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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.





Introduction


This book has been inspired by my love of food and, specifically, of locally sourced, seasonal, good-quality, fresh Irish food. I believe Irish food is worth celebrating, and in Ireland that means being with family and friends in the kitchen, which was, and still is, the heart of every Irish home.


For me it is Irish food all the way! But the world is a great melting pot of culinary traditions, tastes and experiences, and throughout my career I have been lucky enough to travel extensively and enjoy foods from many parts of the world. So in this book, while I have used mostly traditional ingredients, I could not resist adding a twist here and there, pulling in ingredients and cooking techniques from other cultures in a way that simply combines great foods.


Irish food remains predominately traditional because recipes have been handed down along the generations. In my case, recipes were passed to me by my grandmother and mother, both of whom have inspired my passion for cooking. Irish food is often thought to consist of nothing but stews and potatoes. While these are important elements of our heritage, our cuisine is made up of far more than just these things. We draw on the wealth of ingredients available on our doorstep, from beef that has grazed on lush pasturelands, and sheep and lamb that feed on heathers growing on our rugged mountains, to the sweet, delicate seafood from the seas that surround our beautiful country.


There is something unique in every county in Ireland that gives Irish food a strong personality – of both the place and its producers. The list of beautifully crafted Irish cheeses is a prime example of this, with such fantastic products as Durrus, Cashel Blue, St Tola, Knockdrinna, Milleen and Cooleeney, to mention just a few. The same can be said of producers of other products, from yogurts, butters and creams to meat, poultry and condiments.



In our kitchen at Dunbrody Country House Hotel, we are lucky enough to have these wonderful products at our disposal. We like to think that we take good products and combine them into something even better. I hope that this book allows you, time and time again, to take a recipe and some good ingredients that I recommend, or similar products from producers local to you, and turn them into a restaurant-quality dish to share with your family and friends.


This book was written at Dunbrody Country House Hotel, which is where I live and work. This award-winning hotel and restaurant, located on the Hook Peninsula in County Wexford, retains an old world charm and elegance that we like to emulate in the restaurant. Dunbrody House, as well as the Raglan Road Irish Gastropub in Orlando, Florida, for which I also design menus and recipes as chef-partner, allow me to put into practice my ethos for using locally sourced, seasonal food. I hope you enjoy them as much as our guests do.


Happy cooking!





Kevin
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Soups






Garden Pea and Mint Soup


Spring Cabbage Soup


Caramelized Onion Soup with Cheesy Croutons


Cherry Tomato and Roasted Garlic Soup


Curried Parsnip Soup


Potato and Bacon Soup


Courgette and Almond Soup


Watercress, Ham and Crème Fraîche Soup


Cure-all Chicken Broth


Arthurstown Fish Chowder


Curried Mussel Soup


Pale Ale and Cheddar Soup






Garden Pea and Mint Soup


Just a small portion of this soup will be enough – it is a delicious way to begin a dinner party. Sometimes I use smoked bacon or wild garlic instead of fresh mint to flavour the soup.






SERVES 6


25g (2 tbsp) butter


1 large onion, chopped


2 garlic cloves, chopped


1 potato, cut into small pieces


450g (3 cups) fresh or frozen peas


Salt and black pepper


700ml (3 cups) chicken or vegetable stock


125ml (½ cup) pouring (light) cream


2 tbsp chopped mint






Put the butter into a saucepan and sauté the onion, garlic and potato until lightly browned.


Throw the peas into the pot and mix them around for a moment until they are lightly glazed with the butter mixture. Add in a pinch of salt and a crack of black pepper.


Next, pour in the chicken stock and pouring cream and bring the mixture to a rapid boil. Reduce the heat and simmer for 10–12 minutes until the peas have softened, yet still retain their green colour. Add in the mint and mix well.


Blitz the mixture to a smooth consistency using a handheld blender or a food processor (in batches if necessary).


Return the soup to the heat, adjust the seasoning and reheat gently. Serve immediately with some crusty bread.
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Spring Cabbage Soup


Although I have used spring cabbage in this recipe, you can use whatever cabbage is in season.






SERVES 4


1kg (2¼lb) young spring cabbage (or 1 large head)


2 litres (8½ cups) light chicken stock or ham stock


Salt and black pepper


2 carrots, chopped


6 small leeks, trimmed and thinly sliced


2 garlic cloves, crushed


600g (1¼lb) potatoes (or 5 potatoes), cut into small pieces


1 bay leaf


1 sprig of thyme


50g (4 tbsp) butter






First, cut out the central core and stems of the cabbage leaves. Set aside.


Pour the stock into a large saucepan, bring it to the boil, then add the cabbage leaves and blanch for 2 minutes. Remove the leaves from the stock and set aside.


Season the stock with salt and black pepper, then add the carrots, leeks, garlic, potatoes and herbs. Bring to the boil, then reduce the heat and simmer for 30–40 minutes until the carrots and potatoes are softened.


Add the blanched cabbage and blitz the mixture to a smooth consistency using a handheld blender or a food processor (in batches if necessary).


Return the soup to the heat and finish by adding the butter gradually, which gives the soup a lovely gloss. Serve immediately.






Caramelized Onion Soup with Cheesy Croutons


This is a really nice, simple soup to make because it requires so few ingredients. You should, however, try to obtain a flavoursome beef stock, because this enhances the flavour of the soup. It is particularly tasty if made the day before serving, which allows time for the flavours to develop. Reheat it slowly to serve.






SERVES 6


115g (1 stick) butter


4 large onions, thinly sliced


3 garlic cloves


1 tsp crushed black pepper


2–3 sprigs of thyme


2 tsp demerara sugar or other raw sugar


300ml (1¼ cups) white wine


1 litre (4¼ cups) warm beef or chicken stock





FOR THE CHEESY CROUTONS


1 stick or loaf of French bread


3 tbsp olive oil


50g (½ cup) Parmesan or Gruyère cheese, grated






Preheat the oven to 180°C/350ºF/gas mark 4.


In a large saucepan, melt the butter and carefully add in the onion, garlic, black pepper and thyme sprigs. Sweat off the onion over a medium heat for about 10 minutes or until it has partially softened, turned brown and caramelized.


Add in the demerara sugar and allow it to melt completely and infuse the onion.


Pour in the wine and gradually add the stock, stirring slowly. Bring to the boil, then reduce the heat and simmer for about 45 minutes or until the onion is soft and the soup is highly flavoured.


Meanwhile, make the croutons. Cut the French bread into slices about 1cm (½in) thick and drizzle with olive oil. Place on a baking sheet and bake in the oven for 6 minutes. Sprinkle with the grated cheese, then return to the oven for another 4 minutes until the cheese is melted.


Pour the fragrant soup into serving bowls, top each portion with some croutons and serve immediately.






Cherry Tomato and Roasted Garlic Soup


If you have too many cherry tomatoes in the garden, or surplus fruit from other recipes, freezing them is a good option. You can then use them for making soup instead of seeing them all go to waste. Garlic chives are similar to ordinary chives but have a faint garlic flavour.






SERVES 6


2 tbsp olive oil


1 small onion, finely chopped


3 garlic cloves, roasted (see box)


1kg (2¼lb) ripe cherry tomatoes, halved


1 handful of garlic chives (or use regular chives), chopped


700ml (3 cups) warm light chicken stock or water


2 potatoes, cut into small pieces


Salt and black pepper


Pinch of light brown sugar


200ml (1 cup) pouring (light) cream






Heat the olive oil in a saucepan over a medium-high heat. Add the onion and squeeze in the pulp from the roasted garlic cloves. Sauté for 2–3 minutes until golden.


Add the cherry tomatoes and continue to sauté for a further 3–4 minutes until the mixture is heated through and just beginning to break down.


Add in half the garlic chives. Stir in the chicken stock or water and allow the mixture to come to the boil, then add the potatoes. Reduce the heat and simmer for about 20 minutes until everything has softened.


Blitz the mixture to a smooth consistency using a handheld blender or a food processor (in batches if necessary). Return the soup to the heat, season with salt and pepper to taste (the soup will take quite a lot of cracked black pepper) and add the sugar.


Pour the cream into the soup and allow the mixture to warm through. Adjust the seasoning if necessary and ladle the soup into warmed serving bowls. Garnish each bowl with a sprinkling of the remaining garlic chives.








HOW TO ROAST A BULB OF GARLIC


Preheat the oven to 190ºC/375ºC/gas mark 5. Horizontally slice a bulb of garlic. Place it in kitchen foil, drizzle with a little oil, then seal tightly and bake in the oven for 45–55 minutes until the garlic has softened. Squeeze any leftover roasted garlic pulp into a sterilized jar, add a little olive oil and store in the refrigerator.
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Curried Parsnip Soup


Let this soup heat you up on a cold day. Add some crème fraîche or cream to make it extra special.






SERVES 6


5 parsnips, cut into small pieces


½ onion, chopped


Olive oil


30g (2 tbsp) butter


Salt and black pepper


1 tsp Thai green curry paste


1 tbsp chopped flat leaf parsley


400ml (1¾ cups) coconut milk


1.4 litres (6 cups) water


Crème fraîche or pouring (light) cream, to garnish (optional)






Place the parsnips and onion in a large saucepan over a medium heat with a drizzle of olive oil and the butter. Season with salt and black pepper. Add the curry paste and parsley, then mix the vegetables together.


Pour in the coconut milk and 850ml (3½ cups) of the water and bring the vegetables to the boil, then reduce the heat and simmer until all the vegetables are softened.


Add the remaining water gradually until you reach the desired consistency, then blitz the mixture to a smooth consistency with a handheld blender or in a food processor (in batches if necessary). Reheat the soup, then serve immediately, with a little crème fraîche or cream garnish, if desired.






Potato and Bacon Soup


This filling soup is a definite winter warmer and the crispy bacon garnish gives it good flavour. Additional garnishes would include prawns (shrimp) or shredded chicken.






SERVES 6–8


60g (4½ tbsp) butter


1 small leek, trimmed and thinly sliced


2 onions, sliced


750g (1½lb) potatoes (or 6 potatoes), cut into small pieces


Salt and black pepper


1.2 litres (5 cups) warm chicken stock


250ml (1 cup) pouring (light) cream


1 tbsp chopped flat leaf parsley leaves


150g (5½oz) rashers (slices) of smoked bacon, baked until crispy, to garnish






Melt the butter in a saucepan and add the leek and onions. Sauté gently until the onion is softened but not browned.


Add the potatoes and season with salt and black pepper, then add the stock. Bring to the boil, then reduce the heat to low and simmer for 30–40 minutes until the potatoes have softened.


Blitz the mixture to a smooth consistency using a handheld blender or in a food processor. Add the cream, then return the soup to the heat. Sprinkle with the parsley and simmer gently for a couple of minutes to reheat – do not allow the soup to boil.


To serve, divide the soup between bowls and crumble the smoked bacon on top. Serve immediately.






Courgette and Almond Soup


This wonderful combination creates a luxurious soup that is a great option for a dinner party.






SERVES 4–6


1 tbsp olive oil


1 onion, thinly sliced


2 leeks, trimmed and thinly sliced


3 garlic cloves, finely chopped


6 courgettes (zucchini), cut into chunks


500ml (2 cups) warm vegetable stock


Salt and white pepper


50g (½ cup) blanched almonds






Heat the oil in large saucepan over a medium heat. Add the onion and leeks and sauté gently for 5 minutes. Add the garlic and sauté for a further minute.


Stir the courgettes into the mixture, then reduce the heat, cover with a lid and allow the vegetables to sweat for 5 minutes.


Pour in the stock, cover the pan with a lid and bring to the boil. Lightly season with salt and white pepper, then reduce the heat and simmer for 15 minutes or until the vegetables are cooked through.


Add the blanched almonds and continue to simmer for 5 minutes to soften them. Allow the mixture to cool slightly, then blitz to a smooth consistency using a handheld blender or in a food processor (in batches if necessary). Check the seasoning and adjust as required. Reheat if necessary and serve immediately.
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Watercress, Ham and Crème Fraîche Soup


Watercress, which is a member of the mustard family, gives this soup its delicious peppery flavour.






SERVES 6


2 bunches of watercress


25g (2 tbsp) butter


2 shallots, chopped


150g (5½oz) ham, diced


Salt and black pepper


2 garlic cloves, chopped


200g (7oz) potatoes (or 2 potatoes), cut into small pieces


100ml (½ cup) dry white wine


500ml (2 cups) warm chicken stock


½ bunch of chives, chopped


100ml (½ cup) crème fraîche






Separate the watercress leaves from the stalks and set aside in 2 separate piles.


Heat a large saucepan and melt the butter in it. Add the shallots, ham and a pinch of salt. Cook on a medium-low heat for 2–3 minutes until the shallot is slightly caramelized and begins to take on some colour.


Add the garlic, potatoes and the watercress stalks. Season with salt and black pepper, then add the wine to deglaze the pan, scraping up the bits from the base of the pan. Continue heating until the liquid has reduce to a third.


Pour in the chicken stock, bring to the boil, then reduce the heat and simmer until the potatoes are soft.


Blitz the mixture to a smooth consistency using a handheld blender or in a food processor (in batches if necessary). Then add the watercress leaves and continue blitzing until the soup is bright green. Pass the mixture through a sieve (strainer). Now check the seasoning and adjust if necessary.


Mix the chopped chives with the crème fraîche. Reheat the soup if necessary, then serve it with a dollop of the herby crème fraîche.






Cure-all Chicken Broth


You can use a combination of chicken legs and wings that are left over after Sunday lunch for this recipe, if you like. Just pluck the meat from the bones and add it to the broth.






SERVES 6


1 whole chicken, about 1.5kg (3¼lb), skinned and jointed into about 8 pieces


1.4 litres (6 cups) light chicken stock


3 celery sticks, chopped


2 large carrots, halved lengthways


1 large onion, halved through the root end


125g (2 cups) button mushrooms, thinly sliced


2 bay leaves


2 tsp thyme leaves


¾ tsp black pepper


1cm (½ inch) fresh root ginger, peeled and chopped


2 garlic cloves, finely chopped


Salt and black pepper






Place all the ingredients in a large saucepan. Bring to the boil, then reduce the heat and simmer for 30–40 minutes. From time to time, use a slotted spoon to skim off the scum forming on the surface.


Remove the chicken pieces from the broth and pluck the cooked meat from the bones. Add the plucked meat to the broth.


Cook for a further 5 minutes, then check the seasoning, adjusting it if necessary, and serve the broth immediately.






Arthurstown Fish Chowder


With a large supply of fresh fish and shellfish readily available for us at the hotel, is it any wonder that we make this delicious seafood chowder so often? I normally double the recipe and use the second batch to make a fish pie. If you like smoked fish, you can make a delicious alternative to this recipe using smoked haddock as part of the fish mixture. Because the chowder is so quick, there is no excuse not to make it, and the added beauty of it is that it requires no accompaniment other than a large chunk of bread.






SERVES 6



12 raw Dublin Bay prawns (langoustines) or large tiger prawns (jumbo shrimp)


55g (4 tbsp) butter


1 small onion, diced


1 leek, trimmed and diced


1 small carrot, diced


1 potato, cubed


55g (2oz) smoked salmon slices, cut into strips about 5mm (¼ inch) thick


125ml (½ cup) dry white wine


425ml (1¾ cups) fish stock or water


280g (10oz) mixed fresh fish fillets (such as cod, haddock, hake and salmon), skinned and cut into bite-sized pieces


140g (5oz) mussels, scrubbed


1 tbsp chopped tarragon


200ml (1 cup) pouring (light) cream


Salt and black pepper






Peel the prawns, leaving the tails intact. Using a small, sharp knife, make a very shallow cut all the way down the back of the prawns and remove the black line.


Heat a large saucepan over a medium heat. Add the butter and, once it is foaming, tip in the onion, leek, carrot, potato and smoked salmon. Sauté for 2–3 minutes until softened.


Pour the wine into the pan and allow the liquid to reduce by half.


Add the fish stock or water and bring to a simmer, then add the fresh fish and shellfish.


Reduce the heat and return the pan to a simmer. Add the tarragon and cream, then season with salt and black pepper to taste. Cover with a lid and simmer gently for a further 2–3 minutes until the fish and prawns are tender and all of the mussels have opened (discard any that remain closed).


To serve, ladle the chowder into warmed serving bowls, piling plenty of the fish and shellfish into the centre of each bowl.






[image: Illustration]







Curried Mussel Soup


Always scrub mussels before you cook with them. Don’t use any mussels whose shells are open before cooking, and never use any whose shells remain closed after cooking.






SERVES 6


2 tbsp olive oil


2 shallots, sliced


2 garlic cloves, crushed


1 celery stick, chopped


1 small leek, trimmed and thinly sliced


1 tsp ground turmeric


2 tbsp mild curry powder


125ml (½ cup) white wine


150ml (⅔ cup) fish stock


2kg (4½lb) mussels, scrubbed


400ml (1¾ cups) coconut milk


Salt and black pepper


Juice of ½ lemon


1 red chilli, deseeded and sliced


Flat leaf parsley or coriander (cilantro), chopped, to garnish






Heat a large saucepan, add a splash of olive oil and sauté the shallots, garlic, celery and leek for about 2 minutes until softened but not browned. Next, add the turmeric and curry powder and cook for a further minute.


Pour in the white wine and reduce the liquid by half. Add the stock and bring the mixture to a simmer.


Next, add the mussels (depending on their size, you might need to add more or less stock to just cover). Put a lid on the pan and steam for about 5 minutes, until the mussels are just open.


Remove the mussels and set aside. Strain the liquid through a colander into a clean saucepan and discard the vegetables. Reduce this liquid slightly over a medium heat, then add the coconut milk and season with salt and black pepper to taste. Finish with a squeeze of lemon.


Pick half of the mussels from their shells and put them into serving bowls. Arrange the remaining mussels in their shells in the bowls (just discard any mussels that have not opened). Pour over the hot broth, scatter over some sliced chilli and chopped herbs and serve.






Pale Ale and Cheddar Soup


This hearty soup is packed full of flavours and is very filling. Try to use your favourite pale ales and cheeses, which are available at local markets.






SERVES 4–6


1 tbsp olive oil


225g (8oz) bacon lardons (diced bacon)


1 celery stick, finely chopped


1 onion, finely chopped


2 garlic cloves, finely chopped


1 green chilli, deseeded and sliced


1 tbsp thyme leaves


150ml (⅔ cup) pale ale or lager (beer)


850ml (3½ cups) chicken stock


100g (1 stick) butter


30g (3 tbsp) plain (all-purpose) flour


350ml (1½ cups) double (heavy) cream


225g (2 cups) mature (sharp) Cheddar cheese, grated


Salt and black pepper






Drizzle the olive oil into a large saucepan and add the bacon lardons. Cook over a moderate heat for 5–6 minutes until crisp. Remove the bacon from the pan and set aside.


Add the celery, onion, garlic, chilli and thyme leaves to the pan and cook gently until softened.


Pour half the pale ale into the saucepan and cook until the liquid has reduced by half, then add the chicken stock and simmer for 15 minutes.


In a separate small saucepan, melt the butter, add the flour and cook over a moderate heat until the flour is slightly browned, stirring continuously. Add this roux to the soup, bring back to a simmer, then cook, stirring until smooth, for a further 8 minutes.


Pour the remaining pale ale into the pan and add the cream, then stir in the cheese. Stir until the soup has thickened, then season with salt and black pepper to taste. Return the lardons to the soup and serve immediately.
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Breads






Traditional Brown Soda Bread


Oatmeal Soda Bread


Buttermilk Scones


Sourdough Bread


Corkscrew Bread


Waterford Blaa


Caramelized Onion Bread


Potato Bread






Traditional Brown Soda Bread


Everybody has their own unique recipe for brown soda bread and this one is mine. This loaf has a firm and crusty exterior and a nice spongy centre that makes it lovely and moist. Sometimes I add in pine nuts or sesame, pumpkin, sunflower, fennel or caraway seeds for a healthy, crunchy finish. Diced dried apricots or sultanas (golden raisins) are also tasty additions. For a sweeter, darker bread, add 2 tablespoons of treacle (molasses) to the wet mix.






MAKES A 900G (9-INCH) LOAF


350g (2¾ cups) wholemeal (whole-wheat) flour


55g (⅓ cup) plain (all-purpose) flour


2 tsp bicarbonate of (baking) soda, sifted


Pinch of salt


55g (⅔ cup) porridge (rolled) oats


2 large (US extra-large) eggs


2 tsp sunflower oil, plus extra for greasing


500ml (2 cups) buttermilk (or use natural/plain yogurt or fresh milk mixed with the juice of 1 lemon)


Handful of seeds or extra porridge oats, for sprinkling






Preheat the oven to 160ºC/325ºF/gas mark 3. Lightly grease a 900g (9 x 5 x 3-inch) loaf tin.


Put the flours, bicarbonate of soda, salt and porridge oats into a large mixing bowl and mix them well.


In a separate bowl, beat the eggs together with the oil. Add this to the dry mixture.


Next, mix in the buttermilk. The mixture should have a sloppy consistency. Pour into the prepared loaf tin and smooth the top with a wet spoon. Sprinkle some seeds or porridge oats across the top, then bake for 1 hour. After the hour has elapsed, remove the bread from the tin and return it to the oven to bake for a further 20 minutes. (Alternatively, if you would prefer bread rolls, spoon the mixture into a greased 12-cup muffin tin and bake at 180ºC/350ºF/gas mark 4 for 25–30 minutes.)


Remove the bread from the oven and allow it to cool on a wire rack before serving. This loaf will keep fresh for 4–5 days and is suitable for freezing.






[image: Illustration]







Oatmeal Soda Bread


Soda bread is one of Ireland’s specialities and is still baked in many country kitchens. This variation on the traditional recipe requires the oatmeal to be soaked in buttermilk overnight prior to cooking.






MAKES A 900G (9-INCH) LOAF


280g (3 cups) fine oatmeal (oat bran)


600ml (2½ cups) buttermilk


Oil, for greasing


450g (3⅔ cups) plain (all-purpose) flour


Pinch of salt


2 tsp bicarbonate of (baking) soda






In a large bowl, steep the oatmeal in the buttermilk overnight.


The next day, preheat the oven to 180ºC/350ºF/gas mark 4. Lightly grease a 900g (9 x 5 x 3-inch) loaf tin.


Sift the flour, salt and bicarbonate of soda into the soaked oatmeal, then stir to combine until the mixture has a soft consistency, but is not sloppy. It may be necessary to add a little extra buttermilk, but you don’t want the dough to be too wet. Turn it onto a lightly floured work surface, pat the dough into shape, then place it in the prepared loaf tin. Bake for 50–60 minutes.


Remove the bread from the oven, let it cool a little in the tin, then turn it onto a wire rack to cool down before serving. This loaf will keep fresh for 4–5 days and is suitable for freezing.






Buttermilk Scones


Plain scones, served with raspberry jam and freshly whipped double (heavy) cream, are my absolute favourite. This reliable recipe will give you perfect scones every time. To make fruit scones, soak 70g (½ cup) sultanas (golden raisins) in a little orange juice or whiskey for 30 minutes and throw these into the mixture just before you add the egg and milk. Another alternative is to replace 25g (3 tbsp) of the flour with ground almonds, which gives a nice rich flavour to the scones. You could also add 70g (2½oz) grated white or dark chocolate, or the grated rind of an orange.






MAKES 10 SCONES


400g (3¼ cups) plain (all-purpose) flour


1 tsp baking powder


115g (⅔ cup) caster (superfine) sugar


Pinch of salt


175g (1½ sticks) cold butter, cubed


1 egg


125ml (½ cup) buttermilk


Egg wash, made with 1 egg yolk beaten with 1 tsp milk
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