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Corned Beef and Cabbage 

Potato Salad
	Women Infants and Children ingredients: produce from Farmer’s Market


	Utensils needed:
	Ingredients needed:
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	4 c.
2 c.

2 c. 

½ c.

1 med.

3 T. 

1 ½ T. 

1 T.

½ t.

¼ t.

2 T. 
	Potatoes, diced and boiled
Corned beef diced leftover
Green cabbage, thinly sliced
Green onions, thinly sliced
Carrot, shredded
Cider vinegar
Country-style Dijon mustard
Dill weed, dried
Sugar 
Pepper
Oil, vegetable
Salt

	Step 1
Step 2
Step 3
Step 4

	Mix cooked potatoes, diced corned beef, cabbage slices, shredded carrots, and green onions in a large bowl. 

In a separate bowl, mix the vinegar, mustard, dill weed, sugar, pepper, oil and salt to taste. 

Combine bowl of vegetable mixture and vinegar mixture until well blended.

Serve on a lettuce leaf cold. 

	Talk to your infant/toddler
	Explore with your Toddler


	DESCRIBE THINGS
	SEE  

	The cabbage looks like a round ball!
	Look at the yellow mustard.

	
	
	HEAR  

	GIVE DIRECTIONS
	Listen to the cabbage crunch in your teeth.

	Stir the spices.
	
	TOUCH 

	
	Feel the meat.  

	ASK QUESTIONS 
	TASTE 

	Do you like the meat hot or cold?
	Taste the spicy mustard. 

	
	SMELL  
Smell the vinegar.  
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measuring spoons




















2 mixing bowls
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       muffin pan 
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