
Grass-Fed Beef Brisket with Horseradish

Active Time: 10 minutes | Total Time: 12 hours | Serves: 10

Nutrition Information Per Serving

280.6 calories, 6.52 g carbohydrate, 0.95 g fiber, 5.57 g NET carbs, 38.7 g protein, 10.43 g fat

Ingredients Preparation

4 clove(s) organic garlic, minced

8 Tbsp(s) organic horseradish

1 tsp sea salt

4 small(s) organic onions, sliced

1 tsp freshly ground black pepper

1/2 cup(s) dry red wine

1 Tbsp raw honey

64 ounce(s) grass-fed beef brisket, trimmed

1. In a bowl or small food processor, combine the
minced garlic, horseradish, honey, salt and
pepper. By hand, rub this mixture all over the
brisket, cover and refrigerate for at least 6 hours
or preferably overnight.

2. Preheat the oven to 325 degrees F. Place the
brisket in an enamel or glass pan with a tight
fitting lid and and add the sliced onions. Pour the
red wine or other liquid and cover the roasting
pan tightly with a lid. Place the pan in the oven and
roast, undisturbed, for 3 hours.

3. Uncover the pan and continue to roast for an
additional hour, basting occasionally with the
juices from the pan. Let it sit at room temperature
for about 30 minutes before slicing.

4. Serve with additional horseradish.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


