
A Taste of Ireland 
A few of our favorite recipes for friends of 

Celtic Hearts Travel 

An Irish Blessing 
Bless us with good food 

The gift of gab and hearty 
laughter 

May the love and joy we share 
Be with us ever after…. 
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Brown Soda Bread 
 

“This is a staple in most Irish 
homes!  This particular recipe 
reminds me of visits to my auntie’s 
house during the summer in the 
countryside.  She would make a 
cake of brown bread every single 
day and we would eat it warm from 
the oven with Kerrygold butter on 
it – you’ve got to try it this way.”   

— Emer 
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Brown Soda Bread 

• 8 oz  white flour

• 8 oz whole wheat flour

• 1 tsp baking soda

• 3 tsp baking powder

• 1 tsp salt

• 1 egg, beaten

• about 400/500 ml  
buttermilk 

Sift together the flour, soda, baking powder 
and salt.  Mix the buttermilk and beaten 
egg and stir in.  Mix, then knead on a 
floured surface until smooth.  Shape into a 
greased round cake tin and make a deep 
cross on the top.

Place in a pre heated oven 375 degrees F 
for 35-40 minutes.

Wait until the bread has cooled before 
cutting. 

Voila! Brown Soda Bread, yum!  This bread 
goes great with soups and salads, and is 
delicious with cheese. 

You can also change this recipe by using 
only white flour and adding raisins. 
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Scones 
 

“Whether it’s morning coffee or 
afternoon tea, scones are always a 
delicious treat.  Our mothers would 
make these on a regular basis with 
or without raisins – serve with 
cream and jam – delicious.” 

— Dervila
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Scones 
 

• 1 cup self-rising flour  

• Pinch of salt 

• 1 Tbsp of butter or margarine 

• 1 egg beaten 

• 5 fl oz buttermilk 

• Milk or egg for glazing, this is optional 

Preheat oven to 450 degrees F, 230 degrees 
C. 

Sieve flour and salt into a bowl.  Rub in 
butter.  Make a well in the center, pour in 
the beaten egg and most of the buttermilk.  
Form into a soft dough, add more 
buttermilk if needed.  Pour out onto 
floured surface, shape dough so it’s about 1 
inch thick.  Cut into 2 inch rounds.  Place 
on floured baking sheet. Bake for about 
15-20 minutes.  Remove from baking sheet 
to wire cooling tray.  Once cooled serve 
with clotted cream and jam or butter and 
jam…..the combinations are endless!! 
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Curried Parsnip Soup 
 

“The Irish love soup, 
and they love curry.  
Here’s a recipe that 
combines both in the 
same bowl.  It’s one 
of my favorites!” 

— Dervila
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Curried Parsnip Soup 
 

• 1.5 cups of coconut milk 

• 1oz butter 

• 1 Tbsp fresh parsley 

• 1 small onion chopped 

• 5 parsnips cut into small chunks 

• 1 tsp Thai red curry paste 

• 1 liter water 

• Pepper 

• Olive oil 

Place the peeled, chopped parsnips and 
onion in a large pan over a medium heat, 
drizzle with olive oil.  Stir for a couple of 
minutes.  Add the fresh parsley and curry 
paste.  Add coconut milk and 800mls of 
water, bring to the boil and simmer until 
the vegetables are softened.  Add the 
additional water until you’ve reached the 
desired consistency.  Blend until smooth, 
return to pan.  Serve on its own or with 
cream…….lovely with some brown bread!
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Cream of Mushroom Soup 
 

“If you’ve travelled in Ireland you 
might have noticed that mushroom 
soup is always on the menu!” 

— Dervila 
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Cream of Mushroom Soup 
 

• 1lb fresh mushrooms 

• 1 medium onion, chopped finely 

• 2 Tbsp butter 

• 2 Tbsp olive oil 

• 2 Tbsp flour 

• Bunch parsley, chopped 

• 1 liter full milk 

• 1 cup cream 

• Salt and pepper  

Clean the mushrooms and finely slice.  
Warm the milk over a medium heat.  In 
another pan melt the butter and oil over a 
medium heat, add the onion until softened.  
Add the mushrooms, let the mushrooms 
soften, do not let them brown!  Sprinkle 
with flour and let brown.  Add the hot milk, 
stir as it come to a boil, then simmer for 
5-6 minutes.  Season to taste with salt and 
pepper.  Add the parsley and half the 
cream.  Serve, add the remainder of the 
cream, if desired……great with brown 
bread! 

!10



Irish Stew 
 

“This is known all 
over the world and is 
possibly one of the 
oldest Irish recipes in 
existence!  Coming in 
on a cold evening to 
the smell of this 
delicious stew on the 
cooker always 
reminds me of winter 
in Ireland….. fond 
memories.” 

— Dervila
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Irish Stew 
 

• 2lb of cubed lamb (traditional) or you 
can use stewing beef. 

• 2lb of potatoes, peeled and cubed 

• Couple of carrots, peeled and sliced 

• 1lb of onions 

• Salt and pepper 

• 1 Tbsp chopped parsley 

• Pinch of thyme 

• 600mls of vegetable stock 

Layer the meat and the vegetables in a 
deep pan, seasoning each layer well and 
ending with potatoes.  Pour in the stock 
and cover with a piece of foil then the lid to 
seal well.  Bake in a slow oven 300 degrees 
F for about 2 hours.  You can also follow 
the same instructions using the low setting 
on a crock pot. 
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Fish Pie 
 

“Growing up 15 minutes 
from Howth Harbor 
outside Dublin, we were 
very lucky to be able to 
buy fresh fish straight off 
the boat!  Every Friday 
there’d be fish for dinner 
in our house.   

— Dervila 
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Fish Pie 
 

• 1lb of fish, can be any combination of fish 
or shellfish 

• ¾ pint milk 

• 1 Tbsp cornflour  

• 2 Tbsp chopped parsley 

• 7oz of chopped tomatoes 

• 2oz grated cheddar cheese 

• 1lb cooked, mashed potatoes (seasoned 
to your liking) 

• Butter 

Pre heat oven to 400 degree F. 

Steam or cook the fish to your preference.  
Remove skin and bones.   In a bowl mix the 
cornflour and a little milk until there are 
no lumps.  Bring the rest of the milk to a 
slow boil in a pan.  Add the cornflour 
mixture and bring to a boil stirring 
constantly to avoid lumps.  Add the cooked 
fish, parsley, tomatoes and half the cheese, 
mix.   Transfer to an ovenproof dish.  Cover 
with mashed potatoes, sprinkle with the 
remaining cheese and dot with butter. 

Cook for about 35 minutes until top is 
brown and piping hot.  Enjoy! 
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Bread Pudding  

“Now this is one of my fondest food 
memories – My mother would use any 
leftover white bread to make this 
dessert– we had this after our dinner 
many times during the week – it was rich 
with full cream milk. I can still taste the 
comfort of this dish.” 

— Emer
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Bread Pudding 
 

• 10oz of white bread, (like a French 
baguette) cut into 1” thick slices  

• 1 Tbsp butter 

• ½ cup raisins 

• ¼ cup Irish whiskey 

• 1 ¾ cups milk 

• 1 cup brown sugar (sometime a pinch of 
mixed spice is added) 

• 1 Tbsp vanilla essence 

• 12oz evaporated milk 

• 2 large eggs, beaten 

• 1 Tbsp sugar 

Preheat oven to 350 degrees F. 

Butter a 13” x 9” baking dish.  Cut the 
bread into squares. 

Combine raisins and whiskey in a bowl and 
let soak. 

Combine next five ingredients and add the 
bread squares.  Add the raisin mixture. 
Spoon everything together and let soak for 
10 minutes. 

Pour into buttered baking dish.  

Sprinkle with 1 Tbsp of sugar.  You could 
also sprinkle with cinnamon, 1 tsp, if you 
wish. 

Bake at 350 degrees for 30-40 minutes for 
until the mixture is set. 

Serve with fresh cream. 
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Trifle 
 

No family get together would be complete 
without a sherry trifle!  Oh Boy – every 
special occasion warranted a trifle.  First 
Holy Communions, Confirmations, 
Christenings, Funerals – someone always 
showed up with a delicious trifle – Dervila 
still makes a trifle every Christmas and her 
kids beg for it. 

— Emer 
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Trifle 
 

• 1 packet of lady fingers broken in half (if 
you can’t get lady fingers you can use 
pound cake) 

• 3 Ttbsp of sherry 

• 1 packet flavored gelatin made according 
to the instructions on the box, making 1 
pint 

• 1lb fresh or frozen raspberries 

• 1 pint of Birds custard mix (available in 
the international section of your 
supermarket) made according to the 
packet 

• Fresh cream whipped 

Lay the lady fingers or pound cake in the 
base of a deep glass dish. Spoon the sherry 
over the lady fingers and leave to soak in 
for a few minutes. 

Pour the prepared liquid gelatin over the 
lady fingers and leave to set 

When the gelatin is set, add the fruit 

Pour in the custard 

Whip fresh cream until stiff and layer to on 
top of custard and sprinkle with your 
favorite topping! 
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Real Irish Coffee 
 

“We still make these for our friends 
when we have a get together and 
everyone loves them.” 

— Dervila & Emer
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Real Irish Coffee 
 

Put the following into a heavy glass: 

• 1 shot of Irish whiskey

• I tsp of brown sugar

• 1 tsp of instant coffee (regular or decaf)

Stir ingredients together, add boiling 
water.  Lightly whip heavy cream, (use real 
cream – it’s worth it!).  Gently pour the 
cream over the back of a heated spoon so 
that it slides off and sits on top of the 
coffee.  Do not stir.  Enjoy! 
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To Your Good Health! 




