
b
e

e
f

 
 

  
B

R
I

S
K

E
T

84

Brisket was the first piece of grass-fed beef I ever cooked, and 

it remains one of my favorite cuts. Slow-cooked to deep tender-

ness and flavor, this recipe offers a little heat from the ground 

peppers and a little sweetness from the fruit. It’s a recipe I use 

over and over again with almost every brisket, except for the 

ones I smoke for real slow-cooked barbecue. If you prefer, you 

could substitute dried apricots for the prunes or make a half-

and-half mix of dried fruit.

s e r v e s  8

Blot the meat dry. Blend together the salt, sugar, cumin, 

ground black and red peppers, and paprika and rub the mix-

ture over the dried meat. Let the brisket rest on a rack to bring 

it to room temperature, about 1 hour. (You could apply the rub 

a day ahead: Refrigerate the meat until about 1 hour before you 

intend to cook it, then allow it to return to room temperature.)

 Heat the oven to 325 degrees. Heat a large Dutch oven 

and add 1 tablespoon of the olive oil. When the oil has thinned 

and become fragrant, brown the meat well on both sides, fat 

side first, 7 to 10 minutes per side. It is ready to turn when 

it stops sticking to the pot. Transfer the browned meat to a 

deep platter and deglaze the pot with the red wine, scraping 

up any browned bits. Cook the wine down by half and pour 

it over the meat on the platter.

 Wipe out the pot, add the remaining 1 tablespoon olive 

oil, and sweat the onions until they are soft, translucent, and 

just beginning to brown. Deglaze the pot with 1⁄2 cup of the 

stock, scraping with a wooden spatula.

 Return the meat and reduced wine to the pot, along 

with the remaining ½ cup stock, carrots, tomatoes, garlic, 

prunes, and thyme. Cover the pot and set it in the oven for 

3 hours, turning the meat every half hour or so. The meat is 

done when it is meltingly soft and you feel no resistance if 

you pierce it with a skewer.

 Remove the meat to a platter, and cook down the sauce 

if necessary. One great advantage of grass-fed beef is that the 

sauce will have very little fat—you can strain and skim it, but 

you will not collect much at all.

 Cut the meat against the grain into thin slices. Top the 

slices with the sauce and garnish with a shower of parsley.

Brisket of Beef with Red wine,  
Prunes, and Spices

4 to 5 pounds grass-fed 
beef brisket

1 teaspoon sea salt

1 tablespoon sugar

2 teaspoons ground cumin

1 teaspoon freshly ground 
black pepper

1 teaspoon potent ground 
red pepper or hot (picante) 
pimentón de la Vera 
(smoked Spanish paprika)

1 teaspoon sweet paprika

2 tablespoons extra-virgin 
olive oil

1 cup red wine (I use 
Merlot)

6 onions, sliced

1 cup chicken, turkey, 
or beef stock, preferably 
homemade (see page 303, 
318, or 124)

4 carrots, thickly sliced

1 (141⁄2-ounce) can whole 
or diced tomatoes

1 whole head garlic, cut 
in half, outer papery cover 
removed

1⁄2 pound dried prunes 
(about 11⁄2 loosely packed 
cups)

6 sprigs fresh thyme

For the garnish:

Minced fresh flat-leaf 
parsley
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Turmeric, ginger, and cinnamon lend this brisket the aroma 

of a Moroccan medina, while preserved lemons (see page 174), 

green olives, and masses of fresh parsley and cilantro increase 

the depth of flavor and add freshness. Do try and make this a day 

before serving, as an overnight rest deepens the taste. This recipe 

is adapted from Joan Nathan’s Foods of Israel Today, and it’s 

just wonderful served with large Israeli couscous.

s e r v e s  8  o r  m o r e

about 30 minutes. Transfer to a deep platter using tongs (to 

avoid piercing the meat).

 Add the 1⁄2 cup vermouth to deglaze the pan, scraping 

and cooking for 2 minutes. Pour over the meat and wipe out 

the pan. 

 Add another 2 tablespoons of oil to the pan and sauté 

half of the onions until they are translucent. Add the tur-

meric, cinnamon, ginger, pepper, sugar (reserving 1 pinch), 

bay leaves, celery, carrot, and half the tomatoes with their 

juices. Reduce the heat to low, to incorporate everything, and 

cook for a minute or two.

 Push the onion mixture to one side, return the brisket 

to the pan, then rearrange the onion mixture around it. Add 

the water, pouring down the side of the pan.

 Use a piece of parchment paper to make a tight inner 

seal by pushing it down close to the meat and onions. Cover 

and roast for 3 hours, or until the meat is completely tender.

 While the brisket roasts, blanch the olives by boiling 

them in a pan of water for 1 minute, then drain them. Taste 

them, and if they are still very salty, blanch them again with 

fresh water. Set aside.

 Heat the remaining 1 tablespoon olive oil and sauté the 

remaining onions until they are limp and translucent. Add a 

pinch of sugar and a pinch of salt, along with the remaining 

diced tomatoes, and simmer for 3 to 4 minutes, covered, until 

the onions lose their raw taste. Set aside.

 When the meat is done, allow it to cool completely 

(never slice brisket while it is hot if you can help it). 

Refrigerate the meat in its liquid overnight, if possible. This 

will make it easier for you to remove the fat. Cut the meat 

against the grain and on the diagonal into 1⁄4-inch slices, 

then return the sliced meat to the pan along with the juices 

and the vegetables it cooked with.

 Before serving, heat the oven to 350 degrees. Bake the 

sliced brisket in its juices for 30 minutes, or until heated 

through. Gently heat the tomato-onion sauce in a saucepan 

over medium-low heat, along with half of the parsley and 

cilantro, the olives, and the preserved lemon peel.

 Arrange the brisket and vegetables on a serving platter. 

Cover with the warmed sauce and a shower of the remaining 

parsley and cilantro. Serve at once.

Brisket, Moroccan Style, with  
Green olives and Preserved Lemons

6 pounds grass-fed beef 
brisket

4 cloves garlic

Kosher salt

5 tablespoons extra-virgin 
olive oil

1⁄2 cup sweet red vermouth

4 large onions, diced (about 
8 cups)

1⁄2 teaspoon ground turmeric

1⁄2 teaspoon ground 
cinnamon

1 teaspoon ground ginger or 
grated peeled fresh ginger

Generous amount of freshly 
ground black pepper

Sugar

3 bay leaves

1 stalk celery, finely diced 

1 carrot, thinly sliced 

1 (28-ounce) can diced 
tomatoes

1 cup water

1⁄2 pound Moroccan green 
olives, pitted

1⁄3 cup roughly chopped 
fresh flat-leaf parsley

1⁄3 cup roughly chopped 
fresh cilantro

3 preserved lemons,  
rinsed, flesh discarded, and 
peel finely chopped

Rinse the meat, blot it dry, and leave it on a wire cake rack (so 

air can circulate around the meat) for 30 minutes. Heat the 

oven to 350 degrees, and set a rack in the center.

 Rub the whole brisket with the cut side of 1 clove of gar-

lic. Lightly dust the meat with 1⁄2 teaspoon salt. Cut the garlic 

into slivers and use a small pointed knife to make shallow 

slits in the meat, especially where it is fatty. Push slivers of 

garlic into the slits.

 Heat a large casserole or Dutch oven (one big enough to 

hold the brisket flat) over medium-high heat and add 2 table-

spoons of the olive oil. When the oil is thinned and fragrant 

but not smoking, sear the meat on both sides until browned, 

B R I S K E T :  As each animal offers only two brisket portions, this is a cut to treasure.  One of the greatest braising 

cuts of all time, brisket makes for extraordinary pot roast that can be oven-braised or cooked on the stovetop.  Alternatively, 

try cubing brisket to make an unforgettable stew, or smoke it for real barbecue. The key to cooking this cut is to take your 

time and always use the lowest possible heat.


