
MELT IN YOUR MOUTH CORNED BEEF 

2 — 2 % kg pickled hump or brisket 

2 litres ginger ale 3 

large bay leaves 

1 cup treacle sugar 

1 x 350g bottle preserved ginger syrup with pieces 

2 Tablespoons grainy mustard 

Wash the hump very well to get rid of the excess pickling salt. 

Place the ginger ale in a deep pot and add the meat and bay leaves. 

Bring to the boil, then reduce the heat and simmer for two hours with the lid on. 

Meanwhile, prepare a roasting pan by placing a large sheet of foil running vertically over the roasting 

pan and another running horizontally. 

Preheat the oven to 180 Deg C. Make the glaze by combining the treacle sugar, preserved ginger 

syrup (with, pieces) and mustard in a small saucepan. Heat through until the sugar dissolves. 

Remove the meat from the ginger ale, and discard the liquid. 

Place the meat in the centre of the foil-lined roasting pan. 

Pour the glaze over the meat, pull the foil carefully up on all sides to balloon over the meat and 

scrunch all the loose ends together to seal the meat in the foil. 

Roast for 1 hour, then reduce heat to 160 Deg C for another hour. Open the foil carefully so as not 

to burn yourself. 

SAUCY BRISKET DRIPPING IN FLAVOUR 

3 KG FRESH brisket (not pickled) 

BRISKET SAUCE 1 cup 

tomato sauce % cup hot 

chutney h cup sweet chilli 

sauce 1 cup treacle sugar 

1 tsp fresh(y grated ginger 

1 tsp freshly crushed garlic 3 Tbl prepared yellow Dijon Mustard 

2 Tbls red wine vinegar 

Wash meat. 

Brown both sides of the brisket in a large frying pan or pot. 



Remove from heat and transfer to a roasting pan (not too big as you don't want the sauce to 

evaporate too quickly. There should be about 1— 2cm spare on either side between the meat and 

the roasting dish/pan. 

Combine all the sauce ingredients and pour over meat. 

Cover with foil and allow to cook on 160 Deg C for 4—5 hours. 

Once the meat has a beautiful golden-brown sticky glaze, remove from the oven and slice whilst still 

warm into 1/2 cm slices (rather thick but rather good!!) Cover glaze with any remaining glaze from 

the roasting pan and serve immediately. 

If you're in a hurry, all you need to do is order 1 % kg ready cooked brisket, cut about % cm thick, 

place your first layer in a roasting dish, cover with sauce and repeat the exercise until each slice of 

meat is covered in sauce. Cook for about 30 minutes, covered, on 180 Deg C. After 30 minutes of 

cooking, use a fork lift the pieces of brisket to check that they are evenly covered in sauce and 

warmed all the way through. 

 


