Amount Meazure  Inoredisnt - Frepavation Method

S pourds first out best briskel
LA oup Fumt Susis’s BEO Bub
H oupE Humt Susie's BEO Mop
Fambarosr buns
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The dadg before serving, rub both sides of the brisket with Bub. Wreap fiohtly in plastic, and
refrimsrats overniohi.

Moot & Peoars before sevwving, erehest oven o 258 degress,
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Flacs brisket in & larvos oven proof par, arngd pour the Mopoower the meat. Cowver with foil
ard cook for 2«25 hours, or until tender. Femowe from the oven and cool sliahtly, Flace
om & cutting board and =lice shout D04 thick. BRe-form the sliced brisket back into the pan.
Spoon the par’'s sauce over the top. Cover and cook 1 hour lonose,
with the sauos. 5

bazting oocasionally
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v the sliced brisket in :ﬁ:-s EHUCE O DL,



Hmount Measurs Imoredient - Freparation Method

tablespoons  davk brown suser
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aixlaspoons papriks
EEROOME chvg mustard

s
iy

BELOONE orior pospcaT
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Pttt wtaly grounc Dag laaf
p=-kotwlatuly salt
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BEEOON aroinad cumin
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BEEOON white papoer
EEELN frashly around black pepper
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Combdre a2ll dnoredisnts o small bowl.



