
COMMISSARY
SMOKED BRISKET

DINNER FOR 4  

MEAL KIT INCLUDES
  + Smoked beef brisket spiked with brown sugar, peppercorn, 
bay leaves, cloves, fennel, allspice, mustard + coriander

  + Fondant style new potatoes with roasted cippollini onions, 
butter, thyme + sea salt

  + Napa Slaw with Napa + green cabbage, carrot + white wine 
vinegar + mustard

  + Jalapeño cornbread with cornmeal, buttermilk, eggs,  
butter + jalapeños

  + Sweet + spicy mustard sauce

DRAKE COMMISSARY is a restaurant, a go-to for grab-and-
go, a prepared fare destination, and a culinary workshop in the 
evolving Junction Triangle area. It’s 8,000 sq. ft. of innovation and 
experimentation as chefs, bakers, guests + makers participate 
in an animated exchange around the creation, presentation + 
consumption of food in an art-filled environment. Make Drake 
Commissary your community hub for all things made-from-scratch.



INSTRUCTIONS   

FONDANT STYLE NEW POTATOES
Preheat oven to 375F. Remove from packaging and place 
on a baking tray. Bake in the middle rack of your oven until 
the potatoes take on a nice golden colour or the internal 
temperature reaches 165F.

SMOKED BEEF BRISKET
Remove from packaging and fan brisket into a skillet. Add 
125ml water (just enough to cover the bottom of the pan), 
cover and place on your oven’s middle rack. Bake for 15-20 
minutes or until the internal temperature reaches 165F.

JALAPEÑO CORNBREAD
Remove from packaging, wrap in foil or parchment paper and 
set on a baking tray, place onto your oven’s bottom rack. Bake 
for 15 minutes or until the internal temperature reaches 165F. 
Remove from oven and let rest for 5-7 minutes before serving.

PLATE
Arrange roasted potatoes and brisket on the plates with  
Napa slaw and add a dollop of the sweet + spicy mustard. 
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BRISKET: beef brisket, salt, brown sugar, peppercorn, bay leaf, cloves, fennel, allspice, mustard, 
fennel, coriander, natural smoke, nitrates. // POTATOES: new potatoes, cippolini onions, chicken 
stock (chicken, onions, carrots, celery garlic, herbs), butter, thyme, salt. // MUSTARD: honey, 
habanero hot sauce (vinegar, mango, mirin, habanero chilis, onion, garlic, ginger, salt, sugar), 
butter, grainy mustard, chicken stock (chicken, onions, carrots, celery garlic, herbs). // Cornbread: 
cornmeal, buttermilk (milk), eggs, butter, jalapeño pepper, sugar, baking soda, baking powder, 
salt. // SLAW: Napa and green cabbage, carrot, onion, parsley, white wine vinegar, salt, sugar, 
chili flakes, mustard. CONTAINS: mustard, milk, eggs, nitrates. May come in contact with: nuts, 
wheat, soybeans.

YOUR KEY TO THE INGREDIENTS:

1. SMOKED BRISKET

2. CARROT + NAPA SLAW

3. FONDANT STYLE NEW POTATOES

4. JALAPEÑO CORNBREAD

5. SWEET + SPICY MUSTARD
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