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‘Castes of Jreland

DIRECTIONS:

DIRECTIONS:
Irish Stuffed Mushrooms Colcannon
o h t. Patrick’s Day is around the corner, and aside from green beverages and the great St, Patrick’s o

Day Parade we all know and love here in Downtown Los Angeles, I decided to share two Irish
dishes, Irish Stuffed Mushrooms and Colcannon.
The ingredients used are not quite what the great people of Ireland might use, but it's pretty
close in texture and flavor. For example, ham and bacon are
more traditional ingredients than the Canadian bacon
I used, and the Irish would use butter instead of
olive oil. Colcannon is a traditional dish, and
I've seen a variety of ingredients in making
this dish, all of which taste
S ) amazing, Happy
- - — St. Patrick’s
Have your ingredients ready for dicing. Day!
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Have your potatoes, scallions, cabbage,
leeks and Canadian bacon ready. Place all
potatoes in a large pot and fill with water.
Cover with lid and let cook until tender on

medium heat.
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Warning:
This is beavenly
delicious!
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Remove the stems of each mushroom and

dice them with the onion, parsley,
Canadian bacon and minced garlic. &
N \ Y,
)

e ~ SW MWW .; N« Place shredded cabbage in a large pot with
* d let cook until tender.
IN GREDIENTS; water an .
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* 6 medium-size P
mushroomy ortabella ® 1 cup bread crumbs

®* 1/4to 12 cup water

* Iyellow or white onjon
* 1 bunch parsley
* I tablespoon fresh thyme
° 12 i i
cup diced Canadian bacon (you may substj
Sti-

(or ham) tute a ch
* 2 cloves gar; a cheese of
garlic you choice )

® Salt and Pepper to taste

Coohi .
) l(‘;eokmg Tidbit: Ifyou'd like 4 use b
ire the brand Kermygold, whigp, is pu

14 cup extra virgin olive of]
® 6slices Irish
Dubliner cheese
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Add olive oil in a large pot on medium heat.
Place Canadian bacon, garlic, onion, pars-

ley, thyme, salt and pepper and cook until
the Canadian bacon is sautéed thoroughly.
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Use a fork to poke a potato to see how soft
it is. If there’s no resistance, it’s done, and
strain water from pot. Use fork to mash
potatoes. Add the milk and butter here.

(4, \

utter insteqd of olive o
olive oj]
re Irish. » Please do,

unsalted butter

XNGREDXENTSZ q o 2 tablespoon$ 4
dde dice
bbage, Shfe 9 cup bacon,
o 1 wholeca S st ot o 1/ Canadian bacon
6 medium-size o 1/2 cup
) Yukon potatoes or ham, dice
b o + 9 scallions, diced « Salt and pepP*
Add bread crumbs and water. Mix. 5 leeks diced 1o taste
o 2 leeks,
. 1 cup
o Milk, 1/2t0 ¢ ks oF scallions, \_ J
Sautée the Canadian bacon (or ham) and

t: If you can't find le
' green chives.

[ A Cook’s Dictionary ]

Colcannon:
A delicious Irish peasant dish of milk ?md
butter-moistened mashed potatoes, mixed
with finely chopped onions and cabbage.

5 )

regular bacon until golden brown; add scal-
lions, leeks, salt and pepper. Cook through.
Then add those mixed ingredients and the

cabbage (strained) to the mashed potatoes.

Cooking Tidbi

white onion 07 even

use a

- J

Place stuffing mixture on top of each . ion. Sharon Tyler
mushroom. Add a slice of Dubliner cheese. - From tk;; ﬂthN ggl;wgaiﬁ?;ﬂzmﬁf Ser?eS;
Place stuffed mushrooms in the oven for 30 st i

minutes at 350 degrees Fahrenheit.
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