NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

8 (50z) Top Sirloin Steaks

Nutrition Facts |

Seruing Size 1 STERK(1428)
Servines Per Container B

|
Calarien 2113 taleries From Fatd 4g

b Daily Yalua®
Total Fat 16g 25%

Saturated Fat &g 20%
| Trans Fat Og

Cholesterol 100mg 33%

Sodium 75mg 3%

Total Carb Og 0%
Distary Fibar Qg 0%

Sugars Og

Protein 28

Vitamin A 8% s Vitamin C @3

Caleium 4z ® Iron 18%

wparcent Daily Values are based en
s 2,000 ealorle diet. Your Dally
Valls may be higher or lowsr
d-pund:.na en yeur calerie nesds.
alories? 2

gat, Fat Less than 20
cholest Less than
SodLium Lexs than 2,49 ]
Tatal Carbohydrate Eﬁog
ODiatary Fiber

KEEP FROZEN
'ﬂéﬁoz! BEEF TOP SIALOIN STEAKS
ICALLY TENDERIZED

COOKING INSTRUCTIONS: GRILL UNTIL PRODUCT REACHES 145F AS
MEASURED WITH A FOCD FR. AND HOLD THE PRODUCT AT CR
ABOVE THAT TEMPERATURE FOR 3 MINUTES.

NET WELGHT 40 OZ (250 lbs.)



NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

Original Steak Seasoning Packet

¥k Kk ok
< ORIGINAL

TASTE. IT MATTERS.

Our seasoning mixture is a delicions combination of spices that enhances
the flavor of your steaks, prime rib, Toasts, steakburgers and chicken.
Bring meat to room temperature. Sprinkle on seasoning to taste. Sear over
maximum heat. On charcoal grill: 1 minute each side. On gas grill: 2 minutes
each side. Reduce heat to medium. Grill to taste.
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is the same. First, sear the meat
over direct heat (maximum heat).

RILLING TIPS until it is completely
Nutrition Facts o ]

Serving Size 1/4 tsp (0.8) *Grilling success is achieved I3y Which assuras your
Sarioge Aboit by using direct and indirect heat, [{F® i8 3t maximum heat.
e Whether using a gas, charcoal 4 Close or cover the grill
Calories 0 Calories from Fat0| ©r weod fire grill, the technique  while grilling but leave

all air vents open.

Total Fat 0y 0% Then, place over indirect heat % The ideal distance
Sodium 200ng % ‘heat) for the 4 the grill and
Total Carbarydr: 209 0% | ofihe cookdng time. charcoal is 3 inches.
Pratein 0g *When preparing meat for It your grill cannot be
—— . = o adjusted, it may be
; P —r— the grill, avoid cutting itor pocasgary to alter
2,000 cakoria St piercing it with a fork. This grilling times shown.
INGREDIENTS: SALT, SPIGES, causes the meat (o Jose natural
HYDRATED GARLIC, TRCALCAM juices and flavor.
PHOSPHATE |ANTI CAYEL.

Distributed by: The Kansas City Steak Company, Kansas City, K5 66106
kansascitysteaks.com 800524 1844
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TASTE. IT MATTERS.
NETWT. 1 0Z. (280)




