Hmount Measurs Imngradisnt -~ Praparation Method

BEO Sauns
A2 oup yallow mustard
1 cup vnsulfured molasses
L8 oup clder winseoar
2 teaspoons chile powder
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BEFON freshly ground black pepper
brisket

SEROONE  SUDET

sEpoons chile powder

BEPOOME smoked paprika

AEROONE garlio powdsr
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sugar, chils powder, paprika, osrlio powder, ordon powdee, ded mostsed, oumirn salt, and
Dlack pepper. Bub sl over brisket. Let =it for 4 hour or overniohi.

Heat the oil in a lavos Dubch over over med-hioh heat. Bdd brisket and cook o one side unbil
clesp beowr, about 8 einotes, Flips Bdd weber and U2 cup of ssuce. Cowver biohtly, transfer
o ovean, and cook until tencer, 2.5 o 3 hours,

Transfer pan to stovetop. Flace meat on cubbing bosvod, Bodd remainding ssuce to liguid in
pan ardd brirng o boll ower med-hdoh hest. Beduce o med-low and simmer for about 5 minubes.
Slice into L04Y slices and serve with saucs.



