NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

8 (80z) Strip Steaks

Nutrition Facts
Serving size 1/2 Steak (112g)

Amount Per Serving

Calories 250

% Daily Value*

Total Fat 18¢g 23%
Saturated Fat 7g 35%
Trans Fat Og

Cholesterol 75mg 25%

Sodium 60mg 3%

Total Carbohydrate Og 0%
Dietary Fiber Og 0%
Total Sugars Og

Includes 0g Added Sugars 0%

Protein 22¢g 44%

|

Vitamin D Omcg 0%

Calcium Omg 0%

Iron 1.8mg 10%

Potassium Omg 0%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

Ingredients: Mechanically Tenderized Beef

Grill until product reaches 145F as measured by a food thermometer, and hold the product at or
above that temperature for 3 minutes.



NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

Original Steak Seasoning Packet
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Our seasoning mixture is a delicious combination of spices that enhances

the flavor of your steaks, prime rib, roasts, 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. i
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INGREDIENTS: SALT, SPICES,
DEHYDRATED GARLIC, TRICALCIUM
PPHOSPHATE (ANTI CAKE).

causes the meat to lose natural
juices and flavor.

Distributed by: The Kansas City Steak Company, Kansas City, KS 66106
kansascitysteaks.com 800 524 1844

>< JRIGINAL

TASTE.
nNeTwr. 1 0z. (280)

IT MATTERS.




