
smoked brisket
Signature recipe series

Serves 10-12 
Cook time: 8-12 hours
Difficulty: Advanced



Ingredients:

 method:
1 Set smoker to 275F/135C

2 Trim brisket by first removing any thin bits or strands of meat from the sides, 
you are aiming for a uniform shape

 Trim most of the hard fats from the brisket, as this will not render down during the 
cooking process (whereas soft fats will melt into the meat)

4 Sprinkle a liberal amount of rub over the entire brisket, starting on the bottom, the 
sides and finally the top (we cook fat side up)

5 After 4 hours your brisket should be sitting at around 165F/74C, and bark should 
be starting to form, it is at this point we recommend to wrap or boat. The better 
the quality of brisket, the less need to wrap entirely and we recommend boating 
to preserve the bark on top. 

6 Around 7 hours into total cook time you will start to probe to check for doneness, 
a rough internal temperature guide is approx. 205-210F/96-98F, but the brisket is 
ready when the entire cut is “probing like butter”, in other words, when a skewer 
or probe enters and exits the entire brisket with little to no resistance.

7 Once the brisket is probing like butter” wrap in foil, then a tea towel and rest in an 
esky (or anything insulated) for a minimum of 1 hour, a cooked brisket will hold 
temperature for at least 4 hours in these conditions. 

8 Slice and serve immediately. 

“Brisket is (and will always be) a war of patience, the most 
common mistake made is not taking it far enough, with 

the best advice being, “it is done when it done”. Finished 
temperatures are only a guide, a brisket should only come 

out of the smoker when it is probing like butter. “

DEAN - OWNER AT THE QUE CLUB

• Sher “Wagyu” Brisket 
 (appox 6kg)

• Hardcore Carnivore Black

Pitmaster Tip
 Always make sure you 

slice your brisket 

against the grain and 

you will have the most 

succulent piece of 

meat imaginable.


