
Slow-roasted Deliciousness 

Pork Butt
Whether it’s bone-in or boneless, pork butt is wonderfully juicy. When slow 
cooked, the fat melts to naturally baste the meat as it cooks and gives it 
added flavor. No wonder it’s a popular cut across cultures and for multiple 
foodservice applications.



About Pork Butt
Cut from the leg primal, pork butt is usually roasted 
whole in foodservice applications, but it can also 
be prepared for smaller cuts. It is arguably the most 
versatile pork cut and can provide a great profit 
margin. Sous vide, slow braising and smoking can 
enhance its juiciness, or it can be cured to make ham.

Attributes
• Juicy

• Very flavorful 

• Lean 

• Low in fat

As You Like It 
With its exceptional flavor, pork butt is popular in 
many cultures, and prominent in Hispanic and Asian 
cuisine. It can be a delicious filling for tacos, carnitas, 
burritos and pulled pork sandwiches. Cut into cubes, 
it makes for mouth-watering kebabs. For even more 
flavor, inject pork butt with butter or duck fat and 
roast slowly.

PRODUCT DESCRIPTION CODE PACK

Bone-In Pork Shoulder 
Butts, Prime F1286AGV3 1 pc/bag, 8 bags/box

Bone-In Pork Shoulder 
Butts, Premium F1216AG 2 pcs/bag, 4 bags/box

Boneless Pork Shoulder 
Butts, Premium F1246AG 2 pcs/bag, 4 bags/box

Chairman’s Reserve® Prime and Premium Pork
Two-tier pork offering with cuts hand selected for optimal 
marbling, color and pH. Prime tier meets the exacting 
specifications for the Master Chefs’ Institute Seal of Excellence. 

Open Prairie® Natural* Pork
Tender and juicy pork from animals raised with no added 
hormones, growth promotants or antibiotics – ever.

PRODUCT DESCRIPTION CODE PACK

Natural Bone-In Pork 
Shoulder Butts F1218AAN 1 pc/bag, 6 bags/box

Natural Boneless Pork 
Shoulder Butts F1245AG 2 pcs/bag, 4 bags/box

ibp Trusted Excellence® Pork
Quality fresh pork backed by world-class service.

PRODUCT DESCRIPTION CODE PACK

Bone-In Pork 
Shoulder Butts F1213AG 2 pcs/bag, 4 bags/box

Boneless Pork 
Shoulder Butts F1245AG 2 pcs/bag, 4 bags/box

* Minimally processed. No artificial ingredients. 
®/™/© 2023 Tyson Foods, Inc.

Discover More 
For more information about St. Louis ribs for foodservice 
operations, please contact your Tyson Fresh Meats sales expert.
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