(The BESR
lkish

American Hearth

Recipes with love from

The Robot Book Club




The Irish American
Hearth

Hearty Traditions and Comforting Recipes from the Emerald
Isle to the States

The Robot Book Club



Copyright © 2026 Edward Benson

All rights reserved.

No part of this book may be reproduced in any form or by any electronic or mechanical means,
including information storage and retrieval systems, without written permission from the author, except
for the use of brief quotations in a book review.

Published by The Robot Book Club



Table of Contents

The Morning Fry & The Daily Bake

"Cupan Tae" & The Biscuit Tin (Afternoon Rituals)
The "Irish Mammy's" Dinner (Weeknight Nostalgia)
The Big Pot (Soups, Stews, and Coddle)

"Purdies" — The Sacred Spud

The New York Crucible (Corned Beef and the Irish-American
Synthesis)



Preface

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



Prologue

Forget what you think you know about Irish food. The shamrock-
infused fantasies, the vague, often dismissive notions of a spartan,
one-note cuisine—they miss the mark entirely. For a specific
generation, those who grew up in suburban America with the distinct
aromas of a different land wafting from their parents’ kitchens, Irish
food is something far more visceral, more real. It’s the profound
comfort of a proper cup of tea, steeped strong and served with milk.
It’s the dense, earthy aroma of brown soda bread cooling on the
counter, sliced thick with Kerrygold butter. It’s the sizzling promise of
a Saturday morning fry, a weekend ritual passed down across an
ocean.

This isn’t about romanticized, postcard Ireland, nor is it a culinary
excavation of ancient Celtic traditions. This is about the living
memory of a Mammy’s dinner: unapologetically hearty, sometimes
boiled into submission, but always delivered with an abundance of
love. It’s the quiet revelation that lasagna, when served with a side of
chips and creamy coleslaw, isn’t an abomination, but a sacred,
comforting ritual. It’s understanding that a "salad" might be a proud
assembly of cold ham, hard-boiled eggs, and crisp iceberg, pickled
beetroot glistening alongside. These are the tastes, the textures, the

rhythms of a real home, adapted for real life.



We’re talking about food that stretches a budget and warms a soul.
The humble potato, for instance, elevated not just as a side, but a
main event, often served two ways on the same plate. We’ll dive into
the simmering warmth of stews, the honest heft of a cottage pie. And
we’ll explore the legacy of resilience, etched into dishes like Dublin
Coddle or the deeply Irish-American narrative of corned beef and
cabbage—born not of ancient lore, but of necessity and solidarity in
the tenements of New York, a testament to immigrant ingenuity.

This book is a journey back to that authentic hearth, reimagined for
your contemporary kitchen. These are the secrets, the hacks, the
honest flavors you remember, distilled into recipes you can make
tonight, using ingredients found at your local grocery store. No
pretense, no fables, just good, honest food. The kind that reminds you

exactly where you come from.






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.






Proper Irish Porridge

letch-a

IN IRELAND, TRUE PORRIDGE BEARS ZERO RESEMBLANCE TO
the microwavable paste found in American pantries. It relies entirely
on the structural integrity of the steel-cut oat, which retains a distinct,
nutty bite. The prospect of standing over a stove stirring for forty
minutes on a Tuesday morning is daunting, but the historical secret
lies in the overnight soak. By simply boiling the oats the night before
and leaving them to hydrate on the cold stovetop, this ancient peasant
staple transforms into a weeknight-friendly luxury, arriving hot in five
minutes with a melting pool of dark brown sugar and cold heavy

cream.
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INGREDIENTS

4 cup

1/4 tsp sea salt

water or a half-and-half blend 1 cup steel-cut oats

of water and whole milk 4 tbsp dark brown sugar

1/4 cup  heavy cream

PREPARATION

o Begin this recipe the evening before you intend to serve it.

The overnight soak on the stovetop is essential to bypass the traditional

forty-minute simmer.

INSTRUCTIONS

Bring the water and salt to a rapid boil in a heavy-bottomed
saucepan with a tight-fitting lid.

The salt is non-negotiable; it enhances the natural, earthy flavors of

the grain and balances the sweet toppings to come.

Whisk the oats into the boiling water in a slow, steady stream.
Pouring them from slightly above the pot while stirring constantly
prevents the exterior of the oats from gelatinizing too quickly and

clumping.

Boil for one minute, then turn off the heat, cover the pot, and leave
it on the stovetop overnight.

The dense oats will slowly hydrate in the residual heat, drastically
cutting down the morning cooking time while breaking down phytic

acid for easier digestion.



° In the morning, stir the thickened oats over medium-low heat for 5
to 10 minutes until piping hot.

Press any small lumps against the side of the pot with a wooden

spoon, adding a splash of water or milk if the porridge is too stiff.

e Ladle into deep bowls and serve immediately with a spoonful of
dark brown sugar and a splash of cold cream.

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

swirls naturally into the cream pooling at the edges.
CHEF'S NOTES

o Never substitute quick or instant oats for this preparation.
Commercially steamed and flattened oats lack the structural integrity
required for an overnight soak and will dissolve into an unpalatable

mush.
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Traditional Boxty

bock-stee

FORGET THE LEPRECHAUN KITSCH AND GREEN BEER; REAL
Irish food is a masterclass in making humble ingredients sing. Boxty
is the ultimate expression of the rural Irish kitchen—a frugal, brilliant
marriage of raw and mashed potato that straddles the line between
pancake and hash brown. The secret here isn't a fancy gadget or an
imported cheese; it's the grandmotherly act of wringing the absolute
life out of the raw spuds in a kitchen towel and harvesting the pure
white starch left behind in the water. That native starch is the binder,
the magic trick that delivers a crispy, golden crust giving way to a
dense, tender crumb. It's poverty food elevated to pure comfort,

unfussy and perfect for a busy weeknight.

15



INGREDIENTS

1 cup leftover mashed Russet 11/2 tsp  kosher salt

potatoes 1/2 tsp  black pepper

1cup Russet potatoes 3/4 cup  cultured buttermilk
peeled

1 cup all-purpose flour 2 tbsp unsalted butter

1tsp baking soda 1 tbsp canola oil

PREPARATION

o Grate and aggressively wring out the raw potatoes.
Shred the peeled potatoes on the large holes of a box grater, place them
in the center of a clean, sturdy kitchen towel, and twist it over a bowl to
extract every possible drop of liquid until the shreds are remarkably
dry.

o Recover the natural potato starch.
Set the wrung-out potatoes aside and let the extracted liquid sit
undisturbed for 20 minutes so the pure, white starch settles at the
bottom; carefully pour off and discard the brownish water, keeping the

precious paste.
INSTRUCTIONS

° Combine the potatoes, starch, and dry ingredients.
In the bowl with the reserved starch, thoroughly mix in the dry

shredded potatoes, mashed potatoes, flour, baking soda, salt, and

pepper.
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Hydrate the batter with buttermilk.
Slowly stir in the buttermilk until you achieve a thick, sticky
consistency similar to heavy muffin batter, letting it rest for 15

minutes to allow the flour to hydrate.

Fry the boxty slowly over medium heat.
Heat a heavy cast-iron skillet, melt the butter with the neutral oil to
prevent burning, and drop heaping quarter-cup mounds of batter

into the pan, flattening them slightly.

Crisp patiently until deeply golden brown.
Cook for 4 to 5 minutes undisturbed so the raw potato shreds cook
through completely, then flip and fry for another 4 minutes on the

other side before serving immediately.

CHEF'S NOTES

o Serve hot alongside a traditional fry-up or savory stew.

In Ireland, these are a versatile workhorse, perfect for mopping up

gravy or simply eaten hot off the pan with a generous smear of good

Kerrygold butter.

e Do not substitute waxy potatoes.

American Russets perfectly replicate the starchy, low-moisture profile

of traditional Irish floury potatoes like Kerr's Pinks; waxy varieties like

Yukon Gold will turn gummy and ruin the texture.
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"Cupan Tae" & The Biscuit
Tin (Afternoon Rituals)

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

hacks for the 3:00 PM slump.

I n 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.






!
&

The Proper Irish
Buttermilk Scone (Not a
Wedge)

skoh-nee blaw-hee

AMERICAN COFFEEHOUSE CHAINS COMMITTED A CRIME
against the scone, mutating it into a dense, sugary, dry-as-dust wedge.
A genuine Irish scone is a different animal entirely: round, faintly
sweet, and incredibly tender. It relies on the volatile chemistry of

acidic buttermilk hitting baking soda in a fiercely hot oven. If you
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WANT THAT AUTHENTIC, LIGHT-AS-AIR CRUMB YOUR
grandmother perfected, there are only three rules: freeze your butter,

mix with a light hand, and whatever you do, never twist the cutter.

INGREDIENTS
31/2 cup all-purpose flour 6 tbsp unsalted Irish butter
frozen solid
1tsp baking soda .
1/2 cup  golden raisins
2 ts aluminum-free bakin
P : 11/2 cup cultured buttermilk
powder cold
1tsp kosher salt 1large large egg
3 tbsp granulated sugar 1large large egg
beaten lightly with a splash of milk
1tbsp coarse sugar
PREPARATION

o Freeze the butter.
Place the stick of butter in the freezer for at least 10 minutes before

starting to ensure it grates cleanly without melting.
INSTRUCTIONS
c Preheat the oven to 425°F and line a baking sheet with parchment
paper.

Placing the rack in the upper third of a fiercely hot oven provides the

heat shock necessary for a rapid rise.

23



° Whisk the dry ingredients and grate in the frozen butter.
Combine the flour, baking soda, baking powder, salt, and granulated
sugar in a wide bowl, then use the large holes of a box grater to

shred the butter directly into the mix.

e Toss the butter with your fingertips and stir in the raisins.
Lightly coat the butter shreds in the flour using only your fingertips

so your body heat doesn't melt the fat, then stir in the golden raisins.

° Combine the buttermilk and egg, then mix the dough using the claw
method.

Whisk 11/4 cup of the buttermilk with one egg, pour it into a well in
the flour, and use your hand shaped like a rigid claw to quickly bring
the wet and dry mixtures together into a shaggy dough. Add the

remaining 1/4 cup of buttermilk only if it refuses to bind.

° Pat the dough out on a floured surface to a 1 1/2-inch thickness.
Turn the sticky dough out and gently pat it into a rough circle with
your hands; overworking it or using a rolling pin will develop the

gluten and destroy the tender crumb.

° Stamp out the scones by pressing a round cutter straight down
without twisting.

Dip a 2 1/2-inch cutter in flour, press it directly down, and pull it
straight back up. Twisting seals the edges of the dough and
physically locks the scone down so it cannot rise. Gather the scraps

gently and repeat.
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Brush the tops with egg wash, sprinkle with coarse sugar, and bake
for 12 to 16 minutes.

Keep the egg wash from dripping down the sides, which also
impedes the rise. Bake until golden brown and hollow-sounding

when tapped on the bottom.

a Cool slightly and serve warm with Irish butter and jam.
A proper scone is a vehicle, not a standalone dessert; split it

horizontally and slather it generously.
CHEF'S NOTES

o The Golden Rule of Cutting
Never twist your biscuit cutter. Twisting drags the dough and seals the
edges, preventing the scones from rising beautifully in the oven. Press

straight down, pull straight up.

e The Cold Butter Trick
Freezing the butter and grating it on a box grater bypasses the tedious
"rubbing in" method. It guarantees the fat stays perfectly cold, ensuring

a flaky texture even on a rushed weeknight.
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Northern Irish Fifteens

IF YOU GREW UP WITH FAMILY FROM ULSTER, YOU KNOW
exactly what a Fifteen is. For the rest of us, it’s a stroke of working-
class culinary genius. Invented in the 1950s, the name is the recipe:
exactly fifteen of its three main ingredients, bound by condensed milk,
and rolled in coconut without ever touching a stove. It’s a beautifully
unfussy, stained-glass mosaic of marshmallow, candied cherry, and
savory biscuit that takes ten minutes to make and tastes exactly like

an afternoon in County Antrim.
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INGREDIENTS

15 large

15 large

digestive biscuits or graham

crackers

crushed into coarse crumbs with some
hazelnut-sized pieces remaining
marshmallows

quartered

INSTRUCTIONS

° Crush the biscuits.

Place the digestive biscuits or graham crackers into a heavy plastic

15 large

1/2 cup

3/4 cup

candied glacé cherries
halved

sweetened condensed milk

unsweetened shredded

coconut

bag and bash them with a rolling pin into a coarse crumb. Don't

obliterate them into dust; leave some larger pieces for a rustic

texture.

a Chop the sticky ingredients.

If using large marshmallows, cut each into quarters. To stop the

blades from sticking, use kitchen scissors and periodically dip them

straight into your biscuit crumbs. Add the marshmallows and halved

cherries to the bowl with the crumbs.

° Bind the dough.
Pour the sweetened condensed milk into the bowl. Mix vigorously

with a wooden spoon or your hands until everything comes together

into a stiff, sticky dough. If dry crumbs linger at the bottom, add a

tiny splash more milk until just moistened.
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° Form the log.

Lay out a large sheet of plastic wrap and sprinkle the shredded
coconut evenly across the center. Turn the dough out onto the
coconut and, using wet hands, mold it into a thick sausage shape

about 12 to 15 inches long.

Coat and chill.

Roll the log back and forth until the outside is completely coated in
coconut. Wrap it tightly in the plastic wrap, twisting the ends like a
candy wrapper to compress the dough. Chill in the fridge for at least

2 hours, or until completely firm.

Slice and serve.
Unwrap the chilled log and use a sharp knife to cut it into exactly 15

slices. Serve immediately with a strong, hot cup of tea.

CHEF'S NOTES

e The cherry conundrum.

Do not use wet maraschino cherries straight from the jar, or the excess

syrup will curdle the milk and ruin the log. Seek out candied (glacé)

cherries in the baking aisle. If maraschinos are your only option, dry

them ruthlessly with paper towels before using.

o Skipping the scissors.

If you don't feel like snipping marshmallows, substitute 1 1/2 cups of

mini marshmallows to bypass the sticky prep entirely.
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The "Irish Mammy's"
Dinner (Weeknight
Nostalgia)

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

F orget 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.






The 'Trish Mammy's'
Savoury Mince over Mash

min-yohl le praw-tee broo-cha

IF YOU GREW UP IN AN IRISH HOUSEHOLD, YOU KNOW THIS
dish. It wasn't served at fancy dinner parties; it was Tuesday night
salvation after soccer practice. Savoury Mince is the ultimate
pragmatic comfort food—essentially a deconstructed cottage pie that
delivers the deep, umami-rich soul of a slow-baked casserole in half
the time. While the old-school Mammies might have relied on a foil
packet of Bisto to instantly thicken the gravy, this version uses a quick

pan-roux, a hit of tomato paste, and a heavy hand of Worcestershire.
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LADLED OVER A MOUND OF UNAPOLOGETICALLY BUTTERY
mash, it is a brilliant exercise in stretching humble ingredients into

something deeply restorative.

INGREDIENTS
1tbsp vegetable oil 1tsp dried mixed herbs
1large yellow onion 1 bay leaf
finely diced
1cu frozen peas
2 med carrots P P
peeled and diced small to taste  kosher salt

1 stalk celery

finely diced to taste  black pepper

freshly ground

2 cloves arlic

& y 11lb Russet potatoes

nce peeled and cut into 2-inch chunks
11lb 80/20 ground beef

/208 1lb Yukon Gold potatoes
2 thsp all-purpose flour peeled and cut into 2-inch chunks
4 tbsp unsalted butter

1 tbsp tomato paste softened to room temp
1 tbsp Worcestershire sauce 1/4 cup  whole milk

warmed

11/2 cup beef broth
INSTRUCTIONS

c Sweat the aromatics to build your flavor base.
Heat the oil in a large skillet or Dutch oven over medium heat. Add
the diced onion, carrots, and celery with a pinch of salt. Sauté for 6
to 8 minutes until softened and translucent, then stir in the garlic

and cook for 1 minute more.
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° Brown the beef heavily to trigger the Maillard reaction.

Turn the heat to medium-high and add the ground beef. Break it
apart with a wooden spoon, then step back and let it sit undisturbed
for a minute or two. You want a hard, dark crust, not steamed gray
meat. Cook until no pink remains. Do not drain the fat; you need it

for the gravy.

Build the roux directly in the pan.

Sprinkle the flour evenly over the beef and vegetables, stirring
continuously for 2 minutes to cook off the raw flour taste. Stir in the
tomato paste and let it cook for another minute until it darkens

slightly.

Deglaze with broth and simmer into a rich gravy.

Pour in the beef broth and Worcestershire sauce, scraping up any
browned fond from the bottom of the pan. Add the dried herbs, bay
leaf, and black pepper. Bring to a gentle boil, then drop to a low

simmer, cover, and cook for 20 minutes.

Boil and dry the potatoes for a fluffy mash.

While the mince simmers, boil the potatoes in heavily salted water
for about 15 minutes until fork-tender. Drain them well, then toss
them back into the hot, empty pot for 1 minute to steam off any

excess moisture.

e Mash the potatoes with butter and warm milk.

34

Crush the potatoes thoroughly, then fold in the room temperature

butter and warm milk until creamy. Season generously with salt.



° Finish the mince with peas and adjust the consistency.
Uncover the skillet and stir in the frozen peas, cooking for 3 to 5
minutes until bright green. If the gravy is too thick, add a splash of
water; if too thin, let it reduce uncovered. Remove the bay leaf and

adjust salt and pepper.

e Serve the savory mince heavily ladled over the mash.

Spoon a large mound of buttery potatoes into a shallow bowl and
pour the hot mince directly over the top, letting the dark gravy pool

around the edges.
CHEF'S NOTES

o Don't skimp on the fat.
Using 8o/20 ground chuck is critical here. If you use ultra-lean ground
beef, you won't have enough rendered fat in the pan to properly cook

the flour, resulting in a chalky gravy.

e Mix your potatoes.
A 5so0/50 mix of Russet and Yukon Gold potatoes is the best way to

mimic the texture of the floury Rooster potatoes used in Ireland.
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'Half and Half Irish-Style
Chicken Curry

FORGET THE COMPLEX, HOURS-LONG SIMMER OF WHOLE
Indian spices. If you grew up with Irish parents, curry means a
vibrant, neon-yellow sauce poured lavishly over a chaotic, glorious
plate of half rice and half thick-cut chips. Born in the local chipper and
perfected by busy mothers on a Tuesday night, it's the ultimate
working-class comfort food. Back in the day, she might have used a
packet of McDonnells powder, but before that, it was built from
scratch with a mild yellow spice blend, a grated apple, and a handful
of golden raisins. It’s fast, incredibly forgiving, and tastes exactly like a

rainy Friday night in Dublin.
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INGREDIENTS

3 tbsp unsalted butter
1large yellow onion
finely diced
1 med Granny Smith apple
peeled, cored, and finely grated
2 cloves  garlic
minced
1tsp fresh ginger
minced
3 tbsp mild yellow curry powder
1tsp ground turmeric
1/2 tsp ground cinnamon
3 tbsp all-purpose flour
2 cup chicken broth
1 tbsp tomato paste
1tsp Worcestershire sauce
PREPARATION

o Prepare the carbohydrates.

1tsp
1/4 cup
to taste

11/21b

1 tbsp

1 large
1 med

1cup

2 cup

4
servings

sugar
golden raisins
salt and black pepper

boneless skinless chicken

breasts
cut into 1-inch strips

vegetable oil
red bell pepper
sliced into strips

yellow onion
roughly chopped

frozen peas
long-grain white rice
cooked and kept hot

frozen steak fries
baked until extra crispy

Timing the chips to be hot and crispy right when the curry finishes is

the only real trick here. Start your rice and throw your steak fries in the

oven or air fryer before you begin the sauce.
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INSTRUCTIONS

° Build the aromatic base.

38

Melt the butter in a large saucepan over medium heat, then slowly
sauté the finely diced onion and grated apple for 6 to 8 minutes.

Cook until the onions are completely translucent and the apple has
melted into a soft mush. This foundational fruity sweetness is non-

negotiable. Stir in the minced garlic and ginger for the final minute.

Bloom the spices and make the roux.

Sprinkle the curry powder, turmeric, and cinnamon over the onion-
apple mixture and toast for 1 to 2 minutes to eliminate the raw edge
of the spices. Stir in the flour and cook vigorously for another 2

minutes to create a thick, highly fragrant spiced paste.

Simmer the chipper sauce.

Gradually whisk in the chicken broth half a cup at a time to prevent
lumps, followed by the tomato paste, Worcestershire sauce, sugar,
and golden raisins. Bring to a gentle boil, then reduce the heat to
low and let it simmer uncovered for 10 to 15 minutes until thick and

richly golden.

Sear the chicken.

While the sauce simmers, heat the vegetable oil in a large skillet
over medium-high heat. Season the chicken strips lightly with salt
and pepper, then sear for 6 to 8 minutes until golden brown on all
sides and cooked through. Remove the chicken from the pan and set

aside.



° Sauté the vegetables.
In the same skillet, briefly sauté the roughly chopped onion and red
bell pepper for 3 to 4 minutes. You want them to just begin to soften
but still retain a slight crunch. Stir the frozen peas and the cooked

chicken back into the pan.

e Marry the sauce and the chicken.
Pour the thickened, simmering curry sauce over the chicken and
vegetables. Stir gently to coat every piece and let the entire mixture

bubble together on low heat for 2 to 3 minutes so the flavors meld.

e Plate the 'Half and Half'.
Serve in a wide, shallow bowl or large plate with a scoop of hot rice
on one side and a generous pile of crispy steak fries on the other.
Ladle the hot chicken curry directly over the center, ensuring the

thick sauce cascades over both the rice and the chips.
CHEF'S NOTES

o The curry powder paradox.
Do not use a complex or spicy Indian garam masala. The secret to the
Irish grandmother's curry is standard, mass-market yellow curry
powder. It's mild, heavy on turmeric, and exactly what the local chipper

uses.

o Hide the texture, keep the flavor.
If you have picky eaters who detest chunks of onion or raisins, use an
immersion blender to blitz the simmering sauce until completely
smooth before adding it to the seared chicken and vegetables. The

nostalgic flavor remains perfectly intact.

39






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.

T here 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.






Weeknight Dublin Coddle

KAH-duhl BWAHL-yuh AH-huh KLEE-uh

WALK INTO A PROPER DUBLIN PUB AND ASK FOR THE CITY'S
true native dish, and they won't point you toward corned beef. They'll
point you to Coddle. Born in the working-class tenements in the 1700s
as a brilliant, frugal way to use up the last sausages and bacon before
meatless Catholic Fridays, it is an architectural marvel of a stew. We're
relying on a quick, aggressive sear to build that deep, complex flavor
fast enough for a Tuesday night, but the soul of the dish remains
untouched: a rich, savory pork broth, steam-tender potatoes, and the

unpretentious, undeniable comfort of home.
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INGREDIENTS

8oz thick-cut bacon

cut into 1-inch squares
1lb fresh pork bratwurst
2 large yellow onions

peeled and sliced thickly into rings
21b Yukon Gold potatoes

peeled and cut into large 2-inch chunks
3 cup low-sodium chicken broth
1/2 cup  Irish stout
PREPARATION

o Prep the layers in advance.

3 sprigs
2

1 bunch
1 tbsp

2 large

fresh thyme
bay leaves
fresh parsley

finely chopped

black pepper
freshly cracked

carrots
peeled and cut into large chunks

Because the assembly of a coddle relies on stacking ingredients quickly

before the braise, have all your potatoes, onions, and optional carrots

peeled and chopped before the pork hits the heat.

INSTRUCTIONS

° Render the bacon.
Place a large, heavy-bottomed Dutch oven over medium heat. Add

the bacon squares to the cold pot, letting them slowly heat and

render their fat for 8 to 10 minutes until golden and crisp. Use a

slotted spoon to remove the bacon to a paper-towel-lined plate,

leaving the liquid fat in the pot.
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° Brown the sausages.

46

Turn the heat to medium-high. Add the whole pork sausages to the
hot bacon fat to develop a deep, caramelized crust, about 2 to 3
minutes per side. Remove to a cutting board, let them cool slightly,

and slice them into large, bite-sized chunks.

Soften the onions.
Reduce the heat to medium, add the thickly sliced onions (and
carrots, if you're using them) to the residual pork fat, and sauté for s

minutes until softened. Toss in the bay leaves and fresh thyme.

Deglaze the pot.
Pour in the stout, or a half-cup of your chicken broth if you prefer.
As the liquid bubbles aggressively, scrape the bottom of the pot with

a wooden spoon to release all the rich, browned fond.

Layer the coddle without stirring.

Turn off the heat. Spread the onions in an even layer across the
bottom, then scatter the crisped bacon and sliced sausages evenly
over them. Give this meat layer a heavy dusting of black pepper.
Arrange the potato chunks on top to cover the meat completely, and

hit the potatoes with another generous dusting of pepper.

Simmer and steam.

Pour the remaining chicken broth over the potatoes—it should come
up just below the top layer, allowing them to steam rather than boil.
Bring to a gentle simmer over medium-high heat, cover tightly,

reduce heat to low, and let it cook undisturbed for 45 to 55 minutes.



° Serve piping hot.
The coddle is ready when the potatoes are fork-tender but
completely intact. Taste the rich broth, adding a pinch of salt only if
absolutely necessary. Ladle deeply into bowls to ensure every serving
gets a cross-section of the layers, garnish with parsley, and serve

with thickly buttered brown bread.
CHEF'S NOTES

¢ Do not stir the pot.
Coddle is an architectural dish. You must layer the ingredients—onions
and pork on the bottom, potatoes on the top—and let them steam and
braise together. Stirring breaks the potatoes and turns the dish into an

unappetizing mush.

o Put down the salt shaker.
The rendered bacon and sausages provide almost all the salt you need
for the broth. The signature bite of this dish comes entirely from a

heavy-handed application of freshly cracked black pepper.

o The carrot controversy.
Historical purists will vociferously argue that carrots have no place in a
true coddle. However, modern Dublin home cooks frequently add them.
Throw them in with the onions if you want the extra vegetables, but

know you're crossing a fiercely debated line.
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Fast Stobhach Gaelach
(40-Minute Traditional
Irish Stew)

stow-vuhk gway-luhk

IT’S THE SMELL OF A DAMP EVENING IN AN OHIO SUBURB, THE
one that tells you a first-generation grandmother is at work
translating the old country into a weeknight meal. Real Irish stew isn't
the pub-style caricature thickened with heavy roux or drowned in
Guinness; it’s a brilliant, frugal triumph of root vegetables, cheap
meat, and time. We trade the old cast-iron hearth pot for a modern

electric pressure cooker to tenderize the beef in forty minutes, relying
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ON A BRILLIANT PEASANT TRICK—MELTING SMALL-DICED

Russet potatoes directly into the broth—to create a rich, velvety gravy

without a speck of flour.

INGREDIENTS

11/21b

lamb shoulder or beef chuck

roast

trimmed of excess fat and cut into 1-inch
cubes

1 tbsp cooking oil
2 large yellow onions

roughly chopped
3 large carrots

peeled and cut into thick 1-inch coins
1lb Russet potatoes

peeled and cut into small 1/2-inch cubes
PREPARATION

o Prepare the potatoes to do the heavy lifting.

11b

3 cup
1 tbsp
11/2 tsp
1tsp

1/4 cup

Yukon Gold potatoes
peeled and cut into large chunks

beef or lamb bone broth
Worcestershire sauce
kosher salt

black pepper

fresh flat-leaf parsley
finely chopped

The entire thickening trick relies on cutting the Russet potatoes small

enough to dissolve entirely, while leaving the Yukon Golds large enough

to hold their shape as hearty bites.

INSTRUCTIONS

Sear the meat aggressively to build the foundational flavor.

Set the pressure cooker to sauté on high, add the oil, and brown the

dried, seasoned meat in batches for 3 to 4 minutes per side.

Sauté the onions in the rendered fat.

Remove the meat, add the onions to the pot, and cook for 3 to 4

minutes until they soften and lift the browned bits from the bottom.
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Deglaze the pot with the broth.
Pour in the bone broth and vigorously scrape the bottom with a
wooden spoon to release the caramelized fond, then turn off the

sauté function.

Assemble the stew for pressure cooking.

Return the meat and its resting juices to the pot, then add the
carrots, both types of potatoes, and Worcestershire sauce, giving it a

single gentle stir.

Cook under high pressure for twenty minutes.
Secure the lid, seal the valve, and let the pressure cooker replicate

the intense, trapped heat of a traditional hearth oven.

Release the pressure and stir vigorously to thicken the gravy.
Perform a quick release, then stir the stew forcefully for 30 seconds

to burst the small-diced Russets, melting them instantly into a rich,

glossy gravy.

Season, garnish, and serve immediately.
Taste for salt and pepper, ladle into warm bowls, shower with

parsley, and serve alongside thick slices of buttered soda bread.

CHEF'S NOTES

o Embrace the authentic diaspora substitute.

While lamb or mutton is strictly traditional in Ireland, beef chuck is the

authentic and beloved adaptation of the Irish-American diaspora.

e A nod to the pub version.

If you crave that slightly bitter, roasted pub flavor, simply replace one

cup of the bone broth with an equal measure of dark stout.
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"Purdies" — The Sacred
Spud

A celebration of the potato as the unpretentious, glorious main event of the

Irish table.

I n 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.






Traditional Irish
Colcannon

cawl kyan-un

IF YOU WANT TO UNDERSTAND HOW AN IRISH GRANDMOTHER
actually cooks, forget the bacon bits and cheddar cheese of American
pub lore. Real cal ceannann is an exercise in rural genius—
transforming the humblest agrarian ingredients into a bowl of pure,
luxurious comfort. Historically served at Samhain to divine fortunes
with hidden charms, today it stands as the ultimate weeknight
restorative. The secret isn't a fancy ingredient; it's the thermal

technique. Par-boiling the potatoes and letting them steam in the
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RESIDUAL HEAT DRIES OUT THE

FLESH, MAKING 1IT

incredibly thirsty for hot milk and good grass-fed butter. Keep it

simple, and it will taste exactly like it does in County Cork.

INGREDIENTS

31b Russet potatoes 8 tbsp
scrubbed, left whole and unpeeled

1/2 large  Savoy cabbage

cored and finely sliced across the grain

1tsp
1 cup whole milk
4 med scallions 1/2 tsp
finely sliced
INSTRUCTIONS

° Boil the potatoes.

unsalted European-style

butter
divided
Kosher salt

plus more to taste

black pepper
freshly ground

Place the whole, scrubbed potatoes into a large, heavy-bottomed pot,

cover with cold water, and add a generous pinch of salt. Bring to a

boil over medium-high heat and cook for about 15 minutes, or until

half-cooked.

e Steam the potatoes to dry them out.

Carefully pour off two-thirds of the water, turn the heat down to low,

and replace the lid tightly. Let the potatoes steam in the remaining

water for another 10 to 15§ minutes until a sharp knife glides through

them effortlessly, a crucial trick to achieving maximum fluffiness.
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° Soften the cabbage.

56

While the potatoes steam, melt 2 tablespoons of butter in a large
skillet over medium heat. Add the sliced cabbage, a 2 tablespoon
splash of water, and a pinch of salt. Cover and cook for § to 7

minutes, tossing occasionally, until deeply wilted, tender, and sweet.

Infuse the dairy.

In a small saucepan, combine the whole milk and the sliced
scallions. Place over medium heat just until it comes to a simmer,
then immediately remove from the heat to steep, unlocking a sweet

allium flavor without the harsh bite of raw onion.

Peel and mash.

Once the potatoes are tender, drain any remaining water in the pot.
While they are still piping hot, pull the skins off—they should slip

right off—discard them, and immediately mash the naked potatoes

directly in the pot.

Bring the colcannon together.

Pour the hot milk and scallion mixture into the mashed potatoes
along with 4 tablespoons of butter. Beat vigorously with a wooden
spoon or potato masher until light and creamy, then fold in the

buttery cooked cabbage and season generously with salt and black

pepper.

Create the butter well and serve.

Transfer the hot colcannon to a warm serving bowl and press a deep
well into the center with the back of a spoon. Drop the remaining 2
tablespoons of butter into the well, serving immediately so every

forkful can be dipped into the melting pool of golden butter.



‘ - ¢ ﬂ -
P e 4
B W

Northern Irish Champ

ASK A GRANDMOTHER IN DONEGAL FOR MASHED POTATOES
and you'll get Champ—a steaming, fragrant bowl of purdies that
distills the rural Irish soul into something profoundly comforting.
Known as Brtitin in the old tongue, this is no Americanized loaded
potato. It is a sacred, unfussy marriage of floury potatoes, milk
steeped with scallions, and an indecent amount of grass-fed butter.
Historically left under hawthorn trees on Samhain to appease
wandering spirits, tonight it belongs on a weeknight table. Serve it
shaped like a volcano, drop a massive knob of butter in the center, and

eat from the outside in, dragging every bite through the golden well.
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INGREDIENTS

3 1b

1 bunch  scallions

Russet or Yukon Gold 11/4 cup  whole milk

potatoes

o 11/2 tsp  kosher salt
peeled and cut into 1-inch chunks
1/2 tsp white pepper

trimmed and thinly sliced

6 tbsp salted Irish butter

divided, plus extra for serving

INSTRUCTIONS

° Boil the purdies.

Place the cubed potatoes into a large pot, cover with cold water by
about an inch, and add a generous pinch of salt. Bring to a boil over
medium-high heat, then reduce to a simmer until completely fork-

tender, about 15 to 20 minutes.

Infuse the milk.

While the potatoes bubble away, combine the whole milk, sliced
scallions, and white pepper in a small saucepan. Bring just to a
gentle simmer over medium heat, then immediately drop the heat to

its lowest setting and let it steep for 3 to § minutes.

e Mellow the alliums.
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Remove the infused milk from the heat, drop in 2 tablespoons of the
butter, cover the pot, and let the harsh onion bite mellow into a

sweet, fragrant richness.



Parchen the potatoes.

Drain the tender potatoes thoroughly and immediately dump them
back into the hot, empty pot. Let them sit on the warm stove with
the heat off for about 2 minutes, shaking occasionally, allowing the
excess surface steam to evaporate so they can absorb the dairy like a

sponge.

Mash and fold.

Crush the potatoes thoroughly with a hand masher—never an
electric mixer—then gently fold in the hot scallion milk and the
remaining 4 tablespoons of butter until you have a creamy mash

flecked with bright green.

Build the volcano.
Transfer the hot Champ to a warm serving bowl, carve a deep well in
the center with the back of a spoon, and drop a massive, unashamed

knob of extra Irish butter into the well to melt into a golden pool.

CHEF'S NOTES

o The Weekend Method.

If you have a lazy Sunday and want to cook exactly like an 18th-century

Irish grandmother, scrub the potatoes and boil them whole "in their

jackets" for 40 minutes, peeling them while steaming hot to protect the

starch completely.

e Champ vs. Colcannon.

These two frequently get confused by the diaspora. The rule is simple:

Colcannon has cabbage or kale; Champ uses only scallions.
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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.

I Y orget 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.






The Lower East Side
Skillet

WHEN THE IRISH ARRIVED IN NEW YORK'S TENEMENT SLUMS,

the thick boiling bacon of their homeland was nowhere to be found.
They turned to their Jewish neighbors, swapping traditional pork for
cheap, salt-cured beef brisket, and a glorious culinary synthesis was
born. This skillet deconstructs that multi-hour boiled dinner into a
fast, crispy weeknight hash that hits every nostalgic note of the old
neighborhood. It is an edible history of the diaspora, built on thick-cut
deli meat, caramelized cabbage, and the unyielding patience required

to let cast iron do its holy work.
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INGREDIENTS

1lb waxy potatoes 2 clove
diced into 1/2-inch cubes
4 tbsp Irish butter 1/2 tsp
1tbsp olive oil to taste
1large yellow onion 4 large
finely diced
to taste
1/2 med  green or Savoy cabbage
cored and thinly shredded 1/4 cup

11lb thick-cut deli corned beef
roughly chopped into bite-sized pieces

PREPARATION

e Par-cook the potatoes.

garlic
minced

freshly cracked black pepper
kosher salt

eggs

whole-grain mustard

fresh parsley
finely chopped

Place the diced potatoes in a microwave-safe bowl with 2 tablespoons of

water. Cover tightly and microwave on high for 4 to 5 minutes until just

fork-tender. Drain and pat completely dry with a paper towel. This

shaves twenty minutes off your cook time and ensures they crisp

perfectly in the fat.
INSTRUCTIONS

a Caramelize the aromatics and cabbage.

Heat a large cast-iron skillet over medium-high. Melt two

tablespoons of the butter with the oil, then sauté the onion for 3

minutes until translucent. Toss in the garlic and shredded cabbage,

season lightly with black pepper, and cook for 5 to 7 minutes until

the cabbage wilts and browns at the edges. Transfer the mixture to a

bowl and set aside.
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° Sear the potatoes.
Return the skillet to medium-high heat and melt the remaining two

tablespoons of butter. Toss in the dried, par-cooked potatoes and
sauté for about § minutes, stirring occasionally, until a pale golden

crust begins to form.

e Build the hash and wait.
Add the chopped corned beef and the reserved cabbage mixture to

the skillet, tossing everything to distribute evenly. Using a sturdy
metal spatula, press the entire mixture firmly into a flat, compact
cake. Walk away. Do not stir it. Let it cook completely undisturbed

for 6 to 8 minutes to build a dark, savory crust.

e Flip, crown, and serve.
Lift an edge to check the crust; when it is a deep, rich brown, flip the
hash in large sections, pressing down again. Make four small wells in
the hash, crack an egg into each, cover the skillet, and reduce the
heat to medium-low for 3 to 5§ minutes until the whites are set but
yolks are runny. Garnish heavily with parsley and serve immediately

with whole-grain mustard on the side.
CHEF'S NOTES

o The Deli Hack

Skip the canned mush. Go to the deli counter and ask them to slice a
pound of high-quality corned beef a quarter-inch thick. You get the
authentic texture and chew of a slow-cooked brisket with zero prep

time.
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e Waxy over Starchy
Use waxy potatoes like Yukon Gold or small reds. Starchy russets will

disintegrate into mush when aggressively pressed into the skillet.
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The Diaspora Hash

LONG BEFORE CORNED BEEF BECAME A CARTOONISH

hallmark of St. Patrick's Day, beef in Ireland was a luxury reserved for
the gentry. But when Irish immigrants landed in the tenement slums
of New York, they found an unexpected culinary lifeline in their
Jewish neighbors, whose affordable, salt-cured briskets mirrored the
boiled bacon of their homeland. This hash is a monument to that
beautiful, pragmatic synthesis. It pairs the kosher deli traditions of the
American metropolis with the ancient, rural Irish technique of pan-
frying leftover potato mash into a crisp, golden cake. It's unfussy,
deeply comforting, and tastes exactly like survival, adaptation, and

home.
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INGREDIENTS

11/21b Russet or Yukon Gold 1lb cooked corned beef
potatoes chopped into 1/2-inch cubes
peeled and cut into 1/2-inch cubes 1tsp Worcestershire sauce
4 tbsp Eqropean-style salted butter 1/2 tsp black pepper
divided
freshly cracked
1 med yelllo;y Zmon 1/4 cup  scallions
finely dice thinly sliced
1/2 small green cabbage 4 large eggs
finely shredded
INSTRUCTIONS

Par-boil the potatoes in heavily salted water.

Bring the cubed potatoes to a boil over medium-high heat and cook
until just tender, about 5 to 8 minutes. Drain them thoroughly and
let them sit in the colander for 3 minutes so the steam evaporates;

dry potatoes crisp far better in the pan.

Sauté the aromatics in cast iron.

Heat a large cast-iron skillet over medium heat and melt 2
tablespoons of the butter. Add the diced onion and shredded
cabbage, sautéing until the onions are soft and the cabbage has

wilted and browned at the edges, about 5 to 7 minutes.

Build the hash.

Add the remaining 2 tablespoons of butter to the skillet. Once
melted, toss in the dry, par-boiled potatoes, chopped corned beef,
Worcestershire sauce, and black pepper until everything is evenly

mixed.
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Press it down and leave it alone.

Using the back of a sturdy spatula, press the mixture firmly into an
even layer in the pan. Step away and let the hash cook completely
undisturbed for 5 to 7 minutes to develop a deep, golden-brown

crust.

Flip and crisp the other side.
Once the bottom is beautifully crusted, use the spatula to flip the
hash in large sections. Press it down again, and cook undisturbed for

another 5 minutes.

Prepare the eggs.
While the second side is crisping, fry or poach your eggs in a

separate pan to your preferred doneness.

Garnish and serve immediately.
Remove the skillet from the heat, scatter the fresh scallions over the

top, and serve right out of the pan with the eggs resting on top.

CHEF'S NOTES

o The deli shortcut.

Don't have five days to brine and boil a brisket? Ask your local deli

counter for a thick, unsliced one-pound slab of corned beef to dice at

home. It perfectly replicates the texture of a slow-roasted cut on a

weeknight.

o Cast iron is non-negotiable.

You need serious heat retention to get that authentic crust without

steaming the potatoes into glue; ditch the non-stick and use cast iron.
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