Masterpieces

to delight your customers



PULLED
RORK

ur of onions, pepper and paprika
of cane sugar and maple syrup —

tyle roasts!

smoky-hot flavo

meet the mild sweetness
for perfect Kmerican-s

Material:
Pork neck, pork sh
Injection:

18 %
Brine:

9,5 kg water
5,0 kg cooking salt
5,0 u}ck Pulled Pork

,0 kg Schinken Q
0,5 kg MB Cut Liquid 1

100.0 kg in total
Ingredients per kg of meat
20,0 g Pulled Pork Smokey

Production / production note

ribed above and inject with 18 %.
umbler after injecting,

oulder

8

Prepare the brine as descC Check the weight.
Put the meat in the t as follows:
Tumbler:
ration / 6 Tpm/ full vacuurn.
after 1.5 hours.

Add the coating s€
Then put the meat cuts into yacuum, boil-in-bag P g and poil in a water
path at 78°C for 18-20 hours. Take the meat out and bake in the oven at 230°C
for approx. 20 min. to required pbrowning. Use two forks to shred the meat.
For the sauce:
Mix 800 ml gravy (ot proth asian alternative) with 50 g of Pulled Pork Smokey-
Stir in 500 9 spicy ketchup Or plain ketchup according to taste.

o with coleslaw.

Serve as you lik
t. No.: 52.9731000

alt, thickening agent E4 12,
ke aroma

2 hours of cO

iy Pulled Pork — Ar

Herbs, dextrose, cane sugar, sea $
mas, spice extracts, smo

natural aro

and process J
t




- POULTRY
+ No loss of taste by cooking

Fruity Sweetness of cane sugar,
meat in its own juice Pleasantly hot with chilli granulate
+ Minimal weight loss
* Rapid availability .
o Qul.i)ck regeneration in a combi-
. er or water bath y

nation steam Material:

 Long-lasting

Turkey thigh, turkey breast,
chicken breast boneless

Injection:
18%

Brine:

87,5 kg Water
,0 kg Cooking salt
7,0 kg BratAktiv Poultry
0,5 kg MB Cut Liquid ]
100,0 kg in tota]
Ingredients per kg of meat

20,0 g Pulled Poultry
Production / Production note

as describedq above and inject with 18 %. Check the weight,
in the tumbler after injecting, and process as follows:
Tumbley:

2 hours of continuous Operation / rpm/ full vacuum,

Add the Coating Seasonings to the tumbler after 1.8 hours,
Then put the ts into vacuum, boil-in-bag backaging and boilin 5 Water.
bath at 78°¢ for 18-20 hours, Take the meat oyt and bake in the oven at 220°C
for approx. 20 min. to g t crust.

evelop a sligh Use two fork:

S to shred the meat.
For the sauce:
Mix 500 m] gravy (or broth g
Mix

s an alternative) with 50 g of Pulleq Poultry.
in 250 g ketchup and 250 g mayonnaise or sa]

ad cream according to taste.
Serve as you like with coleslaw,

Pulled Poultr

> Spices, dextrose
aroma, herp

Y — Art. No.: 92.1325810

» €ane sugar, seg salt, thicken
S, Spice exfract

Ing agent E4] 2,
S, Smoke aroma 1




The“

put &

efr 193

ake e 015

Mxx

* No loss of taste by cooking
meat in its own juice

* Minimal weight loss

* Rapid availability

* Quick regeneration in a combi-
nation steamer or water bath

* Long-lasting
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