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CREEKSTONE BEEF BRISKETS

The brisket comes from the lower chest portion of the animal just above the foreshank.
Because of its coarse texture and high amounts of marbling, brisket has long been popular
in the BBQ space. Recently, however, brisket has become hot in many types of cooking.
Preparations include smoking or braising. Creekstone Beef sets the standard for high-end
Black Angus cattle. Sourced from one plant only, the quality and consistency of muscle size
and texture set this program apart.

BONELESS BEEF STRIPLOIN "VEIN-END" STEAKS, DRY AGE, 120z

Our separate “Dry-Aging” room has special air circulation that allows temperature and
humidity to be controlled. Product is aged with the bone in — as this helps to protect the
muscle while excess moisture is extracted, resulting in concentrated beef flavor and
increased tenderness. This moisture loss is real...as the muscle continually loses weight
during the aging process. These “vein-end” striploin steaks are an affordable steak feature
with lots of perceived customer value.

LIMITED — WHILE SUPPLIES LAST (frozen)

AUSTRALIAN LAMB SHANKS (20pc/case)

It is the heart of braising season and that means impressive plate presentations and good
value for your kitchen. We favor the Australian Lamb Shanks because of their consistency
of size. Checking in around 1Ib each — these “volcano” shanks will feature a frenched bone
emerging from the top as the meat braises during your preparation. Clean taste combined
with a good “meat-to-bone” ratio make this a winner on the plate.

SKINLESS PORK BELLY (2pc per case)

Not much has been more popular in the last several years than pork belly. Braised, smoked,
or seared — customers can’t seem to get enough of the rich pork taste. Take advantage of
this Limited Time pricing and drive revenue for your kitchen. These are premium bellies —
meaning they are inspected for consistency of size and shape. (2pc per case)
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