From Our Table to Yours
A Collection of Authentic Irish Recipes

by Memoir Tours

Memoir Tours is known for its beautiful
food and lively conversation shared around
cottage tables.
Our meals are always lovingly prepared,
heartily received and fondly remembered.
We hope you enjoy this collection of traditional
Irish recipes created by our chef, Paula Austin.
Sláinte!

Fresh Ingredients
One leg of the Memoir Tours table is supported
by our commitment to beautiful, body-and-soul
nourishing food. The quality of raw ingredients
grown, raised and harvested in Ireland is second
to none. We use locally-sourced, organically
grown, sustainable products.

Prepared on Site
Quality ingredients alone do not a delicious
meal make. Magnificent meals require a chef 's
sensitivity with timing, combining flavors and
using her imagination to create an irresistible
meal that satisfies all the senses. It begins with
the mouth-watering scents that greet us from
the cottage kitchen.

Served with Love
The secret sauce is love. The simplest meal
prepared and served with gratitude and love
nourishes the heart and soul, as well as the
body. Add to this a healthy dose of laughter and
fine conversation around the table and you have
a recipe for a life well-lived.

Brown Bread
TIME

55 minutes

Ingredients
4 cups whole wheat pastry or Irish-style flour

2 teaspoons baking powder

2 to 3 tablespoons of sugar

1 1/2 cups buttermilk

1 teaspoon baking soda

2 tablespoons vegetable oil or melted butter

1 teaspoon salt

Directions
Preheat the oven to 400°F. Lightly grease a baking sheet or line it with parchment.
In a large bowl, stir together the flour, sugar, salt, baking soda and baking powder.
Make a well in the dry ingredients and pour in the buttermilk and the oil or butter. Stir until
blended— some lumps will remain.
Turn the dough out onto a floured board and knead about 10 times, or until it all holds together.
Form a large ball and place it on the prepared baking sheet. Cut a deep cross in the top.
Bake the bread for approximately 40 minutes or until a cake tester comes out clean.
Remove the bread from the oven and cool it on a rack.
Enjoy warm or at room temperature.
Serve with sweet butter and a dollop of marmalade, if desired.

Irish Pandy
TIME

15 minutes

Ingredients
1 kg potatoes, washed
100 ml milk, warmed
1 tablespoon mustard powder
1 tablespoon brown mustard seeds
1 knob of butter

Directions
Place the potatoes in a pan (largest at the bottom) and fill halfway with water.
Cover the pan and cook over high heat.
When the water begins to boil, drain off about half, leaving just enough for the
potatoes to steam.
When the potatoes are cooked, after about 30-40 minutes depending on size,
peel them (holding them in a tea towel) and place in a warm bowl.
Mash them, gradually adding the warm milk, then fold in the mustard seeds and
mustard powder.
Add a knob of butter and season to taste with salt and pepper.
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Irish Barmbrack
TIME

1 hour 15 minutes
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Ingredients
225g plain flour

125g light brown sugar

2 teaspoons of baking powder

1 large egg

375g packet of fruit mix

1/2 teaspoon of mixed spice

250ml cold tea

A ring to place inside

50ml of whiskey

Directions
Place the fruit mix in a bowl and pour over the whiskey and cold tea. Allow to soak up
the liquid overnight.
Preheat the oven to 170 C/327°/Gas Mark 3. Grease and line a 900g loaf tin.
Combine the flour, baking powder, sugar and mixed spice in a mixing bowl.
Make a well and break in the egg, using a wooden spoon, mix the egg with the dry
ingredients.
Add a little bit of the liquid the fruit mix is sitting in and mix it through. You may not need
all the liquid, you are looking for a wet dough.
Stir the fruit mix until everything is thoroughly combined. Add in the ring and stir through.
Spoon the wet dough into the lined loaf tin and place in the oven on the middle shelf and
bake for 1 hour.
Remove from the oven and allow to cool slightly before removing from the loaf tin and
placing on wire rack.

Carrot, Parsnip &
Bramley Apple Mash
TIME

45 minutes

Ingredients
4 medium carrots, peeled and chopped
1 medium parsnip, peeled and chopped
1 medium bramley apple, peeled, cored and cut into chunks
Butter

Directions
Boil carrots for 10 minutes.
Add the parsnip and cook for another 5 minutes, or until both are tender
enough to mash.
Meanwhile, cook apples in a saucepan with a tiny splash of water over
medium heat until they soften but still retain a little bite.
Combine the cooked carrots, parsnips and bramley apple with a little butter
and mash well.
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“May you have the hindsight to know where you’ve been,
the foresight to know where you’re going,
and the insight to know when you have gone too far.”

~ Irish Blessing
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