
Barbara Thompson 

Colcannon Recipe 

(Serves 4) 

 

Ingredients:  

• 1 lb. cabbage, shredded     

• 2 lb. russet or Yukon gold potatoes, peeled and cut in 2” pieces 

• 2 leeks, cleaned and the whites thinly sliced 

• 4 slices of bacon, diced, cooked crisp 

• 1 c. milk (room temp.) 

• 1 stick of butter, plus 2T. (room temp) 

• Salt and pepper to taste 

 

1. Peel and cut the potatoes in 2” pieces. Cover with water. 

2. Boil the potatoes until tender when poked with a fork (about 15 min.) 

3. In a large skillet, cook the bacon until crisp. Remove and drain on a paper towel 

and dice.  

4. In the same hot skillet, add the cabbage and leeks, stirring often for 5-7 minutes. 

5. Mash the potatoes with a masher or fork. Do not use a mixer. 

6. Add the butter and milk. Stir until creamy. 

7. Stir in the cabbage and leeks until well blended 

8. Add salt and pepper to taste. 

9. Put the colcannon in a serving bowl, making an indentation in the center. Put the 

2 T. of butter in the indentation and serve. 

 

Variations on the theme: 

1. The $5/5minute Hack 

2. Breakfast Potato Patties 

3. Bubble and Squeek 

 

Breakfast Potato Patties 

To your leftover Colcannon, add 1 egg and ½ c. flour (assuming you have 1 cup of 

potatoes left). Mix well, and form into 3” patties. Add 2 T. oil to a skillet, and when it is 

hot, put the potato patties in, cooking until crispy around the edges. 

 

Bubble and Squeek 



Add 2 T. oil to your favorite skillet. Place your leftover Colcannon in skillet. Add the 

leftover corned beef or any vegetables you might have hanging around. Press down into 

the pan until it assumes the shape of the skillet. Cook for about 7-10 minutes. Turn it 

onto the serving plate. 


