Wine Glazed Corned Beef

4-6 lb. corned beef pickled

1 ½ quart boiling water

1 ½ cup white wine

1 large onion

1 stalk celery

Boil beef in water to cover for 1 hour, changing water every 20 minutes.  Trim excess fat.

Place in large pot with water, wine, onion, and celery.  Simemr for 2 hours or till tender.

Place beef in baking pan.

Combine the following to make glaze:

¼ cup brown sugar

¼ cup chili sauce

1 Tbsp mustard

2 Tbsp red wine vinegar

¼ cup white wine

Brush beef with part of glaze.  Bake in hot oven 400( for 25-3o minutes, basting every 10 minutes with remaining glaze.

Serves 6-8.

