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Step 1 
Preheat the oven to 250 degrees.

Step 2 
Season the brisket liberally with salt and pepper. Then add half the olive oil to a 
braising pan or a pot large enough to hold the brisket. Heat the pan and sear the 
brisket on all sides. When the brisket is seared evenly, remove it from the pan 
and set aside for a few minutes.

Step 3 
Add some more oil to the pan then add the carrots, onions, celery and garlic and 
sauté for about 2 minutes, stirring occasionally, and sprinkling with more salt 
and pepper.

Step 4 
Stir the wine vinegar, honey, grated horseradish, and mustard in a small bowl 
until smooth.

Step 5 
Pour the liquid into the pan and deglaze, stirring to get up any bits that have 
attached themselves to the pan, and letting it reduce for about 3 minutes.

Step 6 
Return the brisket to the pot and then add enough beef broth to just cover the 
brisket. Add the bay leaf, thyme, and parsley and bring to a simmer. Once at a 
simmer, cover the pot and place in oven for 5 hours.

Step 7 
Remove from the oven and let sit until the brisket reaches room temperature. 
Then refrigerate overnight in the cooking pan. When ready to serve, remove the 
fat that accumulates on top of the brisket. Then cut the brisket against the grain 
into slices about an eighth to a quarter of an inch thick. (If you’re making the 
brisket ahead of time, you can freeze it after slicing.) Heat the liquid in the pan, 
then strain out the vegetables if you want. I like to keep them. Return the cut 
brisket to the pan, heat, and serve..

Yield: 12 servings

1 high-quality kosher brisket 
(about 6 pounds)

½ cup olive oil

3 carrots, peeled and sliced into 
3/4 inch chunks

2 large onions, quartered

5 ribs celery, with the greens, cut 
into 2-inch chunks

5 cloves garlic, smashed and 
peeled

½ cup red wine vinegar

2 tablespoons honey

4 tablespoons fresh grated 
horseradish

2 tablespoons brown Dijon 
mustard

4-6 cups beef broth

2 bay leaves

6 sprigs fresh thyme

½ bunch parsley

 Kosher coarse salt and freshly 
ground pepper to taste

Adam Sobel’s Holiday Brisket
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