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Center Cut Filet
Dry Aged Beef

Meats by Linz is a leader in high-quality beef products,
and their dry aging process finishes beef to perfection.

The dry aging process concentrates flavor within the
muscle tissue and helps to enhance the taste. The
natural enzymes in the beef break down over the
course of the aging process to make the cut of beef
more tender.

Linz’s unique dry aging expertise allows them to
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_ produce cuts of beef with a flavor that’s subtle yet
distinct, with an earthiness reminiscent of the way beef
was naturally aged in a traditional butcher shop.

Linz Chicago Trim Standard

For two centuries, Chicago has been recognized around
the world as the heart of the United States’ meat
industry. Originally a hub for slaughter and distribution,
Chicago’s meat industry has today evolved into a
center for steak cutting and distribution. With modern
technology, an abundance of skilled meat cutters, and
large, decades-old companies like Meats by Linz,
Chicago has maintained its reputation as the premier
source of fine cut steaks and chops for restaurants
around the world.

DEFINING BEEF

meatsbylinz.com
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