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Premier. Amenican Kobe Beef”
an amenican style kobe/wagyn

Distributed By Premier Proteins, LLC MM we do that!”

7 1 S. Platte Clay Way #820
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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.

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 heef breed.
. Foods high in CLA have fewer
g negative health effects.

~ American Wagyu Association.

: o o (n.d.). What is Wagyu? Retrieved
J-f . July 16, 2018, from
Pl v . -"‘#. http:/ /wagyu.org/breed-in-

fo/what-is-wagyu/
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Our cattle are fed traditional Japanese

~diets 300 percent longer than commodity
ca.ttle on American.family owned and Mmlma”y Processed
*'Upefated feéd lots. Those diets are paired

with-traditional Midwestern feedstuffs, Humanelureate_q

"‘* such as corn grown on the farms where '
they are raised, and a meticulous diet Source & Age Verlfled

form,ulated by our animal nutritionists

and supervisors makes our program'the Halal Certlfled

most consistent and flavorful out there.

Humane treatment and all claims are third Born Ralsed & HarveSted
party audited. : In the U.S.A
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Premier American Kobe Beef® is hest prepared on low to medium heat or indirect heat if on an outside grill. The

meat is more delicate, and will toughen when exposed to excessive heat. It tends to cook about 35 percent quicker
on the grill than regular beef. We enjoy a light sear on each  side and finish to a medium rare.



