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Hmoumt Measurs Imovredient - Freparation Method

tablespoons canola oil

IR P

polnds haef brisket - trimmed
bozher =alt and peppar
sparish onions - halved arnd thindy sliced
laras carrots - cub into LY pisces
ol garlic - thinly slicsd
Bobiles porbar Dear
CLIEE chicken stook
frash bay leaf
frash thums sprios
Tresh parsley sprio
CLEE aoed sherry vinsoar
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L araridlated suoar
LEEED0On crueshed black pepoeroorns
te EEEOT crupshEd 9Tesn PEDPETooTRE
S EERHIN crushad pink pepparcornE
chaeddar sorambled egos
4 tablsspoons unsalibsd bobise
o - whisked until smooth

12 laros =P
smedd cheddar - grated
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tablesooorns  molasses

tablespoons  ketohup

tablezpoons prepared horseradish - dreainsd
ablespoons dijon mustard
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Dlespoons  shols orain mustard
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tablespoon oy
bozher =alt and peppar

kettle BBQ chips -- crushed

at the il in & laros Dutch oven over hioh bheat until it beoins o shimmsr. Fat the mesat
chrw o bobh sides with paper bowsls and season with salt and peppser. Seae in the oll unbil
il den Drown on both sides, Fenowve o bak 1i‘“i—4 shmat,

Aodd the ordons argd carrobs o the pob oand cook ondil soft aboot 5 minutes, Add the oaeli
ard ook Yo L ominubs, Hodd the beer arod oook ortil orecduced by halfs. Bsburn the brisket o



the pot ared acdd enouoh ohdcken stoock fTo comis halfesuy up the sices, Aol the bea, thuams, ard
parsley andd =easzon with =2l and pepper. Bring o s bodl, oover, ard Dramsfer o the oven.
Cool umtil fork tender, ahout 3 hours, Fenowve to s bhaking sheet,

iile the brisket i cooking, combirns the sug st wirssosr irn s mecdium Saucsepan, bring o

a7
& boil, and cook until thickerned and reduced o about 3754 cupe Let cool sliohtla,

rabwmat broilev. Brush fthe bop of the brisket with soms of the olaze, top with oroshed
papmeroorns, arnd broil until the glare bubbles,

Steak Sauce Magos Whisk together 8]l ingredisnts, sseason with =81t and pepper, and refrig-
arate for ab least L houv.

2 Melt the hutter in 2 laros, nonstick pan over medium heat. Bdd the eoos and cook umtil
peaks form Fold in the chesse, remove from hest argd ssasor with salt and pepper.
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Sarchichss, Slice brisket aovoss the orain Spesd Stesk Ssuce Mawo on the insides of th
rollzs File brisket on bop ardgd dedzzle soms olaze. Top with eoos and orushed ohips,
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