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What’s in the Box?

e House Cured and
Smoked Ham Steaks

e Brisket

* Philly Cheesesteak

Putl up a chain. Take a taste. Come jotn ud. Sausage

Life i do e/m’éeuly deliciowus.” —Ruth Reickl . Ground Chicken

House Cured and Smoked Ham Steaks

The perfect easy weeknight dinner. These fully cooked ham steaks
are wet brined and fully smoked in house. Just heat and serve.
Sear thew in a cast iron skillet and serve with eqgs. Heat in stock
in the over and serve with rice pilaf and your favorite vegetable.

Philly Cheesesteak Sausage

This beef sausage is made with onions, peppers, and American
cheese. Cook them in a skillet, in the oven, or on the grill. Perfect
on roll with mayonnaise and fopped with grilled onions and
peppers. They are also great in a Philly cheesesteak pasta.




Brisket with Horseradish Gremolata

Adapted from the New York Times Recipe

Ingredients:

1 Ib. brisket

1 tablespoon kosher salt

1Y2 teaspoons black pepper

2 garlic cloves, chopped

2 sprigs fresh thyme

2 tablespoons extra-virgin olive oil

1 large onions, thinly sliced

2 large carrots, sliced into thin rounds
2 large celery stalks, diced

1 Y4 cups dry red wine

1 whole bay leave

Ya cup parsley, coarsely chopped
Grated zest of 1/2 small lemon

1 tablespoons fresh, coarsely grated horseradish
Flaky sea salt, for serving

Instructons:

1.

Season brisket all over with salt and pepper. Place brisket in a large container and spread garlic
and thyme sprigs all over top and bottom of meat. Cover and refrigerate overnight or for at least 4
hours. Let meat stand at room temperature for 30 minutes before cooking. Wipe off the garlic and
thyme. Heat oven to 325 degrees.

Heat a very large Dutch oven over high heat. Add oil and let heat. Add brisket and sear, without
moving, until golden brown, about 4 to 5 minutes per side. Transfer to a plate.

Add onions, carrots and celery to pot and reduce heat to medium-high. Cook vegetables, tossing
occasionally, until onions are golden brown around the edges and very tender, about 15 minutes.
Pour in wine and scrape up any browned bits from the bottom of the pot. Stir in bay leaves and
bring liquid to a simmer; let simmer for 5 minutes to reduce slightly.

Place meat in pot, then cover pot and transfer to oven. Cook, turning every 30 minutes, until meat
is completely fork tender, 3 to 4 hours. After 2Y4 hours, uncover pot so some of the liquid can
evaporate and the sauce can thicken. If the brisket starts to get too brown and the sauce too
reduced before the meat is tender, cover pot again.

Spoon fat from the top before serving. (If you have time, let brisket cool completely first, then
refrigerate overnight in the pot; this makes it easier to remove the white fat from the top. Reheat
the meat, covered, in a 350-degree oven for 30 to 45 minutes.) If sauce seems thin, remove meat
from pot and bring liquid to a simmer. Let cook until reduced to taste.

In a bowl, toss together parsley, lemon zest and horseradish to make gremolata. Slice meat against
the grain and serve with the sauce, garnished with horseradish gremolata and sea salt.




