
PRODUCED BY

The Certi�ed Angus Beef ® brand is proudly o�ered by
Harris Ranch – the company known for their passion for 

producing great-tasting, California grown beef.

PRODUCED BY

 Over the years since being founded, Harris Ranch has grown but 
still controls all aspects of production – from where and how our 
cattle are raised through feeding, processing and distribution.  Few 
beef companies other than Harris Ranch can truly claim control of the 
entire process from start to �nish.
 Plus, no other fed beef processor can make our exclusive California 
grown claim.

PRODUCED BY

HARRIS RANCH BEEF COMPANY 1-800-742-1955

harrisranchbeef.com

ONLY 1 IN 4 ANGUS CATTLE
ARE GOOD ENOUGH TO EARN THE 

BRAND’S PREMIUM NAME AND DELIVER 
ON THE QUALITY PROMISE YOU

MAKE TO YOUR GUESTS.
  
PREMIUM BRAND, PREMIUM QUALITY
 Harris Ranch o�ers the Certi�ed Angus Beef ® brand --  a product of 
exceptional quality and consistency.  Each cut earning the brand’s name 
meets 10 quality standards ensuring generous marbling and consistency in 
appearance, sizing and taste.  The brand’s exacting standards are more 
selective than USDA Choice and Prime beef grades and as a result, deliver 
beef with unrivaled �avor, juiciness and tenderness in each and every bite.
  
MARBLING AND MATURITY
•   Modest or higher marbling – for the taste that ensures customer    
     satisfaction
•   Medium or fine marbling texture --  the white “flecks of flavor” in the            
     beef that ensure consistent flavor and juiciness in every bite
•   Only the youngest classification of product qualifies as “A” maturity –   
     for superior color, texture and tenderness
   
CONSISTENT SIZING
•   10- to 16-square inch ribeye area
•   1,050-pound hot carcass weight or less
•   Less than 1-inch fat thickness
    
QUALITY APPEARANCE AND TENDERNESS
•   Superior muscling (restricts influence of dairy cattle)
•   Practically free of capillary ruptures
     (ensures the most visually appealing steak)
•   No dark cutters (ensures the most visually appealing steak)
•   No neck hump exceeding 2 inches
     (safeguards against cattle with more variability in tenderness)

 Today, Harris Ranch holds true to its ranching heritage and 
promise of delivering the highest-quality California grown beef as we 
have formed a partnership with the Certi�ed Angus Beef ® brand. 
 The Certi�ed Angus Beef ® brand, which was created nearly 40 
years ago by farmers and ranchers who had a vision for premium 
beef, is today renowned for its high quality and for still being rooted 
in rural communities.  It is the oldest brand of premium beef and the 
only brand owned by the farming and ranching families of the 
American Angus Association ®.

CERTIFIED ANGUS BEEF ®
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