CORNED BEEF

YOU WILL NEED:  

1 CORNED BEEF 4 – 5 LBS

8 WHOLE BLACK PEPPERCORNS

2 BAY LEAVES

1/2C DIJON MUSTARD 

1 TSP DRY MUSTARD 

1/2C HONEY

1/3C SHERRY WINE VINEGAR

1/3C LIGHT BROWN SUGAR

1TSP SESAME OIL 

DIRECTIONS:

PLACE BRISKET IN A LARGE POT.  COVER WITH WATER, REFRIGERATE AND SOAK FOR 6 HOURS OR OVERNIGHT.   DRAIN AND DISCARD WATER FROM BRISKET.  ADD CLEAN WATER TO COVER BRISKET.  ADD PEPPERCORNS AND BAY LEAVES.  BRING TO A BOIL.  REDUCE HEAT, COVER AND SIMMER UNTIL TENDER, ABOUT 3-1/2 HOURS.  DRAIN BRISKET AGAIN.   AT THIS POINT YOU CAN COOL, COVER AND CHILL OVERNIGHT OR PROCEED AND COOK THE BRISKET.   WHEN READY TO COOK, PLACE BRISKET IN A HEAVY SHALLOW ROASTING PAN, FAT SIDE UP.  IF REFRIGERATED, BRING THE BRISKET TO ROOM TEMP.  PREHEAT OVEN TO 350 DEGREES.  WHISK MUSTARDS IN SMALL SAUCEPAN.  STIR IN HONEY, VINEGAR, BROWN SUGAR AND OIL.  SIMMER FOR 5 MINUTES, STIRRING CONSTANTLY.  SPREAD GLAZE EVENLY OVER TOP OF BRISKET.  BAKE UNTIL HEATED THROUGH, ABOUT 45 MINUTES.  

RECIPE FROM BON APETIT

NEXT WEEK:  COLCANNON

