Smoked Briskei( .

) Did you know?
Brisket is one of the

4 Origin:
Brisket is a cut of

beef from the breast nine primal cuts of

or lower chest beef, but it requires

of the cow, known slow cooking

for its rich flavor and methods like smoking

tenderness when or braising to

become tender.

\ cooked properly. y \ Y

4 Recipe Variation: )
Spice it Up: Try a spicy dry rub with paprika, cayenne, and brown

sugar for a flavorful kick.
Asian Fusion: Experiment with a soy sauce and ginger marinade

\_ for an Asian-inspired twist on traditional briskeft. Y <




