
Contact your US Foods® Sales Representative to place your order Today.
If you have any questions, please call a Food Innovations Culinary Advisor at 

888-352-FOOD (3663) 
For a complete list of all our offerings please visit us at: www.foodinno.com

Delivers Within 2 Business Days

A-CODE  Description  PACK SIZE 
Pure JaPanese Wagyu Beef, richly MarBled, succulent, sWeet uMaMi flavor, silky, sMooth, texture  

3942422 BEEF, STRIP LOIN, WAGYU, 180A, 1X1 ,BONELESS, RAW, REF, IMPORTED, JAPAN A-5 10-14 LBA 
3942513 BEEF, TENDERLOIN, WAGYU, 189, BONELESS, RAW, REF, IMPORTED, JAPAN A-5 9 - 10 LBA 
3942562 BEEF, RIBEYE, WAGYU, 112A, 2" LIP-ON, RAW, REF, IMPORTED, JAPAN A-5 10 - 12 LBA 

Chef Notes:  Wagyu quality scores are graded by the marbling, color, brightness, firmness and texture of meat, and quality of fat
A-5 is Excellent, BMS range 8 - 12

aMerican Wagyu Beef, exquisite White lattice MarBling aMPlifies Juiciness and tenderness 
3525666 BEEF, RIBEYE, AMERICAN WAGYU, 112A, RAW, REF, MBS 8+ 2/16 LBA 
7685475 BEEF, STRIP LOIN, AMERICAN WAGYU, 180, BONELESS, RAW, REF, MBS 8+ 2/12 LBA 
5696413 BEEF, TENDERLOIN, AMERICAN WAGYU, 189A, PEELED, SIDE-MUSCLE-ON, BONELESS, RAW, REF, MBS 8+ 4/6.5 LBA 
3060976 BEEF, TOP SIRLOIN BUTT, CC, AMERICAN WAGYU, 184B, CAP-OFF, BONELESS, RAW, REF MBS 8+ 4/6 LBA 

Chef Notes: Durham Ranch American Wagyu contain a minimum of 50% full blood Wagyu Beef genetics
Consistently grading above USDA Prime

Wagyu Beef
Japanese or american style 

premium, luxurious, center of the plate specialty Beef  
Highly prized For intense marbling, Buttery Flavor, incredible tenderness


