Harris Ranch Fresh Seasoned
Flank Steak
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Harris Ranch Chipotle Flank Steak is
already seasoned for your convenience.
We use Pappy’s Chipotle seasoning blend
which has a smoky, sweet base, with just a
touch of chipotle chili heat.

The flank steak is cut from the bottom of the
loin section, and is very lean and flavorful.
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Product Features

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

e We start with Harris Ranch closely trimmed flank o Versatile — grill or broil, slice thin and serve over a salad
steak, a lean and versatile beef cut perfect for grilling. or wrapped in a tortilla.

e Seasoned with Pappy’s Choice Chipotle blend using a
vacuum tumbling method for superior tenderness
and flavor throughout.
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Flank Steak with Chipotle Seasoning
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