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Introduction

When it comes to turning a tough cut of beef into a melt in your mouth masterpiece, few chefs have made a name for
themselves like Thomas Keller. The celebrated chef, author, and restaurateur has perfected the art of low and slow
cooking, and his approach to brisket has become a benchmark for both professional kitchens and home cooks. In
this guide, we’ll explore how to recreate the essence of Thomas Keller's sous vide brisket at home, blending
precision, flavor, and technique into one unforgettable dish.

Why Sous Vide for Brisket?

Brisket is a cut that thrives on extended, gentle heat. Traditional methods—smoking, braising, or pot roasting—
require constant attention and can be unpredictable. Sous vide, on the other hand, offers precise temperature
control, ensuring the meat reaches the exact doneness you desire while retaining all its juices and natural flavors.

Thomas Keller’s philosophy centers on “the science of flavor.” By cooking brisket at a steady 131°F (55°C) for 48—
72 hours, the collagen breaks down into gelatin, producing a silky texture that’s far superior to any quick cook
technigue. The result is a piece of meat that's tender, flavorful, and ready to be finished with a simple sear or a
touch of smoke.

Ingredients & Equipment

Ingredients

e 3 4 /Ib beef brisket (flat cut preferred)

2 ltsp kosher salt

1 /tsp freshly ground black pepper

1 /tsp smoked paprika

1 /tsp garlic powder

e 1 /tsp onion powder

e Y Jtsp cayenne pepper (optional for heat)
2 /tbsp olive oil or melted butter

Fresh herbs (thyme, rosemary) for garnish

Equipment
e Sous vide circulator (e.g., Anova, Joule, or similar)
e Large pot or container for water bath
¢ Vacuum sealer and bags (or resealable Ziploc bags with water displacement method)
e Sharp knife
e Cast iron skillet or stainless steel pan for searing
¢ Instant read thermometer (for final check)
Cloth towel for drying

Step by Step: Thomas /Keller Inspired Sous Vide Brisket



1. Preparing the Brisket

Start by trimming excess fat from the brisket, leaving a thin layer (about ¥4 inch) to keep the meat moist during the
long cook. Slice the brisket into a flat shape, if it's not already flat, to ensure even cooking. This step is crucial for
the sous vide method because any uneven thickness can result in over cooked edges and under cooked centers.

2. Seasoning the Meat

In a small bowl, combine salt, pepper, smoked paprika, garlic powder, onion powder, and cayenne (if using). Coat
both sides of the brisket generously, pressing the rub into the meat. For maximum flavor, let the seasoned brisket
rest at room temperature for 30 /minutes. This allows the salt to penetrate and the rub to adhere.

3.Vacuum Sealing

Place the seasoned brisket in a vacuum bag, ensuring it lies flat. Add a tablespoon of olive oil or melted butter on
top to help carry the flavors into the meat during the sous vide bath. Seal the bag using your vacuum sealer. If you
don’t have a sealer, use a high quality Ziploc bag and the water displacement method: submerge the bag slowly,
allowing the air to escape before sealing the top.

4. Setting Up the Sous Vide Bath

Fill a large pot or container with water. Attach the sous vide circulator and set the temperature to 131°F (55°C). This
is the sweet spot for tenderness without losing the brisket’s structural integrity. Once the water reaches the target
temperature, submerge the bagged brisket, ensuring it’s fully submerged and not touching the sides of the pot.

5. Cooking Time

Cook the brisket for 48—72 hours. The longer you let it sit, the more the connective tissue will break down, resulting
in an even more tender texture. Many chefs, including Thomas Keller, favor a 48 hour cook for a balanced flavor and
manageable cooking time. If you're short on time, a 36 hour cook will still produce excellent results, though the
texture may be slightly firmer.

6. Finishing the Brisket

When the cooking time is complete, remove the brisket from the bag and pat it dry with paper towels. A dry surface
is essential for a good sear. Heat a cast iron skillet over high heat until it's smoking hot. Add a splash of oil or a
small pat of butter, then sear the brisket for 1-2 minutes on each side, just until a brown crust forms. If you prefer a
smoky flavor, use a small amount of liquid smoke or finish the meat in a preheated oven with a sheet of foil and a
splash of beef broth.

7. Resting & Slicing

Let the brisket rest for 10 minutes after searing. This allows the juices to redistribute throughout the meat. Slice the
brisket against the grain into ¥ inch thick pieces. A good rule of thumb is to cut on the side of the grain, which helps
keep each slice tender and juicy.

Thomas /Keller’'s Flavor Philosophy

Keller's approach to brisket is rooted in the belief that flavor should come from the meat itself, not from
overpowering sauces. He emphasizes the importance of a simple yet potent rub, precise temperature control, and
a finishing step that locks in the juices. The result is a brisket that showcases the natural richness of beef while
offering a subtle, complex profile that can be paired with a variety of sides.

Variations & Creative Twists



1. Classic Red Wine Reduction

After searing, transfer the brisket to a bowl and pour a mixture of % cup red wine, ¥4 cup beef broth, and a pinch of
sugar into the skillet. Reduce over medium heat until the liquid thickens to a glaze. Drizzle over the sliced brisket for
a glossy, savory finish.

2. Smoky Chipotle Finish

Before the final sear, sprinkle a handful of chipotle powder over the brisket. Add a splash of orange juice and a
dash of smoked paprika to the pan for a smoky, slightly sweet glaze that pairs beautifully with corn on the cob or
roasted sweet potatoes.

3. Herb Infused Butter Finish

Mix softened butter with chopped fresh rosemary, thyme, and a pinch of sea salt. After searing, melt the herb butter
over the brisket, letting it coat every slice. This simple addition brings a fragrant, aromatic layer that elevates the
dish to a new level.

4. Low Heat Slow Cook Alternative

If you're short on equipment, you can achieve a similar result by braising the brisket in a covered pot at 225°F
(107°C) for 8-10 hours. The key is to keep the liquid level low and the temperature steady, mimicking the gentle
heat of sous vide.

Safety & Tips for Perfect Sous Vide Brisket

* Food Safety First: Ensure the internal temperature of the brisket never drops below 131°F during the cooking
process to avoid bacterial growth.

¢ Use a Thermometer: Even though sous vide cooks at a set temperature, a quick check with an instant read
thermometer ensures consistency.

« Don’t Overcook: 72 /hours is the upper limit for this cut. Beyond that, the texture may become mushy.

¢ Dry the Meat: A dry surface is essential for a crisp sear. Pat the brisket thoroughly with paper towels before
the final sear.

¢ Rest Time: Allow the meat to rest after searing; this step prevents juices from spilling out when you slice.

Pairing ldeas

Thomas Keller's brisket pairs wonderfully with a variety of sides that complement its deep flavor. Consider these
options:

* Roasted Root Vegetables: Carrots, parsnips, and beets roasted with rosemary.
Grilled Corn: Drizzled with lime butter.

¢ Polenta: Creamy cornmeal base topped with a mushroom ragout.

e Green Beans Almondine: Lightly sautéed green beans with toasted almonds.

* House Made Pickles: A tangy contrast to the richness of the brisket.

Conclusion

Recreating Thomas Keller's sous vide brisket at home is less about replicating a signature dish and more about
embracing the principles of precision, patience, and flavor harmony. By following the steps outlined above—
seasoning, vacuum sealing, cooking at a steady temperature, and finishing with a quick sear—you’ll produce a
piece of beef that's tender, juicy, and packed with depth. Whether you're a seasoned sous vide enthusiast or a
curious home cook, this method delivers a restaurant quality brisket that will impress family and friends alike.



Bon /appétit!
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