
ATLANTIC  FOOD  DISTRIBUTORS  IRISH  CORNED BEEF  NO. 17 

www.atlanticfoods.biz     330.454.1307 

THE IRISH PO BOY 

Bourbon glazed corned beef, vinegar based coleslaw, 

seasoned fries, pickle fries, and smoked boom sauce 

THREE-CLOVER BURGER  

Ground beef and ground corned beef mixed together 

to make patties.  Add braised Guinness onions, pickles, 

swiss cheese, and horseradish mustard 

THE ST. BENEDICT 

Toasted rye bread, shaved corned beef, light kraut 

topped with a poached egg and a smoked thousand 

island hollandaise sauce 

IRISH BOATS 

Potato skins stuffed with shaved corned beef, kraut, 

gruyere and swiss cheese.  Served with a side of    

horseradish sauce and thousand island 

ST. PADDY’S STUFFED HOT PEPPERS 

 Shredded corned beef, kraut, pickled red onion, swiss 

cheese and smoked gouda.  Mix and stuff pepper dip 

in batter then deep fry.  Drizzle with thousand island 

hand horseradish cream sauce 

MOST POPULAR: 

A. Boiling in large stock pot or steam jacket kettle. 
B. Place corned beef in pot or kettle 
C.  Cover with H2O 
D. Add pickling spice (optional) 
E. Bring to a boil, cut back to a simmer 
F. Check after 1-1/2 hour & turn. Continue cooking for 
         1-1/2 hour 
G.     Done when pieces are bright pink and when  
          stabbed  with fork and twisted, offers little resistance 
H. Remove from pan and cool at room temperature for  
         10 minutes or shock in ice water bath  
             

ELECTRIC ROASTER METHOD: 
 
       A.  Plug in and set roaster to 350° 
       B.  Place corned beef in roaster and cover 
             with water, add pickling spice 
       C.  Cook covered for 1-1/2 hours 
             and turn brisket.  Continue cooking  
             for an additional 1-1/2 hours and test  
             for tenderness and follow cooking  
             procedure. 

OVEN COOKING METHOD SET TEMP TO 350°: 
 
     A.  Place brisket, 1 large or 2 small 
           in 4” deep pan 
     B.  Cover 1/2 way with H2O and  add spice 
     C.  Cover and cook 1-1/2 hours,  
           uncover and turn brisket(s).  Cover and  
           braise an additional  1-1/2 hours.  Test  
           for tenderness and  following cooling  
           procedure. 
     



REUBEN FRIES  

Seasoned waffle fries, white cheddar cheese, seared 

sauerkraut, shredded swiss cheese, diced corned beef, 

bacon bits, and topped with horseradish sour cream 

IRISH MAC N CHEESE 

White cheddar mac and cheese topped with shaved 
corned beef, drained  sauerkraut, shredded swiss cheese 
and grated parmesan 

SWEET IRISH HASH 

Diced sweet potatoes, diced corned beef, diced red 
onions, diced bacon and drizzled with horseradish sour 
cream 

IRISH NACHOS 

House made chips topped with swiss cheese sauce, 
shredded corned beef, drained slaw, diced tomatoes, 
diced pickles, topped with horseradish cream fresh 

IRISH F.R.O. 

House made chips topped with swiss cheese sauce, 
shredded corned beef, drained slaw, diced tomatoes, 
diced pickles, topped with horseradish cream fresh 

OVER THE POND TACOS 

3 flour tortillas shaved corned beef topped with pickle 

slaw, julienne pickles, cabbage, carrots, shredded 

swiss cheese and topped with avocado horseradish 

creme fraiche 

THE CUBAN REUBEN 

7 inch ciabatta roll with pulled pork, shaved corned 

beef, swiss cheese, pickle fries and whole grain      

mustard 

REUBEN EGG ROLLS 

Braised napa cabbage, shaved corned beef, swiss 

cheese all in a wonton wrapper 

CHEESY REUBEN FLATBREAD 

Shredded corned beef, kraut, pickled red onion, 
swiss and cheddar jack cheese with a smoked 
thousand island drizzle toasted on flatbread 

THE SLIDER 

Guiness BBQ glazed corned beef sliders with sharp 

white cheddar cheese mac 

#19245  CORNED BEEF BRISKET RAW DELI CUT 2/18-20 LB (SHAKER VALLEY) 
#02419  COOKED CORENED BEEF FLAT 2/8 LB (SHAKER VALLEY) 
#01317  DELIKUT SAUERKRAUT 1/2 GAL (HERMANN) 
#16638  OVAL SLICED RYE BREAD 1/2 “ 6/1 CT (ROTELLA) 
#03624  THIN CUT MARBLE REUBEN BREAD 1/6 CT (ROTELLA) 
#14689 SLICED SWISS CHEESE 1/5 LB (GREAT LAKES) 
#04746 1000 ISLAND DRESSING 4/1 GAL (KEN’S) 
 


