CORNED BEEF WITH BLACKBERRY DIJON GLAZE
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This beautiful corned beef is so rich and flavorful, layered with the most perfect Blackberry Dijon Glaze!  Perfect for a St. Patrick’s Day celebration or a cold winter night!
INGREDIENTS:

1 (4-5 pound) corned beef

2 Tablespoon olive oil

2 large onions, peeled and quartered (divided)
6 cloves garlic, minced

1 cup brown sugar (packed)

8 whole cloves

3 sprigs fresh thyme

3 bay leaves

1 Tablespoon whole black peppercorns
2 liter bottle ginger ale

1 bottle Guinness Stout Beer

Roast/Steamed Vegetables:

8-10 carrots, peeled and cut into thirds

2 lbs. baby red potatoes, washed and cut into halves

Butter

Fresh snipped parsley
Blackberry Dijon Glaze:

1/2 cup blackberry preserves
1 cup fresh blackberries
2 Tablespoons Dijon mustard

2 Tablespoons brown sugar, packed

1 Tablespoon low-sodium soy sauce

1/2 tsp. freshly-ground black pepper
HOW I MAKE THIS:

1. Use a sharp knife to carefully trim off the excess fat on the corned beef.
2. In a large heavy Dutch oven, place the trimmed corned beef and pour in enough ginger ale to cover the corned beef.  Cover and bring to a boil; reduce heat to medium/low so that it will continue to simmer; cover and cook for one hour.
3. Remove pan from stove, and remove corned beef to a large strainer; rinse with hot water.  
4. Rinse pan to remove scum (if you will be continuing to cook in the oven).  Place rinsed corned beef back in pan or place in a slow cooker.  Pour bottle of Guinness Stout over meat and enough ginger ale to cover the meat completely.  Add onions, garlic, brown sugar and spices.
5. Cover and bake in a 300 degree preheated oven for 4 hours; if cooking in a slow cooker, cook on high until the liquid begins to simmer, then reduce heat to low and continue cooking for 4 hours.   With either method, do not touch or uncover during this cooking period.  
6. Prepare Blackberry Dijon Glaze:  Combine all glaze ingredients in a small saucepan and bring to a low simmer over medium heat, stirring constantly and crushing the fresh blackberries into the mixture.  Continue cooking and stirring for 7 to 10 minutes or until the mixture has thickened slightly.  Remove from heat and set aside.  

7. Move corned beef to oven-safe pan that has been lined with non-stick foil, and cover the corned beef with foil.  Reheat oven to 325 degrees.  
8. Brush corned beef with glaze, cover with non-stick foil and return to oven for 20-30 minutes, until the glaze begins to caramelize.  
9. Steam or roast vegetables while corned beef is glazing in oven.  
10. Remove corned beef from oven, and let rest for at least 10-15 minutes before carving. Brush with additional glaze if desired.  Garnish with additional fresh blackberries before serving.
NOTES:   Vegetables cooked with the corned beef tend to be a lot saltier than my family prefers.  I prepare (roast or steam) additional baby red potatoes and carrots on the side so that they are tender, moist and flavorful.  Pour melted butter over cooked vegies and sprinkle with snipped parsley.  
YIELD:  8 Servings
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