
KC-Style Barbecued Brisket
Servings : 10

Amount Measure Ingredient – Preparation Method

10 pounds whole beef brisket – untrimmed

KC Sweet and Hot Rub

KC Sweet and Hot Sauce

Generously coat all sides of brisket, especially the fat layer, with the rub. Cover and let

meat come to room temperature, about 1 hour.

Prepare a grill/smoker for indirect heating.

When the fire has burned down to embers, or the coals are covered in gray ash, place the

brisket on the grate but not over the coals. Or place a full pan of water over the lava

locks, then add grate and brisket. The fire should be 225 to 250.

Cover the cooker and smoke the brisket, turning every hour until tender and temp reads

180-190. (about 8-10 hours)

Brush the brisket with mop when turning. Keep temp of cooker between 225 and 300.

When the brisket is charred and tender, remove it and let sit 20 minutes.

Trim off the fat layer and cut into slices across the grain.
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KC Sweet and Hot Sauce
Amount Measure Ingredient – Preparation Method

2 cups ketchup

1/2 cup dark brown sugar – packed

1 tablespoon paprika

3 teaspoons red pepper sauce

1/2 cup butter

1/2 cup cider vinegar

1 clove garlic – mashed

1/4 cup chili sauce

2 teaspoons salt

Combine all ingredients in a small saucepan over low heat. Stir and cook until the sugar and

butter melt and the sauce is well blended. Simmer, stirring frequently, for 20 minutes.

Yield: “3 1/2 cups”
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