Pit-BBQ Brisket in a Slow-Cooker!?   (Recipe serves 8 to 10.)  
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A simple rub of salt, brown sugar, cumin, chipotle chilies, and paprika imparts smoky, spicy flavor in this recipe. To allow the flavors to permeate, the fat on the brisket is lightly scored before rubbing. To minimize the moisture absorbed by the brisket (which traditionally isn’t cooked directly in liquid), the meat is elevated off the bottom of the slow cooker with an inverted loaf pan. The liquid exuded from the meat during cooking gets drawn under the loaf pan by a vacuum effect, which means that the slow-cooker more closely mimics how a real barbecue cooks. To bump up the flavor of this liquid, sautéed onion, garlic, tomato paste, and chipotle chilies are added to the slow-cooker, under the loaf pan, to cook along with the brisket. 


Ingredients :


SPICE RUB AND BRISKET 
1/2 cup packed, dark brown sugar
2 tablespoons minced chipotle chiles in adobo sauce
1 tablespoon ground cumin
1 tablespoon paprika
1 teaspoon salt
2 teaspoons pepper
1 (4- to 5-pound) brisket roast, fat trimmed to 1/4 inch thick and scored lightly
AROMATICS AND SAUCE 
3 tablespoons vegetable oil
1 onion, chopped fine 
2 tablespoons tomato paste
1 tablespoon chili powder
1 tablespoon minced chipotle chilies in adobo sauce
2 garlic cloves, minced 
1/2 cup water
1/4 cup ketchup
1 tablespoon cider vinegar
1/4 teaspoon liquid smoke
PREPARATION: 

Score the fat on the brisket at ½-inch intervals to allow the rub to penetrate the meat. Two disposable aluminum loaf pans stacked inside one another can substitute for the metal loaf pan. 

1. Heat oil in large skillet over medium-high heat until shimmering. Cook onion until softened, a few minutes. Add tomato paste and cook until beginning to brown, a couple of minutes. Stir in chili powder, chipotle, and garlic and cook until fragrant, about a minute or so.  Pour the onion mixture into a metal loaf pan that will fit upside down in your slow-cooker. Wrap a large piece of parchment paper over the loaf pan such that none of the onion mixture will fall out when turned completely upside down in the center of the slow cooker. Carefully slide out the parchment paper, making sure that none of the onion mixture escapes. 

2. Chop the chipotle finely in a food processor. Combine sugar, chipotle, cumin, paprika and salt in bowl. Rub sugar mixture all over brisket (I wear washed, latex gloves!). Place brisket, fat-side up, on top of loaf pan in the slow cooker. Add water to slow cooker, cover and put it into the refrigerator overnight so the brisket can adequately absorb the rub. 
3. The next morning, cook the brisket on high until fork inserted into brisket can be removed with no resistance, 7 to 8 hours (or cook on low for 10 to 12 hours).  I start it by 10:00 am on the high setting so that it’s ready for dinner by 6:30 pm.

When cooking time is up, transfer the brisket to suitably large baking dish, cover with foil, and let rest 30 minutes. Carefully remove loaf pan from slow cooker. Pour onion mixture and accumulated juices into large bowl and skim fat. (You should have about 2 cups defatted juices; if you have less, supplement with water.) 
4.  Transfer the brisket to a cutting board, slice thinly across grain, and return to baking dish. Pour 1 cup reserved defatted juices over sliced brisket. Whisk the ketchup, vinegar, and liquid smoke into remaining juices. Season with salt and pepper. 
Serve alone on the plate or on rolls, passing sauce at table. 

