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Preface

This book, and The Robot Book Club, is an experiment large scale AI

generation. Every page, from layout to images to copy, was generated with zero

human review.

The authoring and publishing teams were implemented in the Kaya scripting

language. They were given only the input: Irish American.

This is the only page authord by a human: Hello there!

— Ted Benson



6

Prologue

Forget the postcard Ireland. The shamrocks and the leprechauns, the

whitewashed nostalgia. That’s for tourists, a fairy tale spun for the unsuspecting.

This book isn’t about that. This is about the real Ireland, the one that crossed

oceans, packed itself into a suitcase alongside a faded photograph and a strong

will. This is about the food that landed in suburban Ohio, in Queens, in Chicago,

and rooted itself stubbornly in the everyday, filling homes with the

unmistakable aromas of a distant land.

It's the food an Irish Mammy cooked, not because it was trendy or Instagram-

ready, but because it was sustenance. Because it was love, pure and unvarnished.

Big, unpretentious portions. Mashed potatoes, not once, but twice on the plate,

maybe even a fried one thrown in for good measure. Cabbage boiled, yes,

probably to within an inch of its life, but always, always, with intention and a

dollop of butter. These are the smells that permeated American kitchens, the

comforting, no-nonsense fuel for soccer practice and school nights. It’s about

getting that exact taste, that deep, almost primal feeling of belonging, on the

table when you’re staring down a busy week, using whatever your local grocery

store has to offer. No artisanal foraging required, just good, honest ingredients.

And yes, some of it changed, evolved. That’s what happens when cultures

collide and adapt, when necessity becomes the mother of invention. Take corned

beef and cabbage—a dish as authentically Irish-American as a Saturday

morning cartoon, born from ingenuity and cross-cultural solidarity in the

tenements of New York. It’s a testament to immigrant survival, to making a

home in a new land when the old ways were too expensive or simply out of

reach. This isn’t about chasing some elusive, ancient past, or a romanticized

ideal. This is about honoring the present, recreating those indelible tastes, those
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deep, enduring comforts, for your own table, for your own children. It’s a

collection of real food, for real people, cooked from the heart. So, tie on that

apron. The kettle’s on, and there’s good work to be done.





The Morning Fry & The Daily
Bake

Weekend breakfasts and daily breads, bridging the elaborate 'Full Irish' and the

necessity of fresh bread for the American kitchen.

A proper Irish household wakes up to the smell of pork fat hitting a hot pan

and the sharp tang of buttermilk. It is the undeniable, unapologetic aroma of a

working morning, carried across the Atlantic and kept alive in American

kitchens. This isn't about tourist-trap shamrocks or green food dye; it's about the



deep, utilitarian comfort of the fry-up and the daily, unpretentious ritual of the

bake. It is food built for damp mornings and hard labor, designed to coat the ribs

and brace the soul against whatever the day has in store.

The 'Full Irish' gets a pragmatic translation here, sourcing the right sausages

and rashers from the local supermarket without losing an ounce of its soul. The

brown soda bread is forged quickly and daily, exactly as it should be—no yeast,

no resting, just an immediate, hot, crusty vehicle for good salted butter. Add a

skillet of crispy boxty to resurrect last night's potatoes, and you have a morning

spread that tells you exactly where you come from before the coffee even

finishes brewing.
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Proper Irish Porridge with
Brown Sugar and Cream
letch-a

True Irish porridge is an ancient culinary institution that bears zero

resemblance to the microwaved paste found in modern pantries. To

capture the authentic, toasted bite of an Irish grandmother's kitchen,

you need whole steel-cut oats and her greatest trick for weeknight

survival: the overnight soak. By boiling the oats the night before and

leaving them to hydrate on the stovetop, you bridge the gap between

agrarian tradition and modern convenience. It finishes with a pinch of

sea salt, a melting spoonful of dark brown sugar, and a generous splash

of heavy cream—exactly what home tastes like.
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INGREDIENTS

4 cup water

1 pinch sea salt

1 cup steel-cut oats

4 tbsp dark brown sugar

4 tbsp heavy cream

INSTRUCTIONS

Bring the water and sea salt to a rapid, rolling boil in a heavy-bottomed

saucepan.

Use medium-high heat and ensure the pot has a tight-fitting lid for later.

1.

Sprinkle the oats slowly into the boiling water while whisking continuously.

This traditional method prevents the Irish culinary sin of lumping. Let the pot

return to a brief boil for about one minute, stirring constantly, then turn off the

heat completely.

2.

Cover the pot tightly and leave it sitting on the cold stovetop overnight.

There is no need to refrigerate; the dense oats will spend the night slowly

hydrating and softening in the residual heat.

3.

In the morning, uncover the pot, place it over medium-low heat, and stir

vigorously.

The mixture will look thick and stiff. Break up any small lumps against the side of

the pot with a wooden spoon, adding a splash of water or milk if you prefer a

looser consistency.

4.

Simmer gently for five to ten minutes until perfectly thick and creamy.

Stir frequently to ensure the starches release, creating a smooth suspension.
5.

Ladle into deep bowls and crown with brown sugar and a splash of cold heavy

cream.

Let the heat of the porridge melt the sugar into a dark, sweet syrup that swirls

effortlessly into the cream. Eat immediately.

6.
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CHEF'S NOTES

Never substitute instant or quick oats.

The structural integrity of this dish relies entirely on whole steel-cut or 'pinhead'

oats. Highly processed rolled oats will turn to mush during the overnight soak.

•

Do not skip the salt.

American oatmeal is often heavily sweetened to mask a lack of seasoning. A

generous pinch of sea salt in the boiling water is non-negotiable for bringing out

the earthy, authentic flavor of the grain.

•
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Traditional Boxty
bock-stee

In the rural stretches of the Irish midlands, boxty isn't just a potato

pancake; it’s an edible piece of history born of agricultural necessity.

The secret to a proper, honest boxty lies in a magical textural contrast:

the lacy, crispy edges of raw grated potato colliding with the pillowy,

comforting softness of leftover mash. Don't rush it, and don't skip the

ancestral trick of wringing out the raw potato to capture its pure starch

—it's what makes the whole beautiful thing work.

INGREDIENTS

1 lb Russet or Idaho potatoes
scrubbed clean and left unpeeled

1 lb leftover mashed potatoes
cold

1 cup all-purpose flour

1 tsp baking soda
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1 tsp kosher salt

3/4 cup buttermilk

3 tbsp Irish butter

1 tbsp canola oil

PREPARATION

INSTRUCTIONS

Cook your mashed potatoes the day before.

Boxty is fundamentally a dish of economy; make an extra pound of mashed

potatoes for Sunday dinner so you have cold, firm leftovers ready to bind the batter

for a Tuesday night fry.

•

Wring the liquid from the raw potatoes.

Grate the raw, unpeeled potatoes into a clean, woven dish towel set over a large

bowl, then twist the towel tightly to wring every possible drop of liquid out of the

potatoes.

1.

Extract the grandmother's secret.

Set the dry grated potatoes aside and leave the bowl of extracted liquid completely

undisturbed for 20 to 30 minutes so the heavy, pure white potato starch can

cement itself to the bottom, then carefully pour off and discard the brownish

water.

2.

Mix the boxty batter.

Scrape up the precious white starch left in the bowl, add the dry grated potatoes

and cold mashed potatoes, then sift in the flour, baking soda, and salt before

stirring in the buttermilk to form a thick, scoopable batter.

3.

Drop the batter into a hot, buttery skillet.

Melt a tablespoon of butter with a splash of oil in a heavy cast-iron skillet over

medium-low heat, then drop quarter-cup mounds of batter into the pan, gently

pressing them down to form half-inch thick cakes.

4.
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CHEF'S NOTES

Exercise patience to achieve the perfect golden crust.

Let the cakes sizzle gently for 4 to 5 minutes per side until deeply browned and

crisp; if you rush the heat, the outside will burn while the raw potato inside

remains starchy and gray.

1.

Avoid waxy potatoes at all costs.

Red skin or Yukon Gold potatoes lack the requisite starch to bind this batter and

will yield a heavy, gummy pancake instead of a light, crisp boxty. Stick to cheap,

reliable Russets.

•

Hack the buttermilk if you're out.

If you don't have buttermilk on hand, mix one cup of whole milk with a

tablespoon of white vinegar and let it sit for five minutes to achieve the right acidic

tang needed to activate the baking soda.

•
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Ulster Fadge
ah-rawn praw-tee

In the north of Ireland, they call it fadge, and in the native tongue, it’s

arán prátaí. Whatever you call it, this four-ingredient marvel is the

unpretentious, carb-heavy beating heart of the traditional Ulster Fry. It

was born of absolute necessity—a brilliant, thrifty way for an Irish

grandmother to stretch leftover potatoes to feed a hungry house on a

damp morning. There are no eggs here, no splashes of milk, no

culinary school flourishes. It requires just starchy potatoes, a little flour,

butter, and a hot pan. The secret is profoundly simple: keep the

potatoes dry, don't overwork the warm dough, and fry it in bacon fat if

you know what's good for you.
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INGREDIENTS

1 lb Russet or Yukon Gold

potatoes
peeled and cut into large chunks

2 tbsp European-style salted butter
melted, plus extra for the pan

3/4 cup all-purpose flour
plus extra for dusting

1/2 tsp kosher salt

1 tbsp bacon fat
optional, for frying

INSTRUCTIONS

Boil the potatoes in a pot of well-salted water until just fork-tender.1.

Drain the potatoes completely and return them to the hot, turned-off pot for ten

minutes to steam dry.

Wet potatoes demand extra flour to form a dough, which kills the authentic

toasted potato flavor. Let that residual steam evaporate completely before

mashing.

2.

Mash the hot potatoes thoroughly until perfectly smooth before stirring in the

melted butter and salt.

A potato ricer is your best friend here, but a standard masher works fine if you put

your back into it. You must mash them while they are still hot.

3.

Sprinkle the flour over the warm potato mash and gently mix with your hands

until a soft dough forms.

Stop mixing the exact second the flour disappears into the potato. Overworking

the dough activates the gluten and turns a tender, fluffy potato cake into a rubber

tire.

4.

Turn the dough out onto a generously floured board, pat it into a half-inch thick

circle, and cut it into four equal triangles.

These four triangular pieces are traditionally known as farls.

5.
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CHEF'S NOTES

Fry the farls on a hot cast-iron griddle or skillet in a little butter or bacon fat for

three to five minutes per side.

You are looking for a gorgeous, crusty, golden-brown patchwork to develop. Serve

them immediately, straight from the pan, ideally alongside thick-cut bacon or a

fried egg.

1.

You can easily use leftover mashed potatoes instead of boiling fresh ones.

This is how fadge was traditionally made. Just ensure your leftover mash isn't

excessively soupy or overloaded with heavy cream, and warm it slightly before

mixing in the flour.

•
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Skillet Soda Farls
uh-rawn soh-juh

Before ovens were household standards, Irish grandmothers baked

their daily bread on flat iron griddles over glowing turf fires. The soda

farl is a masterpiece of unpretentious necessity—a tender wedge

leavened by the quick, violent reaction of sour buttermilk and baking

soda. It requires no yeast, no waiting, and no special equipment. This is

the ultimate weeknight stovetop bread, engineered by history to sop up

a runny yolk or carry an obscene smear of good salted butter.

INGREDIENTS

1 cup all-purpose flour

1 cup cake flour

1 tsp baking soda

1/2 tsp fine sea salt
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1 cup cultured buttermilk

PREPARATION

INSTRUCTIONS

Create a weeknight buttermilk substitute if you don't have the real thing on

hand.

Pour 1 tablespoon of white vinegar or fresh lemon juice into a measuring jug, then

add enough whole milk to reach the 1-cup mark. Stir and let sit for 5 minutes until

it curdles and creates the acidic environment required to activate the baking soda.

•

Place a large cast-iron skillet on the stove over medium-low heat with

absolutely no fat.

Test the heat by dropping a pinch of flour in the center; if it toasts to a tan color in

a few moments, the skillet is ready.

1.

Whisk the all-purpose flour, cake flour, baking soda, and salt together in a large

bowl.

Use your hands to lift the mixture up and let it drop back into the bowl a few

times to aerate it like the ancestors did.

2.

Make a well in the center of the flour and pour in three-quarters of the

buttermilk.

Using a wooden spoon or your hands, swiftly and gently bring the dough together

into a soft, slightly sticky mass, adding the remaining buttermilk only if it feels too

crumbly.

3.

Turn the dough out onto a generously floured countertop and gently fold it over

itself three or four times.

Do not knead this like pizza dough. Just bring it into a cohesive ball, pat it down

with your palms into a half-inch thick circle, and use a floured knife to cut it

straight through into four equal wedges.

4.
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CHEF'S NOTES

Sprinkle a light dusting of flour directly onto the hot skillet and carefully

transfer the four farls into the pan.

Cook them low and slow for 8 to 10 minutes on the first side so they puff into

thick pillows and the bottoms turn a deep, crusty golden brown. High heat will

scorch the outside and leave the inside raw.

1.

Carefully flip each farl and cook for another 8 to 10 minutes.

Once both flat sides are done, perform the grandmother's trick known as

'harning': prop the farls up on their flat, cut edges in the skillet for about a minute

to toast and seal the pale sides.

2.

Remove the hot farls from the skillet and immediately wrap them in a clean,

dry tea towel.

This traps the steam, slightly softening the crust and keeping the bread perfectly

tender while it cools.

3.

Blend your flour to mimic soft Irish winter wheat.

If you use straight American all-purpose flour, the bread will be tough. A fifty-fifty

split of all-purpose and cake flour drops the protein content to the exact level

needed for that proper, cakey crumb.

•

Keep the skillet bone dry.

Resist the American urge to put oil or butter in the pan. Authentic griddle bread

gets its rustic, slightly smoky character from toasting on a completely dry, hot,

flour-dusted surface.

•
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Proper Irish Brown Bread
ah-rawn don

Irish brown bread isn't a precious artisanal sourdough project; it's a

daily necessity born of rural pragmatism. Real arán donn relies on the

explosive chemical reaction between baking soda and acidic

buttermilk, coming together in a shaggy mess in the time it takes your

oven to preheat. Because standard American whole wheat flour is

milled from hard winter wheat, simply substituting it into a farmhouse

recipe leaves you with a heavy, unyielding brick. This adaptation cuts

American whole wheat with white flour, bran, and oats to perfectly

mimic the rugged, tender crumb of Irish stone-ground soft wheat—

meaning you can have the exact tastes and smells of the homeland on

the table forty-five minutes after walking through the door.
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INGREDIENTS

1 1/2 cup whole wheat flour

1 cup all-purpose flour

1/2 cup wheat bran

2 tbsp old-fashioned rolled oats

1 1/2 tsp baking soda

1 tsp fine sea salt

1 tbsp dark brown sugar

2 tbsp unsalted butter
cold and cubed

1 3/4 cup cultured buttermilk
well-shaken

INSTRUCTIONS

Preheat the oven to 400°F and line a heavy baking sheet with parchment paper.

A well-seasoned cast-iron skillet lightly dusted with flour works just as well.
1.

Vigorously whisk the whole wheat flour, all-purpose flour, wheat bran, oats,

baking soda, salt, and brown sugar together in a wide bowl.

Thorough dispersion of the baking soda is non-negotiable to avoid bitter, soapy

pockets in the finished loaf.

2.

Rapidly rub the cold butter cubes into the dry mixture with your fingertips

until it resembles coarse, sandy crumbs.
3.

Make a wide well in the center, pour in the buttermilk, and stir in a rapid

outward spiral with your hand formed into a rigid claw.

Bring the dough together into a sticky, shaggy mass in under thirty seconds;

kneading will develop the gluten and ruin the tender texture.

4.

Turn the wet dough onto a generously floured surface and gently pat it into a

rustic disc about eight inches across and two inches thick.
5.

Score a deep cross into the top of the loaf with a floured knife, then prick a

deep hole into each of the four quadrants.

The cross allows heat to penetrate the dense core, while the four pricks are the

ancient grandmother's insurance policy to let the fairies out and ward off bad

luck.

6.
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CHEF'S NOTES

Immediately transfer the bread to the hot oven and bake for 35 to 45 minutes.

The bread is ready when the crust is a rugged, deep brown and the bottom sounds

hollow when tapped forcefully with your knuckles.

1.

Move the hot loaf to a wire rack and immediately drape a slightly damp cotton

tea towel over it to cool.

This traps the residual steam, ensuring the crust becomes wonderfully chewy

rather than tooth-shatteringly hard.

2.

Cultured buttermilk is ideal, but a quick home substitution works fine on a

weeknight.

If you don't have authentic buttermilk, combine 1 3/4 cups of whole milk with 1

1/2 tablespoons of white vinegar or lemon juice, and let it sit for ten minutes to

clabber and thicken before using.

•
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The Grandmother's
Buttermilk Scone
skoh-nee blaw-hee

Forget the dense, sugar-bombed triangles languishing in American

coffee shops. This is the canonical Irish scone: towering, deeply

comforting, and born from the brutal simplicity of soft flour and

soured milk. It is a rapid-fire gesture of hospitality, thrown together by

a grandmother on a damp afternoon using nothing but instinct and

what happens to be in the larder. We employ frozen, grated butter to

cheat time on a busy weeknight without sacrificing the flaky, cloud-like

crumb. Serve them blisteringly hot, split open, and slathered with

salted Kerrygold.
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INGREDIENTS

3 1/2 cup all-purpose flour

1/4 cup granulated sugar

1 tbsp baking powder

1 tsp baking soda

1/2 tsp kosher salt

6 tbsp unsalted Irish butter
frozen

1 1/2 cup cultured buttermilk
cold, plus extra for glazing

1 large egg
lightly beaten

PREPARATION

INSTRUCTIONS

Mix the dry ingredients days in advance.

To make weeknight baking instantaneous, measure and whisk the flour, sugar,

leavening agents, and salt ahead of time, storing them in an airtight container.

•

Keep a block of butter permanently in the freezer.

When it's time to bake, you can grate the hard block of butter directly into your

pre-mixed dry goods, completely bypassing the tedious process of cutting fat into

flour.

•

Preheat the oven and place a baking sheet inside to get screaming hot.

Set your oven to 425°F. Hitting a preheated tray gives the scones an immediate

thermal shock, kicking off the rise before the crust has time to set.

1.

Vigorously whisk the dry ingredients together in a wide mixing bowl.

Combine the all-purpose flour, granulated sugar, baking powder, baking soda,

and kosher salt to ensure the leavening agents are perfectly aerated and

distributed.

2.

Grate the frozen butter directly into the flour mixture.

Using the coarse side of a box grater immediately creates uniform, cold shards of

fat. Lightly and rapidly toss the butter in the flour with your fingertips until it

resembles coarse breadcrumbs, being careful not to melt the fat with your hands.

3.
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CHEF'S NOTES

Mix the dough using the traditional claw method.

Make a well in the center and pour in the cold buttermilk. Form your dominant

hand into a stiff claw and stir in wide, concentric circles from the center outward,

stopping the very second a soft, shaggy dough forms.

1.

Turn the dough out and fold it over itself to build flaky layers.

Do not knead the dough. Gently pat it into a rough rectangle, fold it in half, give it

a quarter turn, and pat it down again. Repeat this folding process twice, then pat

the dough out to a thickness of about 1.5 inches.

2.

Stamp out the scones with a straight, untwisted downward motion.

Dip a 2.5-inch round pastry cutter into flour, press it straight down into the

dough, and pull straight up. Twisting the cutter seals the edges and entirely kills

the rise. Gather any scraps, pat out once more, and cut the rest.

3.

Glaze and bake on the preheated tray until towering and deeply golden.

Carefully remove the hot tray from the oven, line it with parchment, and place the

scones an inch apart. Brush the tops lightly with the beaten egg and a splash of

buttermilk, avoiding the sides. Bake for 14 to 18 minutes.

4.

Respect the ambient temperature of your kitchen.

If your kitchen is hot and the grated butter feels like it's melting, toss the cut scones

on a tray in the freezer for 10 minutes before baking to relax the gluten and

resolidify the fat.

•

Scones wait for no one.

The chemical reaction between acidic buttermilk and baking soda begins the

second they meet. Do not let the wet dough sit around; get it into the oven

immediately.

•
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The Heritage Fry-Up
brick-fasta air-in-ock

Originally built to fuel laborers through freezing agrarian winters, the

true Bricfeasta Éireannach is a masterclass in fat, salt, and soulful

simplicity. For the diaspora, the smell of sizzling pork, grilled

tomatoes, and buttery soda bread is a direct portal back to a

grandmother’s kitchen. This version cheats time, not tradition. By

pushing the heavy lifting of the meats to a sheet pan in the oven, you

preserve your sanity on a weeknight, leaving just enough rendered

goodness in the skillet to fry the vegetables and eggs exactly the way

they were meant to be. Unfussy, unapologetic, and undeniably Irish.
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INGREDIENTS

4 mild pork sausages

4 slices Canadian bacon

4 slices black pudding
optional

4 slices white pudding
optional

13.7 oz Heinz baked beans in tomato

sauce

1 large tomato
cored and halved horizontally

4 oz button mushrooms
wiped clean

2 large eggs

1 tbsp Irish butter

4 slices brown soda bread

to taste salt

to taste black pepper
freshly cracked

INSTRUCTIONS

Preheat the oven and bake the meats.

Line a large baking sheet with parchment paper. Arrange the sausages, Canadian

bacon, and puddings (if using) on the tray. Bake at 400°F (200°C) for 15 to 20

minutes, flipping halfway through, until the sausages are browned and the bacon

is sizzling but remains chewy, not brittle.

1.

Gently warm the beans.

While the meat bakes, pour the beans into a small saucepan. Place over low heat,

stirring occasionally, until gently simmering and hot.

2.

Sauté the vegetables in Irish butter.

Melt the butter in a large non-stick skillet over medium heat. Add the mushrooms

and the tomato halves cut-side down, seasoning generously with salt and pepper.

Cook for 3 to 4 minutes until the tomatoes caramelize and the mushrooms are

tender, then push them to the edges of the pan.

3.

Fry the eggs in the savory pan drippings.

Crack the eggs into the center of the same skillet, utilizing the butter and

vegetable juices. Fry them sunny-side up for about 3 minutes, basting the tops

occasionally, until the whites are opaque but the yolks remain runny.

4.
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CHEF'S NOTES

Assemble and serve immediately.

Pull the hot meats from the oven and arrange a little bit of everything on warm

plates. Serve immediately with heavily buttered soda bread to mop up the egg

yolks.

1.

Respect the bacon.

True Irish rashers are cut from the pig's back, making them meatier than American

pork-belly bacon. Canadian bacon is the closest supermarket match. If you must

use American bacon, choose a very thick cut and cook it slowly so it retains a

tender bite rather than shattering.

•

Buy the right beans.

Seek out British or Irish-style Heinz beans (often in a teal can in the international

aisle). Do not substitute American barbecue baked beans, which are packed with

molasses and far too sweet to balance the richness of this plate.

•
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The Dublin Commuter's
Breakfast Roll
ro-lohg vrik-fas-ta

If you grew up with parents who stopped at the local Spar or Centra

deli counter, you know this smell. It is the undeniable scent of sizzling

pork, melting Kerrygold, and baking bread, a masterpiece of working-

class engineering born from the Celtic Tiger. This isn't a delicate

brunch item; it is a profound expression of sustenance designed to be

eaten with one hand on the steering wheel. We skip the artisanal

flourishes and stick to the real thing using ingredients you can easily

find in an American supermarket, finishing with a crucial foil wrap

that steams the bread and marries the fats into the crumb just like the

deli intended.
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INGREDIENTS

2 small take-and-bake French demi-

baguettes

4 med mild pork bratwurst or thick

breakfast sausages

4 med Canadian bacon slices

2 large eggs

3 tbsp Kerrygold salted butter
softened to room temp

2 tbsp HP Brown Sauce

1 tbsp neutral cooking oil

PREPARATION

INSTRUCTIONS

Soften the butter.

The Kerrygold must be at room temperature so it immediately melts into the hot

bread without tearing the crumb.

•

Bake the baguettes.

Cook the take-and-bake bread in the oven according to the package instructions

until golden and crusty, then set aside.

1.

Fry the sausages gently.

Heat the oil in a large skillet over medium heat and cook the sausages, turning

frequently to prevent the casings from splitting, until deeply browned and cooked

through.

2.

Crisp the bacon.

Push the sausages to one side of the pan, add the Canadian bacon, and fry until

the edges develop a slight crust, then move all the meat to a paper towel-lined

plate.

3.

Fry the eggs.

Using the residual pork fat in the pan, fry the eggs over-medium so the yolks are

tender and jammy but won't spill down your hands when you take a bite.

4.
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CHEF'S NOTES

Butter the bread.

Slice the warm baguettes open longitudinally, leaving a hinge on one side, and

generously slather the entire interior with the softened butter.

1.

Assemble the roll.

Apply a streak of brown sauce to the bottom of the roll, layer the sausages and

bacon, top with the fried egg, and add a final drizzle of sauce.

2.

Execute the deli wrap.

Close the roll, tightly wrap the entire sandwich in aluminum foil, and let it sit for

exactly three minutes to trap the steam and soften the crust before eating.

3.

Sourcing the pudding.

True Irish black and white pudding is a revelation, but hard to find on a Tuesday in

Ohio. If you have access to an online importer, fry up a few slices alongside the

bacon for absolute authenticity.

•

Managing the grease.

Deli flat-tops drain fat naturally. In a home skillet, resting the meats on a paper

towel before assembly is essential so the bread doesn't turn to mush.

•





"Cupan Tae" & The Biscuit
Tin (Afternoon Rituals)

The ultimate Irish social lubricant: Tea, hospitality, and accessible baking hacks for

the 3:00 PM slump.

In Ireland, the solution to nearly every human condition—grief, exhaustion, a

sudden drop-in from a neighbor, or just the creeping malaise of three o'clock in

the afternoon—is a pot of scalding hot tea. It is the ultimate social lubricant,

poured without pretense but with absolute conviction. Accompanying the pot is

the biscuit tin, a battered metal vessel holding profound nostalgia, opened with

the reverence of a tabernacle.



You don't need a sprawling, slow-paced afternoon to pull this off. The rituals

of hospitality survive the brutal churn of an American Tuesday just fine if you

know what you're doing. What follows isn't high tea at a posh hotel. It is the real,

comforting business of brewing a proper cup, pulling a quick batch of scones

from the oven, and keeping the spirit of the biscuit tin alive.



39

Northern Irish Fifteens

This isn't some multi-tiered, fussy bakery showpiece. This is the

ultimate Ulster grandmother recipe—a brilliant, no-bake miracle born

of mid-century pragmatism that relies entirely on a bag of

marshmallows, some crushed crackers, and a tin of condensed milk.

Named simply for the quantities it demands—fifteen of everything—it

takes exactly ten minutes to build. There are no scales and no ovens,

just tactile, wonderfully messy assembly. It’s unpretentious, highly

effective, and one bite will transport you instantly to a damp, cozy

afternoon in County Antrim with a hot cup of strong tea.

INGREDIENTS

15 large graham cracker sheets
or digestive biscuits

15 large large marshmallows
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15 large candied cherries
halved

1/2 cup sweetened condensed milk

1/2 cup unsweetened shredded

coconut
finely chopped if using long shreds

INSTRUCTIONS

Crush the crackers into an uneven, coarse crumb.

Place the graham crackers or digestive biscuits into a sturdy zip-top bag and

smash them systematically with a wooden rolling pin. You are not looking for a

fine, powdery dust; leave some chunky, hazelnut-sized pieces intact to provide

crucial structural crunch.

1.

Quarter the marshmallows using the native scissor trick.

Use kitchen scissors rather than a knife to cut the marshmallows. To keep the

sticky, exposed marshmallow centers from adhering to the blades, dip the scissors

into the crushed cracker crumbs between every few cuts.

2.

Bind the dry ingredients with the condensed milk.

In a large bowl, combine the cracker crumbs, chopped marshmallows, and halved

candied cherries. Pour the sweetened condensed milk over the top and stir firmly.

The mixture should form a cohesive, slightly sticky dough. If it crumbles apart,

add another tablespoon of milk, but avoid making it overly wet.

3.

Shape and compress the mixture into a tightly wrapped cylinder.

Lay a large sheet of plastic wrap flat on the counter and scatter the shredded

coconut evenly across it. Turn the sticky dough onto the coconut bed and shape it

by hand into a rough log about two inches thick. Roll it tightly in the plastic wrap,

twisting the ends like a piece of hard candy to compress the dough. This applied

pressure is vital; a loose log will simply crumble when you try to slice it.

4.

Chill the log until fully firmed, then slice.

Place the wrapped log in the refrigerator for at least four hours, though overnight

is overwhelmingly recommended for the cleanest slices. Once firm, unwrap the

log and cut it into exactly fifteen rounds using a sharp, heavy knife.

5.
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CHEF'S NOTES

Fifteens are incredibly resilient and make brilliant make-ahead treats.

Because the recipe contains no raw eggs or highly perishable dairy, these will keep

in an airtight container in the fridge for up to a week, or they can be frozen for up

to three months.

•

Beware of evaporated milk.

Ensure you are using sweetened condensed milk; evaporated milk lacks the thick,

sugary viscosity required to bind the dry ingredients, which will result in a total

structural failure.

•
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Quick-Soak Tea Brack
Muffins

If there is a smell that instantly transports a child of the diaspora back

to an Irish kitchen, it is the deeply spiced, tea-soaked aroma of a báirín

breac. Traditional speckled loaves demand overnight soaking and

endless patience. But real Irish grandmothers knew a secret: you don't

need butter or oil to make a cake sing if you let dried fruit drink up a

pot of strong, pitch-black tea. We're using a quick-soak microwave trick

and a muffin tin to cheat time, delivering the exact, comforting taste of

home on a Tuesday night.

INGREDIENTS

1 cup dark raisins 1 cup golden raisins
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1 1/4 cup boiling water

2 Irish breakfast tea bags

1 3/4 cup all-purpose flour

2 tsp baking powder

1/2 tsp baking soda

1/2 tsp kosher salt

3/4 cup light brown sugar
firmly packed

1 large egg
room temperature, lightly beaten

1 tsp vanilla extract

1 tsp fresh orange zest

1 tbsp ground cinnamon

1 tbsp ground nutmeg

1 tbsp ground allspice

1 tsp ground cloves

1 tsp ground coriander

1 tsp ground ginger

PREPARATION

INSTRUCTIONS

Blend the authentic Irish mixed spice.

Whisk together the cinnamon, nutmeg, allspice, cloves, coriander, and ginger in a

small jar. You will use exactly 1 tablespoon of this blend for the muffins and save

the rest for future baking.

•

Brew a brutally strong cup of tea.

Steep the tea bags in the boiling water for a full 5 to 10 minutes until pitch-black,

then discard the bags.

1.

Force-hydrate the dried fruit.

Place the dark and golden raisins in a large microwave-safe bowl, pour the hot tea

over them, and microwave on high for 3 to 4 minutes until bubbling.

2.

Let the fruit rest and absorb the tea.

Cover the bowl tightly with plastic wrap or a plate and let it sit on the counter for

45 to 60 minutes until the fruit is incredibly plump and the liquid has cooled.

3.
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CHEF'S NOTES

Prepare the oven and muffin tin.

Preheat your oven to 375°F (190°C). Line a 12-cup tin with paper liners, and lightly

mist them with non-stick spray.

1.

Whisk the dry ingredients.

In a medium bowl, whisk together the flour, baking powder, baking soda, kosher

salt, and 1 generous tablespoon of your homemade mixed spice.

2.

Combine the wet and dry mixtures.

Stir the brown sugar, beaten egg, vanilla, and orange zest directly into the cooled,

undrained fruit and tea mixture. Gently fold in the dry ingredients just until no

flour streaks remain.

3.

Bake until deeply mahogany.

Spoon the batter into the prepared cups, filling them almost to the top, and bake

for 20 to 25 minutes until domed and a toothpick inserted into the center comes

out clean.

4.

Cool and serve with an unreasonable amount of butter.

Let the muffins rest in the tin for 10 minutes before moving to a wire rack. Split

them while warm and slather generously with salted Irish butter.

5.

Never substitute American pumpkin pie spice.

It lacks the necessary floral hit of coriander and the warmth of mace or allspice.

Taking two minutes to make the proper mixed spice is the non-negotiable secret to

this recipe's authenticity.

•

Do not drain the tea from the fruit.

The soaking liquid acts as the sole hydration and fat replacement for the entire

batter.

•
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Avoid overmixing at all costs.

American all-purpose flour has a higher protein content than soft Irish wheat.

Overworking the batter will result in tough, dense muffins instead of a tender

crumb.

•
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Heirloom Chocolate Biscuit
Cake
caw-ka briss-kee shock-law-ja

If you ever set foot in an Irish household, you know the sacred ritual of

the biscuit tin. This isn't some fussy, delicate pastry—it's a resourceful,

unpretentious farmhouse staple born to use up broken biscuits and

served alongside a scalding cup of tea. It's dense, unapologetically rich,

and packed with a profound crunch that graham crackers could never

dream of achieving. Stick to the authentic building blocks—proper

digestive biscuits and a tin of Lyle's golden syrup from the

international aisle—and you'll pull the truest taste of the homeland

straight from your own refrigerator.
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INGREDIENTS

1 cup Irish butter
cut into cubes

1/2 cup Lyle's Golden Syrup

10 oz dark chocolate
roughly chopped

4 oz milk chocolate
roughly chopped

14 oz McVitie's Digestive Biscuits
broken by hand into quarter-sized
pieces

1 cup Maltesers

4 oz dark chocolate
roughly chopped

2 tbsp Irish butter

1/4 cup heavy cream

PREPARATION

INSTRUCTIONS

Prepare the tin.

Line an 8-inch round springform pan or a standard 2-pound loaf tin with a double

layer of parchment paper, leaving plenty of overhang to help you hoist the heavy

cake out later.

•

Combine the dry ingredients.

Toss the hand-broken digestives and the Maltesers into a large mixing bowl. Resist

the urge to smash the biscuits into sand; you need those cragged, quarter-sized

pieces for the cake's signature structural crunch.

1.

Melt the binding matrix.

In a heavy-bottomed saucepan over low heat, combine the cubed butter, golden

syrup, the 10 oz of dark chocolate, and the milk chocolate. Stir continuously until

the mixture is completely melted, glossy, and unified, ensuring it never comes to a

boil.

2.
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CHEF'S NOTES

Coat and compress.

Pour the glossy chocolate liquid over the broken biscuits and mix vigorously with

a wooden spoon until every single jagged edge is coated. Transfer this heavy

mixture into your prepared tin and press down with aggressive force to eliminate

any hidden air gaps—this guarantees a solid, sliceable cake.

1.

Chill until solid.

Fold the overhanging parchment over the top of the cake and stash the tin in the

refrigerator for at least 4 hours, or ideally overnight, until it sets like stone.

2.

Finish with the glaze.

Once the cake is fully set, hoist it out of the tin using the parchment paper and set

it on a wire rack. Gently melt the remaining 4 oz of dark chocolate, 2 tbsp of

butter, and heavy cream in a bowl set over simmering water, whisking until

perfectly smooth, then pour it evenly over the cold cake and let it drip down the

sides.

3.

Slice and serve.

Allow the glaze to set at room temperature before carving off dangerously rich,

thin slices to serve alongside a strong cup of tea.

4.

Respect the golden syrup.

Lyle's Golden Syrup is an inverted sugar that stops the chocolate from seizing and

gives the cake its chewy texture and caramel backbone; standard American corn

syrup will rob you of the flavor, so make the trip to the international aisle.

•

Graham crackers are a non-starter.

Never substitute graham crackers for the digestives. They lack the necessary malty

depth and will turn into an abysmal, mushy paste when hit with warm fat and

chocolate.

•

Whoppers work in a pinch.

If you cannot find Maltesers, American Whoppers are an acceptable, albeit slightly

denser, substitution that will still deliver a fantastic textural surprise.

•
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Irish Butter Shortbread
uh-rawn gah-rid

If there is a scent that defines an Irish grandmother’s kitchen, it is the

intoxicating aroma of premium butter hitting hot flour. While

shortbread has Scottish roots, the Irish perfected it by leaning heavily

into their native, grass-fed dairy and a generous handful of cornstarch

for an impossibly tender, melt-in-the-mouth crumb. Forget the fuss of

rolling pins and cookie cutters on a busy Tuesday night. Pressed

directly into a pan and scored into rustic wedges, this is a

straightforward, unpretentious biscuit built entirely around the quality

of its butter.
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INGREDIENTS

1 cup Kerrygold Pure Irish Butter

(Salted)
softened to room temperature

1/2 cup superfine sugar

1 1/2 cup unbleached all-purpose flour

1/2 cup cornstarch

1 tbsp superfine sugar
reserved for sprinkling

PREPARATION

INSTRUCTIONS

Preheat the oven to 300°F (150°C).

A low, slow bake is essential to dry out the shortbread without browning it.
•

Prepare your baking pan.

Lightly butter an 8-inch or 9-inch round tart pan with a removable bottom, or line

an 8x8-inch square pan with a parchment paper sling.

•

Cream the butter and sugar until pale and fluffy.

In a large bowl, beat the softened Kerrygold butter and the half-cup of superfine

sugar on medium speed for 3 to 4 minutes. Dissolving the sugar into the fat is

what gives the biscuit its fine texture, so do not rush this process.

1.

Fold in the dry ingredients.

Sift the all-purpose flour and cornstarch directly into the butter mixture. Turn

your mixer to the lowest possible speed or switch to a wooden spoon, mixing just

until the dough comes together in crumbly clumps. Stop immediately, as

overworking develops gluten, which is the enemy of a tender shortbread.

2.

Press the dough into the prepared pan.

Dump the crumbly dough into the pan and use your fingers or the flat bottom of a

dry measuring cup to press it firmly and evenly into a smooth layer.

3.
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CHEF'S NOTES

Score and prick the dough.

Using a sharp knife, gently score the surface into 12 to 16 wedges, cutting only

halfway down. Prick the dough all over with a fork to allow steam to escape and

prevent the shortbread from bubbling as it bakes.

1.

Bake until pale and set.

Bake in the center of the oven for 45 to 55 minutes. The shortbread should be a

uniform pale golden color, never browned or toasted.

2.

Cut and sugar the warm shortbread.

Remove the pan from the oven and, while it is still piping hot, cut all the way

through your pre-scored lines. Sprinkle the top evenly with the remaining

tablespoon of superfine sugar.

3.

Cool completely in the pan.

The shortbread will be incredibly fragile while warm but will crisp up beautifully

as the butter sets. Once completely cold, remove from the pan, break into wedges,

and serve.

4.

Use only premium Irish butter.

The quality of the butter is the entire backbone of this recipe. Standard American

butter contains too much water and too little fat, which will yield a tough cookie.

•

Salted butter eliminates the need for extra salt.

In the Irish farmhouse tradition, salted butter is the default for both table and

baking, amplifying the rich dairy notes perfectly without requiring additional

seasoning.

•

Store in an airtight tin.

The biscuits will keep at room temperature for up to two weeks, often developing a

deeper, more pronounced buttery flavor after the first day.

•
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Golden Syrup Oat Flapjacks
flah-POH-gah

If you order a flapjack in an American diner, you're getting a stack of

pancakes. But if you grew up with an Irish grandmother, you know the

score: a real flapjack is an unapologetic, dense, buttery block of

caramelized oats pulled from a battered biscuit tin. There's no dried

fruit to make you feel virtuous, no chocolate chips to pander to the

kids. Just oats, butter, and the non-negotiable magic of Lyle's Golden

Syrup. The grandmothers had a secret, though—a tiny spoonful of

flour tossed with the oats to absorb the extra butterfat, keeping the bars

perfectly crumbly instead of greasy. Keep it simple, press it hard into

the pan, and serve it with a blisteringly hot cup of strong tea.
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INGREDIENTS

2 1/2 cup old-fashioned rolled oats

2 tbsp all-purpose flour

9 tbsp salted butter

1/2 cup light brown sugar
packed

1/4 cup golden syrup

PREPARATION

INSTRUCTIONS

Preheat the oven to 350°F.•

Prepare an 8x8-inch square baking pan.

Lightly butter the pan and line it with two overlapping strips of parchment paper,

leaving an overhang on the sides. This sling will save you from digging the bars

out later.

•

Toss the oats and flour.

In a large mixing bowl, combine the rolled oats and all-purpose flour. This small

addition of flour is the traditional trick to absorbing excess butterfat so the bars

don't turn out greasy.

1.

Melt the caramel binder.

In a medium saucepan over medium-low heat, combine the butter, brown sugar,

and golden syrup. Stir gently just until the butter is completely melted and the

sugar has dissolved into a smooth, glossy liquid. Do not let the mixture boil, or the

sugar will hit the soft-crack stage and turn your flapjacks into tooth-breaking

brittle.

2.

Coat the oats and press firmly into the pan.

Pour the hot syrup mixture over the dry oats, stirring thoroughly until every

single oat is glistening. Transfer the sticky mixture into your prepared pan and

press down very firmly with a spatula. The harder you pack it, the better the bars

will hold together.

3.
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CHEF'S NOTES

Bake until golden.

Bake on the middle rack for 20 to 25 minutes. You are looking for the edges to turn

a deep golden brown while the center still looks slightly soft and bubbling.

1.

Score the flapjacks while warm.

Remove the pan from the oven and let it sit on a wire rack for exactly 5 to 10

minutes. While the flapjack is still warm and pliable in the tin, use a sharp knife to

score the surface into 16 squares, cutting only halfway through.

2.

Cool completely before slicing.

Leave the flapjacks in the pan until they are completely cold. As the golden syrup

drops to room temperature, it solidifies, binding the oats together. Once cold, use

the parchment sling to lift the block out and slice completely through your pre-

scored lines.

3.

Do not substitute the Golden Syrup.

Lyle's Golden Syrup is the canonical standard for a reason. Honey's flavor is too

dominant and burns rapidly, while corn syrup lacks the complex caramel notes of

inverted sugar. You can find the iconic green and gold tin in the international

baking aisle of most major US supermarkets.

•
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Jacob's Tin" Mikado Coconut
Squares

There is a distinct metallic pop when a proper Irish biscuit tin is

opened, a sound that signals the kettle has boiled and all is right with

the world. For generations, the undisputed king of that tin was the

Jacob's Mikado—a chaotic, glorious pileup of crumbly biscuit, pink

marshmallow, tart raspberry jam, and a blizzard of dry coconut.

Making sixty individual piped biscuits on a Tuesday in Ohio is a fool’s

errand, but distilling those exact, defiant flavors into a single traybake

using a foolproof seven-minute frosting is pure grandmotherly genius.

It is an unfussy, nostalgic bite of history that tastes exactly like home.
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INGREDIENTS

2 cup unbleached all-purpose flour

1/2 cup granulated sugar

1 cup European-style salted butter
cold and cubed

1 large large egg yolk

1 tbsp buttermilk

3/4 cup seedless raspberry jam

3 large large egg whites

3/4 cup granulated sugar

2 tbsp water

1/2 tsp cream of tartar

1 tsp vanilla extract

1 drop pink food coloring
optional

1 cup unsweetened desiccated

coconut

PREPARATION

INSTRUCTIONS

Pulse your sugar.

Irish recipes often call for caster sugar; if you only have standard granulated, pulse

it a few times in a food processor to help it dissolve seamlessly into the meringue

and biscuit dough.

•

Preheat the oven to 350°F and line a 9x9-inch baking pan with an overhanging

parchment sling.
1.

Rub the cold butter into the flour and half cup of sugar until the mixture

resembles coarse breadcrumbs.

Keep your hands cold to prevent the butter from melting, ensuring the traditional

short and crumbly texture of a proper biscuit base.

2.

Gently work the egg yolk and buttermilk into the flour mixture until a firm

dough forms.

Do not over-knead this; you want it just cohesive enough to press into the pan.

3.
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CHEF'S NOTES

Press the dough evenly into the prepared pan, prick all over with a fork, and

bake for 20 to 25 minutes.

The edges should be a pale, sandy gold. Let it cool completely in the tin before

proceeding.

1.

Loosen the raspberry jam in the microwave for a few seconds, then spread a

thin, even layer across the cooled biscuit base.
2.

Place a heatproof bowl over a saucepan of gently simmering water to create a

double boiler.

Ensure the bottom of the bowl does not touch the water.

3.

Combine the egg whites, the remaining three-quarter cup of sugar, water, and

cream of tartar in the bowl and beat continuously with a hand mixer for exactly

seven minutes.

The mixture will transform into a thick, glossy, billowy cloud that holds stiff

peaks.

4.

Remove the bowl from the heat and instantly beat in the vanilla extract and a

single drop of pink food coloring.
5.

Dollop the hot marshmallow immediately over the jam layer and spread it out

evenly with an offset spatula.
6.

Rain the unsweetened desiccated coconut heavily over the warm marshmallow,

pressing gently so it adheres.
7.

Allow the pan to sit at room temperature for at least an hour before lifting the

bake out by the parchment and slicing it into squares with a hot knife.

Wipe the blade clean between cuts for perfectly neat edges.

8.

The magic of European butter.

Use high-fat, European-style salted butter like Kerrygold; the 82% butterfat is non-

negotiable for replicating the tender crumb of an Irish biscuit in an American

kitchen.

•
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Mind your coconut.

Seek out dry, unsweetened desiccated coconut, not the wet, heavily sweetened

shreds found in standard American baking aisles.

•

Shelf life expectations.

These squares are best eaten within two to three days. The gelatin-free

marshmallow provides a superior fresh texture but will eventually begin to weep

moisture into the jam layer over time.

•



The "Irish Mammy's" Dinner
(Weeknight Nostalgia)

The unapologetic, comforting reality of a busy weeknight in an Irish home.

Forget the twee, shamrock-dusted mythology of the old country. This is the

real deal—the unapologetic, carbohydrate-on-carbohydrate salvation of a busy

Tuesday night. The Irish Mammy didn't have time for culinary pretension or

delicate plating; her kitchen was an engine of survival and absolute comfort.



Here, lasagna sits shoulder-to-shoulder with a mound of thick-cut chips, a

"salad" involves cold meats and boiled eggs, and a tin of baked beans poured

over sausages is treated with the reverence it deserves.

These are the working-class masterpieces first-generation kids grew up

inhaling before running back out into the fading daylight. It isn't high art, but it

hits the soul like a warm brick. Leave the tweezers in the drawer. Grab a proper

plate.
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Savoury Mince over Buttered
Mash
min-yoh-il ah-gus broo-teen

Before the modern culinary renaissance hit the Emerald Isle, the

domestic kitchen was ruled by pure pragmatism. This is the

unvarnished reality of the late 20th-century Irish weeknight—a

deconstructed cottage pie that relies on the unapologetic, umami-bomb

magic of commercial pantry staples like Bisto and Oxo. We don't

elevate it with red wine or artisanal bone broth, because that simply

isn't how it tastes in the old country. It’s rich, beefy, gravy-soaked

comfort, ladled heavily over a steaming, butter-drenched mountain of

scallion mash.



63

INGREDIENTS

1 tbsp vegetable oil

1 large yellow onion
finely diced

2 medium carrots
peeled and diced small

1 1/4 lb 80/20 ground beef

1 Oxo Beef Stock Cube
crumbled

1 tbsp tomato paste

1 tbsp Worcestershire sauce

2 tbsp Bisto Original Gravy Powder

1 1/2 cup hot water

1 cup frozen green peas

2 1/2 lb Russet potatoes
peeled and cut into uniform 2-inch
chunks

1 cup whole milk

1 bunch scallions
finely sliced

6 tbsp salted European-style butter

to taste sea salt and freshly ground

black pepper

INSTRUCTIONS

Build the aromatic base.

Heat the oil in a large, deep skillet or Dutch oven over medium heat. Add the

diced onion and carrots, sautéing for 5 to 7 minutes. Don't rush this; let the onions

soften gently to build a sweet foundation.

1.

Brown the mince aggressively.

Turn the heat up to medium-high, add the ground beef, and crumble the Oxo cube

directly into the pan. Break the meat apart vigorously with a wooden spoon and

cook until deeply browned with no traces of pink. Do not drain the rendered fat—

it is absolutely crucial for the gravy.

2.

Create the gravy.

Stir in the tomato paste and Worcestershire sauce, cooking for 1 minute. In a small

cup, mix the Bisto powder with 2 tablespoons of cold water to create a smooth

slurry. Pour this into the beef, followed immediately by the hot water, and stir

well.

3.
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Simmer and reduce.

Bring the skillet to a gentle boil, then drop the heat to low. Let it simmer

uncovered for 15 to 20 minutes, stirring occasionally, until the Bisto thickens the

liquid into a glossy, dark brown gravy and the carrots are tender.

1.

Boil and steam-dry the potatoes.

While the mince simmers, boil the potato chunks in heavily salted water for 15 to

20 minutes until fork-tender. Drain well, then immediately return them to the hot,

empty pot off the heat for 2 to 3 minutes so the excess moisture evaporates, leaving

a fluffy, dry potato.

2.

Infuse the milk.

In a small saucepan, gently heat the whole milk and sliced scallions over medium-

low until steaming. Let it steep for 3 to 4 minutes to soften the sharp allium bite

without boiling.

3.

Mash the brúitín.

Thoroughly mash the dry potatoes, then gradually fold in the hot scallion-infused

milk and the 6 tablespoons of butter. Beat until the mixture is creamy and vibrant

with green flecks, seasoning generously with salt and white pepper.

4.

Finish the mince.

Stir the frozen peas into the simmering beef during the last 3 to 5 minutes just to

heat them through and keep their bright green color. Taste for seasoning; the Oxo

and Bisto bring heavy sodium, so you will likely only need a hard crack of black

pepper.

5.

Serve the Irish way.

Spoon a generous mound of the hot brúitín onto a plate and carve a small crater in

the center. Drop in an extra pat of cold butter, then ladle the steaming savoury

mince directly over the top.

6.
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CHEF'S NOTES

Source the right staples.

The authenticity of this dish hinges entirely on Bisto and Oxo. Substituting an

artisanal bone broth or standard American bouillon will fundamentally alter the

nostalgic flavor profile. Check the international aisle of your supermarket or order

them online.

•

Respect the potato.

Standard American Russets are the closest equivalent to traditional Irish "floury"

potatoes. Avoid waxy red or white varieties, which will turn gummy and gluey

when mashed with the hot milk.

•

Embrace the fat.

Stick to an 80/20 or 85/15 ground beef. Ultra-lean cuts will yield a dry stew and

fail to release the lipids required to properly bloom the vegetables and bind the

gravy.

•
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Half and Half

If you ask an American what half and half is, they'll hand you a carton

of coffee creamer. But if you know anything about the real Ireland—the

Ireland of Friday night chippers and neon-lit takeaways—you know it's

an unapologetic, carb-on-carb masterpiece. It is half thick-cut chips,

half rice, drowned in a sweet, velvety curry sauce born from the Irish-

Chinese takeaways of the seventies. Forget the stews and soda bread;

this is the true, unvarnished taste of home. The secret to getting that

nostalgic, late-night flavor exactly right in an Ohio kitchen is a single

sweet apple.

INGREDIENTS

2 tbsp unsalted butter 1 med white onion
finely diced
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1 med Fuji or Gala apple
peeled, cored, and finely diced

3 cloves garlic
minced

1 tsp fresh ginger
minced

2 tbsp mild yellow curry powder

1/4 tsp Chinese 5-spice

2 tbsp all-purpose flour

2 cup chicken stock

1 tsp tomato paste

1 tsp Worcestershire sauce

1 tsp sugar

4 large Russet potatoes
cut into 1/2-inch thick batons

2 tbsp vegetable oil

2 cup cooked white rice
kept warm

to taste salt

to taste white pepper

PREPARATION

INSTRUCTIONS

Prep the rice the easy way.

A rice cooker or even high-quality microwavable Jasmine or Basmati rice perfectly

fits the brief of a busy weeknight; the goal is simply to have fluffy grains that

separate easily.

•

Bake the chips.

Preheat your oven to 400°F. Toss the potato batons on a baking sheet with the

vegetable oil and a generous pinch of salt, then roast for 35 to 45 minutes, flipping

halfway through, until golden and slightly crispy outside but fluffy inside.

1.

Build the sauce base.

While the chips roast, melt the butter in a medium saucepan over medium heat.

Sauté the diced onion for about 5 minutes until translucent, then add the diced

apple, garlic, and ginger, cooking for another 3 to 4 minutes until the apple begins

to soften.

2.
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CHEF'S NOTES

Bloom the spices and create a roux.

Stir in the curry powder and Chinese 5-spice, letting them toast for about 30

seconds until highly fragrant. Sprinkle the flour over the mixture and stir

constantly for 1 to 2 minutes to cook out the raw flour taste.

1.

Simmer the curry sauce.

Gradually whisk in the chicken stock to prevent lumps, then stir in the tomato

paste, Worcestershire sauce, and sugar. Bring to a gentle boil, reduce the heat to

low, and let it simmer uncovered for 10 to 15 minutes as the flavors meld and the

sauce thickens.

2.

Blend until velvety.

Remove the pan from the heat and use an immersion blender to blitz the sauce

until completely smooth. Taste and season generously with salt and a pinch of

white pepper, adding a splash of water if the sauce feels too thick.

3.

Assemble the Half and Half.

Take a wide, warm bowl and place a scoop of the warm rice on one side and a

generous handful of hot chips on the other. Ladle the hot, smooth curry sauce

heavily over both halves and serve immediately.

4.

Make the sauce ahead of time.

This curry sauce is highly stable and arguably tastes better the next day as the

spices mature. Make a double batch on a Sunday and keep it in the fridge for up to

a week to make a busy Wednesday night dinner entirely effortless.

•

Upgrade to a 4-in-1.

If you have leftover rotisserie chicken, roast beef, or even frozen chicken tenders,

chop them up and toss them in to transform this 3-in-1 into a hearty 4-in-1.

•

Source the right curry powder.

Stick to a mild yellow curry powder, like Sharwood's if you can find it in the

international aisle. Avoid fiery Madras or Thai curry pastes, which will completely

overpower the delicate, nostalgic sweet-savory balance.

•
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Pub-Style Skillet Lasagne
lah-SAWN-yeh

Walk into a rural Kerry pub or a bustling Dublin carvery, and you

won't find a delicate Italian masterpiece. You'll find a glorious,

cheddar-heavy blanket of beef and starch that trades ricotta for sharp

Irish cheddar and delicate ragu for a stout-spiked mince. It's the

ultimate 'Irish Mammy' comfort food, meant to be eaten in an

unapologetic celebration of carbs alongside a heap of thick-cut chips

and deli coleslaw. Adapted for a single cast-iron skillet, this recipe

delivers that exact, molten-cheese nostalgia on a busy weeknight,

skipping the tedious layering without sacrificing a drop of comfort.
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INGREDIENTS

1 tbsp olive oil

1 med yellow onion
finely diced

3 cloves garlic
minced

1 lb lean ground beef

1 tbsp tomato paste

1/2 cup Irish stout

28 oz crushed tomatoes

1/2 cup water

1 tsp dried oregano

1 tsp dried thyme

1 tbsp Worcestershire sauce

1/2 tsp salt

1/2 tsp black pepper

10 large dried lasagna noodles
broken into 2-inch pieces

1/2 cup heavy cream

8 oz sharp Irish cheddar cheese
grated

1 lb frozen thick-cut steak fries
baked according to package
instructions

1 pt deli coleslaw

PREPARATION

INSTRUCTIONS

Grate the cheese from a block.

Pre-shredded cheese contains anti-caking agents that will prevent the glorious,

molten pub-style melt you need here.

•

Sauté the aromatics and brown the beef.

Heat the olive oil in a large cast-iron skillet over medium-high heat, then cook the

onion and garlic until softened before crumbling in the beef and browning it

completely.

1.

Build the pub-style sauce.

Stir in the tomato paste, deglaze the skillet with the stout, and reduce the liquid by

half before stirring in the crushed tomatoes, water, Worcestershire sauce, and

herbs.

2.
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CHEF'S NOTES

Simmer the broken noodles directly in the sauce.

Scatter the broken lasagna noodles over the top, press them gently into the liquid,

cover tightly, and simmer on medium-low for 20 minutes, uncovering every 5

minutes to gently stir and prevent sticking.

1.

Create the cheddar finish.

Remove the lid, stir in the heavy cream to mimic a rich béchamel, blanket the

skillet generously with the grated cheddar, and cover for a few minutes until the

cheese is molten and golden.

2.

Serve the carvery way.

Let the skillet rest for five minutes to thicken, then spoon messy portions

alongside hot steak fries and cold coleslaw, encouraging everyone to dip their

chips into the cheesy sauce.

3.

Never substitute the cheese.

The defining secret of the "Irish Mammy" flavor profile is the sharp, oily, profound

melt of mature cheddar; do not attempt to Italian-ize this with mozzarella or

ricotta.

•

Embrace the carbs.

Serving this dish with thick-cut chips and creamy deli coleslaw isn't an optional

garnish; it's a mandatory cultural experience that balances the heavy meat and

cheese.

•

Skip the alcohol if needed.

If you prefer not to cook with stout, substitute an equal amount of good quality

beef broth mixed with a teaspoon of soy sauce.

•
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The Untossed "Irish Salad
Plate"

When the mercury in Ireland occasionally creeps past sixty degrees, a

national phenomenon occurs: a mother declares it too hot to cook, and

out comes the Cold Plate. This is a masterpiece of working-class

pragmatism and fierce culinary borders. It is never tossed, and there is

no delicate vinaigrette. The ham must be tightly rolled to look posh,

the tomatoes strictly wedged, and the pickled beetroot left to bleed

unapologetically across the plate like a crime scene. It is a time capsule

of a twentieth-century Irish summer, brilliantly engineered, utterly

unpretentious, and exactly what hits the table when you need salvation

on a busy weeknight.
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INGREDIENTS

2 large Boston or Bibb lettuce
leaves separated, washed, and left
slightly wet

4 large eggs
hard-boiled, peeled, and quartered

3/4 lb deli ham or turkey breast
rolled tightly into neat cylinders

2 med vine-ripened tomatoes
cut into wedges

1 med English cucumber
peeled and cut into thick rounds

15 oz pickled crinkle-cut beets
drained

4 med scallions
left whole or roughly chopped

1 cup sharp Irish Cheddar cheese
freshly grated

1 cup potato salad or creamy

coleslaw

1/2 cup Salad Cream or mayonnaise

1/4 tsp paprika

1 med loaf brown soda bread
sliced and generously buttered

PREPARATION

INSTRUCTIONS

Boil the eggs ahead of time.

To ensure the cold plate remains truly cold, hard-boil your eggs in advance and

chill them thoroughly in the refrigerator before assembly.

•

Lay the damp foundation.

Place three to four whole, unchopped leaves of lettuce flat on each plate to serve as

the bed for the rest of the ingredients.

1.

Position the rolled meat.

Place the tightly rolled cylinders of ham or turkey onto the edge of the lettuce,

ensuring they remain neatly rolled to maintain the required aesthetic.

2.

Compartmentalize the fresh ingredients.

Around the perimeter of the plate, place the tomato wedges, hard-boiled egg

quarters, and cucumber slices in distinct, separate piles.

3.
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CHEF'S NOTES

Add the dairy and heavy salads.

Place a neat mound of the grated cheddar alongside a generous spoonful of potato

salad or coleslaw, taking care not to sprinkle the cheese over the other

components.

1.

Establish the crime scene.

Nestle the pickled crinkle-cut beets onto the plate, deliberately allowing their

purple vinegar to bleed slightly into the potato salad or the eggs.

2.

Dress and serve immediately.

Drop a single generous dollop of Salad Cream directly onto the edge of the plate

or over the hard-boiled egg, dust with paprika, and serve untossed alongside

thick slices of buttered brown bread.

3.

Synthesize your own salad cream.

If you cannot find Heinz Salad Cream in the international aisle, whisk together 1/2

cup mayonnaise, 1 1/2 tablespoons white vinegar, 1 teaspoon yellow mustard, and

1/2 teaspoon sugar for the exact required zesty tang.

•

Master the back of the fork technique.

Because the salad is untossed, diners curate their own flavor profile by using a

knife to push a bit of ham, egg, and cheddar onto the curved back of their fork,

then swiping it through the dressing.

•

Leave your notions at the door.

Resist the urge to add sophisticated ingredients like avocado, hummus, or a drizzle

of vinaigrette, as keeping it unpretentious is the entire point of the dish.

•
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The 15-Minute Hero
min-yoh-il

Ask any first-generation kid what dinner smelled like on a rainy

Tuesday in the nineties, and they won't say braised lamb. They'll

describe this: a deeply savory, steaming pan of ground beef and

vegetables bubbling in a dark brown gravy, spooned generously over a

mountain of floury mashed potatoes. It is the ultimate, unfussy,

comforting bowl of heritage. The secret isn't a fancy French wine

reduction; it's the unapologetic use of concentrated beef bouillon and a

splash of Worcestershire sauce to create a robust, glossy gravy in

exactly fifteen minutes.
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INGREDIENTS

1 tbsp neutral oil

1 med yellow onion
very finely diced

2 med carrots
peeled and cut into very small dice

1 lb ground beef

1 med beef bouillon cube
crumbled

1 1/2 tbsp all-purpose flour

1 1/2 cup hot water or low-sodium beef

broth

1 tbsp Worcestershire sauce

1 tsp dried mixed herbs

1 cup frozen peas

to taste salt and black pepper

4 large Russet potatoes
peeled and cut into large chunks

4 tbsp Irish butter

1/4 cup whole milk

PREPARATION

INSTRUCTIONS

Prepare the mashed potatoes.

Boil the peeled potato chunks in heavily salted water until fork-tender. Drain well,

then mash vigorously with the Irish butter and whole milk until smooth, rich, and

fluffy.

•

Sauté the aromatic base.

Heat the oil in a large skillet or Dutch oven over medium-high heat. Add the finely

diced onion and carrots, and cook rapidly until the onions just begin to soften.

1.

Brown the beef and inject the umami.

Push the vegetables to the edges and add the ground beef to the center of the pan,

breaking it up continuously. As the meat browns, crumble the dry beef bouillon

cube directly over the raw meat to force the concentrated flavor into the proteins

as they cook.

2.



77

CHEF'S NOTES

Build the quick roux.

Once no pink remains in the meat, sprinkle the flour evenly over the beef and

vegetables, stirring vigorously for about 60 seconds to cook off the raw flour taste.

1.

Simmer and thicken the gravy.

Pour in the hot water, Worcestershire sauce, and dried herbs, scraping the bottom

of the pan to release any browned bits. Bring to a rapid simmer, then reduce to

medium-low and let it bubble gently until the gravy thickens and the carrots are

tender, about 5 minutes.

2.

Finish with peas and serve.

Stir in the frozen peas for just a minute to heat through, adjust seasoning with salt

and pepper, and ladle the steaming, savory mince directly over generous mounds

of hot, buttery mashed potatoes.

3.

The Bisto pivot.

If you have access to imported British or Irish 'Bisto' gravy granules, skip the flour

entirely. Simply mix 2 to 3 tablespoons of Bisto granules with the hot water, pour it

over the browned meat, and let it thicken instantly.

•

Respect the potato.

Do not attempt to serve this over pasta or rice if you want true authenticity. The

soul of this dish relies on the gravy pooling into the crevices of freshly mashed,

floury potatoes like Russets.

•

Mind your meat.

Do not buy extra-lean ground beef for this. An 85/15 or 80/20 ratio is crucial. The

rendered fat provides the lipid base necessary to fry the aromatics and build the

roux.

•



78

Bacon and Cabbage with
Parsley Sauce
bah-goon ah-guss kah-bah-shta

In America, we are told that corned beef is the taste of the Irish

homeland. Forget it. Ask any Irish grandmother, and she will tell you

the true taste of home is salt-cured pork, boiled slowly until tender,

served with sweet Savoy cabbage and a river of creamy parsley sauce.

When immigrants arrived in New York, they made do with brisket

because it was cheap, but back home, it was always the pig. This

unfussy, sustaining supper reclaims that heritage. Using a simple

weekend-brined pork shoulder and crinkly cabbage that drinks up the

rich, savory broth without turning to mush, you get a plate of food that

tastes exactly like Ireland.
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INGREDIENTS

2 1/2 lb cured Irish boiling bacon or

brined pork shoulder

1 large Savoy cabbage
cored and quartered into thick wedges

1 1/2 lb Russet potatoes
peeled and halved

3 tbsp Irish butter

3 tbsp all-purpose flour

1 1/2 cup whole milk
warmed

1/4 cup pork cooking broth
reserved from the main pot

1/2 cup fresh parsley
finely chopped

1 pinch black pepper

1 dash nutmeg

PREPARATION

INSTRUCTIONS

Brine a standard pork shoulder three days in advance if you cannot source

authentic Irish boiling bacon.

In a large container, dissolve half a cup of kosher salt and a quarter cup of brown

sugar into a quart of water. Submerge a boneless pork butt, cover, and leave it in

the refrigerator until you are ready to cook on a weeknight.

•

Place the cured pork joint into a large, heavy Dutch oven and cover it

completely with cold water.

Bring the pot to a rolling boil over medium-high heat and skim off the white froth

that rises to the surface. If the meat is heavily salted and the water tastes like

seawater, dump the water out, rinse the meat, and cover with fresh hot water to

save the final dish from a saline death.

1.

Reduce the heat to low, cover the pot, and let the pork simmer gently for an

hour and a half.

Calculate roughly thirty minutes per pound of meat until it is tender when

pierced. If you are short on time, an electric pressure cooker on high pressure will

yield beautifully tender pork in forty-five minutes.

2.
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CHEF'S NOTES

Boiling the peeled potatoes in a separate pot of salted water until tender.

Drain them well and let them steam dry in the hot pot so they become floury

enough to soak up the butter and sauce on the plate.

1.

Drop the thick wedges of cabbage directly into the bubbling pork broth fifteen

minutes before the meat is finished.

Nudge them down so they are fully submerged. Cook until the cabbage is tender

but still has a slight bite, taking care not to let it turn into a grey mush.

2.

Melt the butter in a small saucepan over medium-low heat and whisk in the

flour to form a pale roux.

Cook for one minute, then slowly drizzle in the warm milk, whisking constantly to

prevent lumps. Ladle in a splash of the hot bacon broth from your main pot,

simmer until the sauce coats the back of a spoon, then remove from the heat and

stir in the chopped parsley and black pepper.

3.

Transfer the pork to a cutting board and carve it into thick, satisfying slices.

Use a slotted spoon to rescue the cabbage from the broth, serve the sliced pork

over the greens alongside the floury potatoes, and drown everything in the

vibrant parsley sauce.

4.

Do not substitute standard American green cabbage for this dish.

It is far too dense and will require extensive boiling, resulting in a waterlogged,

sulfuric mush. Savoy cabbage has a looser structure and crinkled leaves that

perfectly absorb the pork fat and broth.

•
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Quick Skillet Cottage Pie
pyoag an ee-ruh luh mar-tyul

The secret to a true Irish Cottage Pie isn’t a complicated list of herbs;

it’s patience. It is the restraint to let the beef properly brown, and the

wisdom to choose a truly floury potato—the humble American Russet

standing in for the native Irish Rooster. Rake the mashed potato canopy

with a dining fork to create dozens of jagged peaks destined to crisp

under the broiler, and finish the whole glorious, bubbling skillet with a

melting pat of garlic butter just as it emerges from the oven. It is pure,

unapologetic comfort.

INGREDIENTS

2 lb Russet potatoes
peeled and cut into 2-inch chunks

4 tbsp European-style salted butter
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1/3 cup whole milk
warmed

1 cup sharp white Irish Cheddar
grated

1 tsp Kosher salt

1 tsp black pepper

1 tbsp olive oil

1 large yellow onion
finely diced

2 med carrot
peeled and finely diced

1 stalk celery
finely diced

3 clove garlic
minced

1 1/2 lb lean ground beef

2 tbsp all-purpose flour

2 tbsp tomato paste

2 tbsp Worcestershire sauce

1 tsp soy sauce

1/8 tsp ground nutmeg

1 1/2 cup beef stock

1 tsp dried thyme

1 cup frozen peas

2 tbsp European-style salted butter
softened

1 small

clove

garlic
minced

1 tsp fresh parsley
chopped

INSTRUCTIONS

Boil the potatoes in water that tastes like the sea.

Cook them until they offer zero resistance to a fork, about 15 to 20 minutes.
1.

Sweat the aromatics in a cast-iron skillet.

Sauté the onion, carrots, and celery in the olive oil over medium heat until the

onions turn translucent, then stir in the garlic until fragrant.

2.

Sear the ground beef without touching it.

Push the vegetables to the edges and drop the beef in the center, giving it a minute

to develop a deeply browned crust before breaking it apart; once browned, stir in

the flour to cook out the raw taste.

3.

Build the gravy and simmer.

Stir in the tomato paste, Worcestershire, soy sauce, nutmeg, and thyme, then pour

in the beef stock, scraping up the browned bits, and simmer until it coats the back

of a spoon before stirring in the frozen peas and killing the heat.

4.
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CHEF'S NOTES

Steam-dry the potatoes and mash.

Drain the potatoes and return them to the hot pot for a minute to evaporate

residual moisture, then mash vigorously with the 4 tablespoons of butter, warmed

milk, cheddar, salt, and pepper.

1.

Crown the pie and rake with a fork.

Spread the mash over the beef right to the edges of the skillet to seal it in, then

drag a fork across the surface to create rough ridges that will catch the heat.

2.

Broil until the peaks are scorched and golden.

Blast under a high broiler for 3 to 5 minutes; as soon as it's out, mix the softened

butter with the small garlic clove and parsley, and dab it over the crust to melt into

the crevices while the pie rests.

3.

Floury potatoes are non-negotiable.

Do not attempt this with waxy potatoes like Yukon Golds; you need the high starch

content of a Russet to achieve the structurally sound, fluffy peaks characteristic of a

true Irish pie.

•

The heritage flavor hack.

Adding a dash of soy sauce and a microscopic pinch of nutmeg perfectly mimics

the historic, deeply savory mushroom ketchup that traditional Irish matriarchs use

to build umami.

•





The Big Pot (Soups, Stews,
and Coddle)

Hearty, deeply savory, budget-stretching recipes that bubble away on the stove and

make the house smell like home.

There is a profound, unpretentious honesty to a heavy pot left simmering on

the back burner. This isn't the manicured, emerald-green fantasy peddled in

tourist pubs; this is survival, translated into something beautiful. In kitchens

from Dublin to Southie, the big pot was how a family ate when the winter wind

howled and the pennies were tight.



It is working-class alchemy. You take roots pulled from the cold earth,

whatever cuts of meat you can afford, maybe a fistful of sausages for a proper

Coddle, and let time do the heavy lifting. These recipes don't ask for much, just

patience, transforming the most humble, overlooked ingredients into a meal that

makes a drafty kitchen feel like the safest place on earth.
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Dublin Coddle
kad-uhl wahl-yuh aw-huh klee-uh

This is the smell of a working-class Dublin kitchen on a Thursday night

in the Liberties. Born of economic necessity and the impending

Catholic meatless Friday, Coddle is less a recipe and more a brilliant

survival mechanism. Purists will argue until they are blue in the face

that the sausages must be boiled raw to a pale, ghostly white. We are

taking a calculated liberty for the modern weeknight: a quick sear in

bacon fat. It adds a deep, savory backbone that makes the resulting

broth utterly irresistible without losing an ounce of the dish's working-

class soul.
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INGREDIENTS

1 lb high-quality mild pork

sausages

8 oz thick-cut Canadian bacon
cut into bite-sized chunks

4 large

slices

thick-cut American smoked

bacon
chopped

3 large yellow onions
peeled and thickly sliced into rings

2 lb Russet or Yukon Gold

potatoes
peeled and cut into 1 1/2-inch chunks

3 cup low-sodium chicken or beef

stock

1/4 cup fresh parsley
roughly chopped

1 tsp freshly cracked black pepper

2 sprigs fresh thyme

1 large bay leaf

PREPARATION

INSTRUCTIONS

Preheat the oven.

Set your oven to 300°F and ensure a rack is placed in the lower-middle position so

your Dutch oven will fit comfortably with its lid on.

•

Render the bacon fat.

In a large, heavy-bottomed Dutch oven over medium heat, cook the chopped

American bacon until crispy, then remove it with a slotted spoon to leave that

liquid gold in the pot.

1.

Blister the sausages.

Drop the pork sausages into the hot bacon fat just long enough to put a golden-

brown sear on the outside. Pull them out once browned, turn off the stove, and

leave any remaining fat right where it is.

2.
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CHEF'S NOTES

Construct the foundation.

The secret to a proper coddle is that you never stir it. Lay down half the sliced

onions to protect the rest of the ingredients from scorching, followed by half the

potato chunks.

1.

Season the middle.

Scatter half of your Canadian bacon, the crisped American bacon, and the

sausages over the potatoes. Hit it generously with the fresh parsley and black

pepper, but hold the salt entirely, as the pork brings plenty to the party.

2.

Finish the build and add the liquid.

Repeat with the remaining onions, potatoes, meats, parsley, and pepper. Tuck the

thyme and bay leaf into the top layer, then pour in the stock until it reaches about

two-thirds of the way up the ingredients without completely submerging them.

3.

Coddle the stew.

Bring the pot to a very gentle simmer on the stove, cover tightly with the lid, and

transfer to the oven. Let it gently braise for an hour and a half to two hours, until

the top layer steams to perfection and the bottom melts into a rich, peppery gravy.

4.

Serve with soda bread.

Discard the bay leaf and thyme sprigs. Ladle the hot coddle into wide, shallow

bowls and serve immediately with thick slices of buttered soda bread to mop up

the broth.

5.

A note on the meats.

Irish bangers have a notably soft texture due to breadcrumb fillers, and traditional

rashers are cut from the lean pork loin. To recreate this authenticity in an

American grocery store, avoid heavily seasoned Italian or maple sausages; stick to

uncooked plain pork bratwurst and thick-cut Canadian bacon.

•
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The grandmother's weeknight secret.

Like most stews, Coddle tastes exponentially better the next day. Make this on a

Sunday afternoon, store it in the fridge, and gently reheat it on the stove during a

busy week. The potatoes will break down further, thickening the broth to a

luxurious consistency.

•
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Fast Stobhach Gaelach
stow-vach gway-lach

If you order Irish stew in an American pub, you will be handed a bowl

of beef chuck swimming in a dark, bitter gravy of Guinness stout and

tomato paste. While delicious, it is a diaspora invention. True Stobhach

Gaelach is a masterpiece of peasant minimalism, relying on a strict

alchemy of lamb fat, sweet onions, and potato starch melting together

to form a rich, velvety gravy. Historically, coaxing out these flavors

required hours over a turf fire, but by locking those exact heritage

ingredients into a pressure cooker, we can drag this nineteenth-century

magic into a busy Tuesday night without losing an ounce of its soul.
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INGREDIENTS

1 1/2 lb boneless lamb shoulder
cut into 1.5-inch chunks

1 tbsp olive oil

2 large yellow onions
peeled and thickly sliced

3 large carrots
peeled and cut into 1-inch rounds

1 large russet potato
peeled and sliced 1/4-inch thick

1 1/2 lb Yukon Gold potatoes
left unpeeled and cut into large bite-
sized halves

2 cup low-sodium chicken stock

3 small fresh thyme sprigs

1 large bay leaf

1 tsp kosher salt

1/2 tsp black pepper
freshly ground

2 tbsp fresh parsley
finely chopped

INSTRUCTIONS

Sear the lamb to build a foundational flavor base.

Set your electric pressure cooker to the sauté function and heat the oil. Season the

lamb chunks with salt and pepper, adding them in a single layer to brown for

about 5 minutes, working in batches if necessary. Once browned, turn off the heat

but leave the meat in the pot.

1.

Deglaze the pot with stock.

Pour in the chicken stock and aggressively scrape the bottom with a wooden

spoon to release all the browned, crispy bits of lamb fat. This builds crucial flavor

and prevents the pressure cooker from giving you a burn warning.

2.

Layer the vegetables sequentially without stirring.

Irish stew relies entirely on layering. Scatter the thickly sliced onions over the

lamb and broth, followed by the carrots and the thinly sliced russet potato. Top

everything with the large chunks of Yukon Gold potatoes, then lay the thyme

sprigs and bay leaf right on top. Keeping the heavy potatoes on top ensures they

steam gently under pressure rather than scorching at the bottom.

3.
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CHEF'S NOTES

Pressure cook on high for thirty minutes.

Secure the lid, set the vent to sealing, and cook on manual high pressure for 30

minutes.

1.

Allow the pressure to release naturally.

When the timer goes off, let the pot sit for a natural pressure release for at least 15

minutes. This allows the agitated lamb proteins to relax into maximum

tenderness.

2.

Stir gently to incorporate the melted starches and serve.

Carefully release any remaining pressure, open the lid, and discard the bare

thyme stems and bay leaf. Give the stew a gentle stir; you will notice the thinly

sliced russet potatoes have vanished, magically transforming the broth into a thick

gravy while the waxy potatoes remain perfectly intact. Taste for salt, ladle into

wide bowls, and garnish heavily with fresh parsley.

3.

Do not use a cornstarch slurry if the stew needs thickening.

Depending on the water content of your vegetables, the broth might need extra

help. Simply fish out one or two of the large waxy potatoes, mash them into a paste

with a fork in a small bowl, and stir them back into the simmering stew to

maintain the authentic, gluten-free texture.

•

Beef is an acceptable, but inauthentic, substitution.

If you absolutely cannot find boneless lamb shoulder, beef chuck roast cut into

cubes will work in a pinch. However, know that you are serving a modern

diaspora variation, not a true traditional Stobhach Gaelach.

•
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Galway-Style Smoked
Seafood Chowder
show-dar bee-uh mah-ruh

Order a bowl of seafood chowder in a pub overlooking Galway Bay,

and you won't get that thick, flour-choked paste they serve in New

England. True Irish seabhdar is a revelation: a delicate, milky broth

meant to cradle the daily catch, not smother it. The trick your

grandmother knew to build all-day depth in thirty minutes is hot-

smoked fish, which lends a woodsy, savory backbone to the sweet

cream and butter. This version relies on accessible hot-smoked salmon

and the natural starches of Yukon Gold potatoes to achieve that

authentic, silky body on a busy weeknight. It's unfussy, fiercely

traditional, and exactly what it tastes like back home.
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INGREDIENTS

3 tbsp Irish butter

1 large leek
white and light green parts only,
halved lengthwise, washed thoroughly,
and thinly sliced

1 med yellow onion
finely diced

2 med celery stalks
finely diced

1 lb Yukon Gold potatoes
peeled and cut into 1/2-inch cubes

1 large bay leaf

2 cup seafood stock

2 cup whole milk

1 cup heavy cream

1/2 lb hot-smoked salmon
flaked into bite-sized pieces

3/4 lb skinless firm white fish fillets
cut into 1-inch chunks

1/2 lb raw shrimp
peeled, deveined, and tails removed

1/2 tsp kosher salt

1/2 tsp white pepper
freshly ground

1/4 cup fresh parsley
finely chopped

INSTRUCTIONS

Sweat the aromatics.

Melt the butter in a heavy pot or Dutch oven over medium-low heat. Add the

leeks, onion, celery, and a generous pinch of kosher salt. Cook gently for 8 to 10

minutes until translucent. Do not let them brown; caramelized vegetables

introduce a bitter note that overpowers the delicate seafood.

1.

Build the broth.

Add the diced potatoes, bay leaf, and seafood stock to the pot. Increase the heat to

medium-high and bring to a gentle boil, then immediately drop the heat to low,

cover, and simmer for 12 to 15 minutes until the potatoes are just fork-tender.

2.

Temper the dairy and smoked fish.

Lower the heat to medium-low. Pour in the milk and cream, then gently stir in the

flaked hot-smoked salmon. Bring the chowder back to a very gentle simmer, but

absolutely do not let it boil, or the milk will curdle.

3.
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CHEF'S NOTES

Poach the fresh catch.

Once the creamy broth is gently steaming, submerge the chunks of white fish and

the shrimp into the hot liquid.

1.

Kill the heat and serve.

Cook for exactly 4 to 5 minutes, stirring very gently so you don't break up the fish.

Once the white fish is opaque and the shrimp are pink, immediately pull the pot

off the heat so the seafood doesn't turn rubbery. Taste, adjust the salt if necessary,

stir in the white pepper and parsley, and serve immediately with heavily buttered

brown bread.

2.

Sweat, Don't Brown.

The hallmark of Irish home cooking is patience with your base vegetables. You

want them to 'sweat'—releasing their moisture and becoming sweet. Browning

them will introduce a roasted flavor that ruins the purity of the milk and seafood.

•

The Starch Thickener.

Resist the urge to add a flour roux to make this thick like an American chowder.

Authentic Irish chowder is a thin, milky broth relying solely on the natural starch

released by the diced Yukon Gold potatoes to give it body.

•
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Irish Cafe Carrot and
Coriander Soup

If you want to capture the true, soul-warming essence of an Irish cafe

on a miserable, rainy afternoon, you have to respect the grandmother's

secret: the sweat. You don't fiercely sauté or brown the vegetables; you

coax them gently in a closed pot with a generous knob of good butter,

letting them steam in their own sweet juices. Forget the urge to thicken

with a fussy flour roux—the quiet genius of the Irish kitchen relies

entirely on a humble, starchy potato to yield a deeply savory, velvety

bowl. And remember the golden rule of grocery translation for the

diaspora: what the homeland calls fresh coriander, you know simply as

cilantro.
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INGREDIENTS

3 tbsp European-style salted butter

1 large yellow onion
roughly chopped

1 large Russet potato
peeled and diced

1 1/2 lb carrots
peeled and sliced into coins

2 tsp ground coriander

1/2 tsp salt

1/4 tsp black pepper
freshly ground

4 cup vegetable or chicken broth

1 large

handful

fresh cilantro
stems and leaves separated, roughly
chopped

2 tbsp heavy cream
optional, for serving

PREPARATION

INSTRUCTIONS

Chop your root vegetables evenly.

While the immersion blender will eventually do the heavy lifting, uniform sizing

ensures the carrots and potatoes cook through at exactly the same time.

•

Separate the cilantro stems from the leaves.

Sweating the chopped stems with the root vegetables infuses deep, herbaceous

flavor right into the base, reserving the delicate leaves for a bright finish at the very

end.

•

Melt the butter over medium-low heat and toss in the vegetables, spices, and

cilantro stems until gleaming.

Reduce the heat to low, press a piece of parchment paper directly onto the

vegetables to trap the moisture, cover tightly with a lid, and let them sweat gently

for 10 minutes without browning.

1.

Remove the parchment, pour in the broth, and bring the pot to a rolling boil

before dropping to a steady simmer.

Cover the pot again and let it cook for 20 to 25 minutes, or until the carrots and

potatoes are completely tender and yield effortlessly to the back of a wooden

spoon.

2.
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CHEF'S NOTES

Remove the pot from the heat, add the reserved cilantro leaves, and blend the

soup directly in the pot.

Use an immersion blender to purée the mixture until entirely smooth and velvety,

allowing the disintegrating potato to naturally emulsify the liquid into a thick,

creamy consistency.

1.

Taste for seasoning, adjusting with salt and pepper as needed, then serve

immediately in warm bowls.

Garnish with an optional swirl of heavy cream and serve alongside thick, buttered

slices of brown soda bread.

2.

The magical Irish potato trick.

Do not substitute a waxy red or yellow potato here; you need the dry starch of a

Russet to emulsify the soup into a creamy texture without relying on heavy cream

or flour.

•

Coriander versus Cilantro.

In Ireland, the leafy green is called coriander, while the seeds are called the same.

In American supermarkets, you're buying cilantro for the fresh finish and ground

coriander seed for the earthy base.

•
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Brotchán Foltchep
bro-khawn folt-kep

Long before the potato dominated the Irish culinary narrative, there

was the oat. This ancient, deeply comforting broth is exactly what a

grandmother in County Cork would make to chase the damp chill out

of your bones. The secret isn't some rare spice or fussy restaurant trick;

it's patience. You sweat the leeks in good butter until they collapse into

sweet submission, and you use steel-cut oats—never rolled—so they

retain a proud, starchy bite. It is a humble, one-pot masterclass in rural

ingenuity that smells exactly like a farmhouse hearth, yet fits perfectly

into a modern weeknight.
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INGREDIENTS

4 tbsp salted butter

4 med leeks
dark green tops removed, roots
trimmed, and cut into 1/2-inch half-
moons

1/2 cup steel-cut oats

4 cup low-sodium chicken stock

1 1/2 cup whole milk

1/4 tsp ground mace

1 tsp kosher salt

1/2 tsp black pepper
freshly cracked

1/4 cup fresh flat-leaf parsley
finely chopped

2 tbsp heavy cream

PREPARATION

INSTRUCTIONS

Wash the sand out

Leeks grow in sandy soil and dirt loves to hide deep between their tight layers.

After slicing the leek in half lengthwise, run the halves under cold water in the

sink, fanning the layers with your thumbs to wash away every grain of grit before

you chop them.

•

Melt the butter

Place a heavy-bottomed Dutch oven over medium-low heat. Add the butter and

let it melt until it foams gently.

1.

Sweat the leeks

Add the prepared leeks and a generous pinch of kosher salt to draw out their

moisture. Stir well to coat them in the butter and cook slowly for 8 to 10 minutes

until they are translucent and meltingly sweet. If they begin to brown, turn your

heat down immediately.

2.

Toast the oats

Sprinkle the steel-cut oats directly into the buttery leeks. Stir constantly for 1 to 2

minutes to release their nutty aroma and prevent clumping.

3.
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CHEF'S NOTES

Build the broth

Pour in the chicken stock and whole milk. Add the ground mace and freshly

cracked black pepper. Increase the heat to medium-high just until the liquid

reaches a gentle boil.

1.

Simmer the soup

Immediately reduce the heat to low, cover the pot, and let it simmer gently for 30

to 35 minutes. Stir occasionally to ensure the oats aren't sticking to the bottom.

2.

Season and serve

The soup is ready when the oats are tender but still possess a slight, pleasant

chew, naturally thickening the broth to a velvety texture. Taste and adjust the salt

and pepper. Ladle into deep bowls, swirl a small spoonful of heavy cream over

each, and scatter with fresh parsley.

3.

Respect the oat

You absolutely must use steel-cut oats (often sold as pinhead or Irish oats). Rolled

or instant oats will disintegrate and turn this ancient, proud broth into gelatinous

wallpaper paste.

•

Mind the dairy

Bringing the milk to a rapid, rolling boil will cause it to curdle and break. Watch

the pot closely during step four and drop the heat the second you see a bubble.

•





"Purdies" – The Sacred Spud

A celebration of the potato as the unpretentious, glorious main event of the Irish

table.

In a proper Irish home, the potato isn't a side dish—it's the anchor holding the

whole damn meal to the plate. For generations, the spud wasn't just sustenance;

it was survival. It was warmth on a punishingly wet evening and the reliable,

unpretentious center of the table. This isn't about boiling a sad russet into

submission. It's about taking a humble, dirt-caked tuber and elevating it to

something sacred.



Whether it’s the butter-bleeding craters of Champ, the unapologetic comfort

of Colcannon, the shattering, glass-like crust of a proper Sunday roastie, or a

late-night bag of chips drowned in curry sauce, these aren't just starches. They

are edible, working-class history. They are the dishes a grandmother hands

down because she knows the profound, simple truth: a flawlessly cooked potato

is, frankly, all you really need.
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Traditional Irish Colcannon
kawl kyan-uhn

In Ireland, a potato isn't just a side dish; it's a cultural cornerstone.

Forget the plastic-paddy pub versions bogged down with bacon grease,

cheddar cheese, and garlic. True Colcannon is a masterclass in making

humble ingredients sing. The magic lies entirely in the grandmother's

technique: steaming the potatoes bone-dry so they mash up light as air,

steeping the hot milk with the sweet bite of scallions, and finishing it

with a generous pool of the best grass-fed butter you can get your

hands on. It is unfussy, deeply nostalgic, and tastes exactly like home.
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INGREDIENTS

3 lb Russet potatoes
peeled and cut into uniform 2-inch
chunks

1 small Savoy cabbage
dark outer leaves and tough core
removed, finely shredded

1 cup whole milk

6 med scallions
finely sliced, white and light green
parts separated from the dark green
tops

8 tbsp premium Irish butter
divided

1 tsp kosher salt

1/2 tsp black pepper

PREPARATION

INSTRUCTIONS

The steam-dry is non-negotiable.

Boiling potatoes introduces water, which is the absolute enemy of a fluffy mash.

Returning the drained potatoes to the hot pot to evaporate the residual surface

moisture is the single most important trick you will learn for perfect potatoes.

•

Source the right dairy.

Traditional Irish food is renowned for its dairy. Do not substitute low-fat milk, and

ensure you use a premium European-style butter like Kerrygold to accurately

replicate the rich, grass-fed butter of the homeland.

•

Boil the potatoes.

Place the cubed potatoes in a large heavy-bottomed pot or Dutch oven, cover them

with cold water by about an inch, and add a generous pinch of kosher salt. Bring

to a boil over high heat, then reduce to a simmer and cook for 15 to 20 minutes

until the potatoes are completely tender and can be easily pierced with a sharp

knife.

1.
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Infuse the milk.

While the potatoes are boiling, place the milk, 2 tablespoons of the butter, and the

white and light green parts of the sliced scallions into a small saucepan. Warm

over medium-low heat until the milk is hot and steaming, then remove from heat

and set aside to let the scallions steep.

1.

Wilt the cabbage.

In a large skillet, melt 2 tablespoons of butter over medium heat. Add the finely

shredded cabbage and a pinch of salt, sautéing gently for 5 to 7 minutes until the

cabbage is deeply softened, tender, and wilted.

2.

Execute the steam-dry.

When the potatoes are tender, drain them thoroughly in a colander and

immediately return them to the hot, empty pot. Place the pot back over low heat

for 1 to 2 minutes, gently shaking it until the surface moisture evaporates and the

potatoes look dry and slightly chalky.

3.

Mash and combine.

Remove the pot from the heat and begin mashing the potatoes quickly while they

are still piping hot. Gradually pour in the hot infused milk and scallion mixture,

continuing to mash until the potatoes are incredibly fluffy and smooth.

4.

Fold and season.

Switch to a wooden spoon and gently fold in the cooked cabbage, the remaining

dark green scallion tops, and 2 more tablespoons of butter. Taste generously,

seasoning with plenty of kosher salt and freshly cracked black pepper until

assertively flavored.

5.

Serve with a butter well.

Transfer the steaming Colcannon to a large warmed serving bowl and use the back

of a spoon to create a deep well in the center of the mash. Place the remaining 2

tablespoons of butter directly into the well so it melts into a golden pool,

instructing your family to dip each forkful into the melted butter center.

6.
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CHEF'S NOTES

The ultimate breakfast farls.

Traditional Irish cooks never waste leftover Colcannon. The next morning, form

the chilled leftovers into flat potato cakes and fry them in a skillet with a little

butter or bacon fat until crispy and browned on both sides to serve alongside fried

eggs.

•

A note on bacon.

While adding bacon directly into the mash is an Irish-American pub invention, if

you crave that smoky flavor you can fry a few slices of thick-cut bacon, crumble it,

and sprinkle it over the top as a garnish. Try it in its pure, vegetarian form first,

though.

•
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Northern Irish Champ
broo-teen

If you want to start a fight in Ireland, ask whether Champ or

Colcannon reigns supreme. Up north in Ulster, the answer is always

Champ. Known in the native tongue as Brúitín, this is a working-class

masterpiece masquerading as a humble side dish. Tossing raw green

onions into cold mash is a fast track to mediocrity. The grandmother's

secret here is simple but absolute: steep the scallions in hot milk and

cultured butter first, perfuming the liquid before it ever hits the hot,

dry starch of a russet potato. Pile it high, dig a well in the center, drop

in a heavy knob of butter, and eat from the outside in.
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INGREDIENTS

2 1/2 lb russet potatoes
peeled and cut into 1.5-inch chunks

1 1/2

bunch

scallions
roots trimmed, white and light green
bases separated from dark green tops,
finely chopped

1 1/4 cup whole milk

6 tbsp pure Irish salted butter
divided

1 tsp sea salt

1/2 tsp ground white pepper

PREPARATION

INSTRUCTIONS

Sort the chopped scallions strictly by color.

The white and light-green bases must be separated from the dark-green tops. The

bases are simmered to perfume the milk, while the tops are folded in raw at the

very end.

•

Boil the potatoes in salted water until completely fork-tender.

Place the potato chunks into a large pot, cover with an inch of cold water, and add

a generous pinch of salt. Bring to a boil, then reduce to a simmer for 15 to 20

minutes until they offer zero resistance.

1.

Steep the scallion bases in hot milk and butter.

While the potatoes boil, combine the milk, 4 tablespoons of the butter, and the

white and light-green scallion pieces in a small saucepan. Warm over medium-

low heat until it just begins to steam, then remove from heat, cover, and steep for

at least 5 minutes to extract the essential oils.

2.

Drain and dry the potatoes on the warm stove.

Drain the potatoes in a colander, then immediately return them to the empty pot.

Shake the pot gently over low residual heat for 1 to 2 minutes until the surface

moisture evaporates in a cloud of steam.

3.
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CHEF'S NOTES

Mash the potatoes until entirely smooth.

Crush the dry potatoes thoroughly with a masher, breaking down all lumps so the

starches are ready to absorb the dairy without turning to glue.

1.

Fold in the infused milk and dark scallion tops.

Slowly pour the hot, perfumed milk mixture into the mash, stirring continuously

until luxurious and creamy. Stir in the salt, white pepper, and the reserved dark-

green scallion tops to preserve their fresh bite and bright color.

2.

Plate the dish with a traditional butter well.

Pile the hot Champ into a mountain on a serving dish, use the back of a spoon to

dig a deep crater in the center, and drop the remaining 2 tablespoons of butter into

the well to melt.

3.

The proper way to eat Brúitín is from the outside in.

Take a forkful of the hot mash from the outside edge and dip it directly into the

molten butter pool in the center before taking a bite.

•

Save your leftover mash for breakfast.

Cold Champ makes an exceptional base for morning potato cakes; simply form the

stiff mash into patties, dust lightly with flour, and pan-fry in butter alongside your

eggs.

•
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Baking Soda Sunday Roastie
praw-tee rohs-tuh

If there is one thing an Irish grandmother treats with deadly,

uncompromising reverence, it’s the Sunday roast potato. In the

motherland, they rely on a pinch of pantry bread soda in the boiling

water to violently break down the potato's exterior, creating a starchy

slurry that eventually fries into a thick, glass-like crust. To replicate that

magnificent, shattering crunch in an American kitchen, you trade the

Irish Rooster for a high-starch Russet and hit it with a mix of olive oil

and leftover Sunday bacon grease in a screaming hot oven. No frills, no

culinary school pretense—just the loud, deeply savory taste of home.
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INGREDIENTS

3 lb Russet potatoes
peeled, cut lengthwise and then across
into large chunks

1/2 tsp baking soda

1 tbsp Kosher salt

3 tbsp olive oil

2 tbsp bacon grease

5 med

cloves

garlic
unpeeled and gently smashed

3 sprigs fresh rosemary

1 tsp black pepper
coarsely ground

1 tsp flaky sea salt

PREPARATION

INSTRUCTIONS

Preheat the oven to 425°F.•

Boil the potatoes in alkaline water.

Place the potatoes in a large pot, cover with cold water, and add the kosher salt

and baking soda. Bring to a rolling boil over high heat, then drop to a simmer for 8

to 10 minutes until a fork slides in with a little resistance but the potatoes are not

falling apart.

1.

Preheat the fat in the oven.

While the potatoes finish boiling, put the olive oil and bacon grease into a large

roasting pan or rimmed baking sheet and slide it into the hot oven.

2.

Drain and rough up the potatoes.

Drain the potatoes in a colander and let them steam dry for exactly one minute.

Vigorously shake the colander to literally rough up the edges of the potatoes until

they are coated in a thick, starchy sludge.

3.

Tumble the potatoes into the screaming hot fat.

Carefully pull the hot roasting pan from the oven and add the potatoes so they

sizzle instantly upon contact. Toss them gently to coat every side, then spread

them out evenly so they roast rather than steam.

4.
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CHEF'S NOTES

Roast the potatoes undisturbed for twenty minutes.

After twenty minutes, remove the pan, gently flip each potato to expose a new flat

side to the hot metal, and return to the oven for another twenty minutes.

1.

Add the aromatics for the final stretch.

Toss in the smashed, unpeeled garlic cloves and rosemary sprigs, give the pan a

gentle shake, and roast for a final 10 to 15 minutes until deeply golden and crusty.

2.

Season generously and serve immediately.

Transfer the potatoes to a bowl, leaving the excess fat behind, and toss with flaky

sea salt and coarsely ground black pepper.

3.

Use a high-starch potato.

The American Russet is the closest equivalent to the floury Irish Maris Piper or

Rooster, interacting perfectly with the baking soda to create the essential crispy

crust.

•

Do not peel the garlic.

Leaving the skins on prevents the garlic from burning into bitter ash during the

long, high-heat roast, allowing it to caramelize into a sweet paste inside.

•

Make ahead for busy weeknights.

You can boil, chuff, and toss the potatoes in fat the night before, keeping them

covered in the fridge overnight before sliding them straight into the hot oven the

next day.

•
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Prátaí Nua
praw-tee noo-uh

Forget the heavy, deep-fried pub-grub stereotypes. In Ireland, the

arrival of the summer new potato is a fleeting, sacred season that

demands profound, minimalist respect. The difference between a sad,

waterlogged spud and a transcendent one comes down to a single trick

passed down by generations of grandmothers: the tea towel. By steam-

drying the freshly boiled potatoes right in the pot, you transform their

delicate skins into a fluffy, absorbent canvas that practically begs for

high-fat, grass-fed butter and the bright shock of fresh mint. It's the

pure, unadulterated taste of an Irish harvest, engineered perfectly for

an Ohio weeknight.
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INGREDIENTS

1 1/2 lb baby yellow or baby red

potatoes
unpeeled and gently scrubbed

2 tbsp kosher salt

1 large

sprig

fresh mint

2 tbsp fresh mint leaves
finely chopped

4 tbsp salted Irish butter

to taste coarse sea salt

to taste black pepper
freshly cracked

INSTRUCTIONS

Start the potatoes in cold water.

Place the scrubbed potatoes in a medium saucepan and cover them with cold

water by about an inch to ensure they cook evenly from the center out.

1.

Season aggressively and simmer until tender.

Add the kosher salt and the whole sprig of mint to the water, bringing it to a rapid

boil. Reduce the heat to maintain a gentle simmer, cover, and cook for 15 to 20

minutes until the potatoes can be easily pierced with a paring knife.

2.

Drain and execute the tea towel trick.

Drain the potatoes in a colander, discarding the mint sprig, and immediately

return them to the hot, empty pot off the heat. Drape a clean, dry cotton tea towel

completely over the pot, press the lid down snugly over the towel, and let sit

undisturbed for 5 to 10 minutes to steam-dry.

3.

Glaze with butter and fresh mint.

Remove the lid and towel. Add the butter and chopped mint directly to the hot

pot, tossing gently until the butter melts into a glossy glaze that coats every single

potato.

4.

Season and serve immediately.

Transfer the potatoes to a warm serving bowl and finish with a generous pinch of

flaky sea salt and freshly cracked black pepper.

5.
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CHEF'S NOTES

Don't skimp on the butter.

The high butterfat content of a proper grass-fed Irish butter like Kerrygold is non-

negotiable here. It melts differently than standard American butter and provides

the authentic flavor and mouthfeel this simple dish relies on.

•
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Skillet Scalloped Potatoes
with Irish Cheddar
praw-tee skaw-lupt

Forget the neon-green, overstuffed abominations peddled every March.

True Irish home cooking is an exercise in profound restraint, relying

entirely on the pedigree of a few flawless ingredients. When a

grandmother in Cork—or an expat in Ohio—builds a potato bake, she

doesn't ruin it with garlic powder or leftover meat. She takes floury

potatoes, bathes them in a simmering emulsion of whole milk and

heavy cream, and crowns them with young, grassy cheddar. Baked in a

cast-iron bastible until the edges crisp and the center melts, it is

unapologetic, elemental comfort.
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INGREDIENTS

2 1/2 lb Russet potatoes
scrubbed, optionally peeled, and sliced
into 1/8-inch rounds (do not rinse)

1 cup heavy cream

1 cup whole milk

1 1/2 cup young Irish mature white

cheddar
grated

2 tbsp Irish butter

1 small yellow onion
finely sliced

2 large

cloves

garlic
finely minced

1 tsp fresh thyme leaves

1 tbsp flaky sea salt

1 tsp white pepper

1 tbsp fresh chives
finely chopped

INSTRUCTIONS

Preheat the oven.

Heat your oven to 375°F (190°C) and ready a 10- or 12-inch cast-iron skillet.
1.

Infuse the dairy.

Melt the Irish butter in the cast-iron skillet over medium heat. Sauté the sliced

onions until softened and translucent, about 4 to 5 minutes, before adding the

garlic and thyme for a quick 30 seconds. Pour in the heavy cream and milk, season

generously with salt and white pepper, and bring it just to a gentle simmer.

Immediately pour this hot mixture into a heatproof jug, leaving the residual butter

and aromatics in the skillet.

2.

Build the layers.

In the same greased skillet, arrange the unrinsed potato slices in slightly

overlapping, concentric circles. Season every single layer lightly with salt and

white pepper, scatter a handful of cheddar over it, and pour over a splash of the

hot cream mixture. Repeat until the skillet is full, ensuring you save a generous

handful of cheddar for the final top layer.

3.
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CHEF'S NOTES

Bake under cover.

Tightly seal the skillet with aluminum foil and bake for 40 minutes. The trapped

steam and pre-heated dairy will force the potatoes to rapidly become tender.

1.

Brown the crust.

Remove the foil. The potatoes should yield easily to a knife tip. Return the

uncovered skillet to the oven and bake for another 20 to 25 minutes until the

cheddar bubbles into a deep, golden-brown crust along the edges.

2.

Rest before serving.

Pull the skillet from the oven and let it sit at room temperature for at least 15 to 20

minutes. This mandatory rest allows the violent, bubbling cream to settle and bind

to the potato starches, ensuring it holds together when you serve it. Finish with

fresh chives.

3.

The Ballymaloe Method.

Pre-heating the cream and milk before pouring it over the potatoes stabilizes the

dairy emulsion, drastically reducing the risk of a curdled, greasy gratin during a

long bake.

•

Starch is structural.

Never rinse the sliced potatoes. The natural surface starch is the primary

thickening agent for the cream; washing it away will leave you with a watery

potato soup.

•
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The "Deli Counter" Wedges
jing-uh-kuh praw-tee

If you ask an Irishman who came of age during the Celtic Tiger what

home tastes like, he won't just tell you about his grandmother's stew.

He'll tell you about the hot deli counter at the local Spar. This isn't

some quaint, centuries-old agrarian tradition—it is a modern culinary

institution. The crown jewel is the spicy potato wedge: a thick,

aggressively seasoned, slightly leathery crust protecting a core that

tastes exactly like steaming, fluffy mashed potato. We're skipping the

commercial deep fryer and using a quick par-boil, a violent shake to

release the starches, and a highly specific spice dredge spiked with

bouillon to recreate that exact greasy-paper-bag magic in an American

kitchen.
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INGREDIENTS

4 large Russet potatoes
scrubbed, unpeeled, and cut into thick
wedges

3 tbsp neutral oil

1 tbsp all-purpose flour

1 tbsp cornstarch

1 tbsp sweet paprika

1 1/2 tsp garlic powder

1 1/2 tsp onion powder

1/2 tsp chili powder

1 tsp fine sea salt

1/2 tsp black pepper
freshly ground

1/2 tsp chicken bouillon powder

PREPARATION

INSTRUCTIONS

Keep the potato skins on.

Leaving the skins intact adds to the rustic deli feel and structurally keeps the thick

wedge together during the par-boil and violent shaking process.

•

Preheat the oven to 425°F and line a large baking sheet with parchment paper.

You want the oven screaming hot to mimic the commercial convection ovens used

in Irish delis.

1.

Place the potato wedges in a large pot, cover with cold water, add a generous

pinch of salt, and bring to a boil over medium-high heat.

Once the water hits a rolling boil, set a timer for exactly 5 minutes.

2.

Drain the potatoes well, return them to the dry pot, secure the lid, and give the

pot a few vigorous shakes.

This is the most critical step. You want to rough up the edges of the potatoes so

they look mashed and fuzzy on the outside, creating the starchy slurry that turns

into the ultimate crunchy crust.

3.

Whisk the flour, cornstarch, paprika, garlic powder, onion powder, chili

powder, salt, pepper, and bouillon powder together in a large bowl.
4.
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CHEF'S NOTES

Pour the oil over the roughed-up potatoes and toss gently to coat, then sprinkle

the spice mixture over the top and toss until every wedge is covered in a sticky

paste.

1.

Spread the wedges out on the prepared baking sheet in a single layer with

plenty of space between them.

If they are crowded, they will steam instead of roast.

2.

Bake for 25 to 30 minutes, flipping them halfway through.

You’ll know they are done when the outside forms a dark golden, crispy shell and

a fork pierces the thickest part with zero resistance.

3.

The bouillon is non-negotiable.

It provides the secret umami punch that mimics the commercial yeast extracts

used in authentic fast-food deli wedges. A pinch of MSG works just as well.

•

Do not substitute olive oil.

Olive oil cannot withstand the high heat required to crisp the coating properly.

Stick to canola, vegetable, or sunflower oil.

•

Potato selection matters.

In Ireland, this dish relies on the floury, red-skinned 'Rooster' potato. The

American Russet provides the exact requisite high starch content for that fluffy,

steaming interior.

•



The New York Crucible
(Corned Beef and the Irish-

American Synthesis)

A celebration of corned beef as a testament to immigrant survival, adaptation, and

cross-cultural solidarity in America.

Forget the purists who roll their eyes at corned beef. It isn't a fake Irish dish;

it’s a monument to survival. When the diaspora staggered off the boats and into

the grinding machinery of New York, they didn't find the pastoral homeland

they left behind. They found tenements, brutal wage-labor, and Jewish butchers

selling salt-cured brisket. They did what immigrants always do: they adapted,

they shared, and they made it their own.



This chapter isn't an apology for a bastardized tradition. It’s a love letter to

the alchemy of the Irish-American experience. From the obligatory, slow-

simmered March 17th centerpiece to the crispy morning-after hash that tastes

like a hard-won victory, these are the meals of a people who built something

enduring out of whatever they could afford.
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The Lower East Side Skillet
slah-mer mahr-tyol hall-tyeh

If you want to know what the early 1900s Lower East Side smelled like,

it's right here in this cast-iron pan. Fleeing famine, Irish immigrants

traded their homeland pork for the cheap, salt-cured kosher brisket of

their Eastern European Jewish neighbors, throwing it into a pan with

cold potatoes to stretch Sunday's supper into Monday's survival. The

secret to this dish isn't a spice blend—it's the absolute discipline to

leave the hash alone until the hot iron and butter forge a perfect,

caramelized crust.
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INGREDIENTS

1 1/2 lb Russet or Yukon Gold

potatoes
peeled and diced into 1/2-inch cubes

1 lb cooked corned beef brisket
chopped into bite-sized cubes

1 large yellow onion
finely chopped

4 tbsp unsalted butter

1/4 cup fresh parsley
finely chopped

1 tbsp Worcestershire sauce

1/2 tsp black pepper

1/4 tsp salt

1 cup cooked green cabbage
shredded

4 large large eggs

PREPARATION

INSTRUCTIONS

Parboil the diced potatoes.

Place the potatoes in a medium pot of cold water, bring to a boil, and simmer for

exactly 5 minutes until barely fork-tender, then drain and rinse under cold water to

halt the cooking.

•

Sauté the aromatics in butter.

Melt two tablespoons of the butter in a large cast-iron skillet over medium heat,

add the onion, and cook until translucent and just beginning to turn golden

brown.

1.

Combine the hash ingredients in the pan.

Add the remaining two tablespoons of butter to the skillet, then fold in the

parboiled potatoes, cubed corned beef, shredded cabbage, Worcestershire sauce,

black pepper, and salt.

2.

Press the mixture into the skillet and walk away.

Use the back of a spatula to pack the hash into a flat, even layer across the entire

pan, then leave it completely undisturbed for 6 to 8 minutes so the starches and

rendered beef fat can caramelize.

3.
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CHEF'S NOTES

Flip the hash to crisp the second side.

Once the bottom is a dark golden brown, use a wide spatula to flip the hash in

large sections, press it down firmly again, and let it fry undisturbed for another 5

to 6 minutes.

1.

Garnish and serve with eggs.

Remove from the heat and stir in the fresh parsley, then top each portion with a

fried or poached egg so the yolk acts as a rich sauce that binds the crispy hash

together.

2.

Avoid deli-sliced meat at all costs.

For genuine texture, use thick chunks from a leftover homemade brisket, or ask

your deli counter to cut a single, one-inch-thick slab that you can cube yourself.

•

Prep ahead to improve the crust.

Parboiling the potatoes and chopping the meat a day in advance allows the

potatoes to dry out in the fridge, giving you an even more violent crisp when they

hit the hot cast iron.

•
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The Diaspora Hash
MAR-tyol HAL-chuh ah-gus PRAW-tee

If there’s a dish that tells the story of the Irish in America, it is not the

boiled Sunday dinner itself, but what happens in the cast-iron skillet

the morning after. Born in the tenements of New York, where Irish

immigrants discovered Jewish kosher butchers curing brisket exactly

like the salted pork of their homeland, this hash is a masterpiece of

survival and cultural synthesis. This isn’t the mushy paste from a

wartime tin—it is towering, violently crispy, and fiercely comforting,

relying on absolute simplicity and the iron discipline to leave it alone

while the crust builds.
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INGREDIENTS

3 cup Russet or Yukon Gold

potatoes
cooked, completely dried, and diced

2 cup corned beef brisket
cooked and diced into substantial cubes

1 large yellow onion
finely diced

4 tbsp Irish salted butter

1 tbsp neutral vegetable oil

1/2 tsp black pepper
freshly cracked

4 large large eggs

2 tbsp fresh parsley
roughly chopped

PREPARATION

INSTRUCTIONS

Pre-cook the potatoes.

Raw potatoes will turn into a steaming, sticky mess. If you don't have leftover

boiled potatoes from last night's dinner, boil whole or diced potatoes in salted

water until just fork-tender. Drain them and let them dry completely—moisture is

the absolute enemy of a good crust.

•

Sweat the alliums.

Place a large, heavy skillet—preferably a 12-inch cast iron—over medium-high

heat and add the butter and oil. Once the butter is foaming, toss in the onion and

sauté for 3 to 4 minutes until translucent but not browned.

1.

Coat the hash.

Dump the completely dry, diced potatoes and cubed corned beef into the skillet,

then sprinkle aggressively with black pepper. Toss everything briefly with a

wooden spoon so the potatoes and meat are thoroughly coated in the shimmering

onion-butter fat.

2.
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CHEF'S NOTES

Press it down and walk away.

Using a heavy spatula, press the mixture down firmly into an even, flat layer

across the bottom of the skillet, then drop the heat slightly to medium. Now, step

away and do not touch, stir, or nudge the hash for 5 to 6 minutes while the

Maillard reaction builds a thick, golden crust.

1.

Flip and repeat.

Slide your spatula under a section of the hash and flip it over; it should be deeply

browned and crispy. Repeat around the pan, flipping in large sections, press it

down flat again, and let it cook completely undisturbed for another 5 minutes.

2.

Steam the eggs.

Once the hash is crispy on multiple sides, use the back of a spoon to make four

small wells in the mixture and crack an egg directly into each. Cover the skillet

with a lid, drop the heat to medium-low, and let the eggs steam for 4 to 6 minutes

until the whites set but the yolks remain runny.

3.

Garnish and serve.

Pull the skillet from the heat, scatter fresh parsley over the top, and serve

immediately straight from the cast iron.

4.

The rule of non-interference.

The single greatest error a home cook makes is stirring the hash. It takes nerve to

let it sit in a hot pan for six solid minutes, but that is exactly how the grandmothers

built the crust.

•

A warning on cabbage.

If you want to include leftover cabbage from a Sunday boiled dinner, squeeze it

entirely dry in a clean kitchen towel before adding it to the skillet. Cabbage holds a

tremendous amount of water and will steam your potatoes into mush.

•

Hold the salt.

Corned beef is inherently salty from the brining process, and Irish butter brings its

own sodium. Wait to taste the finished hash before adding any extra salt.

•
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Irish-American Thanksgiving
"Galumpties"
guh-LUMP-teez

Galumpties are the beautiful, delicious offspring of the American

melting pot. When Irish immigrants settled in the tenements of New

York and Philly, they lived cheek by jowl with Eastern Europeans and

Jewish deli owners. They tasted Polish stuffed cabbage, brought the

technique back to their own kitchens, and loaded the filling with thick-

cut deli corned beef and a hit of Worcestershire. The true

grandmother's secret, though, is the sauce: a simple crushed tomato

base cut with the bright, sharp acid of fresh-squeezed lemon to balance

the rich meat. It’s an unfussy, weeknight-friendly masterclass in

diaspora cooking that smells exactly like a first-generation childhood.
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INGREDIENTS

1 large green or Savoy cabbage
cored

1/2 lb lean ground beef

1/2 lb cooked corned beef
thickly sliced and finely chopped

1 cup white rice
cooked

1 med yellow onion
finely diced

2 clove garlic
minced

1 large egg
lightly beaten

1 tsp dried thyme

1/2 tsp black pepper

1/2 tsp kosher salt

28 oz crushed tomatoes

1 large lemon
juiced

1 tbsp Worcestershire sauce

2 tbsp brown sugar

1 tbsp olive oil

PREPARATION

INSTRUCTIONS

Use leftover or pre-cooked minute rice.

To make this genuinely weeknight friendly and avoid the risk of crunchy,

undercooked grains inside the beef matrix, rely on rice you've already cooked.

•

Blanch the cabbage in boiling salted water to soften the leaves for rolling.

Submerge the cored head of cabbage in a large pot of boiling water for 3 to 5

minutes until the outer leaves turn bright green and loosen. Use tongs to gently

peel off 10 to 12 large leaves and transfer them to a paper towel-lined plate.

1.

Remove the thickest part of the stem to prevent the cabbage from snapping.

Once the leaves are cool enough to handle, lay them flat on a cutting board and

cut a small "V" shape at the bottom base of each leaf to remove the rigid, fibrous

rib.

2.
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CHEF'S NOTES

Mix the meats, rice, and aromatics into a cohesive filling.

In a large mixing bowl, use your hands to thoroughly combine the ground beef,

chopped corned beef, cooked rice, diced onion, minced garlic, beaten egg, thyme,

salt, and pepper. Form the mixture into small, oblong meatballs about one third of

a cup each.

1.

Roll the meatballs tightly inside the prepared cabbage leaves.

Lay a cabbage leaf flat, place an oblong meatball near the bottom V-cut, fold the

bottom edge up over the meat, tuck the two sides inward like an envelope, and roll

it forward tightly. Secure the seam with a single wooden toothpick if the leaves are

being stubborn.

2.

Whisk together the sweet, acidic tomato sauce.

Preheat your oven to 375°F. In a medium bowl, combine the crushed tomatoes,

fresh lemon juice, Worcestershire sauce, brown sugar, and olive oil. Pour about

half a cup of this sauce into the bottom of a 9x13 inch casserole dish.

3.

Nestle the cabbage rolls into the dish and bake tightly covered.

Place the Galumpties seam-side down in the casserole dish and pour the

remaining tomato-lemon sauce evenly over the top. Cover tightly with aluminum

foil to trap the steam and bake for 55 to 65 minutes, until the cabbage is fork-

tender and the beef is completely cooked through. Let rest for 10 minutes before

serving.

4.

Watch the salt levels on your corned beef.

Deli corned beef is already heavily cured and salted. Keep this in mind when

seasoning the ground beef mixture, as you won't need as much salt as a traditional

meatball.

•

Don't skip the fresh lemon.

The citric acid is the historical secret weapon of this dish. It cuts through the heavy

starch and fat, bringing balance to an otherwise incredibly rich plate.

•
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The Apricot-Mustard Glazed
Corned Beef
mar-tyoil hal-tyeh

The tenement kitchens of New York City gave us this beautiful cultural

collision. Irish immigrants, too broke for the native pork of their

homeland, bought cheap kosher brisket from their Jewish neighbors,

boiled it with cabbage, and called it home. To elevate this working-class

staple into a heritage centerpiece worth eating on a Tuesday, we finish

it with a traditional Irish holiday glaze of apricot and mustard. It’s

salty, sweet, sticky, and completely authentic to the diaspora hustle.
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INGREDIENTS

3 1/2 lb raw corned beef brisket
rinsed well, spice packet discarded

1 med yellow onion
quartered

2 stalks celery
roughly chopped

12 oz Irish stout beer

1/2 cup apricot preserves

2 tbsp whole grain mustard

2 tbsp Dijon mustard

2 tbsp brown sugar

1 tbsp unsalted butter
melted

4 slices bacon
chopped

1 med yellow onion
sliced

1/2 med green cabbage
thinly sliced

3 tbsp apple cider vinegar
divided

PREPARATION

INSTRUCTIONS

Wash the brisket like you mean it.

Corned beef is aggressively cured. Rinse it thoroughly under cold running water to

prevent an overly salty end result, and throw that little included spice packet

directly into the trash.

•

Submerge the brisket in stout and aromatics for a long braise.

Drop the rinsed meat, quartered onion, celery, and stout into a slow cooker and

cook on low for 8 to 10 hours so it’s meltingly tender by the time you walk

through the door.

1.

Whisk together the apricot glaze.

In a small saucepan over low heat, combine the apricot preserves, both mustards,

brown sugar, one tablespoon of the vinegar, and melted butter until it forms a

sticky, cohesive sauce.

2.
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CHEF'S NOTES

Blast the glazed beef in a hot oven to build a caramelized crust.

Transfer the tender brisket to a foil-lined roasting pan, paint it generously with the

glaze, and bake uncovered at 375°F for 20 minutes until the sugars bubble and

darken.

1.

Fry the bacon and sauté the cabbage in the rendered fat.

While the beef roasts, crisp the chopped bacon in a skillet, remove it, then fry the

sliced onion and cabbage in that glorious hot grease until tender but still holding

a little crunch.

2.

Deglaze the cabbage and rest the meat before carving.

Toss the cabbage with the remaining two tablespoons of vinegar and your crispy

bacon bits, then slice the rested brisket sharply across the grain to serve.

3.

The secret to salted meat is the sweet finish.

Corned beef is inherently salty—that was the whole point of the preservation

method. The sticky, caramelized apricot crust isn't just an embellishment; it's the

crucial counterpunch that balances the salt.

•

Weeknight cheating is entirely permissible.

If you didn't fire up the slow cooker at dawn, grab a high-quality pre-cooked deli

brisket. Drop it in a baking dish with a splash of water, smother it in the glaze, and

bake at 375°F for 30 minutes.

•
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The Tenement Synthesis
Sandwich
kyap-uh-ruh mar-tyohl hal-chuh

Forget the misty emerald hills and Celtic kings. This is tenement

survival food, born in the cramped quarters of the Lower East Side

where Irish immigrants fleeing starvation rubbed elbows with kosher

Jewish butchers. Swapping out their traditional boiling bacon for

affordable salt-cured brisket, they piled it high on Jewish rye and

birthed a fierce, pragmatic diaspora tradition. It is an immigrant love

letter, served hot with sharp mustard and dry kraut, designed for a

Tuesday night when you just want a real taste of home.
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INGREDIENTS

2 large

slices

seeded rye bread

1/4 lb deli corned beef
sliced thin but not shaved

2 large

slices

Swiss cheese

2 tbsp coarse grainy mustard

1/4 cup sauerkraut
drained and pressed completely dry

1 tbsp butter
softened to room temp

PREPARATION

INSTRUCTIONS

Drain the sauerkraut completely.

The enemy of a great sandwich is a soggy bottom. Press the kraut into a fine mesh

sieve or wring it out in paper towels until utterly dry before building.

•

Butter the canvas.

Lay out the rye and butter the outside-facing layer of each slice evenly, edge to

edge. This guarantees a proper golden crust.

1.

Build the layers.

Flip the bread butter-side down. Slather the mustard on the dry insides, then lay

down the cheese to create a fat barrier against moisture. Pile the corned beef high

in the center, top with the dried kraut, and cap it with the second slice of bread.

2.

Grill it low and slow.

Drop the sandwich into a heavy cast iron skillet over medium-low heat. Don't

rush this; the heat needs time to penetrate the meat and melt the cheese long

before the rye burns. Give it 3 to 4 minutes per side, pressing lightly with a

spatula.

3.

Slice and serve.

Cut it diagonally—because we aren't savages—and eat it immediately with a

sharp kosher dill pickle on the side.

4.
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CHEF'S NOTES

The weeknight deli trick.

You don't have time to boil a brisket on a Tuesday. Make friends with your local

deli counter and ask them to slice the corned beef slightly thicker than shaved so it

piles perfectly.

•

The weekend tradition.

If you have a Sunday to kill, simmer a supermarket brisket slowly in water spiked

with black peppercorns, mustard seeds, coriander, and bay leaves. Never boil it—

low and slow until fork-tender, then slice against the grain.

•



145

"Boiled Dinner" Stew
mar-choil hal-tuh ah-gus cah-bahsh-tuh

This isn't the plastic derby, green-beer version of Ireland; this is the

true story of the diaspora. When our ancestors hit the cobblestones of

New York, traditional back bacon was out of reach. Instead, they

bought salted brisket from the Jewish delis next door, threw it in a pot

with cabbage and potatoes, and forged a new homeland tradition. A

classic boiled dinner takes three hours, but this thirty-minute stew

delivers that exact same belly-warming comfort. The secret is thick-cut

deli meat, a seasoned broth, and respecting the cabbage by never, ever

overcooking it.
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INGREDIENTS

1 tbsp olive oil

1 large yellow onion
diced

3 med celery
sliced into half-moons

3 large carrots
peeled and sliced into thick coins

1 1/2 lb Yukon Gold potatoes
unpeeled and cut into 1-inch chunks

1 1/2 lb cooked deli corned beef
cut into 1-inch cubes

6 cup low-sodium beef broth

1 tbsp Worcestershire sauce

2 med bay leaves

1/2 tsp dried thyme

1/2 tsp black pepper

1/2 med green cabbage
cored and chopped into 2-inch squares

PREPARATION

INSTRUCTIONS

Source thick-cut corned beef.

Ask the deli counter for a single one-and-a-half pound slab of cooked corned beef

rather than shaved slices.

•

Prep the vegetables in advance.

Ensure the cabbage is chopped and ready before you turn on the stove, as it

requires precise timing at the end of the cook.

•

Build the aromatic base.

Heat the olive oil in a large heavy-bottomed pot over medium-high heat, add the

onion, celery, and carrots, and sauté for 5 minutes until the onions are just waking

up and turning translucent.

1.

Simmer the root vegetables.

Pour in the broth, then add the potatoes, Worcestershire sauce, bay leaves, thyme,

and black pepper. Bring to a rolling boil, reduce the heat to medium-low, cover,

and simmer for 15 minutes until the potatoes are just fork-tender.

2.
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CHEF'S NOTES

Stagger the cabbage.

Remove the lid, drop in the chopped cabbage and cubed corned beef, and gently

press them down into the hot broth before covering to simmer for a final 5 to 7

minutes.

1.

Finish and serve.

Turn off the heat while the cabbage is still vibrant green and slightly crisp. Discard

the bay leaves, adjust seasoning if necessary, and ladle into bowls alongside

heavily buttered brown bread.

2.

Respect the cabbage.

Overcooked brassicas release sulfur compounds that ruin a dish's aroma and turn

the texture to mush. Adding the cabbage only in the final five minutes guarantees

a sweet, vibrant stew.

•

Manage the sodium.

Corned beef is aggressively cured, meaning it will leach heavy salt into the liquid

as it simmers. Always use low-sodium broth and never add kosher salt until

you've tasted the final product.

•

Plan for morning hash.

Drain any leftover stew, smash it into a hot, buttered cast-iron skillet, and fry until

a crispy crust forms for an unmatched morning-after breakfast.

•
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Guinness-Braised Cabbage
Wedges with Crispy Beef
Lardons

In rural Ireland, a grandmother would boil a massive joint of cured

pork and simmer shredded cabbage in the rich, salty broth until it

surrendered. But when the Irish landed in the teeming tenements of

New York, pork was a luxury, and they found salvation next door at

the kosher deli. This is a love letter to that cultural crucible. By treating

thick-cut cured beef like traditional bacon lardons and braising hearty

cabbage wedges in rich stout and Irish butter, you get the deeply
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savory, slow-cooked soul of a Sunday dinner in thirty minutes. It’s

unfussy, nostalgic, and tells the true story of an immigrant synthesis

that changed American food forever.

INGREDIENTS

6 oz thick-cut cured beef
cut into 1/2-inch cubes

1 med green cabbage
tough outer leaves removed, cut into 8
wedges with the core intact

1 med yellow onion
halved and thinly sliced

2 clove garlic
smashed and roughly chopped

330 ml Guinness stout

1/2 cup low sodium chicken or beef

broth

1 tbsp apple cider vinegar

1 tsp whole black peppercorns
roughly crushed

3 tbsp high-quality Irish butter

to taste kosher salt

to taste fresh chives or parsley
finely chopped

INSTRUCTIONS

Render the beef lardons.

Place a large, deep skillet or heavy-bottomed Dutch oven over medium heat and

add the diced beef. Cook slowly, stirring occasionally, until the fat renders out and

the edges become deeply browned and crispy, about 6 to 8 minutes. Use a slotted

spoon to remove the beef to a paper towel-lined plate, leaving the rich rendered fat

in the pan.

1.

Sear the cabbage wedges.

Increase the heat slightly to medium-high and add 1 tablespoon of the Irish butter

to the beef fat. Once foaming, carefully arrange the cabbage wedges in the skillet

in a single layer. Sear undisturbed for 3 to 4 minutes per side until the flat edges

take on a beautiful, dark golden-brown char, then remove the wedges to a plate.

2.
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CHEF'S NOTES

Sauté the aromatics.

Reduce the heat to medium. Toss the sliced onions and crushed peppercorns into

the remaining fat in the skillet and sauté until the onions are soft and translucent,

about 4 minutes. Stir in the garlic and cook for 60 seconds until highly fragrant.

1.

Deglaze and build the braising liquid.

Pour the Guinness into the skillet, using a wooden spoon to scrape up all the

browned bits stuck to the bottom. Stir in the broth and the apple cider vinegar.

2.

Braise the cabbage.

Nestle the seared cabbage wedges back into the skillet, overlapping them slightly

if necessary. Bring the liquid to a rolling simmer, immediately cover with a tight-

fitting lid, and reduce the heat to medium-low. Let it braise for 12 to 15 minutes, or

until a knife slides easily into the thickest part of the cabbage core.

3.

Reduce the glaze.

Remove the lid and use tongs to transfer the tender cabbage to a warm serving

platter. Turn the heat up to medium-high and let the remaining stout and onion

mixture bubble and reduce until it thickens into a glossy, syrupy glaze, about 3 to

5 minutes. Off the heat, vigorously swirl in the remaining 2 tablespoons of Irish

butter to create a rich, emulsified sauce.

4.

Garnish and serve.

Pour the savory Guinness and onion glaze generously over the cabbage wedges.

Scatter the reserved crispy beef lardons over the top, finish with a scattering of

fresh chives or parsley, and serve immediately.

5.

Honor the New York crucible.

If you cannot find thick-cut beef bacon, ask the deli counter for a single 1/2-inch

thick slice of corned beef or pastrami. Standard thick-cut pork bacon is historically

accurate to the Irish homeland, but utilizing beef elevates the immigrant story of

this dish.

•
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Keep the cabbage core intact.

Shredded cabbage devolves into mush when braised. Leaving the core attached

ensures the wedges maintain their structural integrity, absorbing the braising

liquid while retaining a satisfying bite.

•

The peppercorn trick.

Crushing whole peppercorns directly into the aromatics is a deliberate nod to the

traditional rural Irish technique of tying peppercorns into a cabbage leaf to flavor

the boiling water.

•
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