Amount Meazure  Inoredisnt - Frepavation Method
18 pouncs wiole beet brisket - onbeimmsdd

FO Bmeet argd Hobt Bub
FO Smeet angd Hob Sauce

Germrousiy oost all sides of brisket, sspecially the fat lausyr, with the vube Cover and let
at comes To oroom bemperature, abo su’% 3.

s’[l

Freapare s arillismoker for indivect heatino.

e the Yive has bovred doon o ssbers, or the oosls ave ooversed in orad ash, placse the
Prrdimbet on o bhe

avate Dot not ower the coslzs, Or place s full pan of water over the lava
locks, thern add o 5

';"-ate arwd brdsket, The five should be 225 o 2568,

Covar the cooker and smoke the briskebt, turning every hour until tender and temp reads
LEE-198 dabout S-18 howurs

ks the brdsket with mop when turning. Esep feme of cooker betusen 2255 ardd Z66,
When the brizket iz charved and tender, remows 10 andd leb =it 20 minutes,

Trim of { the fab lager and culb into slices aoross the 9rain.
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ahlespoon

kabohup
dark brown =
paprika

TEd PEPRET EHULS
baabbar
cickET wirsaaT
sarlio - mashed
chili saune
=alt

Sumar - packed

Combins 211 ingredients in

Wimlch Y342 oups

& =mall
putter melt and the sauce iz eell blended.

EaELET

EpEr oeeET Low heat.

Shiv
Simmer, stivring freguently, for 2

A oook wntil H‘e :



