Customer Recipe Template
Thank you to everyone who have and will generously share their recipes.
It must be highlighted that Elsegood Family Butcher cannot except responsibility for any
content or allergenic ingredients within the recipes. Completed recipes cannot be brought
through the shop.
When writing your recipe please use the form below and then hand it to the shop or email to us.
Your name: Pete Balmforth
Recipe name: Tasty Slow Roast Brisket (serves 4)

This recipe uses Brisket that is not rolled and tied.
Please cook your vegetables and potatoes as you would normally do
Ingredients:
1 Elsegood Beef Brisket approx. 2.5 to 3lbs (1.1kg to 1.3kg)
3 onions
1 small potato
1 carrot
Garlic
500ml water
Maldon Sea salt and cracked pepper
Method:
• Slice the onions, potato, carrot, garlic and place into oven dish. This creates a base for the meat
to sit on while cooking and helps make the gravy later!
• Pour the water into the roasting dish, this helps keep the meat moist and stops the onions from
burning.
• Rub the salt and pepper into the meat and sear off in a frying pan to seal the meat.
• Place the meat in the roasting dish and pop into the oven at 200°C for 1 hour.
• After 1 hour lower the temperature to 140°C for 2.5 hours.
• Remove from the oven and place on a plate / tray to rest for 30 minutes, cover with foil. This is
a key point as resting allows the meat fibres to ‘relax’ and maximise the flavours.
• The gravy can be made in the roasting dish using the onions, carrot, potato from the base of
the oven dish.
• When ready, slice the Brisket and serve with the potatoes and vegetables.

Rest the meat covered in foil

Make this into gravy!

