
  

Recipe by:  The Kitchen Tool 

Visit us at www.cookandrenovate.com for delicious and healthy recipes! 

All content including photos and recipes is copyrighted by cook and renovate and may not be reproduced without permission! 

e-mail: thekitchentool@cookandrenovate.com 

Prep Time:  30 mins 

Cooking Time:  9 hrs 

Serves:  12 - 15 

 

Prep for the Brisket: 

1 whole beef brisket (10 – 12 lbs) including the flat and point  
1 cup low sodium beef broth (preferably homemade) 

1/3 cup yellow mustard 

6 – 8 apple wood chunks 

 

The Rub: 

2 tbsp ancho chili powder 

1 tbsp light brown sugar 

1 tbsp salt 

1 tbsp onion powder 

1 tbsp garlic powder 

1 tbsp paprika 

1 tbsp ground cumin 

2 tsp fresh ground black pepper 

2 tsp ground allspice 

 

Instructions: 

1. Trim the fat leaving a minimum 1/3rd inch 

2. In an extra-large foil roasting pan, use a food syringe to inject the broth into the 

brisket (every inch or so) 

3. Rub the mustard over both sides of the brisket 

4. Mix the rub ingredients, sprinkle and rub over the entire brisket 

5. Cover and let refrigerate for 12 to 24 hours 

6. Remove from the refrigerator and let stand for 1 hr 

7. Prepare the smoker for indirect cooking at 225’f 

8. Add 2 wood chunks to the charcoal 

9. Place the pan and brisket on the smoker with lid closed for 4 hrs 

10. Maintain a temperature optimally 225’f 

11. Add wood chunks each hour 

12. After 4 hrs, check the internal temperature – continue to cook until 160’f 

13. Remove the pan and brisket 

14. On a large surface, layout 3 sheets of foil (overlay about 4-5”) and wrap the 

brisket – add ½ cup of the pan liquid and ensure a tight seal 

15. Place wrapped brisket on the smoker 3 to 5 hrs 

16. Cook until an internal temperature of 190 to 195’f 

17. Remove from the smoker and rest at room temperature for 1 hr 

18. Unwrap and cut across the grain in thin slices 
19. Serve and Enjoy! 
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