Loaded Colcannon

The term “Colcannon” originates from the term, “white-headed cabbage” and was a traditional
Irish staple food, so much so that at one point, one third of the population was eating it. The
dish is traditional and simple, but hearty and delicious simultaneously, as The Smithsonian
describes it as: a side dish of mashed potatoes mixed with garden-grown kale or cabbage. This
St. Patrick’s Day, try the Loaded Colcannon recipe, with enhancements like bacon, green onions,
and cheddar cheese, that will brighten up this tried and true Irish favorite.

INGREDIENTS

Prep Time: 5 minutes
*  3lbs Yukon Gold or Russet potatoes Cook Time: 40 minutes
+ 5 strips bacon, diced Servings: 2-3
* 2 cups cabbage, shredded
* Y cup butter
+ Y cup heavy cream
+ Y% cup of whole milk
* 4green onions, sliced
+ % cup cheddar cheese, shredded
+ Salt and pepper to taste




PREPARATION

* Heat up your Wildfire Ranch Pro Griddle to 375 degrees.

*  Fry bacon on the Wildfire Ranch Pro Griddle; when crispy, remove the bacon and set aside on a
paper-towel lined plate.

+ Add shredded cabbage on top of bacon grease. Sauté until soft, less than 10 minutes.

+ Add water and salt to taste in a large pot, boil the potatoes on the Wildfire Ranch Pro Side burner
or directly on the Wildfire Ranch Pro Griddle until fork-tender, then strain.

+ Add the potatoes back into the pot with butter, heavy cream, and milk to potatoes, and mash with
a potato masher.

+ Add cabbage, bacon, green onion, and cheddar cheese, stirring to combine.
* Add salt and pepper to taste.

Pair with your favorite Irish beer, add green food coloring to get the ‘Green Beer effect!




