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what's the big deal? awn cattle

A PRESTIGIOUS BREED KNOWN FOR THEIR CAREFUL BREEDING, TRADITIONAL FEEDING
SUPERIOR MARBLING, WAGYU IS A JAPANESE BREED ~ METHODS, AND STATE OF THE ART PACKING METHODS
OF CATTLE THAT FIRST SURFACED IN THE UNITED ENSURE OUR PROGRAM MATCHES THE BEST JAPAN
STATES IN [375. NOW YOU WILL FIND IT IN THE FINEST ~ HAS TO OFFER. WE KNOW THIS BECAUSE WE TURNED
RESTAURANTS AROUND THE WORLD. T0 THE WAGYU MASTER BREEDER MR. SHOGO TAKEDA
OF HOKKAIDO, JAPAN. HE'S BEEN DOING THIS SINCE
_ 1954, AND IS KIND OF A BIG DEAL..LIKE A REALLY BIG
AMERICAN KOBE/WAGYU BEEF'S DEAL. HIS CLOSE TIES TO THE PROGRAM HAVE
ENSURED OUR GUSTOMERS WILL ENJOY THE
MONO-UNSATURATED FAT RATIO HAS BEEN DELICACY OF WAGYU FOR YEARS T0 COME
DOCUMENTED BY DR. STEPHEN SMITH AT TEXAS AGM '
TLUU\E/]VEEEIUI\llTGAEILEETAS PARTOF A CHOLESTEROL OUR CATTLE ARE FED TRADITIONAL JAPANESE DIETS
J00 PERGENT LONGER THAN COMMODITY CATTLE ON
COMUBAEDLNOLECAGD LIS Funpn AMERCAU ALY DNNEDANDDPERATED FEE s
AMERICAN KOBE/WAGYU AT ABOUT 30 PERGENT

MIDWESTERN FEEDSTUFFS, SUCH AS GCORN GROWN
MORE THAN ANY OTHER BEEF BREED. FOODS HIGH IN ON THE FARMS WHERE THEY ARE RAISED. AND A

GLAﬁ?XLET:E!gEEBﬁ;GAT'VE METICULOUS DIET FORMULATED BY OUR ANIMAL
NUTRITIONISTS AND SUPERVISORS MAKES OUR
PROGRAM THE MOST CONSISTENT AND FLAVORFUL
Nomrswerramaen  OUT THERE. HUMANE TREATMENT AND ALL GLAIMS
TG ARE THIRD PARTY AUDITED.
caaking necommendations

claims to. fume
NO ANTIBIOTICS
NO HORMONES
NO GROWTH PROMOTANTS
NO ANIMAL BY-PRODUCTS
NO ARTIFICIAL INGREDIENTS
ALWAYS VEGETARIAN FED
MINIMALLY PROCESSED
HUMANELY TREATED
SOURCE & AGE VERIFIED
HALAL CERTIFIED

BORN, RAISED, & HARVESTED
INTHE US.A.

PREMIER AMERICAN KOBE BEEF® IS BEST PREPARED ON LOW TO MEDIUM HEAT OR INDIRECT HEAT IF ON AN OUTSIDE GRILL. THE

MEAT IS MORE DELICATE, AND WILL TOUGHEN WHEN EXPOSED

T0 EXCESSIVE HEAT. [T TENDS TO COOK ABOUT 35 PERGENT

QUICKER ON THE GRILL THAN REGULAR BEEF. WE ENJOY A LIGHT  SEAR ON EACH SIDE AND FINISH TO A MEDIUM RARE.



