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The Ambassador of Pakistan to Kuwait HE Ghulam Dastgir hosted a flag hoisting ceremony at the embassy to celebrate the 72nd Independence Day of Pakistan. Embassy staff and a cross section of the Pakistani
community in Kuwait attended the event. — Photos by Fouad Al-Shaikh 

Pakistan Embassy celebrates Independence Day

By America’s Test Kitchen 

In researching recipes for barbecued
brisket, we found that cooks could agree
on one thing: slow-cooking (for up to 12

hours) to tenderize the meat. We wanted to
figure out a way to make cooking this cut of
meat less daunting and less time-consuming,
and we wanted to trade in a professional
smoker for a backyard grill.

We brined the brisket to season it
throughout and to make sure the meat
remained juicy even after hours on the grill.
In our tests, we had trouble figuring out how
to maintain a low temperature in the grill
without frequently refueling. But then we
realized that fire can burn down as well as
up. We layered unlit briquettes on the bot-
tom of our grill and added hot coals on top
for a fire that burned consistently in the opti-
mal 300 F range for about 3 hours. We then
transferred the brisket to the oven to finish
cooking.

Note: If your brisket is smaller than 5
pounds or the fat cap has been removed, or if
you are using a small charcoal grill, it may be
necessary to build an aluminum foil shield in
order to keep the brisket from becoming too
dark. To do this, make two 1/2-inch folds on
the long side of an 18-by-20-inch piece of
heavy-duty aluminum foil to form a rein-
forced edge. Place the foil on the center of
the cooking grate, with the reinforced edge
over the hotter side of the grill. Position the
brisket fat side down over the cooler side of
the grill so that it covers about half of the foil.
Pull the foil over the brisket to loosely tent it.
Some of the traditional accompaniments to
barbecued brisket include barbecue sauce,
sliced white bread or saltines, pickle chips,
and thinly sliced onion.

BARBECUED BEEF BRISKET
Ingredients :
Servings: 8-10
Start to finish: 7 hours and 15 minutes,

plus 30 minutes to rest brisket
1 (5- to 6-pound) beef brisket, flat cut,

untrimmed
2/3 cup salt
1/2 cup plus 2 tablespoons sugar
3 wood chunks, preferably hickory, or 2

cups wood chips (if using gas)
3 tablespoons kosher salt
2 tablespoons pepper
1 (13 by 9-inch) disposable aluminum

roasting pan (if using charcoal) or 1 (9-inch)
disposable aluminum pie plate (if using gas)

Preparatio:
Lightly score brisket fat cap in 1-inch

crosshatch pattern, being careful not to cut
into meat. Dissolve salt and 1/2 cup sugar in

4 quarts cold water in large container.
Submerge brisket in brine, cover, and refrig-
erate for 2 hours.

While brisket brines, soak wood chunks in
water for at least 1 hour; drain. If using gas,
soak wood chips in water for 15 minutes,
then drain. Using large piece of heavy-duty
aluminum foil, wrap chips in 8 by 4 1/2-inch
foil packet. (Make sure chips do not poke
holes in sides or bottom of packet.) Cut 2
evenly spaced 2-inch slits in top of packet.

Combine remaining 2 tablespoons sugar,
kosher salt, and pepper in bowl. Remove
brisket from brine and pat dry with paper
towels. Transfer to rimmed baking sheet
and rub salt mixture over entire brisket and
into slits.

A slow-cooking barbecued beef brisket

By Katie Workman

Oregano, lemon, garlic, glugs of olive
oil ... these are just a few of the
ingredients that make Greek food

so appealing. They match up well with all
sorts of other hero ingredients, from pota-
toes to chicken to seafood.

In this recipe, chicken gets a nice soak
in a Greek marinade with all of those deli-
cious flavors and then is simply roasted in
the oven. You can use that time to putter
around making a salad, and trying to get
someone else to set the table. Try serving
them up with some simply cooked millet
or orzo, and a very lightly dressed baby
greens salad.

Boneless chicken breasts with the skin
left on have a few really good things going
for them. One, the skin keeps the chicken

moist as it cooks. Two, the skin crisps up
in the hot oven, and I know of few chick-
en-liking people who don’t covet the
crispy skin. Three, the absence of the bone
allows the chicken to cook more quickly
than bone-in chicken.

Boneless chicken breasts with the skin
are not always easy to find pre-packaged
in the supermarket, but you can ask the
butcher to cut the bones out for you. You
can also, of course do it yourself with a
steady hand and a very sharp knife, but
feel no shame if this isn’t within your com-
fort zone. Boneless, skinless chicken
breasts are also just fine, and if you want
to use bone-in chicken breasts, just add
another 15 to 20 minutes of cooking time.
You could serve these with some wedges
of lemon in case people want one last hit
of fresh, tart citrus.

GREEK ROASTED CHICKEN BREASTS
Ingredients: 
Serves 4
Start to finish: 30 minutes plus marinating time
1/4 cup olive oil
1 teaspoon minced garlic
1 tablespoon fresh lemon juice
1 tablespoon vinegar
2 teaspoons dried oregano
2 teaspoons coarse salt
1/2 teaspoon freshly ground black pepper
4 boneless skin-on chicken breasts (6 to 8
ounces each)
Lemon wedges to serve

Preparation :
In a large bowl, container or sturdy zip-

per-top bag, combine the olive oil, garlic,
lemon juice, vinegar, oregano, salt and
pepper. Stir or shake to combine thor-

oughly. Add the chicken, turn it to coat
well, and then cover or seal and refrigerate
for 12 to 24 hours (or even up to 2 days).

Preheat the oven to 450 degrees F. Line a
rimmed baking sheet with aluminum foil and

spray with nonstick cooking spray. Remove
the chicken from the marinade and place on
the baking sheet skin side up. Roast for about
25 minutes until cooked though. Serve hot,
warm or cold, with lemon wedges if desired.

Greek Roasted Chicken Breasts


