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: 100%
 PURE ALL NATURAL* 

G
RASS-FED BEEF

*M
inim

ally processed, no artificial ingredients

Dist. by FM
 M

eat Products LP | 19798 NE Hwy 315 Fort M
cCoy, FL 32134

U.S.
INSPECTED

AND PASSED BY
DEPARTM

ENT O
F

AG
RICULTURE

EST.45261
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This product was prepared from

 inspected and passed m
eat and/or 

poultry. Som
e food products m

ay contain bacteria that could cause illness 
if the product is m

ishandled or cooked im
properly. For your protection, 

follow these safe handling instructions.

Keep refrigerated or frozen. Thaw in refrigerator or 
m

icrowave.

Keep raw m
eat and poultry separate from

 other foods. 
W

ash working surfaces (including cutting boards), 
utensils, and hands after touching raw m

eat or poultry.

Cook thoroughly.

Keep hot foods hot. Refrigerate leftovers im
m

ediately or 
discard.

Net W
t. 16 oz. (1 lb.)

Nutrition Facts
Serving Size 4 oz (112g)
Servings Per Container 4

Amount Per Serving
Calories

240                  Calories from Fat 150
% Daily Value*

Total Fat
17g

26%
Saturated Fat  6g

32%
Cholesterol75mg

25%
Sodium

75mg
3%

Total Carbohydrate
0g

0%
Protein

21g
42%

Iron 15%
•

Riboflavin 10%
Niacin 25%

•
Vitamin B6 20%

Vitamin B12 40%
•

Phosphorus 20%
Zinc 35%

•
Selenium 25%

Not a significant source of dietary fiber, sugars,
vitamin A, vitamin C, and calcium
* Percent Daily Values are based on a 2,000-
calorie diet
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#3 - Wind Out

 PROOF IS OK AS IS PROOF IS OK WITH THE NOTED CHANGES

Final Approval Requires Signature

Date

To insure correct reproduction of your order, 
please check this layout for; design, copy, 
spelling and color accuracy. We will not be 
responsible, after confirmation of your approval, 
for errors, omissions, etc.. * Finished sizing can 
range +/- 1.5 mm.

Indicate changes or corrections on the proof 
when possible. Please mark this proof in bright 
marker or pen. Do not use pencil.

Your original layout instructions have been 
followed and/or initiated by us as accurately as 
possible.

Please mark all errors made by us and any 
corrections you need and the changes will be 
made. Any errors on our part will be corrected at 
no charge. Any corrections on client’s part will 
incur additional charges.

It is the clients responsibility to proofread and 
note any errors and/or corrections that need to 
be made.

We are not responsible for any errors, omissions 
and/or alterations after this proof is signed off on.

Customer is aware industry standard for quantity 
manufactured is ±10%. If that is not acceptable, 
please choose from the following options:

Customer is responsible to notify manufacturer if 
labels are being applied automatically. Please 
circle options before signing proof.

I have read and understand and agree to the 
conditions as stated above and in color 
disclaimer below that the attached proof is:

•

•

•

•

•

•

•

•

 ±10%              FULL CASES ONLY              ±0%

NOT AUTO APPLIED               YES AUTO APPLIED

COLOR DISCLAIMER

EMAILED ART PROOF(S) ARE REPRESENTATIVE OF CONTENT ONLY 

AND NOT AN EXACT REPRESENTATION OF COLOR. DUE TO THE NATURE 

OF 4-COLOR PROCESS PRINTING, THERE ARE CERTAIN LIMITATIONS 

TO MATCHING SPECIFIC COLORS. IF YOU HAVE CRITICAL COLOR 

MATCHES, A PMS COLOR(S) MATCH SHOULD BE PROVIDED. THESE 

MUST BE SPECIFIED PRIOR TO PROOF APPROVAL. AN EFFORT WILL BE 

MADE TO MATCH COLOR(S) AS CLOSE AS POSSIBLE. IF NO PMS OR 

OTHER ACCEPTABLE COLOR TARGET(S) (LIVE SAMPLE OR HARD COPY 

PROOF PROVIDED BY YOU) HAVE BEEN SPECIFIED PRIOR TO PROOF 

APPROVAL AND NO PRESS PROOF HAS BEEN REQUESTED,

WE WILL NOT BE LIABLE FOR PRODUCTS MANUFACTURED THAT

DO NOT MEET CUSTOMER’S EXACT COLOR SPECIFICATIONS.

LAMINATE / VARNISH

PLEASE PRINT OUT FINAL SIGNED PROOF 
AND FAX TO CUSTOMER SERVICE TO 
PROCEED WITH PRODUCTION

FINISHINGBARCODEMATERIALCOLORS

Die line LEADING EDGE
White Ink

Company:                                                            Part #:                                                      Press: Digital

90 Gloss White BOPP w/ Perm Adhesive

103 Clear Matte Polyester Overlaminate

Ripped by:

Back label 4” x 4”Front Label 3.5” x 3.5”

Label Width 7.625"

Label
Length
 4"

Carrier Width  7.75"

Label
Repeat
 4.125"

No Perf

FM Meat Products LP 85 15 FMMEAT

3.22.2018
CMYK

 
Core Size: 3"
Labels/Roll: 1000
Max O.D.: 6.9"

Symbology: UPC A

▼ LEADING EDGE ▼


