BARBECUE BEEF BRISKET (SLOW COOKER)
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Simply the best beef brisket ever – my most popular and personal favorite!

Best made a day ahead of time so that the savory flavors mingle!
INGREDIENTS:

DRY RUB:

¼ cup brown sugar, packed

2 tablespoons smoked paprika

1 tablespoon chili powder

2 teaspoons garlic powder

2 teaspoons onion powder

2 teaspoons salt

1 teaspoon chipotle powder

1 teaspoon crushed red pepper

1 teaspoon freshly ground black pepper

½ teaspoon dried thyme

½ teaspoon cayenne pepper

Juice from ½ fresh lime
BARBECUE SAUCE:

2 cups ketchup or barbecue sauce (for ramped-up flavor - I use Rudolph’s Spicy BBQ Sauce)

½ cup seedless blackberry preserves

1/3 cup molasses

1/3 cup packed brown sugar

¼ cup apple cider vinegar

2 tablespoons Dry Rub (from above)

2 teaspoons mesquite liquid smoke (optional)

Juice from ½ fresh lime
SLOW COOKER:

Canola Oil or Olive Oil

4-5 pound brisket (first-cut or flat-half) trimmed of all excess fat
2 cups beef stock

2 tablespoons Worcestershire sauce

1 tablespoon soy sauce

½ cup Barbecue Sauce (from above)

1-2 onions, sliced vertically
HOW I MAKE THESE:
1. PREPARE RUB:  In a medium bowl, whisk together all rub ingredients EXCEPT for fresh lime juice in a small bowl.  Reserve 2 tablespoons of Dry Rub for Barbecue Sauce.  

2. Trim brisket of excess fat.  Rub Dry Rub all over both sides of the brisket.  Place brisket in very large ziplock bag or other marinating container.  Drizzle with fresh lime juice.  Seal and refrigerate overnight.
3. THE NEXT DAY - PREPARE BARBECUE SAUCE: In a medium saucepan, whisk together all barbecue sauce ingredients. Bring to a simmer and cook for 15 minutes over low heat, stirring occasionally.
4. SEAR MEAT:  Heat 2-3 tablespoons of the canola or olive oil in a large Dutch oven over medium heat.  Add the brisket and cook until golden (about 5 minutes per side, turning once).  It’s going to spit and splatter a lot, so be careful!  It is good if the meat just begins to slightly char.  Transfer seared meat to slow cooker.  You may need to fold or squish the edges over slightly to get it to fit into your slow cooker.  

5. MAKE SIMMERING SAUCE:  In a medium bowl, combine beef stock, Worcestershire sauce, soy sauce and half of the barbecue sauce.
6. Spread sliced onions over top of brisket.  Pour Simmering Sauce evenly over top of onions and meat.  Cover and cook on LOW for 6-8 hours or until brisket is very tender, flipping over half way through.  If the brisket is tough at all, continue cooking until the meat is tender.  If you are serving right away, skip ahead to Step 9 – but for incredibly wonderful Barbecue Beef Brisket, proceed to Step 7!
7. Place removable slow cooker ceramic insert in a cool location (REFRIGERATOR) overnight.

8. THE NEXT DAY – Skim off the hardened fat.  Place ceramic insert back in slow cooker and cook on low heat for 1-2 hours or until warmed through.
9. Transfer the meat to a cutting board, cover with foil and allow to rest for 20 minutes at room temperature.  Warm up reserved Barbecue Sauce.
10. When ready to serve, brush brisket with warmed Barbecue Sauce and cut the meat against the grain into ¼ inch slices or SHRED the meat – whichever you prefer!   Serve with remaining Barbecue Sauce.  Add water by the tablespoonful to loosen the sauce, if necessary.
YIELD:  8-10 servings
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