
Brisket 

Ingredients 

 5-7 pound brisket, trimmed of all fat 

 1 envelope Lipton Onion Soup 

 3 carrot sticks, peeled and cut into rounds 

 3 celery ribs, cut into 1/2 inch slices 

 1 onion, chopped 

 3 garlic cloves, sliced 

 2 8 oz. cans of tomato sauce 

 1/2 cup chicken stock 

 2 tablespoons tomato paste 

 2 tablespoons fresh dill, chopped 

Preparation 

Preheat the oven to 325 degrees.  Place the chopped vegetables on the bottom of a 8 1/2 x 11 casserole 

dish. Add the garlic slices.  Trim the fat off the brisket, and sprinkle the onion soup evenly over both 

sides.  Pour one can of tomato sauce over the vegetables, with 1/4 cup of the stock.  Place the brisket on 

top of the vegetables, and pour the second can of tomato sauce and 1/4 cup of broth over the top.  Cover 

the dish tightly with foil.  Bake for 1 hour, then baste using the sauce.  Bake for another hour, baste again, 

then add the tomato paste.  Bake for another hour, remove the foil, and add the dill, and baste 

again.  Bake until the sauce is reduced, and the brisket is very tender when inserted a fork. 

At this point you need to decide if the sauce needs to be reduced further - if so, remove the brisket and boil 

sauce on the stove until it is the desired thickness.  I prefer it to be very thick and rich. 

Let the brisket rest for about 10 minutes.  Remove the brisket and slide it thinly against the grain.  Place 

the sliced brisket in another casserole dish, and pour the sauce and vegetables on top - make sure to get 

the sauce in between each one of the slices. 

Let the brisket cool, then cover with foil, and put it into the refrigerator.  Before serving it, bring it to room 

temperature, then reheat in a 325 degree oven until all heated through. 

Serves 6-10. 

 


