Bricket OPﬁonQ

Bar B @ve Brigket

Seacon Brisket with alt, pepper, paprika and flowr.

Place i roaéﬁrg_ pan and cook. wnder broiler until lighﬁq bromned on both
Sides.

Fow 2 bottles of favorite Bar B (ve Savce over meat. Cover and bake
3257 abovt 3 hows. Take ovt of oven, leave covered, cool to room
temperatwre, then rofrigpra’l’o ox/cmigh'l‘. Next day, remove grexe, Slice,
place in pan with J'vi&cé and reheat 325% for 30-40 minvtes.

Sweet Option: - from Belle Filler
Prepare Brisket & above vag‘H‘h/ﬁng. the
following. for the cavce:

1 largp can peaches—pureed

1/2 cup Catgup

1/2 cp Bar B @ve Savce

114 cp Soy Savce
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