
10/09

INGREDIENTS:   BEEF, SEASONED WITH (VINEGAR, DEXTROSE, SALT, GRANULATED GARLIC, GRANULATED ONION, CELERY, CORIANDER, 
MUSTARD, HYDROLYZED VEGETABLE PROTEIN (HYDROLYZED SOY PROTEIN AND PARTIALLY HYDROGENATED SOYBEAN OIL), BLACK PEPPER, 
ROSEMARY).
CONTAINS:  SOYBEANS

Total Fat  40g 
 Saturated Fat  16g
 Trans Fat  0g

Cholesterol  95mg
Sodium  220mg
Total Carbohydrate  2g
   Dietary Fiber  0g
   Sugars  0g
Protein  22g

% Daily Value*

Total Fat
  Saturated Fat
Cholesterol
Sodium
Total Carbohydrate
  Dietary Fiber

Calories:
Less than
Less than
Less than
Less than

2,000
65g
20g
300mg
2,400mg
300g
25g

2,500
80g
25g
300mg
2,400mg
375g
30g

Calories per gram:
     Fat 9  • Carbohydrate 4  • Protein 4

*Percent Daily Values are based on a 2,000 calorie
  diet. Your daily values may be higher or lower 
  depending on your calorie needs:

Nutrition Facts
Serving Size 5oz. Meat & Gravy (140g)
Servings Per Container:  Varied
 
Amount Per Serving
Calories  450       Calories from Fat 360

62%
80%

32%
9%
1%
0%

• 
• 

Vitamin C
Iron

0%
2%

Vitamin  A 
Calcium

0%
 15%

Heating Instructions
MICROWAVE: NOTE: MICROWAVE OVENS VARY IN HEATING EFFICIENCY. ADJUST 
RECOMMENDED HEATING TIMES AS NECESSARY. Remove clear plastic wrap from package. Tear 
off perforated strip from side of package sleeve. With scissors, remove one corner of the cooking 
pouch containing prime rib. Reserve juices in a microwaveable container. Place the desired number 
of prime rib slices on a microwave safe dish without overlapping the pieces. Fully cover slices with 
a moist paper towel. Microwave on high for 2-3 minutes depending on microwave wattage. Let 
stand 2 minutes. Heat juices for 1 minute or until hot and serve immediately with prime rib.

STOVE TOP: Open one end of bag and pour juices into frying pan. Separate prime rib slices and 
place in pan – brown side down. Cover pan and warm on medium heat for approximately 6 
minutes until meat is heated through. Remove slices from pan and plate. Pour remaining pan juices 
over beef and serve.

HOT WATER BATH: Fill a large sauce pan with 3 ½ quarts water and bring to a boil. Turn heat 
off and carefully place bag with contents into hot water (do not open or puncture bag). Leave bag 
in hot water for 12-14 minutes. Remove bag with large tongs. CAUTION: BAG AND CONTENTS 
WILL BE VERY HOT. Let stand 2-3 minutes. Cut one end of bag with scissors, remove contents and 
serve with warm juices. 

FROZEN: For optimum product quality prime rib should be thoroughly thawed prior to reheating. 
Thaw in refrigerator overnight prior to heating or defrost in microwave (defrosting times will vary 
based on microwave efficiency). Once thawed, follow one of the suggested heating instructions. 

Fully cooked products take just minutes in the microwave 
to reheat, a benefit for today’s busy consumer.

Harris Ranch fully cooked entrees are slow cooked 
producing tender beef and savory sauces.

Enjoying an upscale, fine-dining quality prime rib 
roast has never been easier!

•

•

•

Harris Ranch Fully Cooked
Boneless Beef Prime Rib Roast

Produced exclusively from the finest grain fed 
Harris Ranch beef.

Our closely trimmed rib roasts are hand rubbed 
with Pappy’s Prime Rib Seasoning blend for 
superior tenderness and flavor.

   Once reserved for special occasions only, Harris Ranch has 
made it convenient to enjoy delicious prime rib any night of 
the week. Our fork-tender prime rib roast can easily serve 4  
people. We start with a closely-trimmed rib roast that is 
coated with a traditional seasoning blend of salt, pepper, 
garlic, rosemary and other spices. Cooked perfectly to 
medium rare, these convenient roasts can be quickly reheated 
in the microwave in just minutes. Makes an excellent prime 
rib sandwich or combine our roast with traditional favorites 
like steamed vegetables and a baked potato for a family 
dinner that tastes like it took hours to prepare.

Nutrition Information

Product Features

•

•

Product Specifications

Product Code:  2091224
UPC Code:  0-84706-87644-2
Piece Weight:  2 - 2.5 lb. Random
Case Count:  4 
Case Weight:  10 - 12 lb. Random
Case Size: 17” X 13.75” X 4.5”
Cases/Pallet: 60  
Case Cube: .61
High:   10
Tie:   6
Tare:   .1953

Shelf Life  90 days at Production
  60 days at Retail


