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Wrap in plastico wrap and refriseratse overniaht.

Foor the mop: Hest stock, bay lesves, and ovesand in & medium pob owvear medium haat, He runhiile,
conl bacon in & 1. T Ei illet over medium heat until fat is rendered but hacon is =oft, 18-15
mingtes, Transfer bacon and fat to stock. Melt bubtber in same skillet over medlum“i“;lgd“:
Feat. Fodd ormdores, celery, bell pepper, seclic, dey mostaed, el black arnd white peppars,
rd ressresd deo bubosnd cook until brownsd, 57 mmu?a«s trarsfer o stock., Hodd
ard simmer until reducsd by one guarter,

Al
mer;n ;:»:—:-51: red duics, Soud sauce, winseosr anod odls
SE-45 minutes.

Fraheat s charcoal arill. Mearuhile, preheat overn to 3568,
Transfer brizket o 2 laroe C!‘x.-‘iar‘ip'r's:n:lf

Grill brisket ower medium hot coals

e

wikbil beowred onossch side, 3-5 minuiss per side.
aransled cast-ivon pob or other hesvy pob with & bight fitbing id. Bdd carvobs arnd mop,
cowear, and braiss in oven until tendsr when plerosd with the tip of & sheave pointed knife,
L5 howrs, Transter brisket to cutting bosrd, thinly slice aoross the orain, then return the

brizket to pot, maintasining originsl shape, Cover and braize in oven, basting occassionally,

urtil wery ternders L o,



