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Mechanically Tenderized
Beef Roast
Containing 15% Solution of Water, Salt, Spices and Sodium
Phosphate

N Safz Handling
Nutrition Facts ;
Pansl Lo

Cooking Instmictions

Meast Company, 501 Main Strest, Beltsville, MD 20706

NET WEIGHT: 32 OZ (2 LB)

KEEF REFRIGERATED
Mechanically Tenderlzed
Beef Flank Steak
Cooking Instructions
Safs Handling
Nutrition Factz
Pansl

Maat Company, 501 Maix Strsst, Baltsvilla MD 20706

\ NET WEIGHT: 32 OZ (2 LB)
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KEEP REFRIGERATED

Beef Flank Steak
Smoke Flavor Added

Nutrition Facts

Containing Up to 15 percent of o Solution

Safe H:ndllngmmtrur.tlunl

Cooking Instructions:

To ensure adequate cooking, grill 5 E B e i TR A VT
minutes over medium heat. Then flip over h TENBLS g3 B TR T3 AR AT 1 e ————

Tae Pl B vEs Ty B o i ]
and grill an additional 5 minutes S DO ORI kil :. ,..-w
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Ingredients: Beef flank steak, water, salt, spices, sodium phosphate, smoke flavor
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heat Campany 501 Main St, NET WEIGHT: 20 OZ (1.25 LB) Tanigw
Beltsuille, MD 00000




8317.2(1)-Safe Handling Instructions

Safe Handling
Instructions

This product was prepared from inspected and passed
meat and/or poultry. Some food products may contain
bacteria that could cause illness if the product is
mishandled or cooked improperly. For your
protection, follow these safe handling instructions.

Keep refrigerated or frozen. Thaw in
U refrigerator or microwave.

Keep raw meat and poultry separate from
e | other foods. Wash working surfaces
ﬁ (including cutting boards), utensils, and
hands after touching raw meat or poultry.

w—" Cook thoroughly.

— Keep hot foods hot. Refrigerate leftovers
immediately or discard.
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NET WT.  LB.
PERISHABLE, STORE BELOW ROOM TEMPERATURE

INGRED: BEEF, PORK, WATER, SALT, DEXTROSE, SUGAR, MUSTARD, PAPRIKA,
SPICES, SPICE EXTRACTIVES, MONOSODIUM 6LUTAMATE, SODIUM ASCORBATE,
SODIUM NITRITE.

WORTHLESS MEATERY
616G 'EM, TX




§317.10-Reuse of official inspection marks;
reuse of containers bearing official marks,
labels, etc.




§317.10-Reuse of official inspection marks;
reuse of containers bearing official marks,
labels, etc.
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oeppeRCOAN STYLE PORK L GiN FILET &
ASUSO PEE== Amount Per Serving _ %DV*_ Amount Per “erving _ %0v* | [SAFE HANDLING INSTRUCTIONS| OVEN INSTRUCTIONS:
‘Nutrition et e THS PRODUCT WAS PREPARED FOM INSPECTED AND PASSED MEATNDER | 1. Preheat oven to 350°F.
F=cts Total Fat 3g 5%‘ ~’ai Garb. 3g 1% | | POULTRY. SOHE mrswamw THT COUD | o Cook for 20-30 minutes
Ze = CAISE LLIESSF THE PROICT S MSHAHDLED OF COOKED WPROFEALY per pound or
Serving Size 4 0z (1129) Sat. Fat 1g 5% Dietary Fiber 0g 0% | | 78 YOUR PROTECTON ILLOW TeSE SAFE HANOLING ASTRLCTONS gﬂ&umm
Servings P$r2 gonlamer o A — 0g Sugars 0g E ﬁtﬂ!mmm@u 3 h;vnovmamatsuldfw
mCalon"“es fromFat25 ~ Cholesterol 40mg 13% Protein 20g 29% 'b %m%mmmmm several minutes before slicing.
“Perent Daly Vaues aro based Sodiam 690Mg  29% UTENSLS,AND HANDS FTER TOLCHNG RAW MET 08 Ovens vary so adjust cooking
on a 2,000 calorie diet. YOUT 02y m—— == COOKTHOROUGHLY. accordingly. If frozen, thaw completely.
Sependime e aher Or JOWEr \itamin A 0% e Vitamin C 2% e Calcium 0% @ ron 6% O (o0 or e LTS MDY | Follow

INGREDIENTS: PORK LOIN FILET CONTAINS UP TO 10% ADDED SOLUTION OF WATER,
FLAVOR. COATED WITH MALTODEXTRIN, SALT, SPICES, NATURAL FLAVORS, YEAST
PARSLEY, DEHYDRATED RED BELL PEPPER, TORULA YEAST, GUM ARABIC, DEXTR

DISTRIBUTED BY: Walmart Inc., Bentonville, AR 72716

RETURN THE PACKAGE FOR REPLACEMENT OR MONEY BACK. 1-855-654-8527 OR VISIT US ONLINE AT WALMART.COM

PORK IS GLUTEN-FREE. SEASONINGS CONTAIN NO GLUTEN.
467982

EXTRACT, SUGAR, DEHYDRATED GARLIC, DEHYDRATED
0SE, MODIFIED FOOD STARCH.

GRILL INSTRUCTIONS:
POTASSIUM CHLORIDE, VINEGAR AND NATURAL WS- Grill until internal
temperature of 150-155°F is reached.

2. Turn to prevent burning. Remove from
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Nn%:sue 4 0z (1129)
Serv e per Container Varied

Amount Per Seiving
e e
200 Calories from Fat 120

Calories
% Dally Value*

rition Facts |

| Total Fat 40 21%
Saturated Fat 59 27% I
Trans Fat 0g |

Sodium 950mg
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FHEPARATION INSTRUCTIONS

2IFELE- Remov meat from packaging.
rlace meat in pot and cover &m“@%'{'egr
Add the con'eals of the spice packet if
desired. (This corned beef is already ’
seasoned.) Cover the pot and bring it to \ .
:imbrtﬁ;‘.l} ;" *edtlj)ce tll.xoe heat (0 2 WEMBER'S MARK BEEF BRISKETS Ap: s
- aimmer about 60°minutes per  TRIMMED TO EXACT STANDA .
pound ot untl for. endr. s 5 G A} 5 MAKLAS FOF CONSISTENCY
enderness, insert a fork int; the lean AND Roniiil THIS WAKES FORAFLAVORFUES
side of the brisket and twist it. If the EXPERIENCE EACH AND ZYERY TIME.
muscldebfib:r_s bregk apan eafsily. tI':e | —— ———
corned beef is ready. Remove from the X * % ;
ot and let cool about 10-20 minutes. | g0 corneg he;l:mVl"ENGul '
ross the grain immediately | removing from cook i

is eady, add 3 peeled
g the pot. Hed
8 corned 0
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Keep Refrigerat ed
NUtriti '
! 0
%erv[ng Size 4 ol'z'.l “E‘?Cts
€IVINgs Per Container garied
Amount pey Serving

Calories 240 Calories from Fat 150

% Daily Value*
Tot -
al Fat 1 g 25%

Saturateq Fat 6g 32%
6 olestero! A10mg  37%

Sodtum 105Qmg 43%
°Mohy rate0g 0%

Fiber 0g

qcent Daily Values are based on
,000 cloyig diet.

s WITH: Watr, Salt, Natural Flavorings,
Erythotpage, Sodium Nitrite, Garlic.
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M mpletely satisfied with
any Harris Tedley, brand product,

simply returni any Harris Teeter.
We will cheerfully refund your money,
plus we will répgge the item with a
like item of the bighd of your choice -
FREE. Comnfes\s ‘o»-questions, please
call 1-800-432-6111 N

TRADITIONAL SIMMERED

WL ) \
195 Lo ~ \Y
a—— -"“‘“@ BEEF BRISKET  \

(do not boil) for
fork-tender. Allow ¢
15 minutes without fla
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EC FRON INSPECTER AND

FROZEMN.
~MICROWIRLIIE .
0 SEFARATE FRO~
R FOONS. IMASH (HORK ING SURFACES
IDING CUTTING BOABDS!, UTENSILS, AND
TER NG BRIU ~ERT OB POLULTRY.

b KEEP HOT FOODS HOT.
iy P REFRIGERATE LEF TOLERS

= M EDIATELY OR DISCRRD.)
- ¥ . : ¢ e ( g

;
;
t.
|
{




. AFE HANDOL ING INSTRUCTIONS
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Pork Bacon

1250 1b
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beer Jerky

Adam Farms
184 Stiles P

Marhh:', NC ;
(828) 837 <,
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Goat Liver

Total Price
Unk Price

0985 1 | $999/ | $9.84

ABC Packing Company
123 Packing Company Rd
Fairy Tale, NC 12345
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ABC Packing Company
123 Packing Compnay Rd
Fairy Tale, NC 12345






