
RAW BEEF CUTS
These thin-sliced cuts have a simple marinade so they stay moist and tender and take any 
seasoning that suits your menu. It’s perfect as you look for versatile proteins that can free 
you from high beef costs while it does everything: stoke up a soup, dress up a salad or star 
in center-of-plate applications across American, Asian, Mexican and other cuisines.
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Use our mobile app for nutritionals and 
more information on this product.

These thin-sliced cuts have a simple marinade so they stay moist 
and tender and take any seasoning that suits your menu. It’s perfect 
as you look for versatile proteins that can free you from high beef 
costs while it does everything: stoke up a soup, dress up a salad or 
star in center-of-plate applications across American, Asian, 
Mexican and other cuisines.

Menu It/Uses

Try a steak fajita burrito with grilled 
peppers and red onions. Or an Asian 
steak lettuce cup with crispy carrots, 
green onions and toasted sesame 
seeds. Also try a steak-and-egg frittata 
with fresh mango salsa and cilantro.

Ingredients

Key ingredients include:
•	 Beef
•	 Water
•	 Natural	flavors
•	 Salt

Cooking Instructions

Cook	thawed	beef	cuts	on	flat-top	
grill at 350°F. Cook to desired 
temperature.

A-Code Product Description Pack Size

9667787 Raw Beef Cuts 4/2.5 lb.

Product Attributes

•	 Thin-sliced on diagonal of pectoral 
muscle of chuck shoulder for 
tenderness	and	flavor

•	 Marinated to deliver great 
beef	flavor	and	crowd-pleasing	
tenderness

•	 Sliced randomly at ¼”–½” for 
house-prepped look

Insights

Research by Perishables Group 
in 2014 showed that grocery 
shoppers are visiting the fresh meat 
department 5% less, and buying 
5% less when they do shop. Deli is 
winning some of that business, so 
it’s more about convenience than 
a change in preference away from 
meat. This means restaurants have an 
opportunity to win diners with healthy 
meat dishes that diners might not 
make at home.

Benefits

•	 Savory	with	a	simple	salt	flavor	for	
versatility in prep options

•	 Keeps its tenderness when cooked 
for	dependable	flavor	across	hold	
times

•	 Easily used in Mexican, Asian and  
other cuisines

•	 Easy portion control for cost-
effective	center-of-plate	use


