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THE MEAT
1 (14-lb.; 6.4kg) brisket
• Brisket is one of the nine primal cuts from a 
cow—from the breast below the top five ribs 
and behind the foreleg.
• Brisket should appear well marbled (fat lines 
and cap), be tender to the touch, have a rich red 
color, and never be frozen.
• Buy the highest-quality brisket you can afford. 
Higher-quality grades will have more marbling 
and deeper flavor than less-expensive grades.

THE FIRE
Light your pit fire 1 hour prior to smoking. 
Add wood 30 minutes prior to smoking.
• Target temp: 250°F (120°C)  
• Wood needs: High

BRISKET

Brisket can be a difficult cut for a cook to master, with a lot of time invested in the 
smoking process. But when done well, smoking brisket is worth all the trial and error.

Meat
Beef

Wood
Oak

Prep time
9 hrs 15 mins

Smoker temp
250°F 

(120°C)

Cook time
12 to 14 hrs

Rest time
1 hour

Yield
14 servings

TIME PLAN (22 HRS 50 MINS TO 24 HRS 50 MINS)
30 mins

Build the fire

15 mins

Make
the rub

9 hrs

Rub and 
rest

12 to 14 hrs

Smoke

1 hr

Rest

5 mins

Slice

TEMPERATURE GUIDE
Cook 
time

Pull
temp

Serving
temp

Well 12 to 14 
hrs

170°F 
77°C

180°F 
82°C
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DON’T TRIM THE FAT CAP
Untrimmed brisket has a fat cap that provides 
insulation during the cooking process and 
forms a delicious outer bark when smoked.

Leaving the fat cap intact aids the brisket 
during the cooking process, protecting the 
beef and creating a rich flavor and texture. 
Also, fat rendered during cooking is easier to 
remove than cold, unrendered fat.

THE RUB
Ingredients
1 cup kosher salt
1 cup cracked black pepper
1 cup granulated sugar
1⁄1⁄1 4⁄4⁄  cup paprika
1⁄1⁄1 4⁄4⁄  cup cumin
1 TB. onion powder
1 TB. garlic powder
1 TB. cayenne pepper

1 In a medium bowl, combine kosher salt, cracked 
black pepper, sugar, paprika, cumin, onion 

powder, garlic powder, and cayenne pepper.
2 Apply a liberal amount of rub to all sides of 

brisket.

3 Place brisket in a deep pan and refrigerate 
uncovered overnight to allow rub to deeply 

penetrate meat.

4 Remove brisket from the refrigerator and allow 
to rest uncovered at room temperature for at 

least 1 hour before going into the pit.

The kosher salt, paprika, and sugar help 
bring out the color and flavor of your brisket, 
while the other spices add a little bit of heat.
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OSMOSIS WILL 

DRAW MOISTURE 

FROM THE PROTEIN, 

CREATING A STICKY 

OUTER LAYER.
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