
Beef Brisket

4 lb beef brisket

2 tbsp chili powder
2 tbsp garlic powder
2 tbsp salt

2 tbsp brown sugar
2 tbsp ground mustard
1 bay leaf, crushed

Rub brisket with seasoning mixture.
Place in a roasting pan without a lid and bake at 350°F for 1 hour.

Add 2 cups beef stock, cover, and bake at 300°F for an additional 3 hours.
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