
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

Preparation 
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 refrigerate 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 min-
utes, 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 ta-
blespoons 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.

- For a charcoal grill: Open bottom vent halfway and place
disposable roasting pan on 1 side of grill. Add 2 cups water to
pan. Arrange 3 quarts unlit charcoal briquettes banked against
other side of grill. Light large chimney starter two-thirds filled
with charcoal (4 quarts). When top coals are partially covered
with ash, pour on top of unlit charcoal to cover one-third of grill
with coals steeply banked against side of grill. Place soaked
wood chunks on top of coals. Set cooking grate in place, cover,
and open lid vent halfway. Heat grill until hot, about 5 minutes.

- For a gas grill: Remove cooking grate and place wood chip
packet directly on primary burner. Place disposable pie plate
filled with 2 cups water on other burner(s). Set cooking grate in
place, turn all burners to high, cover, and heat grill until hot and
wood chips are smoking, about 15 minutes. Turn primary burner
to medium and turn off other burner(s). (Adjust primary burner
as needed to maintain grill temperature of 250 F to 300 F.)

Clean and oil cooking grate. Place brisket on cooler side of
grill, fat side down, as far away from coals and flames as possible
with thickest side facing coals and flames. Cover (position lid
vent over meat if using charcoal) and cook for 3 hours. During
final 20 minutes of grilling, adjust oven rack to middle position
and heat oven to 325 F.

Set wire rack in rimmed baking sheet lined with foil and trans-
fer brisket to rack. Roast in oven until tender and meat registers
195 F, about 2 hours. Transfer brisket to carving board, tent with
foil, and let rest for 30 minutes. Slice brisket against grain into
long, thin slices and serve.

Nutrition information per serving: 451 calories; 260 calories
from fat; 29 g fat (10 g saturated; 1 g trans fats); 120 mg choles-
terol; 1833 mg sodium; 3 g carbohydrate; 0 g fiber; 3 g sugar; 45
g protein.
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How to speed up a slow-cooking
barbecued beef brisket

By America’s Test Kitchen 

I
n 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 re-

mained 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 bri-
quettes on the bottom of our grill and added hot coals on top for a fire that burned
consistently in the optimal 300 F range for about 3 hours. We then transferred
the brisket to the oven to finish cooking.


