SAVAL
29815 - Beef Corn Brskt Full Cut

From the family recipe handed down 4 generations, our hand trimmed Corned Beef features a unique blend of spices and flavorings to give it an
authentic, old-fashioned flavor.

The 120 Brisket consists of both the flat and point cut. This cut is most commonly used in New York Style Delis. The term "120" Brisket is simply a
USDA naming convention. When it comes to raw pickled briskets, this is the work horse and the most popular cut we offer.

Best served hot as a sandwich or entree.

Servings per Container 120
Serving size 2 0z (568)
|
Amount per serving
Calories 100
% Daily Value*
Total Fat 8 g 10%
Saturated Fat 3 g 15%
TransFat0 g
Cholesterol 25 mg 8%
%k Benefits Sodium 390 mg 17%
Total Carbohydrate 1 g 0%
fﬂ'gée?rgfe Dietary Fiber 0 g 0%
Raw Brisket
138’Brri!:keet ‘ Total Sugars 0 g
Spice packet included. Includes 0 g Added Sugar 0%
Ingredients A Allergens Protein 7 8
Vitamin D 0 mcg 0%
Sollrion of Viaer, Salt Sogar, | e Calsum 3 mg 0%
. ’ 4 ’ crustaceans shellfish mollusks
Sodium Phosphate, Sodium ® ‘ _ Iron 0.7 mg 4%
Erythorbate, Sodium Nitrite, ©eses @risn @ik Qpeanvs @y | Potassium 110 mg 2%
Garlic Powder, Extractives sf ree nuts whea e A
Spices. t ' ' * The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

(4" Product Specifications

Brand Manufacturer

Handling Suggestions

Keep Refrigerated

SAVAL Saval Deli
Serving Suggestions MFG # SPC # GTIN Pack Pack Desc.
Cook on low heat in pot with a little 29815 29815 | 90749047298157 2 2/17150.0 #AVG

water to keep moist until tender.

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

_ _ 301b 301b USA No
Prep &« Cooking Suggestions

Fill a large pot with water and Shipping Information

simmer the brisket and spice packet

contents until tender and internal Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
temperature reaches 165 Degrees F. 20in | 135in | 6.75in | 1.06 ft3 | 7x7 | 60 DAYS 32 °F /38 °F
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HHH“”""“ ZZVQ:S - Beef Corn Brskt Full Cut

From the family recipe handed down 4 generations, our hand trimmed Corned Beef features a unique blend of spices and flavorings to give it an
authentic, old-fashioned flavor.

The 120 Brisket consists of both the flat and point cut. This cut is most commonly used in New York Style Delis. The term "120" Brisket is simply a
USDA naming convention. When it comes to raw pickled briskets, this is the work horse and the most popular cut we offer.

Best served hot as a sandwich or entree.

Nutrition Analysis - By Serving

Calories 100 Total Fat 8¢g Sodium 390 mg
Protein 7 Trans Fats Og Calcium 3mg
Total Carbohydrates:-- 1g Saturated Fat 3g Iron 0.7 mg
Sugars Og Added Sugars Og Potassium 110 mg
Dietary Fiber 0g Polyunsaturated Fat 0g Zinc 0
Lactose Monounsaturated Fat 0 g Phosphorus
Sucrose Cholesterol 25mg
Vitamin A(IU)- 0 Vitamin D 0 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C 0mg Folate 0mg Riboflavin 0mg
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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