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Jack's Creek Black Angus beef is derived from superior Black Angus cattle, grain fed 
for 150-200 days on a specifically formulated high energy grain diet. The cattle are only 
bred from the best bloodlines and are independently verified as being 100% Black Angus, 
having no added hormones and being free from antibiotics.


	Jack's Creek Black Angus cattle have the unique advantage of being predominately bred, grown and grain fed in the prime agricultural region of the Liverpool Plains, New South Wales. This vertically integrated formula ensures the cattle enjoy a stress free life-cycle which supports safe, healthy and consistently marbled beef. 
Jack’s Creek Black Angus cattle are slaughtered and processed under contract at the Northern Co-operative Meat Company, Est. 239, which operates 

	under strict Australian Quarantine and BRC Global Quality Assurance Standards. These certifications underpin the beefs quality, safety and provide fundamental protection for the end consumer. 
Jack's Creek provides a flexible Black Angus product selection, available for both food services and retail. The beef's consistency of high marbling, tenderness and yield make it the perfect choice for any cooking application.



	PRODUCT SPECIFICATION

	Product Description
	*YG* Short Rib MW/VAC (GF-HQB) 3 Rib Black Angus MS2

	Product Code
	163772

	Customer
	Classic Fine Foods UK




	Breed
	Black Angus
	Refrigeration Statement 
	Chilled

	Days on Feed
	150+
	Aging Requirements 
	None

	HAM Ref. Code
	1688
	Bone-in or Boneless
	Bone-in

	NAMP Ref. Code
	123A
	Pack Type
	MW/VAC

	Category
	*YG* 
	Fat Depth
	0mm

	Marble Score
	MS2
	Soaker Pad
	Yes

	Meat Colour
	1A-3
	Piece Per Bag
	2

	Fat Colour
	0-3
	Bags per Carton
	6

	Carton Lid
	Jack’s Creek Black Angus
	Pieces per Carton
	12

	Bag Type
	Jack’s Creek Black Angus
	Avg. Piece Weight
	2kgs

	Expiry Days
	120 Days
	Avg. Carton Weight
	24kgs

	Allergen
	No
	Ingredients
	Raw Beef




	DESCRIPTION
	       IMAGE

	
Short Ribs are prepared from a Forequarter after the removal of the Brisket/Ribs Prepared/Chuck Square Cut. The cutting line is approximately 75mm from the eye of meat (M. longissimus dorsi) and parallel to ther vertebral column. The M. cutaneus trunci is removed. 
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