Today | Was Asked What Is In Corned Beef And Here Is What | Found.

Subject: Today | Was Asked What Is In Corned Beef And Here Is What | Found.
From: "John Winston" <johnfw@mlode.com>

Date: 18/03/2011, 05:52

Newsgroups: alt.conspiracy.area-51

Subject: Today 1 Was Asked What Is In Corned Beef And Here Is What
I found. Mar. 17, 2011.

Corned beef

From Wikipedia, the free encyclopedia

Corned beef
http://en.wikipedia.org/wiki/American_English

US or Salt beefT
"British English"
http://en.wikipedia.org/wiki/British_English

UK are types of salt-cured

http://en.wikipedia.org/wiki/Beef

beef product present in many beef eating cultures. The English term is
used interchangeably in modernltg to refer to three distinct types of
cured beef: Wet-cured in spiced brine: more supple and tender due to
its brining, and in modern times is usually made from

http://en. Wlklpedla org/wiki/Brisket
brisket

http://en._wikipedia.org/wiki/Round_steak
round steak
http://en.wikipedia.org/wiki/Corned_beef#cite _note-0

Dry-cured with granular "Table salt™
http://en._wikipedia.org/wiki/Table_salt

salt: much drier and flrmer in texture even after rehydration and can
be made from various cuts of beef. Canned minced salted meat: ground

gal%ed beef that is crumbly and oily and made from various portions of
eef.

Due to the ubiquity of salting beef for _preservation in many _cultures,
corned beef features prominently as an ingredient in many cuisines
including the tltle

"lrish cuisine”

http://en.wikipedia.org/wiki/lrish_cuisine

Irish American

"Caribbean cuisine”

htt '//en wikipedia.or /Wlkl/Carlbbean _cuisine

In making corned beef, most manufacturers add

http://en.wikipedia.org/wiki/Potassium_nitrate i
Potassium nitrate (saltpeter) to the cure to preserve the beef"s pink color.

Although the exact beginnings of corned beef have been lost to
histor it most likely came about when people began preserving meat
throug rSalt-cured meat"
http://en.wikipedia.org/wiki/Salt-cured_meatsalt-curin

. Indeed, evidence of 1ts le acK is ap?arent in numerous cultures,
|nclud|ng Ancient Europe, an e Middle East.

ish
old Engllsh w |ch is used to describe any small hard particles or
"Particle size"
http://en.wikipedia.org/wiki/Particle_ size

In the case of "corned beef", the word refers to the coarse granular
salts used to "Curing (food preservatlon)
http://en.wikipedia.org/wiki/Curin food_preservation

to cure the beef
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