_‘*BPI’ s Certified Tender program adds value, enhances
quality, i mcreases food safety, and ensures a quallty dining
_;\w‘perlence every time.

“THEY OUTSCORE HIGHER GRADE CUTS.”
Ferdinand Metz
Certified Master Chef
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History :
Beef Products, Inc., the world’s leading manufacturer of
boneless lean beef, is headquartered in the heartland o
Amerlca, Dakota Dunes, South Dakota. Since its i ince
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manufacturmg industry. BPI is heawly entrenched; he
ground beef industry producing 10.5 mllllon poun&s‘ of
Boneless Lean Beef trlmmmgs a week Ko ¥l

CHEFS' CORNER

t recipes using BPI Certified Tender "_-pasture raised sheep BPI’s precision needle i inj
For grea nd Pork Loin. - _improves overall juiciness, texture, and tenderne
Rib Eye, Strip Loin a finished product. Our process brings out all the na
fs. Ferdinand Metz S 4
Provided by Master Chefs, characteristics of the meat and allows for a consist

nd Fritz sonnenschmidt. dining experience every time. o
BPI’s Certified Tender program adds value, enhance

. oge er,comlreCiPeS quality, increases food safety, and ensures a quality din
www.bp|cert|f|edtend experience every time.

- o

open 3+

RESTAURANT

Beef Products Inc | 891 Two Rivers Drive | Dakota Dunes, SD 57049 | Phone: 605-217-8000
beefproducts.com




