CORNED BEEF HASH from the CLEVER CLEAVER DINER yields 4 portions
                                                                                                                 recipe developed by The Clever Cleaver Brothers®

3 cups 1/4"-diced cooked corned beef, from



1/2 cup 1/4"-diced onion

   a corned beef approx. 3 pounds raw weight



1/2 cup 1/4"-diced red pepper

2 cups 1/4"-diced potatoes, blanched

   
   
   
   1 tablespoon chopped fresh parsley

2 tablespoons butter




   
   
   1 teaspoon chili powder

2 cloves minced garlic



   
   
   1 can (14.5 oz.) chicken broth

1 cup shredded carrots

1.
Rinse raw corned beef under cold water. Place in a pan and cover with cold water. Add the spices 
from included spice packet. Bring to a boil, turn to simmer and cook for two hours. Drain, cool and 
remove excess fat. Cut into 1/4"-diced pieces and refrigerate for use.

2.
Place raw diced potatoes in a saucepan and cover with cold water. Bring to a boil, turn to simmer and cook for approximately five minutes. The potatoes should still be crisp. Cool under cold, gently running water. Drain and refrigerate for use.

3.
In a 2-quart saucepan, melt butter over medium heat. Add minced garlic and heat for approximately 30 
seconds.

4.
Add shredded carrots, diced onion and red pepper, and cook for two minutes.

5.
Add the prepped potatoes, prepped corned beef, chopped parsley, chili powder and chicken broth. 
Combine and bring to a boil. Turn to simmer and cook approximately 10 minutes, or until all the 
liquid 
has been absorbed. Enjoy Corned Beef Hash any time of the day.

