SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

EST- 1978 New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

8 G H W E I D & S 0 N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through

David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.
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BEEF FLAVOR

THE RIBEYE BLEWND 00000000

MILD ROBUST
e Made from premium whole cuts of chuck and ribeye
e The exceptional marbling in ribeye makes for a flavorful TENDERNESS

and juicy Burger 000000 )

e Arrich, buttery Burger with incredible tenderness FIRM TENDER
MARBLING
000000 O
LOW HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET
023964157054 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIX HI
60023964157056 10.5% 6.75x 2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS [IN.) PALLET GROSS WEIGHT (LBS.]

4 20.5x 11 x5.02 796.8 Ibs.
UNIT/TRAY NET WEIGHT (LBS.) CASE GROSS WEIGHT (LBS.) SHELF LIFE

1.325 Ibs. (21.2 OZ.) 8.083 Ibs. 21 days from of manufacturing
Guaranteed ys to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

EST- 1978 New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

8 G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through

David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.
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THE BVTCHER'S BLEND
0000000

e 26g of great-tasting beef protein in every patty MILD ROBUST
e The hearty flavor of a steak in a juicy Burger TENDERNESS
e Made from a variety of premium beef cuts
e An award-winning recipe perfected over four generations % . . . . . CT%NDCES
MARBLING
HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET

023964745053 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIX HI
00023964145051 10.5x 6.75 % 2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS (IN.) PALLET GROSS WEIGHT (LBS.)
4 20.5x 11 x5.02 998.4 Ibs.

UNIT/TRAY NET WEIGHT (LBS.) CASE NET WEIGHT (LBS.) SHELF LIFE
1.325 Ibs. (21.2 OZ.) 7.95 Ibs. 21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,
THE VERY BEST BURGER

EST. 1978

that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.
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THE SIGNATURE BLEND SLIDERS

BEEF FLAVOR

e Asignature recipe perfected over four generations MILD ROBUST

° Blftt.ery, r-obust flavor & soft al-ry texture - TENDERNESS

e Ajuicy Slider made from premium cuts of chuck & brisket

e Perfectly portioned for Smashburgers . . ‘ ‘ . . . Q
FIRM TENDER
MARBLING

HIGH

ﬁ\a PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC
023964750996

CASE UPC
00023964150994

PATTIES PER UNIT / TRAY

O

UNIT/TRAY NET WE!IGHT [LBS.)
1.25 Ibs. (20 0Z))

PACK SIZE / TRAYS PER CASE CASES PER PALLET

6

UNIT / TRAY DIMENSIONS (IN.)
10.5 % 6.75x 2

CASE DIMENSIONS (IN.)
20.5x 11 x5.02

CASE NET WEIGHT (LBS.)
7.5 Ibs.

80

TI X HI
8x 10

PALLET GROSS WEIGHT (LBS.)
784 Ibs.

SHELF LIFE

21 days from date of manufacturing

www.SchweidandSons.com @ o @SchweidandSons



SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best
meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,
that same passion, commitment and work ethic is carried on here at Schweid & Sons through

David’s two sons, Jamie and Brad, all with a dedication to producing the best tasting, highest quality Burger.

EST. 1978

SCHWEID & SONS.

THE VERY BEST BURGER
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THE ALL AMERICAN

BEEF FLAVOR

000000 O

MILD ROBUST
e No frills, down to basics Burger made from the finest TENDERNESS
premium black Angus cattle
e 100% Angus beef chuck sourced from Midwestern . . . . . . Q Q
farms FIRM TENDER
MARBLING
HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

CASE UPC
00023964135052

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

PACK SIZE / TRAYS PER CASE

6

UNIT / TRAY DIMENSIONS (IN.)
10.5x6.75x 2

CASE DIMENSIONS [IN.]
20.5x 11 x5.02

CASE NET WEIGHT (LBS.]

7.95 Ibs.

CASES PER PALLET

96

TI X HI
8x12

PALLET GROSS WEIGHT (LBS.]

998.4 Ibs.

SHELF LIFE
21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

8 G H W E I D & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,
THE VERY BEST BURGER

EST. 1978

that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David'’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.
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THE SIGNATURE BLEMND BEEF FLAVOR
00000000

o 24g of great-tasting beef protein in every patty MILD ROBUST
e A signature recipe perfected over four generation TENDERNESS
e Buttery, robust flavor & soft airy texture
e A juicy Burger made from premium cuts of % . ‘ ' . . zNDCEE
chuck & brisket
MARBLING
HIGH

<, PACKAGING DETAILS
E ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC
023964759050

CASE UPC
00023964159058

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

PACK SIZE / TRAYS PER CASE

6

UNIT / TRAY DIMENSIONS (IN.)
10.5x6.75x 2

CASE DIMENSIONS [IN.)
20.5x11x5.02

CASE NET WEIGHT (LBS.]

7.95 Ibs.

CASES PER PALLET

96

TIXHI
8x12

PALLET GROSS WEIGHT (LBS.]

998.4 Ibs.

SHELF LIFE
21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
EST. 1978 New York City’s Lower East Side. By the 1950's, his son Sam had his own business in Harlem selling the best

8 G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
-_— o industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through David'’s two
sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.

As Sam always said, if you put only good meat into your Burgers, only good things will come out.
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ﬁ o~ THE VERY. BEST BURGER

mE “Eg‘m BLE”D BEEF FLAVOR
e Only 3in 10 Angus cattle meet the Certified Angus . . ‘ . . . . .

Beef® Brand’s high standards MILD ROBUST
* Thisblnd combies tree diferent fvofulcus et reneness
e The hearty flavor of steak in a juicy Burger . . . . . . . Q
FIRM TENDER
MARBLING
HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC
023964719061

CASE UPC
00023964119069

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

PACK SIZE / TRAYS PER CASE

6

UNIT / TRAY DIMENSIONS (IN.)
10.5x6.75x 2

CASE DIMENSIONS [IN.)
20.5x 11 x 5.02

CASE GROSS WEIGHT (LBS.)

8.3 Ibs.

CASES PER PALLET

96

TI X HI
8x12

PALLET GROSS WEIGHT (LBS.]
796.8 Ibs.

SHELF LIFE

21 days from of manufacturing
Guaranteed ys to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

est 1078 In the late 1800's, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

New York City’s Lower East Side. By the 1950's, his son Sam had his own business in Harlem selling the best

S G H W E I ﬂ & S U N S meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
- e industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, all with a dedication to producing the best tasting, highest quality Burger.
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. . MILD ROBUST
e 24g of great-tasting beef protein in every patty
. . . . . TENDERNESS
e Bold flavor and juciness in this all-time classic

e Made from selected premium cuts of boneless chuck ‘ ‘ . ‘ . ' Q O

FIRM TENDER
MARBLING

0000000
Low HIGH

ﬁ\\é PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET

789088 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIXHI

00023964189086 10.5x6.75x2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS [IN.) PALLET GROSS WEIGHT (LBS.]

4 20.5x11x5.125 796.8 Ibs.

UNIT/TRAY NET WEIGHT (LBS.) CASE GROSS WEIGHT (LBS.) SHELF LIFE
1.325 Ibs. (21.2 OZ.) 8.3 Ibs. 21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

est 1978 In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

New York City’s Lower East Side. By the 1950's, his son Sam had his own business in Harlem selling the best

8 G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
- e industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.

~ SCHWEID & SONS

'THE VERY BEST BURGER

THE HERITAGE BLEND BEEF FLAVOR
e 24g of great-tasting beef protein in every patty 00000060

Made from premium cuts of Chuck, Brisket & Sirloin MILD ROBUST
e This blend combines three different flavorful cuts
that complements eachother and provide TENDERNESS

bold, rich flavor . . . . ‘ . . Q

e The hearty flavor of steak in a juicy Burger FIRM TENDER
MARBLING
000000 O
LOW HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET

023964759067 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIX HI
00023964159065 10.5x 6.75 % 2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS [IN.) PALLET GROSS WEIGHT (LBS.]

4 20.5x 11 x5.02 796.8 Ibs.

UNIT/TRAY NET WEIGHT (LBS.) CASE GROSS WEIGHT (LBS.) SHELF LIFE
1.325 Ibs. (21.2 OZ.) 8.03 Ibs. 21 days from of manufacturing
Guaranteed ys to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,
THE VERY BEST BURGER

EST. 1978

that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.

£ PRIME BURGER
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SGHWEIII & SONS

\ = THE VERY BEST IURBI! ;
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THE PRIME BURGER  wrivenl o o o

e Only 3% of all the beef in America lives up to the strict MILD ROBUST
specifications that quality it as USDA Prime TENDERNESS
e Abundant marbling creates a juicy Burger rich with flavor . . . ' . . Q Q
e Made from premium cuts of boneless USDA Prime FIRM TENDER
chuck MARBLING
HIGH

ﬁ\a PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC
023964765051

CASE UPC
00023964165059

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

PACK SIZE / TRAYS PER CASE

6

UNIT / TRAY DIMENSIONS (IN.)
10.5x6.75x 2

CASE DIMENSIONS [IN.)
20.5x11x5.02

CASE NET WEIGHT (LBS.]

7.95 Ibs.

CASES PER PALLET

96

TI X HI
8x12

PALLET GROSS WEIGHT (LBS.]

998.4 Ibs.

SHELF LIFE
21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

EST- 1978 New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through

David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.

"~ SCHWEID&SONS 3

THE GRASS-FED BLEND
Fed an all forage-based diet and never any grain . . Q Q Q Q Q Q

[ ]
e No added hormones or antibiotics - ever MILD ROBUST
e Handled and raised humanely at all times TENDERNESS
e Made from premium, whole cuts of grass-fed chuck, rib,
sirloin and round % . . . . . CT>END<52
MARBLING
LOW HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET

02 748054 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIX HI
00023964148052 10.5% 6.75x 2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS [IN.) PALLET GROSS WEIGHT (LBS.]

4 20.5x 11 x5.02 998.4 Ibs.

UNIT/TRAY NET WEIGHT (LBS.) CASE NET WEIGHT (LBS.) SHELF LIFE
1.325 Ibs. (21.2 OZ.) 7.95 Ibs. 21d ate of manufa
Guar, i




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,
THE VERY BEST BURGER

EST. 1978

that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.
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THE KATaNA BLEND
BEEF FLAVOR
e Wagyu is a 100% American beef cattle breed with high o0 ‘ ‘ ‘ . . .

marbling that is similar to kobe from Japan MILD ROBUST
e Restaurant-quality Burger made with only tender, whole TENDERNESS
cuts of Wagyu beef

e Raised with no added hormones, steroids, or antibiotics . . . . . . . .

FIRM TENDER

MARBLING

. 000000
HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET

023964778051

CASE UPC
00023964178059

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

6

UNIT / TRAY DIMENSIONS (IN.)
10.5x6.75x 2

CASE DIMENSIONS [IN.)
20.5x11x5.02

CASE NET WEIGHT (LBS.]

7.95 Ibs.

96

TI X HI
8x12

PALLET GROSS WEIGHT (LBS.]

998.4 Ibs.

SHELF LIFE
21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

EST- 1978 New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through

David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.
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mE BUTZHEQ? BLE”D BEEF FLAVOR
Only 3 in 10 Angus cattle meet the . . ‘ ‘ ‘ . . Q

[ ]
e CERTIFIED ANGUS BEEF® brand’s high standards MILD ROBUST
e The hearty flavor of a steak in a juicy Burger TENDERNESS
e An award-winning blend made from a variety of premium . . . . . . Q Q
cuts of beef FIRM TENDER
MARBLING

HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET

02 781051 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIX HI
00023964181059 10.5% 6.75x 2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS (IN.) PALLET GROSS WEIGHT (LBS.)
4 20.5x 11 x5.02 998.4 Ibs.

UNIT/TRAY NET WEIGHT (LBS.) CASE NET WEIGHT (LBS.) SHELF LIFE
1.325 Ibs. (21.2 OZ.) 7.95 Ibs. 21d rom date of manufa
Guar >d 15 days to first r




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

EST. 1978 New York City’s Lower East Side. By the 1950's, his son Sam had his own business in Harlem selling the best

s G H W E I ﬂ & S U N S meat around. In 1978, Sam'’s son David took his family’s long withstanding heritage in the meat purveyor
— o industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.

THE ALL AMERICAN A 0 ®

Only 3 in 10 Angus cattle meet the MILD ROBUST
CERTIFIED ANGUS BEEF® brand’s high standards TENDERNESS

Bold flavor and juciness in this all-time classic 00000

Made from selected premium cuts of boneless chuck FIRM TENDER
MARBLING

0000000
LOW

HIGH

ﬁ\\g PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET
023964785059 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIXHI
00023964185057 10.5x6.75x 2 8x12

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

CASE DIMENSIONS [IN.)
20.5x 11 x 5.02

CASE NET WEIGHT (LBS.]
7.95 Ibs,

PALLET GROSS WEIGHT (LBS.]
998.4 Ibs.

SHELF LIFE

21 days from date of manufacturing
Guaranteed 15 days to first receiver



SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,
THE VERY BEST BURGER

EST. 1978

that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.

FIED ANGUS BEEF* almm FH’”Enﬂu

SEHWEII] & SONS

‘THE VERY BEST BURGER ; RRSAT

mE o”E PEQCE"TEQ BEEF FLAVOR
e Only the Top 3% of beef is elite enough to earn . . ‘ ‘ ‘ . . Q

CERTIFIED ANGUS BEEF® brand'’s Prime label MILD ROBUST
e Abundant marbling creates a juicy Burger rich with TENDERNESS

flavor . 000000 O

e Made from premium CERTIFIED ANGUS BEEF® brand

FIRM TENDER

MARBLING

. 0000000
HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC

023964786056

CASE UPC
00023964186054

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

PACK SIZE / TRAYS PER CASE

6

UNIT / TRAY DIMENSIONS (IN.)
10.5x6.75x 2

CASE DIMENSIONS [IN.)
20.5x11x5.02

CASE NET WEIGHT (LBS.]

7.95 Ibs.

CASES PER PALLET

96

TI X HI
8x12

PALLET GROSS WEIGHT (LBS.]

998.4 Ibs.

SHELF LIFE
21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

EST- 1978 New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through

David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.

SGHWEI[I & SONS

B A S “THE VERY BEST BURBER
i U e FRESH CERTIFIED ANGUS BEEF BRAND GROUND BEEF BURGERS

mE S‘MAWRE BLE”D BEEF FLAVOR
00000000

e Only 3in 10 Angus cattle meet the MILD ROBUST
e CERTIFIED ANGUS BEEF® brand’s high standards TENDERNESS
e Buttery, robust flavor and soft airy texture
e Ajuicy Burger made from premium cuts of chuck and % . ‘ . . . zNDCEE
brisket
MARBLING
HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET
023964789057 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIX HI
00023964189055 10.5x 6.75 % 2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS [IN.) PALLET GROSS WEIGHT (LBS.]
4 20.5x11x5.02 998.4 Ibs.

UNIT/TRAY NET WEIGHT (LBS.) CASE NET WEIGHT (LBS.) SHELF LIFE
1.325 Ibs. (21.2 OZ.) 7.95 Ibs. 21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800's, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in

=T 1978 New York City’s Lower East Side. By the 1950's, his son Sam had his own business in Harlem selling the best

S G H W E I ﬂ & S U N S meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
- e industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,

THE VERY BEST BURGER that same passion, commitment and work ethic is carried on here at Schweid & Sons through

David’s two sons, Jamie and Brad, all with a dedication to producing the best tasting, highest quality Burger.
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 SCHUEID & SONS
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| seno e s FRESH CERTIFIED ANGUS BEEF- BRAND GROUND BEEF BURGERS REPWE R 21 S g

mE SMoKEuom BLE”D BEEF FLAVOR
000000 O

o 24gof great-tasting beef protein in every patty MILD COBUST
. SI?IIQYT?FIITEIlDOA?\InérJSSC;gIIEigebergaz?s high standards TENDERNESS
. i
e Bold flavor and juciness in this all-time classic . ‘ . ‘ . ' Q O
e Made from selected premium cuts of boneless chuck FIRM TENDER
MARBLING
HIGH

ﬁ\\é PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC PACK SIZE / TRAYS PER CASE CASES PER PALLET

023964789088 6 96

CASE UPC UNIT / TRAY DIMENSIONS (IN.) TIX HI
00023964189086 10.5% 6.75x 2 8x12

PATTIES PER UNIT / TRAY CASE DIMENSIONS [IN.) PALLET GROSS WEIGHT (LBS.]
4 20.5x11x5.125 796.8 Ibs.

UNIT/TRAY NET WEIGHT (LBS.) CASE GROSS WEIGHT (LBS.) SHELF LIFE
1.325 Ibs. (21.2 OZ.) 8.3 Ibs. 21 days from date of manufacturing
Guaranteed 15 days to first receiver




SCHWEID & SONS: THE VERY BEST BURGER

In the late 1800’s, Harry Schweid was a beloved butcher that sold high quality meats to local restaurants in
New York City’s Lower East Side. By the 1950’s, his son Sam had his own business in Harlem selling the best

S G H W E I n & 8 U N 8 meat around. In 1978, Sam’s son David took his family’s long withstanding heritage in the meat purveyor
— ® industry and founded Schweid & Sons, a company that would focus on one product - ground beef. Today,
THE VERY BEST BURGER

EST. 1978

that same passion, commitment and work ethic is carried on here at Schweid & Sons through
David’s two sons, Jamie and Brad, with a dedication to producing the best tasting, highest quality Burger.
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SCHWEID & SONS

THE VERY BEST BURGER

T“E ALL ”AWML BLE”D BEEF FLAVOR
0000000

e Angus cattle are certified humane, both raised and MILD ROBUST
¢ handled TENDERNESS
e Never exposed to antibiotics or hormones . . ‘ ‘ Q Q Q Q
e Born and raised in the USA by family farmers FIRM TENDER
MARBLING
CERTIFIED OQQQQQOQ

HUMANE

RAISED & HANDLED

HIGH

% PACKAGING DETAILS
ALLOW 10 BUSINESS DAYS TO ORDER

PRODUCT / TRAY UPC
023964799056

CASE UPC
00023964199054

PATTIES PER UNIT / TRAY
4

UNIT/TRAY NET WEIGHT (LBS.)
1.325 Ibs. (21.2 0Z))

PACK SIZE / TRAYS PER CASE

6

UNIT / TRAY DIMENSIONS (IN.)
10.5x6.75x 2

CASE DIMENSIONS [IN.)
20.5x11x5.02

CASE NET WEIGHT (LBS.]

7.95 Ibs.

CASES PER PALLET

96

TIXHI
8x12

PALLET GROSS WEIGHT (LBS.]

998.4 Ibs.

SHELF LIFE
21 days from date of manufacturing
Guaranteed 15 days to first receiver




