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Buttered Cabbage
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Yield: 4 to 6 servings

Ingredients:

	1 pound Savoy cabbage (or another dark green, leafy cabbage)

	2 tablespoons butter

	2 tablespoons water

	Salt and freshly ground black pepper


Directions:

	Remove the tough outer leaves from the cabbage. Cut the head of cabbage into four, from top to bottom. Cut out the core, then slice the cabbage crossways into fine shreds, about ¼ inch thick.

	Combine the butter and water in a wide saucepan over medium heat and allow the butter to melt. 

	Toss in the cabbage and season with salt and pepper. Cover with a lid and cook for 2 to 3 minutes, until just softened; do not let the cabbage burn. Taste immediately for seasoning and serve.
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Cabbage with Bacon and Cream
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Yield: 6 to 8 servings

Ingredients:

	4 tablespoons butter

	6 slices (rashers) of smoked regular (streaky) bacon, thinly sliced

	1 large Savoy or green cabbage (about 1⅓ pounds), outer leaves removed

	2 cloves garlic, crushed

	1 tablespoon water

	¾ cup light or heavy (single or double) cream

	Salt and freshly ground black pepper


Directions:

	Melt the butter in a large frying pan or wok over high heat, add the bacon, and fry for 4 to 5 minutes, until crisp and golden. Remove with a slotted spoon and drain on paper towels.

	Meanwhile, cut the cabbage into quarters, removing the core from each piece, and thinly shred across the grain. Add the cabbage to the pan, along with the garlic and water. 

	Sauté for about 5 minutes over medium-high heat, tossing frequently, until wilted and just tender.

	Increase the heat a little and return the bacon to the pan. Pour in the cream and allow to bubble for a few minutes until thickened slightly. Season with salt and pepper to taste and serve immediately.
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Colcannon
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Yield: 4 servings

Ingredients:

	2 leeks, throughly washed and cut into 1-inch pieces

	1 cup milk

	1 pound cabbage, core removed and cut into 1-inch pieces

	1 pound potatoes, peeled and cut into 1-inch pieces

	salt and pepper to taste

	1 pinch ground nutmeg or mace

	1/2 cup butter, melted


Directions:

	Place a large saucepan over medium heat. Add the leeks and add just enough milk to cover the leeks. Cook the leeks in the milk until they are soft, approximately five minutes. Remove the leeks and reserve. 

	Place about two quarts of water in a large saucepan. Bring to a boil. Add the cabbage and boil cabbage until tender, approximately 10 minutes. When the cabbage is tender, remove, strain out the water. Set the cabbage aside and keep warm. 

	Place about two quarts of water in a large saucepan. Bring the water to a boil. Boil potatoes until tender, about ten minutes. Remove the potatoes from the heat and drain. 

	Mash the potatoes well and stir in the cabbage, cooked leeks and milk. 

	Make a well in the center of the very St. Patrick’s Day green colcannon and pour in the melted butter. 

	Mix well so the butter is evenly distributed through the dish. Add the salt, pepper and nutmeg or mace. 

	Taste and adjust the seasonings to your preference. 
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Corned Beef and Cabbage
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Yield: 6 to 8 servings

Ingredients:

	1 cup kosher salt

	1 cup brown sugar

	1 1/2 tablespoons whole coriander

	1 1/2 tablespoons whole mustard seeds

	1 1/2 tablespoons whole black peppercorns

	1 1/2 tablespoons whole allspice

	4 sprigs fresh marjoram

	4 sprigs fresh thyme leaves

	2 bay leaves

	1 (2 1/2 to 3 pound) brisket

	3 tablespoons extra-virgin olive oil

	1 onion, halved

	6 carrots, coarsely chopped

	1 head celery including leaves, coarsely chopped

	1 head garlic, halved

	3 sprigs fresh marjoram

	1 small cabbage cut into 6 to 8 wedges

	Herbed Root Vegetables, see recipe follows


Herbed Root Vegetables

	2 tablespoons extra-virgin olive oil

	2 tablespoons unsalted butter

	1 pound new potatoes, scrubbed

	1 pound baby carrots, trimmed and scrubbed

	1 pound baby turnips, trimmed and scrubbed

	1 pound baby parsnips, trimmed and scrubbed

	Kosher salt and freshly ground black pepper


Herb Butter

	1/2 pound unsalted butter, softened

	1/2 cup mixed chopped fresh herbs like thyme, mint, chives, parsley, or chervil

	Kosher salt and freshly ground black pepper


Directions:

	Preheat the oven to 300 °F. 

	Combine all the brine ingredients, except the brisket, in a large non-reactive bowl. Add the brisket (you may have to cut it into 2 pieces) and rub the spice mix into the meat. Pour cold water over until the meat is covered. Weight the brisket down with a small plate so that it is completely submerged; cover and refrigerate. The meat can be brined overnight or as long as 10 days. The longer the brining the more pickled the meat.

	Heat a large pot or Dutch oven over medium-high heat and add the olive oil. Add the onion, carrots, celery, garlic, marjoram, and bay leaves and cook until starting to soften, about 10 minutes. Remove the meat from the brine and rinse it well. Set the meat on top of the vegetables and add water to just cover the meat. Bring to a boil skimming any foam that surfaces. Reduce the heat to a simmer, place the lid on the pot, and cook for 15 minutes. Add the cabbage pieces, cover, and put it into the oven; cook for 3 hours.

	Remove the meat, cover it with foil, and let it rest for 20 minutes. Cut the fat off the corned beef, slice the meat against the grain, and serve it in shallow bowls with the cabbage wedges, some cooking liquid, and the Herbed Root Vegetables.


Herb Butter:

	Put the olive oil and butter into a large pot over medium-high heat. Add the vegetables and toss to coat them well with the fat; season with salt and pepper. Add 1 cup water and bring to a boil. Lower the heat to a simmer, cover the pot, and cook until the vegetables are tender, about 20 minutes.

	Meanwhile, make the Herb Butter by combining the soft butter and herbs together; season with some salt and pepper.

	To serve, spread some Herb Butter in the bottom of a bowl. Add the hot vegetables and dot with more Herb Butter. Moisten with some of the cooking liquid and serve.
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Dublin Coddle
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Yield: 6 servings

Ingredients:

	4 pounds potatoes, peeled and cut into 2-inch pieces

	2 large onions, peeled and sliced thickly

	1 pound good quality pork sausages

	1 pound bacon (thick cut Irish bacon is best or you can use pancetta)

	1 quart water

	1 ham stock cube (can use beef or chicken stock cube)

	3 tablespoons fresh parsley, finely chopped

	salt and coarsely ground pepper to taste


Directions:

	Preheat the oven to 300°F. 

	Heat the quart of water to boiling. Once it has boiled, dissolve the bouillon cube in the hot water. 

	Set aside. 

	Separately, in a large heatproof pot or Dutch oven, grill the sausages and bacon long enough to colour them (the sausages and bacon will finish cooking in the oven). Remove the excess grease from the bacon and sausages with a paper towel or kitchen paper. 

	Chop the bacon into one-inch pieces. If you like, chop the sausages into large pieces as well. 

	Now layer the ingredients in the coddle in this large flameproof pot. Lovingly add the onions, bacon, sausages and potatoes. Season each layer liberally with fresh-ground pepper and the chopped fresh parsley. Continue until the ingredients are used up. 

	Pour the bouillon mixture over the top of the coddle. 

	On the stove, bring the liquid to a boil. We do this so the coddle can go into the oven hot and continue cooking hot from there. 

	Immediately turn the heat down and cover the pot. One trick to getting a good seal for your coddle is to put a layer of foil underneath the pot lid to help seal in the steam. 

	Put the covered pot in the oven and cook for at least three hours. At the two-hour mark, check the pot and add more water if necessary. At all times there should be about an inch of liquid at the bottom of the pot, so check now and then the liquid in the pot helps keep the sausage from getting dry. 
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Fried Cabbage
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Yield: 6 servings

Ingredients:

	1 tablespoon butter

	1 (15 ounce) can chicken broth

	1 head cabbage, cored and coarsely chopped into 2-inch pieces

	1 pinch salt and pepper to taste


Directions:

	Bring the butter and chicken broth to a boil in a large skillet. 

	Reduce heat to low and add the cabbage. Cover and cook over low heat to cook the cabbage for about 45 minutes, stirring frequently, or until cabbage is tender and sweet. 

	Season with salt and pepper and serve. 
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Irish Bacon and Cabbage Soup
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Yield: 4 servings

Ingredients:

	1/2 pound Irish bacon, diced into 1/4-inch pieces (can substitute pancetta)

	2 large potatoes, peeled and cubed into 1/2-inch pieces

	1 (15 ounce) can diced tomatoes with juice

	1 cup chicken stock

	salt and black pepper to taste

	2 cups thinly sliced dark green Savoy cabbage leaves (this type cooks quickly) 


Directions:

	Place bacon in a large cooking pot or saucepan. Cook over medium high heat until evenly browned. 

	Drain off any excess fat. 

	Stir in potatoes, tomatoes, and enough chicken stock to cover. Season with salt and pepper. 

	Bring to a boil, reduce heat and let simmer for 20 minutes, or until potatoes are tender. 

	Stir in the Savoy cabbage and allow the soup to simmer for a few minutes longer before serving. 
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Irish Bannock
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This delight is similar to a scone and is sure to please as a snack in the afternoon with tea. 

Yield: 4 servings

Ingredients:

	2 cups all-purpose flour

	2 tablespoons white sugar

	1/2 teaspoon baking powder

	1/2 teaspoon baking soda

	1/2 teaspoon salt

	2 tablespoons butter

	1 cup buttermilk

	1/2 cup dried currants or raisins


Directions:

	Preheat your over to 375 °F. 

	In a large bowl, combine the flour, sugar, baking soda, baking powder, and salt. Cut the butter into flour mixture with a pastry cutter. Add buttermilk until the dough is soft. Stir in the currants or raisins. 

	Turn the dough out onto a lightly floured surface. Knead for 5 minutes, or until smooth. 

	Form dough into a 7-inch round. Place on a lightly oiled cake pan or cookie sheet. 

	Score a 1/2-inch deep cross side to side. 

	Score with another cross 1/2-inch deep on the top. Your design should look like a big cross — this makes four nice servings. 

	Bake in the oven at 375 °F (190 degrees C) oven for 40 minutes. 

	After 40 minutes, check to see if it is done by sticking a toothpick into the bannock and see if it comes out clean. 
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