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If you have leftover corned beef from St. Patrick’s Day, give this dish a go. If you happen to have leftover cabbage 

and carrots, or leftover mashed potatoes, too—well, you’re way ahead of the game. If you don’t, you can still pull 

this together quickly, and a topping of colcannon mixed with Irish white cheddar is a lovely finish! 

INGREDIENTS 

There are three specific components to this easy dish, and I’ll break down the ingredients list and instructions 

accordingly.  

CORNED BEEF AND CABBAGE FILLING 

2 Tbsp. garlic and herb Irish butter 

1/2 small head green cabbage, chopped 

1 cup baby carrots, cut into bite-size chunks 

1/2 large onion, chopped  

1 lb. leftover corned beef, sliced or cubed 

Melt the butter in a large sauce pot or skillet. Sauté the carrots, onion and cabbage until the onions are translucent 

and the cabbage is soft. Season with salt and pepper and transfer to a glass 8x8 oven-safe casserole dish. Set aside, 

adding the corned beef later when you are ready to assemble the dish. 

WHITE CHEDDAR COLCANNON 

1 lb. peeled potatoes, cut and cooked until tender (I used 50/50 russet and Yukon gold) 

2 Tbsp. garlic and herb Irish butter 

1 leek, cleaned and sliced into half-moon shapes 

1/2 small head green cabbage, sliced thin 

A fat handful of baby spinach leaves, rough chopped 

1 cup shredded Irish white cheddar 

Get the potatoes cooking (don’t forget to season the water with a generous pinch of salt!) and drain them when 

they reach fork-tender stage. Meanwhile, melt butter in the same sauce pot or skillet used for the corned beef 

filling. Add the leeks and cabbage and cook until tender (season them). Turn off the heat and add the spinach to 

the pan. Toss it around to wilt the spinach. When the mixture is somewhat cool, add it to the cooked potatoes and 

mash them together. Stir in the white cheddar and set aside. 

GRAVY 

2 Tbsp. garlic and herb Irish butter 

2 Tbsp. all-purpose flour 

2 cups low-sodium vegetable broth (or beef broth) 

2 tsp. beef base (optional, to boost beef flavor if using veg broth) 

Melt the butter in the same skillet and add flour, whisking until the mixture is foamy with a slightly nutty aroma. 

Whisk in broth, cooking and stirring until the mixture is thickened. Add beef base, if desired, to deepen the flavor. 

Or, if you happen to have a Guinness in the fridge… I’m just sayin’.  
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PUT IT ALL TOGETHER 

Preheat oven to 350° F. 

Add the corned beef chunks to the cabbage and carrot mixture and toss to mix it in the casserole dish. Pour the 

gravy evenly over the filling. Top with dollops of colcannon (don’t smooth it) and bake for 45 minutes, until gravy is 

bubbling from underneath and colcannon has turned lightly crispy on its peaks. 
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