
Recipe from Hestina’s Kardia Blog – www.hestinaskardia.com 

Corned Beef Hash 

St. Patrick’s Day is over and now you are left with the dilemma of what to do with your leftover “Boiled 
Dinner.” Your answer – Homemade Corned Beef Hash. 

I have to admit that every now and then I truly enjoy eating “canned” Corned Beef Hash but there really 
is no comparison to homemade. Hearty pieces of corned beef, sautéed with potatoes and onions, topped with 
fried or poached eggs is a breakfast that you can sit and savor. Don’t make it on a day you have to rush out 
the door. For a change, buy the paper, spread it out on the table and enjoy your breakfast as you do the 
crossword (and/or Sudoku) puzzle.  

One piece of advice before you prepare this recipe – Don’t cut corners and try to use up those uneaten 
boiled potatoes. I’ve tried it and it just doesn’t work well and it often mashes into a pulpy mess. Use the 
leftover potatoes to make potato salad and prepare this recipe with a fresh Russet Potato. 

1 Tbls. Vegetable Oil 
½ cup Sweet Onion, diced 
1 large Russet Potato, diced into ¼-inch cubes 
¾ cup Water, separated 
1 ½ cups Leftover cooked Corned Beef, diced  
2 tsp. Sweet Paprika 
Black Pepper 
Serve with eggs prepared to your personal preference – poached, fried, over-easy, or scrambled. 
NOTE: I recommend using a non-stick frying pan for this recipe because the potatoes tend to stick to a stainless 
steel pan. It is certainly not required, I just find it much easier to clean and the potato pieces tend to stay whole. 
 In a frying pan, heat oil on medium-high heat. Add onion and sauté until edges begin to brown. Add potato to 

the onions and continue to sauté until potatoes begin to turn translucent (they are more opaque when raw). 
Add ¼ cup water, lower heat to medium, and cook covered for 3 minutes. 

 Remove lid and continue to sauté onion-potato mixture. Add corned beef and paprika. Sauté for 30 seconds 
until everything is incorporated evenly. Add ½ cup water and continue to sauté until water is absorbed but 
the mixture is not dry. Season with black pepper and serve with eggs. 


