NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

1 (5.5-6.0Ib) Prime Rib Roast- Classic

Nutrition Facts

Serving Size 4 oz (112Q)

Amount Per Serving

Calories 210 Calories from Fat 120
% Daily Value*
Total Fat 14g 22%
Saturated Fat 69 30%
Trans Fat Og
Cholesterol 60mg 20%
Sodium 370mg 15%
Total Carbohydrate Og 0%
Dietary Fiber Og 0%
Sugars 0g
Protein 20g 40%
Vitamin A 0% . Vitamin C 0%
Calcium 0% . Iron 10%

*Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 209 25¢
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 375¢
Dietary Fiber 25¢g 30g

Ingredients: Mechanically Tenderized Beef

Injected with up to a 10% solution of Water, Salt, Potassium Phosphate and Sodium Citrate



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
kansascitysteaks.com 800524 1844
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