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ENOUGH


IS PLENTY


THE YEAR ON THE DINGLE PENINSULA


FELICITY HAYES-MCCOY from Dublin has had a successful career as a writer, working in theatre, radio, television and digital media. She shares an interest in design, folklore and the Irish language with her husband, English opera director Wilf Judd. In 2002, they bought and restored a house in Corca Dhuibhne, Ireland’s Dingle peninsula. They now live and work there and in Bermondsey, London. Her published works include stories for children and her memoir, The House on an Irish Hillside.


For more information, visit www.felicityhayesmccoy.co.uk
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https://www.facebook.com/fhayesmccoy
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To Alice Judd who became Pat Fisher
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Foreword


When I finished Felicity Hayes-McCoy’s first book, The House on an Irish Hillside, I felt a sense of well-being. I had walked with her around the peninsula and experienced her wonder and delight. The book glowed with an appreciation of her lifestyle in Dingle.


When I began her second book, Enough is Plenty, I wondered if the magic would continue. It did! I was again immersed in her warm appreciation of this mystical place and delighted to revisit Nellie’s house and again meet Felicity’s husband Wilf and good neighbour Jack. In her second book she has settled into life in Dingle and the fruits of her garden are finding their way on to her kitchen table. Wonderful pictures capture the wildness of the Dingle peninsula and recipes accompany the pictures of her home-grown produce. She digs deeper into the significance of ancient Celtic rituals and the traces of their influence on the present-day life in Dingle, lacing the old to the new.


This book is a celebration of all that is good and meaningful in Dingle, in Kerry and, indeed, in Ireland.


Alice Taylor




Introduction


This is a book about ordinary things and small, bright pleasures that can easily go unnoticed.


It’s a view of the year from a stone house on Ireland’s Dingle peninsula, a place where life is still marked and shaped by Ireland’s Celtic past. People who live here still use the Irish language in their everyday life. In Irish, the peninsula is called Corca Dhuibhne which is pronounced something like ‘Korka Gweena’. That name itself holds an ancient memory. It means ‘the territory of the people of the Goddess Danú’, a fertility goddess worshipped under many names in different lands across millennia.


For the ancient Celts, darkness, however bleak, barren or long drawn out, contains by its nature the dormant seeds of light. It’s a belief reflected in the Celtic calendar which sees winter, not springtime, as the starting point of the year.


For thousands of years, the Celts celebrated the cycle of the seasons as a sign that the universe was in balance. In their world view, everything that lives must die to live again. So, for them, life and death held equally vital places in a repeated pattern, expressed by the seasons of the year. They saw the seasons as a reflection of eternity, endlessly turning from darkness to light and back again.


In this circular image of eternity each thing follows the next in its allotted sequence, like the notes of a tune or the steps in a dance. And because each thing has a vital place in the completed whole, all are equally important.


The Celtic seasons are called Samhain, Imbolc, Bealtaine and Lughnasa. On Ireland’s Dingle peninsula they still shape the cycle of the year.
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NOVEMBER


[image: image]


The First Month of Samhain (Sah-win)


The ancient Celts saw darkness as a fertile state, full of dreams and possibilities. They also believed that turning points between one thing and another offer opportunities for heightened awareness and understanding. So, because November begins the darkest season of the year, the turning point between October and November is one of the most significant dates in their calendar. It begins the season of Samhain which begins the Celtic year.


For the Celts, each day began at sunset, not sunrise, and each new month started at sunset on the last day of the month that had gone before. The start of the season of Samhain was celebrated on 31 October, the night now known in English as Halloween, the Night of the Spirits.


It was believed that at Halloween the dead returned to the homes they’d once lived in on earth. Beloved ancestors were welcomed with fires and feasting, evil spirits were scared off by grotesquely masked dancers, and attempts were made to peer through the veil of time and see the future.
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I’m writing this in a stone house in the foothills of the last mountain on Ireland’s Dingle peninsula. Living here in a community that balances 21st-century life with a powerful sense of its ancient cultural inheritance, you can still see and feel the links between the changing seasons and the dynamic world view which shaped the rhythms and rituals of the Celtic calendar.


There’s nothing escapist or old-fashioned about life here at the western end of the peninsula, but my neighbours’ deep respect for their inherited traditions means that many customs and pleasures still flourish here that might otherwise have been lost. My own seasons are shaped by the joys of capturing an awareness of that inheritance in images and words.


[image: image]


[image: image]


For hundreds of years, Irish people have gathered in each others’ houses to talk and make music. Along the Atlantic seaboard where Irish (Gaelic), not English, is the first language of the people, this custom, called bothántaíocht (buh-hawn-tee-okt), is still recognised as part of the traditional way of life.


Bothántaíocht was once a practical way to economise on light and heat by gathering in one house in a village, where everyone brought a sod of turf for the fire or contributed to the entertainment.


By providing a forum for sharing Ireland’s stories, tunes, skills and traditions it has been a vital element in their survival. And a knock at the door here is still a signal to put the kettle on and stir the fire.
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My husband Wilf and I take different kinds of photos. I’ll point and click when something catches my eye and crop later. He balances light and form while framing the shot. We both try to balance the habit of taking photos with the desire to live, rather than capture, each moment in life as it comes.


Barm Brack


Ingredients


500 g bread flour


¼ level tsp each ground cinnamon and nutmeg


½ level tsp salt (optional)


60 g butter (softened)


85 g sugar


25 g yeast


300 ml warm milk


1 egg


250 g sultanas


115 g currants


60 g chopped candied peel


A gold ring


Method


1. Sieve flour, spices and salt into a large mixing bowl and rub in the butter. Stir in the sugar, reserving a teaspoonful. Then cream the yeast, a tsp of sugar and milk and, when the mix froths up, beat the egg into it.


2. Pour the wet mix into the dry one, beating well with a wooden spoon to make the dough. Fold in the dried fruit and peel. Turn out onto a floured surface and knead briefly.


3. Place the dough in a clean bowl and cover with a cloth. Leave in a warm place for 1–3 hours till it has risen to twice its size. Then turn it out and knead briefly to form a cake, incorporating the ring (wrapped in a scrap of greaseproof paper if you like.)


4. Cover the dough and leave it to rise again for about 30 mins. Then bake the cake on a greased baking sheet at 200 °C for about an hour. Test with a skewer before taking out of the oven.


5. Cool on a wire tray and serve in slices with butter.


Also called Barn Brack, it toasts very well and is delicious with jam or strong cheddar cheese.
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Modern Halloween traditions echo ancient Samhain rituals. The slice containing the ring foretells a marriage.
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