
 
Donate Life Northwest Lifesavers Breakfast Cooking Demonstration Recipe by Chef Mike Hargett 
Watch at www.DonateLifeNW.org/Lifesavers 
 
Fall-Inspired, Beer-Braised Corned Beef Hash with Root Vegetables and Crispy Parsnip Chips 
 

About Donate Life Northwest Ambassador, Chef Mike Hargett: As the world’s first person with 
hemophilia to receive a heart and a kidney transplant, Mike’s positive attitude, good-humored 
personality, passion for cooking, and perseverance embody his spirit of “cooking with heart. 
Growing up helping in the family-owned deli, Mike trained at Le Cordon Bleu College of Culinary 
Arts in Portland and completed an externship at the Ritz Carlton in Maui which led to a variety of 
restaurant cooking opportunities. Currently, he volunteers his time as a personal chef in the 
Pacific Northwest, but, more recently, Mike has gained fame as a cooking demonstrator. In 
online sessions, Mike shares his enthusiasm for cooking and his “zest” for life as he elevates 
ordinary household ingredients into savory, restaurant-enviable meals in these interactive 
events. This experience has inspired Mike to set up his own non-profit where he helps persons 
with chronic conditions overcome the challenges of planning and preparing meals on their own. 

Connect with Mike on Instagram & Facebook: @chefmike86  
 
Ingredients: 
1 (3-pound) corned beef brisket 
4 garlic cloves, smashed 
2 large shallots, peeled and halved 
2T pickling spice 
1T coriander, whole 
1t mustard seed, whole 
1T smoked paprika, or sweet paprika will do too 
2 (12-ounce) bottles beer (not light) 
2 carrots, peeled and cut into 2-inch pieces 
½ pound brussels sprouts, quartered 
2 russet potatoes, peeled, cut into ½-inch dice 
½ pound delicata squash, cut into ½-inch dice (You could use butternut or acorn too) 
3T extra-virgin olive oil 
1 large sweet onion, sliced thin 
¼C apple cider & 1T apple cider vinegar 
Salt and freshly ground black pepper 
Chives, thinly sliced, for garnish 
Parsnip Chips (see recipe, below) 
 
Instructions: 
 
Evening before:  
 

http://www.donatelifenw.org/Lifesavers


Preheat the oven to 325 degrees F.  Put corned beef into a large roasting pan (preferably with a lid). 
Add the garlic, shallots, pickling spice, coriander, mustard seed, smoked paprika, beer, and 2C water. 
Cover and place in the oven. Braise for 3 hours, take it out and let it rest, and then put it the 
refrigerator overnight in its own juices.   
 
The next morning:  
 
Preheat oven to 400° 
 
On a large rimmed baking sheet, toss the brussels sprouts, potatoes and squash with 2 tablespoons 
of the olive oil and season with salt and pepper. Roast the vegetables for about 20 minutes, or until 
tender. 
 
Dice or cube refrigerated corned beef it into ½ inch pieces or to your desired thickness. In a large 
skillet on medium heat add the remaining 1t of olive oil, and wait until the pan just starts to smoke, 
then add in the diced corned beef, and let it get crispy and heated through making sure to stir every 
so often to make sure they don’t burn. It will take roughly 5-7 minutes. Remove the beef from the pan, 
and set aside.   
 
Add the onions to oil remaining in pain and cook, stirring occasionally, until browned, about 10 
minutes. Gently stir in roasted brussels sprouts, squash and potatoes, then pour in the cider. Simmer 
over moderately high heat until the cider has almost evaporated, about 10 minutes.  
 
Add back in the corned beef, then add vinegar and season with salt and pepper.  
 
Transfer the hash to a plate and serve with an egg, chives, and crispy parsnip chips (below). 
  

Crispy Baked Parsnip Chips 
 
Ingredients: 
2C parsnips, thinly sliced, (no need to peel, just wash) 
2T grapeseed oil or canola oil or olive oil 
2t sea salt or more to taste 
 
Instructions:  
Preheat oven to 425 F and grab a baking sheet. Use a mandolin slicer, your knife or vegetable peeler 
to slice the parsnips into thin slices. In a large bowl combine: parsnip slices, oil and sea salt. Mix 
together, and make sure each chip is covered in oil. 
 
Place parsnip slices onto baking sheets. Bake each sheet of chips, one at a time, for 12 to 20 minutes 
or more until browned and crisp. Check at 10 minutes and if they are still soft then continue baking. 
Once browned and crisp let cool a little to dry out. If they are still soft then they need to bake a little 
longer. Bake the second sheet after the first is done. Add more salt to taste, if desired.  


