NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

4 (80z) Boneless Ribeyes
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NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

8 (40z) Potatoes Au Gratin
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NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

Original Steak Seasoning Packet
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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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Distributed by: The Kansas City Steak Company, Kansas City, K5 66106
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