Hmount Measurs Imoredient - Freparation Method

152 ocup light brown suoar
2 tablespoors kosher sali
1 besspoon sETlic powdsr
1 teaspoon CEUSMTE ReDparT
1 teaspoon sweet paprika
1 beaspoon coarsaly oround papper
LAE tesspoon CAMETON
LAE feaspoon unEsastEnad o0

142 teaspoon arourd coriandse
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porcls beat brisket - Drimmed

bablaspoons  wessbabls oll
laras orions - sliced 102 thick
s carrobs - ol disoonally U098 thick
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2 cupE e Dol
I ouUnEE crishad tomatoss
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A kabohup

Im & boal, mix the brown suoar, =alt oarlic pownder, cagsnmns, paprika, black pepper, cinmamon,
conng, coviandsr arnd white pepper. Fub the mixture 2l]l owver the brisket, et it in & bhaking

dizh arndd cover it with foil. Fefrigerate overniaht.
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Fraheat the overn to 358, Inm oz lavaos enamelled cast-ivon casserols, heat the odl. Add
thee bredsket, fabt side dowrs arnd breowr owsll over ss_n:jrar abtely hioh hest, & minubes per side,
Transtfer to & plate.,

Faeducs the heat o moder
softensd, asbout 15 ming
brmoin to soften, about 5 ir;ui:e;“:f, T'ruarsfe & ol

abe and add the ondons. Stiv weell, cover and oook, stivrires, antil
arrots, cover ard ook, stiveing, until the carrots
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Hdd the coca-cola, tomatoess and kebohue o the pot oand =tic over modevate hest. Bdd th
preisket arnd arg duices and seresd the orndons arnd carrobts around the meat. I necosssarg,
add enoush water o half-submeros the brisket in liowid, Cowver fiohitly and braiss in the
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o Tor .0 hours.

Transfer the brisket o s cutting boavd, cowver with foll and let stand for 38 minutes. Eais
the oven temperature o 4250 Slice the meat acvoss the grain, 04 thick, reburn o the

]

]

cazsarols and spoon the saucs over the meat.

Eaburn the pot bo the oven and cook uncovered for 4 hoor, or unbdl] fork ternder, Cheok every
S8 mirwates: O necessard, adod water =0 the mealt iz half submerosd, Bemove Yrom the owven
ard et stand Yor A5 mirutes, Tramsfer the meat to s platber, spoon the onions, carvobs ard
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