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Introduction


IS AN IRISH PANTRY DIFFERENT THAN ANY OTHER?


To me, the Irish pantry is a treasure trove of wholesome, tasty delights with some keeping properties, where on any day of the week you’re sure to find such snacks and treats as pastries we call cutting cakes, or some lovely potted meat to spread onto a crispy, homemade cracker to enjoy with a cup of tea.


In the house where I grew up, nestled in the countryside of Toomebridge, Country Antrim, my mother’s kitchen pantry featured a cooling marble slab and sighing shelves laden with traditional and delicious treats standing at the ready to sustain my large family, or to celebrate the vibrant stream of expected and unexpected guests we loved to welcome. Making the most of the bounty of the land, working hard with your own two hands to preserve it, and opening the home to share it—these were the core principles where I grew up. I’d go so far as to say it’s the Irish way.


As a well-known chef and former farm boy, I place myself squarely shoulder to shoulder with my fellow Celts—sensible people who plan for every eventuality while thoroughly enjoying the gorgeous offerings provided by nature, year-round, never being caught short.


I learned the basics of what makes life worth living growing up in a thatched-roof house on our family farm in Ireland, the Land of the Saints and Scholars: Seek abundance enough to share, nourish the body, delight the senses, and surround yourself with warm company. Food is life, and I keep the best food possible immediately at my fingertips, ready to enjoy and offer. It’s a healthier, less expensive, more delicious way to live.
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My old-fashioned methods and practical map for filling your larder have roots in the wisdom of my people, but reach easily into today’s world. “When he’s not fishing, he’s mending his nets,” goes the old Irish saying. Taking care in the planning of what you’ll eat in a pinch on a cold rainy night or when an unexpected passel of loved ones turn up will allow you to relax and enjoy small moments, nurturing yourself, and to show love to those around you with a gesture, with no words needed.


My philosophy around food has roots in my homeland’s ancient past with a modern twist, and it’s every bit as Irish as I am: Find the very best locally grown seasonal ingredients. Support farms and grocers that respect the earth. Prepare meals that delight and excite the senses, but don’t get seduced into overcomplicating. Above all else, let the natural flavor of good food shine through. This is the kind of food I keep at arm’s reach to sustain and delight myself, and feed the guests who drop in and gather round my table.


While it’s true that I no longer live in a humble, thatch-roofed farmhouse like Rock Cottage where I grew up, I still take pride and satisfaction in stocking my own Irish pantry. I’m pleased to share advice about preparing and serving earthy, homey slow food in hopes that your pantry will become the cornerstone of your kitchen.










SWEET TRADITION: LOVELY IN, LOVELY OUT










In my family, we look forward to visits from friends and relatives for two reasons: good company, of course, and the delicious treats that are always laid out. I almost can’t recall a visit from someone in my family when we didn’t break out the tins of homemade shortbread. It’s a staple in all of our kitchens, like eggs or milk. The recipe I use has been handed down for generations, and, at this point, no one in my family even needs to glance at it. We’ve all committed it to memory through the sheer repetition of baking these “bickies” countless times. I don’t mind telling you . . . there’s a bit of competition about which one of us executes it best. In my mum’s house, we’d store it in old Victorian biscuit boxes, partially rusted inside from age but lined meticulously with paper.


When guests departed, we sent them along with care packages of whichever sweets, jams, or chutneys we had stored in the cupboard. Aunt Greta was a star participant in these exchanges. Famous for her boiled cake, she taught her daughter, Mary, to make it. Firm but moist, it was laden with delicious fruit. Between the two of them, they could hardly carry one in the door because it weighed a ton. Whatever she brought us was replaced on her way home: lovely stuff in, (different) lovely stuff out.


For a special occasion, such as a birthday, we might wrap our offerings in bits of brightly colored fabric, paper, and ribbon. More often than not, the same tins traveled back and forth, from house to house. It felt good to share, and was a treat to sample the handiwork of the other talented home cooks amongst our family and close friends.
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CHAPTER ONE


JAMS, JELLIES, AND SPREADS


SWEET


Red Raspberry Jam


Blackberry and Lime Jam


Traditional Marmalade with Irish Whiskey


Rhubarb and Ginger Preserve


Bramley and Rosemary Jelly


Rose Hip Syrup


Perfect Lemon Curd


Pumpkin Butter


Mulled Wine and Apple Butter


Honeyed Whiskey Butter


Maple-Butter Sauce


Rich Chocolate Spread


Buttery Salted Caramel Sauce


SAVORY


Red Onion and Guinness Marmalade


Peach and Apricot Chutney


Spiced Pear Chutney with Ginger and Lime


Orange-Onion Confit


Garlic and Bacon Confit


Spicy Lemon Confit


Tomato-Chile Jam


Savory Whiskey Butter with Shallots and Kosher Salt




HOME CANNING AND PRESERVATION
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Thrifty Irish farmwives and experts in the culinary arts know that canning, or “putting by,” food is an excellent way to use what’s ripe and plentiful during seasonal harvest cycles. In my gran’s day, before deep freezes and supermarkets, and, even in my mum’s day, when food scarcity sometimes loomed, families depended on canned food for survival. Learning methods to keep food tasty and safe long term was essential.


To can is to process food in a sterile environment, then seal it in an airtight container. There’s more than one way to keep food. Pasteurization, applying high heat, refrigerating, and freezing are among them. Any long-lived commercial jam, jelly, marmalade, preserve, or curd you’ll find in a store has been treated to kill microorganisms and to deactivate food-spoiling enzymes. Once processed, food must be vacuum-sealed with meticulous care to keep the air, and microorganisms living in it, out.


Classes in home canning and food preservation are springing up the globe over, fueled by the new conscious food movement. Done the way my mum taught me, home canning is an economical, safe way to lay by foods for ages. With scrupulous sterilization practices, including starting with fresh food, boiling your equipment, and sealing at the right temperature under proper conditions, home canning poses almost zero danger. Done improperly, you’ll run the risk of exposure to botulism, a nearly undetectable bacteria that grows even in low-oxygen conditions, such as in a poorly sterilized or wrongly sealed jar.


In this book, I’m suggesting in some cases that you rely on your refrigerator and freezer to help preserve. I’ll be honest: In my own home I’m a little more loosey-goosey. I use a basic water-bath method of heating and sealing for many home-canned foods, but I’ve a basic knowledge about how edible chemicals interact. The water-bath canned recipes included in this book are only for the high-acid, fruit-based jams made with lots of sugar. Part of my casual approach in my own home stems from the fact that in Ireland kitchens are generally a good deal colder than they are elsewhere in the world. I wouldn’t advise this for everyone, but I’ll leave a turkey carcass out overnight on the marble slab in my pantry.


For the long term, I urge you to consult library books for expansive, step-by-step canning recommendations, to visit official government websites about food safety and preservation, and to beg your practical aunts to school you in fundamentals. You’ll take a lot of pride in lining your cellar shelves with countless jars of long-lasting staples. Until you’ve the proper training, though, why not use your fridge? I’ve a good idea that because my recipes here are for small batches, none of these goodies will sit long before they’re eaten.


SAFE AND STERILE: GOOD PRACTICES FOR HOME CANNING










BOIL AND BOIL AGAIN


We all know that boiling water kills germs. So it stands to reason that we must sterilize jars and lids for canning. But why, then, must we make sure our jams are boiled? And for heaven’s sake, you might ask, is it strictly necessary to then pop the sterile jars, filled with hot jam, into more boiling water? And if we plan to boil filled jars, why did we boil them when they sat empty in the first place?


The short answer is that each type of boiling serves a different purpose. The first boiling is to sterilize the container. Boiling the jam itself reduces and thickens the fruit pulp and allows the natural pectin to gel. The final boil—the water bath—kills any harmful airborne microbes introduced during the ladling step and forces a good seal.


All of this work is in the interest of risk reduction. As no method is 100 percent reliable, I think the extra assurance of safety is worth the time invested. Sugar is a preservative, and botulism has a hard time surviving in high-acid environments. You’ll need to use your own judgment, but I’m comfortable recommending this method for such foods as apples, apricots, berries, cherries, cranberries, peaches, and pears. As with many cooking methods, home cooks who live in high altitudes will need to factor in the pressure change when canning.


STERILIZING JARS FOR CANNING


First off, jars should be made from glass and should be checked for any cracks or chips. They are pleasantly inexpensive at your local grocery or hardware store, and can be reused, so long as they maintain their integrity. Be sure to use jars with two-piece lids made from glass, plastic, or metal that feature a rubber seal to create a vacuum. The lids and seals should be washed carefully in hot, soapy water and air-dried. The following heat-sterilizing methods are for the glass jar only.


TIPS FOR EVERY METHOD


•  Never fill a cold jar with hot preserves, or a hot jar with cold preserves, or the glass might break.


•  Remove jars from sterilizing heat source only as needed, or they will cool too much.


•  Leave a ½-inch (1.3-centimeter) headspace when filling jars.


•  After filling each jar, wipe the rim with a clean tea towel.


•  Don’t overtighten the lid, as it could cause the seal to fail.


•  Sterilize more jars than you think you’ll need. In the worst case, you’ll have extra clean jars. In the best case, you’ll make your job easy should you find yourself in midstream with extra preserves on your hands.


BOILING METHOD


This is the traditional way, known to grannies across the globe. Place empty jars in a large, deep pot (a pasta pot will do nicely) and cover them with water. Boil the jars for 10 minutes, then carefully remove them, as needed, with a jar lifter or tongs, and take the jars out only as you need them, resting them on a heatproof trivet or pad. Fill the jars with hot jam or preserves, using the previous tips.


OVEN METHOD


My favorite way to sterilize jars is in the oven. It’s nice and tidy, and it keeps the jars hot until you’re ready to use them. Preheat your oven to 350°F / 180°C degrees—no hotter. You don’t want the glass to break. Line each shelf (but not the bottom) with three or four layers of newspaper, then lay the jars on top in rows, taking care that they don’t touch, and heat for 25 minutes. Use a jar lifter or tongs, if you have them, to remove the jars. If not, simply use sturdy oven mitts and take out the jars only as you need them, resting them on a heatproof trivet or pad. Fill the jars with hot jam or preserves, using the tips on page 17.


DISHWASHER METHOD


This method is sinfully easy. Fill your dishwasher with clean, cold jars and set the machine to rinse with a heated drying cycle. Try to time the end of the cycle to when your jam or preserve will be ready. Use the jars one at a time from the dishwasher, then fill with hot jam or preserves, using the tips on page 17.


MICROWAVE METHOD


To get started using this modern method, wash the jars by hand in hot, soapy water. Rinse, then leave them to sit in a basin of clean, hot water. When your jam or preserve is ready, microwave the damp jars one at a time, for 1 minute each, then fill with hot jam or preserves, using the tips on page 17.












RED RASPBERRY JAM


THE CONCENTRATED, INTENSE FLAVOR OF THIS JAM IS SUMMER IN A JAR, as far as I’m concerned, and an excellent way to enjoy the sunny bounty of this little red fruit’s brief season even in the cold darkness of winter. This is a sweet jam. I love it for pouring over pound cake, and using it as a topping for really good-quality, full-fat, vanilla-flecked ice cream.


MAKES ABOUT


4 CUPS / 945 MILLILITERS JAM
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4 cups / 800 grams granulated sugar


4 cups / 600 grams raspberries


Juice of 1 lemon
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Preheat the oven to 225°F / 110°C. Pour the sugar into a shallow baking dish and heat it in the oven for 20 minutes. Put your raspberries and lemon juice into a deep, nonreactive saucepan (stainless steel or enamel will do nicely). Bring to a full boil over high heat, mashing the mixture with a potato masher. Boil for 1 minute, mashing constantly. Add the warm sugar, then return to a boil, stirring occasionally, and continue to boil for about 6 minutes, still stirring occasionally, until the mixture starts to form a gel.


Test using the Spoon Test (see page 20) or Wrinkle Test (see page 20) and boil until the mixture thickens. Ladle into hot, sterilized jars (see page 17), leaving a ½-inch / 1.3-centimeter headspace, and seal using the hot water bath (see page 43) for 15 minutes. This should keep for up to 1 year in a cool, dark place, if properly sealed.










TESTING FOR DONENESS










First-time jam makers can sometimes feel intimidated around guessing whether the preserves are done or not. I like to use these handy ways of checking for the “doneness” of jams, jellies, and preserves.


SPOON TEST


Start out by putting three or four metal spoons in your freezer for at least an hour. When your jam has cooked, lay one frozen tablespoon on the counter and drop in about a teaspoon of jam. Don’t dip the frozen spoon into the boiling jam, though! Your goal is to cool the jam to room temperature. Leave it for a minute or two, then touch your finger to the bottom of the spoon. If it has cooled completely, pick up the spoon, holding the handle upright and bowl pointing downward. Eyeball the jam as it rolls off the spoon: Is it a singular ball or does it divide into streams? What you want is one glob that is the consistency of corn syrup or honey as it slides off your tablespoon, which lets you know it’s at the setting point. It shouldn’t be watery, nor should it separate. If this happens, cook your jam for another few minutes and try the spoon test again, with a fresh frozen spoon.


WRINKLE TEST


Alternatively, you can use the tried-and-true wrinkle test. Put three or four saucers into the freezer. When you think your jam is done, spoon a dollop of the boiling jam onto a cold saucer, let it cool on the countertop until the bottom of the plate is no longer warm, then give the jam a push with your finger. It should have about the consistency of corn syrup or honey. If the jam wrinkles as you gently push it with your finger, it has reached its setting point.















BLACKBERRY AND LIME JAM


BLACKBERRIES GREW ALONG THE EDGES OF MY PARENTS’ LAND AT ROCK COTTAGE, and my brothers, sister, and I competed to fill our pails so we could rush them home to our mother, who’d work her magic. She spun them into steamed puddings with custard and smashed them into a sauce to ladle over hot slabs of butter cake. When they were plentiful, she’d preserve them for the time when the canes on which they grew dropped their leaves to become bare, brown branches.


Good blackberries are plump and of a deep color, neither too firm nor too mushy. To know whether they’re ripe and ready, you have only to smell them . . . the aroma is like sweet wine, and has me stretching out my tongue to taste the fruit before the berries ever reach a pail. I have blackberry brambles around the periphery of my own land, and I truly enjoy passing a late summer’s or early autumn’s afternoon by picking berries and stewing them into this sweet-tart jam. There’s them that say, “He who has water and peat on his farm has the world his own way,” and I have to agree. All is provided, and we’ve simply to receive it.


MAKES ABOUT


2 CUPS / 500 MILLILITERS JAM
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2 limes


2 cups / 250 grams blackberries


2 cups / 400 grams granulated sugar


[image: ]


Cut the limes in half, then squeeze the juice into a small bowl. Using a spoon, dig the pulp out of the rinds and add it to the juice, then remove any seeds and discard them (see “Easy Juicing,” page 167). Combine the lime juice and pulp with 2 tablespoons of water in a medium, heavy-bottomed, nonreactive saucepan, and cook for 20 minutes over low heat. Increase the heat to medium, add the berries and sugar, and continue to cook, stirring occasionally, for 30 minutes, or until thickened and set.


Test using the Spoon Test (see page 20) or Wrinkle Test (see page 20) and boil until the mixture thickens. Ladle into hot, sterilized jars (see page 17), leaving a ½-inch / 1.3-centimeter headspace, and seal using the hot water bath (see page 43) for 15 minutes. This should keep for up to 1 year in a cool, dark place, if properly sealed.




TRADITIONAL MARMALADE WITH IRISH WHISKEY


DEEP WINTER’S THE TIME FOR SEVILLE ORANGES, also known as bitter oranges and marmalade oranges. I love to pass a cold and misty January afternoon by filling my kitchen with the perfume of the steeping, fragrant peels of these jewel-colored beauties. I make my preserves that much more grown-up with the warmth of Irish whiskey. Native to China, and brought to Spain via Africa, the Seville was Europe’s only orange variety for 500 years after its twelfth-century arrival. Its unique flavor is at home alongside Asian-spiced bitter greens, saffron-scented rice, and yeasty wheat beer. This particular marmalade is gorgeous on a slice of toast served with a pre-bedtime hot whiskey or with strong, milky tea in the morning.


MAKES ABOUT


6 CUPS / 1⅓ LITERS MARMALADE
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2¼ pounds / 1 kilogram Seville oranges


7 cups / 1½ kilograms granulated sugar


Juice of 2 lemons


6 tablespoons Jameson Irish whiskey
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Cut the oranges in half, then squeeze the juice into a small bowl. Using a spoon, dig the pulp out of the rinds and add it to the juice, then remove any seeds and reserve them (see “Easy Juicing,” page 167). Combine the orange juice and pulp with 2 tablespoons of water and set aside. Tie up the seeds in 2 layers of cheesecloth, using kitchen string.


Using a paring knife, remove most of the pith from the peel, then cut the peel into matchstick strips and place them in a medium bowl. Fill with cold water to cover and add the seed pouch. Cover and let soak on the countertop for at least 8 hours.


After soaking, simmer the peel, soaking water, and seed bag together in a large, heavy-bottomed saucepan for 4 hours or until the peel is soft, then remove and discard the seed pouch. Add the sugar, lemon juice, and reserved orange juice and pulp to the pan and cook over low heat, stirring constantly, until the sugar has completely dissolved. Bring to a boil and, stirring occasionally, cook for 15 or 20 minutes, until the marmalade is done.


Test for doneness using the Spoon Test (see page 20) or Wrinkle Test (see page 20). Once set, add the whiskey and stir until blended. As the marmalade begins to cool and become firm in the saucepan, stir from the bottom up to distribute the peel.


Ladle into hot, sterilized jars (see page 17), leaving a ½-inch / 1.3-centimeter headspace, and seal using the hot water bath (see page 43) for 15 minutes. This should keep for up to 1 year in a cool, dark place, if properly sealed.




RHUBARB AND GINGER PRESERVE


MY MOTHER LOVES EVERYTHING ABOUT RHUBARB, from its willingness to grow almost anywhere, to its hearty resistance to cold and drought, to its persistence in coming back year after year with no effort on her part. It’s such a gorgeous plant—all big green leaves and slender gem-pink stalks—that it seemed almost a shame to pluck it from the land around our cottage. Almost. Until my mum would spin this early-spring to late-summer plant into buttery rhubarb dumplings or flaky-crusted rhubarb tart. This is one of my favorite preserves, with its lovely pinky-red color and sweet tartness, along with the tingle it gets from the ginger. I serve this to guests in my home with fresh-from-the-oven soda bread and strong coffee as a late-winter pick-me-up.


MAKES ABOUT


4 CUPS / 950 MILLILITERS PRESERVE
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2¼ pounds / 1 kilogram fresh rhubarb, chopped


2 cups / 400 grams granulated sugar


Zest and juice of 1 lemon


1 (2-inch / 5-centimeter) piece fresh ginger, finely grated
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In a large glass bowl, combine the rhubarb, sugar, lemon zest and juice, and ginger, and toss lightly. Cover and let stand for 4 hours at room temperature.


Transfer the mixture to a large, heavy-bottomed saucepan, bring to a boil, then lower the heat and simmer for 45 minutes, stirring occasionally, until the mixture has thickened and the rhubarb has begun to break down. Remove the mixture from the heat and mash with a potato masher. Ladle into hot, sterilized jars (see page 17), leaving a ½-inch / 1.3-centimeter headspace, and seal using the hot water bath (see page 43) for 15 minutes. This should keep for up to 1 year in a cool, dark place, if properly sealed.




BRAMLEY AND ROSEMARY JELLY


APPLES HAVE BEEN CULTIVATED IN IRELAND for over 3,000 years. Legend has it that Saint Patrick planted apple trees and famously did so at Ceangoba, an ancient community not far east of Armagh. Laws from that civilization, dating back to around 1000 BC, prescribed punishment for cutting them down. Ireland’s oldest apple varietal, the Bramley, still enjoys the soil and climate around County Armagh, known as Orchard Country.


This recipe is one my mum made every September at apple harvest time. Bramleys contain a high level of natural pectin and a lovely tartness. If you can’t lay your hands on these, Granny Smiths or another tart apple will do nicely. The infusion of rosemary deepens the apple-y flavor, making it lovely with roast pork.


Jam sugar, also called gelling sugar (not to be confused with preserving sugar, which contains no pectin and simply has a larger grain), contains the correct amount of natural pectin that is lacking in certain fruits. It’s readily found in most supermarkets and at some greengrocers. It helps jellies, such as my Bramley and Rosemary, set quickly so they retain their fresh fruity flavor and natural color.


MAKES ABOUT


8 CUPS / 2 LITERS JELLY
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5 large Bramley or other tart cooking apples, quartered (no need to peel or core)


20 small sprigs rosemary, plus 1 tablespoon rosemary leaves, divided


Cider vinegar, as needed


Granulated sugar, as needed


Jam sugar, as needed (see headnote)
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In a large saucepan over high heat, combine the apples, rosemary, and 2½ cups / 595 milliliters of water in a large pan. Bring the mixture to a boil, then simmer it for an hour, stirring occasionally. After an hour, remove it from the heat and allow it to cool.


Set a large, clean basin or mixing bowl on the floor and place a jelly bag, if you have one, or a bag fashioned out of a single layer of cheesecloth, open inside it. Pour the cooked mixture into the jelly bag or into the middle of the cloth. Tie the jelly bag, or gather the ends of the cheesecloth together using kitchen twine, and suspend it with strong string over the basin from a long, wooden spoon propped across the backs of two chairs, allowing the juice to drip through overnight. Do not press the bag to release more liquid; it will make the jelly cloudy.


The next day, discard the contents of the jelly bag and measure the amount of juice (I had 7½ cups / 1.75 liters). For every 2½ cups / 595 milliliters of juice, add 2 tablespoons of the vinegar, 1¼ cups / 225 grams of the granulated sugar, and 1¼ cups / 225 grams of the jam sugar. (I added 6 tablespoons of vinegar, 3¾ cups / 870 grams of granulated sugar, and 3¾ cups / 870 grams of jam sugar.)


Combine the juice mixture in a large saucepan over high heat and add ½ tablespoon of the rosemary leaves, chopped. Heat to a boil and keep at a rolling boil, stirring occasionally, for about 15 minutes, or until the jelly begins to set.


Remove the jelly from the heat. Using a slotted spoon, scrape off any scum that has formed on the surface and discard. Gently stir in the remaining rosemary leaves. Test using the Spoon Test (see page 20) or Wrinkle Test (see page 20) and boil until the mixture thickens. Ladle into hot, sterilized jars (see page 17), leaving a ½-inch / 1.3-centimeter headspace, and seal using the hot water bath (see page 43) for 15 minutes. This should keep for up to 1 year in a cool, dark place, if properly sealed.


NOEL’S WAY


• Spread on a wheel of mild cheese, such as Fivemiletown Creamery’s smoked Brie, and serve with water crackers.


• Serve as a condiment with succulent, garlicky roast pork or lamb.


• Stir a tablespoon into gravy to heighten the flavor.


JAM, JELLY, PRESERVES, OR MARMALADE?










A question for the ages, it seems, one might ask, “Is this spread jam, jelly, preserves, or marmalade?” when presented with a lovely sweet or savory topping to spoon out onto a hot and yeasty slice of toast. Food writer and home cook May Byron tells us, “After long and careful investigation, I find it impossible to differentiate between jams and marmalades.” She attempts to put us at our ease by declaring in her 1917 May Byron’s Jam Book that she thinks it’s wisest not to discriminate. “If any recipe calls a thing jam, marmalade, or preserve, I shall follow suit.” By that or any other name, “’twill taste as sweet.”












ROSE HIP SYRUP


TO ME, ROSE HIPS ARE A GIFT FROM GOD: They just show up and present themselves to you, no work required: more evidence that living off the fat of the land is a brilliant way to conduct life. In my home, we scoop the ashes from our coal-burning fireplace and sprinkle them on the rose bushes to help them grow strong. We’re regifted with not only a feast for the eyes but a nourishing and delicious treat as well. I wait until after autumn’s first frost to gather mine, when they’re more pliant and tender, then I set to work preparing them for vitamin C–rich teas and cooking syrup to stave off winter colds.


Don’t expect this syrup to taste like rose water. It leans more toward sharp and tangy, like hibiscus. In general, I like to rely on fruits themselves for natural pectin. In this case, I add packaged pectin because rose hips have just a trace amount naturally. Another quirk of the rose hips is the tannic acid in the seeds. If cooked into jams, jellies, or syrups, they’ll leave a chalky aftertaste. Best to slit the pods and scrape out the seeds with the tip of a paring knife, to remove them.


I like to drizzle this delicately hued, shimmering nectar over a warm wheel of Brie to serve with a crusty baguette, or to spoon it onto wheaten bread with butter, or onto waffles made with a whiff of cinnamon in the batter.


MAKES ABOUT


2½ CUPS / 600 MILLILITERS JELLY
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4 cups dried rosehips, split open and seeds removed


2 cups / 235 milliliters white wine


1 level tablespoon powdered pectin


Pinch of salt


1¾ cups / 350 grams granulated sugar
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In a large saucepan over medium heat, bring the rosehips, wine, and 3 cups / 700 milliliters of water to a rolling boil. Lower the heat to a simmer, cover loosely, and cook for 1 hour. Mash the softened rosehips to make a coarse purée in the liquid.


Transfer the purée to a very fine mesh strainer or to four layers of cheesecloth (tie into a bag), strain out all the liquid into a clean saucepan, and let it sit overnight. Do not squeeze out the remaining juice, as this will turn the syrup cloudy.


The following day, add the pectin, a big pinch of salt, and the sugar, and cook this mixture for 20 to 45 minutes, stirring constantly. Boil until the mixture thickens to the consistency of pancake syrup, and pour into hot, sterilized jars (see page 17), leaving a ½-inch / 1.3-centimeter headspace, and seal using the hot water bath (see page 43) for 15 minutes. This should keep for up to 1 year in a cool, dark place, if properly sealed.
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PERFECT LEMON CURD


NOTHING CHEERS UP A COLD AND CLOUDY MORNING LIKE THE TART, vibrant flavor of lemon curd spread across a warm scone or a bit of toast. This one suits my sweet tooth to a T. Use the best butter you can get your hands on to ensure dairy-rich creaminess to balance the sugar.


I’ve heard some beginning cooks say they shy away from whipping up a batch owing to tales of curdling, and the necessity to strain out bits of cooked egg white. Egg whites cook at a lower temperature than yolks do, and without lots of stirring on the part of the cook, white lumps can form in the pot, ruining the lovely, silky texture you want in a curd. With this recipe, you can rest easy, because the blending of the eggs happens in the beginning, before the mixture sits over heat. It’s as easy to make as a simple cake, and turns out lusciously smooth, every batch!


MAKES ABOUT


2 CUPS / 470 MILLILITERS LEMON CURD
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6 tablespoons / 85 grams unsalted butter


1 cup / 200 grams granulated sugar


2 large eggs


2 large egg yolks


⅔ cup / 160 milliliters freshly squeezed lemon juice


Zest of 1 lemon


½ teaspoon salt
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In a large bowl, beat the butter and sugar together with an electric mixer until smooth. In a separate bowl, beat the whole eggs and yolks with a fork until fully blended. Then, a little at a time, add the beaten eggs to the creamed butter mixture, until smooth. Once smooth, mix in the lemon juice and beat for 1 minute on high speed. The mixture will look curdled in the mixing bowl because of the flecks of butter. It will turn satiny as it cooks.


Pour the mixture into a medium, heavy, nonreactive saucepan and cook over medium heat for 10 to 15 minutes, stirring constantly, until the curd thickens, never letting it boil. Test for set by coating the back of a wooden spoon and dragging your finger through it. If a distinct track remains, it’s done. Remove from the heat and stir in the lemon zest, and salt. Ladle into hot, sterilized jars (see page 17) and store in the refrigerator for up to 3 weeks.




PUMPKINS IN THE EMERALD ISLE










Throughout Ireland and Britain, there’s a long-standing tradition of carving lanterns from such vegetables as potatoes, gourds, rutabagas, beets, and particularly turnips, which is what my sister and brothers and I used at Halloween for our jack-o’-lanterns to honor the tale of Stingy Jack.


As the legend goes, the sinful and worthless Jack—also known as Jack the Smith, Drunk Jack, and Jack O’ the Lantern—trapped the devil himself by luring him up an apple tree and keeping him there by circling the trunk with crosses. He let him down on the condition he’d not take Jack’s soul when he died. But when he died, his soul wasn’t pure enough to enter heaven, and he was scared to wander alone in the darkness between there and the underworld. Jack asked to enter Hell. The resentful demon couldn’t take his soul because of the bargain he’d made. He tossed Jack a perpetually burning ember to light his way on his ascent out, forever marking him as a denizen of the underworld. He carried it in a hollowed-out vegetable, fashioned into a lantern. When the Irish brought this tradition to the United States, they soon discovered that pumpkins were bigger and easier to hollow out, and a new custom was born.


For your best chance at raising carve-worthy pumpkins, you’ll want to look at the variety. The egg-yolk yellow, midsize Dependable is a good choice, as the name might lead you to believe. Atlantic Giants also do quite well, if you’re willing to temper your expectations. They’ll thrive in Irish soil, but they won’t live up to their names as they might in a warmer, sunnier climate.


If you’re looking for the best cooking pumpkins, look to the following varieties: the Long Pie or Nantucket Pie, which is elongated rather than round, and has smooth and stringless flesh; the Small Sugar or New England Pie, which is particularly sweet, with a dense and smooth flesh; the Long Island Cheese pumpkin, so named for its shape’s resembling a cheese wheel, featuring very sweet flesh; or the Winter Luxury, one of the sweetest varieties of all.


Of course, canned pumpkin has become easier to find in Ireland, and it’ll do, but I prefer what’s grown in my own backyard for optimal flavor, and freshness.












PUMPKIN BUTTER


AS FOR THIS DELICIOUS PUMPKIN BUTTER, don’t confuse it with apple butter. It cannot be safely canned by using the traditional water-bath method and must be stored in your fridge. Pumpkin flesh makes for a dense liquid, rendering it nearly impenetrable to the heat needed to kill botulism spores. On top of that, pumpkin is a very low-acid food. So, while I don’t recommend traditional canning, the good news for fans of this spread is this: It freezes very well.


MAKES ABOUT


3 CUPS / 715 MILLILITERS PUMPKIN BUTTER
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4 pounds / 1.8 kilograms whole pie pumpkin


Olive or rapeseed oil for brushing


¼ cup / 60 milliliters apple cider


1 cup / 175 grams light brown sugar, packed


3 to 4 tablespoons pure maple syrup, to taste


1 tablespoon ground cinnamon


½ teaspoon freshly grated nutmeg


1 teaspoon vanilla extract


1 teaspoon freshly squeezed lemon juice


Pinch of salt
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Preheat the oven to 350°F / 175°C and line a baking sheet with foil.


Wash the pumpkins and carefully slice the stem off the top with a very sharp knife. Cut the pumpkins in half from stem to tail, scoop out the seeds and guts with a sharp, metal spoon, and reserve the seeds to roast and eat later, if you like.


Brush the inside of each half with oil and place them face down on the prepared baking sheet. Roast for 45 minutes to 1 hour, depending on the size of your pumpkins, or until the skin and flesh are pierced easily with a fork. The pumpkins should roughly have the texture of a baked potato. Allow the pumpkins to cool for 30 minutes on your baking sheet, then separate the skin from the flesh with a large, sharp metal spoon.


Place the cooked pumpkin in a blender and blend until smooth. You should have about 4 cups / 950 milliliters of purée. Reserve any excess for another use.


Blend in the cider, brown sugar, maple syrup, cinnamon, and nutmeg until fully mixed.


Spoon the mixture into a medium saucepan. Cover with a lid and prop the lid ajar with a wooden spoon. Over medium-high heat, bring the mixture to a low boil. Lower the heat and cook for about 10 minutes, stirring occasionally, allowing the mixture to thicken to a spreadable consistency. Once it’s thickened, remove the pumpkin from the heat and stir in the vanilla.


Let cool completely, stir in the lemon juice and a pinch of salt, ladle into clean, sterilized jars (see page 17), and store in the refrigerator for up to 2 weeks.


APPLE AND SULTANA PURÉE
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Dead easy to make, this simple fruit compote heightens any simple pastry to the level of memorable. I like serving this with hot pancakes, centering a pancake on a serving plate, then spreading it with the apple purée and topping it with another pancake. Repeat the process, using three pancakes in all. Drench the third pancake with apple purée, then add a spoonful of clotted cream and a drizzle of maple syrup.
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