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GORNED BEEF AND CABBAGE

SERVINGS 6
© PREPTIME 10 min
TOTALTIME 4 hr 13 min

INGREDIENTS

3 Ib. corned beef brisket with spice packet

2 bay leaves

4 sprigs thyme

1/2 |b. baby potatoes, halved

4 medium carrots, cut into 2" long pieces, halved
if large

1 small head green cabbage, cut into wedges

DIRECTIONS
1.

Place the brisket in a large Dutch oven and pour in enough water to fully cover it. Add the spice packet, bay leaves, and thyme, then set
the pot over medium-high heat. Once the water reaches a boil, lower the heat to maintain a gentle simmer. Let it cook until the meat is
tender, skimming off any impurities occasionally. Check the brisket every 30 minutes, adding more water as needed, and continue cook-
ing for about 3 hours and 30 minutes.

2. Toss in the potatoes and carrots, then bring the liquid back to a boil. Let them cook for about 15 minutes before adding the cabbage.
Boil everything together for another 5 minutes.

3. Take the brisket out of the pot and drain the vegetables. Allow the meat to rest for about 10 minutes, then slice it against the grain be-
fore serving.

Recipe adapted from: https://www.delish.com/cooking/recipe-ideas/a26256517/corned-beef-and-cabbage-recipe/’



