The Original Steak-EZE® BreakAway® Sirloin Beef Steak

— Part of the Tyson
k AdvancePierre’ Foods Family.
Foads
- l
ltem #: Pieces Per Case: Piece Size (0z.): Case Weight (Ib.):
1140-001 48 4.00 12.00
Data Generated: 1/16/2018
Nutrition Facts:
Data Valid As Of: 12/21/2017 Serving Size: 4.00 OZ (112 g)
Servings Per Container: 48
Calories / Calories from Fat: 280/180

Description: Hand-trimmed, minimally processed whole muscle Midwestern sirloin BreakAway(R) beef steak.

@ Tyson

<

% Daily Value **

Features & Benefits: Reduced Labor Costs--individual BreakAway products separateeffortlessly while cooking. Control of Food Total Fat 20 g 31%
Cost--know theexact cost every time with individual portions andconsistent costs. Easy and Cost-Efficient Preparation--fromcase Saturated Fat 8 g 40%
to plate in less than three minutes. Increased FreezerSpace--with versatile products that can be served in avariety of menu Trans Fat 0g
applications for breakfast, lunch anddinner, valuable freezer space is optimized. IncreasedProfits--combining low portion cost, Cholesterol 75 mg 25%
reduced labor cost andcustomer satisfaction brings higher margins and increasedprofits. Quality--100% Midwestern sirloin; Sodium 70 mg 3%
approximately85% lean; no marination gives the product the greatestamount of natural beef flavor. Total Carbohydrate 0 g 0%
Dietary Fiber 0g 0%
Technical Label Name: Sliced and Shaped Beef Sirloin Steak Sugars 0g
Protein 22 g
Brand: Steak-Eze (R) Vitamin A 0%
. Vitamin C 0%
Packaging Type: BULK-LINER
Calcium 0%
Iron 10%

Master Case GTIN: 00793577011400

** Percent Daily values are based on a 2,000 calorie
diet. Your daily values may be higher or lower

Master Case Gross Weight: 12.14200 depending on your calorie needs.

Master Case Length: 15.62500
Master Case Width: 10.37500
Master Case Height: 4.25000
Master Case Cube: 0.39870
Cases/Layer: 10

Cases/Pallet: 100
Layers/Pallet: 10

Frozen Shelf Life (days): 270
Refrigerated Shelf Life (days): 0
Preparation Method:

Flat Grill: Preheat to 350 degrees f. Place frozen portion on grill. After the portion has cooked through about half its thickness,flip the portion once. As the meat slices begin to cook, separate

them with a spatula and add any desired seasonings. Beef should have an evenly brown appearance when completely cooked.

Ingredient Statement: INGREDIENTS: Beef

CN Equivalency Statement: 1140-001

Master-Case-Labels: 1140-001

Recipes:
BBQ Beef Wrap


https://www.advancepierre.com/pdf/CN-Equivalency-Statement/1140-001.pdf
https://www.advancepierre.com/pdf/Master-Case-Labels/1140-001.jpg
about:/Recipes/RecipeViewer.aspx?id=f35fd695-a5e4-41d9-b210-368980639b0f
about:/Recipes/RecipeViewer.aspx?id=3ccaf059-4bd1-42ac-9a18-ee86e9067c00

Beef Carnitas Bites

Beef Mexicali Wrap

Beef Shawarma Nachos

Beef Vindaloo with Coconut Rice

Cheddar and Egg Breakfast Muffins
Easy Beef Stroganoff

Green Coconut Curry with Beef
Philly Cheesesteak Sandwich
Philly Steak Breakfast Burrito
Phily Cheesesteak

Sirloin Steak Bruschetta

Spicy Steak Lettuce Cups
Steak and Egg Burrito

Steak and Egg Crepadilla
Steak and Egg Quesadilla

Steak Calzone
Steak-EZE® Traditional Philly Cheesesteak Sandwich


about:/Recipes/RecipeViewer.aspx?id=f35fd695-a5e4-41d9-b210-368980639b0f
about:/Recipes/RecipeViewer.aspx?id=3ccaf059-4bd1-42ac-9a18-ee86e9067c00
about:/Recipes/RecipeViewer.aspx?id=415c8d2b-2833-47e3-8c4a-6a36f8c136a2
about:/Recipes/RecipeViewer.aspx?id=9389f9f9-2878-41b1-adb4-6b45863a5dcc
about:/Recipes/RecipeViewer.aspx?id=d2c34908-d2f9-4fa9-bcaa-4c6236e74fb7
about:/Recipes/RecipeViewer.aspx?id=01ca1c29-f63d-4d03-9828-e7db5088125b
about:/Recipes/RecipeViewer.aspx?id=1af6ceae-20e3-4149-a61f-48a57849c5a6
about:/Recipes/RecipeViewer.aspx?id=5c4d4fd4-a8ab-4359-a7d3-2b08abe5032d
about:/Recipes/RecipeViewer.aspx?id=2f4bb92b-b0e2-401f-a01f-4cf6e4df542b
about:/Recipes/RecipeViewer.aspx?id=e17c041c-5eb4-4835-8d9c-6420b9e927e1
about:/Recipes/RecipeViewer.aspx?id=848321c8-6e16-4b14-bfda-0b7f08a20d76
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Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 6.2 5.5
Calories kcal 277.3 247.6
Calories from Fat  kcal 184.0 164.3
Cholesterol mg 74.6 66.6
Dietary Fiber g 0.0 0.0
Iron mg 1.9 1.7
Protein g 21.7 19.4
Saturated Fat g 8.3 7.4
Serving Size g 112.0 100.0
Sodium mg 71.6 63.9
Sugars g 0.0 0.0
Total Carbohydrate g 0.0 0.0
Total Fat g 20.4 18.2
Trans Fat g 0.2 0.2
Vitamin A U 0.0 0.0

Vitamin C mg 0.0 0.0
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PRODUCT ANALYSIS FORM FOR CN PRODUCTS & NON CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND EQUIVALENT GRAINS (EG)

Product Name: __Uncooked Sliced and Shaped Beef Sirloin Steak — Breakaway Style Code No:__1140-001

Manufacturer: AdvancePierre Foods Inc

Case/Pack/Count/Portion Size: Net Wt 12 LBS /48 pc / 4.00 oz = portion size

|. Meat/Meat Alternate
The chart below shows the creditable amount of Meat/Meat Alternate determination.

Description of Creditable Ounces per Raw ) Food Creditabl
Ingredients per Portion of ?:reditable Multiply Buying Atr?]olu?t*e
Food Buying Guide Ingredient Guide Yield
Beef Loin Steak 4.00 X 75% 3.00
X
X
A. Total Creditable Amount?! 3.00
Il. Alternate Protein Product (APP)
If the product contains APP, the chart below to determine the creditable amount of APP is filled out.
Description of APP, Ounces ) % of Divide b Creditable
Manufacturer’s name, Dry APP Multiply Protein 18% y Amount
and code number Per Portion As-Is* APP***
TVP (Soy Protein Product) X 64.8% 18
X
X
B. Total Creditable Amount?!
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest ¥, 0z) ! 3.00
Total Creditable Amount must be rounded down to the nearest % serving. Do not round up.
Total weight (per portion) of product as purchased: _4.00 0z
| certify that the above information is true and correct and that a _4.00 - ounce serving of the above

product (ready to cook) contains _3.00 ounces of equivalent meat/meat alternate when prepared
according to directions.
(Reminder: Total creditable amount cannot count for more than the total weight of product)

| further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parts 210, 220,
225 or 226 Appendix A).

Flim Crocken Septembier 28, 2016

Your Name Date
CN Labeling Technologist

*This information is needed if a creditable Alternate Protein Product (APP) is used in the product and counted toward meeting the meat/meat

alternate requirements.
**This is a CN labeled product and the CN PQC Program, which ensures that every production run obtains the above numbers, is applicable to
the production of this item. The numbers above are based on the current approval.



