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Angus Burger

*finest Angus beef from certified sources
(CAB - Certified Angus Beef)

*raw and unseasoned - our Angus Patties are
clean-label-products

e coarser grind for better mouthfeel

* looser texture thanks to special forming
technology

* available in six weights from 50 g to 285 g

ltem Weight PU per
Variant number GITIN (net) pallet
50¢g 77170 9120020929028 6kg 104
1259 77160 4025545771600 6 kg 104
150 g 77000 9120020929721 7.2 kg 104
1809 77010 9120020929714 6,3 kg 104
1989 77020 9120020929738 5,94 kg 104
2859 77030 9120020929745 7125 kg 104

We are happy to assist you on this and other
products from our range.

Beef, chicken and More. Under the brand ,Foodworks" OSI Convenience Europe
GmbH, part of the OSI Group, supplies a varied product range. From premium
raw goods to kitchen-ready products - you choose the degree of convenience.

Feel free to contact us: +49 3221 10513-00 | service@osi.de | www.foodworks.com

" Premium
Burger!

¢ &

Cook the frozen hamburger over medium
to high heat for about 18 minutes to a core

temperature of at least 69 °C.

Great Britain’s and Ireland’s mild
insular climate allows for this cattle
breed to be pasture-fed virtually all
year round (CAB — Certified Angus
Beef). Gentle rearing and lush, fresh
grass as well as the absence of all
feed additives give their meat a
flavour beyond comparison.

¢ Reliable calculation: individual quick frozen
for convenient removal

* Storage: -18°C
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