
Serving Size 4 oz (113g)
Servings Per Container varied

Amount Per Serving
Calories 240 

Total Fat 19g 

Cholesterol 70mg

Sodium 700mg

Total Carbohydrate 0g

Dietary Fiber 0g

Sugars 0g

Protein 16g

Vitamin A   0% 0%Vitamin C   •

Calcium   2% Iron   8%•

Trans Fat 0g

30%

0%

24%

29%

0%

0%

Calories from Fat 170
As Served

% Daily Value 

Saturated Fat 8g 39%

Percent Daily Values (DV) are based on a 2,000
calorie diet.

31%

Nutrition Facts 
DESCRIPTION	 Raw Corned Beef Brisket

MANUFACTURER United Meat & Deli

PACK/SIZE 1 pc/12-14 lbs. each

CASE	LENGTH 16 inches

CASE	WIDTH 11.25 inches

CASE	HEIGHT 5.5 inches

CUBE	DIMENSIONS 0.57 CFT

AVERAGE	CASE	NET	WEIGHT	 14 lbs.

CASE	TARE	WEIGHT 0.75 lbs.

AVERAGE	CASE	GROSS	WEIGHT 14.75 lbs.

UNITS	PER	LAYER 9

LAYERS	PER	PALLET 7

STORAGE	INFORMATION Fresh Refrigerated

SHELF	LIFE 45 days @ 32-38°F

UPC 94922100016

•  Choice-or-better grade  
beef briskets

•  Hand-trimmed cuts
• Optimum fat-to-lean ratio
• Sy’s own pickling cure recipe
• Ready-to-cook cuts
•  Vacuum packed to ensure  

flavor and moistness

Sy	Ginsberg’s		
Raw	Corned	Beef	Brisket	
Item # 10001

PER 4 OZ. SERVING

240
CALORIES

8g
SAT FAT

700mg
SODIUM

0g
SUGARS

3273 Hubbard, P.O. Box 10185, Detroit, MI 48210-0185 
P 313.894.6300 or 800.395.7935  •  F 313.894.7022
www.unitedmeatanddeli.com

INGREDIENTS: CoNTaINS up To 30%  
SoluTIoN of: WaTER, SalT, SuGaR,  
flavoRINGS, BakING SoDa, SoDIum  
ERyThoRBaTE, SoDIum NITRITE.

U.S.
INSPECTED

AND PASSED BY
DEPARTMENT OF

AGRICULTURE

EST. 10012

Amount Per Serving

Nutrition Facts
Serving Size 4 oz. (113g)
Servings Per Container Varied

% Daily Value*
Total Fat 19g 30%

Saturated Fat 8g 
Trans Fat 0g 

Calories 240 

24%Cholesterol 70mg
Sodium 700mg

   Calories from Fat 170

*Percent Daily Values are based on a 
2,000 calorie diet. 

Protein 16g
0%Total Carbohydrate 0g

Vitamin A 0% Vitamin C 0%
Calcium 2% Iron 8%

•
•

39%

29%

31%

U.S.D.A. CHOICE

CORNED
BEEF BRISKET
CONTAINS UP TO 30% OF A SOLUTION OF: WATER, SALT, SUGAR, FLAVORINGS, 

BAKING SODA, SODIUM ERYTHORBATE, SODIUM NITRITE.

COOKING INSTRUCTIONS: PLACE MEAT IN POT. ADD ONLY ENOUGH WATER TO COVER 
MEAT. BRING WATER TO BOIL. COVER POT AND REDUCE HEAT. SIMMER APPROXIMATELY 
2-3 HOURS UNTIL MEAT IS FORK TENDER. (INTERNAL TEMPERATURE OF AT LEAST 158˚F) 

REMOVE MEAT FROM POT, SLICE, AND SERVE.

MEAT IS FULLY SEASONED. ADD SPICES TO WATER BEFORE BOILING IF DESIRED.

KEEP REFRIGERATED

Sy Ginsberg’s

DETROIT, MICHIGAN 48210

SAFE HANDLING INSTRUCTIONS
THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED 
MEAT AND/OR POULTRY. SOME FOOD PRODUCTS MAY CONTAIN 
BACTERIA THAT COULD CAUSE ILLNESS IF THE PRODUCT IS 
MISHANDLED OR COOKED IMPROPERLY. FOR YOUR 
PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS.

     KEEP HOT FOODS HOT, REFRIGERATE LEFT OVERS
              IMMEDIATELY OR DISCARD.

          COOK THOROUGHLY.

KEEP REFRIGERATED OR FROZEN.
THAW IN REFRIGERATOR OR MICROWAVE.

KEEP RAW MEAT AND POULTRY SEPARATE FROM 
OTHER FOODS. WASH WORKING SURFACES  
      (INCLUDING CUTTING BOARDS), UTENSILS AND  
    HANDS AFTER TOUCHING RAW MEAT OR POULTRY.


