
Ibp Trusted Excellence

90027182003561 - ibp Trusted Excellence Boneless Beef Ribeye, ...
ibp Trusted Excellence® Boneless Beef Ribeye, Heavy Choice delivers a thick-cut well marbled cut with luxurious flavor, tender texture and unparalleled juiciness . Ideal
for grilling, pan searing, reverse searing and sous vide cooking methods. Refrigerated, arrives thick-cut and pre-trimmed for reliable, consistent quality and to help save
prep-time and labor back-of-house . US...

MARKETING

ibp Trusted Excellence® Boneless Beef
Ribeye, Lip-On, Heavy, Choice is a thick-cut,
heavily marbled steak that’s juicy, rich and
robust with a tender texture and excellent
butter, beef flavor. USDA Choice or higher,
our heavyweight, boneless beef ribeye offers
a classic lip-on presentation for a hearty,
premium steakhouse dining experience
customers will love. This flavorful cut is well
marbled for a juicy and restaurant-preferred
rich beef flavor and a versatility that’s ideal
for preparing in a variety of ways for different
flavor profiles. High-heat grilling helps
thoroughly melt the marbling and crisp up fat
in other areas for a juicy, unforgettable flavor.
Searing ribeye in a cast iron skillet creates...

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

D2147AC 90027182003561 4/19.12 LB TARGET

Brand Brand Owner GPC Description

Ibp Trusted Excellence Tyson Foods Inc. Beef - Prepared/Processed

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

79.423 LBR 76.46 LBR Yes United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

24.25 INH 18.9375 INH 9.1875 INH 2.4417 FTQ 4x5 42 Days 35 FAH / 35 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

BUY_AMERICAN_ACT N/A NOT_APPLICABLE NOT_COVERED_BY_FTL
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Nutrition Facts
1 Servings per container
Serving Size 4 Oz Serving, Servings Per Container

Amount Per Serving

Calories

% Daily Value*

Total Fat 22

Saturated Fat 10 g

Trans Fat 0 g

Cholesterol 75 mg

Sodium 55 mg

Total Carbohydrates 0 g

Dietary Fiber

Total Sugars

Includes Added Sugars

Protein 21 g

Vitamin D

Calcium

Iron

Potassium

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Refrigerated

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - INII  Peanuts - INII

 Eggs - INII  Tree - INII

 Soybean - INII  Fish - INII

 Wheat - INII  Shellfish - INII

 Sesame - INII  Crustaceans - INII

 Molluscs - INII

INGREDIENTS

BEEF
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PREPARATION & COOKING SUGGESTIONS

COLOR IS NOT AN ACCURATE INDICATOR OF
FINAL COOKED TEMPERATURE. ENSURE
INTERNAL TEMPERATURE REACHES 145°F FOR
3 MINUTES.

SERVING SUGGESTIONS

ibp Trusted Excellence® Boneless Beef Ribeye, Lip-On,
Heavy, Choice is a robust cut, thick and heavily marbled
for the most tender, juicy, melt-in-the-mouth ribeye for
serious steak menus. A thick-cut ribeye calls for a reverse
sear. Low oven grill or cook to temperature then sear in a
blazing-hot, oiled cast-iron pan, turning once to add butter
and herbs for edge-to-edge perfection and a crisp crust
with a juicy inside. Of course, grilling and pan searing are
perfect prep methods, too with plenty of room for
signature rubs, pastes and sauces that always taste
better with a premium cut like the ibp Trusted
Excellence® Boneless Beef Ribeye. And don’t forget the
sides that add bright flavors and delicious textures to our
well-marbled ribeye. Try the cheesy, creamy flavor of
potatoes au gratin, garlic potatoes and garlic green
beans, herby stuffed mushrooms, grilled sweet potato
medallions, roasted ...

MORE INFORMATION
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