Harris Ranch Natural Black Angus Beef Products
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USDA CERTIFIED Retail
GUS The United States Department of Agriculture (USDA) provides

oversight to the Harris Ranch Natural Black Angus Beef program. Strict
requirements for caveass traits (lean color, texture, firmmess, overall skeletal maturity and marbling) must be
met for carcasses to be certified by USDA for the Harris Ranch Natural Black Angus Beef program.

Following USDA inspection and grading, Harris Ranch’s quality assurance staff selects only the highest quality
primal and subprimal cuts based wpon stringent standards that have made the Harris Ranch name
synonymous with superior quality beef. It is this strict attention to detasl and hand selection that vesults in the
most consistent, highest quality, products for our foodservice customers.

CARCASS REQUIREMENTS NATURAL MARBLING USDA QUALITY
Steers and Heifers BLACK ANGUS SCORE GRADE
Must Display Black Angus Characteristics, YU
as Determined By the USDA 5 Diamond  Slightly Abundant 00 or higher Prime
No Internal Hemorrhages
“A” Maturity in Prime and Choice Grades 4 Diamond Modest 00 to Moderate 99 Upper % Choice
PRODUCT REQUIREMENTS 3 D‘ti/a.‘l;rfénd Small 00 to Small 99 Choice
Most Products Will Be Trimmed To 1,/4” 2 Diamond Slight 40 to Slight 99 Upper 60% Select
Available Products
CHUCK 1.Q.F. PATTIES OTHER
2 PC Chuck 100% USDA Chuck, Brisket
Clods 80/20 Chuck Denuded Brisket
Clods 1/4" All sizes, 10 Ib. box Outside Skirt
1” x 1" Chuck Roll N/O Inside Skirt
Chuck Short Ribs ROUND Flap Meat

Inside 1/4" Denuded Flap Meat
RIBS Denuded Insides Flank Steak
109 Ribs Goosenecks H/O Denuded Tri Tip
Export Ribs 17/Up Peeled Knuckles Tri Tip
Export Ribs 17/Down Flats Ball Tips 2/Up

L/O Ribs 14/Up
L/O Ribs 14/Down
Meaty Back Ribs

LOINS

0X1 Shortloins 1/4"
0X1 Strips 1/4"

PSMO 5/Up

Top Butts 1/4"

Steak Ready Top Butts

Eyes

PRECOOKED
Several Varieties
Available

PORTION CONTROL

NAMP Specification
Fresh or Frozen

Hand-Selected For Flavor & Quality
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