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Red Wine Braised Brisket

1-3.5to 4 pound beef brisket — trimmed
1 medium white onion — chopped

6 garlic cloves — minced

1.5 TBS Italian parsley — chopped

2 TBS celery — chopped (leaves included)
5 carrots — peeled and cut into 2 inch pieces
Fresh thyme sprigs

1 cup beef broth

% bottle red wine

Salt & Pepper

Olive oil

e Preheat oven to 250 degrees.

e Generously season the meat with salt and pepper.

e Heat a braising pot with olive oil. Brown meat, evenly, on both sides and set aside.

e Pour alittle red wine in pot and scrape brown bits from the bottom. Add the chopped onion
and cook for 5 to 6 minutes until softened and starting to brown.

e Add the garlic, parsley and celery. Mix well. Cook for about 2 minutes until fragrant.

e Add the carrots. Cook for about 4 minutes. Move cooked veggies to the sides and place
brisket in the middle of the pot.

e Add the broth and wine. Place the thyme sprigs on the sides.

e Bring pot to boil. Cover and place in oven for about 4 hours — until meat is very tender.

e Remove from oven and serve with mashed potatoes. Enjoy!
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