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Corned Beef 
 
 

EQUIPMENT 
 

Large Casserole Dish, Small Sauce Pan, Whisk, Chef Knife,  
Wooden Spoon, Small Mixing Bowl, Scales, Fork 

 
 
 

INGREDIENTS 
 

2-3kg Piece Corned Silverside, 100gm Brown Sugar, 100gm White Wine Vinegar, 3-4lt Cold Water, 2 Large Carrots,  
1 Brown Onion, 1 Bunch Dutch Carrots, 10 Baby Potatoes, 8 Kalettes (baby kale), 3 Bay Leaves,  

6 Whole Cloves, 20 Black Peppercorns, 50gm Butter, 50gm Plain Flour, 500gm Milk,  
20gm Seeded Mustard, 20gm Dijon Mustard, 20gm Hot English Mustard, Salt and Pepper 

 
 
 

METHOD 
 

Place the beef in a large casserole dish, cut the large carrots in half and place in the pot along with the peppercorns. Peel 
the onion and lay the bay leaf over the side of the onion and secure the leaf to the onion by inserting cloves through the bay 

into the onion. Add this to the pot also. 
 

Add the sugar, vinegar and a generous amount of seasoning and fill the pot with cold water, place the pot on the stove over 
a high heat and bring up to the boil 

 
Once boiled remove from the stove and place in a pre-heated oven steam setting 90 degrees for 2.5 hours 

 
While the beef cooks prepare the sauce by placing the butter into a medium size saucepan over medium heat until melted, once 

melted add the flour and mix well with a wooden spoon and cook the flour out for a further 2 mins 
 

With the pot still over the heat add the milk approx 100gm at a time, whisk well after each addition and if necessary turn the 
heat down slightly, continue whisking the entire time to ensure you get a smooth sauce, once all the milk has been added 

slowly bring to the boil whisking all the time, the consistency should be that of thick cream 
 

Remove the sauce from the heat and season well with salt and white pepper and add the mustards and whisk till combined, 
check the seasoning and sharpness and cover with cling-film and set aside 

 
To prepare the vegetables prick the potatoes with a fork and place on a perforated tray and when the timer has 50 mins left 

add the potatoes, turn the oven up to 100 degrees, steam mode 
 

When the timer has 12 mins left remove the potatoes and add the carrots to the same tray, when the timer goes off remove 
the corned beef and vegetable tray and add the kalettes return to the oven for a further 5 mins 

 
Place the sauce over a low heat and warm through 

 
Remove the corned beef and slice the required amount 

 
Add the vegetables to a mixing bowl and dress with olive oil and salt, we added some fresh snow pea shoots to our 

vegetables 
 

Plate up a portion of vegetables and lay over slices of corned beef and serve the sauce either on the side or over the entire 
dish 
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HINTS & TIPS 
 

-  To keep the cooked corned beef place it in it’s cooking liquid in the refrigerator. When re-heating heat the entire pot on the 
stove top and bring to a rolling boil 

 
- Fine slices of cold corned beef are great for sandwiches the following day 

 
- Corned beef can be kept in the fridge for up to 4 days 

  
 
 


