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Hdd the garlic and cook for 1 minute,
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B fire on the side. Sew the open side of the brisket, Bub the veseisbls oll on both sides
of the bedisket. Flacs brisket irodoboh ovcer andd breodl until aolden beown on both sides, about
15 minutes, Hdd the beer and resevved stuffing o the Duboh oven and cover the pan.

Facucs overy to 388 and cook for & howrs, Uncoser the pan arngd Drim the Dreizsket. Bake th
brisket, covered, for 2 hours lonoesr.

it

Femowve brisket from Dubch owven and set aside, lightly coveread with foil, to rest for 15 to
28 mirutes, Feducs drippinos o 8 grawy consistenoy, Serwve with pan juicss,



