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Crunibled Corn Beef \¢
& Sweet Potato Tart

& Serves 6 -

PASTRY INGREDIENTS

High Tea in Ireland includes a hot, light savory
dish, followed by bread and tea. It is a tradition
that Irish immigrants brought along with them

to America during the Gilded Age, and T can
imagine the pomp and ceremony of young Irish
immigrants, such as my great glandmothm serving

1 cups all-purpose flour (sifted)

Y4 teaspoon salt

7 tablespoons unsalted butter (chilled)
2-4 tablespoons ice cold water

FILLING_INGREDIENTS
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Despite its ubiquity as a staple Irish food,
my.husband and T did not eat corn beef until we
moved to America. It is 2 food more Irish Amer-

ican, relatively unknown in Ireland. The corned

beef from the English Market in Cork is seen as
something of a rarity. Still, my sons are proudly
Irish American themselves, and we certainly enjoy
a corn beef and cabbage meal on St. Patrick’s Day.
What do we do with any leftover corned beef
after our Irish feasts? 1 typically use it to prepare
wonderful sweet potato and corned beef tarts,
sometimes referred to as a “quiche.” As my grand-
mother taught me, nothing should ever be wasted!
And 1 like to believe that she would have happily
found a home for these tarts on one of her lady’s

-

tea trays.

7 ounces Corn Beef (crumbled into small pieces
2 tablespoons olive oil :
2 medium leeks (white parts and some green}

. 4 large eggs (beaten) .

1 cup whipping cream

1 sweet potato (cooked and mashed)
Vi teaspoon fine sea salt

¥ teaspoon white pepper

1 cup of sharp cheddar cheese

¥ cup Parmesan cheese

A RETURN TO IRELAND °
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HOW TO MAKE

“i:;e:tmake the pastry, combine flour and salt in a medium
&kre bowl or food processor. Use a pastry fork or
gEncessor to cut in the butter untii it resembles coarse
£mmbs. Add the cold water 1 tablespoon at a time and
b until the dough is moist enough to hold together to
Spem a ball. Flatten into a disc and wrap and refrigerate
#or at least 30 minutes.

©mn a lightly floured surface roll out dough into a circle
about 11-inches in diameter for a 9-inch pie plate or
futed tart pan. Trim off any excess pastry and prick the
bottom of the dough with a fork.

Breheat oven to 375°F. To blind bake the pastry, line with
a double layer of foil and bake for 10 minutes to prevent
-Browning. Remove foil and bake pastry for a few more
minutes until golden brown. Remove from oven and
eool on a wire rack and leave oven on,

[IRISH COMFORT FOODS ﬁ

4, To make filling, in a large skillet add 2 tablespoons of
olive oil and sauté the leeks for 3-4 minutes or until soft
and fragrant and remove from heat.

5, In a food processor or mixing bowl combine eggs,
cream, mashed sweet potato, salt and peppet.

6. To assemble the quiche, layer the corn beef and leek
and the cheeses and then pour the egg mixture on top.

7. Bake for 30-35 minutés or until the egg sets and is firm
to the touch.,

8. Allow the quiche to sit for at least 15 minutes
- before-serving. - v




Bailey's Cake

1 yellow cake mix

1 Ig box mstant chocolate pudding or 2 small
4 eggs at room temperature

3/4 cup oil

\3/4 cup water

1/4 cup sugar

1/2 cup Bailey's Irish Cream

1 cup chocolate chips

Mix all ingredients together well, folding in chocolate chips last.
Pour into a well greased and floured pan(I use cocoa instead of
flour). Bake at 350 for 45 min or until done. Cool and remove
from pan. Pour glaze over cake when completely cool.

laze

1 cup powdered sugar Mix well a
1/4 cup cocoa

1/2 cup Bailey's

Submitted by Marty Oakley

1d pour over cake




No Bake Key Lime Pie Forrko Yo

. . . ) - 4 from 3 votes
No Bake Key Lime Pie is a tangy, slightly tart creamy filling on top of a buttery

graham cracker crust, garnished with slices of key limes and whipped cream. There is no need to

turn on the oven to enjoy all the flavors of a baked Key Lime Pie, which you may want to make,
too!

Prep Time Chilling Time Total Time
10 mins Thr T hr 10 mins

Course: Dessert  Keyword: No Bake Key Lime Pie Servings: 8 slicess  Calories: 433kcal
Author: Amanda Rettke--iambaker.net

Ingredients

Crust

» 12 cups (126 g) graham cracker crumbs, about 10-12 crushed graham cracker sheets

e Y2 cup (1 stick / 113 g) unsalted butter, melted
A store-baught o rust willalso work.
Filling
® 8 ounces cream cheese, room temperature
e 1 can (14 ounces) sweetened condensed milk

®

Y2 cup (121 g) key lime juice, about 12 key limes
fresh key lime slices, for garnish

whipped cream, for garnish

Instructions

Crust

1. To a small bowl, add graham cracker crumbs and melted butter. Mix, ensuring that every
crumb is coated with butter.

2. Evenly press the crumbs into the bottom and up the sides of a 9-inch pie pan.

Filling
1. To alarge bowl, add cream cheese. Using a hand mixer, mix until smooth and creamy.
2. Add the sweetened condensed milk and key lime juice. Mix until combined.

3. Pour the filling over the graham cracker crust. Refrigerate until set, about 1 hour, up to
overnight. ‘

4. Garnish with key lime slices and whipped cream.

Nutrition ,
Serving: Tslice | Calories: 433kcal
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Quick & Easy Irish Beer Cheese Dip

Prep time Cook time Total time
5 mins 15 mins 20 mins

If you want to make something warm and comforting on game day, look
no further than this Irish Beer Cheese Dip. Enjoy with pretzel bites,
veggies or chips!

Serves: 10

Ingredients

4 cup Unsalted Butter

s cup All Purpose Flour

2 Garlic Cloves, finely minced

Y. tsp. Cayenne Pepper

Y. tsp. Onion Powder

Vs tsp. Smoked Paprika

1 tsp. Spicy Brown Mustard

1 cup Whole Milk

% cup Guinness (or beer of choice)
1 cup Shredded Sharp Cheddar

Y cup Shredded Swiss

1 cup Shredded Monterey Jack
Pretze! Bites, Tortilla Chips or Veggies. for serving

® &6 ®© & & e e @& © o & & o

Instructions

1. Melt butter in a saucepan over medium heat. Add flour and finely minced garlic. Sauté for 1 minute
and then add the seasonings and brown mustard. Slowly pour-in the milk and beer, while continuously
whisking.

2. Continue to cook until thickened and bubbling. Reduce heat to low and fold in the shredded cheeses.

3. Once melted, serve immediately with desired dippers.

Recipe by Slice of Jess at https:/sliceofjess.com/quick-easy-irish-beer-cheese-dip/
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tips://fareisie.com/wprm_ print/irish-guinness-prown-bread-recipe

Irlsh Guinness Brown Bread Recipe Jokokokok

. 4.95 from 20 votes
A traditional Irish Guinness brown bread recipe made with hearty whole

grains and delicious Guinness stout. This quick and easy brown bread is ready in under 1 hour!
Serve it with savory dishes or at breakfast with butter and honey or jam.

Prep Time Total Time
10 mins 45 mins 55 mins

Course: Bread Cuisine: Irish

Keyword: authentic irish brown soda bread recipe, brown bread recipe, best guinness bread
recipe

Servings: 12 servings  Calories: 195kcal  Author: Kaity Farrell

Ingredients
¢ 400 g stoneground whole wheat flour (=2- 2/3 cups) or coarse wholemeal flour
* 100 g rolled oats (=3/4 cup + 2 tablespoons) plus extra for the top of the bread
* 6 g kosher salt (1-1/2 teaspoons)
¢ 10 g baking soda (2 teaspoons)
e 330 g Guinness stout cne 330 ml bottle
* 165 g buttermilk (=2/3 cup) or 160g milk or non-dairy milk mixed with 2 teaspoons of

vinegar
* 30 g olive oil (=2 tablespoons) or meited butter
® 40 g molasses (2 tablespoons) or treacle
Instructions

1. _Preheat oven to 350°F/180°C. Grease and line a pullman loaf pan or a standard 1 pound
loaf pan with parchment paper cut to fit the pan.

2. In a mixing bowl whisk together the whole wheat flour, oats, salt and baking soda. Sift in
the baking soda to remove and lumps.

3. Make a well in the center of the flour mixture and add the stout, buttermilk, oil and
molasses. Then stir until just combined. Don't overmix and work quickly to preserve the
leavening properties of the baking soda.

4. Spread the batter into the prepared pan and sprinkle rolled oats over the top of the batter.

5. Bake the bread for 45 minutes or until it is slightly domed with some cracks on top, dark
brown and a skewer inserted into the center comes out clean.

6. Let the bread cool for a few minutes in the pan then lift it out of the pan using the

parchment paper as an aid. Let the bread cool completely on a cooling rack before slicing
it.
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.| Notes . :
» Store the brown bread in a bag a sealed bag at- roorn temperature for up to: 3 days or shce
it and freeze the slices i ina freezer—safe bag for | up 106 months .
. Buttermrlk can be replaced wrth any mrlk of. your chorce mlxed wrth 2 teaspoons of apple '
crder vinegar. _ : e :
~= For a vegan version, use orl mstead of butter and plant mllk mrxed wrth 2 teaspoons of
vmegar for the buttermrlk '

‘winsiffareiste.comlwprmi_printfirish-guinness-brown-bread-recipe 312425, 2:30 PM
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Irish Shepherd's Pie

This Irish shepherd's pie has a savory ground lamb layer topped with rich and cheesy mashed
potatoes. This dish is a lovely alternative to the much more common corned beef and cabbage
you may have been planning for St. Patrick's Day dinner.

By John Mitzewich

Prep Time: 25 mins
Cook Time: 1 hr 10 mins
Total Time: 1 hr 35 mins
Servings: 8

Yield: 1 (9x13-inch) casserole

Ingredients

1 tablespoon olive oil
1 tablespoon butter
2 pounds lean ground lamb
* 1 onion, diced
Y5 cup all-purpose flour
3 cloves garlic, minced
1 tablespoon ketchup
2 teaspoons minced fresh rosemary
1 teaspoon paprika — L Vs¢A smoke A
s teaspoon ground cinnamon
salt and ground black pepper to taste
2 2 cups water, or as needed |, Ido/c//eﬂ, / /’W/’M# &)CC‘Z@/')M ?//GCC/',
1 (12 ounce) package frozen peas and carrots, thawed

2 %2 pounds Yukon Gold potatoes, peeled and halved

https:/fwww.allrecipes.com/recipe/220519/irish-shepherds-pie/?print




® Va pound Irish cheese (such as Dubliner), shredded
% Ya cup cream cheese

* 1tablespoon butter

¢ 1 pinch ground cayenne pepper

® 1large egg yolk

@ 2 tablespoons milk

Directions

Step 1

Preheat the oven to 375 degrees F (190 degrees C).

Step 2

Place olive oil and butter in a Dutch oven over medium heat. Stir in ground lamb and onion;
cook and stir until meat is brown and crumbly, about 10 minutes.

Step 3

Stir in flour until incorporated. Mix in garlic, ketchup, rosemary, paprika, cinnamon, salt, and
pepper; cook and stir until garlic is fragrant, 2 to 3 minutes.

Step 4

Stir in water, scraping up any brown bits from the bottom of the Dutch oven. Reduce heat to
medium-low and bring mixture to a simmer; cook and stir until thick, 5 to 6 minutes.

Step 5

Remove lamb mixture from heat, then stir in peas and carrots until combined.

Step 6
Spread lamb mixture into the bottom of a 9x13-inch baking dish; set aside.

Step 7

Place potatoes into a large pot of salted water. Bring to a boil, reduce heat to medium, and
cook until tender, about 15 minutes. Drain well and return potatoes to the pot.

Step 8

Mash Irish cheese, cream cheese, butter, and cayenne pepper into potatoes until smooth.
Season with salt and black pepper.

Step 9

Whisk together egg yolk and milk in a small bowl; stir into mashed potato mixture.

Step 10

https:/fwww.allrecipes.comfrecipe/220519/irish-shepherds-pie/?print 3M2(25, 3:38PM

Page 2 of 3



Top lamb mixture in the baking dish with mashed potatoes; spread evenly to cover.
I sprakjed snokel pPagcka. o TP,
Step 11

Bake in the preheated oven until the top is golden brown and sauce is bubbling up around the
edges, 25 to 30 minutes.

Nutrition Facts

Per serving: 517 calories; total fat 28g; saturated fat 13g; cholesterol 132mg; sodium 301mg;
total carbohydrate 37g; dietary fiber 4g; total sugars 1g; protein 29g; vitamin c 7Tmg; calcium
155mg; iron 3mg; potassium 426mg

wttos:/fwww.allrecipes.comfrecipe/220519/irish-shepherds-pie/?print
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Layered Pistachio Dessert

This layered pistachio dessert is insanely delicious! It has the
perfect crust that is then topped with layers of creamy cheesecake
and pistachio pudding. The crushed pistachios on the top finish it
off and make it the best dessert for any occasion!

Prep Time
35 mins

5 from 4 votes

Cook Time
15 mins

Chill
3 hrs

Total Time
3 hrs 50 mins

Course: Dessert  Cuisine: American  Keyword: pistachio dessert
Servings: 12 people  Author: Alyssa Rivers

Ingredients

Crust

Y2 Cup Butter softened

Y2 Cup pecans chopped
1 Cup All-purpose flour
Y2 cup powdered sugar

Fheesecake layer
¢ 8 ounces cream cheese softened
* 1 Cup powdered sugar
e 1 Teaspoon Vanilla
* 8 ounces Whipped Topping

Pistachio Layer
e 2 (12 0z) cans Evaporated Milk
e 2 (3.4 ounce) boxes instant pistachio pudding mix

Topping
e 8 ounces whipped topping
* 1/4 Cup chopped Shelled pistachios
s 1/4 Cup chopped pecans

https://therecipecritic.comwprm_print/layerad-pistachic-dessert 3/12/25, 5:25 PM
Page 1of 3



Instructions

Crust
1. Preheat the oven to 350°

2. In a medium bowl combine the butter, pecans, powdered sugar, and flour until it forms
a shaggy dough. Press into a 9x13 baking dish and bake for 15 minutes, until golden
brown and fragrant. Let cool completely.

Cheesecake Layer
1. Using the paddle attachment, beat the cream cheese until it's smooth and fluffy. Add
in the powdered sugar and vanilla. Once combined, fold in 8 ounces of whipped
topping by hand until completely combined. Spread evenly over the cooled crust.
Refrigerate for 10-15 minutes.

Pistachio Layer
1. In a medium bowl whisk the evaporated milk and pudding mix together until nice and
thick. Spread it evenly across the cheesecake layer and place it in the fridge for 10-15
minutes, until the pudding has been set up.

Topping
1. Once the pudding is set up, evenly spread the remaining 8 ounces of whipped
topping over the top and sprinkle the chopped pecans and chopped pistachios over
the top. Chill in the fridge for at least 3 hours before serving.

Nutrition

Serving: 12slices | Calories: 439keal | Carbohydrates: 40g | Protein: 8g | Fat: 28¢ | Saturated
Fat: 169 | Polyunsaturated Fat: 2g | Monounsaturated Fat: 8g | Trans Fat: 1g | Cholesterol:
59mg | Sodium: 221mg | Potassium: 283mg | Fiber: 1g | Sugar: 31g | Vitamin A: 6631U |
Vitamin C: 1mg | Calcium: 208mg | Iron: 1mg

QR code
Scan this QR code with your phone's camera to view this recipe on your mobile device.

Layered Pistachio Dessert https:/ftherecipecritic.com/pistachio-dessert/

https:/ftherecipecritic.comwprm, printflayered -pistachio-dessert 3/12{25, 5:25 Pid
Page 2 of 3
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