
Don’t rush the brisket - Brisket gets tender when the connective tissue finally gives
up and melts. If it’s still tough, it’s not done. Give it another 30–60 minutes and let the
slow cooker finish the job.
Use a brisket with some fat - A little marbling is your friend here. Lean brisket dries
out faster than gossip in a small town.
Shred it while it’s hot - Warm brisket pulls apart easily. Let it cool too much and
suddenly you’re wrestling it like it owes you money.
Save the cooking liquid - That smoky, beefy liquid gold keeps the shredded brisket
juicy. Stir some back into the meat along with the barbecue sauce so every bite is
saucy and tender.
Toast the buns - A quick toast keeps the buns from soaking up too much sauce and
collapsing halfway through the sandwich. Nobody wants a brisket avalanche on their
plate.
Balance the richness - Brisket is rich and bold, so the pickles and pickled onions
aren’t just decoration. That tangy crunch cuts through the barbecue and makes the
whole slider taste brighter.
Make extra if you can - Brisket sliders have a habit of disappearing while people
casually wander through the kitchen. If you want leftovers, double the batch.

Kitchen Cheat Sheet: =Slow Cooker Brisket Sliders

RestlessChipotle.com | Southern Comfort Food

Tips and Time Savers

https://www.restlesschipotle.com/slow-cooker-brisket-sliders/

Storage
If by some miracle you end up with leftover brisket, it stores beautifully and might even
taste better the next day.
Refrigerator
 Store the shredded brisket in an airtight container with a little of the cooking liquid or
sauce so it stays juicy. It will keep in the refrigerator for 3–4 days.
Freezer
 Brisket freezes really well. Let it cool completely, then pack it into freezer bags or
containers with some sauce to prevent it from drying out. Freeze for up to 3 months.
Reheating
 Warm the brisket gently in a saucepan over low heat or in the microwave, adding a splash
of the cooking liquid or barbecue sauce if it needs a little moisture. Stir occasionally until
it’s hot and saucy again, then pile it right back onto those buns.
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Variations
Once you’ve got a pile of tender brisket, you can take these sliders in a few different
directions depending on what mood the kitchen is in.

Add melty cheese - Lay a slice of pepper jack, provolone, or cheddar over the hot
brisket before topping with the bun. Let the heat melt it just enough to get gloriously
gooey.
Texas-style brisket sliders - Skip the barbecue sauce and serve the shredded brisket
with pickles, onions, and a little mustard on toasted buns. Simple, bold, and very Texas.
Sweet Hawaiian sliders - Use Hawaiian rolls instead of regular slider buns. That little
bit of sweetness with smoky brisket and spicy jalapeños is a very dangerous
combination.
Spicy brisket sliders - Stir extra chipotle or chopped pickled jalapeños into the brisket
for a little more heat. This version tends to disappear suspiciously fast.
Loaded brisket sliders - Pile on coleslaw, crispy fried onions, or even a little mac and
cheese if you’re feeling particularly bold. At that point it’s less a sandwich and more a
lifestyle choice.

FAQs
Can I use a different cut of meat instead of brisket?
 You can. Chuck roast works pretty well and shreds nicely, but brisket brings that
deep, beefy barbecue flavor that makes these sliders taste like they came from a
serious cookout instead of your countertop appliance.
Can I make brisket sliders ahead of time?
 Absolutely. In fact, brisket is one of those foods that gets even better after a night in
the fridge. Make the brisket, store it with the sauce, and reheat it gently the next day
before piling it onto buns.
Can I freeze leftover brisket?
 Yes, and future-you will be very pleased about it. Let the brisket cool, stash it in a
freezer bag with some of the sauce, and freeze for up to 3 months. Thaw in the fridge
overnight and reheat slowly so it stays juicy.
What kind of buns work best for sliders?
 Soft slider buns or Hawaiian rolls are perfect because they hold the brisket without
falling apart halfway through the sandwich. Nobody wants barbecue running down
their arm before the first bite.
Do I have to use liquid smoke?
 Nope. The brisket will still taste great without it. Liquid smoke just adds that little
backyard-barbecue hint when you’re using a slow cooker instead of a smoker.
How do I keep brisket sliders from getting soggy?
 Toast the buns lightly before adding the brisket. That little bit of crispness keeps
them from soaking up too much sauce and collapsing like a cheap lawn chair.


