
ALL NATURAL BRAISED BEEF 
CHUCK SHORT RIBS
This all natural product continues to be popular for those who have a 
taste for decadent comfort foods. Chef's Line® short ribs are braised for  
8 hours to achieve the fall-off-the bone result. Now you can serve delicious 
short ribs without investing the extensive time or labor.



Only ingredients of the highest caliber make their way into our Chef’s Line® products. 
Designed and created for chefs who insist on the best, Chef’s Line is what you would 
make if you had the time.

Designed and created for 
chefs with high standards

Product Attributes

•	 Choice chuck short rib 
•	 Comes in its own juices; provides 	

approximately three to four portions 
•	 Rectangular in shape 

Product Inspiration

From gastro-pubs to pop-ups, short ribs are 
finding a place on more and more menus as a 
great appetizer addition and a traditional 
favorite entrée. Lightly seasoned with salt 
and pepper, our all natural short ribs offer 
rich flavor without any additives and are a 
product of the USA.

Slowly braised for 8 hours, each portion is 
ready to use straight from the bag! We pack 
them in their own juices so you can make an 
au jus reduction that complements any dish. 
Boost your menu offering by adding a slow 
cooked taste without the wait.

Benefits

•	 All natural 
•	 No artificial ingredients 
•	 Minimally processed 
•	 Fully cooked – ready to use 
•	 Moist, tender, full-bodied flavor 
•	 Braised for 8 hours 
•	 Finished product is 75% protein, 25% juice 
•	 Product of USA 
•	 Short rib menu penetration has grown 62% 

over the last 4 years

Food Fact

Beef short ribs are larger and usually more tender 
and meatier than pork spare ribs.

Ingredients Include

–	 Beef –	 Salt and Pepper

A-Code Product Description Pack Size

8877151 All Natural Braised Beef Chuck Short Ribs 6/2 lba.

Uses 

•	 Entrée
•	 Appetizer/bar snack
•	 Shared plate
•	 Combo plate
•	 See usfoods.com/fallscoop for recipe ideas
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