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marbling, color and tenderness.



82% of consumers want higher quality
pork at restaurants, and almost half
will pay more for it.!
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Give guests a higher quality of pork with Prairie Fresh USA Prime® products.
With our ability to control the entire process, you’ll receive proven, unmatched
quality that your guests will love. Here’s what you can expect when you partner
with Prairie Fresh®:

e Our connected food system allows you to be confident in knowing where our pork
comes from.

e Our quality control program meets the rigor of a U.S. Department of Agriculture
Process Verified Program for source verification, animal handling and
meat quality.**

e Our proprietary technology helps measure marbling and color to ensure a higher
level of consistency and premium attributes that result in high-quality pork.

* Count on us as your trusted pork partner, with a commitment to food safety,

consistent quality product and relationship-focused service.

Visit prairiefresh.com/wholesale to see how
we can support your foodservice business.

‘Minimally processed, no artificial ingredients. "USDA Process Verified only applies to fresh product. ®
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