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Corned Beef and Cabbage Stew

3 pounds corned beef brisket with spice packet
1 large onion

10 small red potatoes

S carrots, peeled and cut into chunks

1 large head cabbage, cut into small wedges

Place corned beef 1n large soup pot and cover with water.
Add the spice packet that came with it. Chop up the onion
and add it to the beef. Cover pot and bring to a boil. After
it i1s boiling, reduce heat to a simmer. Simmer approximatel
S hours (adding more water if needed) until tender. Add the
potatoes and carrot chunks, and cook until the vegetables aj
almost tender (about 40 minutes to 1 hour). Add cabbage |
and cook for 15-20 minutes more until cabbage is wilted.
Remove the meat and let it cool 15 minutes until cool to thy
touch and then chop it up and put it back into the pot to y
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