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TEXAS-STYLE BRISKET 
- COOK TIME: 8-12 hours 
- INGREDIENTS: 

- BRISKET 
- KOSHER SALT 
- PEPPER 
- GROUND GARLIC POWDER 
- ONION POWDER 
- OLIVE OIL 

STEP 1: PREP THE MEAT 
- Begin by examining the brisket for silver, which is tough fat that won’t break down in the 

smoking process. Use a sharp knife, cut it off, and discard. 

STEP 2: SEASONING 
- Pour equal parts KOSHER SALT, GROUND GARLIC POWDER, PEPPER, and ONION POWDER into a bowl, 

and mix thoroughly. 
- Coat the meat with OLIVE OIL as a binder. 
- Pour on a generous layer of KOSHER SALT, and press it in. 
- Grab a handful of seasoning and shake it onto the meat, and spread it around the brisket. 

STEP 3: PREP THE SMOKER 
- Pour in a layer of Cowboy Charcoal, and follow it up with a layer of regular Kingsford 

Charcoal. 
- Place in various other woods (like apple and plum) that have already been burning and have 

formed charcoal. 
- Shovel any remaining burning charcoal into the smoker, let it sit for about 30-45 minutes. 



STEP 4: SMOKE IT 
- Toss in a bit of mesquite wood on top of the burning charcoal. 
- Place the brisket in the smoker, and sprinkle on some extra seasoning for good measure. 
- Quickly close the smoker, and choke the fire such that the ambient temperature is about 

225° 
- Let the brisket smoke for about 8-12 hours 

- When the brisket reaches an internal temperature of 150°, pull it out and wrap it in foil. 
- Place the foil-wrapped brisket back in the smoker, and pull it out when the internal 

temperature reaches 190° 
- Let it sit for 30 minutes. 

STEP 5: ENJOY 
- Begin slicing the brisket lengthwise, looking for the internal grain pattern. You want to 

cut the brisket against the grain.  
- Slice the brisket according to the grain pattern, and enjoy!
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