Recipe By: Potatoes USA

Corned Beef and Cabbage
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Description:  Slow braised corned beef, tender cabbage, buttery red potatoes, and aromatic vegetables simmered in beef broth and red ale.
Servings: 8
Preparation Time: 20 minutes
Cooking Time: 180 minutes
Total Time: 200 minutes
Potato Type: Red Potatoes
Course: Entree, Lunch, Dinner


Ingredients
For the Corned Beef:
· 3 lbs. (1.36kg)		Corned Beef
· 1 tablespoon (2g)		Pickling Spice (The spice pack with the corned beef can also be used)
· 3 cups (720ml)		Red Irish Ale
· 3 cups (720ml)		Beef Stock
· 1-1/2 cups (225g)	Yellow Onions, peeled and cut into slices
· 1 lb. (454g)		Petite Red Potatoes, cut some of the skin to expose the flesh
· 3 sprigs			Fresh Thyme
· 2 each			Bay Leaves
· 1-1/2 cups (225g)	Carrots, cut into 2-inch pieces (baby carrots are great for this)
· 1-1/2 cups (225g)	Celery, cut into 2-inch pieces
· 1 each (400g)		Green Cabbage, cut into wedges
· ¼ cup (7g)			Fresh Parsley, chopped
· ½ cup (120ml)		Stone Ground Irish Mustard (or sub your favorite mustard)

Preparation
1. To make the corned beef, place the corned beef in a large Dutch oven or heavy bottomed pot. Add the pickling spice and cover the corned beef with the beer and beef stock.
2. Place the pot over high heat and bring the liquid to a boil, reduce the heat to a simmer. Add the onions and simmer for 2 hours.
3. Add the potatoes, thyme, and bay leaves. Simmer for 20 minutes, then add the carrots, celery and cabbage then continue to simmer for another 10 minutes. At this point all the vegetables should be tender but not over cooked. Turn the heat off, remove the corned beef and allow it to rest for about 15-20 minutes. Discard the bay leaves and thyme sprigs.
4. Slice the corned beef and return it to the pot. 
5. Serve the beef with the vegetables on a platter, spooning some of the broth over everything. Sprinkle the top with the chopped parsley.
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Vitamin C: 29.9mg
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Nutrition Facts

Servings per container

Serving size (5579)
Aot por sy
Calories 400
—
T 2
s e E
Trans Fat 0g
Ghoteseror 10675 A
Sodum 2150mg o
ol Carboryarss 75 w5
R —
ol S 50
T T T
i 54
I
Vim0 ones @
Gatum S i
foring o
T r—

T





