
Dijon-Glazed Corned Beef with Savory Cabbage & Red 
Potatoes 
Total Recipe Time:  3 to 3-1/2 Hours 
Makes 4 servings. 
 
Ingredients 

• 1 boneless corned beef brisket with seasoning packet (3-1/2 to 4 
pounds)  

• 6 cloves garlic, peeled  

• 2 teaspoons whole black peppercorns  

• 2 cups water  

• 6 tablespoons butter  

• 1 cup thinly sliced green onions, including white and green parts  

• 1/2 cup horseradish  

• 1/2 teaspoon ground black pepper  

• 1/4 teaspoon salt  

• 1 head green cabbage, cored, cut into 6 wedges (1 to 1-1/2 pounds)  

• 1-1/2 pounds small red-skinned potatoes, cut in half  
  

Glaze: 

• 2 tablespoons orange marmalade  

• 2 teaspoons Dijon-style mustard  
 

Instructions 
1. Position oven racks in upper and lower thirds of oven. Heat oven to 350°F. Place corned beef brisket in roasting pan; sprinkle 

garlic, contents of seasoning packet and peppercorns around and over brisket. Add water; cover tightly with aluminum foil. 
Braise in upper third of 350°F oven 3 to 3-1/2 hours or until brisket is fork-tender.  

2. Meanwhile, place butter, green onions, horseradish, ground pepper and salt in glass measuring cup. Microwave on HIGH 1 to 
2 minutes or until butter melts; mix well. Cover and refrigerate 2 tablespoons for Rustic Corned Beef & Potato Bake. Place 
cabbage wedges on 1 half of baking sheet and potatoes on other half. Drizzle remaining horseradish-butter mixture over 
vegetables, turning cabbage and tossing potatoes to coat. Cover with aluminum foil. Roast in lower third of 350°F oven with 
brisket 55 minutes. Uncover vegetables; continue roasting 15 to 20 minutes or until vegetables are tender and begin to brown.  

3. Combine glaze ingredients in small bowl. Remove brisket from roasting pan; place on rack in broiler pan so surface of brisket 
is 3 to 4 inches from heat. Brush glaze over brisket; broil 2 to 3 minutes or until glaze is bubbly and beginning to brown.  

4. Carve brisket diagonally across the grain into thin slices. Cover and refrigerate 1/2 of brisket (about 12 ounces) and 2 cups 
potatoes for Rustic Corned Beef & Potato Bake. Serve remaining brisket and potatoes with cabbage.  

   
Nutrition information per serving: 568 calories; 34 g fat (16 g saturated fat; 12 g monounsaturated fat); 129 mg cholesterol; 1344 mg sodium; 44 g 

carbohydrate; 9.3 g fiber; 22 g protein; 2.9 mg niacin; 0.3 mg vitamin B6; 1.4 mcg vitamin B12; 4.1 mg iron; 29.7 mcg selenium; 4.4 mg zinc.  This 

recipe is an excellent source of fiber, protein, vitamin B12, iron, selenium and zinc; and a good source of niacin and vitamin B6. 

 
Rustic Corned Beef & Potato Bake 
Total recipe time: 50 minutes to 1 hour 

Makes 4 servings 

 

• 12 ounces Corned Beef Brisket, coarsely chopped 

• 1 tablespoon butter 

• 1/2 cup chopped onions 

• 2 teaspoons chopped fresh thyme 

• 2 tablespoons reserved horseradish-butter mixture (See Dijon-Glazed 
Corned Beef with Savory Cabbage and Red Potatoes for recipe.) 

• 1 cup shredded Swiss cheese 

• 1/4 cup shredded Parmesan cheese 

• 2 cups reserved potato halves 

 
Instructions 
1. Heat oven to 375°F. Melt 2 teaspoons butter in large nonstick skillet over medium heat. Add onion and thyme; cook and stir 3 to 4 

minutes or until onion is tender. Remove from heat; stir in Corned Beef and horseradish-butter mixture. Meanwhile, coat bottom 
and sides of 9-inch glass pie plate with remaining 1 teaspoon butter; set aside.  

http://www.beeftips.com/rusticcornedbeefandpotatobake.aspx
http://www.beeftips.com/rusticcornedbeefandpotatobake.aspx
http://www.beefitswhatsfordinner.com/recipe.aspx?id=1666
http://www.beefitswhatsfordinner.com/recipe.aspx?id=1666


2. Cut each potato half into 4 wedges. Arrange 1/2 of potato wedges in single layer over bottom of pie plate; stick remaining potato 
wedges upright around the edge of the pie plate. Combine cheeses in small bowl. Sprinkle potatoes with 1/2 of cheese mixture. 
Top with corned beef mixture and remaining cheese mixture. Press firmly with spatula to compact layers; cover with aluminum foil.  

3. Bake in 375°F oven 25 to 30 minutes or until heated through. Uncover; continue baking 3 to 5 minutes or until cheese is melted 
and edges begin to brown. Let stand 5 minutes. Cut into wedges.  

 
Cook'sTip: Deli Corned Beef may be substituted for cooked Corned Beef.  

Cook's Tip:  Frozen prepared roasted potatoes may be substituted for reserved potatoes.  

Cook's Tip:  If using deli Corned Beef and frozen prepared roasted potatoes, increase covered baking time to 35 minutes.  

 
Nutrition information per serving: 445 calories; 28 g fat (13 g saturated fat; 11 g monounsaturated fat); 121 mg cholesterol; 1130 mg sodium; 121 

g carbohydrate; 1.5 g fiber; 27 g protein; 2.6 mg niacin; 0.3 mg vitamin B6; 2.3 mcg vitamin B12; 2.5 mg iron; 33.0 mcg selenium; 5.1 mg zinc.This 

recipe is an excellent source of protein, vitamin B12, selenium and zinc; and a good source of niacin, vitamin B6 and iron. 

 
Corned Beef, Broccoli and Swiss Cheese Pockets 
Total recipe time: 25 to 30 minutes 

Makes 4 servings 
 
 

• 1/2 pound fully cooked corned beef, cut into 1/2-inch cubes  

•  1 tablespoon butter  

•  1/2 cup chopped onion  

•  1 1/2 cups frozen cut broccoli, defrosted  

•  1 cup (4ounces) shredded Swiss cheese  

•  1/4 teaspoon pepper  

•  1 package (10 ounces) refrigerated pizza dough 

•  2 tablespoons prepared Thousand Island dressing  
 

Instructions 
1. Heat oven to 425 degrees F. In medium nonstick skillet, heat butter until hot. Add onion. Cook and stir 2 to 3 minutes or until 

tender. Remove from heat. Add corned beef, broccoli, cheese and pepper; mix well.  
2. On ungreased baking sheet, unroll pizza dough; cut into quarters. Press each quarter into 6 x 5-inch rectanges. Spread each 

with 1/2 tablespoon of dressing to within 1 inch of edges. Divide corned beef mixture evenly onto centers of each piece of 
dough. Bring together 2 opposite corners of dough; pinch to seal. Loosely close straight edges of dough to form a diamond 
shape. (Edges do not need to be completely sealed.)  

3. Bake in 425 degree F oven 11 to 13 minutes or until golden brown.  

 
Cheesy Potato Corned Beef Hash 
Total recipe time: 25 to 30 minutes 

Makes 4 servings 
 

• 1 package hashbrown potatoes 

•  4 cups very hot water 

•  1 1/2 teaspoons salt  

•  2 tablespoons butter or margarine  

•  1 1/2 cups frozen onion and bell pepper strips 

•  1/4 teaspoon pepper  

•  2 cups coarsely chopped fully cooked corned beef brisket (about 12 ounces)  

•  1 cup shredded Cheddar cheese (4 ounces) 

•  2 tablespoons chopped fresh parsley  
 

Instructions  
1. Cover potatoes with very hot water in 2 1/2 quart bowl. Stir in salt. Let stand uncovered 5 to 8 minutes; drain thoroughly.  
2. Melt butter in 12-inch skillet over medium-high heat. Stir in onion and bell pepper strips; cook about 2 minutes, stirring 

constantly until soft.  
3. Stir in potatoes; spread firmly and evenly in skillet. Sprinkle with pepper. Cook uncovered without turning or stirring, 3 to 7 

minutes or until bottom is brown. Sprinkle with corned beef; press firmly. Turn with pancake turner. Cook 1 minute longer 
without stirring. Sprinkle with cheese and parsley. Cover briefly to allow cheese to melt. 

 

 
 



St. Pat’s Omelets 
Total recipe time: 25 to 30 minutes 

Makes 1-2 servings 
 

• 3 eggs  

•  1/2 cup shredded corned beef  

•  1/2 cup sauerkraut, drained (maybe lightly sauteed)  

•  2 slices of Swiss Cheese  

•  1 tablespoon butter  

 
Instructions  

1. Beat eggs in a mixing bowl with a fork, just until whites and yolks are combined. Stir in the corned beef and the sauerkraut.  
2. Melt the butter in a pre-warmed 10-inch omelet pan or a skillet over medium high heat. When the butter is hot and foaming, but 

not browned, add the egg mixture. It will begin to set at the edges immediately.  
3. With a spatula, gently draw into the center, sections of the cooked egg. In 1 to 2 minutes the omelet will be nearly cooked. Tilt 

the pan away from you and using the spatula, lift up the edge of the omelet so some of the uncooked egg will run from the 
middle of the omelet onto the base of the pan. Leave on the heat for a few seconds more so the bottom can take on a golden 
color. When the egg mixture solidifies, remove the pan from the heat and let it rest for a few seconds. Add the Swiss cheese 
on top. Tilt the pan away from you and flip half of the omelet over. Turn onto a plate. Add a side of hash-brown potatoes, 
toasted Irish soda bread and a shamrock leaf and serve. 

 

 
Corned Beef Reuben Dip  
Total recipe time: 10 to 15 minutes 

Makes 20 appetizer servings (about 2 tablespoons each).  

• 6 ounces cooked corned beef brisket or deli corned beef finely chopped (about 1-1/3 cups)  

•  3/4 cup drained sauerkraut with caraway seeds  

•  3/4 cup mayonnaise  

•  1/3 cup plus 2 tablespoons shredded Swiss cheese, divided  

•  1/3 cup prepared Thousand Island dressing  

•  2 tablespoons prepared horseradish  

•  1/8 teaspoon ground red pepper  

•  Chopped green onions or fresh parsley (optional)  

•  Pita chips, whole-grain crackers, rye crackers or rye cocktail bread  
 

Instructions  

1. Heat oven to 425 degrees F. Combine corned beef brisket, sauerkraut, mayonnaise, 1/3 cup cheese, dressing, horseradish 
and red pepper in small bowl. Spread evenly into 9-inch pie plate. Sprinkle with remaining 2 tablespoons cheese.  

2. Bake 9 to 12 minutes or until heated through and bubbly. Garnish with green onions or parsley, if desired. Serve with pita 
chips, crackers or cocktail bread.  
 

Cook’s Tip:  Dip may be prepared up to 24 hours in advance; do not bake. Cover and refrigerate until ready to use. Bake, uncovered, 
in 425 degree F oven 15 to 16 minutes or until heated through and bubbly.  
Reduced Fat Variation: Prepare recipe as above substituting reduced fat mayonnaise, Swiss cheese and prepared Thousand Island 
dressing for the full fat versions of these ingredients.  
 
Nutrition information per serving (about 2 tablespoons): 107 calories; 10 g fat (2 g saturated fat; 1 g monounsaturated fat); 15 mg cholesterol; 227 

mg sodium; 1 g carbohydrate; 0.2 g fiber; 2 g protein; 0.3 mg niacin; 0 mg vitamin B6; 0.2 mcg vitamin B12; 0.3 mg iron; 3.3 mcg selenium; 0.5 mg 

zinc.  

 

 


