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Product Title Beef Tomahawk Steak Frozen 

Article/PLU Number 50715/58678 

Customer Name  

Country of Customer  

Product Life P + 730days     

Storage Temperature -18oC 

Packaging Type Bone Guard, 200x 650 Irish Nature Vacuum Shrink Bag, 15kg Irish Nature Carton 

Quality Assurance Status N/A 

 
THIS SPECIFICATION MUST NOT BE CHANGED WITHOUT PRIOR AGREEMENT 
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            Piece Label 
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    Case End Label 
Pic 5 

Raw Material Selection • N/A 

Key Butchery Attributes 

• Tomahawk Primal must be squared off at both ends. 
• The rib bones must be well cleaned. 
• Steaks : Portioned between the rib bone (ca 1kg per piece) 
• Must be 40mm-70mm in thickness 
• Max 10mm fat cover 

Weight Range 
and Selection 

• Min 0.9kg – Max 1.4kg 
• No Yellow fat. 

 Packaging Detail 
• Bone Guard covering the rib bone. 
• Packed in Irish Nature Bag – 200x650mm Bag 
• 10 Pieces per 15kgIrish Nature Box 

Appearance and Possible 
Defects 

• This product must be free from bone chips, tumours, abscesses and 
cysts. 

• Meat should not exhibit any signs of bruising, blood splash or dark cutting. 

For Agreement 

  
Supplier 

 
Customer 

Company: 
 ABP Nenagh  
Name: 
 Daniel Lyons  
Position: 
 Boning Hall Manager  
Signature: 
 
 

  

Date: 
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AMENDMENT REGISTER 

 
Product Name: Beef Tomahawk Steak Frozen.00.04012019.04012019 
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