FIRE SEARED, SLOW BRAISED, NO-SHORTCUTS.

Every day, we cook from scraich:
our HORMEL® FIRE BRAISED™ Meuts, ehgulfing;\:v; 1
them in flumes. This creutes u uniyue tuste )‘{ 3
with overtones of curamelization — and a v
distinctive uppedarance. Then we slow- brms' ,
these meduts to tehder, juicy perfection. It ’rukes
hours, but it consistently delivers outstanding

\ fluvor und texture. Which gives you u greut
starting point for your creutions.

An Ultimate Ingredient

We muke HORMEL® FIRE BRAISED™

Meuts the way you would—with

\ high-guality meats and proven
"\ preparation methods that produce

ender meuts, desired fluvors und
nnNing end results. It’'s convenience
d simplici’ry that is indistinguishuble

ULTIMATE
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HORMEL® FIRE BRAISED™ FLANK STEAK

Attention-yetting flunk steak, flume-
seured und slow-braised. Full of fluvor
and juiciness, uhd ready to impress in
sundwiches, breukfusts or feutured item.

HORMEL® FIRE BRAISED™ Flank Steak - 84117

Fire-kissed und slowly braised for tender
pork sundwiches, omelets, tacos, pizzas
and a variety of other applications.

HORMEL® FIRE BRAISED™ Pork Shoulder - 65000

Consistently perfect with superior
flavor and juiciness. Fedture it in a
carving station, in a sandwich or as an
uhexpected uddition to u globual dish.
HORMEL® FIRE BRAISED™ Pork Loin - 58775

Bruised lohy enough to fall off the bone.
Serve full rack, half rack or uppetizer-sized
with any sauce, gluze or rub.

HORMEL® FIRE BRAISED™ St Louis Style Pork Ribs - 64998

JAMAICANRIB

Perfectly cooked. Use it whole, sliced, pulled
or shredded in suluds, pustus, sundwiches,
SOups und more.

HORMEL® FIRE BRAISED™ Chicken Thigh - 65009
HORMEL® FIRE BRAISED™ Pulled Chicken Thigh - 73004
HORMEL® FIRE BRAISED™ Pulled Chicken Breast and Thigh - 85605

Flame-sedred und cooked low und slow
until tender and juicy. Chicken is back,
versutile und better than ever.

- HORMEL® FIRE BRAISED™ Chicken Breast 5 oz. - 86206

S HORMEL® FIRE BRAISED™ Chicken Breast 4 oz. - 46750

— : HORMEL® FIRE BRAISED™ Chicken Breast 3 oz. - 77531
SWEET & TANGY CHICKEN GRILLED CHEESE HORMEL® FIRE BRAISED™ Pulled Chicken Breast and Thigh - 85605

Naturdlly shaped and slow-braised for
succulent turkey sundwiches or one-of-
a-kind carving station specidls.

HORMEL® FIRE BRAISED™ Turkey Breast - 13946

TURKEY AND QUINOA SALAD TURKEY CARVER CLASSIC
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