NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

4lb Battered Steak Fries

Nutrition Facts

Serving size 4 pieces (94q)
[ e e

Amount Per Serving

Calories 130

% Daily Value*

Total Fat 5g 6%
Saturated Fat 0.5¢g 3%
Trans Fat Og

Cholesterol Omg 0%

Sodium 310mg 13%

Total Carbohydrate 189 7%
Dietary Fiber 29 7%
Total Sugars 1g

Includes Og Added Sugars 0%

Protein 2¢g 4%

Not a significant source of vitamin D, calcium, iron, and
potassium

*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: POTATOES, BREADING (ENRICHED FLOUR [WHEAT FLOUR, WHITE FLOUR,
NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID], WATER, SALT,
SPICES, GARLIC POWDER, SWEET WHEY [MILK], CELERY, SODIUM ALUMINUM
PYROPHOSPHATE, SODIUM BICARBONATE, OLEORESIN PAPRIKA, OLEORESIN BLACK PEPPER,
DISODIUM INOSINATE), SOYBEAN AND/OR CANOLA OIL.

CONTAINS: WHEAT, MILK.



THE KANSAS CITY STEAK COMPANY

NUTRITIONAL FACTS

1 oz Original Steak Seasoning

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.

RARE MED. RARE | MEDIUM
120°F-130°F 130°F-140°F 140°F-150°F
THIN. > 9 MIN. > 9 MIN. >
FLIP, T HIN. FLIP, T MIN. FLIP, 9 MIN.

We recommend using a cooking thermometer to

CHARCOAL
PREPARATION

 Mound charcoal, ignite
using alighteroran
electric starter.
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% Doty Valow' is the same. First, sear the meat all air vents open.
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Total Carboriydr: 2 0g 0% of the cooking time. 1 is 3 inches.
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“Percant Dody Vakes o based on a the grill, avoid cutting itor neceua;y tolalfaT
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INGREDIENTS: SALT, SPICES, causes the meat to lose natural
ATED GARLIC, TRICALCIUM juices and flavor.
PHOSPHATE (ANTI CAKE).

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