
 
 

Smoked Brisket with BBQ Sauce, Fingerling Potatoes and Sweet Corn with 
Lime-Chile Butter 
Tender smoked brisket, topped with hand-crafted BBQ sauce. Served with crispy fingerling potatoes 
and in-husk roasted sweet corn topped with chile-lime butter!  
 

 

2 Servings |  Hands-on time - 20 minutes  |  Total time - 30 minutes
 

                   from the farm  from the Supper Club  

• Sweet Corn - 2 ears 
• Fingerling Potatoes - ½ lb 

•  Smoked Brisket 
•  BBQ Sauce 
•  Lime-Chile Butter 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Salt and Black Pepper 

12’’ skillet, two medium sauce pots, large mixing 
bowl, colander, oven safe dish, paper towels, 
sharp knife, and cutting board. 

 

Directions 
1. Preheat your oven to 350 F, and set your BBQ sauce out to warm to room temperature. Then, 

grab your sweet corn and gently peel back the husks from ears, making sure to keep them 

attached. Remove the silk strands from the corn, then close the husks back. Place the corn in a 

mixing bowl and the fill the bowl with water. Soak the corn for 5 minutes. 

2. Next get started on your potatoes. Wash your fingerling potatoes thoroughly and place them 

whole in a sauce pot. Fill the pot with enough water to cover + 2 “ over the potatoes. Place the 

pot over medium heat to bring the water to a simmer. Salt the water generously while it heats. 

Cook the potatoes for 12-15 minutes until they’re tender.  

3. Remove the corn from the water bath and shake off any excess water. Place the corn in the 350 

F oven directly on the middle rack. Cook for 20-25 minutes. 

4. While the corn and potatoes are cooking, you’ll reheat your brisket. Place the vacuum bag 

containing the brisket in a sauce pot. Fill the pot with enough water to cover well over the bag 

and bring to a simmer. Re-heat the brisket for 12-15 minutes. 



 

5. When the potatoes have been cooking for 12-15 minutes, use a colander to drain the potatoes 

and allow them to cool a bit. In the meantime, heat 5-6 tbsp of neutral cooking oil in a 12” skillet 

over medium heat until it shimmers. Remove the potatoes from the colander and use the heel of 

your hand or the bottom of a measuring cup to flatten them gently, keeping them intact. Place 

the potatoes in the hot oil and cook each side for 3-4 minutes until golden brown and crispy. 

Make sure not to crowd the pan or the potatoes won’t brown, so work in batches if needed!  

6. Remove the cooked potatoes to paper towels and season the tops with a pinch or two of salt. If 

your corn has more than 5 minutes left to cook when the potatoes are done, place them in an 

oven-safe dish and pop them in on one of the bottom racks to keep warm.  

7. After 12-15 minutes of simmering, remove the bag with the brisket from the water. Carefully 

open the bag and remove the meat to a rimmed plate so the juices don’t run off. Slice up the 

meat with the grain.  

8. Remove the corn (and potatoes if needed!) from the oven and plate. Carefully remove the husks 

from the corn, slather on some lime-chile butter, and salt to taste. Plate the brisket and top with 

some BBQ sauce. EAT and SMILE! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


