
 

 
 
 
 
CHEESE FONDUE (serves 4) 
Recipe by KATHRYN JOEL 
 
1 clove of garlic, halved 
1 1/4 cups beer 
2 tbsp cornstarch 
1 tbsp whisky 
400 g aged cheddar, grated 
to serve:  Sourdough Bread, Apples and/or Pears 
 
• Rub the inside of your fondue pot with the cut garlic clove.  
• Slake the cornstarch with the kirsch (combine them well). 
• Add the wine, heat over a moderate heat, and bring just to a simmer. 
• Gradually stir the cheese into the wine and cook, stirring, and without boiling, until 

the cheese is melted. 
• Add the cornstarch and kirsch and continue to simmer gently for a few minutes, 

until thickened. 
• Serve with Cubes of French Bread and Apple or Pear slices. 

 

DRUNKEN MUSSELS WITH CIDER AND BACON (serves 2) 
 
1 kg (2 lbs) mussels* 
100 g bacon or pancetta, diced 
Extra-virgin olive oil, as needed 
1 large or 2 medium leeks 
2 sprigs fresh thyme, leaves picked and roughly chopped 
1 bunch Italian flat-leaf parsley, coarsely chopped 
250 ml dry cider 
2 to 3 tbsp whipping cream 
salt and pepper to taste 
lemon juice to taste 
 
serve with soda bread for dunking, and a green salad 
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● Place the mussels in a large bowl and cover with water.  Use your hands to give 

them a good clean, and a paring knife to “de-beard” them. Discard any that don’t 
close tightly when tapped, and any that are broken. 

● In a wide pot with a tight-fitting lid, add the bacon or pancetta then place on a 
medium-low heat, rendering off the fat before increasing the heat and cooking the 
bacon until it is golden brown. 

● Add the sliced leek, and sweat over a medium heat until softened, seasoning with 
salt and adding olive oil if the pan is too dry.  

● Add the cider, bringing up to a simmer then add the mussels and half of the 
parsley. 

● Cover and place over a high heat to steam, shaking the pan or stirring 
occasionally. 

● Meanwhile place a colander in a large bowl. 
● When all of the mussel shells are open (about 3-5 minutes), pour them with their 

juices into the colander, holding back the last few spoonfuls of broth, which will 
contain sand and grit. 

● Place the mussels in a large serving bowl, or in individual bowls. 
● Return the broth to the pan and bring to the boil. Add the cream, and reduce. 
● Season to taste with salt and lemon juice, stir in the remaining parsley, then pour 

over the mussels. 
● Serve with soda bread for dunking. 
 
* To store live mussels after purchase, place them in a bowl and cover them with a 
dampened tea towel. Keep them in the bottom of your fridge. Clean them not long 
before you plan to cook them. 
 
 
 
IRISH SODA BREAD 
Recipe by KATHRYN JOEL 
 
450g all-purpose flour, or use a combination of all-purpose and whole wheat flours 
1 tsp sea salt 
1 tsp baking soda 
450ml buttermilk 
 
Herb butter to serve (recipe below) 
 
• Preheat your oven to 425°F. 
• Place all of the dry ingredients in a large bowl and combine well. 
• Make a well in the center, and pour in the buttermilk. 
• Use one hand to mix the buttermilk into the dry ingredients, just until you form a 

soft dough. 
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• Turn the dough out onto a well-floured work surface and form into a round loaf 
about 1½ inches thick, turning it a couple of times to coat it well in flour. 

• Place the loaf on a baking tin lined with parchment paper, then use a sharp knife 
to cut a deep cross in the loaf. 

• Bake in the preheated oven for 15 minutes, then turn down the temperature to 
400°F and bake for another 30 minutes or more, until the loaf is cooked:  it will 
sound hollow when tapped on the bottom. 

• Leave to cool on a wire rack. 
 
Tarragon Butter 
1 stick (110 g) unsalted butter, at room temperature 
2 sprigs of tarragon, leaves picked and chopped, or use chives 
salt, to taste (we use Maldon sea salt) 
 
• In a bowl, or using a food processor, combine the softened butter with the 

tarragon and salt to taste. 
• Serve at room temperature, so it’s spreadable, with your soda bread. 
 
 
 
IRISH STEW (serves 6-8) 
Recipe by KATHRYN JOEL 
 
3 lbs shoulder of lamb, cut into 1 1/2 inch pieces 
4-6 anchovies, chopped 
2 cloves garlic, chopped 
1 bag pearl onions, peeled* 
450 g carrots, cut into 3” pieces 
12 small turnips, cut into wedges 
1 can draught guinness 
1 litre chicken, veal or beef stock, or to cover 
4 or more sprigs fresh thyme 
2 bay leaves 
150 g pearl barley 
cooking oil, grapeseed or canola 
salt and pepper, to taste 
To serve: Colcannon (recipe below) 
 
*to peel pearl onions, trim them then blanch in boiling water for 1 minute. Drain and 
peel: the skins should slip off easily after blanching. 
 
• Preheat your oven to 350 F if you are going to braise your stew in the oven. 

Alternatively you can braise it on your stove top. 
• Season the lamb generously with salt and pepper. 
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• Heat a heavy casserole pot, then working in batches brown the lamb all over, in 
cooking oil, until nicely caramelized, setting aside in a bowl. 

• In the same casserole, saute the onions, adding the carrots then the turnips one 
at a time, and cooking until nicely browned. 

• Add the anchovies, garlic and herbs and cook for a minute or two. 
• Deglaze with the Guinness, then reduce by 1/3. 
• Add the seared lamb, then cover with the stock and bring to a simmer. 
• Cover with parchment paper (a cartouche) and the lid and cook at a gentle 

simmer for 1 1/2 hours or so, before adding the barley and seasoning to taste. 
• Cover and cook in the oven or on your stove top until the lamb is tender, and the 

barley cooked, about 1 hour. 
• Serve in soup plates, with colcannon. 
 

COLCANNON (serves 4) 

Recipe by KATHRYN JOEL 
 
450 g floury potatoes (russets), peeled and halved 
150 ml whole milk, or as needed, heated to a boil (scalded) 
450 g savoy cabbage or kale, thinly sliced 
2 small leeks, sliced 
unsalted butter 
sea salt and freshly ground white or black pepper 
(optional) freshly grated nutmeg 
Equipment: ricer or food mill 
 
• In a pot, cover the potatoes with cold salted water then bring up to a boil and cook 

until tender. 
• Drain in a colander, then set the colander over the hot pot you cooked the potatoes 

in, cover them with a tea towel, and let them dry out briefly before mashing them 
with a ricer, into a large bowl, adding a few nobs of unsalted butter to melt into 
them. 

• Now whisk the hot milk into the mashed potatoes, adding enough to achieve a soft 
mash. Season to taste with salt, pepper and nutmeg. 

• Meanwhile, in a wide pan, sweat the leeks in a little butter and season to taste with 
salt and pepper. 

• Add the cabbage or kale and sauté, stirring, until wilted, adding more butter as 
needed, and seasoning to taste with salt and pepper. Add a few tablespoons of hot 
water once the cabbage (or kale) is seared, to provide some moisture.  

• Mix the cabbage into the mashed potato, check the seasoning and serve. 
 
 
 
 
 



 5 

CHOCOLATE GUINNESS CAKE 
Adapted from a recipe by NIGELLA LAWSON 
 
250 ml guinness 
250 g unsalted butter, cubed 
75 g cocoa powder, cacao barry or valhrona recommended 
400 g sugar 
140 ml sour cream 
2 large eggs 
1 tbsp vanilla extract 
275 g all-purpose flour 
2 ½ tsp baking soda 
Pinch of salt 
To serve: Cream Cheese Icing, or Chantilly Cream 
 
• Preheat the oven to 350 F, and butter and parchment line a 23cm / 9 inch 

springform tin.  
• Pour the Guinness into a large wide pan, then add the butter and heat until the 

butter's melted. Remove from the heat. 
• Now whisk in the sugar, then sift and whisk in the cocoa. 
• Beat together the sour cream with the eggs and vanilla then combine with the 

Guinness. 
• Finally whisk in the flour, baking soda and pinch of salt just until combined.  
• Pour the cake batter into a greased and parchment lined tin and bake for 45 

minutes to an hour. Leave to cool completely in the tin on a cooling rack, as it is 
quite a damp cake. 

 
Optional Cream Cheese Icing 
8 oz cream cheese, at room temperature 
1 ¼ cups icing sugar 
½ cup whipping cream 
(optional) Irish whisky, to taste 
 
• In a food processor, combine the cream cheese with the whipping cream. 
• Sift in the icing sugar and process until smooth. 
• Add (optional) whisky to taste 
 
 
IRISH COFFEE 
 
2 oz Irish Whisky 
Mid-Dark Roast Coffee, sweetened with 2 tsps brown sugar 
Lightly Whipped Cream (1 tsp Icing sugar : 2 oz whipping cream) 
 
 


