corned beef hash with eggs
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This is the easiest no-fuss hash you will ever make!  Roasted potatoes have extra crispness and flavor.  Plan on making a big pan of these – even folks that don’t like Corned Beef Hash will be coming back for seconds!
INGREDIENTS:

For the roasted potatoes:
1-1/2 pounds red potatoes, washed & diced (don’t peel)
1 tablespoon olive oil 

1/2 teaspoon dried thyme 

1/2 teaspoon dried oregano 

1/2 teaspoon dried basil 

freshly ground black pepper, to taste

2 tablespoons unsalted butter 

2 cloves garlic, minced 

1 large yellow onion, diced 

2 cups diced corned beef

2 teaspoons Worcestershire sauce 

freshly ground black pepper, to taste 

2 tablespoons chopped fresh parsley leaves 

1 tablespoon unsalted butter

4 large eggs
Garnish: fresh parsley
HOW I MAKE THIS:
1. Preheat oven to 400 degrees F.  Lightly spray roaster or baking sheet with non-stick cooking spray.

2. Place potatoes in a single layer onto the prepared baking sheet.  Drizzle with olive oil, thyme, oregano and basil; season with salt and pepper to taste.  With a spatula, gently toss to combine. 

3. Place into oven and bake for 20 minutes, or until golden brown and crisp; set aside. 

4. In a very large skillet, melt 2 tablespoons butter over medium high heat.  Add garlic and onion to the skillet, and cook, stirring often, until onions have become translucent (about 3-4 minutes). 

5. Stir in corned beef and cook, stirring frequently, until slightly browned, about 2-3 minutes.  Stir in Worcestershire sauce.  Add roasted potatoes to fry pan and continue cooking until the potatoes are evenly browned, about 3-4 minutes. 

6. In a separate fry pan, cook eggs to your favorite consistency – tradition is that the egg yolks should be runny, but you can certainly cook them harder if you’d like!

7. Place portion of Corned Beef Hash on individual plates, top with hot egg and serve immediately.  

8. Garnish with parsley (optional).  
YIELD:  4 servings
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