1 largg Bricket

%+ tablespoons flour

2 teaspoons seasoned galt

1/2 teagpoon pepper

Dust brisket with flowr mixture and put wnder broiler until broam on
cach Side — watch carcfully.

Add, then cover and bake at 325* abovt 3 hows:
2 cups broth

1/2 cup orange J'vioo

1/2 cup wine

2 dliced oniong

2 tomatocs—cut into quarters

1 teagpoon Galt

After 2 hows, check if tender, if not, cook longpr. Then take ovt
of oven, keep covered, and cool.  Refrigerate over night.  Skim off
all fat, dlice, remove fat from yice. Put info clean pan and reheat at
3257 abovt 35-45 minvtes.
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