Smokerless Smoked Brisket

Ingredients

8 kg
540 g
360¢g
240¢g

6 kg
20g
240¢g
60g
120 g

100 g
45¢g
30g
15¢g

8 kg
240¢g
160 g
120 g

6 kg

Water, cold

Smoked salt, divided =
Brown sugar, divided ™
Liquid smoke, hickory or
mesquite, divided ™

Brisket

Prague Powder #1, optional ™
Molasses ™

Liquid aminos, or soy sauce ™
Chipotle powder, or smoked
paprika =

Black pepper ™=

Mustard powder ™

Onion powder ™

Garlic powder ™

Water, cold

Smoked salt ™

Brown sugar '™

Liquid smoke, hickory or
mesquite ™

Brisket

Equipment Timing
Whisk = 48 hr minimum, mostly
Syringe (optional) ™= unattended
Brush ™
Sous vide setup ™ Yield
Sous vide bag(s) ™
Spice grinder ™ 6 kg brisket
Oven'™
1 Make brine

Pour water into a container and add salt, sugar, and
liquid smoke. Whisk until ingredients are fully dissolved

in the water.

Store brine in the fridge until you need it.

2 Trim brisket

Trim your brisket as you typically would. Some people
like to remove all the fat, some like to trim none. We
fall somewhere in the middle, removing the larger

pieces but not cracking out and removing all the fat.


https://www.chefsteps.com/ingredients/water
https://www.chefsteps.com/ingredients/smoked-salt
https://seasalt.com/bonfire-extra-bold-smoked-sea-salt-glass-jar
https://www.chefsteps.com/ingredients/brown-sugar
https://www.amazon.com/gp/product/B006GHVOX8/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B006GHVOX8&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=1a3e869a9c8e0f3d8cdc199d28e5e974
https://www.chefsteps.com/ingredients/liquid-smoke
https://www.amazon.com/gp/product/B00K02M86M/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B00K02M86M&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=f3a50a16cf0b9a36ed0ee12b8ec55b82
https://www.chefsteps.com/activities/brisket
https://www.chefsteps.com/ingredients/prague-powder-no-1
http://www.modernistpantry.com/prague-powder-1.html?acc=3
https://www.chefsteps.com/ingredients/molasses
https://www.amazon.com/gp/product/B000RPXSXO/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B000RPXSXO&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=15431daf30201d9912f72ee0f82a1464
https://www.chefsteps.com/ingredients/liquid-aminos
http://www.amazon.com/Bragg-Liquid-Aminos-32-oz/dp/B001U2SGWQ/ref=sr_1_5?s=grocery&amp;ie=UTF8&amp;qid=1438378704&amp;sr=1-5&amp;keywords=braggs+liquid+aminos&amp;tag=chefsteps02-20
https://www.chefsteps.com/ingredients/chipotle-powder
http://www.amazon.com/Hoosier-Hill-Farm-Chipotle-Plastic/dp/B00D4TEE9C/ref=sr_1_7?s=grocery&amp;ie=UTF8&amp;qid=1438378730&amp;sr=1-7&amp;keywords=chipotle+powder&amp;tag=chefsteps02-20
https://www.chefsteps.com/ingredients/black-pepper
https://www.worldspice.com/spices/peppercorn-black-tellicherry
https://www.chefsteps.com/ingredients/mustard-powder
http://www.amazon.com/Colemans-Dry-Mustard-Powder-Ounce/dp/B001MSZK04/ref=sr_tnr_p_1_16321721_1_s_it?s=grocery&amp;ie=UTF8&amp;qid=1462821587&amp;sr=1-1&amp;keywords=colmans+mustard+powder&amp;tag=chefsteps02-20
https://www.chefsteps.com/ingredients/onion-powder
https://www.worldspice.com/spices/onion-powder
https://www.chefsteps.com/ingredients/garlic-powder
https://www.worldspice.com/spices/garlic-powder
http://www.amazon.com/gp/product/B00005EBH9/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00005EBH9&linkCode=as2&tag=chefsteps02-20
http://www.amazon.com/gp/product/B00005EBH9/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00005EBH9&linkCode=as2&tag=chefsteps02-20
https://www.amazon.com/Dispensing-Needle-Blunt-Tip-1-1/dp/B001QRRDJM/ref=as_li_ss_tl?ie=UTF8&qid=1500397004&sr=8-5&keywords=dispensing+needle+blunt+tip+18g&linkCode=sl1&tag=chefsteps02-20&linkId=21f7e530336a67fce68a7a4f1ff1a1a7
https://www.amazon.com/Dispensing-Needle-Blunt-Tip-1-1/dp/B001QRRDJM/ref=as_li_ss_tl?ie=UTF8&qid=1500397004&sr=8-5&keywords=dispensing+needle+blunt+tip+18g&linkCode=sl1&tag=chefsteps02-20&linkId=21f7e530336a67fce68a7a4f1ff1a1a7
http://www.amazon.com/OXO-Grips-Silicone-Basting-Pastry/dp/B000JPSI8C/ref=sr_1_1?ie=UTF8&qid=1438364835&sr=8-1&keywords=brush+cooking&tag=chefsteps02-20
http://www.amazon.com/OXO-Grips-Silicone-Basting-Pastry/dp/B000JPSI8C/ref=sr_1_1?ie=UTF8&qid=1438364835&sr=8-1&keywords=brush+cooking&tag=chefsteps02-20
https://www.chefsteps.com/joule
https://www.chefsteps.com/joule
http://www.amazon.com/gp/product/B004WS62SA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B004WS62SA&linkCode=as2&tag=chefsteps02-20
http://www.amazon.com/gp/product/B004WS62SA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B004WS62SA&linkCode=as2&tag=chefsteps02-20
http://www.amazon.com/gp/product/B00237Y5D6/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00237Y5D6&linkCode=as2&tag=chefsteps02-20
http://www.amazon.com/gp/product/B00237Y5D6/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00237Y5D6&linkCode=as2&tag=chefsteps02-20
https://www.breville.com/us/en/products/ovens/bov900.html?ecid=%7CChefStepsContent%7C%7Creferral%7C%7C%7CBOV900pdp%7CUS%7COven%7CAll%7C%7CCTW%7C%7CAll%7C%7C%7C%7C%7C%7C%7C
https://www.breville.com/us/en/products/ovens/bov900.html?ecid=%7CChefStepsContent%7C%7Creferral%7C%7C%7CBOV900pdp%7CUS%7COven%7CAll%7C%7CCTW%7C%7CAll%7C%7C%7C%7C%7C%7C%7C
https://www.chefsteps.com/ingredients/water
https://www.chefsteps.com/ingredients/smoked-salt
https://seasalt.com/bonfire-extra-bold-smoked-sea-salt-glass-jar
https://www.chefsteps.com/ingredients/brown-sugar
https://www.amazon.com/gp/product/B006GHVOX8/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B006GHVOX8&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=1a3e869a9c8e0f3d8cdc199d28e5e974
https://www.chefsteps.com/ingredients/liquid-smoke
https://www.amazon.com/gp/product/B00K02M86M/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B00K02M86M&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=f3a50a16cf0b9a36ed0ee12b8ec55b82
https://www.chefsteps.com/ingredients/brisket

20g Prague Powder #1 '™

3 Brineit

We like to transfer brine to a syringe and inject it
directly into the meat, then allow the brisket to brine
for 24—48 hours. You can brine it the old-fashioned way
too—simply transferring the meat to the brine and
letting it rest there—but if you do, you’ll need to brine
for five to seven days. Either way, brine the brisket and
let it hang out in the fridge.

4 Add Prague Powder #1 (optional)

This is totally optional but, you know, fun. If you want
to create a smoke ring—the pink rim at the outer edge
that forms when you cook meat in a smoker—here’s

how you do it:

Ladle a small amount of brine into a small bowl and
add Prague Powder No. 1—also known as Insta Cure
No. 1 or curing salt. Whisk until incorporated, and
return mixture to the brine.

Return the brisket to the brine, and allow it to rest
there two to three more hours. (Note: If you leave it

longer than that, you’ll get a very thick smoke ring.)

IMPORTANT: Before you modify the brine to include
pink salts, be sure to read our note in the intro. Pink
salts must be used thoughtfully.


https://www.chefsteps.com/ingredients/prague-powder-no-1
http://www.modernistpantry.com/prague-powder-1.html?acc=3

2408
120g

60g

Molasses ™

Liquid smoke, hickory or
mesquite ™

Liquid aminos, or soy
saquce ™

5 Make glaze

In a medium-sized bowl, mix the above ingredients

together.

6 Heat Joule to155°F / 68 °C

ChefSteps cooks sous vide with Joule, the sous vide tool
created by our in-house team of chefs, designers, and
engineers. Compact and gorgeous, Joule is a WiFi-
connected device you control easily with your
smartphone. Learn more about Joule and sous vide, and
you’ll be whipping up amazing feasts like this in no

time.

7 Glaze the brisket

Brush half of the glaze evenly onto the surface of the
meat. Make sure you reserve leftover glaze! We’re
going to do this a second time.

Transfer brisket to a heavy-duty plastic sous vide bag.


https://www.chefsteps.com/ingredients/molasses
https://www.amazon.com/gp/product/B000RPXSXO/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B000RPXSXO&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=15431daf30201d9912f72ee0f82a1464
https://www.chefsteps.com/ingredients/liquid-smoke
https://www.amazon.com/gp/product/B00K02M86M/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B00K02M86M&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=f3a50a16cf0b9a36ed0ee12b8ec55b82
https://www.chefsteps.com/ingredients/liquid-aminos
http://www.amazon.com/Bragg-Liquid-Aminos-32-oz/dp/B001U2SGWQ/ref=sr_1_5?s=grocery&amp;ie=UTF8&amp;qid=1438378704&amp;sr=1-5&amp;keywords=braggs+liquid+aminos&amp;tag=chefsteps02-20
https://www.chefsteps.com/joule
https://www.chefsteps.com/joule

300¢g
200g
120g

100g
45¢g
30g
15¢g

Smoked salt ™=
Brown sugar ™
Chipotle powder, or
smoked paprika ™
Black pepper ™
Mustard powder ™
Onion powder ™=
Garlic powder ™=

8 Cook!

Cooking the brisket at 154 °F / 68 °C for 24 hours will
result in tender yet juicy meat.

NOTE: The above time-and-temp combo is our favorite
way to cook this brisket, but everyone has their
preferences. To learn more about customizing your
time-and-temp combos when cooking tough cuts sous
vide—plus a bunch of other amazing techniques—

check out Cooking Sous Vide: Beyond the Basics.

9 Make brisket rub

Scale all ingredients and grind to medium coarseness.

10 Glaze it again

Once brisket has finished cooking, remove it from the
bag and pat dry. Brush on the other half of the glaze.

Why glaze a second time? To create a tacky surface to

which the rub will stick.

11 Preheat oven t0257 °F / 125 °C


https://www.chefsteps.com/classes/cooking-sous-vide-beyond-the-basics/landing#/
https://www.chefsteps.com/ingredients/smoked-salt
https://seasalt.com/bonfire-extra-bold-smoked-sea-salt-glass-jar
https://www.chefsteps.com/ingredients/brown-sugar
https://www.amazon.com/gp/product/B006GHVOX8/ref=as_li_tl?ie=UTF8&amp;camp=1789&amp;creative=9325&amp;creativeASIN=B006GHVOX8&amp;linkCode=as2&amp;tag=chefsteps02-20&amp;linkId=1a3e869a9c8e0f3d8cdc199d28e5e974
https://www.chefsteps.com/ingredients/chipotle-powder
http://www.amazon.com/Hoosier-Hill-Farm-Chipotle-Plastic/dp/B00D4TEE9C/ref=sr_1_7?s=grocery&amp;ie=UTF8&amp;qid=1438378730&amp;sr=1-7&amp;keywords=chipotle+powder&amp;tag=chefsteps02-20
https://www.chefsteps.com/ingredients/black-pepper
https://www.worldspice.com/spices/peppercorn-black-tellicherry
https://www.chefsteps.com/ingredients/mustard-powder
http://www.amazon.com/Colemans-Dry-Mustard-Powder-Ounce/dp/B001MSZK04/ref=sr_tnr_p_1_16321721_1_s_it?s=grocery&amp;ie=UTF8&amp;qid=1462821587&amp;sr=1-1&amp;keywords=colmans+mustard+powder&amp;tag=chefsteps02-20
https://www.chefsteps.com/ingredients/onion-powder
https://www.worldspice.com/spices/onion-powder
https://www.chefsteps.com/ingredients/garlic-powder
https://www.worldspice.com/spices/garlic-powder

12 Rub brisket; roast

Apply a liberal coating of rub to the surface of the
meat, and transfer to a baking rack.

Allow meat to cook for until a nice crusty bark
develops, about 3—-4 hours.

Let the meat cool for a few minutes before you slice
into it.

TIP: If you are short on time, you can roast meat for an
hour at 302 °F /150 °C, then crank the oven up to 390 °F /
199 °C and roast again for an additional 5—10 minutes to

help the bark develop.

Cooking with a Smart

Oven Air?

Roast with Super
Breville

Smart Oven’ Air
Approved

Convection at
245 °F /118 °C.

Baking pan on
rack position 8.
Bake 2.5 hours.



13 Serve!

Serve this meat with a few delicious sides—scroll
down for our favorite barbecue accompaniments—or
stuff into Slider Buns. Ain’t nobody gonna believe you
didn’t smoke that thing.

Get smoked out.

Got a jones for more smoky eats? You're in luck! Our
Barbecue class is full of tips, recipes, and sciencey
insights. Better still, it’s free. Get after it!

Craving a little something on the side?


https://www.chefsteps.com/activities/slider-buns
https://www.chefsteps.com/classes/barbecue/landing#/

