THE NO-FAIL WAY |
TO SMOKE A BRISKET ~ GRiL

These tips are for an 11 to 12-pound brisket. Times will need to be adjusted for larger or smaller cuts
Read the full comprehensive guide at girlscangrill.com
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~ INSERT TEMP PROBE IN FLAT NEAR POINT

~10 am - DOUBLE WRAP

~4 pm - BURNT ENDS
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