





also creates a consistent experience for your patrons.

‘Redug:e" Risk - There is always an inherent risk of injury when choosing to cut your own

idence in the Cut - Qur.fecilify is USDA inspected, and follows strict HACCP and SQF
nes. Our experienced artisan butchers ensure quality and consistency with each and every

Proper Aging

We do not ship any cut before its
time. We believe an "An Award
Winning Steak” is a properly aged
product; The aging process allows
natural enzymes to break down the
hard connective tissue ensuring
maXImum flavor and tenderness We !

Ensuring Consisten

After the aging process‘iis” omp
every Primal is weighed and ra

hand cut by artISan b@utv‘ hers
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. PERFORMANCE

FOODSERVICE!~ Middendorf

Locally Reoted | Nationally Trusted | Solutions “or Yot

Whot matters most... Our Customer.
The difference: Our People and Our Performance.

MIDDENDORF

I MEAT COMPANY B

3737 N Broadway, St. Louis, MO 63147 ¢ 314.241.4800 ¢ p=rformancefoodservice.com




