
How to Cook Corned Beef

Cured beef is a type of cured meat very common in England, the United States and Anglo-Saxon 
countries in general. The word "corned" refers to the large grains of salt used to preserve it. It is 
prepared at home in two distinct stages. The first is the "brine" while the second is the actual 
cooking. 

Things you'll need

Beef brisket Vegetables (cabbage, potatoes, carrots)
Bowl Big saucepan
Spices for brine Pink curing salt (Prague Powder)
Salt Brown sugar

Buy the Beef

Search your butcher or supermarket for brisket or beef belly. Choose the "belly" if you have a 
trusted butcher who can prepare a good cut just for you. It's a piece that you can't find at the 
supermarket but it's softer. 
At the supermarket, choose the whole breast. Take a big one but remember the size of the saucepans
you have at home. A brisket can weigh up to 8 kg. However, most people cook 2.5-4.5 kg portions. 
Eliminate excess fat. In small amounts it keeps the meat soft and succulent but if it's too much it 
turns into jelly during cooking. 

Prepare the necessary

Find a large saucepan and pan that won't react with food. Everything that comes into contact with 
salted meat should be ceramic, stainless steel or glass.  The saucepan should have a minimum 
capacity of 4 lt for brine. 

Preparing the Brine

Buy some pink salt to season. This is what gives the meat its colour, if you use a different type of 
salt the meat will be brown or grey. 
Add your own spices for marinating. You can use the mix you prefer or try this: Add 14 gr of 
pepper grains, 14 gr of dill seeds, 6 gr of hot chilli pepper, 6 gr of mustard seeds, 6 gr of coriander 
seeds, 6 gr of celery seeds, 6 gr of chopped ginger and 4 gr of dried thyme leaves. Then put a 
cinnamon stick, 4 laurel leaves and 10 g allspice berries as well as 6 g cloves. You can also use 
aniseed, cardamom, juniper berries and nutmeg. Grind the dry ingredients, except for the bay 
leaves, and they can be kept in a jar ready for use.
Put a large saucepan on the stove with 4 litres of water and bring it to the boil. Place 60 grams of 
brown sugar and 3 level tablespoons of the spice mix in the water. Add the salts: 20 gr (4 teaspoons)
of pink curing salt and 200 gr of normal salt. Add 4 crushed garlic cloves. 

Put the meat in brine

When the brine is cold, put the beef in the brine. Place a bowl on top to keep the meat completely 
immersed.  Close the saucepan with its lid or transparent film. 
Leave the meat in brine in a cool place for 2 to 5 days (2 days per kg). During this time the meat 
stays in brine, so the more you leave it soaked the more flavor it will receive. 
When you are ready to cook it, remove it from the brine. 
Rinse the beef very well. If you don't do it, it could stay very salty. 
Wash the saucepan you brined the meat in thoroughly. You'll need it for cooking. 



Cook the Beef

Put the beef in the saucepan.  Cover it with water, it should be completely submerged. 
Close the saucepan and put it on the stove on medium heat. When it starts to simmer, let it simmer 
for 30 minutes. Don't boil the water or the meat will get hard. If it starts to boil, turn down the heat. 
Take the meat out of the saucepan and throw away the water. With this process you should have 
removed the excess salt. 
Put the meat back into the saucepan and cover it with water again. 
Once again let it simmer for 3 hours. 
Add the cabbage, potatoes and carrots in the last 30 minutes. 

Cut the Meat

Take the meat out of the saucepan and turn the stove off. You can leave the vegetables in the stock 
until it's time to serve them. 
Let the meat rest on the serving tray but cover it with aluminium foil. It must rest for 10 minutes. 
Slice the meat perpendicularly to the muscle fibres. 
Serve with the boiled vegetables. The meat is traditionally eaten with a little mustard or spicy fruit 
chutney. Cold corned beef is excellent with a salad or in a sandwich. 
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