Harris Ranch Fresh Seasoned
Boneless Prime Rib Roast

BEEE COMPANY

The king of beef roasts is now available
seasoned and ready for the oven or grill.
Harris Ranch Boneless Prime Rib Roast is
conveniently seasoned with Pappy’s
special blend of salt, garlic, pepper and
rosemary. We have taken the guess work
out of preparing a delicious rib roast by
including detailed instructions and a
Pop-Up® timer. Grill it or put it in the
oven. Our traditionally-seasoned roast
will make everyone happy...and full!
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Rubbed with Seasonings

Product Features

e Each package includes a Pop-Up® timer for added
convenience and perfectly prepared beef every time.

¢ Produced from the finest grain fed beef.

e Seasoned with Pappy’s Choice Seasoning blend using
a vacuum tumbling method for superior tenderness e Also ideal for deli programs.
and flavor throughout.

* Very convenient; no mess and easy to prepare.
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Prime Rib Roast
Harris Ranch Beef Co. » Selma, CA 93662
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