Corned Beef Cooking Instructions
Traditional Cooking: 3 1/2 Hours
Remove the brisket from the marinade and rinse it thoroughly. Place it in a large stock pot and add just enough water to
cover it and throw in a carrot, an onion and a stalk of celery. Cover the pot and turn the heat on high until it comes to a
boil and then reduce the heat to low. Simmer the beef for at least three hours or until the meat is soft and tender when
poked with a fork. Drain and slice thinly.

Pressure Cooking: 1 Hour
Place a rinsed corned beef brisket into the steaming basket of your pressure cooker. Sprinkle it with a little garlic salt
and add 2 cups of water to the bottom of the pot. Secure the lid, shutting it firmly and place the pressure relief valve on
top. Turn the heat on medium or until the pressure reading stays around 15 pounds of pressure. Cook the beef for an
hour. Cool it down, open the lid and add potatoes, carrots and cabbage and close. Bring the pressure back up for 5
minutes to cook the vegetables and then cool again.

Oven Method: 4 Hours
Heat your oven to 300 degrees F. Rinse the corned beef and place in a shallow baking dish. Add enough water to
cover the bottom of the pan with about 1/2 inch of water. Cover the pan with foil and place in the oven to bake for about
4 hours. Remove the meat from the pan and drain the juices into a saucepan. Add your carrots, potatoes and cabbage
and cook until tender. Slice the meat across the grain and serve it hot with the vegetables and a hearty mustard.

Convection Oven: 3 Hours
Place your raw corned beef brisket into a cooking bag with the fat side up. Close it with a heat proof twist tie. Poke a
few holes in the top to release steam and place on a baking pan. Place in a 300 degree F oven and bake for 3 hours or
until tender. If you wish to add vegetables, they can be placed on top of the meat for the last hour of cooking.

Grilling: 2 Hours
Soak a raw corned brisket in cool water for at least 2 hours to draw out the salt before you start grilling. Prepare a dry
rub of ground coriander, and cracked pepper and rub into the surface of the meat. Place the brisket on the grill at set
the temperature to a low 250 degrees F with the lid closed. Baste it with a vinaigrette every 30 minutes and grill for a
total of about 2 hours or until it is tender. It will be a little firmer than boiled corned beef but will have a fantastic flavor.

Crock Pot: 10 Hours
Trim the layer of fat off the bottom of the corned beef. Don't go into diet mode and start hacking away at everything or
your beef will end up dry and disappointing. But the major layer of fat should disappear. Set the meat in the crock pot. If
it's too big, you'll need to slice it. Pour water over the top until it just covers the meat. A little can be left sticking out.
Slice open your seasoning packet and pour it into the water and over the meat. Cover. Set the timer for 10 hours and
cook on low. You can cook it as little as eight hours but it's better when cooked longer. Serve with potatoes.
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