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				Chairman’s Reserve® Premium Meats

Whether it’s the marbling and rich flavor of Chairman’s Reserve Premium Angus Beef or the tenderness and versatility of Chairman’s Reserve Premium Pork — the heightened quality only a Premium product delivers is there with every bite.
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Delivering Chairman’s Reserve Premium Meats requires three primary characteristics: marbling, maturity and muscle texture. Our strict certification process means every product meets the standard to be called “reserve,” ensuring tenderness and juicy flavor you can depend on.


			

			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
					Premium Angus Beef
	Premium Pork


				
					
				
				
				
				
				
premium Angus beef

[image: Premium Angus Beef Pyramid]

Our strict standards ensure a quality eating experience. Here’s a look at the selection criteria of Chairman’s Reserve Premium Angus Beef:

	100% Angus beef
	USDA Choice grade
	Small50 and higher marbling scores to ensure quality eating experience
	Our marbling score ensures demonstrably better marbling compared to lower USDA Choice beef
	Brings the best aspects of a fully supported boxed Angus beef program to consumers at an affordable price point 





			

				
				
				
				
				
premium pork
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Through research and testing, we’ve developed stringent grading criteria to ensure that Premium cuts are always:

	Hand-selected to ensure trimmed pork has consistent marbling, firmness, texture and size
	Color-graded to reduce variation
	pH-selected for natural moisture-holding capacity
	Tender, juicy and flavorful fresh pork – with nothing added
	Compliant with all USDA standards for natural* product
	No unpleasant salty or metallic flavor


*Minimally processed. No artificial ingredients.
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				when the choice is yours, choose Chairman’s.


			

				
				
				
				
				Contact the Beef & Pork Experts™ at Tyson Fresh Meats today.
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Email Marketing
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Sales Representative
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								I agree to my information being stored and used to receive newsletters.
							



	*Indicates required field
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This field is for validation purposes and should be left unchanged.
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				* Minimally processed. No artificial ingredients.
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				© 2024 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries
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				Tuffy Stone


			

				
				
				
				
				Tuffy’s classical French culinary training and precision earned him the nickname “The Professor.” Along with operating his own restaurant and catering business, he also authored the cookbook “Cool Smoke: The Art of Great Barbecue.”
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				Sterling “Big Poppa” Ball


			

				
				
				
				
				As the head cook of the Big Poppa Smokers BBQ Team, Sterling has racked up more than 140 first place trophies, getting inducted into the California BBQ Hall of Fame along the way.
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				Fred Robles


			

				
				
				
				
				A butcher by trade and owner of Rio Valley Meats in Weslaco, Texas, Fred was named the 2019 American Royal World Champion and 2019 National BBQ Grand Champion.


			

			

				
				
				
				
			

				
				
			

		



				

							
			×			
		
	






	

				

				

		

				
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				[image: Justin McGlaun BBQ Pitmaster]
			

			

				
				
				
				
				
				
				
				
				
				Justin McGlaun


			

				
				
				
				
				Justin’s team, Lucky’s Q, has competed in nearly 200 events, with notable wins in the Sam’s Club National Championship and King of the Smoker competitions. 
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