D 5 B LIN Technological University Dub.lin
- ARROW@TU Dublin

Cookery Books Publications

1977

Cooking Irish Style Today

Noreen Kinney

Follow this and additional works at: https://arrow.tudublin.ie/irckbooks

b Part of the Arts and Humanities Commons

Recommended Citation

Kinney, Noreen, "Cooking Irish Style Today" (1977). Cookery Books. 27.
https://arrow.tudublin.ie/irckbooks/27

This Book is brought to you for free and open access by the Publications at ARROW@TU Dublin. It has been
accepted for inclusion in Cookery Books by an authorized administrator of ARROW@TU Dublin. For more
information, please contact arrow.admin@tudublin.ie, aisling.coyne@tudublin.ie, vera.kilshaw@tudublin.ie.


https://arrow.tudublin.ie/
https://arrow.tudublin.ie/irckbooks
https://arrow.tudublin.ie/gaspub
https://arrow.tudublin.ie/irckbooks?utm_source=arrow.tudublin.ie%2Firckbooks%2F27&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/438?utm_source=arrow.tudublin.ie%2Firckbooks%2F27&utm_medium=PDF&utm_campaign=PDFCoverPages
https://arrow.tudublin.ie/irckbooks/27?utm_source=arrow.tudublin.ie%2Firckbooks%2F27&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:arrow.admin@tudublin.ie,%20aisling.coyne@tudublin.ie,%20vera.kilshaw@tudublin.ie

SOOMING

irish Style Today

Noreen Kinney




NOREEN KINNEY

COOKING IRISH STYLE
TODAY

THE MERCIER PRESS
DUBLIN & CORK



The Mercier Press Limited
4 Bridge Street, Cork
25 Lower Abbey Street, Dublm 1

© Noreen Kinney, 1977

ISBN 0 85342 482 9

To
FREDDIE
my husband

Who has proven to be a great advertisement
for my cooking!



CONTENTS

Foreword

Useful Facts and Figures
Solid Measures, Liquid Measures, Spoon Measures
Liquid Spoon Measures, Oven Temperatures.

Batterie de Cuisine

A Selection of Irish Dishes
Pité Flambé 4 la Noreen
Pité Ae Liomoide (Lemon Liver Pité)
Muirini Oir (Golden Scallops)
Gambiin na hEireann lathghlaise
(Gammon of the Emerald Isle)
Haricots Verts du Pére Tranquil
The Colleen’s Dessert
Sélas an Leipreachdin (The Leprechaun’s Dainty Dish)
Bacon and Eggs ‘Special’
Sailéad Rachel (Rachel’s Salad)
Serve a ‘Smoked’ Salmon
Mairtfheoil Résta na hEireann (Erin’s Roast Beef)
Précai Oir (Crocks of Gold) :
Corned Beef and Cabbage (Traditional)
Shandon Salad (Corned Beef and Cabbage—My Style)
John Dory — The Fish of St Peter
Pavlova Fruit Salad
Salad Nigoise
Chicken Muirgheal
Cadog Kinsale (Haddock of Kinsale)
Sailéad Curai Fuar (Cold Curry Salad)
Mayonnaise
Aioli (A variation on a mayonnaise)
The Rainbow Salad
Les Poires Bogdan
Chicken Nohoval

13

15
17
18
19



Irish Cottage Pie

Bradén na Blarnan (Blarney Salmon)

The Shamrock Soups
Tomato Soup with Beamish XXX; Consommé au
Beamish XXX; Mushroom Soup with andy,
Mock Bisque.

Grape Caramel Dessert

Pork Chop Suey ‘Chinatown’ Style

Tripe and Onions (Traditional)

Ruipleog Béciilte (Baked Tripe)

Macairéal Teampall Bride (Fennells Bay Mackerel)

Les Oeufs 4 la Neige (Snow Eggs)

Irish Potato Salad

Cashel Dessert

Pité Saibhir Traidisiinta (Traditional Paté)

Sicin in Annlann Yoghourt (Chickenin Yoghourt Sauce)

Oraisti Caramel (Caramel Oranges)

Zabioni Chicken and Walnut Salad

La Petite Déjeuner 4 la Duchese

Desserts ‘with a difference’ (Jelly and Ice-Cream)
The West Indies Secret

Kofta Curry and Pilao Rice

Silver Trout

Hors d’Oeuvres with a Selection of Dressings
Irish Stew (Traditional)

Pota Ar An Tine (Pot on the Fire)

Beamish Casserole XXX

Ecrin Supréme des Fruits

Leathog Le Ris (Plaice with Rice)

Cod Continental

Steak Tartare (Raw Fillet Steak)

Mairtfheoil Résta—Mo Shii (Roast Beef—My Style)
Chasseur Sauce

Milseog Tara (Tara Dessert)

Ringabella Mussels (Collecting and Preparation)
Oxtail in Grape Sauce

Traditional Oxtail Stew

48
50



Irish Truffles 92

The Ring of Kerry 94
Steaks Irlandaises 95
Coolmore Christmas Cake 96
‘After Dinner’ Chocolates 97
Muiceoil Aghamarta (Pork Aghamarta) 98
Beef Olives 99
Braddn Feasa (Salmon of Knowledge) 100
Téstal Seacldide (A Chocolate Festival) 102
Owenabue ‘Mock’ Mussels 104
The Final Chapter 103

The Art of Dining, 107; Grapes, 109; Wine, 109;
Yoghourt, 110; Lettuce, 111; Parsley, 111; Basil, 112;
Fruit, 113; Cumin, 114; Dill, 114; Fennel, 115.

Kitchen Tips (A round dozen) 116
Notes: January to December,
including a list of Seasonal Foods 118



	Cooking Irish Style Today
	Recommended Citation

	tmp.1385662192.pdf.TmsnA

