POT-LUCK O’ THE IRISH

RECIPES
ENTREES
SHEPHERD’S PIE (Amy & Michael Martin)
For mashed potatoes:
2 large potatoes peeled & cut into 2 inch pieces
1/4 cup fat free sour cream
1 tbsp Smart Balance margarine
salt to taste

For meat & veggie mixture:
olive oil
1 cup chopped onion
2 chopped carrots
2 stalks chopped celery
1 lb. extra lean ground beef
3 tbsp all purpose flour
1 tbsp fresh rosemary, chopped
1 tsp dried thyme
1/2 tsp salt
1/4 tsp black pepper
1 can beef broth

Preheat oven 400F.
Place cut up potatoes in large pot and enough water to cover potatoes.   Bring to boil, reduce heat to medium and simmer until potatoes are "fork tender".  Drain potatoes, transfer to bowl, then add sour cream and margarine.  Mash until smooth, season with a little salt (to taste).

Heat oil in large skillet.  Add onion, carrots, and celery.  Cook until soft.  Add meat and cook until brown.  Add flour, rosemary, thyme, salt, and pepper, stirring to coat the meat.  Then add the beef broth, stir and simmer until the liquid thickens, about 3 minutes.  

Transfer the meat mixture to a casserole dish.  Spread mashed potatoes over top using back of a spoon to smooth it out & make decorative swirls if you like.  
Bake until potatoes are starting to brown, about 30 minutes.

CORNED BEEF & CABBAGE (Shari Maloney)

12 new potatoes, quartered

4lbs corned beef brisket

3 bay leaves

1 head of cabbage

4 carrots

2 onions sliced

8 black pepper corns

2 cloves garlic

Place potatoes and carrots in the bottom of a slow cooker.  Add brisket, garlic, onions, bay leaves and pepper corns.  Add enough water to cover.  Cover and cook on low for 8-10 hours or on high for 4-6 hours.  Add cabbage halfway through cooking.
BEEF & GUINNESS STEW (Jim Crabtree)
 

3 pounds stewing beef   (I used a combo of tenderloin and sirloin)
4 tablespoons vegetable oil
3 tablespoons flour
salt and pepper (to taste)
pinch of cayenne
2 large onions, coarsely chopped
2 garlic cloves, crushed
3 tablespoons tomato puree, dissolved in 4 tablespoons water
2 pints of Guinness, or enough to cover stew
2 cups largely diced carrots
sprig of fresh thyme, or to taste. I used more
 

 

Trim the meat of fat and cut into 2 inch cubes. Toss beef with 2 tablespoons of oil in a small bowl. Season the flour w/ salt, pepper, and cayenne. Toss beef with seasoned flour.
 
Heat remaining oil in large skillet over high heat. Brown meat on all sides. reduce heat, add onions, garlic and tomato puree to the skillet and cook gently for 5 minutes. Transfer contents of the skillet to crock pot. Pour 1/2 of Guinness into skillet, bringing to a boil and stirring to dissolve the caramelized meat juices from the pan. Pour over the meat in crock pot along with the remaining Guinness. Add carrots and thyme. Stir and adjust seasoning. Cook on high setting for about 3 hours or until meat is tender.
BREAD
IRISH SODA BREAD (Jim Crabtree)

1 pound white unbleached flour 
1/2 teaspoon salt 
1/2 teaspoon baking soda 
12 to 14 ounces buttermilk
2 tablespoons chopped fresh herbs (rosemary or sage, thyme, chives, parsley)
Preheat oven to 450 degrees. 

In a mixing bowl sift together 1 pound flour, 1/2 teaspoon salt and 1/2 teaspoon baking soda. Add fresh herbs to dry ingredients.  Make a well in the center. Pour most of the milk into the well. Using one hand, mix in the flour from sides of the bowl, adding more milk if necessary. The dough should be softish, not too wet and sticky. When it all comes together, turn the dough onto a well-floured counter. Wash and dry hands. Knead lightly for 1 second, just to tidy it up, flip over. Pat dough into a round about 1 1/2 inches deep and cut a cross into dough over the sides of the bread to let the fairies out. Bake in preheated 450 degree oven for 15 minutes, then turn down the oven to 400 degrees for another 30 minutes or until cooked. If in doubt, tap the bottom of the bread, it should sound hollow.
SIDES

POTLUCK POTATO CASSEROLE (Chris McDonald)
1½ cups fat free sour cream

1¼ cups finely shredded reduced fat sharp cheddar 

½ cup fat free, less sodium chicken broth

2 Tbs. minced fresh onion

5 teaspoons butter, melted

½ tsp. freshly ground black pepper

¼ tsp. salt

1/8 tsp. ground red pepper

1 30 oz. package frozen hash browns, thawed (Ore Ida)

1 10.75 ounce can reduced fat cream of chicken soup (like Campbells’ healthy request)

cooking spray

1 cup coarsely crushed corn flakes

2 Tbs. chopped fresh parsley

1. Preheat oven to 350

2. Combine first 10 ingredients in a large bowl.  Spread evenly into a 13X9 baking dish coated with cooking spray.  Sprinkle cornflakes over mixture.

3. Bake at 350 for 1 hour or until bubbly.  Sprinkle with fresh parsley. 

Yield: 10 servings    Calories: 194     Fat: 6.4g

COLCANNON (Nancy Beach)

1 pound kale 

2 pounds potatoes 

2 leeks 

Milk (enough to cover leeks for simmering, but no more than 3/4 cup - can use anything from skim to half and half, depending on how rich you want it to be)

salt, pepper and garlic powder to taste 

2 to 4 TB melted butter, depending on your preference

In a large saucepan, boil kale just until tender (5-10 minutes); remove and chop finely by hand or pulse in food processor until finely chopped. Set aside and keep warm. 

Peel and boil potatoes until tender (if you quarter them this will take about 20 minutes). Remove from heat and drain. 

Chop leeks, (use some of the green parts as well as white), and simmer them in just enough milk to cover, until they are soft (approx. 10 minutes on low heat). Don't use more than 3/4 cup of milk - if that won't cover the leeks just remove some of the leeks.

Season and mash potatoes well with salt, pepper and garlic powder. Stir in cooked leeks and milk. Blend in the kale, heat and mix until the whole is a pale green fluff. Make a well in the center and pour in the melted butter. Mix well. 

Makes about 5 servings.
GREEN EGGS AND HAM   (Denise Rhodes)

(modified from DEVILED EGGS: 50 RECIPES FROM SIMPLE TO SASSY by Debbie Moose)

About 2 tsp. green food coloring
6 hard-cooked eggs, peeled, cut in half & yolks mashed in a bowl
¼ cup plus 2 tsp. Duke’s light mayonnaise
1 Tbsp plus 1 tsp prepared yellow mustard
¼ cup finely chopped cooked country ham
Black pepper to taste

Pour green food coloring on a small plate and gently roll the egg white halves in it. Fingers will turn very green unless you use surgical gloves. Place the whites, hollow side down on a cake rack over a plate or tray to drip dry.

While whites dry, mix the thoroughly mashed yolks with the mayonnaise, mustard and ham. Add pepper to taste. Very little or no salt is needed as country ham is already salty.

Before filling, gently dab the green egg halves with paper towels to remove excess food coloring. Fill eggs with yolk mixture and refrigerate for at least 2 hours prior to serving.

CROWD PLEASING MARINATED GREEN BEANS (Debbie Moose)

This recipe will be in my tailgate cookbook, out in August.


2 pounds fresh green beans, strings and ends removed but left whole
1/2 of a large red onion, thinly sliced
1/3 cup good quality extra-virgin olive oil
1/4 cup Italian herb-flavored wine vinegar
Salt and freshly ground pepper to taste
2 cloves garlic, crushed

1. Bring a large pot of water to boil while preparing the vegetables. Place the sliced onions in a colander over the sink.
2. In a small bowl, stir together oil, vinegar, salt and pepper until combined. Stir in garlic. Set aside.
3. When water comes to a boil, put in green beans. Cover and cook 5 to 10 minutes, or just until beans are bright green; do not overcook. Pour beans and hot water over onions in colander. Rinse under cold running water to cool down. Let drain well for a few minutes.
4. Place beans and onions into a large bowl or large resealable plastic bag. Pour dressing in and distribute among the vegetables. Refrigerate at least 4 hours or overnight, stirring or shaking occasionally.
Serves 8.
Extra Points: You can use regular wine vinegar, if you must, but herb-flavored vinegar really makes this salad. It’s easy to make your own: Combine 2 cups white wine vinegar with 1 cup fresh herbs (I use a combination of oregano and thyme, with a couple cloves of garlic and a bay leaf thrown in). Pour in a clean glass jar and let sit away from direct light for about two weeks. Taste it, and if it’s not strong enough, let it sit a few more days. Strain into another clean glass jar.
BROCCOLI BACON SALAD (Barbara Sharpe-Unruh)

1 bunch fresh broccoli cut into florets (may need 2 bunches if they are small)

½ cup chopped red onion

1 cup celery

6 slices bacon (use Hormel microwave ready), cook and crumble

½ cup toasted walnuts

½ cup raisins

Combine all ingredients in large bowl.  Combine dressing ingredients below and pour over broccoli mixture.  Stir well and chill.

Dressing:


¾ cup mayo

¼ cup sugar

2 Tbs. vinegar
DESSERTS

IRISH RAISIN CAKE (Michele Soucie)
 

2 1/2 cups of buttermilk

2 cups of sugar

5 cups of flour

2 sticks of butter, softened

5 eggs

1 teaspoon cinnamon

1 teaspoon nutmeg

1 teaspoon allspice

2 teaspoons baking soda

dash of salt

1 large box of brown raisins (15-16oz.)

1 large box of golden raisins (15-16oz.)

1/2 cup irish whiskey

 

Preheat oven to 325 degrees and grease a 5 to 6 quart dutch oven.  Cream sugar butter in a large bowl.  Add in eggs one at a time.  Add spices.  Mix baking soda into the buttermilk.  Alternate adding flour, buttermilk and raisins into the sugar,butter and egg mixture.  Pour batter into greased dutch oven and cover.  Bake for 2 to 3 hours in the covered dutch oven.  Cake is finished when knife inserted into middle comes out clean.  Time varies based on oven type (gas electric etc.  I baked mine for 2 hours on the middle rack in an electric oven and it was done.

 

Pour 1/2 cup or more of whiskey over cake immediately after removing from the oven.  Cake is best when cut after a few days.  Wrap it hot in aluminum foil so the whiskey can absorb into the cake.  I only used about 2/3 of a cup but I would probable use more next time to make the cake moister towards the bottom.

 

CREAMY CHOCOLATE PIE (Debbie Moose)


2 cups (1 bag) semi-sweet chocolate chips
1/3 cup Bailey's Irish Cream liqueur (or Kahlua)
1 teaspoon vanilla 
1 package silken tofu (do NOT use firm or soft tofu)
1 tablespoon honey
1 chocolate cookie piecrust
Melt the chocolate chips, then stir in liqueur and vanilla until combined. Put the chocolate mixture, tofu and honey in a blender and puree until smooth. Pour into the piecrust and refrigerate at least two hours.
Serves 1 (ha,ha)

GRASSHOPPER PIE (Andrea Axtell)
 
1/4 c. milk
6 c. miniature marshmallows
1/3 c. creme de menthe liqueur
2T. white creme de cacao
2 drops green food coloring
4 c. heavy whipping cream, whipped (I whipped 1 T. of sugar into the cream)
2 9" prepared graham cracker crusts (oreo crusts will work nicely, as well)
 
In a saucepan over low heat, combine the milk and marshmallows; cook and stir until the marshmallows are melted.  Remove from heat and allow to cool.

Stir in creme de menthe and creme de cacao.  Fold in whipped cream and tint with food coloring. Pour mixture into crusts and freeze until firm.  Remove from freezer 10 minutes before serving.  Optional: top with fresh strawberries

