Traditional Corned Beef with Mustard Sauce

1 A classic family favourite is about to get a whole lot easier & tastier. Wait until they taste the
creaminess of this masterpiece!

Ingredients

1Y% kg Corned Beef Silverside, Fat Trimmed, Rinsed
2 Table Spoon Brown Sugar

2 Table Spoon White Wine Vinegar

2 Fresh Bay Leaves

6 Cloves of Garlic

12 Whole Black Peppercorns

6 Pickling Onions, Peeled

2 Bunches Baby Carrots, Trimmed, Peeled

1 Small Red Cabbage

200g Sugar Snaps


https://www.iga.com.au/recipes/dinner/traditional-corned-beef-with-mustard-sauce/

1 Table Spoon Olive QOil for Mustard Sauce

509 Cubed Butter for Mustard Sauce

2 Table Spoon Plain Flour for Mustard Sauce

1/4 Cup (60ml) Pouring Cream for Mustard Sauce

2 Table Spoon Wholemeal Mustard for Mustard Sauce

2 Table Spoon MasterFoods Herbs & Spices Chives Chopped for Mustard Sauce

Method:

=

. Preheat oven to 180°C (160° fan-forced). Line a large baking tray with baking paper.

2. Place corned beef, sugar, vinegar, bay leaves, cloves, peppercorns and onions into a large
saucepan. Season with salt and cover with cold water.

3. Bring to the boil, reduce heat and simmer over low heat, partially covered, for 1 %2 to hours or
until beef is firm to touch. Add carrots to pot for last 5 minutes of cooking time. Remove beef
from pan and set aside until cool enough to handle, straining liquid into a bowl and reserving
onions.

4. Meanwhile, place cabbage onto prepared baking tray, drizzle with oil, season and toss to coat.
Roast for 25 minutes or until cabbage is tender.

5. Heat butter in a medium saucepan over medium-low heat. Once bubbling, stir in flour, remove
from heat and then gradually stir in 2 cups cooking liquid. Return to heat and stir until sauce
boils and thickens. Add cream and return to the boil. Stir in mustard and half the chives. Season
to taste.

6. Slice beef thinly against the grain. Serve with mustard sauce, onions, carrots, cabbage and
sugar snaps. Sprinkle with remaining chives.

7. Add vegetables to pan during last hour of cooking. Try whole baby potatoes, baby carrots,

turnips or thick wedges of cabbage.

8. Corned beef is great cold on sandwiches with pickles and salad.



