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TIME SAVING
TENDER

JUICY

FU COOKED

Product Guig

ALWAYS PERFECTLY COOKED
END TO END & EDGE TO EDGE




TIME SAVED: 4 hrs.

Cap-Off Royal Round

A completely cleaned cap-off royal round
made from only the heart of the top round.
Cooked to a beautiful medium rare and - b
very user-friendly due to the meat grain-— Sal e - Cholesterol
running in one direction. s A Sodium
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15lb.avg. 1pc/fcs. =
MW14005 5595249 .. .

TIME SAVED: 3 hrs.

Lip-On Ribeye
Your prime rib prepared the exact same
way every time. Cooked to medium rare so
you can finish the product based on your
customer’s needs. Also an excellent product f "i._ i
for grilling as a steak. o M, ; F W L —
i 55 ks : 2 % g Total Carbohydrate Oy
A FIH."'.I Fibar Dg
/ \ .
—
15 Ib avg. 1 pc./cs. Medium Rare
MW10007 S595260




TIME SAVED: 1 hr. Mutrition Facts
Berdng Jize 5oz (140g)

Tenderloin Take the guesswork : e Ll L

out of roasting tenderloins. This loin is o Calories 230 Camnes fom Fated
(] L __ 1

peeled to the red with all'of the chain; fat
and silver removed. Cooked to a perfect Soumedra gy

medium rare from end to end and edge to . w\ . || Chotesteralaneg
edge . . n B Sodium £40rrg
. Lk Tatal Carbohydrate 07
Dvetary Fibee Og

+  lron 15%
4 Ib. avg. 2/cs. Medium Rare . * Parcers Dy e s s o 100

e ]
MW10008 5595262

TIME SAVED: 6-8 hrs. Mutrition Facts
Senmg Sae %oz [140g)

Boneless , . endrio far Cormetad

. 1
Chuck Short Ribs Y e
USDA Choice 2 Ib. avg. 10 pcs./cs. T

On trend and prized for their rich, beefy 'mf:m s

flavor. Perfectly suited for a la carte dining _ ; - Cholesiersl 100mg
and great for banquets. : Sodium Xong
s r Total Carbohydrate &

, Tistary Fiber U
Medium Rare Sugara g

MW10006 5595258 Q. Protein 363

|
Viamin Al +  ViemnC0%
Calgium % * Iron 20%

Well Done ' o J 1 : TEND}{BRAISE
MW10005 SS95259 ' i B - AN B
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TIME SAVED: 3-4 hrs.

Chuck Roll 2101 avg. /case.

Classic big beef flavor that can be utilized for
breakfast, lunch and dinner. Cooked well done
to a perfect “pull apart”tenderness.

The Original
MW10003 5595248

Nutrition Facls

Zanving 520 £ 0z(140g)

Zenvings Per Cotaner ared

Amart Par Soreng

Calories 260 Caleries fom Fat 130

% Caily Walus*

Total Fat 22 33%
Ssturated Fat Og

Cholestersl 105=g

Sadum 520mg

Total Carbohydrabe 0y

|
Wianmn A 0% - Yilann C 0%
Lo &% = om0
 Poacans sty 'k vy baveed 217 000

sk das

USDA Choice
MW10002 5595246

Nutrition Facls

Serving Size 5 ez (140

Servings Per Container varied

Amouni For Sanving

Calories 30 Caloss fem Fat 210

% Dally Value®

Total Fat 24y 36%
Satorated Fatsy 4T%

Cholestarol 110mg

Calcmra 7% " b 15%
* Porrerns Doy vosos sre Saned o 3 7000
mone det

Angus Beef
MW10007 S598923

Nutrition Facts
Serving Sza 5oz |140g0
Bervrgs Per Cocbirer vanad

Aamcura Per Sarvng

Satorated Fpt 119
Chalesterol 100mg

I
Wi A O " Ve C 0%
Calcium 7% s lon20%

* Pureest Dk ikt i Sinked of) i 2000
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TIME SAVED: 3.5 hrs. Nutrition Facts
Sareng Sz & oz (140g)

POI’k Shank m Sarengs Fer Cortares vared
|
i Amaun Prr Sensng
At home on any menu from elegant Calorios 113 ol FamEa 1ok
to casual to steakhouse. Fall-off-the-
bone tenderness, succulent flavor Tolal Fat 175
;. 3 4 . B i Saturated Fat 53
and great plate presentation _ A "1 " M chowswroism
make this pork shank a trend ek L ey Sodium 0mg
worthy addition to your menu. e Tatal Carbohydrato g
Dsetary Fiber Og

_Sm'sl:ﬁ
Protain 253

Individually vacuum packed —
20 oz. avg. 8 pcs./cs. . oyl -E:;-r:r. . L:.-:‘:cu%
] L * 1l
MW20001 5596124 L W il 4  PorceelCiy Vs a0 22,000

bl el

TIME SAVED: 30 mins.

Pork Belly

Slow cooked so it renders down while
basting in its own natural juices. Cooked e To Ty

to well done and ready for your culinary L L Cholesterel i5ng

imagination. Sodium 300mg
Total Carbohydrate <1

U.S. #1 Grade 3/3.5 |b. pcs./cs.
MW20002 5596127

TIME SAVED: 2-3 hrs. Nutrition Facts

Sacving Size 5oz (1405)

BOneleSS POrk LOIn % Senvings Per Cortainer viied

Char-broil, bake, fry, heatin.bag.-Anall— Catanes 250 Ca e T

purpose winner for your kitchen.Juicy = = L L - -, . —T
and tender every time. Ready for any food Fe - Total Fat 15g 1

e

service application. E Prs ’ . Satweted ol Bg
v E

Chodesteral iy
Sodiwm 660m]
Total Carbohydrate 15
Distary Fiter 0g
Sugars <lg
Protein 23
WitaTin A - Witamin C 0%
Cacium 2% * ron 4%

* Peroin Dy wues e bided S8 0 3 000
e g




Pork i{ibs

TIME SAVED: 2-4 hrs.

Pork Ribs WEST.
Fall-off-the-bone tender COUNTRY
ribs! Time saved is time

earned and that philosophy makes these ribs a must
in any busy kitchen. Choose our St. Louis Ribs or our

Baby Back.

Nutrition Facts
Serving 528 5 ez (140g
Senvings Per Containes vaned

Areunt P Barvig
Calorias 100 Caledes from Fal 250
e —————

% Demy Ve
Tetal Fat 225 40%

Saiurabed Faf 109 51%
Cholesterol 110mg

St. Louis Ribs
2.25 Ib. dn. 8 racks/box

Ind. cryovaced
MW20006 5596193

Mutrition Facts
Sanvng Size 50z {140g)
Servings Par Conlainer vaded

Eemaunt Per Baruirg
Calories X0 Calores from Fat 300

Baby Back Ribs
1.5 Ib. dn. 8 racks/box

Ind. cryovaced
MW20005 SS96190




TIME SAVED: 10-12 hrs.

Boneless Pork
Shoulder Butt

From a beautiful roast pork dinner to a

traditional pulled pork sandwich-and==== !Iv - _ . Total Fat ¥
everything in between, this multi-use Nee ol [Tim R atuated Fat 109
y ¥ 3 \ i Jode L nir R Chaolestorol £ 0mg
product explodes with } 1 L R oaium sy
juicy pork flavor. ER R Total Carbohydrate <ig
Duwlary Fiber Og

Hutrlﬂon Facts

TENDRBRAISE

- .u & 1 l il i =y ——r——T
7 Ib.avg. 2 pcs./cs. MW20004 SS96188 [ P uﬂm j. ﬁuﬂ, fﬂh”m;ﬂu Il

TIME SAVED: 3.5 hrs. N Mutrition Facts
Seonving Size 5 oz (140g)

\ 5:"\'-"1_} P Containg wared
New Zealand
Lamb Shank

Fall-off-the-bone tender lamb foreshanks.
Neutral flavor profile to allow for the addi-

tion of your favorite spice profile or sauce. s O b Total Carbohydrate g
Dietary Fibar Cg

8/2 pcs./cs. 12 oz. avg./pc. Frozen
MW30001 5595995
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Rubbed with our Signature Smokey BBQ Spice Blend.
Fresh out of the smoker quality without all the fuss.




TIME SAVED: 10-12 hrs.

Competition Ready
Smoked Beef Brisket

Beautifully trimmed top choice Angus

beef brisket. Just out of the smoker

appearance with a deep smoked bark '

and that tell-tale smoke ring. , <0 v L : ik

Total Carbohydrate 23
[

Boneless Pork Butt

Fully cooked. Heat and Serve.
7 |b. avg. 2 pcs./cs.
MW20007 S595254

Smoked
St. Louis Pork Ribs

Fully cooked. Heat and Serve.
Add your own signature sauce.
2.25 dn. 8 pcs./cs. Individually
Cryovaced. MW20008 5595255
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Deli Style Pastrami

A classic New York style deli meat. Expertly
brined and rubbed with a peppery spice
blend. Slow cooked in its own juices. 100%
usable slices from end to end.

10 Ib. avg. 4 pcs./cs. MW 14002 S596922

TIME SAVED: 6-8 hrs.

Pastrami Round

Split flat bottom round. Pepper
crusted and brined in our signature
spice blend.

2/6 Ib. avg. MW18003 S596980

AVENUE

Anheniic Dl Meats

AVENUE"

Ahentic el Meats

Mutrition Facts
Serang Size 5 ca (140g)
Saerdngs Per Coniaine vanisd

APRGLET PR SRATY
Calories 250 Caleries from Fat 150
E—
Total Fat 17y F Y
Suturwted Fal Tg 345
Cholestenol Gimg %
Sodium 120m 51%
Tolal Carbabydrale 75 T
DChecary Floer g o
Sugani 19
Prabieln Zig

(I
VarnAd%  «  VimnCohs
Calaun 4% . men 5%

¥ Pyerort Dl Vislaon one bosad on 8.1 300
itrw el

Nutrition Facts
Serving Siee 3 oz (Sg)
Sendrga Far Contanss vaned

dmcams Per farving
Calorios 140 Cobeews freen Fat 70
s Dty Wt
Total Fat £g 12%
Sahuealed Fal 3y 15%
Cholestirol g 18%
Sodium 10mg M
Todsl Carbohydrate 19 L]
Dwrtary Floa By %
Sugars <lg
Proden 169

|
Vilamn A%« Wilarin O 0%

Callaum 2% +  kond%
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Deli Style Corned Beef

Brined with our signature “old world style”
mix of big, bold spices and slow cooked

in its own juices to lock in every ounce of
flavor. Uniquely lean providing a 100%
usable product

10 Ib. avg. 4 pcs./cs. MW 14003 SS96921

Cap-Off Corned Beef
Royal Round

Totally trimmed “heart” of the top round.
Excellent flavor and very high yield.

2/8Ib. avg. MW18002 S596926

Trimmed Corned Beef Brisket

Trimmed corned beef brisket. Fully cooked. Can be sliced

thin for sandwiches or thick for dinners. Made from
Competition Ready Brisket.

Mutrition Facts
Saning Son 4 az (1405)
Sanrvdnga Per Cortaine: varad
m
Calorles 250 Calones fiom Fat 150
—_—
Total Fat 173 26%

Nutrition Facts
Servne Sae 3 oz [B4g)
Servrags Par Contares varssd
Amemnd Par Sarving

Calories |70 Calores fiom Fal 100

% Dy Wk

Total Fat 11g 18%
Saluraled Fand 59 3%

Chelesteral Simg 16%

Sodium EX)myg %

Total Carbobydrate <1g %
Dialary Fiber g %
Sugars <1y

Protein 139

Viamn AD%  +  Witamin G 0%

Calaum +  lron

# Pocond De'y Welee oo buwed n g 1000
otlone el

10-15 Ib. avg. MW14001 S596956



MADWEST

'KREICHENS

ALWAYS PERFECTLY COOKED
END TO END & EDGE TO EDGE

814.452.3284

www.midwestkitchens.com
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COUNTRY AVENUE

Visit our website for full product list and details including our premium brands.




