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	How Long To Bake Beef Brisket Per Pound
	Cook the brisket, well covered with foil, until it's tender enough that you can easily your piece of brisket, that might take as little as 3 to 4 hours, or as long as 8 hours. Pour in enough water or beef broth to immerse the bottom half of the brisket. Gain 0.5 pound per week, Maintain my current weight, Lose 0.5 pound per.
	Timing note: Total cooking time is usually 1 to 1½ hours per pound, but start checking after 1 hour per pound. If the beef is taking too long to cook, you can.


