Hmount Measure Imgredisnt - Prepavation Mebhod
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ablaspoon kosher sall
FEPOON kosher sall
EEET frashly oround black peppar
EEET zmokaed paprika
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Brizket
poLircls flat-cut brisket - frimmed with /3% top lagsr of Tat
tablaspoons  orapesesd oil
g b ordon
cloneas sarlic - smashed
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1 cup Haht brown sugar -~ packed
Lid oup T BSOS
£ laros trodme Sprios
calary stallk - chopped
plum bomato - coved and chopesd
AT RE carrol - ohopped
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1
tablespoon balzamic winsoar
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T el k] !’“ Jam or preaseryes
TEEEROONE o
bosher =alt arnd freshly ground black pepper

Mie rub tooether.

Fub breisket a1l over with rube Cover anod chdll for st least 2 bhours o overniohh. et stard
st room Demnpsrature Tor L bhour Defors s“s“xm:mulrsg,,

Freheat oven to 3250 Heat 1 thepn oil in s laves, wide pot over hish heat. FAdd brisket, fat
sicde dowrs Cook undisturbed until well browned, 5-0 mingtes. Turn brisket owver and cook
urtil browned, sbout 3 minutes. Using tones, frensfer to s plate. Beducs heslt to medium and
acdd remaining 1o tablespoon of odle Aodd omdon and seclice Cook, stiveing ooccasionally, unbil
orior g sliahtly aoldern, shout 5 mingtes, Aodd beoth arod 211 remsindng ingredisnts. Bring
lauid o oa simmer. Febturn brisked to pot. Cover and tramsfer o oven.

Brrmize undil t:x'r-i*?"&?: iz wery tender o the touch but =il holds iz shape, about 4 L2 hours,
Using & large spatuls, transfer, fat side up, to 2 plate. Strain braising liquid into 2 larg
bowwle Eeburern 13 x:;le:i toopot, breing booa simmer, andd ook ordil reduced o B oocups, about 45
mirgtes,, Seove Tat side of brisked by cutbing s orosshatoh pattern of L0949 deep =lits space
LEY apart. Beturn brisket, et side upe o pob with reduced liguid
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ransfer 104 cup braising liquid to & blender. Bdd jam and bourbon and pures until smooth.
Seazon with salt and pepper.

spraad S-4 tablespoons olaze on top of brisket with hack of 2
ir pot until browned and slazed, 4-0 minutes

. BErodl

Transfer brizket to ocutting boavd, Slice aszainst svain. Ladle Draizing liguid over and
cdrizele with slaze.



