Our Yak From our Pasture to Why Yak?
Your Plate

AWAPCO is proud to offer our customers If you are looking for a red meat that is low
premium quality ranched raised Yak meat. in fat, rich in protein and iron, look no

: : further than Yak meat.
Our Yak are raised on ranches in Alberta and Whether you are a professional Chef, a

Saskatchewan where they are offered master back yard BBQ'er, or simply a guru 4 0z (13gr) | Beef Bison Yak
pristine, wide open spaces to roam and in your own kitchen, your tastebuds are in Ribeye

graze. Animals are cared for by ranchers who for a real treat! Using those same familiar Calories 190 130 120
are conscientious stewards of the land and cuts and cooking techniques, Yak is ready Protein (g) 22 25 25
animals. Quality and sustainability of the for the BBQ, the frying pan, the oven, your Fat (g) 12 2.5 2

livestock and land is of utmost importance. choices are endless. Iron (mg) 2.7 3.6 2.4

*information based on USDA and IYAK

IR

AWAPCO has expanded our product line.
Since 2001, AWAPCO members have been
in the business of producing and supplying
some of the best ranch raised elk meat
available in Canada. We are now proud to
offer Yak along with the elk.




