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 T O D D ' S           T H E    A U T H E N T I C   A M E R I C A N   F O O D   C O  T O D D ' S           T H E    A U T H E N T I C   A M E R I C A N   F O O D   C O

PASTRAMI

DIR ECT ION S

1 .  S E L E C T  S M O OTH ,  F IR M  F RE SH  B EEF  BR IS K ETS  O R  R O U ND S .

2 .  D R Y  R U B  C A RE FU LLY  W IT H  TO DD ’ S  P A S T RA MI  C UR E  A N D

P A C K  T IG H T L Y  IN T O  A  C O N T A I N ER  A ND  C UR E  F O R  20  DA Y S  IN  CO O L ER  35°  -  38° .  

3 .  R E M O V E  F R O M  CON T A IN ER  A ND  SOA K  IN  C O LD  WA T E R  TO

R E M O V E  E X C E S S  S A L T  A P P R O X IM A T EL Y  24  HOUR S ,  T HE N  PLA C E  UN DE R  P RE S SURE  TO  S Q U E E ZE

O U T  E X C ESS  W ATER .  

4 .  M AK E  A  P A S T E  U S ING  T O DD ’ S  P A S T RA MI  S EA S O NIN G  A ND

R U B  E AC H  P IE C E  W ITH  T HE  P A S T E .  L E T  SE T  OV ER NIGH T  IN  C O O LE R .

todd's food co     4413 ne 14th st. des moines, ia 50305     800.247.5363    www.toddspremiumfoods.com

O D   C O

NOTE :  WHILE  THE  ABOVE  FOR MULA  AND/OR  PROCESS  IS  BO T H  ACCURATE  AN D  FEAS I BLE  TO  T HE  BEST  OF  O UR  KNO WLEDGE ,  TODD ’S  BB I  ACCEPTS
NO  R ESPONS IB IL ITY  O R  L IAB IL I TY  FOR  PRO DUCT  FA ILURE  O R  LACK  OF  ACCE PT ANCE .

SMOKING PROCEDURE

1 2 0 °

D R Y  B U L B  S M O K I N G
C O O K I N G  T E M P .

T I M E I N T E R N A L
T E M P .

H U M I D I T Y S M O K E  L I Q U I D D R A F T S H O W E R

- - - 9 0 ° - - - - - - O P E N - - -

1 3 5 ° - - - 1 1 0 ° - - - - - - O P E N - - -

1 5 5 ° - - - 1 3 0 ° - - - - - - O P E N - - -

- - - 1 0  M I N U T E S - - - - - - O N C L O S E D - - -

- - - 2 0  M I N U T E S - - - - - - - - - C L O S E D - - -

1 7 5 ° - - - 1 4 5 ° 4 8 % - - - A U T O  C L O S E D - - -

1 9 0 ° - - - 1 6 0 ° 5 8 % - - - A U T O  C L O S E D - - -


