                 Smoked Brisket

Ingredients.
4-6 lbs. Whole  brisket  (flat cut)     
1 bottle (4 0z.) liquid hickory smoke .
Celery salt.
Garlic salt,
2 onion sliced
Worcestershire sauce. 
6 oz. bottle Kraft Mesquite  BBQ  sauce.

Night before. 
Pour liquid smoke over whole brisket,   liberally season with salts and onion. 
Cover and refrigerate over night.
        Before cooking,   pour off the liquid smoke.   Douse with Worcestershire.  

Cover tightly with foil and lid .
Bake at 275  for 5 hours. 
UNCOVER,     pour BBQ sauce over brisket  and bake 1 more hour.
 
                                                                                            BON-APPETITE
Yum-yum it’s beef
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