
  
Monthly Activities 
March 10 -12, 2021 

In celebration of St. Patrick’s Day, our featured Chefs will demonstrate and share delicious 

recipes.  

  

  

     

Wednesday, March 10 

Wellness Wednesday-Virtual Edition 

• 9:00 - 9:15 a.m. — Meditation 

                               Join Zoom meeting: https://cnm-edu.zoom.us/j/3573770654 

 

• 10:00 – 11:00 a.m. – Cooking with Barbara Thompson  

                                   (Colcannon)  

▪ Bio and Recipe: See below 

Join Zoom meeting: https://cnm-edu.zoom.us/j/3573770654  

 

• 11:00 a.m. - 12:00 p.m. — Financial Wellness Webinar:  
                                           Manage Unexpected Events and Expenses  
   Join Zoom Meeting: https://cnm-edu.zoom.us/j/96788221535  (please note: Different 

zoom link than the others) 
 

• 12:00 - 1:00 p.m. — Cooking with Jim McAlinden 

                                     (Wheaten Bread)  

▪ BIO, photos and Recipe: See below 

                                        Join Zoom meeting: https://cnm-edu.zoom.us/j/3573770654  

 

• 1:00 pm – Wellness Session: Being Adaptive in An Ever-Changing World 

                                 Join Zoom Meeting: https://cnm-edu.zoom.us/j/3573770654 
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Thursday, March 11 

Thankful Thursday-Virtual Edition 

10:00 - 10:45 a.m. — CNM Cares Council: Blue Table Talk on Literacy with  
ABQ Reads and Oasis 

Join Zoom meeting: https://cnm-edu.zoom.us/j/3573770654 

 

• Volunteer Activities to Do at Your Desk  

➢ Gratitude Greetings:  

❖ Write Thank You Cards to Those Serving in the Military 

❖ Write Thank You Cards to First Responders 

❖ Write Greetings to Elderly in the Metro Area 

❖ Write a Note of Thanks to Someone Making our Community Stronger 

  

Friday, March 12 

Fun Friday-Virtual Edition 

To join (one or all) click here: https://cnm-edu.zoom.us/j/3573770654 

• Virtual Family Friendly Games with Colleagues (Invite your co-workers, including those 

who live with you) 

➢ 2:00 - 2:30 p.m.—Get Up & Move 

➢ 3:00 - 3:30 p.m.—Virtual Bingo 

 
  

     

 

Barbara Thompson 

Colcannon Recipe 

(Serves 4) 

 

Ingredients:  

• 1 lb. cabbage, shredded     

• 2 lb. russet or Yukon gold potatoes, peeled and cut in 2” pieces 

• 2 leeks, cleaned and the whites thinly sliced 

• 4 slices of bacon, diced, cooked crisp 

• 1 c. milk (room temp.) 

• 1 stick of butter, plus 2T. (room temp) 

• Salt and pepper to taste 

 

1. Peel and cut the potatoes in 2” pieces. Cover with water. 

2. Boil the potatoes until tender when poked with a fork (about 15 min.) 

3. In a large skillet, cook the bacon until crisp. Remove and drain on a paper towel and dice.  

4. In the same hot skillet, add the cabbage and leeks, stirring often for 5-7 minutes. 
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5. Mash the potatoes with a masher or fork. Do not use a mixer. 

6. Add the butter and milk. Stir until creamy. 

7. Stir in the cabbage and leeks until well blended 

8. Add salt and pepper to taste. 

9. Put the colcannon in a serving bowl, making an indentation in the center. Put the 2 T. of butter 

in the indentation and serve. 

 

Variations on the theme: 

1. The $5/5minute hack 

2. Breakfast Potato Patties 

3. Bubble and Squeek 

 

Breakfast Potato Patties 

To your leftover Colcannon, add 1 egg and ½ c. flour (assuming you have 1 cup of potatoes left). Mix 

well, and form into 3” patties. Add 2 T. oil to a skillet, and when it is hot, put the potato patties in, 

cooking until crispy around the edges. 

 

Bubble and Squeek 

Add 2 T. oil to your favorite skillet. Place your leftover Colcannon in skillet. Add the leftover corned 

beef or any vegetables you might have hanging around. Press down into the pan until it assumes the 

shape of the skillet. Cook for about 7-10 minutes. Turn it onto the serving plate 

 
_________________________________________________________________________________________________ 

Jim McAlinden:  

Quoting an Irish Proverb, “A good friend is like a four-leaf clover, hard to find and lucky to have!” 

  

 

Introducing Jim McAlinden, he hails from Rathfriland, Co.Down, Ireland – well, it is actually in 

Northern Ireland, but this isn’t a history or politics lesson.  He has zigzagged across continents 

working in Japan, Cincinnati, right here in Albuquerque, and now back to his homeland, Ireland. He is 



a General Manager for Application Engineering and is responsible for silicon wafers shipping into 

Europe.  Besides loving a good beer (preferably an IPA) and his lovely young family, he also bakes 

an incredible Irish bread.  After getting the recipe from his grandmother 25 years ago, he has been 

trying to perfect it ever since. Please join us as he shares the techniques, his wit, and recipe for 

making Wheaten Bread*. 

 

*Wheaten Bread is from Northern Ireland and can also be referred to as Brown Soda Bread.  

Normally bread is leavened with yeast, but Wheaten bread is lightened and expanded with baking 

soda. It is traditionally baked in a hot cast-iron griddle over an open peat fire.  The loaf is usually 

baked round with an indentation marking the quarters, and each quarter is called a farl. This will not 

be baked as a farl, nor on a hot griddle as Jim’s granny left that piece of cookware to Jim’s sister. 

That is another story. 

 

Wheaten Bread (His family recipe) 

Ingredients 

• 3 cups of Plain Flour 

• 1 cup of Wheatmeal Flour 

• 1 egg 

• A taste of buttermilk (you should have at least a pint on hand) 

• 1 heaped teaspoon of baking soda 

• 1 heaped teaspoon of salt 

• ½ teaspoon of cream of tarter 

Add the dry ingredients, add the egg, add the milk, and stir. Lightly dust a clean surface with flour.  

Shape the dough into a ball.  Use a sharp knife and put an X on top.  Put on a greased baking sheet 

and bake in the oven until light brown in color. 

Bake at 190 – 200 Celsius (approximately 375 – 400 Fahrenheit (USA measurements)) for 25 – 35 

minutes – not middle, not top, and depends on if you do one whole loaf, or split in two. Optional if you 

want to turn upside down for the last 5mins or not. Sticking a knife in to see if cooked, or play the 

Bodhran on the back of it to see if it sounds good enough to eat. 

Take out of the oven, wrap in a damp linen tea towel and let it cool until you can’t hold off on trying 

some. Enjoy! 



Laughter is brightest where food is best! Happy St Patrick’s Day in advance! 

 


