Impress your toughest customers with the finest in pork
tenderloins from Chicago Meat Authority. From the appetizing
color to the consistency of the trim, they make a great first
impression — every time. We start with select, young pork
loins and then custom bone to your specifications. This is the
premium cut from the pork loin. It consistently is tender and
lean to cut down on waste and provide the ease of handling.

FEATURES & BENEFITS Case  CMA

+ Cut from premium butcher-quality pork loins ensuring Pack Syle Sze  Code
the most tender bite 2 pc vacuum sealed packs - Fresh ~ 101b 81038

+ Lean and versatile providing a low-fat source of protein 2 pc vacuum sealed packs - Frozen  101b 81033

with many menu applications
+ Vacuum packed for freshness and no mess handling
+ Excellent portion control, with no trimming or waste
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