Colcannon
Recipe created by Chef Dez
www.chefdez.com 
“A classic Irish side dish made with basic staple ingredients. Best served with Guinness Cream Sauce.”

4 extra-large russet potatoes, peeled and diced one-half inch
5 cups shredded (or thinly sliced) green cabbage

1 small onion, diced small

6 large cloves of garlic, minced

3/4 cup butter

4 tsp salt

1 tsp pepper

3/4 cup whipping cream

Fresh chopped parsley, for garnish

1. Steam the diced potatoes over boiling water until tender, approximately 20 minutes.
2. While the potatoes are steaming, melt 1/4 cup of the butter in a large pan over medium heat until it just starts foaming. Add the cabbage, onion, garlic and 1 tsp of the salt to the pan and cook until mostly soft, while stirring occasionally. Approximately 15 minutes.

3. Cube the remaining 1/2 cup butter and add it to the steamed potatoes along with the other 3 tsp salt and the 1 tsp pepper. Mash until thoroughly combined.

4. Stir the cabbage mixture and cream into the potatoes until thoroughly combined. Taste and re-season if necessary.

5. Serve immediately with Guinness Cream Sauce.

Make approximately 6 to 10 side portions

