


 

 

 
 
 

Welcome to the 1st Annual Brisket Bake-Off Contest.  Our panel of 
expert judges evaluated the winning recipes.   They took into 
consideration both taste and cooking techniques. 
 
All the entries were winners!  It was difficult to decide the best ones. 
The winning recipes were chosen by a consensus of the judges’ 
opinions.  We want to thank everyone who took the time to send in 
their special recipes.  
 
 
The envelope please… 
 

1st Place     Marilyn Tracey 
 

2nd Place    Karen Mandell 
 

Honorable Mention 
   Bill Jarosz and Denise Karlin 

 
 
 

All About Brisket 
 
Brisket is a cut that comes from the breast section of the cow.  It is 
usually cut into two sections: the flat cut, which is leaner, and the 
point cut, which contains more fat.  The additional fat gives the point 
cut more flavor than the flat cut.  Brisket responds well to long, hot , 
moist braising, which causes though fibers to disintegrate into 
meltingly delicious meat.  There seem to be as many ways to prepare 
brisket as there are cooks.  Some recipes suggest a dry rub and a sear 
before braising.  Others add carrots, potatoes, and onions.  Some add 
tomato or chili sauce, coupled with a packet of instant onion soup, 
while others use prepared cranberry sauce or kosher wine.  Some 
home cooks even marinate and baste their brisket with Coca-Cola.  
Brisket at its best is a succulent cut of beef with glorious gravy. 
    -reprinted from Heirloom Cooking with the Brass Sisters 
 
 
 
Special thanks to Dushez Catering, Marilynn and Sheila Brass, 
Netta Davis, Linda Marino, Steve Uliss, Jaimie Adler-Palter 
 



 

 

About the Judges 
 
 
 
 
Marilynn Brass and Sheila Brass are home cooks with nearly 
114 years of experience between them.  They have made appearances 
on Antiques Roadshow FYI and are hosts of the recent WGBH/PBS 
special, The Brass Sisters: Queens of Comfort Food.  Marilynn is a 
former employee of WGBH-Boston, where Sheila works for the 
National Programming Department.  They live in Cambridge, 
Massachusetts.  
 
 
 
Netta Davis is a graduate of the B.U. Culinary Certificate Program, 
where she studied under experts such as Julia Child and Jacques 
Pepin, and teaches in their graduate Program in Gastronomy and Food 
Studies.  Former Vice-President of the Association for the Study of 
Food and Society, she is pursuing a doctorate in American Studies.  
Her brisket with tzimmes was pivotal in courting her husband. 
 
 
 
Steve Uliss developed a blazing passion for food amid the lox and 
half-sours at his grandfather’s Brookline grocery and catering, 
Bluestein’s, and then found his own calling on the banks of the 
Mississippi at a barbecue competition in 1989. A  Johnson & Wales 
graduate, this grilling guru and owner of Firefly restaurants has won 
more than 20 national bar-b-que awards including the Massachusetts 
State BBQ Championships and represented the Commonwealth in the 
Jack Daniels World Invitational Barbecue Competition. 
 
 
 
Linda Marino graduated from the Modern Gourmet Cooking School 
run by Madeleine Kamman.  She was director of the cooking school at 
the French Library and is currently the co-owner of La Bonne Maison 
Catering Company. 
 
 

http://www.fireflysbbq.com/Awards.htm�


 

 

 
 
 

Winning Recipe 
1st Place 

Marilyn Tracey 
 
 
 
 
Ingredients: one brisket (single or double 4-6 lbs) 
one can whole cranberry sauce 
one package kosher onion soup mix 
1/2 cup catsup 
one onion chopped 2-3 stalks celery chopped (with leaves) 
4 carrots chopped or cut on the diagonal 
8 ozs white mushrooms sliced  
1/2 cup red wine (for deglazing) 
1 tbsp veg oil 
  
Heat oil in Dutch oven and braise brisket 6 minutes on each side ; 
then place brisket in roasting pan; mix cranberries, onion soup mix 
and catsup together and pour over brisket; then in Dutch oven using 
the browned oil from brisket, add mushrooms, onions, celery , carrots 
stirring to get these vegetables softened and slightly brown; then put 
in with the brisket; deglaze dutch oven with the wine and stir into 
brisket also.  Bake in slow 325o oven for 3 1/2 hours or until tender. 
Brisket should be covered while baking with foil or cover from roasting 
pan.    
When done, remove from oven and let cool; extra fat can be skimmed 
off and meat sliced against the grain when cool and placed back in the 
sauce to be reheated for serving.  Tiny potatoes can be added for a 
one meal dish. 
 
 
 
 
 



 

 

 
 
 

2nd Place 
Karen Mandell 

 

 
 
sweet and sour brisket 
 
6 lb. brisket (can be 5 or 4 lbs. also-- it'll work fine!) 
2 onions, sliced 
2 cloves garlic, minced 
1/2 cup brown sugar 
1/2 cup vinegar 
1 cup ketchup (can use no-salt ketchup) 
1 cup water 
1 teaspoon salt, but can be omitted 
freshly ground pepper 
 
Brown brisket on all sides in heavy skillet. Add and brown onions and 
garlic. Add remaining ingredients. Cook, covered, until meat is tender, 
about 2 1/4 to 3 hours. Serves 6-10, depending on size of brisket. 
 
 
This recipe is adapted from a Rochester Hadassah cookbook, 1972. 
I've used it since my son was a baby, and now he's a new father of 
Baylor Ian, born September 27, 2009. 
 
 



 

 

 
 
 

Honorable Mention 
Bill Jarosz and Denise Karlin 

 
 

Reuben’s Brisket 
 
Cover the bottom of a roasting pan with chopped onions. 
 
Add: 
Six cloves of garlic freshly crushed in a garlic press 
One large carrot, peeled and sliced 
One or two stalks of celery sliced 
Six large mushrooms sliced 
One bay leaf 
Salt and pepper (lots of both) 
 
Put a roughly three-pound piece of single brisket on top of all of this. 
 
Pour a 15 ounce can of tomato sauce over the brisket. 
 
Cover the pan and put it into an oven that’s been preheated to 450 
degrees. Immediately turn the heat down to 225 degrees and let cook 
for at least 10 hours. 
 
Peel six potatoes and cut into thick slices. Put the potatoes on a cookie 
sheet greased with olive oil. Brush the tops of the potato slices with 
more olive oil. Roast the potatoes in a 500 degree oven for 15 
minutes, turn and roast for another 15 minutes. 
 
Put the roasted potatoes on top of the brisket after it’s cooked for at 
least 10 hours, then cover the pan again and cook for another two 
hours. 
 
Let the brisket cool a little, slice it into thick chunks, then heat in the 
covered roasting pan at 225 degrees until you’re ready to serve it. 
 
 

 



 

 

 

 
 

Evelyn J. Woldman 
 
 
 
 

This is a very easy recipe, so I probably don’t have a chance, but it is 
our family favorite — the secret is that it HAS to be Rokeach tomato 
sauce.. So that makes it even a little MORE kosher, right? :0) 
 
Mrs. Carlson’s Brisket 
 
1 can Rokeach Tomato Sauce 
1 can jellied cranberry sauce 
1 envelope Onion Soup 
1 can mushroom pieces 
 
Mix together. Pour over 3 – 4 lb brisket.. (as my grandmother said!) 
Cook at 325 till it’s done!!! The softer — the better..  
 
 

 
If we have no peace, it is because we have forgotten that we 
belong to each other. 
 



 

 

  
 
 

Barbara Ann Mines 
 

 
8 pound brisket  (for 10 people) 
  
20 oz bottle of ketchup (or more if you want a thicker marinade) 
33oz bottle of diet ginger ale (more if marinade is too thick) 
2 packges of onion soup mix 
2 cans of jellied cranberry sauce 
(You don't have to have the exact amounts of above - you want 
enough to cover brisket and have gravy) 
  
 
Mix all the above ingredients well in a large bowl. Place brisket, fat 
side up, into aluminum roasting pan.  Cover with foil and marinate in 
the refrigerator for one to two days.  When ready to cook, add 
quartered potatoes, small carrots and sliced parsnips. Cover. Bake at 
500 degrees for 1/2 hour, then put oven down to 325 degrees for 4-5 
hours (depending on your oven).  Cook until tender.  Remove from 
oven and cool.  Slice brisket thinly, against the grain, and return to 
sauce.  Heat for 20 minutes before serving. 
  
 
 
 
 
 
 
 
 



 

 

 
 

Marcia Flanzer  
 

 
 
4 lbs. single brisket 
2 cups packed brown sugar 
1 cup ketchup 
1 pkg. Lipton's kosher onion soup mix 
1 cup white vinegar 
  
Mix all ingredients except the brisket and pour mixture over the brisket 
in a large roasting pan.  Roast in a 350 degree oven for 3 hours 
turning brisket over three or four times while roasting.  Slice against 
the grain discarding any fat. Refrigerate and remove fat from the 
gravy. 
This has a sweet and sour taste and I have received many 
compliments on it.   
  
  



 

 

  
 

Terri Loewenthal 
 
 
 

 
Buy Flat Brisket-Angus 
  
(if more than 3lbs, double recipe) 
  
Mix 1 can whole cranberry sauce and 1 package/1 envelope Lipton 
Onion Soup mix 
  
Season meat with either Lawry's or Crazy Joe's 
  
Spray pan with Pam 
  
Put some of mixture on the bottom of the pan 
  
Place Brisket flat side down and cover with the rest of the mixture 
  
Bake covered @ 350 degrees for about 1 hour per pound.  Baste 
frequently and turn meat for last hour of cooking time.  Keep covered 
while cooking.  Cool and slice against the grain.  Put back in sauce 
after slicing. 
  
 
 
 



 

 

 
 
 

Liv Nash 
 
 
Here is my brisket recipe 
 
 
1 teaspoon seasoning salt (Lawry's) 
3 tablespoons brown sugar 
1 Cup chili sauce (Heinz) 
1 1/2 Cups red wine 
5 lb flat cut brisket 
1 Cup fresh chopped celery leaves 
2 onions, sliced 
 
Please meat in a roasting pan, lined with foil (enough to cover meat 
while cooking).  Mix salt, brown sugar, chili sauce and wine.  Pour over 
meat. 
Cover with celery leaves and onions.  Fold foil over meat to seal.  
Roast in pan at 325 until tender, about 3 1/2 hours.  Best made a day 
ahead.  When ready to serve, slice and reheat in defatted sauce. 
 
 
 



 

 

 
 
 

Sharon Kahn 
 
 
This wonderful brisket is originally my mother-in-law's recipe that we 
all love: 
  
4 - 5 lb brisket 
  
mix together the following: 
  
1 pkg Lipton Onion soup mix 
1 cup water 
1 cup ketchup 
1/3 cup cider vinegar 
1/3 cup brown sugar 
  
Pour mixture over brisket and marinate for a full day. 
  
Bake covered at 325 for 4 hours. (Preferably with carrots and 
potatoes) 
  
Cool.  Slice.  Put back in juice to reheat completely before serving. 
  
  



 

 

 
 

Ruth Dubrow 
 

 
 
 
 
4-5 lb. Single brisket   
1/2 Bottle Ketchup   
1/2 Pkg. Lipton Onion Soup   
2 Tbsp Ginger Ale   
1 lb Chopped Onion     
  
 
 
Mix above ingredients together, adding small amount of ginger. Rub 
on brisket. Place on heavy duty foil (do not wrap). Top brisket 
w/chopped onion, raisins and honey.  Close foil loosely over meat    
Bake 4 hours in a 325 degree oven.  Cool overnight in order to skim 
fat. Slice and enjoy! 
  
  
 
  



 

 

 

 
Brisket  

Marilynn and Sheila Brass 
 

Reprinted from Heirloom Cooking With the Brass Sisters 
 

 4-5 lb. Brisket 
½ cup firmly packed brown sugar 
2 teaspoons paprika 
2 teaspoons kosher salt 
1 teaspoon coarsely ground black pepper 
2 tablespoons extra-virgin olive oil  
21/2 cups coarsely chopped onion 
2 cups chopped carrot 
2 1/2 cups low-sodium beef stock 
11/2 cup red wine or sherry 
¾ cup apricot jam 
¼ cup ginger jam 
½ cup ketchup 
3 tablespoons tomato paste 
½ teaspoon chopped hot chilies 
1 teaspoon prepared mustard 
3 to 4 cloves garlic, peeled and minced 
6 medium boiling potatoes, peeled and quartered (optional) 
 
Brisket has always been a favorite choice for holiday meals.  It pretty 
much cooks itself in its braising liquid, and it’s better the next day, so 
we recommend preparing it ahead and reheating it.  Brisket used to be 
an inexpensive cut that served several people and provided a 
respectable amount of leftovers. There are as many brisket recipes as 
there are home cooks.  We’ve reviewed multiple brisket recipes and 
found the common denominator to be a mix of sweet and sour 
ingredients, the aromatics – onions, carrots, and garlic- and a tomato-
based braising liquid. 
 
1. Set the oven rack in the middle position. Preheat the oven to 375°F. 
Line a large roasting pan with foil and coat with vegetable spray. 
2. Rinse brisket under cold, running water and pat dry with paper 
towels. Place brisket in prepared pan, lean side up. 
3. Combine brown sugar, paprika, salt, and pepper in a small bowl.  
Rub half of seasoning mixture over top of brisket. Bake, uncovered, for 
15 minutes. Remove pan from oven and turn brisket fatty side up. 



 

 

 
4.  Meanwhile, heat oil in a large frying pan over medium  heat. Add 
onion and carrot and cook until slightly limp, about 5 minutes. Remove 
from heat, cover, and set aside. 
5.  Whisk beef stock, wine or sherry, apricot jam, ginger jam, ketchup, 
tomato paste, chilies, and mustard in a large bowl until blended. 
6.  Remove roasting pan from oven.  Pour stock mixture into pan. Lift 
brisket with tongs to allow liquid to flow underneath. Scatter some of 
the cooked onion and carrot on bottom of pan and set brisket on top.  
Sprinkle brisket with half of garlic and remaining onion and carrot.  
Add the rest of the garlic to pan.  Cover pan tightly with foil. Reduce 
oven temperature to 325°F, return brisket to oven, and bake until fork 
tender, about 4 hours.  Add potatoes, if using, 3 hours into the 
cooking, lifting foil carefully. 
7. Remove from oven. Transfer to a brisket to a platter, set on rack, 
and cool t room temperature, about 25 minutes. Remove potatoes, if 
used, to another platter. 
8. Strain braising liquid into a clean bowl, reserving carrot and onion. 
Place carrot and onion in the bowl of a food processor fitted with a 
metal blade.  Pulse to puree. Add pureed vegetables to braising liquid 
and whisk to blend; pureed vegetables will thicken gravy.  Store 
cooled gravy in a covered container in the refrigerator.  When brisket 
is completely cooled, cut into slices against the grain and cover with 
plastic wrap and then with foil. Cover potatoes with plastic wrap. 
Refrigerate gravy , brisket, and potatoes overnight.  The next day, 
place gravy, brisket slices, and potatoes in a large frying pan, cover, 
and cook over low heat until heated through.  5-7 minutes. 
 
Tips & Touches 
 

• For best flavor, always cook a brisket the day before you plan to 
serve it. 

• Remove any fat that rises to top of gravy and refrigerating it. 
 
 

 


