BEEF BRISKET
Rub Ingredients
1/4 Cup Coarse Kosher Salt		

1/4 Cup Coarse Black Pepper

directions
1. First you are going to select your brisket; I chose a whole packer brisket with the
point and the flat muscle included. The grade of your meat matters, prime beef
will have more fat marbling.
2. Trim the brisket next. This step is important for how the brisket will turn out.
Spend 20-30 minutes to trim it properly.
3. Your seasoning in a personal preference, I chose only salt and pepper to let the
brisket and the smoke speak for themselves.
4. Smoke your brisket. This will take about 18 hours at 225 degrees F depending
on the size of your brisket. Cook your brisket until the internal temperature reads
202 degrees F at the thickest part.
5. Rest your smoked brisket, do not skip this step. Resting your brisket allows so
many of those juices to redistribute to the meat. It also brings the temperature
down to the perfect slicing and serving temperature.
6. Slice and serve. You want to slice the brisket against the grain for maximum
tenderness. Enjoy!
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