
Bellisima Brisket in Wine and Coffee Sauce 

5 1/2 pound (2.5 kilo) Brisket, rinsed and patted dry - remember, there is some shrinkage so this 

is not a crazy amount plus trust me if it's not all gobbled up makes awesome leftovers as well as 

sandwiches 

1 large onion peeled and sliced into rings 

1/4-1/3 cup wine (I use the wine I have on hand, and only had white which worked beautifully 

but red is equally good) 

1 cup brewed coffee 

1/4 cup ketchup 

4 tablespoons brown sugar 

Preheat your oven to 350 degrees. 

Take a pan deep enough to hold the brisket and the liquids, preferably one with a heavy top. I 

have a great pan with a pyrex cover. If not, you will need to cover the pan tightly with tin foil. 

Take the sliced onion rings and layer them on the bottom of the pan. (After the cooking, you will 

see that they caramelize and taste amazing). Place the washed and patted dry brisket and lay on 

top of the onion. Pour the wine and brewed coffee over the brisket. take the brown sugar and 

ketchup and mix together right on the brisket and coat the top and sides (till the liquid mark). 

Cover with a cover or a few layers of tin foil. Put the brisket into the preheated oven and time 

for exactly one hour. Set a timer because this is truly important. As soon as the timer goes off, 

lower the heat on the oven to 300 degrees - don't open the oven to peek, just keep it closed. Set 

the timer again for 2 hours exactly. When timer goes off, pull the pan out with mitts and place 

on a hot spot. Gently poke the meat with a skewer and it should go in easily but with a bit of 

resistance. The brisket should be perfectly cooked.  

Let it rest till cold before slicing so the juices don't pour out of it and dry it out. Serve hot, cold 

or in between with the sauce it makes over the sliced meat. It's fabulous! I have reheated this on a 

plata for Shabbat and it still stays moist and delicious. Enjoy. 

 


