
 
 

Slow Cooked Beef Brisket on Brioche Buns with Oven Steak Fries and a Kale Slaw 
BBQ-competition worthy tender beef brisket with homemade BBQ sauce on toasty brioche buns. 
Served with crispy red potato steak fries and a massaged kale slaw.   
Chef’s tip - Leftover brisket will reheat well wrapped in aluminum foil and reheated in a low 300F oven 
or sliced with some bbq sauce in a saute pan over low heat. 

 
|  Hands-on time - 15 minutes  |  Total time - 25 minutes

 

from your Farm Box  from the Supper Club  

• Dino Kale, 1 bunch 
• New Red Potatoes, 1 lb  

• Brisket 
• BBQ Sauce 
• Brioche buns, 2ea 
• Slaw Dressing 
 

 

from your pantry  Equipment needed 

• Olive oil 
• Salt 

Large sauce pot, baking sheet, spatula, mixing 
bowl, paper towels, cutting board, sharp knife 

 

Directions 

1. Begin by preheating your oven to 425F. Then fill a large sauce pot 75%  full of water 

and put it on the stovetop over medium heat to bring to a simmer. Set up your ‘slicing 

station’ by placing a damp paper towel underneath your cutting board so you’ll have 

stable surface to cut your potatoes. Don’t skip this step--safety first!  

2. Wash your potatoes thoroughly and then cut them into small wedges. Do so by cutting 

the potatoes in half lengthwise, then cutting each half in thirds lengthwise. Place the 

wedges in a bowl along with 2-3 tablespoons of olive oil and a few pinches of salt and 

toss to coat. Spread evenly on a baking sheet and place in the oven for 6-8 minutes.  

3. While the potatoes bake, you’ll heat your brisket. Grab the sous vide cooking bag (this is 

a food safe bag!) with the brisket inside and place the entire bag (do not open!) in your 



pot of simmering water. Let simmer for 10 minutes to heat through.  

4. In the meantime, prepare your kale slaw. Give the kale a quick rinse and pat dry with a 

paper towel, then remove the stem. Slice the kale into small thin strips and place it in 

your mixing bowl (you can stack multiple kale leaves to slice at once to speed up your 

prep time!). Add in the slaw dressing and tiny pinch of salt and toss together. Then, use 

your hands to gently knead the kale for approx. 2 minutes, similar to how you would 

knead dough, this technique is known as “massaging.” Store the slaw in the fridge to 

chill while you finish cooking.   

5. By now your potatoes should have finished baking on the first side. Open your oven and 

flip the potatoes. Cook on the other side until golden brown and crispy, another 6-8 

minutes. 

6. Turn off the heat under your sauce pot and carefully remove the sous vide cooking bag 

(tongs work great here!). Place the bag on a towel to dry and allow to cool for 1-2 

minutes.  

7. When the potatoes have just a minute or two left to cook, place the brioche buns in the 

oven directly on the rack to warm.  

8. Remove the brisket from the sous vide bag and slice thinly. Grab your potatoes and buns 

out of the oven and your slaw out of the fridge. Plate by piling some brisket on each bun 

and drizzling with BBQ sauce. Top your sandwiches with the kale slaw or enjoy it on the 

side. Grab a napkin and feast!  

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. 


