
 
 
 
 
 
 
 

 
 

Beth Butler & Jim Grumbach’s 
St. Patrick’s Day Menu 

 
 
 

Cucumber Rounds with Irish cheese & Smoked Salmon  
 
 

*Corned Beef with Cabbage & New Potatoes 
 
 

* Irish Soda Bread 
 
 

Salad of Butter Lettuce, Endive & Orange peppers 
 
 

Cider, Seltzer, Irish Beer and/or Irish Whiskey 
 
 

*Guinness Cake (Chocolate Stout Cake) 
 

Irish Tea 
 

Note: If it’s really cold outside, offer guests a hot toddy! 
Per serving: in a mug, Mix together 1 tablespoon fresh lemon juice and 
honey; mix in 2 tablespoons irish whiskey, then 2 tablespoons boiling 
water.  Stir and Let steep 30 seconds. enjoy! 
 
 
 
*For these recipes and other good stuff, check out The Wake Up Booth on line at  
https://www.uuwayland.org/wake-up-to-something-new-handouts-from-the-wake-up-booth/ 
Beth says, “The recipes might look complicated, but they really are not hard.  Both the Corned 
Beef and the Chocolate Stout Cake are best made the day before serving.” 
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A DINING FOR DOLLARS RECIPE 
 
 

BETH’S COOKBOOK CORNED BEEF AND CABBAGE 
 

2 ½ - 3 pound corned beef brisket (flat cut, red) 
2 bay leaves* 
1 teaspoon whole peppercorns* 
3 medium carrots, quartered lengthwise 
2 medium parsnips or 1 medium rutabaga, peeled & cut into chunks 
2 medium red onions, cut into wedges 
10 to 12 tiny, whole potatoes 
1 green cabbage, cut into 6 wedges (1 pound) 
 
Trim fat from meat.  Place in a 4 to 6 quart Dutch oven or heavy, ovenproof lidded pot.  Add 
juices and spices from package of beef, if available.  Add enough water to cover meat.  Add 
bay leaves and pepper, if using.  Bring to boil, reduce heat.  Simmer covered, about 2 hours 
or until meat is almost tender (this can be done in a low oven – start at 325º and adjust 
temperature as needed to maintain a simmer). 
 
Remove from oven, if using.  Add carrots, parsnips, and onions to meat.  Return to boiling, 
reduce heat.  Simmer, covered, for 10 minutes.   
 
Scrub potatoes; halve or quarter.  Add potatoes and cabbage to Dutch oven.  Cover and cook 
about 20 minutes more or until vegetables and meat are tender.  Discard bay leaves.  Remove 
meat from Dutch oven. 
 
To serve, slice the meat across the grain.  Serves 6. 
 
NOTES:    
1.  If the brisket has a packet of spices, add it rather than the pepper and bay leaves called for 
in the ingredient list. 
 
2. This recipe can be prepared a day ahead and chilled overnight in refrigerator.  Chill 
vegetables separately. Skim off any fat from the broth, slice the meat (much easier when 
chilled) and heat meat in broth before adding vegetables. 
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A DINING FOR DOLLARS RECIPE 
 

BETH BUTLER 
offers 

MARTHA STEWART’S IRISH SODA BREAD   
https://www.marthastewart.com/340584/irish-soda-bread 

 

  3 tablespoons unsalted butter, melted, plus more for pan 
  4 cups all-purpose flour, plus more for kneading 
  3/4 cup sugar 
  3/4 cup raisins 
  2 tablespoons caraway seeds 
  1 teaspoon baking soda 
  1 teaspoon salt 
  1/2 teaspoon baking powder 
  1 1/2 cups buttermilk 
  2 large eggs 

 

Preheat oven to 350º. Butter a baking sheet. In a large bowl, combine flour, sugar, raisins, 
caraway seeds, baking soda, salt, and baking powder. In a separate bowl, whisk buttermilk, eggs, 
and 2 tablespoons butter. Stir the wet mixture into the dry ingredients to form a dough. 

Knead dough on a lightly floured surface until smooth, about 4 minutes; add more flour as 
needed to prevent sticking. Form dough into a 9-inch round; place on prepared baking sheet. 
Brush loaf with remaining tablespoon butter. Using a sharp knife, score an X on top of loaf. 

Bake until skewer inserted in center comes out clean, 45 to 50 minutes. Cool on wire rack before 
serving. 

 
 

 

Brought to you by The Community Life Committee 
2018 



 
 
 
 
 
 

 
 

A DINING FOR DOLLARS RECIPE 
 
 

BETH BUTLER’S CHOCOLATE STOUT CAKE 
(a.k.a. Guinness Cake) 

 
Cake ingredients - 
  2   cups stout (such as Guinness) 
  2 cups (4 sticks) unsalted butter   
  1 1/2 cups unsweetened cocoa powder (preferably Dutch-process)   
  4 cups all purpose flour  
  4 cups sugar   
  1 tablespoon baking soda   
  1 1/2 teaspoons salt    
  4 large eggs 
  1 1/3 cups sour cream    
 
Icing Ingredients - (optional)* See notes 
 2 cups whipping cream 
  1 pound bittersweet (not unsweetened) or semisweet chocolate, chopped  
              
                OR 
  
Beth’s Alternative Filling: 
 1 1/3 cup homemade or other good strawberry or raspberry  jam/preserves 
 1 teaspoon (or two) of brandy  
 
Directions for the cake:   
Preheat oven to 350°F.  
Butter three 8-inch round cake pans with 2-inch-high sides. Line with parchment paper. Butter 
paper.  
 
Bring 2 cups stout and 2 cups butter to simmer in heavy large saucepan over medium heat. Add 
cocoa powder and whisk until mixture is smooth. Cool slightly. 
 
Whisk flour, sugar, baking soda, and salt in large bowl to blend. Using electric mixer, beat eggs 
and sour cream in another large bowl to blend. Add stout-chocolate mixture to egg mixture and 
beat just to combine. Add flour mixture and beat briefly on slow speed. Using rubber spatula, 
fold batter until completely combined.  
 
 

 



 
 
 
Divide batter equally among prepared pans. Bake cakes until tester inserted into center of cakes  
comes out clean, about 35 minutes. Transfer cakes to rack; cool 10 minutes. Turn cakes out onto    
rack and cool completely. 
 
For icing, if using: 
Bring cream to simmer in heavy medium saucepan. Remove from heat. Add chopped chocolate 
and whisk until melted and smooth. Refrigerate until icing is spreadable, stirring frequently, 
about 2 hours. 
 
Place 1 cake layer on plate. Spread 2/3 cup icing (or filling) over layer. Top with second cake 
layer. Spread 2/3 cup icing (or filling) over layer. Top with third cake layer. Spread remaining 
icing over top and sides of cake 
 
Makes 12 servings  
 
 
 
Notes from Beth: 
1. For Beth’s Quick, Healthy Alternative filling:  
Heat jam or preserve lightly in microwave to thin, add a teaspoon or two of brandy if desired.  
Leave top and sides absolutely plain, or glaze with a simple chocolate glaze. 
 
2. This is actually an easy cake to make and you probably have most ingredients on hand (☺). I 
cut the recipe in half, and it makes a good-sized double layer cake that serves at least 10 people 
(slice this rich cake thinly).  It’s the family favorite now. 
 
The original recipe was the August 2002 issue of Bon Appétit, and is attributed to the Barrington 
Brewery in Great Barrington, MA.   I found it on Epicurious,  
The stout gives this cake an intense, not-too-sweet flavor. 
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