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EVERYDAY GOURMET



GERRY GALVIN'S philosophy of cooking is simpl :

fresh ingredients and lots of imagination are th

key. It's a philosophy which he has proven to

work in the restaurant he and his wife Marie

now run at Drimcong House in County

Galway, which is a two-time winner of the

Bord Failte/Ballygowan Supreme Award of

Excellenc . G rry himself has also won many

awards in luding the Egon Ronay Ch f of the

Year 1994 and Guinness Chef of th Year

1996.



Everyday
Gourmet

GERRY GALVIN

Photographs by Waiter Pfeiffer

OD
D

THE 'BRIEN PRESS
DUBLIN



For Marle again

First published 1997 by The O'Brien Press Ltd.,
20 Victoria Road, Dublin 6, Ireland

for text - Gerry Galvin
for typeseuing, layout, cover design, photographs - Th ' O'Brien Pr 'ss Ltd

ISBN 0-86278-537-5

All righLs reserved. 0 pan of this book may be reproduced or
utilised in any form or by any means, electronic or mechanical, including

photocopying or recording, or by any information or storage retrieval
system without permission in writing from the publisher.

British Library Cataloguing-in-Public;nion Data
Galvin, erry

The everyday gourmet
I. ookery

I.Title II.Pfeiffer, Waiter
611.'5'14

I 2 3 4 5 6 7 8 9 10
97 98 99 00 01 02 03 04 05 06

This book is produced in partnership with Tesco Ireland

Typeseuing, editing, layout, cover design: The O'Brien Pres.s Ltd
I'hoto!(raphs: Waiter I'feiffer
over s 'parations: Lithoset Ltd

Printing and separations: Proost. B Iglum



CONTENTS

Cheese Soup with Celery Sticks 13
Chinese Broth 14
Potted Pate 15
Pea Soup 16
Black Pudding and Apple on French Toast 18
Baked Avocado with Fish Mousse and Curried Coconut Sauce 19
Warm Smoked Salmon with Spinach 20
Baked Fish Gateau 23
Mushrooms Stuffed with Hummus and Vinaigrette 24

Meat
Old-Fashioned Beef Olives 27
Spiced Pork Roast, Apple and Thyme Cream Sauce 29
Lamb Cutlets with Honey, Apricot and Tarragon Sauce 31
Grilled Lamb Kidneys with Lemon and Onion Puree 33

Poultry
Baked Chicken Breast with Tagliatelle and Sweet Pepper Sauce 34
Pan-Roasted Barbary Duck Breasts in Sweet Pepper Marmalade 36
Chicken and Ham Dumplings in Chinese Broth 38

Fish
Poached Fish Sausages in Chive Butter Sauce 41
Grilled Salmon with Fruit and Citrus Salsa 43
Monk and Mussel Stir-Fry 46
Prawns, Baked Potato and Pesto 47
Seafood Couscous 48
Fri d Ray Wing, Capers and Anchovy Or ssing 50

Vegetarian

Ricotta and Walnut Dumplings with Spinach Sauce 53
Sweetcorn Pancakes with Cr me Fraiche, Apple and Raspberry Sauce 54
Spaghetti with Vegetables and Pesto 55
Chickpea akes with Goat's Che s and Tomato Salsa 56
Carrot and Nut Terrine with Tahini Sauce 58
Rice Balls with P pp r Compote 59
Couscous with Veg tabl s, Nuts and Dried Fruit 60



SALADS

The Simplest Salad 63
Pink Grapefruit, Avo ado and Fennel Salad 64
Tomato and Onion Salad in Balsamic and Hazelnut Dressing 66
Tabouleh 67
Radish and Dill Salad, Yoghurt and Orange Dressing 68
Boilie Cheese with Pi kl d Carrot and Toasted Pine Nuls 70

VECETABLES

CarrOl Mousse 73
Turnip Bake 74
Sauteed Cherry Tomaloes wilh Parsley and Thyme 76
Garlic Mashed Potaloes 77
Stir-Fried Cabbage with Mu hr om, Onion and Ba on 78
POlalo and Vegetable Cak 80

Apple and Lemon Sorb t 83
Cassata Ice 84
Dessert Pizza 85
Pan akes 87
Banana and Honey au e 88
Hot Pineapple Pudding wilh Ging r Custard Sau e 89
Hot Cho olal Souffle in Sabayon Sau e 90
Slrawb rry Gralin 92

BREADS AND BAKINC

mok d Salmon S on 95
arrot and Dillisk Br ad 96

Marie's Brown oda Br ad 99
ho olal Fruil ak 100



( ) ~ I I) ( ) -I [) I .., I I I ..,

Pork and Vegetable Stir-fry
Chi kpea and Sau age Hot-Pot
Burgundy Venison
Boiled Chicken with Vegetables and Pasta

/\ ( ( () \ \ I) -\ ~ I \ \ I ~' 1 .., \ \ v I ') ') I' I I '. [ I) ( ). I "

Hari sa
Tapenade
Tuna Mayonnaise
Anchovy Butter
Barbe ue Butter
Mushroom Butter
avoury Br ad rumbs

Marie's Marmalad
Onion Marmalad
Tomato Sauce
Tomato and Fruit Chutney

DRI~\C ONC FAVOURITES

Ratatouill
Drim ong Fi h Grill
Mu I and Dilli k Ri ott
Bla k and White Pudding with Apple omp6te

( I j I l [) IU "'J' S IU ( I P l S

oddi

w t and our Drumsti ks
Nutty Burgers
Fi h ak '5

Tuna Pat'
Bak d Bananas in aram'l auce

Index

103
104
106
108

111
112
114
115
115
116
116
117
118
120
122

125
128
129
130

133
134
135
136
137
138

140


	Everyday Gourmet
	Recommended Citation

	tmp.1393514743.pdf.DroNi

