LABEL DIELINES - 110Z Glass Jar - OILS - 6.92” x 2.72”
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* PREMIUM COOKING FAT *
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Gourmet Quality

& Authentic Taste
Wagyu beef tallow adds
subtle, smooth flavor the
old-fashioned way.

Nutrition Facts
22 servings per container
Serving size 1 TBSP (14g)
————
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Total Fat 14g
Saturated Fat 7g
Tr

Carbohydrate 0g
ary Fiber Og
Total Sugars 0g
Tncludes 0g Added Sugars 0%

Protein 0g
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Vitamin D Omcg 0%
Calcium Omg 0%

iron Omg 0% | Scan to find your perfect

WAGYD -

WAYS TO USE

TALLOW

Sear all beef with Wagyu Beef Tallow to
achieve mouthwatering flavor

Sauté veggies in Wagyu Beef Tallow
(this makes a great Paleo side dish)

Replace oil in any dessert recipes with
Wagyu Beef Tallow to achieve pastry
chef results

2.727

Use Wagyu Beef Tallow to fry everything
— you’ll never go back to oil or duck fat

Potassium Omg 0%
5 Daly Value (DV) tells you how much

a serving of food contributes
toa . 2,000 calories a day is us
for general nutition advi

INGREDIENTS: 100% Wagyu
Beef Tallow

cut of Wagyu beef.

BEEF TALLOW

RENDERED WAGYU BEEF FAT

For more info email:
info@r-cranch.com

Take movie night to the next level by
using Wagyu Beef Tallow instead of
butter for popcorn

=

R-CRANCH.COM THE SECRET INGREDIENT AWARD-WINNING CHEFS USE

Distributed by: I | Fat separation is natural. Simply stir.

R-C Ranch REFRIGERATE AFTER OPENING

7026 Old Katy Road
Houston, TX 77024 8

3418571

NET WT 11 OZ (325mL)

Never put tallow down the drain.

PL85011C61840RC

10074

.125” Corner Radius
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