
Corned Beef Hash with Veggies

Ingredients

1 lb red skinned potatoes or sweet potatoes, cut into bite sized pieces
3 tablespoons olive oil, divided
1 small yellow Onion, diced
1 carrot, peeled, sliced in half lengthwise, thinly sliced crosswise
½ lb brussels sprouts, cores removed and halved or quartered
1 jalapeno pepper, seeded and diced
8 ounces deli corn beef, sliced fairly thin and chopped
¼ teaspoon dried thyme
Salt and pepper to taste
Eggs, optional, for cooking and serving on top

Instructions

1. Preheat the oven to 250ºF. Bring a medium pot of salted water to a boil. Add potatoes.
Cook for 20 minutes, until potatoes are cooked through. Drain potatoes in a colander.

2. Heat 1 ½ tablespoons of oil in a large cast iron skillet over medium heat.  Add onions,
peppers, brussels sprouts and carrots. Push them down into the pan in a single layer
and leave them without stirring for 3-4 minutes to brown. Flip them and leave them for
another 3 minutes.  Add corned beef and stir, tossing everything in the skillet for another
2 minutes. Sprinkle with thyme and a few grinds of black pepper. Transfer the mixture to
a covered casserole and set aside.

3. Add 1 ½ tablespoons of oil to the skillet. Add the potatoes. Press potatoes down into the
pan into a single layer. Cook without stirring for 5-7 minutes, until a crust is formed on
the bottom. Sprinkle the potatoes with salt and several grinds of black pepper and toss.
Transfer potatoes to the casserole and mix in with the rest. Put it in the oven to keep
warm until you're ready to serve.

4. If using eggs, poach or fry them (or cook them however you want!) and serve on top.
See below for my method of poaching eggs in the microwave.

Microwaved Poached Eggs:

1. Pour ½ cup of room temperature water into a thin-walled ceramic mug and crack in one
egg.  Cover and microwave for 50 seconds.  NOTE:  Depending on your microwave,
mug size, egg temperature, and a million other factors, including desired done-ness, the
time that you need to microwave your egg may vary!



2. Using a slotted spoon, transfer the egg to a paper towel and blot gently to remove
excess water.


