BARBEQUE BRISKET
Marinate the Brisket overnight in the following:

1 small bottle Worcestershire sauce (or ½ lg.)

½ bottle Liquid Smoke

¼ bottle A-1

1 tsp. salt

1 tsp. pepper

1 tsp. garlic salt

1 tsp celery salt

2 Tbls. Soy sauce

10 drops Tabasco

Pour off ½ of the marinade, but save to use later.

Cook, wrapped in heavy-duty foil for 5 hours at 250◦
Open the foil, pour the remaining over it, if you like it moist, and cook ½ hour more.

ENJOY!

