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Recipe of the Week: 
 

St. Patrick’s Cabbage and Potato Pie 

 

Ingredients: 

½ large head cabbage, or 1 small-medium head of cabbage 

4 medium potatoes 

¼ cup milk 

1 Tablespoon butter or margarine 

Pepper 

Paprika 

 

Cream Sauce: 

1 ½ Tablespoon butter or margarine 

1 medium onion, chopped 

2 Tablespoons flour 

1 cup milk 

Salt and pepper, to taste 

 

Directions: 

1. Chop cabbage roughly. Bring a large pot of water to a boil and add the cabbage. Cook for 

5-10 minutes, or until tender. Drain and chop into smaller pieces. 

2. Boil potatoes in large pot of boiling water until tender. Drain, then mash with milk, butter, 

and pepper to taste. 

3. Preheat oven to 350 degrees. Meanwhile, make the cream sauce. In a medium saucepan 

melt the butter and add the onion and cook until softened.  

4. Stir in the flour, and cook for 1 minute. Add the milk slowly and cook, stirring, for 3-5 

minutes – until mixture comes to a simmer and thickens. Season with salt and pepper. Mix 

in the cabbage. 

5. Spoon the cabbage into a quart size baking dish. Cover with the mashed potatoes and 

sprinkle with paprika. 

6. Bake for 20-30 minutes. Lightly brown under the broiler before serving. 

Recipe adapted from noshingwiththenolands.com 



 
 
 

  
  

 
 

 
 

 

 
Other News: 
 

On The Front Line 
Hil explita accuptam que nobiscit uta que labor moluptas entior 

audae. Occus pero vid quod molorro quunten duciet, ut alibus 

nulles endit, sero maximust aritatibus dolut aut pliquam quo 

erum, ipsum et erumquid quis eatem. Di vellupt iorest 

volupidebit remporest, qui ut faces et vendaestis unt voluptat 

odis autemque ne laut maiorro rerupta tiatum ditionecabor 

reperis arcid magnihic torente pressequis  

Enjoy! 

 
 


