
INGREDIENTS

2 tbsp vegetable oil

1 red onion, chopped

4 cloves garlic, crushed

1 tbsp ground cumin

1 tbsp ground coriander

1-2 green or yellow jalapeños, sliced  
(you could substitute with fresh or pickled serrano peppers)

2 tbsp chipotle paste

6 tbsp dark muscovado sugar

2.25kg Maleny Black Angus Beef brisket

3 dried cascabel chillies  
(medium-hot chilli – you might need to search around to find them  

or substitute with powder or paste, use less if you do)

500ml Maleny Black Angus Beef bone broth or beef stock

250ml fruity red wine

200ml fresh orange juice

100g sundried tomato pesto

Large handful fresh coriander, roughly chopped

Sliced green or yellow jalapeños

2 ripe avocados, chopped

Juice ½ lime, plus extra wedges

Steamed rice or warm tortillas

MEXICAN-STYLE  
BEEF BRISKET 

Serves 6-8

Hands-on time: 45 minutes | Oven time: 5½ hours | Grill/BBQ time: 10 minutes plus marinating

TURN OVER FOR METHOD



METHOD

NOTE:

- Complete Step 1 up to 48 hours in advance.  
-  Complete Steps 2 to 4 up to 24 hours in advance. Allow the meat and sauce 

to cool separately, then cover and chill until ready to finish.

1.  Heat the oil in a large, deep-frying pan. Add the chopped onion and fry for 
5 minutes or until beginning to colour. Stir in the garlic, cumin, coriander, 
jalapeños, chipotle paste and sugar, season generously with salt and 
pepper, then cook for 1 minute more. Remove from the heat and allow to 
cool. If you like a smooth consistency, whizz in a mini food processor or 
use a pestle and mortar.

2.  Rub the cooled onion and spice marinade all over the Maleny Black Angus 
Beef brisket, then transfer to a large food bag with any leftover marinade. 
Marinate for at least 2 hours or ideally overnight in the fridge.

3.  Put the dried chillies, Maleny Black Angus Beef bone broth, wine,  
orange juice, tomato paste and 100ml water in a large jug and stir until 
well combined.

4.  Once ready to slow-cook, heat the oven to 140°C/120°C fan/gas 1. Put the 
Maleny Black Angus Beef brisket and any marinade from the bag in a 
large, deep roasting tin and pour over the stock mixture (including the 
chillies). Cover the meat with a layer of baking paper, then tightly cover 
the tin with 2 layers of foil, scrunching the edges to form a tight seal. Slow 
cook for 5-5½ hours, turning the meat over in the roasting tin halfway 
through the cooking time.

5.  Once the Maleny Black Angus Beef brisket is tender (you can give it up to 
30 minutes longer if it’s not already falling apart easily with a fork) remove 
from the oven and set aside on a chopping board, loosely covered, to rest. 
Carefully pour the cooking liquid from the roasting tin into a saucepan and 
bubble over a high heat for 25-30 minutes to reduce to a sauce consistency. 
Taste and adjust the seasoning.

6.  Heat the grill/BBQ to medium-high and cook for 5 minutes on each  
side, basting every 2 minutes with more sauce to give a charred  
sticky crust.

7.  To serve, mix the coriander, jalapeños, avocados and lime juice 
in a bowl and serve alongside the Maleny Black Angus Beef 
brisket with steamed rice or warm tortillas.


