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Irish Stew 
 
Ingredients 
B e s t  e n d  n e c k  c h o p s  n o  f a t ,  b o n e  o r  g r i s t l e  ( M u t t o n )  
P o t a t o e s  
O n i o n s  
P a r s l e y  &  t h y m e  m i x e s  
S a l t  &  P e p p e r  
 
C o o k ing 
C u t  m e a t  i n t o  m e d i u m  p i e c e s  
P e e l  a n d  s l i c e  p o t a t o e s  P e e l  a n d  s l i c e  o n i o n s  
L a y e r  o f  p o t a t o e s  i n  p a n  a d d  h e r b s ,  s a l t  a n d  p e p p e r  
L a y e r  o f  M e a t  
L a y e r  o f  O n i o n s  
R e p e a t  a s  l o n g  a s  i n g r e d i e n t s  l a s t  
C o v e r  w i t h  w a t e r  
C o v e r  w i t h  f o i l  t h e n  l i d  
S i m m e r  a s  l o n g  a s  y o u  l i k e  o r  u n t i l  e v e r y  t h i n g  i s  c o o k e d .  



Corned Beef and Cabbage 
 

Ingredients 
Corned Beef 
S l i c ed c a rrot s 
Ca b b a g e 
O ni ons 
Cl ov es 
P a rsl ey  a nd t h y m e 
S a l t  &  p ep p er 
 
C o o k ing 
P l a c e a l l  t h e i ng redi ent s i n a  sa u c ep a n ( h ol d t h e c a b b a g e)  
Cov er w i t h  w a t er a nd b ri ng  t o t h e b oi l  
Cov er a nd si m m er for t h ree-q u a rt ers of a n h ou r 
Cu t  c a b b a g e u p  i nt o m a na g ea b l e l u m p s 
P l a c e i n p a n w i t h  t h e ot h er i ng redi ent s 
Cook  for a  fu rt h er 4 5  m i nu t es 
S erv e w i t h  t h e ev er-p resent  p l a t e of sp u ds.  



Dublin C o d d le  
 
Ingredients 
1  p o u n d  s l i c e d  b a c o n  
2  p o u n d s  p u r e  p o r k  s a u s a g e  l i n k s  
2  l a r g e  o n i o n s ,  s l i c e d  
2  c l o v e s  o f  g a r l i c  
4  l a r g e  p o t a t o e s ,  t h i c k l y  s l i c e d  
2  c a r r o t s ,  t h i c k l y  s l i c e d  
1  l a r g e  b u n c h  o f  f r e s h  h e r b s  ( s a g e , p a r s l e y , t h y m e , r o s e m a r y  
t i e d  w i t h  s t r i n g  
B l a c k  p e p p e r  t o  t a s t e  
H a r d  c i d e r  ( a p p l e  w i n e )  o r  a p p l e  c i d e r  
F r e s h  p a r s l e y ,  c h o p p e d  f o r  g a r n i s h  
 
C o o k ing 
L i g h t l y  f r y  b a c o n  u n t i l  c r i s p .  
P l a c e  i n  l a r g e  c o o k i n g  p o t .  
B r o w n  s a u s a g e  i n  s o m e  b a c o n  g r e a s e  o r  v e g e t a b l e  o i l .  
R e m o v e  a n d  a d d  t o  p o t .  
S o f t e n  s l i c e d  o n i o n s  a n d  w h o l e  g a r l i c  c l o v e s  i n  f a t ,  
t h e n  a d d  t o  p o t  w i t h  p o t a t o e s  a n d  c a r r o t s .  
B u r y  t h e  b u n c h  o f  h e r b s  i n  t h e  m i d d l e  o f  t h e  m i x t u r e .  
S p r i n k l e  w i t h  p e p p e r .  
C o v e r  w i t h  c i d e r .  
C o o k  1  1 / 2  h o u r s  o v e r  m o d e r a t e  h e a t ;  d o  n o t  b o i l .  
G a r n i s h  w i t h  c h o p p e d  p a r s l e y .  
 
M a k e s  6  s e r v i n g s  



Beef With Guinness 
 

Beef With Stout The Only way to Cook Beef-s om etim es  ad d  oys ter s !  
 
Ingredients: 
1 / 4  lb . Butter  
1  p ound  b eef c huc k c ut into 1 x 2  inc h p iec es  
1  lar g e s weet onion-s lic ed  thin 
b ouq uet g ar ni:  thym e,  s ag e,  p ar s ley,  b ay leaf 
1 / 4  teas p oon s alt 
1 / 4  teas p oon b lac k p ep p er  
1  c up  b eef s toc k 
1  p int G uinnes s  s tout 
4  m ed ium  p otatoes ( 1  lb  p eeled )  
2  tab les p oons  p ar s ley,  lar g e m anly s weet c ar r ots . 
 
Instru c tio ns: 
H eat b utter  in s killet b r own the b eef in b atc hes -s et b eef as s id e. 
Cook onion in hot fat for  3  m inutes -j us t s oftened ,  r etur n m eat to p an. 
Ad d  b ouq uet g ar ni,  s alt,  p ep p er ,  s toc k and  s tout and  b r ing  the m ix tur e to a b oil. 
Cook s tew unc ov er ed  in p r eheated  3 5 0  d eg r ee ov en for  ab out one hour . 
Ad d  p otatoes  and  b ake for  4 5  m inutes  till all is  tend er . 
Ad d  s alt and  p ep p er  to tas te. 
Thic ken s auc e with b utter  and  flour . 
G ar nis h with p ar s ley. 


