DISH WORKS
Chipotle Coffee Braised Brisket
Prep time: 45 minutes
Cook time: 4 hours, 35 minutes
Total time: 5 hours, 20 minutes
Serves: 6
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2 tablespoons Full Circle Market 100% Extra Virgin Olive Oil, divided
1/4 cup flour
1 (5-lb.) beef brisket
3 onions, sliced
6 cloves garlic, sliced
1/2 teaspoon kosher salt
1 packet Full Circle Market Mild Chili Seasoning Mix
2 tablespoons Full Circle Market Tomato Paste
2 chipotle peppers in adobo, minced
1 (14-oz.) can Full Circle Market Diced Tomatoes
1/2 cup Full Circle Market Pure Light Brown Sugar
2 cups brewed Full Circle Market Dark French Roast Ground Coffee
2 cups chicken broth

Method:
1.

Preheat oven to 325°F. In a large Dutch oven, preheat 1 tablespoon of oil over high heat
until shimmering. Lightly coat brisket in flour, tapping off any excess and place
fat-side-down in pan. Brown on both sides, about 8-10 minutes per side. Transfer brisket
to a plate and set aside.
2. Turn heat down to medium and add remaining tablespoon of oil to pot. Add onions, garlic
and salt. Sauté until onions have softened, about 12 minutes. Add seasoning mix and
tomato paste and cook for 3 minutes, stirring frequently. Stir in chipotle peppers, diced
tomatoes, brown sugar, coffee and chicken broth.
3. Bring to a boil and add browned brisket. Cover tightly with aluminum foil and top with lid.
Transfer to oven and cook for 3 1/2 to 4 hours, or until brisket is tender.
4. Transfer cooked brisket to a cutting board and let rest at least 30 minutes. Skim excess
fat from pot and season to taste with salt and pepper. Slice brisket against the grain and
return to pot with sauce. Heat over low heat for ten minutes, or until brisket is warmed
through. Serve immediately.

