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	Beef Brisket Cooking Time Per Pound Oven
	If you wish to add flavor to the beef, rub its surface with a seasoning paste or dry Cook the brisket, well covered with foil, until it's tender enough that you can in a preheated oven at 300 F for 4 to 6 hours, turning it every 90 minutes so each side Gain 0.5 pound per week, Maintain my current weight, Lose 0.5 pound per.
	The whole brisket you'll buy for barbecue is what the IMPS calls "beef brisket, deckle-off, from the point and with most fat removed, ready for braising in the oven. Assuming a 10-12 pound whole brisket and 1-1/2 hours of cooking time per.


