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How to use this ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





Introduction


Early in 1987, ‘a knock came to the door’ as we say in Ireland, and the postman delivered a letter that in some ways was to change the course of the rest of my life. It was from the Controller of Programmes at RTÉ, our national television station, and contained a proposal to Myrtle Allen and I for a pilot for a cookery series. It was terrifically exciting, tempting in many ways, but also beyond scary… I had never seen a television camera in my life and had absolutely no idea how to go about making a television programme. I tossed the proposal backwards and forwards in my head, scared I would make a total fool of myself, yet excited at the prospect. After much toing and froing I decided it would be easier to live with the series not being a huge success than with the eternal question of ‘What if…?’


[image: Illustration]


We filmed the pilot in August 1987 and RTÉ commissioned the first series in July 1988, to be filmed that September. The original plan was to publish the recipes in the weekly RTÉ Guide but I was concerned that we would have endless phone calls when people mislaid it. So, despite having no idea how to go about writing a cookbook either, I proposed that I do just that. The producer Colette Farmer was concerned that there wouldn’t be enough recipes, but the Ballymaloe Cookery School had been operating since 1983, so we already had a growing repertoire of dishes – so no problem there. Gill & Macmillan agreed to publish the cookbook in paperback, but what to call it…The name Darina Allen meant nothing at that time, so after much discussion with the crew, Simply Delicious was proposed. Apparently, I had repeated these two words regularly and it seemed to reflect the food that I loved to cook and was so anxious to share – how easy it was to make simple and delicious food with beautiful, fresh local produce.


The first programme was to be aired on Monday 13th March 1989 at 8pm. My director Colette Farmer was also production assistant and later a producer of the Late Late Show and was famous in her own right as the face behind the command ‘Roll it there Colette’, when Gay Byrne would show a previously recorded piece during an interview. She understandably had Gay’s ear so he agreed to have me on as a guest on his Saturday night show, I was never so terrified before or since, but survived. Gay could be unpredictable, even provocative, but he introduced me enthusiastically to the Irish people and I was launched.


After the first few programmes people poured into the shops to buy the little 78-page Simply Delicious paperback. For many, it was the first cookbook they ever owned, the recipes well-tested for the Ballymaloe Cookery School worked, so as the Gill & Macmillan representative put it one night after a book signing, the book was selling in ‘telephone numbers’ and shops quickly ran out of copies. It went into a second printing immediately and there was a paper shortage, so for several of the eight weeks the programme was on air there wasn’t a copy of Simply Delicious to be had in the country. Furthermore, the success was fuelled by another unlikely element. RTÉ didn’t anticipate the appeal of this new cookery series and ran it opposite Coronation Street. This was at a time when most houses would have been proud to own just one television and long before any form of playback, so there was many a family ‘fracas’ about which programme to watch. Viewers wrote to RTÉ and rang into chat shows to complain that it was causing ‘strife’ within the family. The repeat was rescheduled…


Simply Delicious went on to make Irish publishing history, topping the best sellers for months in a row and selling more copies than any previously published cookbook in Ireland: 115,000 copies in the first year of publication. I went on to do a further six Simply Delicious books to accompany a series of the same name.


I’ve often been told that ‘dog-eared’ copies of these books are treasured possessions in many households and have in many cases been passed on to the next generation. Since then I’ve gone on to publish a further sixteen cookbooks. The Simply Delicious books have been out of print for many years but people regularly ask where they can find a copy of one or another, so I’m delighted to be republishing this collection of 100 classic recipes from Simply Delicious 1 and 2 and Simply Delicious Vegetables.


Choosing the recipes was a fascinating experience, so many have stood the test of time and are still perennial favourites. Some we have tweaked over the past 30 years or added more contemporary garnishes or complementary spices as the range of ingredients available has expanded considerably in the time since the recipes were first published.


Many of our happiest childhood memories are connected to food. I hope you will enjoy this selection of recipes. For me it’s such a joy to know that for many, these simply delicious dishes have become treasured favourites to share with family and friends around the table. And I’m hoping that many of these time-honoured recipes will still be relished and enjoyed in 30 years' time…


 




RECIPE SYMBOLS


[image: Illustration] Freezes perfectly for 2–3 months but use sooner rather than later.
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WINTER CELERY SOUP with Cashel Blue & toasted hazelnuts


WATERCRESS SOUP


MUSHROOM SOUP


ONION & THYME LEAF SOUP


SPRING CABBAGE SOUP


VINE-RIPENED TOMATO & SPEARMINT SOUP


WINTER LEEK & POTATO SOUP


SWEDE & BACON SOUP with parsley oil


GREEN PEA SOUP with fresh mint cream


POTATO & FRESH HERB SOUP


LEBANESE COLD CUCUMBER SOUP


SMOKED TROUT cucumber & horseradish cream salad


CRUDITÉS WITH AIOLI


RILLETTES OF FRESH & SMOKED SALMON


MUSHROOM CROSTINI with rocket & Parmesan


PRAWNS OR SHRIMP ON BROWN BREAD with homemade mayonnaise


BALLYMALOE CHICKEN LIVER PÂTÉ with crostini


WARM BACON & AVOCADO SALAD with walnut oil dressing


ONION BHAJIS with tomato & chilli relish


LYDIA’S TRADITIONAL IRISH SALAD






WINTER CELERY SOUP with Cashel Blue & toasted hazelnuts



Celery gets a bad rap but at Ballymaloe we cook it in lots of exciting ways – I love this wintery soup, light and delicious garnished with creamy crumbly blue cheese and some toasted hazelnuts.


Serves 8–10
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600g celery, finely chopped


45g salted butter


150g potatoes, peeled and cut into 5mm dice 150g onions, chopped


850ml homemade chicken stock


150–300ml creamy milk


salt and freshly ground black pepper


For the garnish


a few tablespoons whipped cream


2 tablespoons Cashel Blue or Crozier Blue cheese, crumbled


2 tablespoons hazelnuts, skinned, toasted and coarsely chopped


sprigs of chervil or flat-leaf parsley


Use a potato peeler to remove the strings from the outside stalks of the celery and save to use in stock.


Melt the butter in a heavy-bottomed saucepan. When it foams, add the potatoes, onions and celery; toss in the butter until evenly coated. Season with salt and freshly ground pepper. Cover with a paper lid (to keep in the steam) and the saucepan lid and sweat over a gentle heat for about 10 minutes until the vegetables are soft but not coloured. Add the chicken stock and simmer for 10–12 minutes until the celery is fully cooked. Liquidise the soup, add a little more creamy milk or stock to thin to the required consistency. Season to taste.


Serve the soup piping hot with a little blob of whipped cream on top. Sprinkle with the crumbled Cashel Blue, coarsley chopped hazelnuts and sprigs of chervil or flat-leaf parsley.


VARIATION


[image: Illustration] For a vegetarian version substitute vegetable stock for the chicken stock and for a vegan option use extra virgin olive oil instead of butter and omit the milk, cream and cheese.
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WATERCRESS SOUP


This soup has been a favourite on the menu at Ballymaloe House since it opened in 1964. Watercress contains large amounts of vitamins K, C and A, some vitamins E and B6. It also contains iron, calcium, manganese, potassium, thiamine, magnesium and phosphorus and is a valuable source of nutrients. Wild watercress has more depth of flavour than the cultivated version, so see if you can find some to use in this recipe.


Serves 6–8
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45g salted butter


150g potatoes, peeled and chopped


110g onions, chopped


900ml homemade chicken stock, vegetable stock or water, boiling


300ml creamy milk, boiling


225g chopped watercress, coarse stalks removed


salt and freshly ground black pepper


Melt the butter in a heavy-bottomed saucepan, when it foams, add the potatoes and onions and toss them until well coated. Sprinkle with salt and freshly ground pepper. Cover with a paper lid and the lid of the saucepan and sweat over a gentle heat for 10 minutes.


When the vegetables are almost soft but not coloured add the boiling stock and milk. (It is essential to boil the stock and milk before adding, otherwise the enzymes in the watercress may cause the milk to curdle.)


Return to the boil and cook until the potatoes and onions are fully cooked. Add the freshly chopped watercress, return to the boil, and cook with the lid off for 4–5 minutes until the watercress is just cooked. Be careful not to overcook the soup or it will lose its fresh green colour. Serve as is or purée the soup in a liquidiser. Season to taste.


VARIATION


[image: Illustration] For a vegetarian version use vegetable stock and for a vegan version substitute extra virgin olive oil for the butter and use extra vegetable stock instead of milk.
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MUSHROOM SOUP


This is a super quick soup to make and best made with flat mushrooms, as they have so much more flavour than the button variety. You can also substitute wild mushrooms Agaricus campestris, in season. Give them a quick wash under the tap. Trim the roots if necessary, though it’s better to leave the roots in the ground if you are foraging yourself.


The soup base of this recipe (without the stock) is a great way to preserve a glut of field mushrooms. It freezes perfectly for several months. To use, just defrost, add thestock and milk and then bring to the boil for 3–4 minutes. Season to taste before serving.


Serves 8–9


45g salted butter


115g onions, finely chopped


450g flat mushrooms


25g plain flour


600ml homemade chicken stock, boiling


600ml whole milk, boiling


dash of cream (optional)


salt and freshly ground black pepper


Melt the butter in a saucepan over a gentle heat. Toss the onions in it, cover with a paper lid and sweat until soft and fully cooked.


Meanwhile, chop the mushrooms very finely. It’s best to hand-chop the mushrooms but if you don’t have time to chop the mushrooms very finely, just slice them and then pulse the cooked soup in a liquidiser for a second or two. Be careful not to overdo it, as the soup should be chunky.


Add the mushrooms to the saucepan and cook over a high heat for 5–6 minutes. Now, stir in the flour, cook over a low heat for 2–3 minutes, season with salt and freshly ground pepper.


Add the boiling stock and milk gradually, stirring all the time. Increase the heat and bring to the boil. Taste and add a dash of cream if necessary. Serve immediately or reheat later.


VARIATION


[image: Illustration] For a vegetarian version substitute vegetable stock for the chicken stock, and for a vegan version use extra virgin olive oil to replace the butter. Instead of milk and cream use all stock or substitute soya or almond milk.
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ONION & THYME LEAF SOUP


This silky, flavoursome soup is so much more than the sum of its parts. Serve it in one of two ways, depending on your mood. You may want to purée it to a smooth texture or just ladle it directly into a wide soup bowl with all the chunky bits intact. It’s irresistible scattered with fresh thyme leaves and flowers in season.


Serves 6
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45g salted butter


450g onions, chopped


225g potatoes, peeled and chopped


2 teaspoons fresh thyme leaves


1 litre homemade chicken or vegetable stock, boiling


150ml cream or creamy milk


salt and freshly ground black pepper


whipped cream (optional), to garnish


fresh thyme leaves and thyme or chive flowers, to garnish


Melt the butter in a heavy-bottomed saucepan. As soon as it foams, add the onions and potatoes and stir until they are well coated with butter. Add the thyme leaves and season with salt and freshly ground pepper. Cover with a paper lid and the lid of the saucepan and sweat over a low heat for about 10 minutes. The potatoes and onions should be soft but not coloured. Add the hot chicken stock, bring to the boil and simmer for 5–8 minutes until the onions and potatoes are cooked. Liquidise the soup and add a little cream or creamy milk to taste. Season to taste.


Serve in soup bowls or in a soup tureen garnished with a blob of softly whipped cream, if you wish. Sprinkle with thyme leaves and thyme or chive flowers to garnish.


VARIATION


[image: Illustration] For a vegetarian version substitute vegetable stock for the chicken stock, and for a vegan option use extra virgin olive oil instead of butter and omit the cream and milk.






SPRING CABBAGE SOUP


It doesn’t seem to occur to many people to use cabbage for soup, yet of all the soups I make, the flavour of cabbage soup surprises most – it is unexpectedly delicious. I use Greyhound or Hispi cabbage but crinkly Savoy cabbage works brilliantly later in the year.


Serves 6
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55g salted butter


115g onions, chopped


130g potatoes, peeled and diced


850ml homemade light chicken stock, boiling


250g spring cabbage leaves, shredded and chopped (stalks removed)


50–125ml cream or creamy milk


salt and freshly ground black pepper


chorizo crumbs or Gremolata, to garnish (optional)


Melt the butter in a heavy-bottomed saucepan. When it foams, add the onions and potatoes, toss them in the butter until well coated. Sprinkle with salt and freshly ground pepper. Cover with a paper lid and the lid of the saucepan and sweat over a gentle heat for 10 minutes until soft but not coloured. Add the hot stock and boil until the potatoes are tender. Add the cabbage and cook uncovered for 4–5 minutes until the cabbage is just cooked. Keep the lid off to preserve the bright green colour. Do not overcook or the vegetables will lose both their fresh flavour and colour.


Purée the soup in a liquidiser or blender. Season to taste. Add the cream or creamy milk before serving. Serve alone or with a sprinkling of chorizo crumbs or gremolata over the top, if you wish.


VARIATION


[image: Illustration] For a vegetarian version substitute vegetable stock for the chicken stock and use Gremolata instead the chorizo crumbs to garnish. For a vegan option use extra virgin olive oil instead of butter and omit the cream or creamy milk.






VINE-RIPENED TOMATO & SPEARMINT SOUP


Tomato soup is to soup what apple tart is to desserts – top of the list of all-time favourites. The marvellous thing about this recipe is that you can easily vary it in so many different ways, making it almost seem like a different soup each time. It’s best to use a tomato purée made from vine-ripened tomatoes in season. However, good-quality tinned tomatoes also produce a really good result, but because they are rather more acidic than fresh tomatoes you need lots more sugar.


There are many varieties of mint in the herb garden but spearmint is the most versatile and has the cleanest, freshest taste. Try to find the type that has shiny rather than furry leaves. Basil or coriander can also be substituted for spearmint with delicious results.


Serves 5
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15g salted butter


110g onions, finely chopped


750ml homemade tomato purée (see below) or 2 x 400g tins of chopped tomatoes, liquidised and sieved


250ml béchamel sauce


250ml homemade chicken or vegetable stock


2 tablespoons freshly chopped spearmint, plus extra leaves to garnish


1–2 tablespoons granulated sugar


120ml single cream (optional)


a slick of softly whipped cream, to serve


salt and freshly ground black pepper


For the tomato purée


900g very ripe tomatoes


1 small onion, chopped


good pinch of granulated sugar


good pinch of salt


a few twists of black pepper


To make the tomato purée, cut the tomatoes into quarters and put into a stainless steel saucepan with the onion, sugar, salt and freshly ground pepper. Cook over a gentle heat until the tomatoes are soft (no water is needed). Put through the fine blade of a mouli legumes or a nylon sieve. Leave to cool completely then chill or freeze.


Melt the butter in a medium saucepan over a gentle heat, when it foams add the onions, toss, and cover with a paper lid and the lid of the saucepan. Cook for 5–6 minutes until soft but not coloured. Add the homemade tomato purée or the puréed tinned tomatoes, the béchamel sauce and chicken stock. Bring to the boil, add the chopped mint, season with salt, freshly ground pepper and sugar if you are using tinned tomatoes – otherwise just a pinch. Bring to the boil and simmer for a few minutes. Liquidise, taste, dilute further if necessary with extra chicken stock.


Return to the boil, season to taste and serve with the addition of a little cream if desired. Garnish with a swirl of whipped cream and some freshly shredded spearmint. Like most soups, this one can be refrigerated for 3–4 days and it reheats very well.
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WINTER LEEK & POTATO SOUP


The classic winter soup loved by everyone, from tiny tots to elders. Once again this soup can be served either with the chunks of vegetables intact or puréed. A tablespoon of finely sliced buttered leeks served in the centre of this soup makes a more substantial version.


Serves 6–8


[image: Illustration]


50g salted butter


450g potatoes, peeled and cut into 5mm dice


110g onions, cut into 5mm dice


450g white parts of the leeks, finely sliced (save the green tops for another soup or vegetable stock)


850ml–1.2 litres light homemade chicken stock, boiling


100ml whipping cream, plus extra to garnish


150ml whole milk


sea salt and freshly ground black pepper


finely chopped chives, to garnish


Melt the butter in a heavy-bottomed saucepan, when it foams, add the potatoes, onions and leeks, turn them in the butter until well coated. Season well, sprinkle with salt and freshly ground pepper and toss again. Cover with a paper lid and the saucepan lid. Sweat over a gentle heat for 10 minutes or until the vegetables are soft but not coloured.


Discard the paper lid. Add 850ml hot stock, return to the boil and simmer until the vegetables are just cooked. Do not overcook or the soup will lose its fresh flavour.


Liquidise the soup until smooth and silky, taste and adjust the seasoning, if necessary. Add cream and milk to taste. You may need to add extra stock if you prefer a thinner soup. Garnish with a swirl of cream and some finely chopped fresh chives.


VARIATIONS


[image: Illustration] Green Leek & Potato Soup Use the green parts of the leeks as well as the more delicate blanched root ends. The soup will have a stronger flavour but will also be super-delicious.


[image: Illustration] Vichyssoise Serve chilled in small bowls with extra cream and a little sprinkling of chives and a few fresh chive flowers sprinkled over the top in season.


[image: Illustration] For a vegetarian version substitute vegetable stock for the chicken stock, and for a vegan option use extra virgin olive oil instead of the butter and omit the cream and milk.
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SWEDE & BACON SOUP with parsley oil



I love swede, an inexpensive, super-versatile vegetable with lots of flavour and one that’s often forgotten. This soup is an example of how it can sing. A little diced chorizo or some chorizo crumbs mixed with some chopped parsley is also delicious sprinkled on top.


Serves 6–8
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1 tablespoon sunflower oil


150g rindless streaky bacon, cut into 1cm dice


110g onions, chopped


110g potatoes, peeled and diced


350g swede, peeled and cut into 7mm dice


900ml homemade chicken stock


cream or creamy milk, to taste


salt and freshly ground black pepper


For the parsley oil


50g freshly chopped flat-leaf parsley


50ml extra virgin olive oil


For the garnish


freshly ground black pepper


fried diced bacon


croutons


First make the parsley oil. Whizz the parsley with the olive oil until smooth and green.


Next make the soup. Heat the oil in a saucepan, add the bacon and cook over a gentle heat until crisp and golden. Remove to a plate with a slotted spoon and set aside.


Toss the onions, potatoes and swede in the oil. Season with salt and freshly ground pepper. Cover with a paper lid to keep in the steam and sweat over a gentle heat for about 10 minutes until soft but not coloured. Add the stock, bring to the boil and simmer for 10–15 minutes until the vegetables are fully cooked. Liquidise, taste and add a little cream or creamy milk and some extra seasoning if necessary.


Serve with a drizzle of parsley oil, a grind of black pepper and a mixture of crispy bacon and croutons sprinkled on top.


VARIATION


[image: Illustration] For a vegetarian version use vegetable stock instead of chicken stock and omit the bacon. For a vegan option omit the cream or creamy milk as well.
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GREEN PEA SOUP with fresh mint cream



This soup has the quintessential flavour of summer. If you have beautiful fresh peas, use the pods to make a vegetable stock and use that as a basis for the soup. Having said that, best-quality frozen peas also make a delicious soup. Either way, be careful not to overcook.


This soup may also be served chilled in smaller portions. It can be enjoyed unblended but the flavour is more intense when puréed. To serve, put a few fresh peas and pea shoots into wide soup bowls. Put the soup in a jug – each guest then pours the soup into their bowl themselves.


Serves 6–8


25g streaky bacon or lean ham


15g salted butter


2 spring onions, green and white parts, chopped outside leaves of a head of lettuce, shredded


a sprig of fresh mint, plus some freshly chopped mint, to garnish


1.2 litres light homemade chicken or vegetable stock or water, boiling


pinch of granulated sugar


675g podded peas, fresh or frozen


2 tablespoons whipping cream


sea salt and freshly ground black pepper


whipped cream, to garnish


Cut the bacon into very fine shreds. Melt the butter and sweat the bacon for about 5 minutes, then add the spring onions and cook for a further 1–2 minutes. Next add the lettuce, mint and boiling chicken stock or water. Season with sugar, salt and pepper. Return to the boil with the lid off, add the peas and cook for 3–4 minutes or until the peas are just tender.


Liquidise and add a little cream to taste. Serve hot or chilled with a blob of whipped cream and some freshly chopped mint.


If this soup is made ahead, reheat uncovered and serve immediately. It will lose its fresh taste and bright lively colour if it sits in a bain-marie or simmers at length in a pot.


VARIATIONS


[image: Illustration] Pea & Bacon or Chorizo Soup Add a few tiny crispy lardons of bacon or chorizo as a garnish.


[image: Illustration] For a vegetarian version use vegetable stock and omit the ham, bacon or chorizo. For a vegan version, use extra virgin olive oil instead of butter and omit the cream too.
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POTATO & FRESH HERB SOUP


Most people have potatoes and onions in the house even if the cupboards are otherwise bare, so can make this simply delicious soup at a moment's notice. While the vegetables are sweating, pop a few white soda scones or Cheddar cheese scones into the oven to really impress your family and friends. I sometimes omit the fresh herbs and drizzle the soup with parsley or rocket pesto. Some buttered cabbage or kale stirred in before serving changes it into colcannon soup, while crispy bacon lardons or chorizo and sprigs of flat-leaf parsley transform potato soup into a ‘cheffier’ version.


Serves 6
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55g salted butter


425g potatoes, peeled and cut into 75mm dice


110g onions, cut into 75mm dice


1 teaspoon salt


few grinds of freshly ground black pepper


1–2 tablespoons in total of the following fresh herbs: parsley, thyme, lemon balm and chives


900ml homemade chicken or vegetable stock, boiling
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