Joe Flynn’s

Belgian Brisket of Beef
5 lb. brisket of beef

2 tsp. salt

¼ tsp. pepper

2 onions, sliced thick

4 whole celery stalks

1 cup chili sauce

1 can beer

Season meat with salt and pepper, and put in roasting pan with onions and celery. Pour chili sauce on top. Put ¼ inch of water in bottom of pan. Bake at 325 degrees for 3 hours uncovered. Baste often. Add beer, cover and cook for 2 more hours.

Adapted from “The Youngstown Playhouse Celebrity Cookbook” by Sis Soller (General Publishing, 1974)

