Beef Brisket with Barbecue Sauce
Ingredients:

3/4 cup water

1/4 cup Worcestershire sauce

1 tablespoon vinegar

1 teaspoon beef bouillon granules

1/2 teaspoon dry mustard

1/2 teaspoon chili powder

1/4 teaspoon ground red pepper

3 large garlic cloves, sliced

2½-pound beef brisket

***Sauce***

1/2 cup ketchup

2 tablespoons brown sugar

2 tablespoons butter or margarine

Directions:

For cooking liquid: In a bowl, combine water, Worcestershire sauce, vinegar, bouillon granules, mustard, chili powder, red pepper, and garlic; reserve 1/2 cup liquid for sauce (be sure some garlic slices are in it!). 

Do not trim fat from brisket before putting it in the slow cooker (do that after it’s done). If necessary, cut brisket to fit into cooker; place in a 3½ - 4-quart crockery cooker with the fat-layer on top. Pour remaining liquid over brisket. 

Cover; cook on low-heat setting for 10 to 12 hours or high-heat setting for 5 to 6 hours. 

For sauce, in a small saucepan combine 1/2 cup reserved liquid, catsup, brown sugar, and margarine. Simmer on low heat, just so it’s slightly bubbling, until reduced by at least a third (about 45 minutes to an hour). Fish out the garlic slices and pass sauce with the meat.

