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LAKESHORE RECYCLING SYSTEMS

ITHASH ALK

WEEK NATIONAL WORK
' FROM HOME DAY

TEXAS STYLE SMOKED BEEF BRSKET IS CELFBRATED ON MAY 28! NOW MORE
thlt.goes better than hot nights, THANEVERMANYOF USHAVELEARNEDTO
el L e BALANCE WORK & LIFE FROM THE INSIDE
it on May 28 for National Briskey OF OUR HOMES. SOMETIMES WE NEED
Thie Texas Siie Smoked Brisket ol A LITTLE HELP TO BALANCE THAT OUT
gfve you that authenti Texas tase, WITH... NATIONAL WINE DAY, CELEBRATED
ON MAY 25! SO POUR A GLASS OF PINOT

AND DISCOVER MORE WAVS TO BOOST

YOUR PROUCTIVITY AT HOME.

INGREDIENTS
* 112-14 pound whole packer brisket
+ 2 Tablespoons coarse Kosher salt
» 2 Tablespoons coarse ground black pepper
+ 2 Tablespoons garlic powder (optional)

METHOD
1

Store your brisket in the refrigerator until you are ready
to start trimming. Cold briskets are much easier to work
with. Flip your brisket over so the point end is underneath.
Remove any silver skin or excess fat from the flat muscle.
Trim down the large crescent moon shaped fat section until
it is a smooth transition between the point and the flat. Trim
and excessive or loose meat and fat from the point. Square
the edges and ends of the flat. Flip the brisket over and trim
the top fat cap to about 1/4 of an inch thickness across the
surface of the brisket.

In a mixing bowl or empty spice container, mix the salt,
pepper, and garlic. Share over the brisket to evenly distribute
the spices on all sides.

Preheat your smoker to 225 degrees F using indirect heat and
hardwood smoke. Place the brisket on the smoker with the
point end facing your main heat source. This is a thicker part
of the brisket and it can handle the additional heat. Close
the lid and smoke until and internal thermometer reads 165
degrees F (usually takes around 8 hours).

On a large work surface, roll out a big piece of butcher
paper (or foil) and center your brisket in the middle. Wrap
the brisket by folding edge over edge, creating a leak proof
seal all the way around. Return the wrapped brisket to the
smoker, seam side down so the weight from the brisket
crimps the edges of the paper wrap down tight.

Close the lid on the smoker and, maintaining 225 degrees F,
continue cooking until the internal temperature of the brisket
reaches 202 degrees F in the thickest part of the meat (takes
anywhere from 5-8 hours).

Remove the brisket to a large cutting board and allow to
rest for 1 hour before slicing. Slice both the point and the flat
against the grain with a sharp knife and serve immediately.

HOW TO WORK FHROM
HOME PRODUCTIVELY

Click these links to find ways to
promote a productive work life, even
while remaining at home!

WORKING FROM HOME WITH KIDS

WORK LIFE BALANCE WHILE WORKING REMOTELY

DO’S AND DON'TS OF WORKING FROM HOME

WINES TO HELP YOU RELAX
AFTER WORKING FHROM HOME

Need to “wine” down after a long workday at
home? Click these links for some great wines
to try, perfect for all palates!

BEST TASTING RED WINES

AFFORDABLE AND TASTY WHITE WINES

ROSE WINES FOR SUMMER

HAVE SOMETHING TO SHARE?
SEND IT TO MARKETING@LRSRECYCLES.COM!

'@ JT e


https://www.parents.com/parenting/work/life-balance/how-to-master-being-a-work-at-home-mom/
https://www.owllabs.com/blog/remote-work-life-balance
https://www.businessinsider.com/10-dos-and-donts-of-working-from-home-2013-7
https://www.totalwine.com/shop/best-tasting-red-wine

https://www.delish.com/entertaining/wine/g32066856/best-white-wine/

https://www.whichwinery.com/the-best-of/6-of-the-best-rose-wines-for-the-summer/

