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Irish Brown Bread

1 cup flour

2 tbs sugar

1 tsp baking powder

1 tsp baking soda

½ tsp salt

1 ½ tbs cold butter or margarine

2 cups whole wheat flour

¼ cup rolled or quick oats

1 ½ cup plain non-fat yogurt

milk

     In a bowl, mix flour, sugar, baking powder, baking soda and salt.  With a pastry blender or 2 knives, cut in butter until mixture forms into fine crumbs.  Stir in whole wheat flour and oats.

     Add yogurt; stir gently.  If mixture is too dry to hold together, stir in milk 1 tsp at a time, just until dough holds together; it should not be sticky.

     Turn dough onto a lightly floured surface and knead gently 5 times to make a ball.  Set on a lightly greased baking sheet.  Pat into a 7inch circle.  With a floured knife, cut a large X on top of loaf.

      Bake at 375* until well browned, about 40 minutes.  Cool on wire rack.  Serve warm or cool.

Yield 1loaf ( 1 ¾ lb)

Red Pear, Onion and Cabbage Salad

1 head red cabbage (about 1 1/2lbs)

about 6 tbs rice vinegar

1 tbs sugar

2 tsp prepared horseradish

½ cup finely chopped red onion

2 tbs coarsely chopped crystallized ginger

salt

2 firm-ripe red skinned pears

½ cup chopped chives or green onions

     Pull off and discard the bruised cabbage leaves.  Rinse cabbage and thinly slice.  In large bowl, mix  rice vinegar, sugar, horseradish, red onion and ginger.  Add cabbage and then salt to taste; mix well.  For mellower flavor, let salad stand at least 10 minutes, then mix again.

     Rinse the pears and core them.  Coarsely chop 1 pear and mix with salad.  Slice remaining pear, moisten with a little rice vinegar and arrange on salad.  Sprinkle with chives or green onion.

     6-8 servings

Irish American Lamb Stew

2 tsp butter
2lbs boneless leg of lamb, trimmed of fat and cubed
1 bottle or 12oz can Guinness stout
1 ¾ cup beef broth
8oz tomato sauce
1 ½ tsp salt
½ tsp freshly ground black pepper
¼ tsp dried thyme
½ lb white pearl onions, blanched and peeled or use frozen, thawed
1 ½ cup frozen baby peas
1 lb white mushrooms, large ones halved
1 cup light cream or half and half
¼ cup flour
     Brown lamb in butter in large Dutch oven or heavy saucepan with lid.  Add stout beer, beef broth, tomato sauce, salt, pepper, thyme and onions.  Cover and simmer 45 minutes.  Skim off any excess fat.
     Add peas and mushrooms.  Cover and simmer an additional 15 minutes; or until lamb and veggies are tender.
Whisk flour into cream.  Blend into simmering stew and bring back to a low boil.  Cook 2 minutes, stirring until thickened.  Taste and add additional salt and pepper if necessary.
     Serve with champ (Irish mashed potatoes)
6 servings
Irish Champ

2 lbs potatoes, peeled and halved

1 cup milk

1 bunch green onions, thinly sliced

½ tsp salt or to taste

¼ cup butter

1 pinch freshly ground black pepper to taste

     Place potatoes into large pot and fill with enough water to cover.  Bring to a boil and cook until tender, about 20 minutes.  Drain well.  Return to very low heat and allow the potatoes to dry out for a few minutes. ( It helps if you place a clean dish towel over the potatoes to absorb an remaining moisture.)

     Meanwhile, heat the milk and green onions gently in a saucepan, until warm.

Mash potatoes, salt and butter together until smooth.  Stir in the milk and green onion until evenly mixed.  Season with freshly ground black pepper.  Set out some extra butter for individuals to add to their servings, if desired.

     4 servings

Apple Crumble

4 lbs granny smith apples, peeled, cored and sliced

1 cup sugar

2 cups flour

4 oz butter

1 tsp cinnamon

1 pinch salt

     Preheat oven to 400*.  Place sliced apples in a greased 9x13pan.  Sprinkle ½ of sugar and ½ tsp cinnamon over apples.  In a medium bowl, stir together flour, remaining cinnamon and salt.  Rub butter unto flour until mixture resembles bread crumbs.  Stir in remaining ½ cup sugar.  Sprinkle over apples.

    Bake for 30-45 minutes, or until top is lightly browned.

12 servings.

Vanilla Custard Sauce

*note: for Sizzlin' Sisters we used a custard from England- thanks to Jude and Kara!  However, here is a similar option you can make yourself.

2 cups whipping cream

1 vanilla bean, split lengthwise

4 large egg yolks

6 tbs sugar

     Place whipping cream in medium (heavy) saucepan.  Scrape in seeds from vanilla bean; add pod.  Bring cream to a simmer.  Whisk egg yolks and sugar in medium metal bowl to blend.  Gradually whisk in hot cream mixture.  Return mixture to saucepan and stir over med-low heat until custard thickens and finger leaves a path when drawn across the back of a spoon that has been dipped in the custard, about 4 minutes.  Do not boil!  Strain.  Cover and refrigerate custard sauce until cold, about 3 hours.  Can be prepared a day ahead.  Keep refrigerated. 

     8 servings.

