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RECIPES : BBQ BRISKET CHEDDAR CHEESE -

BBQ Brisket Cheddar Cheese
Recipe

m Be the first to add a review

m Enjoy The Melting Pot's savory smoked

\_/ barbecue brisket, medium-sharp cheddar
and Emmenthaler Swiss cheeses, fresh
tomatoes and scallions for the perfect
summer meal.

Get a new recipe in your inbox each day with the FREE Recipe of the
Day Newsletter

= Add to Recipe Box % Emalil a Friend



TOTAL TIME: Prep: 0 min. Cook: 0 min. MAKES: 0 servings

Ingredients Directions

4 oz Beer 1. Place a metal bowl over a saucepan filled with 2 inches of water.

You may also want to use a conventional double boiler.
2 tsp Chopped Garlic

2. Bring the water to a boil over high heat.
3 shakes of Mustard Powder

3. Reduce the heat to medium and pour the beer to the liner, then

2 Shakes of Papika place the fork inside the metal bowl.

5 oz Cheddar/Swiss medium fine
shredded Blend, (3 oz. sharp aged
cheddar/ 2 oz. natural Swiss)

4. Add chopped garlic, then add the mustard powder and paprika,
then stir with fork to incorporate.

5. Add 1/3 of the cheese and mix thoroughly using the fork.
5 turns Black Pepper, freshly-ground

6. Add the next 1/3 of the cheese and mix thoroughly using the fork.
1 tsp Worcestershire Sauce

7. Add the remaining 1/3 of cheese and mix thoroughly until all the
1 1/2 oz KC Masterpiece® BBQ Sauce,

Original

cheese is melted and incorporated, using a whipping motion to fluff
up the cheese.

2 oz Cooked Shredded Beef Brisket,
chopped (Cooked Roast beef is a suitable
substitute)

8. Add black pepper and Worcestershire sauce and fold and stir in
with fork.

9. Add barbecue sauce and chopped beef and stir with fork to

2 tsp Diced Tomatoes .
incorporate.

. )
% tap Choppad Scalions 10. Garnish center of the cheese with diced tomato and scallions to
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