[image: image1.jpg]NI S
GOURMETJERKY




Jeff’s Gourmet Jerky is slow-marinated, and slow cooked in a fusion of gourmet intense flavors. Your taste buds will experience the quality difference in your very first bite.

· Our Beef Jerky only uses choice cuts of premium American beef… made with real steak.
· High-protein and low fat.
Our quality jerky is produced by following strict quality guidelines and a commitment to a tradition of excellence.  Our gourmet jerky is always made using premium cuts of American beef in creative fusion marinades that are slow cooked to perfection. Following strict principles of quality control we produce a mouth-watering, superior and bold-flavored gourmet beef Jerky that is soft and tender in every bite. 
 
What's the Difference?
Much of the beef jerky that is produced for sale consists of highly-processed, chopped and formed meat, rather than using sliced, whole muscle meat like we do.  These artificially produced products generally have higher fat and water content and are tough to chew. If you read the fine print, you will notice that instead of using strictly American beef many of the largest beef jerky companies use mostly foreign beef. 
Our products have no Sodium Nitrates or added MSG.  Most beef jerky companies use round steak to produce their products… we use a higher grade of real steak.
Jeff’s Gourmet Jerky just officially opened on May 14, 2010.  Anyone including international customers can buy it on the website at: www.JeffsGourmetJerky.com
For Additional Information:
Contact: Jeff Richards (909) 534-1314 or Email: Jeff@JeffsGourmetJerky.com
Jeff’s Gourmet Jerky

Corporate Mailing Address:

801 West Big Bear Blvd.

Big Bear City, CA 92314

Toll Free Phone: 1-800-457-4010
Toll Free Fax: 1-888-900-4513

www.JeffsGourmetJerky.com

Jeff’s Gourmet Jerky: Our Story

The Old Fashioned Original flavor Jeff's Gourmet Jerky recipe had its origins when founder, Jeff Richards began experimenting with Jerky recipes in the early seventies.  The original recipe has been fine-tuned each year for nearly thirty years and after a twenty-year career in the restaurant industry that culminated with experience as both a restaurant owner, consultant, founder and co-founder of restaurant and various business concepts, the one constant was Richards' love of cooking that was now a fourth generation family tradition.

"The principles of gourmet cooking and eating wholesome food have been in my blood from an early age.  And coupled with my foodservice training that crossed cultures, the beef jerky recipes I prepared a few times a year just naturally continued to evolve" says Richards.

Then after twenty years of experience in the food service industry, Richards took his extensive corporate business development and business marketing training and used it to begin his own new company, Creative Business Adventures with the goal of helping small business owners market and develop their own business ventures with stream-lined strategies for success.  


Self-taught in a variety of additional and new, simple, but effective business development and marketing strategies, his company has served clients in a wide variety of industries throughout the United States and internationally.

Throughout this time in his career, cooking Beef Jerky became something to do in the holiday season as a wholesome gift for friends and family.  Finally in late 2006, after giving away more than twenty-five pounds of his homemade product and his casual introduction of a few new fusion flavors...  "Interest in the product was overwhelming and pouring in from people in several states who had shared it with friends and acquaintances who wanted more. Both the demand and timing in the market place was just too big to ignore."  Still, it is a long journey to produce any recipe or food product commercially.

Then, after more than three years of working on every aspect of this new venture ... the birth of Jeff's Gourmet Jerky begins from the roots of the same tradition from which it started using premium cuts of beef in original fusion marinades that are slow cooked to perfection.  And the rest may be history, but don't just take our word ...go ahead and taste it and then you decide!
Four flavors are available for purchase on the website now; Old Fashioned Original, Sweet Teriyaki, Black Pepper and Sea Salt and Jalapeno Carne Asada and Orange-A-Peel. You can try all four flavors by purchasing the Four Flavor Sampler Pack on the website
The best bargain for any USA delivery is the Jerky Every Month Club:
$19.95 for Your Choice of THREE Flavors Delivered Every Month (3.0 oz. bags)  FREE SHIPPING

$24.95 for Your Choice of FOUR Flavors Delivered Every Month (3.0 oz. bags)  FREE SHIPPING
Satisfy your jerky cravings every month with this program or stop anytime you want without any obligation.
Jeff’s Gourmet Jerky is available to non profit organizations for fundraising purposes where it is possible to earn up to $3 a bag for the organization.  Plans for retail stores are also on the horizon. For more information, potential licensees can contact Jeff’s Gourmet Jerky through their website.  Additional products have evolved with the Jeff’s Gourmet Snacks line and Gift Baskets that are available throughout the 2010 holiday season.  
As of September, 2010 …Jeff’s Gourmet Jerky products are being sold in Alaska, California, Tennessee, Texas, Massachusetts, New Hampshire, Oregon and Pennsylvania with additional  interest from other states growing everyday.
Jeff’s Gourmet Jerky is a privately held company.

BEEF JERKY FLAVORS AVAILABLE NOW:
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Temperature: MILD

Premium Beef, slow cooked and marinated in our secret spice blend to provide a mouth-watering fusion of intense flavor that will tantalize your taste buds and make you yearn for more.
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Temperature: MILD
The ultimate in tropical flavor-fusion. Premium beef, full-flavored in a superb spicy-sweet teriyaki and pineapple juice marinade. Slow cooked to mouth watering tenderness.
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Temperature: MEDIUM HOT
Tender Beef, slow cooked and marinated in our special black pepper and sea salt spice blend that provides a passionate, bold flavor that you will love. This is Jeff's Favorite!
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Temperature: MEDIUM HOT
Tender pieces of tender steak, slow cooked and marinated in our special south of the border spice blend.
FLAVORS COMING SOON:
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Temperature: MILD

Tender slices of premium beef, intensely flavored from our signature, spicy-sweet orange peel marinade and slow cooked to our own premium standards of quality excellence. 
For Additional Information:

Contact: Jeff Richards (909) 534-1314 or Email: Jeff@JeffsGourmetJerky.com
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Big Bear City, CA 92314

Toll Free Phone: 1-800-457-4010     Website: www.JeffsGourmetJerky.com
Product Reviews
See the Professional Review Link in our Press Room website page.   The many professional reviews of our products are listed there:
http://www.jeffsgourmetjerky.com/press_room.html 
Our first product review:
Best Jerky: Jeff's Gourmet Jerky, Old Fashioned Original Flavor
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Top Rating: Five Star Best Jerky:  “Overall, it's a very flavorful jerky with a good deal of flavor … much better flavor and meat consistency …than what you pay for in major brands of jerky in grocery stores.... a decent value ...alot of snackability.”  www.BestBeefJerky.org, 5/25/10
For Additional Information:

Contact: Jeff Richards (909) 534-1314 or Email: Jeff@JeffsGourmetJerky.com
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