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— @ Pastrami power

WESTFORD, MASS.-BASED MAN-
MANHATTAN |
pew-arts | HATTAN DELI-ARTS, a start-up

: ,ﬂi\:;_c;nu-ﬁ:r_';,s'.r, ~ B company established by Dan Es-
PASTRAMI fridge, is se"ing authentic “Lower
| reemeeme st () Fast Side” style pastrami and
comned beef to supermarket delis.
Manhattan Deli-Arts Great Lost
Pastrami is made exclusively from
navel plate, the traditional cut of
beef that provides pastrami with its

essential tenderness and texture. The pastrami is

gently cured and marinated with an exclusive all
natural blend of 16 aromatic whole grain spices,
hand-rubbed with all-natural pre-smoke rub,
smoked with real hardwood and slowly cooked.

Manhattan Deli-Arts Great Lost Corned Beef is
made from top-quality double beef brisket and
slowly cured. Each batch is then hand-rubbed with
a proprietary blend of 15 spices and cooked.

The company recommends deli departments
slice the meats a little thicker than usual commodi-
ty pastrami to bring out the full authentic flavor and
tenderness. Both are available in kosher and non-
kosher formulations.

Manhattan Deli-Arts is also introducing
Historically Essentfial Pastrami Hash and Corned
Beef Hash. Both are made with chopped— never
ground—mecﬂs, are FresH}r cooked and pc:ckdged
ready for the griddle.

For more information, contact Estridge at 978-
339-3456, or e-mail dan@deli-arts.com.




