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NEUTRAL-MARINATED 
BEEF SKIRT 
CHURRASCO CHOICE
5000110 BEEF SKIRT STEAK CHURRASCO 
CHOICE 5X5

PRODUCT SPECIFICATIONS
Beef skirt steak Churrasco Choice is marinated with up 
to 25% of a neutral, non-flavored solution designed to 
improve tenderness, juiciness, and overall eating quality, 
while preserving the authentic taste of beef. Vacuum-
packed, this product is ready to cook.

INGREDIENTS
Beef, water, solution (preservatives (sodium lactate, 
sodium diacetate) and seasoning (iodized salt, sodium 
salts of carbonic and citric acid, natural fiber, sodium 
pyrophosphate, hydrocolloids (xanthan gum, konjac gum, 
carboxymethylcellulose), milk solids, dimethylpolysiloxane 
(as a processing aid)). Contains Milk.

PACKING
Approx. package weight: 5 lb (by tri-pack).
Package dimensions (LxWxH): 15” x 9.25“ x 3”
Presentation: Boxes with 5 packages.
Aprox. weight of box: 25 lbs.
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Frozen storage (0 ºF).  2 years 
from the packed date.

NEUTRAL-MARINATED BEEF SKIRT 
STEAK CHURRASCO CHOICE

Churrasco Choice is a versatile cut that can be prepared as a steak or sliced into strips for fajitas, making it 
perfect for tacos, quesadillas, salads, and more. This popular dish appeals to a wide range of demographics 
and has transcended borders, enjoyed by people across various regions of the U.S.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for

approximately 25-30 minutes, or until the product reaches 165 °F 
(74 °C). Use a thermometer to check the internal temperature. Let
it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.
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NEUTRAL-MARINATED 
BEEF PICANHA
5000012 BEEF NEUTRAL MARINATED 
PICANHA FS 6X3.5

PRODUCT SPECIFICATIONS
Beef Picanha Top Sirloin Cap is marinated with up to 20% 
of a neutral, non-flavored solution designed to improve 
tenderness, juiciness, and overall eating quality, while 
preserving the authentic taste of beef. Vacuum-packed, this 
product is ready to cook.

INGREDIENTS
Beef, water, solution (preservatives (sodium lactate, 
sodium diacetate) and seasoning (iodized salt, sodium 
salts of carbonic and citric acid, natural fiber, sodium 
pyrophosphate, hydrocolloids (xanthan gum, konjac gum, 
carboxymethylcellulose), milk solids, dimethylpolysiloxane 
(as a processing aid)). Contains Milk.

PACKING
Approx. package weight: 3.5 lb
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Presentation: Boxes with 6 packages
Aprox. weight of box: 24 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Frozen storage (0 ºF).  2 years 
from the packed date.

NEUTRAL-MARINATED 
BEEF PICANHA

Marinated Picanha is not bound to any particular demographic. We have found Marinated Picanha 
transcends borders and is enjoyed by all throughout various regions of the US.  Product may be cooked 
in an indoor or outdoor grill. It can be grilled indoors or outdoors, cooked on a skillet, or stir-fried for a 
delicious meal.

Note: Cook until an internal temperature reaches 165°F.

GRILL-COOKED

ROASTED

	» Defrost in refrigeration
	» Preheat grill to medium heat
	» Cut the meat along the grain into 1.5 to 2 inches strips, fold 

the pieces in half, with the fat exposed on the outer side, and 
thread onto a metal skewer.

	» Place the skewer on the grill until the internal temp of the 
meat reaches 145 °F and allow to rest at least 3 minutes.

	» Preheat oven to 375 °F.
	» Place the Picanha on a roasting pan, and into the oven for 

about 40 minutes or until the internal temp of the meat reaches 
145 °F and allow to rest at least 3 minutes.

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.
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PRODUCT SPECIFICATIONS
Seasoned beef inside skirt steak Choice or higher. 
Tenderized with papain. Contains up to 22% of a solution* 
Vacuum-packed. Ready to cook.

INGREDIENTS
Beef inside skirt and *solution (water, preservatives 
[sodium lactate, sodium diacetate], RYC Beef Fajita 
Seasoning [salt, whey protein concentrate, maltodextrin, 
sodium tripolyphosphate, onion powder, sugar, spices, 
garlic powder, papain]). Contains milk.

PACKING
Approx. package weight: 3.5 lb
Package dimensions (LxWxH): 15” x 4.5“ x 3”
Aprox. weight of box: 28 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED BEEF ARRACHERA 
INSIDE SKIRT CHOICE

Arrachera is a versatile cut that can be prepared as a steak or sliced into strips for fajitas, making it perfect 
for tacos, quesadillas, salads, and more. This popular dish appeals to a wide range of demographics and 
has transcended borders, enjoyed by people across various regions of the U.S. It can be grilled indoors or 
outdoors, cooked on a skillet, or stir-fried for a delicious meal.

SEASONED BEEF 
ARRACHERA INSIDE 
SKIRT CHOICE
5000001 BEEF ARRACHERA INSIDE SKIRT 
CHOICE 8X3.5

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Heat a skillet over medium-high heat and add
a little oil.

	» Cooking: Cook the product for 5-7 minutes on each side, or until
the product reaches 165 °F (74 °C). Use a thermometer to check 
the internal temperature. Let it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.
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SEASONED BEEF FAJITA 
INSIDE SKIRT CHOICE 
WATER & BINDER
5000004  BEEF FAJITA CHOICE 
WATER & BINDER

PRODUCT SPECIFICATIONS
Seasoned beef inside skirt Choice or higher. Tenderized 
with papain.  Vacuum-packed. Ready to cook.

INGREDIENTS
Beef inside skirt and solution (water, RYC NP seasoning 
[salt, whey protein concentrate, maltodextrin, sodium 
phosphate, onion, garlic, sugar, and spices], preservatives 
[sodium lactate and sodium diacetate blend], RYC LT 
Seasoning [whey protein concentrate, onion and garlic, 
salt, spice, papain, disodium inosinate, and disodium 
guanylate], starch, and maltodextrin). Contains milk.

PACKING
Approx. package weight: 3 lb
Package dimensions (LxWxH): 15” x 4“ x 3”
Aprox. weight of box: 24 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED BEEF FAJITA INSIDE 
SKIRT CHOICE WATER & BINDER

Fajitas is a versatile cut that can be prepared as a steak or sliced into strips for fajitas, making it perfect 
for tacos, quesadillas, salads, and more. This popular dish appeals to a wide range of demographics and 
has transcended borders, enjoyed by people across various regions of the U.S. It can be grilled indoors or 
outdoors, cooked on a skillet, or stir-fried for a delicious meal.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Heat a skillet over medium-high heat and add
a little oil.

	» Cooking: Cook the product for 5-7 minutes on each side, or until
the product reaches 165 °F (74 °C). Use a thermometer to check 
the internal temperature. Let it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.
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SEASONED BEEF 
CARNE ASADA INSIDE 
SKIRT CHOICE
5000046 BEEF CARNE ASADA CHOICE 8X3.5

PRODUCT SPECIFICATIONS
Seasoned beef inside skirt steak Choice or higher. 
Tenderized with papain. Contains up to 22% of a solution* 
Vacuum packed. Ready to Cook.

INGREDIENTS
Ingredients: Beef, and *solution (water, carne asada 
seasoning [salt, annatto, whey protein concentrate, 
onion, garlic, spices, sodium phosphate, paprika, sugar, 
maltodextrin, natural smoke flavors, disodium inosinate, 
disodium guanylate, natural flavor [maltodextrin, gum 
arabic, natural flavors], xanthan gum, papain, caramel color, 
sodium benzoate, potassium sorbate and up to 2 percent 
silicon dioxide and soybean oil], preservatives [sodium 
lactate and diacetate], and canola oil. Contains milk.

PACKING
Approx. package weight: 3.5 lb
Package dimensions (LxWxH): 15” x 4.5“ x 3”
Aprox. weight of box: 28 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED BEEF CARNE ASADA 
INSIDE SKIRT CHOICE

Carne asada is a versatile cut that can be prepared as a steak or sliced into strips for fajitas, making it 
perfect for tacos, quesadillas, salads, and more. This popular dish appeals to a wide range of demographics 
and has transcended borders, enjoyed by people across various regions of the U.S. It can be grilled indoors 
or outdoors, cooked on a skillet, or stir-fried for a delicious meal.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Heat a skillet over medium-high heat and add
a little oil.

	» Cooking: Cook the product for 5-7 minutes on each side, or until
the product reaches 165 °F (74 °C). Use a thermometer to check 
the internal temperature. Let it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.
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SEASONED BEEF FOR 
FAJITAS INSIDE SKIRT 
WATER & BINDER
5000003 BEEF WATER & BINDER PRODUCT 
FOR FAJITA

PRODUCT SPECIFICATIONS
Seasoned beef inside skirt. Tenderized with papain.  
Vacuum-packed. Ready to cook.

INGREDIENTS
Beef inside skirt and solution (water, RYC NP seasoning 
[salt, whey protein concentrate, maltodextrin, sodium 
phosphate, onion, garlic, sugar, and spices], preservatives 
[sodium lactate and sodium diacetate blend], RYC LT 
Seasoning [whey protein concentrate, onion and garlic, 
salt, spice, papain, disodium inosinate, and disodium 
guanylate], starch, and maltodextrin). Contains milk.

PACKING
Approx. package weight: 3 lb
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Aprox. weight of box: 24 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED BEEF FOR FAJITAS 
INSIDE SKIRT

Fajitas is a versatile cut that can be prepared as a steak or sliced into strips for fajitas, making it perfect for 
tacos, quesadillas, salads, and more. This popular dish appeals to a wide range of demographics and has 
transcended borders, enjoyed by people across various regions of the U.S.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.
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NEUTRAL-MARINATED 
BEEF PETITE TENDER
5000108 MARINATED BEEF PETITE TENDER 
10X2.5

PRODUCT SPECIFICATIONS
Marinated Beef Petite Tender is marinated with up to 25% 
of a neutral, non-flavored solution designed to improve 
tenderness, juiciness, and overall eating quality, while 
preserving the authentic taste of beef. Vacuum-packed, 
this product is ready to cook.

INGREDIENTS
Beef, water, solution (preservatives (sodium lactate, 
sodium diacetate) and seasoning (iodized salt, sodium 
salts of carbonic and citric acid, natural fiber, sodium 
pyrophosphate, hydrocolloids (xanthan gum, konjac gum, 
carboxymethylcellulose), milk solids, dimethylpolysiloxane 
(as a processing aid)). Contains Milk.

PACKING
Approx. package weight: 2.5 lbs.
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Presentation: Boxes with 10 packages.
Aprox. weight of box: 25 lbs.
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Frozen storage (0 ºF).  2 years 
from the packed date.

NEUTRAL-MARINATED BEEF 
PETITE TENDER

Ideal for a wide range of beef-based dishes, where the neutral marination allows the meat to effectively 
absorb flavors from added seasonings, sauces, and marinades. Suitable for applications using garlic, 
onions, peppers, herbs, spices, and sauces from various cuisines. The product performs well in multiple 
cooking methods, including stewing, grilling, pan-searing, and roasting.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and sear each side for 

4–5 minutes. Continue cooking for an additional 6–10 minutes 
or until the internal temperature reaches 165 °F (74 °C). Use a 
thermometer to check the internal temperature.  Let it rest 3 
minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74°C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Heat a skillet over medium-high heat and add
a little oil.

	» Cooking: Cook the product for 6-9 minutes on each side, or until
the product reaches 165 °F (74 °C). Use a thermometer to check 
the internal temperature. Let it rest 3 minutes before serving.

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.
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FULLY COOKED 
BEEF  BIRRIA
5000039 FULLY COOKED BEEF BIRRIA 9X2.5

PRODUCT SPECIFICATIONS
Fully Cooked Beef Birria is a high-quality beef product, fully 
cooked and seasoned with a flavorful spice blend. It contains 
32% marinade solution and is vacuum-packed and frozen 
to maintain its flavor, texture, and freshness. This is a Ready 
to Heat / Heat & Serve item, ideal for food service operators 
who simply reheat the sealed pouch to serve authentic, 
freshly prepared birria.

INGREDIENTS
Beef and seasoning solution (water, seasoning [salt, 
spices, sugar, maltodextrin, dehydrated onion, paprika 
(color), tomato powder, yeast extract, dehydrated garlic, 
contains 2% or less of: safflower and/or sunflower oil (as a 
processing aid), silicon dioxide (as a processing aid)], and 
preservatives [sodium lactate, sodium diacetate]).

PACKING
Approx. package weight: 2.5 lbs.
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Presentation: Boxes containing 10 packages.
Aprox. weight of box: 25 lbs.
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Frozen storage (0 ºF).  2 years 
from the packed date.

FULLY COOKED 
BEEF BIRRIA

Our product delivers the bold, authentic flavors of traditional Mexican Birria in a convenient, Ready to Heat 
/ Heat & Serve item. Ideal for tacos, quesabirrias, burritos, or as a standalone main dish. Simply thaw, place 
on a skillet or pan, and cook until heated through to enjoy a rich, savory experience in minutes. Perfect for 
restaurants, food trucks, or home kitchens seeking to recreate the essence of this beloved Mexican specialty.

MICROWAVE PREPARATION:
	» Place the bag on a microwave-safe plate.
	» Make a small hole in the bag (approx. 1 cm) to allow steam to 

escape during heating.
	» Do not use metal containers or utensils in the microwave.

TRANSFER TO WARMER:
	» Open the bag with clean scissors.
	» Pour the contents into the preheated Crock-Pot Warm.
	» Set the unit to “warm” mode to maintain temperature.

REHEATING:
	» Heat in the microwave for 6 minutes on high power.
	» Carefully remove the bag using heat-resistant gloves.
	» Check the internal temperature with a food thermometer: it 

must reach at least 74 °C (165 °F) at the center of the product.

HOLDING TEMPERATURE:
	» Keep the birria at a minimum temperature of 60 °C (140 °F) 

while in service.
	» Monitor the temperature every 2 hours using a 

food thermometer.

VERIFY PRODUCT CONDITION:
Ensure the birria is fully thawed. Check the cooking bag to confirm it is 
clean, undamaged.

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.
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SEASONED BEEF 
FOR BIRRIA
5000098 SEASONED BEEF FOR BIRRIA 10X2.5

PRODUCT SPECIFICATIONS
Seasoned Beef for Birria is a high-quality beef product 
marinated with up to 32% of a flavorful seasoning solution. 
It is vacuum-packed and ready to cook.

INGREDIENTS
Beef and seasoning solution (water, seasoning [salt, 
spices, sugar, maltodextrin, dehydrated onion, paprika 
(color), tomato powder, yeast extract, dehydrated garlic, 
contains 2% or less of: safflower and/or sunflower oil (as a 
processing aid), silicon dioxide (as a processing aid)], and 
preservatives [sodium lactate, sodium diacetate]).

PACKING
Approx. package weight: 2.5 lbs.
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Presentation: Boxes containing 10 packages.
Aprox. weight of box: 25 lbs.
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Frozen storage (0 ºF).  2 years 
from the packed date.

SEASONED BEEF 
FOR BIRRIA

Our product delivers the bold, authentic flavors of traditional Mexican Birria in a convenient, ready-to-cook 
format. Ideal for tacos, quesabirrias, burritos, or as a standalone main dish. Simply thaw, place on a skillet 
or pan, and cook until heated through to enjoy a rich, savory experience in minutes. Perfect for restaurants, 
food trucks, or home kitchens seeking to recreate the essence of this beloved Mexican specialty.

SLOW COOKER
PREPARATION:

	» Add the product directly into your slow cooker. 
	» Pour in 1/4 cup of water (60 ml / 2 oz) to keep the meat juicy. 
	» Cover the slow cooker with aluminum foil, then place the lid 

on top. This helps retain heat and ensures even cooking.

COOKING:
	» High Setting: Cook for 3–4 hours. 
	» Use a thermometer and ensure the meat reaches a 

minimum internal temperature of 165°F (74°C). 
	» Carefully shred the meat with forks and serve hot.
	» Perfect for tacos, consommé, sandwiches, or your favorite

dish. Enjoy!

STOVETOP
PREPARATION:

	» Place the product in a large pot and add 1/2 cup of water 
(120 ml / 4 oz). 

	» Cover with a tight-fitting lid.

COOKING:
	» Simmer over low heat for 2.5–3 hours, stirring occasionally.
	» Add small amounts of water if necessary to maintain moisture.
	» Use a thermometer and ensure the meat reaches a minimum

internal temperature of 165°F (74°C). 
	» Carefully shred the meat with forks and serve hot.
	» Perfect for tacos, consommé, sandwiches, or your favorite

dish. Enjoy!

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.
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SEASONED BEEF 
STRIPS CHOICE 
WATER & BINDER
5000052 BEEF STRIPS CHOICE 
WATER & BINDER

PRODUCT SPECIFICATIONS
Cube seasoned beef for taco. Tenderized with papain. 
Vacuum packed. Ready to cook.

INGREDIENTS
Beef and solution (water, RYC Beef Seasoning [salt, 
whey protein concentrate, maltodextrin, sodium 
tripolyphosphate, onion powder, sugar, spices, garlic 
powder, and papain], preservatives [sodium lactate 
and sodium diacetate blend], RYC LT Seasoning [whey 
protein concentrate, onion and garlic, salt, spice, papain, 
disodium inosinate, and disodium guanylate], starch, and 
maltodextrin. Contains milk.

PACKING
Approx. package weight: 2.5 Lbs
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Aprox. weight of box: 25 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED BEEF 
STRIPS CHOICE

Beef strips  is a versatile cut that can be prepared as a steak or sliced into strips for fajita, making it perfect 
for tacos, quesadillas, salads, and more. This popular dish appeals to a wide range of demographics and has 
transcended borders, enjoyed by people across various regions of the U.S.

PAN-FRYING OR GRIDDLE
	»  Preparation: Heat a skillet or griddle over high heat and 

add a little oil.
	» Cooking: Add the product and cook until all the liquid has 

evaporated. Once the liquid has evaporated, reduce the heat to 
medium and continue cooking until the product reaches 165°F 
(74°C). Use a thermometer to check the internal temperature. 
Let it rest for 3 minutes before serving.

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.
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SEASONED BEEF FOR 
TACO CHOICE WATER 
& BINDER
5000011 BEEF SEASONED FOR TACO WATER 
& BINDER

PRODUCT SPECIFICATIONS
Seasoned beef, specifically prepared for tacos, tenderized 
with papain enzyme to enhance texture and tenderness. 
Vacuum-sealed for freshness. Ready-to-cook. 

INGREDIENTS
Beef and solution (water, RYC Beef Seasoning [salt, 
whey protein concentrate, maltodextrin, sodium 
tripolyphosphate, onion powder, sugar, spices, garlic 
powder, and papain], preservatives [sodium lactate 
and sodium diacetate blend], RYC LT Seasoning [whey 
protein concentrate, onion and garlic, salt, spice, papain, 
disodium inosinate, and disodium guanylate], starch, and 
maltodextrin. Contains milk.

PACKING
Approx. package weight: 2.5 lb
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Aprox. weight of box: 25 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED BEEF 
FOR TACO CHOICE

The Seasoned Beef Taco Steak has all the authentic Sonora-style Beef Asada Taco in a perfectly portioned 
package. It’s the perfect solution for your fast-food restaurant. Simply place on a tortilla with some 
guacamole, chopped onions, and salsa for that delicious south of the border taste.

PAN-FRYING OR GRIDDLE
	»  Preparation: Heat a skillet or griddle over high heat and 

add a little oil.
	» Cooking: Add the product and cook until all the liquid has 

evaporated. Once the liquid has evaporated, reduce the heat to 
medium and continue cooking until the product reaches 165°F 
(74°C). Use a thermometer to check the internal temperature. 
Let it rest for 3 minutes before serving.

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.
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SEASONED PORK CHOP 
FOR TACO
5000044 SEASONED PORK CHOP FOR 
TACO10X2.5

PRODUCT SPECIFICATIONS
Cube seasoned pork for taco. Contains up to 22% of a 
solution* Vacuum-packed. Ready to cook.

INGREDIENTS
Pork and *solution (water, R&F NP seasoning [salt, whey 
protein concentrate, maltodextrin, sodium phosphate, 
onion, garlic, sugar, and spices], preservatives [sodium 
lactate and sodium diacetate blend] and canola oil). 
Contains milk.

PACKING
Approx. package weight: 2.5 lb
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Aprox. weight of box: 25 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF):  2 years 
from the packing date.

SEASONED PORK CHOP 
FOR TACO

Our product packs all the authentic taste of a Mexican Pork chop Taco right out of the package. Simply 
place on a frying pan or skillet and cook into America’s favorite Latino delicacy in a matter of minutes. It 
can be cooked on a skillet or stir-fried.

PAN-FRYING OR GRIDDLE
	»  Preparation: Heat a skillet or griddle over high heat and 

add a little oil.
	» Cooking: Add the product and cook until all the liquid has 

evaporated. Once the liquid has evaporated, reduce the heat to 
medium and continue cooking until the product reaches 165°F 
(74°C). Use a thermometer to check the internal temperature. 
Let it rest for 3 minutes before serving.

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.
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SEASONED PORK FOR 
TACO PASTOR
5000010 PORK SEASONED FOR TACO 
PASTOR 10X2.5

PRODUCT SPECIFICATIONS
Cube seasoned pork for taco pastor. Contains up to 22% of 
a solution* Vacuum-packed. Ready to cook.

INGREDIENTS
Pork, *solution (water, pastor seasoning [iodized 
salt, spices, colorants, phosphate mix [sodium 
tripolyphosphate], citric acid, added sugar [sugar], onion, 
natural flavors, garlic, maltodextrin, cochineal extract, 
modified starch, annatto extract, calcium silicate, sodium 
citrate, sodium inosinate, sodium guanylate, silicon 
dioxide, guar gum, and whey], vinegar, and canola oil). 
Contains milk.

PACKING
Approx. package weight: 2.5 lb
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Aprox. weight of box: 25 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED PORK FOR 
TACO PASTOR

Pork for Taco Pastor is a great alternative to any fast-food restaurant looking to simplify its operation while 
still catering to millions of taco enthusiasts with America’s favorite Latino delicacy. 

PAN-FRYING OR GRIDDLE
	»  Preparation: Heat a skillet or griddle over high heat and 

add a little oil.
	» Cooking: Add the product and cook until all the liquid has 

evaporated. Once the liquid has evaporated, reduce the heat to 
medium and continue cooking until the product reaches 165°F 
(74°C). Use a thermometer to check the internal temperature. 
Let it rest for 3 minutes before serving.

If you have any questions or concerns, please 
don’t hesitate to reach out to our Product 
Development Department.



33

SEASONED CHICKEN 
BREAST FOR FAJITAS
5000007 CHICKEN BREAST FOR FAJITAS 
10X2.5

PRODUCT SPECIFICATIONS
Seasoned and marinated boneless skinless breast. Contains 
up to 22% of a solution*. Vacuum-packed. Ready to cook.

INGREDIENTS
Boneless, skinless chicken breast, and *solution (water, 
chicken seasoning [salt, whey protein concentrate, 
maltodextrin, sodium tripolyphosphate, onion and garlic, 
sugar and spices], and preservatives [sodium lactate and 
sodium diacetate blend]). Contains milk.

PACKING
Approx. package weight: 2.5 lb
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Presentation: Box with 10 packages
Aprox. weight of box: 25 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED CHICKEN BREAST 
FOR FAJITAS

Chicken Breast for Fajitas is versatile in that it may be served in tacos, quesadillas, salads etc. It can be 
grilled indoors or outdoors, cooked on a skillet, or stir-fried for a delicious meal.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Heat a skillet over medium-high heat and add
a little oil.

	» Cooking: Cook the product for 5-7 minutes on each side, or until
the product reaches 165 °F (74 °C). Use a thermometer to check 
the internal temperature. Let it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.
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SEASONED CHICKEN 
THIGHS FOR FAJITAS
5000006 CHICKEN THIGHS FOR FAJITAS 
10X2.5

PRODUCT SPECIFICATIONS
Seasoned and marinated boneless skinless thighs. Contains 
up to 22% of a solution*. Vacuum-packed. Ready to cook.

INGREDIENTS
Boneless, skinless chicken thighs and *solution (water, 
chicken seasoning [salt, whey protein concentrate, 
maltodextrin, sodium tripolyphosphate, onion and garlic, 
sugar and spices], and preservatives [sodium lactate and 
sodium diacetate blend]). Contains milk.

PACKING
Approx. package weight: 2.5 lb
Package dimensions (LxWxH): 9.25” x 7.75“ x 2”
Presentation: Box with 10 packages
Aprox. weight of box: 25 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED CHICKEN THIGHS 
FOR FAJITAS

Chicken thighs for Fajitas is versatile in that it may be served in tacos, quesadillas, salads etc.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Heat a skillet over medium-high heat and add 
a little oil.

	» Cooking: Cook the product for 5-7 minutes on each side, or until 
the product reaches 165 °F (74 °C). Use a thermometer to check 
the internal temperature. Let it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.
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SEASONED BEEF 
CHURRASCO 
OUTSIDE SKIRT
5000078 CHURRASCO CINCO DE MAYO 
OUTSKT 5X5

PRODUCT SPECIFICATIONS
Seasoned beef outside skirt steak. Tenderized with papain. 
Contains up to 22% of a solution* Vacuum-packed. Ready 
to cook.

INGREDIENTS
Beef outside skirt and *solution (water, preservatives 
[sodium lactate, sodium diacetate], RYC Beef Fajita 
Seasoning [salt, whey protein concentrate, maltodextrin, 
sodium tripolyphosphate, onion powder, sugar, spices, 
garlic powder, papain]). Contains milk.

PACKING
Approx. package weight: 5 lb (by tri-pack)
Package dimensions (LxWxH): 15” x 9.25“ x 3”
Aprox. weight of box: 25 lb
Box dimensions (LxWxH): 15.5” x 9.75” x 7.25”
Shelf life of product: Freezing storage (0 ºF).  2 years 
from the packing date.

SEASONED BEEF CHURRASCO 
OUTSIDE SKIRT

Churrasco is a versatile cut that can be prepared as a steak or sliced into strips for fajitas, making it perfect 
for tacos, quesadillas, salads, and more. This popular dish appeals to a wide range of demographics and 
has transcended borders, enjoyed by people across various regions of the U.S. It can be grilled indoors or 
outdoors, cooked on a skillet, or stir-fried for a delicious meal.

GRILLING

BAKING

PAN-FRYING

	» Preparation: Preheat the grill to medium-high heat.
	» Cooking: Place the product on the grill and cook each side for 

about 5-7 minutes, or until the product reaches 165 °F (74 °C). 
Use a thermometer to check the internal temperature. Let it rest 
3 minutes before serving.

	» Preparation: Preheat the oven to 375 °F (190 °C).
	» Cooking: Place the product on a baking sheet. Bake for 

approximately 25-30 minutes, or until the product reaches 165 
°F (74 °C). Use a thermometer to check the internal temperature. 
Let it rest 3 minutes before serving.

	» Preparation: Heat a skillet over medium-high heat and add
a little oil.

	» Cooking: Cook the product for 5-7 minutes on each side, or until
the product reaches 165 °F (74 °C). Use a thermometer to check 
the internal temperature. Let it rest 3 minutes before serving. If you have any questions or concerns, please 

don’t hesitate to reach out to our Product 
Development Department.





4140

APPROX WEIGHT: 3.5 LBS
MARINATED
READY TO COOK

INGREDIENTS
Beef and *solution (water, RYC NP seasoning [salt, whey protein 
concentrate, maltodextrin, sodium phosphate, onion, garlic, sugar, 
and spices] and preservatives [sodium lactate and sodium diacetate 
blend], Seasoning (spices, garlic, onion, calcium stearate (free flow 
agent) and tenderizer (Proteolytic enzyme derived from Aspergillus 
flavus Oryzae and from papaya). Contains milk.

SEASONED BEEF PICANHA 
TOP SIRLOIN CAP CHOICE

5000023
BEEF SEASONED 

PICANHA-TS 6X3.5

APPROX. WEIGHT: 1.2 LBS

MARINATED

READY TO COOK

Beef inside skirt and *solution (water, preservatives [sodium 
lactate, sodium diacetate], RYC Beef Fajita Seasoning 
[salt, whey protein concentrate, maltodextrin, sodium 
tripolyphosphate, onion powder, sugar, spices, garlic powder, 
papain]). Contains milk.

INGREDIENTS

SEASONED BEEF FOR FAJITAS 
INSIDE SKIRT CHOICE



4342

SEASONED BEEF CARNE 
ASADA INSIDE SKIRT CHOICE

Ingredients: Beef, and *solution (water, carne asada 
seasoning [salt, annatto, whey protein concentrate, 
onion, garlic, spices, sodium phosphate, paprika, sugar, 
maltodextrin, natural smoke flavors, disodium inosinate, 
disodium guanylate, natural flavor [maltodextrin, gum 
arabic, natural flavors], xanthan gum, papain, caramel color, 
sodium benzoate, potassium sorbate and up to 2 percent 
silicon dioxide and soybean oil], preservatives [sodium 
lactate and diacetate], and canola oil. Contains milk.

INGREDIENTS

APPROX. WEIGHT: 1.2 LBS

MARINATED

READY TO COOK

APPROX. WEIGHT: 1.2 LBS

MARINATED

READY TO COOK

Beef and solution (water, beef seasoning [Salt, whey protein 
concentrate, Maltodextrin, Sodium tripolyphosphate, onion 
powder, sugar, spices, garlic powder and papain], preservatives 
[sodium lactate and sodium diacetate blend], canola oil). 
Contains milk.

INGREDIENTS

SEASONED BEEF 
TACO CHOICE
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Pork, *solution (water, pastor seasoning [iodized salt, 
spices, colorants, phosphate mix [sodium tripolyphosphate], 
citric acid, added sugar [sugar], onion, natural flavors, garlic, 
maltodextrin, cochineal extract, modified starch, annatto 
extract, calcium silicate, sodium citrate, sodium inosinate, 
sodium guanylate, silicon dioxide, guar gum, and whey], 
vinegar, and canola oil). Contains milk.

INGREDIENTS

APPROX. WEIGHT: 1.2 LBS

MARINATED

READY TO COOK

SEASONED PORK TACO 
PASTOR

APPROX. WEIGHT: 1.2 LBS

MARINATED

READY TO COOK

Boneless, skinless chicken breast, and *solution (water, chicken 
seasoning [salt, whey protein concentrate, maltodextrin, 
sodium tripolyphosphate, onion and garlic, sugar and spices], 
and preservatives [sodium lactate and sodium diacetate 
blend]). Contains milk.

INGREDIENTS

SEASONED CHICKEN BREAST 
FOR FAJITAS
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APPROX. WEIGHT: 1.2 LBS

MARINATED

READY TO COOK

SEASONED CHICKEN THIGH 
FOR FAJITAS

Boneless, skinless chicken thighs and *solution (water, 
chicken seasoning [salt, whey protein concentrate, 
maltodextrin, sodium tripolyphosphate, onion and garlic, 
sugar and spices], and preservatives [sodium lactate and 
sodium diacetate blend]). Contains milk.

INGREDIENTS

APPROX. WEIGHT: 1.2 LBS

MARINATED

READY TO COOK

Beef and seasoning solution (water, seasoning [salt, spices, 
sugar, maltodextrin, dehydrated onion, paprika (color), tomato 
powder, yeast extract, dehydrated garlic, contains 2% or less 
of: safflower and/or sunflower oil (as a processing aid), silicon 
dioxide (as a processing aid)], and preservatives [sodium 
lactate, sodium diacetate]).

INGREDIENTS

SEASONED BEEF 
FOR BIRRIA



4948

SEASONED BEEF 
ARRACHERA

APPROX WEIGHT: 1.2 LBS
MARINATED

READY TO COOK

Ingredients: Beef inside skirt and *solution (water, preservatives 
[sodium lactate, sodium diacetate], RYC Beef Fajita Seasoning 
[salt, whey protein concentrate, maltodextrin, sodium 
tripolyphosphate, onion powder, sugar, spices, garlic powder, 
papain]). Contains milk.

INGREDIENTS

SEASONED BEEF 
CARNE ASADA

APPROX WEIGHT: 1.2 LBS
MARINATED

READY TO COOK

Beef, and *solution (water, carne asada seasoning [salt, annatto, 
whey protein concentrate, onion, garlic, spices, sodium phosphate, 
paprika, sugar, maltodextrin, natural smoke flavors, disodium 
inosinate, disodium guanylate, natural flavor [maltodextrin, gum 
arabic, natural flavors], xanthan gum, papain, caramel color, 
sodium benzoate, potassium sorbate and up to 2 percent silicon 
dioxide and soybean oil], preservatives [sodium lactate and 
diacetate], and canola oil. Contains milk.

INGREDIENTS



5150

SEASONED BEEF 
TACO

APPROX WEIGHT: 1.2 LBS
MARINATED

READY TO COOK

Beef and solution (water, beef seasoning [Salt, whey protein 
concentrate, Maltodextrin, Sodium tripolyphosphate, onion 
powder, sugar, spices, garlic powder and papain], preservatives 
[sodium lactate and sodium diacetate blend], canola oil). 
Contains milk.

INGREDIENTS

APPROX WEIGHT: 1.2 LBS
MARINATED

READY TO COOK

Pork, *solution (water, pastor seasoning [iodized salt, spices, 
colorants, phosphate mix [sodium tripolyphosphate], citric acid, 
added sugar [sugar], onion, natural flavors, garlic, maltodextrin, 
cochineal extract, modified starch, annatto extract, calcium 
silicate, sodium citrate, sodium inosinate, sodium guanylate, 
silicon dioxide, guar gum, and whey], vinegar, and canola oil). 
Contains milk.

INGREDIENTS

SEASONED PORK
TACO PASTOR



5352

SEASONED CHICKEN 
BREAST FOR FAJITAS

APPROX WEIGHT: 1.2 LBS
MARINATED

READY TO COOK

Boneless, skinless chicken breast, and *solution (water, chicken 
seasoning [salt, whey protein concentrate, maltodextrin, sodium 
tripolyphosphate, onion and garlic, sugar and spices], and 
preservatives [sodium lactate and sodium diacetate blend]). 
Contains milk.

INGREDIENTS

SEASONED CHICKEN 
THIGH FOR FAJITAS

APPROX WEIGHT: 1.2 LBS
MARINATED

READY TO COOK

Boneless, skinless chicken thighs and *solution (water, chicken 
seasoning [salt, whey protein concentrate, maltodextrin, sodium 
tripolyphosphate, onion and garlic, sugar and spices], and 
preservatives [sodium lactate and sodium diacetate blend]). 
Contains milk.

INGREDIENTS
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