
BEEF BRISKET
M E S Q U I T E  S M O K E D 

F U L L Y  C O O K E D

Perini Ranch Steakhouse briskets are unique and special.  We only use 
Certified Angus Beef ® briskets, which means this brisket is the highest 
level of choice beef.  We hand trim the excess fat, but leave just the perfect 
amount of fat for flavor and moisture. 

We then generously apply our special Perini Ranch Steakhouse Rub of 
freshly ground pepper and herbs to enhance the rich, full flavor of the beef.  

To prepare our pits, we begin by burning down dry mesquite wood 
which makes coals.  We then shovel the coals into the pits, spreading it 
evenly under the beef for a direct heat method of cooking.  This is a very 
traditional style of cooking, slow and low, and certainly a labor of love.

The briskets are turned by our pitmasters every hour in the 12-14 hour 
cook and mopped with every turn.   We like to joke that it’s a 12 hour or 
two six-pack – cook!

The combination of low heat, our signature rub, and hourly turns by hand 
creates brisket with beautiful bark and the perfect balance of flavor.

U P O N  R EC E I P T

• Remove the brisket from 
the insulated box and place 
immediately in either a freezer 
or refrigerator.

• The brisket will be either 
partially frozen or frozen. You 
can serve immediately or place 
in the freezer to serve another 
time. The brisket will store in the 
freezer for up to a year and in 

refrigeration up to seven days.

TO  R E H E AT  –  OV E N

•  Place the thawed brisket in a 
roasting pan, ideally on a rack, 
with a small amount of water  
in the bottom. Cover the pan 
with foil. Heat at 300 degrees  
for two hours or until hot 
throughout. Let rest for at  
least 20 minutes before slicing. 
The brisket slices best at 140° 
internal temperature.



BUFFALO GAP,  TEXAS

For more information and to order signature Perini Ranch 

items like our Mesquite Smoked Peppered Beef Tenderloin, 

Ranch Rubs, merchandise and more, visit us online.

PERINIRANCH.COM

Or just give us a call at the ranch.

800.367.1721


