
RAISED THE WAY NATURE INTENDED
NO GROWTH HORMONES,

STIMULANTS OR ANTIBIOTICS
Carmen Creek bison are raised by highly skilled ranchers

carefully selected for their commitment to humane animal care
and environmental stewardship.

1-866-945-3767
WWW.CARMENCREEK.COM

DISTRIBUTED BY: CARMEN CREEK GOURMET MEATS CALGARY, ALBERTA CANADA
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BISON

SPECIFICATIONS

Brand: Carmen Creek

Product Code: 411

Product Description: Short Rib 3-4bone x 2” rack

Portion Weight: 1.5kg (random weight)

Pack Size: 4 x 1.5kg (random weight)

Product Storage: Frozen

Box Weight: 7kg (random weight)

Case Dimensions: L1413/16” x W109/16” x D39/16”

Cases per Pallet: 98 cases

BISON SHORT RIB 2”
Bison Short Rib 2”: Few cuts on the bison carcass offer the intense

flavour of short ribs. Carmen Creek Bison
Short Ribs are less fatty and more meaty than
beef short ribs, therefore delivering a better
dollar value. Layer packed.

Recommended Prep: Slow moist cooking is recommended.
The braising process brings out the flavour
of the short rib.

Features: Carmen Creek Bison Short Ribs offers
more edible meat per weight measure,
and your customers won’t need 5 serviettes.
Lean. No growth hormones – raised naturally.

Serving Suggestions: Carmen Creek Bison Short
Ribs are showing up on
menus from fining dining to
family style restaurants. Use
the short rib in a number of
different menu applications,
from thin slices of ribs great
for appetizers to larger cuts
perfect for braising – or
de-bone and use in a short rib
sandwich.
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