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A prestigious breed known for their 
Superior marbling, Wagyu is a Japanese breed 
of cattle that first surfaced in the United 
States in 1975. Now you will find it in the finest 
restaurants around the world. 

health benefits 
American Kobe/Wagyu beef’s 
Mono-unsaturated fat ratio has been
Documented by Dr. Stephen Smith at Texas A&M 
to be suitable as part of a cholesterol
 Lowering diet. 

Conjugated Linoleic Acid (CLA) is found in 
American Kobe/Wagyu at about 30 percent 
more than any other beef breed. Foods High in
                                       CLA have fewer negative   
        health effects.  

our cattle what’s the big deal? claims to  ame 

American Wagyu Association. 
(n.d.). What is Wagyu? Retrieved 
July 16, 2018, from 
http://wagyu.org/breed-in-
fo/what-is-wagyu/

careful breeding, traditional feeding 
methods, and state of the art packing methods 

ensure our program matches the best Japan 
has to offer. We know this because we turned 

to 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 
deal. His close ties to the program have 
ensured our customers will enjoy the 
delicacy of wagyu for years to come. 

Our cattle are fed traditional Japanese diets 
300 percent longer than commodity cattle on 

American family owned and operated feed lots.  
Those diets are paired with traditional 

Midwestern feedstuffs, such as corn grown 
on the farms where they are raised, and a 
meticulous diet formulated by our animal 
nutritionists and supervisors makes our 

program the most consistent and flavorful 
out there. humane treatment and all claims 

are third party audited. 

No Antibiotics
No Hormones

No Growth Promotants
No Animal by-products

Always vegetarian fed
No artificial ingredients

Minimally processed

Halal certified 
Born, raised, & harvested

In the U.S.a.

Source & Age Verified 

cooking recommendations
Premier American KOBE Beef® is best prepared on low to 
meat is more delicate, and will toughen when exposed
quicker on the grill than regular beef. We enjoy a light 

medium heat or indirect heat if on an outside grill. The 
to excessive heat. It tends to cook about 35 percent 
sear on each side and finish to a medium rare.  

Humanely treated


