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Hmoumt Measurs Imoredient - Freparation Method

1 tablespoon flour
4 pours first out brisket, trimmed
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Heast oven to 3250 Dust inside of lavos rossting beo with flours set in vossting pare Flacs

Iry Lavas bowl, combins marinars saucs, beer ared bedg Ieaves: mix well, Pour over meat, fTiltins
baag to ooat undersids of meat.
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rrarime onions, carrots, pobatoss, parenie and osrlico svound mealt, spooning some of the
=aygce onto weges,

Tig hag clozed, Cut 3o 4 L02% =lits in bao.

Coods 2,53 hours or until internal temp reaches 108,

Lat rest A3 minutes before slicing. Dscard bay leaves,

Skim Tat from juices, Season with =alt and pepeer. Drizzle juices over roast, Four remasincsr
imto arawy boat.



