Our Graphics Department has prepared this proof to help you visualize copy placement and color separation of your label. Please review
the design concept as well as the ink colors carefully. Your signature of approval gives us permission to proceed with your order. If any
corrections are required, please make them on this sheet. Please return this proof promptly via mail or fax. Orders will not proceed

without written approval by the customer.
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Angus Beef

for Grilling
& Broiling
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2-1/2 to 3 minutes or until thickened, stiring once.

glaze during last 5 minutes.
3. Carve steaks; drizzle with remaining glaze.

ﬁ Front

PINEAPPLE-SOY

GLAZED BEEF STEAKS

Ingredients:

2 beef ribeye steaks, cut 1 inch thick

(about 1-1/2 pounds)
Glaze:

1/4 cup pineapple juice
1/4  cup soy sauce

2 tablespoons packed brown sugar

1 teaspoon cornstarch

1. Combine glaze ingredlients in 1-cup glass measure, mixing well. Microwave on HIGH

2. Place beef steaks on grid over medium, on preheated grill. Grill, uncovered, 11 to 14 minutes
for medium rare to medium doneness, turning occasionally and brushing both sides with some of the

Quick Tip: 7o brof, place steaks on rack in broiler pan so Surface of beef is 3 to 4 inches from heat. Broil 14 to
18 minutes for medium rare to medium doneness, turning once and brushing with glaze during last 5 minutes.

Cooking Tips:

Remains
o Trim visible fat from meat / on Package
and poultry before grilling to help
prevent flare-ups.
o Grill over medium heat. For gas grills,
set temperature controls to medium. For
charcoal grills, check the coals — they will no
longer be flaming and will be covered with gray ash.
If food is grilled over too high heat, the exterior can
become overcooked or charred before the interior reaches
the desired doneness. Charring meat, poultry or fish is not
recommended.
o Use an instant-read thermometer inserted horizontally into the side of
burgers and steaks to check doneness. Thermometer should penetrate the
thickest part or center of the burger or steak. For steaks, thermometer should
not touch bone, fat or the grill. The thermometer will register 145°F for medium
rare; 160°F for medium doneness.
o Use a long-handled spatula to turn burgers and tongs to turn steaks. Do not press,
flatten or pierce the meat — flavorful juices will be lost.
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BEEF TENDERLOIN

190080 pup JIes Yym Uoseas  Aeuoiseado STEAKS WITH
B} ‘SsauBLIOD WAIPALL 0} 8Je) WPALL 1o} SSIUILL OZ 0F 9| ‘Dalanooun ‘jug b BLUE CHEESE TOPPING
DalgaaIC! L0 LML JBA0 PLIB LD SYBIS 808 aPBULIELL DIBISID 'SYRa)S BA0LLBY ‘7 Ingredients:

4 beef tenderloin steaks, cut 1 inch thick
(about 1 pound)

1 large clove garlic, halved

1/2  teaspoon salt

2 teaspoons chopped fresh parsley
Topping:

2 tablespoons cream cheese

4 teaspoons crumbled blue cheese
4 teaspoons plain yogurt

2 teaspoons minced onion

Dash ground white pepper
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1. Combine topping ingredients in small bow!. Rub beef steaks with garlic.
2. Place steaks on rack in broiler pan so surface of beef is 2 to 3 inches from heat. Broil
13 to 16 minutes for medium rare to medium doneness, turning once. One to two minutes
before steaks are done, top evenly with topping.
3. Season with salt; sprinkle with parsley.

Quick Tip: 70 grill, place steaks on grid over medium, on preheated grill. Grill, uncovered, 13 to 15
minutes for medium rare to medium doneness, turning occasionally. One minute before steaks are done, top
evenly with topping.

Makes 2 to 4 servings. Makes 4 servings.
**Photo and Recipe Courtesy of The Beef Checkoff** **Photo and Recipe Courtesy of The Beef Checkoff**
h
Back of Front - Rotating
LABEL SHOWN ACTUAL SIZE
CUSTOMER SIGN-OFF LABEL INFORMATION
If any corrections are required, please make them on this sheet. Designed by: Lance Doyle Date:  08/20/08
Approved by: | Customer: Hannaford
hank Signature Date Job ID: HAN217 Rev: 01
Thank you, Label Size:__3.25 "Wx_ 3.0 "H CR:
SPECIALTY PRINTING 11.c Fonts: NA
Labet Manufacturers
4 Thompson Road & Spot Colors: & Four Color Process:
East Windsor, CT 06066
Main Office: (860) 623-8870 Fax: (860) 623-8861 PMS: CMYK PMS:  Black-S2  PMS:
PMS: 7428 Red PMS: uv PMS:
Approved by: | PMS: Deadener PMS: PMS:
Production Coordinator Signature Date ﬂ /M% e -
PRINTS 7289Y7 3‘,’5 m§,§ FRINTS i SE G2
Approved by: I (0 0 0 vy (W (v (0 (0
Art Dept. Signature Date 10 2] 3 4 501 6] 70 8]

FORM# QCO007 ISSUE A4

REVISION DATE: APRIL 05, 2006

***THIS IS A CONTROLLED DOCUMENT ***






