
Briskets	  
were	  
put	  on	  
the	  pit	  
at	  8:00	  

Briskets	  
were	  

wrapped	  
a4er	  4	  
hours	  

Wrapped	  
briskets	  
reached	  
195ºF	  

a4er	  8.75	  
hours	  

Unwrapped	  
briskets	  
were	  at	  

175ºF	  a4er	  
11	  hours	  

Unwrapped	  
briskets	  

“stalled”	  for	  	  2	  
hours	  	  at	  

approximately	  
140ºF	  

Cooking	  Wrapped	  Versus	  Unwrapped	  Briskets	  


