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1/2 cup barbecue sauce
1/2 cup soy sauce

1/2 cup dry red wine

1/2 cup water

1/2 envelope dry onion soup
mix

1 teaspoon garlic salt
1/2 teaspoon dried
marjoram leaves

1/2 teaspoon pepper

1 onion, chopped

1 whole beef brisket

Preheat the oven to 400 degrees.

In a small bowl, combine the barbecue sauce,
soy sauce, red wine, water, dry soup mix, garlic
salt, marjoram anp pepper. Place the brisket in
a flat baking dish. Pour the sauce over the
brisket. Sprinkle with the onion. Cover tightly
with foil.

Bake for 15 minutes. Reduce the heat to 350
degrees.

Bake for 90 minutes or until tender when tested
with a fork.

To serve: Cut against the grain.
(Brisket cuts mich better if cooked a day ahead

and refrigerated overnight. Reheat in the
cooking liquid.)

Per Serving (excluding unknc
items): 1011 Calories; 63g F:
60.8% calories from tat); 50t
rotein; 41g Carbohydrate; 6
Dietary Fiber; 166mg Choles
11526mg Sodium. Exchangt
Grain(Starch); 5 1/2 Lean Me
1/2 Vegetable; 8 1/2 Fat; 1 O
Carbohydrates.



