Brisket

· 1 large brisket

· 6 pack of beer

· 1 package of meat loaf mix (found in the store where the other package mixes are such as taco mix)

· Rub meat loaf mix over brisket

· Put brisket in a baking or roasting pan

· Pour 1 bottle of beer over brisket, drink the other 5 beers

· Cover with lid or foil and refrigerate overnight

· Bake covered in oven at 250 Degrees for 4 -6 hours dpending on the size of the brisket.

· Serve with your favorite barbecue sauce

You can also slow cook in a smoker for about 12+ hours.

There you have it!
