
Many people celebrate St. Patrick’s Day by eating Irish fare. How can I make an Irish meal and 
still incorporate local foods?  
 
The quintessential Reuben sandwich and mash (aka potatoes) are iconic St. Patty’s day treats.  
Even if you crave this food year round, many of the North Country’s restaurants, diners, and 
pubs feature some version of a Reuben. If you are not already familiar with the recipe, this 
sandwich includes corned beef, Swiss cheese, sauerkraut, and Thousand Islands dressing on rye 
or marbled bread. While the sandwich itself was an Irish-American creation, the star 
ingredients of corned beef and sauerkraut are common in dishes in Ireland.   
 
Did you know that the Thousand Islands dressing is actually named after the exact same 
Thousand Islands in our backyard? There is some debate over whether the dressing was 
created by the Boldt’s (of Boldt’s Castle) chef in a desperate attempt to save a meal with greens 
in which he forgot to bring dressing, or if it originated with a local fisherman’s wife who served 
it to her husband and his crewmates. Regardless, the sauce came about in the early 1900’s and 
the origin is true to its name. Several versions can be found in chain grocery stores, and local 
shops in Clayton, NY, carry bottles of “original” recipe.   
 
If you’d like to keep your sandwich even closer to home, check local bakeries for rye or marbled 
loaves, use local beef brisket to cure your own corned beef, and check cheese stores and family 
owned delis for Swiss cheese made in NY. Cabbage is a common crop in Northern New York 
gardens and canning pickled cabbage helps preserve it to be available year round.   
 
Another common crop found growing all year long in Northern New York is the potato, but are 
they native to the state? When most of us think of potatoes, we think of Ireland, hence the 
reason we associate them with St. Patrick’s Day. In reality, the first known potato crop did not 
come from Ireland at all; it found its roots in Peru sometime between 8000 and 5000 BC. The 
potato did not arrive to the United States until the 1700s and New Hampshire was actually the 
first state to establish permanent patches of the popular root crop. Saratoga Springs, New York, 
however, is the home of the first potato chips. To pair with your Reuben, try cutting up a local 
white potato into wedges and bake after tossing them with some olive oil, garlic, salt, and 
pepper. For a classic St. Patrick’s Day boiled dinner, try adding a few Adirondack Red potatoes 
to your corned beef and cabbage dish you enjoy every year in March. As always, when looking 
for local foods to incorporate into your cooking, be sure to check out our free Local Food Guide 
online or in our office. Have a happy St. Patrick’s Day!  
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