asian brisket
[image: image1.jpg]



This beef brisket is a fabulous Eastern European recipe with a deep tomato essence and piles of sweet caramelized onions, layered with flavors from a Chinese five-spice rub, and a distinctly Asian soy, ginger & garlic sauce.
INGREDIENTS:

RUB:
1 tablespoon granulated sugar

1 tablespoon brown sugar

2 tsps onion powder

1 tsp Chinese five-spice powder

½ tsp cayenne pepper

1 tsp salt

1 tsp freshly ground black pepper

3-1/2 pound brisket (first-cut or flat-half) trimmed of all excess fat
SAUCE:

3 tablespoons tomato paste

3 tablespoons rice vinegar

3 tablespoons soy sauce

2 tablespoons honey

1 tablespoon chili-garlic sauce (sriracha)

1 tablespoon finely minced fresh garlic

1 tablespoon finely minced fresh ginger

2 tsp Dijon mustard

2 tsp toasted sesame oil

2 tablespoons canola oil

2 large onions, sliced into half moons
HOW I MAKE THESE:
1. RUB:  Mix all rub ingredients in a small bowl.  Rub all over both sides of the brisket and set aside.
2. PREPARE RUB: In a small bowl, whisk together the tomato paste, vinegar, soy sauce, honey, chili-garlic sauce, ginger, garlic, mustard and sesame oil.  
3. SEAR MEAT:  Heat the canola oil in a large Dutch oven over medium heat.  Add the brisket and cook until golden (about 7 minutes per side, turning once).  It is good if the meat just begins to slightly char.  Transfer seared meat to a large baking sheet.

4. Add the sliced onions to the pot and cook, scraping the bottom of the pan to incorporate browned pieces, until the onions are softened, 8 to 9 minutes.  Remove onions from the pan.

5. Pour ½ cup water on bottom of pan and return brisket to the pot.  Spread onions over top of brisket.  Pour sauce evenly over top of onions and meat.  Cover tightly, place in oven and cook until the meat is tender (2-1/2 to 3 hours).

6. Transfer the meat to a cutting board and allow to rest for 30 minutes at room temperature.  Prior to being sliced, the meat and sauce may be stored separately in airtight containers in the refrigerator for up to 4 days.   
7. When ready to serve, cut the meat against the grain into ¼ inch slices.  Return the sliced brisket to the reserved sauce and onions and cook, covered, over medium-low heat until warmed through (10 to 20 minutes).  Add water by the tablespoonful to loosen the sauce, if necessary.
YIELD:  Approximately 8 Servings
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