
Corn Beef Dinner

INGREDIENTS:

1- 5 lb. Corn Beef Brisket (get larger than you think so
          you can make leftover hash w/ seasoning packet)
2 qt. Water
2 lb. Baby Red Potatoes, scrubbed 
1 head Cabbage

DIRECTIONS:

1.   Place brisket in crockpot. Cover with water.

2.  Add whole red potatoes. Cook on low for 7 hours.

3.  Cut cabbage into small wedges and remove the core. Place in crockpot one hour before eating and turn the 
crockpot on high. 

4.  To eat, pull the entire brisket  out and put on a plate. Remove the layer of fat off the top. Slice in chunks and 
serve over the cabbage. Place red potatoes along the side.

INGREDIENTS (BRISKET FROM SCRATCH):

2 qt. Water
1 c Kosher Salt
1/2 c Brown Sugar
2 tbs Saltpeter (Potassium Nitrate, aka curing salt or pink salt)
1 Cinnamon Stick, broken into several pieces
1 tsp Mustard Seeds
1 tsp Black Peppercorns
8 Whole Cloves
8  Whole Allspice Berries
12  Whole Juniper Berries
2 Bay Leaves, crumbled
1/2 tsp Ground Ginger
2 lb. Ice
1- 5 lb. Beef Brisket, trimmed
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SERVES:8-10

There are two ways to make this dish, with a pre-made corned beef brisket or make your own and brine it yourself. 
I’ve done it both ways, and they are equally as good. The brine recipe is included below the recipe.



CONTINUED...

DIRECTIONS:

1.   Place the water into a large 6 to 8 quart stockpot along with salt, sugar, saltpeter, cinnamon stick, mustard 
seeds, peppercorns, cloves, allspice, juniper berries, bay leaves, and ginger.  

2.  Cook over high heat until the salt and sugar have completely dissolved.

3.  Remove from heat and add the ice. Stir until the ice completely melts. If necessary, place the brine into the 
refrigerator until it reaches a temperture of 45 degrees. 

4.  Once it has cooled, place in a 2-gallon zip lock bag and add the brine.

5.  Seal and lay flat inside of a container. Cover and place in the refrigerator for 10 days. Check daily to make sure 
beef is completely submerged and stir the brine.

6.  After 10 days, remove from brine and rinse well under cool water.
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