Harris Ranch Fresh Seasoned
Cajun Bottom Sirloin Roast
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We’ve joined with Pappy’s Choice Spices
to bring you Harris Ranch Fresh Seasoned
Cajun-Style Bottom Sirloin Roast. Already
seasoned for your convenience, Pappy’s

Cajun-Style seasoning blend is robust, but B EEE . BOTTO M=
not over-the-top. Ready for the grill or oven. S | [,\I_OI N RO bT

The bottom sivloin is located just above the tri
tip on the loin. They arve similar in marbling
and tenderness.

Product Features

¢ Produced from the finest grain fed beef. e \ery convenient; no mess, and easy to prepare.

* \We start with closely trimmed Harris Ranch bottom e Each package includes a Pop-Up® timer for added
sirloin roast which is well-known for great beef flavor. convenience and perfectly prepared beef every time.

e Seasoned with Pappy’s Cajun seasoning blend using
a vacuum tumbling method for superior tenderness
and flavor throughout.

Nutrition Information Product Specifications
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Saluralod P3G 15% Case Weight: 16 Ib. Average

Trans Fat Og i Beef, Sat, Sugar, Chii Pepper, Black Pepper, Cumin, Mustard Powder, Galic Ponder, Orion . " " "

55mg 18% Pouder, Cayenne Pepper, Hycrolyzed Vegeable Protein (Hydrolyzed Say Protein and Partaly Hycrogented Soybean Case S 1Ze: 1 9 X 1 5 5 X 5 5

Sodium 280mg 12% (), Oregano, Thyme, Wit Pepper, Satt, Sodium Acetate, Sodium Diacfate, Wheat Flour, Defated Soy Flour, Noniat Dry
Total Carbohydrate 1g 0%| ik Cases/Pallet 48
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Protein 20g Preferred Method-Grilling: Preheat gril to medium setting and place beef fatside up on cooking grate .
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T T o650 0 uniroast s 133° F forrae, 140° F for medium rare or 155° F for medium. Remove beef from grill and allow roast to -
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m‘i‘ipe; “”"am i 0y 5 visble. Roast uncovered unt desired level of doneness. (pog-up fimer willpop at approximately 15-20 minutes in the .
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