
Braised Beef Brisket with Onions, Mushrooms,
and Balsamic

 Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 pound bacon  skinless cut into lardons 

2 cups balsamic vinegar

4  bay leaves

5 pound brisket

3  celery ribs  thinly sliced 

3 cups chicken stock see

1 pound cremini mushrooms  stemmed finely sliced 

READY IN

225 min.

SERVINGS

8

CALORIES

749 kcal

https://whatsheate.com


1 bunch chives  fresh finely chopped for garnish 

4 cloves garlic  smashed finely chopped 

8 servings kosher salt

8 servings olive oil  extra-virgin 

3 large onions  thinly sliced 

1  thyme bundle  fresh 

Equipment
frying pan

oven

roasting pan

aluminum foil

stove

cutting board

Directions
Watch how to make this recipe.

Coat a large roasting pan with olive oil and bring to a high heat. Season the brisket generously

with salt.

Add the brisket to the pan and brown well on both sides.

Remove the brisket from the pan and reserve.

Preheat the oven to 375 degrees F.

Lower the heat to medium, ditch the excess oil, and add the bacon and reserved skin to the

pan with a little more oil. Cook the bacon, stirring occasionally, until the bacon is crispy and

has let out a lot of fat.

Add the onions and celery. Season with salt and cook until they are very soft and aromatic, 7

to 8 minutes.

Add the garlic and cook for another 2 to 3 minutes. Toss in the mushrooms and cook until

they are soft and wilted.



Add the balsamic vinegar and reduce it by half. Taste it - it will be very vinegary, but that's ok,

don't worry. Season with salt, if needed.

Lay the brisket on top of the veggie mix and add the chicken stock to the pan until it just

covers the brisket.

Add the bay leaves and thyme.

Cover the pan with foil and roast in the oven. Roast for 1 hour, check the brisket, and turn it

over.

Add more stock if the liquid level has reduced. Cover the pan again and return it to the oven

for another hour.

Remove the foil and roast for 30 minutes more.

Remove the roasting pan from the oven, transfer the brisket to a cutting board, cover with foil,

and let rest for 20 minutes.

Skim off any excess fat from the cooking liquid. If the vegetables are swimming in liquid,

reduce the liquid on the stovetop over medium-high heat. You want the sauce to be soupy.

Taste the liquid and re-season if needed. Slice the brisket against the grain on the bias.

Serve topped with the onion-mushroom mixture and sprinkle with chopped chives.

Nutrition Facts

 PROTEIN 35.92%
  FAT 51.67%

  CARBS 12.41%

Properties
Glycemic Index:28.63, Glycemic Load:6.74, Inflammation Score:-6, Nutrition Score:35.580869692823%

Flavonoids
Apigenin: 0.06mg, Apigenin: 0.06mg, Apigenin: 0.06mg, Apigenin: 0.06mg Luteolin: 0.1mg, Luteolin: 0.1mg,

Luteolin: 0.1mg, Luteolin: 0.1mg Isorhamnetin: 2.85mg, Isorhamnetin: 2.85mg, Isorhamnetin: 2.85mg, Isorhamnetin:

2.85mg Kaempferol: 0.42mg, Kaempferol: 0.42mg, Kaempferol: 0.42mg, Kaempferol: 0.42mg Myricetin: 0.04mg,

Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin: 11.47mg, Quercetin: 11.47mg, Quercetin:

11.47mg, Quercetin: 11.47mg

Nutrients (% of daily need)
Calories: 748.64kcal (37.43%), Fat: 41.73g (64.2%), Saturated Fat: 11.48g (71.78%), Carbohydrates: 22.54g (7.51%),

Net Carbohydrates: 21.14g (7.69%), Sugar: 14.36g (15.95%), Cholesterol: 187.82mg (62.61%), Sodium: 662.38mg

(28.8%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 65.28g (130.56%), Vitamin B12: 7.02µg (116.94%),

Selenium: 66.57µg (95.1%), Zinc: 13.31mg (88.73%), Vitamin B3: 15.4mg (77.02%), Vitamin B6: 1.43mg (71.74%),



Phosphorus: 714.13mg (71.41%), Vitamin B2: 0.87mg (50.99%), Potassium: 1478.24mg (42.24%), Iron: 6.65mg

(36.97%), Copper: 0.61mg (30.51%), Vitamin B1: 0.44mg (29.18%), Magnesium: 89.9mg (22.47%), Vitamin E: 3.03mg

(20.23%), Vitamin B5: 2.01mg (20.05%), Manganese: 0.31mg (15.65%), Vitamin K: 14.05µg (13.38%), Folate: 50.46µg

(12.62%), Vitamin C: 5.37mg (6.51%), Calcium: 62.9mg (6.29%), Fiber: 1.4g (5.58%)


