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May the Irish hills caress you. 
May her lakes and rivers bless 
you. May the luck of the Irish 
enfold you. May the blessing 

of Saint Patrick behold you.” 
~ Think  Exist.com 
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Mixed Greens w/ Bacon & Apple 
You can’t go wrong with this recipe! Try it out: 

1/4 Cup Olive Oil                     1 Granny Apple (cored & sliced) 
2 TSP Maple Syrup                  1/3 cup thinly sliced red onion 
6 OZ. baby salad greens            3 slices cooked bacon, crumbled 
1/2 cup Three Cheese Crumbles 
 In a large bowl, whisk salad dressing and maple syrup. 
Add greens, apple and red onion, toss to coat with dressing. 
Sprinkle with bacon and cheese; gently toss to combine. 
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 Irish Stew 
 
 1 TBS olive oil                                                                     1 parsnip, peeled and cut into large chunks 
 2 LBS boneless lamb shoulder, cut into 1 ½ pieces             4 cups water, or as needed 
 ½ TSP salt                                                                            3 large potatoes, peeled and quartered 
 Freshly ground black pepper to taste                                   1 TBS chopped fresh rosemary 
 1 large onion, sliced                                                              1 cup coarsely chopped leeks 
 2 carrots, peeled and cut into large chunks                           Chopped fresh parsley for garnish 
  
  Heat oil over medium heat in a large stockpot or Dutch oven. Add lamb pieces and cook, stirring gently, until evenly 
browned; season with salt & pepper. Add the onion, carrot, and parsnip. Cook gently alongside the meat for a few minutes. 
Stir in the water; cover and bring to a boil before turning the heat down to low. Simmer for 1 hour or longer, depending on 
the cut of meat you used and if it is tender yet. Stir in potatoes, and simmer for 15 to 20 minutes, before adding leeks and 
rosemary. Continue to simmer uncovered, until potatoes are tender but still whole. Serve piping hot in bowls garnished with 
fresh parsley. 
 
Cabbage & Leeks in Cream Sauce 
 
1/2 head cabbage, coarsely chopped                                      3 TBS butter, divided         
3 large leeks, sliced                                                                 2 TBS flour 
1 large garlic clove, minced                                                   ¾ to 1 cup half & half 
1 TBS sherry or dry white wine                                             ¼ TSP nutmeg 
2 TBS water                                                                            Salt & Pepper to taste  
 
 Put cabbage and leeks in crock pot. Add minced garlic, sherry and water (or use 1/4 cup of chicken broth). Dot with 
1 tablespoon of butter; cover and cook on low for 7 to 9 hours. Melt remaining 2 tablespoons of butter in saucepan; add flour 
and stir until smooth and bubbling. Add cream or milk and cook over low heat until thickened. Add the mace and salt and 
pepper to taste. Mix into the cabbage and leek mixture. Serves 4 as a side dish.  

 
Irish Coffee 
	
 ½ - 2/3 cup Strong, hot coffee 
1 TSP sugar 
2 ounces Irish Whiskey 
2 ounces Heavy Cream 
 
  Pour the coffee into an Irish coffee glass. Add the sugar and stir to dissolve. Stir in the whiskey. Then, pour the cream 
carefully over the back of a spoon so that it floats on top of the drink. Voila! Or, that is, begorrah!  
Brown sugar can be substituted for the white sugar for a duskier flavor, and some folks prefer to lightly whip the cream be-
fore spooning it on top. But don't whip it until it's stiff. You're supposed to sip the drink through the cream; the cream should-
n't be a barrier between you and the important stuff  
 
 
 


