Seasoned, Sliced ®

Beef Steak Jd.1V1.

J.T.M.s Seasoned, Sliced Beef Steak is the perfect foundation Features & Benefits
for recipes from around the world. It's great for Philly
cheesesteak sandwiches, gyros, ramen bowls, rice bowls, tacos,

* Allergen & Gluten Free
* Labor Savings
quesadillas, flat breads, salads, pasta bowls and so much more. B

* Menu Versatility

Product Specs * Great for Speed-Scratch Recipes

#5891 | 30 Ib case/6 bags | (174) 2.75 oz. servings per case | 2.0 M/MA * Great for Bars & Made-to-Order Concepts

Gen Alpha is growing up in @ more diverse setting compared to previous generations and exposed to more variety when it comes
to foods. Operators should consider how globally-inspired concepts like pho, quesadillas, birria, and more could fit
into their menus.

Source: Datassential - FoodBytes - Gen Alpha Preview 2023
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Culinary & Marketing Inspo

Seasoned, Sliced Beef Steak

Southwestern Philly Beef Birria Tacos Beef & Broccoli Rice Bowl
Cheese Steak JT.M. Products: JT.M. Products:

JTM. Products: Seasoned, Sliced Beef Steak Seasoned, Sliced Beef Steak
Seasoned, Sliced Beef Steak Birria Sauce Choice of JT.M. Asian Sauce

Queso Blanco Sauce

TODAY AT MY WAY CAFE

=) ASIAN BOWLS

PICK ONE PICK ONE
co sec P

Noodles

ChiliMac  Philly Mac
Buffalo Mac  Shrimp & Mac

LOAD IT UP
Served today with a variely of fresh

Bee. Birria -
SIREETeTACOS+

WHAT WILL YOU CREATE?

For more information, the recipes and promotional items above, or others, visit jtmfoodgroup.com/K-12

General Heating Instructions:

From Frozen - Steamer or Boiling Water Method:

1. Place sealed bag in a steamer or in boiling water.

2. Heat approximately 60 minutes or until product reaches serving temperature (to an internal temperature of 165* F for 15 seconds
HACCP Critical Control Point).

3. Remove from steamer or boiling water. CAUTION: Open bag carefully to avoid being burned.

4. Place heated product in a steamtable pan and put into a hot holding cabinet covered until service. (Hold at 145F or higher - HACCP
Critical Control Point)

*Note - Cooking times may vary with equipment and oven load
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