
Spices, Seasoning      1001 Georgia Avenue 
Custom Formulations     Deer Park, TX 77536      
   Phone:   281-476-0808 
   Fax:        281-476-0524 

 
 

CORNED BEEF 
 
 
Corned Beef is made from Beef Brisket. 
 
Ingredients needed are Corned Beef Seasoning, *Cure mix, and whole Pickling 
spices. 
 
*Cure Mix:  Use Complete Cure, or make a mixture of 6 parts Salt, 1 part White 
sugar, and 1 part of Modern cure. 
 
 
Curing Process 
 
1. Make the curing pickle mix by thoroughly dissolving 1 lb of Corned Beef 

Seasoning, and 8 lb of Cure Mix in 10 gallons of cold water. 
 

2. The briskets may be pumped with, or tumbled in, the curing pickle at the rate 
of 10% of the green weight of the meat.  Follow instructions for tumbling 
supplied by the manufacturer. 
 

3. Place the pumped, or tumbled, briskets into a non-metallic container and 
cover with the curing pickle.  Add whole Pickling spice to the pickle for 
flavor.  Put a cover over the container to prevent contamination. 

 
 

4. Allow the briskets to cure in the cooler for 5-7 days (for the finest flavor 
and color development). 
 

5. Remove the corned beef from the pickle and trim as necessary before 
packaging. 

 
 

6. Put the meat into appropriate packaging and include a small amount of the 
whole Pickling spice for appearance.  

 
 
Suggested cooking time is 2 to 2.5 hours at 225 degrees F. 
 
 
 


