GF Aunty’s Brisket

4-5 lb Brisket, trimmed

1 ½ tsp. Lawry’s Seasoned Salt 

1 tsp. Garlic Salt

1 tsp. Onion Salt

2 tsp. Pepper

2 tsp. Celery Salt

3 tsp. Worcestershire Sauce (enough to make a paste)

1 Can GF Beef Broth

Mix spices and rub on all sides of meat. Wrap tightly in 2 layers of heavy foil and bake in shallow pan for 8 hours at 225 degrees (I cook overnight). Remove and unwrap and drain juices and refrigerate. Rewrap and place in refrigerator. When fat has congealed on drippings, remove the fat and discard. Thin juices with the can of GF beef broth. Slice brisket into thin slices and pour broth mixture over slices. Use enough to cover. Bake for 1 hour at 325 degrees. Serve with BBQ sauce
