
WHATSHEATE.COM

D I N N E R

Spice and Herb Oven-Braised Brisket
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T O T A L  T I M E

45 min

S E R V E S

6

P E R  S E R V I N G

$4.92

C A L O R I E S

621 kcal

Welcome to a culinary adventure that will tantalize your taste buds and warm your heart! Our

Spice and Herb Oven-Braised Brisket is the perfect dish for any occasion, whether it's a cozy

family dinner or a festive gathering with friends. This gluten-free and dairy-free recipe

showcases the rich flav...

Ingredients

1 bay leaf 4 pound beef brisket, cut in half widthwise

1 teaspoon freshly ground black pepper 14 ounce whole tomatoes, liquid and cores
discarded, tomatoes broken up by hand into large
chunks
canned

¼ cup cider vinegar 12 medium garlic cloves, crushed and peeled

2 teaspoons garlic powder 1 tablespoon Hungarian paprika

2 tablespoons kosher salt 6 tablespoons packed light brown sugar
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2 tablespoons olive oil 12 inch branches fresh rosemary

2 tablespoons tomato paste 2 cups water

2 medium yellow onions, medium dice

E Q U I P M E N T   Bowl, Oven, Pot, Dutch oven, Cutting board

Method

1 Heat the oven to 325°F and arrange a rack in the middle.

2 Place the salt, paprika, garlic powder, and pepper in a small bowl and stir to combine. Rub the brisket
pieces all over with the seasoning mixture; set aside.

3 Place the oil in a 6-quart Dutch oven or a large, heavy-bottomed pot with a tightfitting lid and heat over
medium high until shimmering.

4 Add 1 piece of the brisket and cook until browned on both sides, about 10 minutes total.

5 Remove to a plate and repeat with the second piece of meat.Reduce the heat to medium; add the onions,
garlic, and brown sugar; and sauté until the onions are softened and starting to caramelize, about 12
minutes.

6 Add the tomato paste, stir to coat the onions, and cook until the paste is no longer raw-tasting, about 2
minutes.

7 Add the remaining ingredients and stir to incorporate. Increase the heat to high and bring the mixture to
a boil.Return the brisket to the pot, fat side up (it’s OK if the pieces overlap), cover, and braise in the oven
for 1 hour.

8 Remove from the oven and rotate the meat from bottom to top, keeping the fat side up (or fit the pieces
side by side if possible). Cover, return the pot to the oven, and braise until the brisket is fork tender,
about 1 1/2 to 2 hours more.

9 Remove the brisket from the oven, uncover, and let cool in the braising liquid until the sauce is just
warm, about 1 hour. Cover and refrigerate overnight.

10 Heat the oven to 325°F and arrange a rack in the middle.

11 Remove the brisket to a cutting board and slice off the excess fat. Using a spoon, scrape away the
hardened layer of fat on the surface of the sauce.

12 Remove the rosemary branches and bay leaf and discard. Slice the brisket against the grain into 1/2-
inch-thick pieces and return the slices to the sauce. Cover the pot and place it in the oven until the
brisket is warmed through, about 45 minutes.

13 Serve on a platter with the sauce either on the side or spooned over the meat.
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Nutrition per serving

621
K C A L

65 g
P R O T E I N

28 g
F A T

26 g
C A R B S

Saturated Fat 8.7 g · 54% of daily needs

Fibre 3.5 g · 14% of daily needs

Sugar 17 g · 19% of daily needs

Sodium 2,707 mg · 118% of daily needs

Cholesterol 187 mg · 62% of daily needs

Vitamin C 13 mg · 16% of daily needs

Adapted from Chow. Find this recipe, ratings and more ideas at whatsheate.com/spice-and-herb-oven-braised-brisket-20438
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