Beer Braised Beef Brisket Recipe
Ingredients:

. 1 (3-pound) beef brisket

. 1/2 teaspoon salt

. 1/2 teaspoon garlic powder

. 1/2 teaspoon black pepper

. 1/4 teaspoon paprika

* 2 yellow onions, sliced

e 6 garlic cloves, peeled and smashed
e 6 sprigs of fresh thyme

. 12 oz lager (such as Modelo Negra)
* 4 cups beef broth

Instructions:

1. Prepare the brisket rub: In a small bowl, mix the salt, garlic powder, black pepper, and
paprika. Rub half of the mixture on one side of the brisket, then flip and rub the
remaining half on the other side. Place the brisket in a zip-top bag and refrigerate
overnight.

2. Bring brisket to room temperature: The next day, remove the brisket from the
refrigerator and let it sit at room temperature for about 30 minutes.

3. Sear the brisket: Heat oil in a heavy pot over medium-high heat. Sear the brisket on all
sides until browned, about 3—4 minutes per side. Remove the brisket from the pot and set
aside.

4. Cook the onions: Deglaze the pot by adding a little beef broth, scraping up any browned
bits. Add the sliced onions and cook until softened, about 5 minutes.

S. Braise the brisket: Place the brisket on top of the onions in the pot. Scatter the garlic
cloves and thyme sprigs around the beef. Pour in the lager and beef broth, then season to
taste with additional salt and pepper. Bring the mixture to a boil, then reduce the heat to
low. Cover and simmer for 2 hours, flipping the brisket halfway through. Continue
simmering for an additional 2 hours until the meat is tender.

6. Reduce the sauce: Remove the brisket to a cutting board. Bring the remaining liquid to a
rolling boil and reduce for about 10 minutes to thicken the sauce.

7. Serve: Trim any excess fat from the brisket and slice against the grain. Arrange the slices
on a platter and pour the reduced sauce and onions over the top. Serve hot.



Nutritional Breakdown (Per Serving):

*  Serving Size: Approximately 1/6 of the brisket (5 oz of meat with sauce)
*  Calories: 320 kcal
*  Protein: 38¢g
e  Fat: 15¢g
o Saturated Fat: 5g
e Carbohydrates: 5g
o Fiber: 1g
o  Sugars: 2g
*  Cholesterol: 95mg
*  Sodium: 580mg



