


Knight Meats are proud to present 

Knight’s Crest – our �nest selected  

dry aged British beef.

You will only �nd our Knight’s Crest 

label on our 28 day dry aged cuts, 

it’s our stamp of approval and your 

guarantee of quality and taste.

We hand select bone-in loins of beef and fore-ribs from  

grain-fed British cattle and dry age it in our dedicated, 

specialist chillers. The optimum ageing time for the perfect dry 

aged steak is a maximum of 28 days. At this point, the meat 

develops its unique �avour and quality. When we are satis�ed 

that the meat is at its best, we then cut and trim the steaks 

to provide you with the best tasting meat with just the right 

amount of marbling and fat.

The result is our most premium product to date, prepared to 

our consistently high standards, providing an exceptional,  

full-�avoured dining experience for your customers’ enjoyment.

If you’d like to know more about Knight’s Crest dry aged  

British beef, or any other Knight Meats products, please give  

us a call or visit our website.


