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Shopping List:

1. 2 bag Carrots - wegmans
2. 2 Cabbage – wegmans ?
3. 4 Onions – wegmans 
4. 1 leek - wegmans
5. 1 bag celery – wegmans 
6. 2+ lbs turnips Wegmans
7. Chives – Wegmans
8. 4+ lbs parsnips – Wegmans
9. Garlic cloves – wegmans 
10. Yellow Mustard – wegmans 
11. Brown Sugar – Have?
12. Orange Juice – Have? 
13. 11 cups Chicken stock – 1 or 2
14. Lemon juice - wegmans
15. 1 quart Heavy cream ½ cup – 3 cups whipped - wegmans 
16. Milk – wegmans
17. Irish Crème Non dairly creamer - wegmans
18. Devils food cake mix - wegmans
19. 2 4 oz chocolate pudding mix – wegmans 
20. 8 lbs Corned beef - $32 – have 

Dessert
1. Mace – Giant 
2. Ground ginger – Wegmans?  
3. 1 cup seedless raisons – whole foods
4. 1 cup golden raisons – whole foods
5. Chopped citron – candied orange fruit – Whole foods
6. Lemon – wegmans 


1) Appetizers
a. Cheese
b. Dip
2) Main dish
a. Crockpot Corned Beef and Cabbage
Ingredients:
3) 6 carrots, cut into chunks
4) 2 onions, chopped
5) 2-3 lb. corned beef brisket with seasoning packet
6) 12 oz. can beer (non alcoholic is fine)
7) 2 Tbsp. yellow mustard
8) 1/4 cup brown sugar
9) 1 cup water
10) 8 wedges cabbage
Preparation:
In 4-6 quart crockpot, combine carrots and onions. Rinse corned beef under cold running water and pat dry with paper towels. Place in crockpot and sprinkle with contents of seasoning mix. Pour beer over brisket and spread mustard on brisket. In small bowl mix brown sugar with water and pour over brisket. Cover crockpot and cook on low setting for 10-12 hours.
Remove corned beef from crockpot and cover with foil, then put into 200 degrees F oven to keep warm. Add cabbage wedges to vegetables and liquid in crockpot. Cover crockpot and cook on high for additional 30-40 minutes or until cabbage is crisp tender.
To serve, cut corned beef across grain into thin slices. Remove vegetables from slow cooker with slotted spoon and serve with corned beef. Serve cooking juices over the food, if desired. Offer additional mustard on the side; I myself prefer honey mustard.
i. If you have a newer, hotter cooking crockpot you might want to check it after 8 or 9 hours. Although, with this much liquid, there shouldn't be much problem with anything burning.
b. Corned Beef
c. Whiskey glaze
11) Sides
a. Oven-Roasted Parsnips – 
i. 1 1/2 lbs parsnips, peeled and julienned
ii. 3 tablespoons olive oil
iii. 2 pinches cayenne (to taste)
iv. 1/4 teaspoon sea salt (or more, to taste)
v. 2 cloves garlic, peeled and minced
vi. Directions:
1. 1 Preheat oven to 450-degrees.
2. 2 Layer parsnips on baking sheet in single layer.
3. 3 Sprinkle with next three ingredients, tossing well to ensure everything is coated well.
4. 4 Roast 15 minutes on bottom rack, stirring occasionally.
5. 5 Sprinkle with the garlic and roast until well browned, about 15 minutes longer.
6. 6 Let cool slightly, adjust salt if necessary and serve.
b. Glazed Carrots and Parsnips with Chives
i. 1/4 cup butter
ii. 4 large carrots, cut into 3-inch x 1/2-inch pieces 
iii. 4 large parsnips, cut into 3-inch x 1/2-inch pieces 
iv. 3/4 cup orange juice 
v. 3/4 cup chicken stock 
vi. 2 tablespoons lemon juice 
vii. salt and ground black pepper to taste 
viii. 3 tablespoons chopped fresh chives
ix. Directions
1. Melt butter in a large skillet over medium heat.
2. Cook and stir carrots and parsnips in melted butter until lightly browned on edges, 8 to 10 minutes.
3. Stir orange juice, chicken stock, lemon juice, salt, and black pepper into carrots and parsnips. Bring to a boil, reduce heat to low, and cover. Simmer until liquid reduces to a syrup, about 10 minutes. Stir often.
4. Season with more salt and black pepper if needed; sprinkle with chives.
c. Cream of Turnip Sou
i. 1 large white onion, peeled and diced
ii. 2 medium parsnips, peeled and diced
iii. 4 T butter
iv. 5  cups chicken stock
v. 1 pound turnips, peeled and cut in chunks
vi. 1/2 cup heavy cream
vii. salt and pepper to taste
viii. Directions
1. Melt the butter in the bottom of a heavy stock pot and saute onions and parsnips until onions are transluscent (about 5 minutes). Add in stock and turnips. Bring to a boil and simmer approximately fifteen minutes (until turnips are tender). Remove from heat, cool slightly, and blend until smooth. Return to stove and cook about five minutes longer. Add heavy cream and heat through. Season to taste. Serve hot.
2. Variation: Double the amount of heavy cream in the recipe. Chill and serve in frosted mugs. Garnish with fresh cracked pepper and nutmeg.
d. Ingredients for Cream of Turnip Soup Recipe
i. 125g/ 5oz turnip
ii. 125g/5oz leek
iii. 125g/ 5oz celery
iv. 125g/ 5oz onion
v. 125g/ 5oz butter
vi. 100g/ 4oz flour
vii. 5 pints of chicken stock 9 if you do not have fresh chicken stock, stock cubes will taste just as good)
viii. ½ pint to 1 pint of fresh cream depending on how creamy you like your soup
ix. How to make Cream of Turnip Soup
1. Place the celery, onion and leeks into a pot with the butter allow the vegetables to sweat.
2. Once the vegetables have sweated for a few minutes add the flour and stir well.
3. Add the chicken stock bit by bit mixing well.
4. When the stock is added, add the turnip.
5. Simmer for about 15 minutes until the turnip is tender.
6. Remove from the heat.
7. Using a hand blender, blend the soup until smooth.
8. Pass through a sieve to catch any remaining lumps.
9. Put back on the heat for about 5 minutes.
10. Add the cream and salt and pepper to taste.
11. Serve with slices of Wheaten Bread.
12) Dessert
a. Irish Creme Chocolate Trifle Recipe
i. Ingredients
1. 1 package devil's food cake mix (regular size)
2. 1 cup refrigerated Irish creme nondairy creamer
3. 3-1/2 cups cold milk
4. 2 packages (3.9 ounces each) instant chocolate pudding mix
5. 3 cups whipped topping
6. 12 mint candies, chopped
ii. Directions
1. Prepare and bake cake according to package directions, using a greased 13-in. x 9-in. baking pan. Cool on a wire rack for 1 hour.
2. With a meat fork or wooden skewer, carefully poke holes in cake about 2 in. apart. Slowly pour creamer over cake; refrigerate for 1 hour.
3. In a large bowl, whisk the milk and pudding mixes for 2 minutes. Let stand for 2 minutes or until soft-set.
4. Cut cake into 1-1/2-in. cubes; place a third of the cubes in a 3-qt. glass bowl. Top with a third of the pudding, whipped topping and candies; repeat layers twice. Store in the refrigerator. Yield: 16 servings.
b. Ireland: Classic Guinness Cake
i. Have ready a 9-inch springform pan, or a 9-inch round or square pan with high sides (3 inches high or so).
ii. Ingredients:
1. 3 1/2 cups all-purpose flour
2. 2 teaspoons cinnamon
3. 1 teaspoon mace
4. 1 teaspoon ground ginger
5. 1 cup butter or margarine, cut into cubes
6. 1 cup seedless raisins
7. 1 cup golden raisins
8. 1 cup finely chopped citron, candied orange or lemon peel
9. Grated rind of 1 lemon
10. 1 3/4 cups soft brown sugar (dark brown works better)
11. 1 1/2 teaspoons baking soda
12. 2/3 cups Guinness or other stout
13. 4 eggs, beaten
iii. Preheat the oven to 325° F / 160° C.
iv. Directions
1. Line the bottom and sides of the cake pan with waxed paper (butter the sides a little to help the wax paper stick), and brush with a little melted butter or margarine.
2. Sift the flour and spices and half the baking soda together into a large bowl or food processor with the metal blade fitted. Mix well or pulse until combined. Cut the butter into the flour mixture with a pastry blender, or pulse, until the mixture resembles coarse breadcrumbs. Add the fruit, lemon rind and sugar, and stir or pulse to combine. (If using the food processor, you can pulse the mixture a little more to chop the fruit more finely.)
3. Add the beaten egg to the mixture and mix or pulse briefly again. Dissolve the remaining baking soda in the Guinness; then add this to the mixture as well and stir or pulse until well combined.
4. Pour (or scrape) the batter into the prepared pan and smooth the top. Bake in the preheated oven for 1 hour. Then lower the temperature to 300°F / 150° C, cover the top of the cake loosely with a sheet of waxed paper, and bake for a further 1 1/2 hours.
5. The cake should be a deep brown color and firm to the touch when finished. Remove from the oven and let it cool completely in its pan before turning it out and peeling off the waxed paper. When it's out, dust the top with confectioners' sugar / icing sugar.
6. This cake keeps very well in an airtight container for a week or so... if you can manage to keep it around for that long. Some people like to pierce it with a knife and "feed" it a little more Guinness before serving, say a few teaspoons full. Don't overdo this -- you don't want the cake to fall aparts
7. Serve it with fresh unsweetened whipped cream.
13) Sweet Caraway Luncheon Loaf
a. Ingredients:
i. 1 pound flour
ii. 6 ounces butter (unsalted works best, but regular salted butter is fine too)
iii. 6 ounces sugar
iv. 2 heaping teaspoons baking powder
v. 2 teaspoons caraway seeds
vi. 2 ounces candied fruit peel
vii. 2 eggs
viii. 12 fluid ounces milk (or buttermilk for a slightly tarter flavor and a higher rise)
ix. 1/4 teaspoon salt 
b. Preheat the oven to 375° F (a little lower if you have a fan oven) / 175° C. Liberally butter or otherwise grease a large loaf pan.
c. Directions
i. Sift together the flour, baking powder and salt. (Or pulse them together in a food processor.)
ii. Cut in the butter with a pastry blender, or pulse it with the flour, salt and baking powder in the food processor, until the whole business has attained the texture of coarse cornmeal / maizemeal. Chop the candied peel until the pieces are about the size of lentils, and add them to the flour mixture: or add to the food processor bowl and pulse some more until they reach this size. Add the sugar and the caraway seeds: mix or pulse again
iii. Beat the eggs separately in a cup or bowl and add them to the mixture. Then add the milk or buttermilk and mix until it's incorporated and a light dough has formed. If using a food processor, be careful not to overmix at this stage.
iv. Put the mixture into the prepared loaf pan and bake for 1 1/2 hours. Take the pan out of the oven and let the loaf rest in it for ten minutes or so before carefully removing it and allowing it to cool on a rack.
v. Serve sliced and buttered, or with a drizzle of cream or a dollop of clotted cream.
vi. 
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~ Crockpot Corned Beef and Cabbage
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