Smoked Salmon on Potato Cakes

Very good, easy to prepare starter, potato cakes can be made ahead and
reheated

Serves 6

Ingredients

¥ 4509 cooked, mashed potatoes

» 75g flour .
¥ 2 eggs. beaten

» 2 tablesp. scallions. finely chopped

¥ Salt. pepper and nutmeg

¥ 50g butter. melted

¥ 125 ml soured cream

» 1 tablesp. dill, chopped

» Salt and black pepper

To Cook

Mix the potato, flour, eggs. scallions, salt, pepper, nutmeg and half the butter. Mix well together
and shape into 12 small potato cakes. Heat the remaining butter in a non-stick pan and then
cook the potato cakes until browned on each side. The cakes can be served immediately or
kept overnight in the fridge. 15 minutes before serving reheat in a hot oven.

Serving Suggestions
Mix the soured cream, dill and seasoning. Place a slice of smoked salmon on each potato cake
a_n_d top with the cream mixture.



Colcannon

A great accompaniment to any meal

Serves 4

Ingredients

» 1kg potatoes, peeled, roosters work well

» 250g curly kale, well washed and finely sliced, discard any thick stalks
» 100mis milk

» 100g butter

» Sait and freshly ground black pepper

To Cook
Cook the potatces in a covered pan of boiling salted water for 15-20 minutes until tender.

Meanwhile, coox the kale. Hest a2 knob of buttar and two tablespoons of water in 8 heavy-
based pan with 2 lid. When the butter has melied and formed an emulsion, add the xsle with &
pinch of salt. Cover, shake well and cook over & high heat for 1 minute. Shake the pan agsin
and cook for another minute. Drain off any liquid and then sesson the kale with pepper.

Drain the potatoes, add in the milk and mash until smooth, then beat in the kale and the
remaining butter. Season fo taste with ssit and pepper.

Note:
If curly kale is not available you can use finely chopped scalfions which you add into the
potatoes with the milk. Ssvoy cabbage also works well - use the same method as for the kale.



Irish Stew

Serves 4-6

Ingredients

¥ 1-134 kg neck or shoulder of lamb

Bouquet of parsley, thyme and baylesf (tied together with twine)
3 large onions, finely chopped

Sait and freshly ground black pepper

3-4 carrots, choppead into bile-sized pieces

1 le=k, chopped into bite-sized pisces

1 =mal' turnip, chopoed into bite-sized pieces

Some small new potstoes, peeled and quarterad, or large potstoes, pee'ad and chopped
75-100g cabbage, shredded

Finely chopped parsley and dash of Worcester Ssuce

To Cook

Remaove the mest from the bone, trim off all the fat and cut into cubes. Keep the bones, place
the mesat in a pot, cover with cold salted water. Bring to the boeil, drain and rinse the lamb.

YYVYVYVYYVYY

In & fresh pot put the mest, bones. bouguei of herbs, onions, sessoning, carrots, leeks and
turnip and cover with water. Simmer gently for one hour. Skim off the foam as it rises. {this is
very important for the final flavour and sppearance of the stew.) Add the potatoes and continue
cooking for 25 minutes. For the last 5 minutes add in the cabbage. When the mesat and
vegetables are cooked remove the bones and bouquet of herbs. Stir in the chopped parsley
and a dash of Worcester sauce.



Fish Pie

Always a family favourite._

Sarves 4

Ingredients

7OCg fish, 2.9. hadoock, hake, monkfish, rout, snn=d and bon2d
€2Smi milk

> onicn

T bay lear

€ pepper COrns

10Cg butier

S0g piain Sour

2 tomato=2&. skinnad and eilced

3 1ablesp. Nat-lear parsiey. chopped

1 13blesp. lamon julca

Sah and freshiy-ground Siack papoer

Topping

» S0Cg freshiy mash2d potatoes

b 25g cheodar cheses, gratad

To Cook

Prahest the oven to Gas Mark €, 200°C (£D0°F).
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Place the myix, onion. &3y =af and psppsr coms in 3 iarge ssucepan and bring to = bod
Reduce to simmer, add the fish and cook gently for 4-5 minutes. Remove the fish from the pan,
allow to coot 3 little, then flaks into bite-sized pieces and olacse n 3 bowl.

Nelt the butter in 3 s3ucepan, then sur in the flour. Cock for 2-3 mnutas, stirnng all the time
until golden brown. Gradusliy stir in the fish cocking liguid until the micture bodls, season with
s3lt and pepper. Reduce the haat and sllow 1o simmear gently for 2-£2 minutss until thickenad.
MNow 3dd the sauce to the fish along wih the parsley and lemoen juice and tas:e for sessoning
Spoon half the fish mixture into = 12z litre bakng dish, arrangs the skesd tomatoes on top and

then sgoon in the rest of the fish. Spreac the mashad potatoes on top, finaly sprinkle the
cheese all over and bake in the oven for 15-20 minutes until heated through and Srownead.

https://www.bordbia.ie/consumer/recipes



