
How to Smoke a Beef Brisket 
(Courtesy of Claudio ‘The Singing Soup Guy’) 

 
 

Smoked Meat  

1. 10 lbs. fresh raw lean beef brisket or two 5 lb. beef briskets (Purchase fresh from local meat 
market. Do not use frozen meat.) 

 
2. To Brine the Meat: 

- 2 gallons water (approx. 320 oz or 8 quarts) 
- 2 lbs. kosher salt 
- 16 oz. brown sugar 
- 6 fresh chopped garlic cloves 
- 1 tbsp. pickling spices 
- 10 bay leaves 
- 1 tbsp. whole black pepper corns 
In a large sauce pot, bring water to a boil.  Add all above ingredients.  Let boil approximately 
2 to 3 minutes stirring to dissolve curing salt and sugar.  Then set aside and let cool to room 
temperature. 
 

3. Place raw beef brisket in the stainless steel pot or a plastic food-safe container. 
4. Pour cooled brine over meat.  Meat should be completely submerged.  Refrigerate. 
5. After marinating the meat in brine for 48 hours minimum or more, remove meat from fridge.  

Drain the brine and discard.  
6. Rinse roast under cold running water and pat dry using paper towels.  Put beef brisket aside 

on a clean area. 
 

1. Mix Ingredients - Soup Guy Plus Rub Mix 
- 1 tbsp. kosher salt 
- 1 tbsp. Paprika 
- 1 tbsp. coriander seed or ground coriander 
- 4 cloves fresh garlic chopped fine 
- 1 tbsp. whole pickling cloves crushed 
- 1 tbsp. yellow mustard seeds 
- Lemon rind from 4 fresh lemons chopped fine 
- 1 tsp. fresh ground black pepper 

 
Using Soup Guy Plus Rub Mix 
Rub the brisket down with the mix.  When done correctly the rub should form an evenly 
distributed layer of seasoning all over the brisket. 
 

2. Place marinated beef brisket in an aluminum foil-ware roasting pan.   
 
3. Add to Bottom of Roasting Pan  

- 16 oz. (2 cups) apple juice  
- 16 oz. (2 cups) beer of your choice 
- 1 oz. Woodland natural hickory liquid smoke flavour 



This will give brisket flavour and prevent it from sticking to pan and also partly steam.  
Cover roasting pan with foil paper & seal tightly. 
 

4. Ready to smoke and cook beef brisket in oven or gas barbeque (your choice).  To control 
heat in gas barbeque open and close lid.  Bake in oven or gas barbeque at 300ºF to 325ºF for 
approximately 3 to 3 1/2 hours. 

   
5. To prevent brisket from drying, spray with applied juice every hour during cooking. 
 
6. After 3 hours, place meat thermometer in centre of brisket.  Once temperature reaches 165ºF, 

cook uncovered for another 30 minutes or until fully cooked. 
 
7. When done, remove from oven or barbeque.  Let cool and refrigerate. 
 
8. Always slice the brisket across the grain, thinly sliced for best flavour and tenderness. 

 

Voila! 

 

You can try any of Claudio's delicious soups and sandwiches at Muffin/Soup Guy Plus at the 
World Exchange Plaza in Ottawa. 
(613) 232-0416 

 

 
 


