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Hamburger/Beefburger

INGREDIENTS:

100 kg Beef (80/20) R III
2.2 kg Hamburger Seasoning Salt Art. No. 573000

1 kg Nuba-Würzferm Liquid CL Art. No. 557010

PROCESSING:

Mince the well-cooled beef to a 4 mm thickness and briefly 
mix it with Nuba-Würzferm Liquid CL in a blender. Then 
sprinkle in Hamburg Seasoning Salt and mix until well 
combined. Immediately portion, shape, and flash freeze the 
mixture.

PREPARATION: 

Fry or grill in a pan or on the grill for 2 - 3 minutes on each 
side.

ATTENTION: 

In its raw state, this product falls under Regulation (EC) 
853/2004!

NON-BINDING DECLARATION 
RECOMMENDATION:

Beef (97%), spice extracts, table salt, spices (contains 
mustard), spirit vinegar, flavour enhancer: E621; seasoning, 
acidifier: E330

Recipe ID: 1071

* All compound foods and ingredients used must be labelled with those of 
the respective manufacturer in addition to our information.


