Oven Baked Corned Beef Finished with a
Broiled Mustard & Brown Sugar Glaze

Regardless of the size of your corned beef, you will need to bake it for 50 minutes per pound!

OVEN BAKED CORNED BEEF FINISHED
WITH ABROILED MUSTARD & BROWN
SUGAR GLAZE

Serves 6

Ingredients:
01. 4Ib. corned beef

02. ¥ c. honey mustard

03. 3 Thbsp. Dijon mustard

04. Yac. packed dark brown sugar

05. Additional ¥ c. honey mustard

06. Additional 3 Thsp. Dijon mustard

07. Additional ¥ c. packed dark brown sugar

08. Apple cider and cider-cask whiskey

Directions:

*Rinse corned beef multiple times

* Preheat your oven to 350 degrees. Place a rack in a roasting pan large enough to contain the corned
beef. Then fill the pan 1-inch deep with water, half the apple cider and % the Cider-cask whiskey.

* Remove the corned beef from the package discarding the spice packet. Place the corned beef, fat side
up, on the rack of your roasting pan.

* In a small bowl, combine items 2-3 and spread mixture over top of the corned beef. Sprinkle ¥ cup of
the brown sugar evenly over the mustard.

* Cover pan tightly with tin foil and bake for50 minutes a pound or 2 hours and 20 minutes.

Remove from oven and set oven to broil.

* Line a baking sheet with tin foil and transfer meat onto it. Mix the additional mustard or items 5-6
together plus the remaining apple cider and whiskey but not so much as to lose the thickness and spread
it evenly over the top of your corned beef. Then sprinkle top evenly with the additional % cup of brown
sugar.

* Broil 4 inches from heat source for 4-5 minutes or until top of meat is nicely browned and glazed.

* Allow meat to rest out of the oven for 10 minutes. Then slice meat against the grain and serve
immediately with your favorite sides like mashed potatoes and Brussels sprouts!



