Barbecued Texas-Style Beef Brisket 

Ingredients

1 (4-pound) beef brisket, trimmed                              

2 tablespoons dark brown sugar

2 tablespoons kosher salt

4 tablespoons paprika

2 teaspoons granulated garlic powder

1 tablespoon granulated onion powder

1 1/2 teaspoons ground black pepper

1 teaspoon cayenne pepper

2 teaspoons ground cumin

Mesquite wood chips

Barbecue Sauce:

1/2 tblsp vegetable oil                          1/4 cup chopped yellow onion

1 tsp chopped garlic                             1 cup ketchup

2 tblsps dark brown sugar                    1 1/2 teaspoons molasses

2 tblsps apple cider vinegar                

1 tblsp fresh squeezed lemon juice

1 tblsp fresh squeezed orange juice    

1 tablespoon Worcestershire sauce

1 teaspoon hot red pepper sauce  

1 tblsp dry mustard

Cooking Instructions

Set the brisket on a large sheet of plastic wrap. In a medium bowl combine the dark brown sugar, kosher salt, paprika, granulated garlic, granulated onion, black pepper, cayenne pepper and cumin. Rub the mixture onto the brisket and wrap tightly in the plastic wrap. Place on a baking sheet and refrigerate for at least 6 hours or up to overnight. Remove the meat from the refrigerator and let come to room temperature.

Soak mesquite wood chips in a large bowl of water for 1 to 2 hours. Remove, drain and set aside. Remove the meat from the refrigerator and let come to room temperature. Prepare a stove-top smoker according to the manufacturer's instructions. Remove the plastic wrap and place the brisket on the rack over low heat. Close the lid and smoke for 2 hours. Preheat the oven to 275 degrees F. Remove the meat from the smoker and wrap in a large sheet of heavy aluminum foil. Place on a baking sheet and roast until meat is tender and an instant-read thermometer registers an internal temperature of 140 to 145 degrees F, about 3 to 4 hours. Remove the meat from the oven and let rest for 20 minutes before carving the meat against the grain. Serve with Barbecue Sauce on the side for dipping.  

BBQ Sauce  Preparation

In a large saucepan, heat the oil over medium-high heat. Add the onions and cook until soft, stirring, for 4 minutes. Add the garlic and cook, stirring, for 1 minute. Add the ketchup, brown sugar, molasses, vinegar, lemon juice, orange juice, mustard, Worcestershire and hot sauce, and bring to a boil. Lower the heat to a simmer and cook, stirring occasionally, until sauce is thick enough to coat the back of a spoon and the flavors marry, 15 to 20 minutes. Remove from the heat and let cool slightly before serving.

Yield: about 2 1/2 cups

