
MEGAMASTER RECIPE TIPS

ALAN'S SMOKED BRISKET
INSTRUCTIONS: 

Let’s rub some olive oil and meat spice well into your 
choice of meat, be generous.

If you have enough time before hand, let the meat 
fridge dry overnight.

Now you can start to make a fire in your Megamaster 
Smoker, a medium sized fire is perfect. The best is to 
use a quality charcoal NEVER Briquettes. 

Place the prepared meat in the smoker.

Using wood smoke to flavour your food is just like 
using any other natural ingredient. Add a flavoured 
wood or large chunks of herbs like rosemary or thyme 
to your fire to get a nice smoke going. You can also 
soak wood chips in red wine or diluted brandy and 
coke and use these to get that smoke effect.
Be gentle when working with phyllo because it breaks 
very easily. But even if it breaks, it’s okay – don’t fuss.

You use this intense smoke for about 2 hours, after 
that you keep the fire going with charcoal. 

This initial fire should be between the 150 – 
200-degree mark, don’t be tempted to make the fire 
too hot.

Once you have reached the intense smoke bring 
the temperature of the smoker down to around the 
130-degree mark.

HOW DO YOU DO THIS?

There are two temperature regulating vents on the 
smoker, the one being on the side of the where you 
make the fire and the other on top of the chimney. Fire 
needs air and by restricting the airflow we can control 
the temperature. 

It’s important to control the heat while smoking. So, 
when starting the fire you want both vents wide open 
so that the smoke draws through. And as you want to 
start controlling the heat close the vents to where the 
air gaps are small enough that the fire still can burn 
but at a controlled rate. Watch the temperature gauge 
to see how effective you are in managing the vents. It 
takes some time, but you will soon get the hang of it.

All to do now is keep checking that there is a small fire 
going and that the temperature remains between the 
100 – 130-degree mark. 

At the halfway mark in this process, you can wrap the 
meat in tinfoil to retain the juice in the meat. Return the 
meat to the smoker.

Take note: you can put quite a lot of charcoal into the 
fire and then close the vents to where they are only a 
few millimetres open, this way you don’t have to keep 
topping up on charcoal every few minutes. But please 
keep your eye on the thermometer.

At about 9 hours in you are now going to stoke the fire 
one last time and let it burn down. Leave the meat in 
the smoker and let it cool down slowly with the dying 
coals.

As you let time pass, as you are waiting for the coals 
to cool down. Remove the meat from the tinfoil (try 
keeping all the juice to pour over the meat once you 
have carved it). Heat up the smoker and let the meat 
heat up on a medium heat for another hour or so.

We have never been so ready! You can start to carve 
your meat; the best is an electric carving knife as you 
are not putting downward pressure on the soft meat 
and the serrated blades saw through without breaking 
up the meat. A very sharp breadknife is second best.

Pour any juices back over the meat as this is pure 
flavour.

Prep time: 25 minutes

Cook time: 14 Hours

Total time: 14 Hours and 25 minutes     

Serves: depending on the size of the roast.

INGREDIENTS

2 – 5 kg Beef Brisket roast (trimmed) or Beef 

Short Rib roast.

Extra Virgin Olive Oil

Ina-Parman Meat spice

Experience the best 
Brisket in town, that 
you’ve smoked yourself!
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While smoking your brisket, why 
not prepare a few side dishes that 
compliment your brisket. For instance: 
German potato salad or for the colder 
days a Baked Potato dish or what about 
a coleslaw or a tomato and cucumber 
salad.

To flavor your brisket even more, here is 
3 options of liquids to use as a spritz for 
your Brisket ; Apple Cider Vinegar, Beer 
and Worcestershire Sauce. 

The golden rule of brisket prep is “slow 
and low.” To transform a tough cut into a 
tender delight, the meat needs to cook 
slowly at a low cooking temperature. To 
cook a full brisket in time for dinner, you 
may want to fire up the smoker before 
breakfast.
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Like what you see? 
Join our community for more!

Send us some pics and tag us
@megamaster_sa
#togethermadebetter

Imagine this, meat so tender you can pull out 
the bone without a knife and fork. Here it is, try 
it out.


