Barbecued Beef Brisket
Ann Balch
Serves 10-12

1 brisket – 4 to 5 lbs.

1 box Lipton Onion Soup

Barbecue Sauce

2 c. water

3 c. ketchup

½ c. worchestershire sauce

¼ c. brown sugar

2 t. each salt, dry mustard, paprika

½ t. pepper

Juice from the brisket

On heavy duty foil, sprinkle one packet of soup mix.  Trim fat from brisket if needed, and lay on soup mix.  Sprinkle second envelope on the top.  Wrap securely but loosely in foil.  Place on broiler pan.  Bake for 2 ½ hours at 325 degrees.

Open package and allow to cool enough to handle.  Pour the juices off into a container and refrigerate.  Also refrigerate meat.  

Next day, slice meat thinly in Cuisinart.  Mix all the sauce ingredients together.  Remove the layer of fat from the refrigerated juices and add them.  Bring to a boil and simmer for 15 minutes.  Pour over meat.  
Refrigerate or freeze until needed.  Reheat to serve.  Serve with buns.
