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@ed Wine and Onion-Braised Passover BriskeD

Gluten Free Dairy Free

READY IN SERVINGS

©

CALORIES

©

360 min. 12 437 kcal

(LUNCH) (MAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

D 5 Ibs brisket with some fat still attached trimmed

I:‘ 1 tablespoon brown mustard seeds deli-style

I:‘ 1 pound carrots peeled

D 0.5 bottle wine dry red (such as Cabernet Sauvignon)
I:‘ 12 servings horseradish prepared

I:‘ 1 tbsp kosher salt

I:‘ 1 tablespoon brown sugar light packed

I:‘ 3 cups chicken broth divided reduced-sodium
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|:| 2.5 pounds onion thinly sliced

|:| 2 tsp pepper

|:| 12 prune- cut to pieces dried whole

|:| 2 teaspoons thyme leaves dried

|:| 2 tablespoons vegetable oil (chicken fat)

|:| 8 garlic clove whole peeled smashed

Equipment
bowl

frying pan
oven

pot

roasting pan
aluminum foil
spatula
slotted spoon

cutting board
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Directions

Preheat oven to 35

Mix 1 tbsp. salt, pepper, mustard, and thyme together in a small bowl. Rub mixture all over
brisket.

Heat oil in an oval oven roaster (about 12 in. by 17 in.) or a wide 8-qt. pot* over medium-high
heat.

Add brisket and cook, turning once, until a dark brown crust forms, 4 to 5 minutes per side.

Transfer brisket to a plate.
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Add 2 cups broth to pot and bring to a boil, scraping any browned bits from bottom of pot.
Stir in wine, prunes, and brown sugar. Return brisket to pot, fat side down, and cover with
onions and garlic. Cover pot and put in oven. Cook for 3 hours, turning meat halfway through.

Turn meat again and add remaining cup broth and carrots to pot. Cook, covered, until carrots



are tender, 30 to 45 minutes.

Let cool, then chill overnight (to firm meat).
Preheat oven to 35

Skim fat from pan juices and discard it.

Transfer brisket to a cutting board and slice across the grain. Fan out meat slices in a large
roasting pan. Using a slotted spoon, arrange onions, carrots, and prunes over meat.

Boil juices remaining in pot over high heat about 10 minutes to reduce somewhat. Season to

taste with salt and pepper.

Pour 2 cups of juices over meat (save the rest for soup), cover roasting pan tightly with foil,
and bake until meat is hot, about 45 minutes.

Transfer meat to a large platter, using a wide spatula. Spoon onions, carrots, prunes, and some
of juices on top and serve with horseradish.

*Schmaltz is available at the butcher counter of some markets, and at some butcher shops. If
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you don't have a pot big enough for the whole brisket, cut it in half and stack the two halves in
the pot; when you add the onions, add enough additional liquid (about 2 more cups broth and

the rest of the bottle of wine) so the meat is covered by three-quarters.

Nutrition Facts
I

PROTEIN 40.95% [ FAT 36.84% CARBS 22.21%

Properties
Glycemic Index:20.4, Glycemic Load:5.18, Inflammation Score:-10, Nutrition Score:28.038695521977%

Flavonoids

Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg Petunidin: 1.04mg, Petunidin: 1.04mg,
Petunidin: 1.04mg, Petunidin: .04mg Delphinidin: 1.31mg, Delphinidin: 1.31mg, Delphinidin: 1.31mg, Delphinidin: 1.31mg
Malvidin: 8.2mg, Malvidin: 8.2mg, Malvidin: 8.2mg, Malvidin: 8.2mg Peonidin: 0.58mg, Peonidin: 0.58mg, Peonidin:
0.58mg, Peonidin: 0.58mg Catechin: 2.41mg, Catechin: 2.41mg, Catechin: 2.41mg, Catechin: 2.41mg Epicatechin:
3.33mg, Epicatechin: 3.33mg, Epicatechin: 3.33mg, Epicatechin: 3.33mg Apigenin: 0.02mg, Apigenin: 0.02mg,
Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg
Isorhamnetin: 4.74mg, Isorhamnetin: 4.74mg, Isorhamnetin: 4.74mg, Isorhamnetin: 4.74mg Kaempferol: 0.71mg,
Kaempferol: 0.71Img, Kaempferol: 0.71mg, Kaempferol: 0.71mg Myricetin: 0.16mg, Myricetin: 0.16mg, Myricetin:
0.16mg, Myricetin: 0.16mg Quercetin: 19.66mg, Quercetin: 19.66mg, Quercetin: 19.66mg, Quercetin: 19.66mg

Nutrients (% of daily need)



Calories: 436.86kcal (21.84%), Fat: 16.89g (25.99%), Saturated Fat: 5.42g (33.89%), Carbohydrates: 22.91g (7.64%),
Net Carbohydrates: 19.17g (6.97%), Sugar: 1.09g (12.32%), Cholesterol: 117.18mg (39.06%), Sodium: 800.18mg
(834.79%), Alcohol: 3.28g (100%), Alcohol %: 0.96% (100%), Protein: 42.26g (84.51%), Vitamin A: 6412.74IU (128.25%),
Vitamin B12: 4.65ug (77.53%), Zinc: 8.59mg (57.25%), Vitamin B6: 1.02mg (50.87%), Selenium: 32.34ug (46.19%),
Phosphorus: 452.03mg (45.2%), Vitamin B3: 8.98mg (44.88%), Potassium: 1036.02mg (29.6%), Vitamin B2: 0.41mg
(24.18%), Iron: 4.33mg (24.06%), Vitamin B1: 0.27mg (17.92%), Vitamin K: 18.6pg (17.71%), Magnesium: 65.82mg
(16.46%), Manganese: 0.33mg (16.33%), Fiber: 3.73g (14.93%), Vitamin C: 11.7mg (14.18%), Copper: 0.28mg (14.02%),
Folate: 42.16ug (10.54%), Vitamin B5: 0.95mg (9.48%), Vitamin E: 112mg (7.44%), Calcium: 61.2mg (6.12%)



