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DINNER

Corned Beef And Cabbage With Irish

Mustard Sauce

21 June 2024

TOTAL TIME SERVES PER SERVING CALORIES

270 min 6 $5.39 835 kcal

This classic Corned Beef and Cabbage with Irish Mustard Sauce is the perfect dish to celebrate

St. Patrick's Day or any special occasion. It's a hearty and flavorful meal that will leave your

taste buds dancing and your belly satisfied.

Ingredients

[l 1 bay leaf [ 1tbsp butter, melted

[l 21b cabbage, cut into wedges [l 1large carrot, scraped and sliced
[ % c cider vinegar (good quality) [ 41b corned beef brisket

)

[] 1 tbsp cornstarch [] 1tspdry mustard

[] 2 eggyolks, beaten [] 1 bunch fresh parsley
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[] 1tsp horseradish [l 2 Ibs new potatoes, peeled

[ 3 medium onions [l Y4 teaspoon pepper

[] ¥ tsp salt [] 2tspsugar

[] 1 cwater

EQUIPMENT Sauce pan, Dutch oven

Method
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Combine corned beef and water to cover in a large Dutch oven; bring to a boil then remove from heat.

Drain.

Add fresh water to cover.

Add onion, carrot, parsley, bay leaf, and pepper. Bring to a boil once again, then reduce to a low simmer.
Skim off foam, if necessary. Cover and simmer 4 hours or until tender.

Remove onion and parsley.

Add potatoes to Dutch oven. Simmer 10 minutes.

Add cabbage wedges, and simmer 20 minutes or until vegetables are tender.

Remove and discard bay leaf.To make the Irish Mustard Sauce, combine cornstarch, sugar, dry mustard
and salt in a medium saucepan; stir well.

Add water and cook over low heat, stirring constantly, until thickened.

Remove from heat. Stir in vinegar, butter and horseradish. Gradually stir about 1/4 of hot mixture into
yolks; add to remaining hot mixture, stirring constantly. Cook over low heat, stirring constantly, until
thickened.

Transfer corned beef and vegetables to a serving platter.

Serve with Irish Mustard Sauce.
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Nutrition per serving

835 51g

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium
Cholesterol

Vitamin C

mustard-sauce-1561
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49 g 46 g
FAT CARBS
16.2 g - 101% of daily needs
8.8 g - 35% of daily needs
10.6 g - 12% of daily needs
3,950 mg - 172% of daily needs
233 mg - 78% of daily needs

184 mg - 224% of daily needs

Adapted from foodista.com. Find this recipe, ratings and more ideas at whatsheate.com/corned-beef-and-cabbage-with-irish-
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