Colcannon
(Irish Potatoes)

Serves 4

Half a head of cabbage, shredded ( I use green )

10 slices of bacon 

3 cloves of garlic, crushed

4 patotoes, preferably Yukon gold (more if serving more)

½ cube of butter

½ cup of milk, cream, or substitute

pinch of salt or to taste

Pepper

Render bacon down in a cast iron dutch oven.

While that is going on, start your potatoes to boil in cold water and in another pan melt butter with milk or substitute. Once potato water is boiling, add salt and crushed garlic. Cook untill fork or knife easily pierces.  Drain (leave in garlic) and return to stove.  Mash with butter mixture.

Remove browned bacon, turn stove to low add cabbage and a pinch of salt, cover for about 5 minutes, stirring occasionally.  Once done to liking, add to mashed potatoes with the bacon.  Add a few grinds of pepper to taste.  Serve.

