
MARIO’S OLD STYLE – BRAISED BRISKET 
 

Ingredients: 

 

1 (4- to 5-pound) beef brisket t, flat cut, fat trimmed to 1/4 inch 

Kosher salt and pepper 

2 tablespoons vegetable oil 

2 large onions, chopped 

¼ teaspoon baking soda 

6 garlic cloves, minced 

4 anchovy fillets, rinsed, patted dry, and minced to paste 

1 tablespoon tomato paste 

1 teaspoon five-spice powder 

⅛ teaspoon cayenne 

¼ cup all-purpose flour 

2 cups chicken broth 

1  (12-ounce) bottle of Old Style Beer 

2 tablespoons Dijon mustard 

1 (3-inch) piece ginger, peeled and sliced thin 

3 bay leaves 

2 tablespoons unflavored gelatin 

1 ½ cups (9 ounces) pitted prunes 

3 tablespoons chopped fresh parsley 

 

Cooking Instructions: 

 

This recipe requires salting the brisket for at least 16 hours; if you have time, you can salt it for up to 48 

hours. The salt not only helps season the brisket but it help retain moisture as it cooks.  

 

1. Place brisket, fat side down, on cutting board and cut in half lengthwise with grain. Using paring knife 

or metal skewer, poke each roast 20 times, pushing all the way through roast. Flip roasts and repeat on 

second side. 

 

2. Sprinkle each roast evenly on all sides with 2 1/2 teaspoons salt (5 teaspoons salt total). Wrap each 

roast in plastic wrap and refrigerate for at least 16 hours or up to 48 hours. 

 

3. Adjust oven rack to middle position and heat oven to 325 degrees. Heat oil in large roasting pan over 

medium heat until shimmering. Add onions and baking soda and cook, stirring frequently, until onions 

have started to soften and break down, 4 to 5 minutes. Add garlic and cook until fragrant, about 30 

seconds. Stir in anchovies, tomato paste, five-spice powder, cayenne, and 1/2 teaspoon pepper. Add 

flour and cook, stirring constantly, until onions are evenly coated and flour begins to stick to pan, about 

2 minutes. Stir in broth, beer, mustard, ginger, and bay leaves, scraping up any browned bits. Stir in 

gelatin. Increase heat to medium-high and bring to boil. 

 



4. Unwrap roasts and place in pan. Cover pan tightly with aluminum foil, transfer to oven, and cook until 

meat registers 180 to 185 degrees at center, about 1 1/2 hours. Reduce oven temperature to 250 

degrees and continue to cook until fork slips easily in and out of meat, 2 to 2½ hours longer. Transfer 

roasts to baking sheet and wrap sheet tightly in foil. 

 

5. Strain braising liquid through fine-mesh strainer set over large bowl, pressing on solids to extract as 

much liquid as possible; discard solids. Let liquid settle for 10 minutes. Using wide, shallow spoon, skim 

fat from surface and discard. Wipe roasting pan clean with paper towels, return defatted liquid to pan, 

and stir in prunes. 

 

6. Increase oven temperature to 400 degrees. Return pan to oven and cook, stirring occasionally, until 

liquid is reduced by about one-third, 30 to 40 minutes. Remove pan from oven and use wooden spoon 

to draw liquid up sides of pan and scrape browned bits around edges of pan into liquid. 

 

7. Transfer roasts to carving board and slice against grain 1/4-inch-thick; transfer to wide serving platter. 

Season sauce with salt and pepper and pour over brisket. Tent platter with foil and let stand for 5 to 10 

minutes to warm brisket through. Sprinkle with parsley and serve with boiled or mashed potatoes or 

buttered noodles. 

 

MANGIA – MANGIA TIME! 
 


