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Cooking Class Details

Thursday, March 9th
5:30 PM

Zoom Room: 776 547 2172
Password: assembly

Kitchen Equipment need for the class:

Large sauce pan to heat the beef stew

Baking sheet and parchment paper for the biscuits
Medium stock pot or Dutch oven to boil the
Colcannon

Medium grater for the cheese in the Colcannon
Potato masher for the colcannon

Large mixing bowls for the biscuits and colcannon
Biscuit cutter - preferably 2 1/2 inches but any size
will work, you will just adjust the baking time



Irish
Beef Stew

This classic hearty beef stew
simmers for hours for the beef
to become tender, and the root
vegetables to enrich the sauce.

Serves 6

2 tablespoons olive oil

2 pounds beef chuck stew meat, cubed into 2" pieces
1 teaspoon kosher salt and freshly ground pepper

1 cup chopped onion

2 stalks of celery, chopped

3 medium carrots, peeled and cut into rounds

2 pounds yellow fleshed potatoes, cut into quarters
4 cups beef broth

1 12-ounce bottle Guinness stout (we used

Guinness O for the meal kits which is their non-alcoholic version)
2 teaspoons dried thyme

Continued on page 2



In a large Dutch oven, heat the oil to medium high heat

Season the beef with the salt and pepper

Add the beef to the pot in a single layer and brown all sides well

When the beef is browned add all of the remaining ingredients and bring to
a low boil

Reduce to a low simmer, cover and simmer for about 2 hours or until the
beef is fork tender

Take off the heat and stir in the potato starch mixture to thicken the stew

To thicken at the end of cooking time: 2 tablespoons potato starch mixed
with 3 tablespoons water - mix until there are no lumps

Guinness 0
Ingredients: water, malted barley, roasted barley, fructose, natural
flavorings, hops, yeast



Colcannon

The combination of cabbage and potatoes
is an Irish menu staple as both
ingredients can last months in a cool root
cellar long after the growing season.
Colcannon is often served with a fried egg
on top, this recipe has the the addition of
Irish Cheddar cheese and bacon.

Serves 4

1 %2 pounds potatoes

s head of green cabbage

15 stick unsalted butter

2 slices cooked bacon, crumbled

4 ounces Irish Cheddar cheese, shredded

1 teaspoon kosher salt and freshly ground pepper

o Fill a large pot with water and 2 tablespoons of salt, the potatoes, and wedge of
cabbage and bring to a boil

e Reduce to a simmer and cook for about 20 minutes or until the potatoes and
cabbage are very tender

e While the potatoes are simmering, grate the Irish cheddar cheese and set aside

e Drain in a colander and put the potatoes in a large bowl and transfer the
cabbage to a cutting board and roughly chop and add to the potatoes

* Dice the butter into pieces and add to the potato mixture

* Mash the mixture with a potato masher until desired consistency - some lumps
are good

e Stir in the crumbled bacon and cheese

 Season with salt and pepper



Cream
Biscuits

Top these biscuits with a
sprinkle of sugar and serve
them with Devonshire cream
and strawberry jam for a

classic Irish treat at breakfast

or tea time.

Makes 12 biscuits

2 cups self-rising flour

1/4 teaspoon salt

1 1/2 cups heavy whipping cream

 Preheat the oven to 450 degrees

« Line a cookie sheet with parchment or Silpat (silicone baking sheet)

+ In a large bowl combine all of the above ingredients and stir until all the flour is
absorbed

« Gather up the dough and turn out onto a lightly floured counter and knead the dough
seven times

« Patinto a circle about %2 “ thick

« Use a 2 2" biscuit cutter to make 12 biscuits, gather the scraps and knead them a couple
of times and pat them out for the last 1 or 2

« Brush the tops with a small about of milk and sprinkle with granulated sugar if you are
serving them sweet

« Bake for 12 minutes or until golden brown.

Mock Devonshire Cream e Combine the cream cheese, sugar

4 ounces cream cheese and sour cream and blend well
1 tablespoon sugar  Add the heavy cream and whip
2 tablespoons sour cream until thick soft peaks form

1 cup heavy cream o Refrigerate for at least 1 hour

before serving
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Please make 2 loaves and bring them to the Peard Kitchen on Wednesday, March 8th at drop off.
Thank you!

Irish Soda Bread
Makes 1 loaf

1 3/4 cup buttermilk

l1egg

4 Y2 cups all purpose flour

3 tablespoons sugar

1 teaspoon baking soda

1 teaspoon kosher salt

5 tablespoons unsalted butter, cold and cut into cubes

Preheat the oven to 400 degrees

Grease or line with parchment paper a 10-12”cast iron skillet**

Whisk together the buttermilk and egg in a small bowl

Combine the dry ingredients in a large bowl - flour, sugar, baking soda and salt and mix well

Add the cold butter and with your hand mix the butter into the flour until the butter is pea
sized crumb

Stir in the buttermilk and when it is too stiff to stir, gather the dough and turn it out onto a
lightly floured work surface.

With floured hands, work the dough into a ball and knead for about 30 seconds or until all of
the flour has been moistened. If the dough is too sticky, add a little more flour

Pat the dough into into a 8 mound and transfer to the prepared cast iron skillet
With a sharp knife, score a ¥2” deep X into the top

Bake for about 40-45 minutes and deep golden brown and cooked through ( if you have an
instant read thermometer, the internal temperature should be 190 degrees)

If the bread browns too quickly, tent with a sheet of aluminum foil
Let the bread cool in the pan for about 10 minutes, then transfer to a wire rack

When it is fully cooled, place in a sealed plastic bag and store at room temperature for up to 2
days or in the refrigerator for up to 1 week

**You can use a baking sheet lined with parchment, it will just spread a bit more.
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CHEESE & ONION FLAVOUR POTATO CRISPS Cheese & Onion Crisp
Ingredients: Potato, Vege tl\_ Oil (Sunflov
varyinc n ), Cheese & Onion FH Jour (
z‘t f\ , Natur ral Flavor S . Served at station #1
starch ir (Contains Whey Powck LA .
Sugar, Yeas olours (Paprika Extract, Curct "Potatoes, The History & The
Antioxidant (Rosemary Extract A Country's Favorite Snack"

May contain traces of Wheat, S

McVitie's Digestive
Biscuits Milk Chocolate
and regular flavor

Served at station #2: "The
Social Side of Tea and
Digestives" along with

black tea and sugar

Served at station #3: "All
About Irish Soda Bread"
served with butter and jam

Soda Bread Ingredients: buttermilk, egg, all purpose flour, sugar, baking soda,
salt, unsalted butter



