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Portioned Meats & Poultry
Experienced meat cutters provide consistency, maintain high-caliber efficiency through 
all processes, and fabricate with exactness required for precision portion control. 

Modern equipment and efficient facilities mean expertly portioned chicken and turkey, 
delivered to your satisfaction. 

Portioned steaks can be tailored to your specific needs, including dry-aged and 
specialty cuts. We can also specify organic, grass-fed, halal, and antibiotic-free.

Quality - Executing With Precision
High Quality Raw Materials – Stringent supplier specifications ensure quality 
materials, from receiving to shipping.

Driven by Specifications – Clearly defined expectations, followed by adherence 
to processing standards and finished product specifications,mean the right 
product EVERY time.

Meat Expertise and Cold Chain Management – Quality processes have been  
boiled down to a science, involving the use of chill temperature and time  
to maximize quality and shelf-life.



Marinated Meats And Poultry
Our internal teams of chefs and food scientists focus on helping customers create 
clean food labels, choose authentic ingredients, develop simple and unique 
marinating processes, and innovate new product designs. We have the know-how  
to implement and manage your flavor systems, and can validate consistency is  
met through all distribution channels. 

We value the product expectations of our customers, and understand that the 
ultimate test is how their product performs on the plate. From day one, our 
commitment is to clearly define the processing standards that will enable our 
customers to provide the finished protein reliability they demand. Surpassing 
our customers’ anticipations for best product shelf life and overall performance, 
Colorado Premium is your ideal partner for cost-targeted, protein innovation. 

Innovation - Custom Product Ideas
Colorado Premium is unique. We develop products using the latest flavor trends 
and consumer data. We also have meat scientists and skilled meat cutters to 
create the perfect cut to carry every exciting flavor to shelf. These combined skill 
sets rarely exist within the same company. What this means to you is great flavors, 
affordable raw materials, and innovative cuts to drive your success.
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National Deli 
At National Deli, our passion is making authentic deli meats in the 
tradition brought to the U.S. by Eastern European immigrants. The 
flavors, meat cuts, and cooking styles bring back the imagery of the 
crowded, happy, delicious experience of a traditional deli. Our deli 
meats support your creative expression of that deli-style gathering 
place, with the authenticity that is passed down through the generations.

Cooked Meats 
We have deeply respected expertise in cooked whole muscle and formed meats. 
We pack under the historic National Deli brand, as well as through private label.

Sous-vide, smoked meats, in-line grilling, and par cooking are all part of our 
cooking portfolio at our Carrollton, Georgia facility.



Safety: Technology & A Relentless Focus
Our advanced equipment and strict procedures enable us  
to operate with a relentless daily focus on food safety, 
quality, and consistency. The food safety program at 
Colorado Premium utilizes the same advanced technology 
as the large packers, but with the special day-to-day 
scrutiny that our smaller size allows.

Certifications
BRC certification

Silliker Gold audit level

USDA Beef Export Verification (EV) Program

Halal certification

Safety Procedures
HACCP integrated

Sanova intervention

Secondary intervention (separate from Sanova)

Annual third-party food safety auditing

100% test-and-hold for all ground products

24/7 access for technical support and safety consultation

Traceability and tracking

Fully integrated, real-time electronic monitoring  
and verification

Customer sampling for testing

Ground Beef 
High quality ground beef with 100% test and hold procedures is a core competency of Colorado Premium. We have 
taken our quality commitment and technical resources to a new level with our state-of-the-art grinding processes.  
We approach this critical market with care and precision so our customers can rely on consistent product, ground  
to specification, with the testing protocol to back it up. 



Organic, Grass-fed, Halal, and Antibiotic-free available across facilities.

coloradopremium.com

Marinated Meats
Greeley/Denver/Carrollton

Injected, tumbled, or 
seasoned meats. Licensed 
manufacturer of Tapatio® 

brand meats. Custom 
formulae available.

Portioned Steaks
Greeley/Denver/Chicago

Custom cut individual 
steaks, portioned for 

casual dining. Specialty 
aging, processing and 

packaging of fresh meats.

Corned Beef
Greeley/Chicago/Carrollton

Complete line of corned 
beef products. Co-packed, 
private brand, and national 

brand lines available for 
retail and foodservice.

Grinds
Denver/Carrollton/Chicago

Fresh beef grinding 
capabilities for retail  

and foodservice.
Patties - Bulk Pack

Vacuum Pack

Cooked Meats
Carrollton

Custom cooked deli 
meats, whole muscle 

cooked meats and 
premium hot dogs.

Nationwide Reach - Not Just Colorado

Greeley, CO Chicago, IL

Carrollton, GA

Denver, CO


