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Best Corned Beef 

Pickling spices: 

• 1 Tbsp whole allspice berries 

• 1 Tbsp whole mustard seeds 

• 1 Tbsp coriander seeds 

• 1 Tbsp red pepper flakes 

• 1 Tbsp whole black peppercorns 

• 2 teaspoons whole cloves 

• 9 whole cardamom pods (1 ½ tsp Cardamom Seeds) 

• 6 large bay leaves, crumbled 

• 2 teaspoons ground ginger 

• 1/2 stick cinnamon 

 

Brine: 

• 1 gallon (3.8 liters) water 

• 300 g Kosher salt (2 cups of Diamond Crystal brand Kosher Salt OR 1 

cup 3 1/2 tablespoons of Morton's Kosher Salt) 

• 5 teaspoons pink curing salt  

• 3 Tbsp pickling spices 

• 1/2 cup (90 g) brown sugar 

 

Brisket: 

• 1 5-pound beef brisket 

• 1 Tbsp pickling spices 

 

METHOD 

 

1. Toast and crush spices: You can either used store-bought pickling 

spices or you can make your own. To make your own, toast the 

allspice berries, mustard seeds, coriander seeds, red pepper flakes, 

peppercorns, cloves, and cardamom pods in a small frying pan on 

medium heat until fragrant.  

https://www.amazon.com/Food-Live-Allspice-Berries-Whole/dp/B00H9WRPBE/?tag=ingredients0-20
https://www.amazon.com/Swad-Cardamom-Indian-Grocery-Spice/dp/B003CIHTBU/?tag=ingredients0-20
https://www.amazon.com/Diamond-Crystal-Kosher-Salt-lbs/dp/B01KOT8G4I/ref=as_li_ss_tl?ie=UTF8&qid=1522442528&sr=8-1&keywords=diamond+crystal+kosher+salt&th=1&linkCode=ll1&tag=simplyrecip02&linkId=f910396ad89a80873fa864dd89c8e4d9
https://www.amazon.com/Curing-Salt-Instacure-Prague-Powder/dp/B00BBIOJ1G/?tag=ingredients0-20
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Remove from heat and place in a small bowl. Use a mortar and pestle 

to crush the spices a. Add to a small bowl and stir in the crumbled bay 

leaves and ground ginger. 

 

2. Make curing brine with spices, salts, sugar, water: Add about 3 Tbsp 

of the spice mix, plus the half stick of cinnamon, to a gallon of water 

in a large pot, along with the Kosher salt, pink salt and brown sugar. 

Bring to a boil, then remove from heat and let cool to room 

temperature. Then refrigerate until well chilled. 

3 Use a 2-gallon freezer bag, placed in a container so if it leaks it 

doesn't leak all over your refrigerator, place the brisket in the freezer 

bag and about 2 quarts of brine, squeezing out the air from the bag 

before sealing. 

Place in the refrigerator and chill from 7-14 days. Every day flip the 

brisket over, so that all sides get brined equally. 

 

4. Cook cured meat: At the end of the cure, remove the brisket from 

the brine and rinse off the brine with cold water. Place the brisket in a 

large pot that just fits around the brisket and cover with at least one 

inch of water. If you want your brisket less salty, add another inch of 

water to the pot. 

Add a tablespoon of the pickling spices to the pot. Bring to a boil, 

reduce to a very low simmer (barely bubbling), and cook 3-4 hours, 

until the corned beef is fork tender. (At this point you can store in the 

fridge for up to a week.) 

 

5. Cut across the grain: Remove the meat to a cutting board. You can 

use the spiced cooking liquid to cook vegetables for boiled 

dinner or corned beef and cabbage. To make the meat easier to cut, 

cut it first in half, along the grain of the meat. Then make thin 

crosswise cuts, across the grain to cut the meat to serve. 

 

https://www.simplyrecipes.com/recipes/new_england_boiled_dinner/
https://www.simplyrecipes.com/recipes/new_england_boiled_dinner/
https://www.simplyrecipes.com/recipes/corned_beef_and_cabbage/

