STEAK FILET

PLANT-BASED CUTS

MADE WITH AVOCADO OIL

Introducing Beyond Steak Filet, the future of plant-based protein. Made with
simple, clean ingredients, Beyond Steak Filet is crafted to sear beautifully, "bleed”
with plant-based juices, and deliver a tender, juicy bite that rivals a top-quality
steak. This whole-cut filet delivers the fullness and depth of flavor you'd expect
from a premium steak, providing a sophisticated, plant-based option for
foodservice operators and a better-for-you steak that will satisfy any guest.

*Made with Non-GMO ingredients.
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Nutrition Facts

16 servings per container
Serving size 1 filet (127g)

230

% Daily Value*

Amount per serving

Calories

Total Fat 9g 11%
Saturated Fat 1g 5%
Trans Fat Og

Cholesterol Omg 0%

Sodium 350mg 15%

Total Carb. 8g 3%
Dietary Fiber 3g 11%

Total Sugars 1g
Incl. 0g Added Sugars 0%
Protein 28¢g

Vitamin D Omeg 0% +  Calcium 50mg 2%
Iron 8.6mg 45%  « Potassium 420mg 8%

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

BEYOND STEAK FILET

Ingredients: Water, Wheat Gluten, Faba Bean Protein, Avocado Oill,
Mycelium, 2% or less of Natural Flavors, Brown Rice Powder, Oat
Bran, Oat Fiber, Malted Barley Flour, Salt, Apple Extract, Spices, Beet
Juice Color, Starter Culture, Vinegar, Garlic Powder, Onion Powder.

Contains: Wheat . May Contain: Soy.

STORAGE & PREP
Store frozen. Cook from thawed. Thaw Beyond Steak Filet in refrigerator overnight in packaging
onasingle layer. Keep filet sealed in package to thaw. Cook filet within 5 days after thawing.

COOK METHOD
SKILLET/FLATTOP:
Remove Beyond Steak Filet from packaging and pat dry with a paper towel.

For best results, let the filet come up to room temperature or temper covered (about 25 to 30
minutes). Lightly season filet with salt and pepper (or seasoning of choice) on both sides.

Preheat stainless steel pan over heat with a few tablespoons of oil. Sear filet for 4 to 42 minutes,
flip and cook for another 4 to 4% minutes.

Do not overcook. Cook time may vary depending on equipment and cook conditions.
Always cook until internal temperature reaches minimum of 165°F.

NOT RECOMMENDED: Microwave, Basting, Air Fryer

3B37-001
UPC

8““ 10057 " 29151 H“?

*Made with Non-GMO ingredients.

Product Code Case Size Case Weight Case Count

Description

Beyond Steak®Filet 3B37-001 291517 11.375"x10.875" x 5.250" 4.51b 16 packs/case 12 x 7,84 cs/pallet
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