Hmount Measurs Imovedient - Freparation Method

sarhar out Deef brizket
Fick baocon - 04 slivers
pEarl] onion -~ peslad

pronirchs
slines

o
i

e

meciiim carrots - pasled, trimmed arnd cut crosswize into 2Y pleces
meaciiim carrot - peeled, trimmed and diced

i small rad potatoss - oot in half

=alt arnd pepper

ordon - paesled and chopped

ik celary - finsly chopeed

clonss garlio - pesled sand chopeed

[ R

bau leaf
S
pottle fruity red mins

dezpoons tomato paste

b
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ST chives - chopped

rabumat oven o 25 Trim excess fat from brisket,

Flacse baoor in s lavos Doboh oven over medium heat and cook until brownsd, about 3 minutes,
Uzimg s =lotted spoon, transfer o & platter.

Hodd pear] ondons, carrot pleces, and pobtostoss o pot, incvesse heat to mediom-biaoh, and
conde until Drowred, sbout 3 minutes, stivring often. Using slotted spoorn, transTer to platter
with bacon. Liahtly cover with aluminom foil. Poure of T all ot 2 tablespoons of bacon fat.

wmazon brisket with =salt and pepper. Flacs in the pobt and ssar in bacon fatoover med-

;si* Femat until deckly browned, sbout 5 opinutess per side. Pour of P arnd discavd 811 but 2
tablespoors of fab

“T‘ !

Aod chopped carrots, chopped ondon, celery, gavlio sand bay lesves o the pob and cook until
precwrscd, about 4 minutes, stiveing ofbser.

Modd Coonac and bodl, stiveins e beown bibs. Besburn bredisket bo oot Sodod wins and bomato
pazte and bring o s boile Cover andd placse in overs Cook until semni-tender, about 3 houes,
checking for scovching or stickino.

Femowe pot from oven. Uncowver the pot, and using & lavoese spoon, remowe and discard arg
surface fat. Stiv in bacon and veossies, Cover and reburn o owen and conbinus cooking 1

Pt lomosr.

Femowve pob from oven.  Unoover, spoon of T fat, and return o overns Cook the brisket until
ety tender and sauce starts o thicken, 3888 nore minutes. Femows Trom oven and et rest
5

18 mirwtes,

Spoor of T fat, remove arngd dizcaerd bay lesves, Transfer brisket o s cubbing bosed ared slics

CrOEEWiEe ACTOEE 9rain.



-gted, about 3 minutes. Seasc
ez, Serve from pot.

wrr sliced brisket to sauce. Speinkle with chiy



