
Homemade Chicken Stock 

1 Chicken Carcas (use after enjoying a roast chicken) 

2 Carrots cut into slices 

Half a leek sliced  

1 Onion cut in half leave skin on  

2 sprigs thyme, 1 bayleaf, fresh parsley, - tied together by string 

6 whole black peppercorns 

1 Clove garlic  

 

Method:  

Place all ingredients into a large pot, cover with water approx 3 litres and bring to the boil then 

immediately reduce to a simmer and cook for 3 hours with a gentle simmer. Strain and use 

immediately or allow cool and place in fridge. Stock will keep for at least 5 days.  

You can also once cooled freeze in small container like a ice cube size and take out as you need 

them for instant flavours at home.  

____________________________________________________________________________.   

Chicken Noodle Broth   

Serves:  4 

Ingredients:  

1 Litre Chicken Stock 

2 Chicken Breasts or 4 Thighs diced 

2 Carrots, peeled & diced 

1 Onion peeled & diced 

2 Cloves Garlic chopped 

Half a leek sliced  

80g Egg Noodles 

Pinch Salt & Pepper 

2 Bay Leaves 

2 Springs Fresh Thyme 



2 Table Spoons Rapeseed Oil 

3 Scallions or bunch Chives 

Drop Worchester Sauce 

   

Method: 

Heat the rapeseed oil in a large sauce pan over a medium heat. Add the onion, garlic, and bay leaf’s. 

Sweat for 4 mins then add the  carrots and leeks and sweat for a few 5 minutes more or until vegetables 

are soft. 

Season with a  pinch of salt and lots of black pepper. Stir through the chicken and cook for further few 

minutes. 

Stir in the warm chicken stock and simmer for approx. 15 mins with a lid on. Add the fresh 

thyme followed by egg noodle and a drop of worchester sauce and simmer for a further 8 

minutes with the lid on 

Add half the chopped scallions / chives  to the broth and serve in a bowl and sprinkle remaining 

scallions / chives  on top of the broth.  

Brians Tip:  

Serve the broth and add a boiled egg sliced on top of the broth.  

_______________________________________________________________________________ 

 

Bacon Cabbage and with Parsley Sauce 

  

Serves: 4 /5 

Ingredients  

700 g back bacon  

1 head of green cabbage 

60 g butter 

60g plain flour  

100 ml white wine 

150ml Milk 

200 ml cooking liquid 



Hnadfull Parsley chopped 

6 cloves 

1 onion finely chopped 

Pinch ground pepper  

Method: 

Place the bacon in the pot with the cloves and onion, cover with cold water. 

Bring to the boil  and simmer gently for 1 hour .  Save the cooking liquid for the sauce. 

In a saucepan, melt the butter and add the flour, stir until you have a paste. Cook for 2 minutes. 

Mix the wine, cream and cooking liquid from the bacon together. Add slowly to the flour and 

butter stirring all the time. Sauce will thicken gradually while stirring. Add freshly chopped 

parsley to the sauce and leave aside in a warm place. 

Cook the cabbage in boiling water for 14 minutes while the bacon is cooking. 

Slice the bacon warm and serve with the cabbage and generous amount of the parsley sauce. 

Brian’s Tip: 

Serve with boiled potatoes  

 

Beef and Ale Casserole        

With the emergence of quality local beers and ales this recipe can be 100% from your locality 

nowadays. The ale adds a real bitter flavour to this dish and it’s a perfect winter warmer for the 

cold nights in. Ask your butcher for a shin of beef for this recipe. 

 Serves: 6 

1kg Beef cut in cubes 

2 onions diced 

4 Coves garlic crushed 

2 carrots peeled & diced 

8 Mushrooms 

25g Tomato Puree 

25g Plain Flour 

Freshly ground black pepper 

https://eur01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.bbc.co.uk%2Ffood%2Fonion&data=04%7C01%7CKatriona.mcfadden%40rte.ie%7C8b45bd5ae6c04cbca57d08d9d74255f4%7C65610bf9c57a426d9a00cc2309733c5e%7C0%7C0%7C637777502195439769%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=U%2Fl%2FYK7pwOuVqpSJXS0HGEIvAPEGoEqdo6DIa7B%2Bsao%3D&reserved=0
https://eur01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.bbc.co.uk%2Ffood%2Fgarlic&data=04%7C01%7CKatriona.mcfadden%40rte.ie%7C8b45bd5ae6c04cbca57d08d9d74255f4%7C65610bf9c57a426d9a00cc2309733c5e%7C0%7C0%7C637777502195449724%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=681YgHFB3%2BJ9FPxBIy%2FBu8Uk24I9MC%2F9nCzgVDxaIwk%3D&reserved=0
https://eur01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.bbc.co.uk%2Ffood%2Fcarrot&data=04%7C01%7CKatriona.mcfadden%40rte.ie%7C8b45bd5ae6c04cbca57d08d9d74255f4%7C65610bf9c57a426d9a00cc2309733c5e%7C0%7C0%7C637777502195449724%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=HGZQ4CNY2V9oORzUr37tH2d5f%2BntNIy3avz%2BlOVQ7c0%3D&reserved=0


Pinch Salt  

250ml Local Ale 

220ml beef stock 

2 bay leaves 

2 sprig fresh thyme 

Drizzle of Rapeseed Oil 

Method: Preheat Oven 160 °C 

Heat  a casserole pot with a drizzle of oil and brown half the meat pieces then remove and 

brown the second half of the beef. 

Add all the beef back in together and add onions, garlic, bayleaf, carrots, and cook for 5 minutes 

stirring occasionally on a high heat. 

Add the fresh thyme and season with salt and pepper. 

Reduce the heat and add the ale and allow it to simmer until it reduces by half. 

Add the tomato puree and combine with the meat and vegetables. 

Add the flour and combine.  

 Add the beef stock and simmer stirring all the time for approx 10 minutes. Add the sliced 

mushrooms . Cover with a lid and transfer to the oven for 3 hours stirring every 30 minutes. 

Serve with chopped parsley. 

 Brian’s Top Tip:  Great served with champ 

___________________________________________________________________________________________ 

Champ  

Serves: 6 

Ingredients   

1 Kg potatoes 

100ml milk 

75g cream 

50g butter 

pinch ground white   

https://eur01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.bbc.co.uk%2Ffood%2Fbeef_stock&data=04%7C01%7CKatriona.mcfadden%40rte.ie%7C8b45bd5ae6c04cbca57d08d9d74255f4%7C65610bf9c57a426d9a00cc2309733c5e%7C0%7C0%7C637777502195449724%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=U0Ga%2Fv3BFtiSZ1SxMVsbQnLnI%2B4jciGDKyjhYt7A7mc%3D&reserved=0
https://eur01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.bbc.co.uk%2Ffood%2Fthyme&data=04%7C01%7CKatriona.mcfadden%40rte.ie%7C8b45bd5ae6c04cbca57d08d9d74255f4%7C65610bf9c57a426d9a00cc2309733c5e%7C0%7C0%7C637777502195459684%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=9Ja0dvGK79FXud5Gn3%2FwoKJtdSNn5XPb%2FvKhENIbFHg%3D&reserved=0
/localhost/food/milk
/localhost/food/butter


pinch nutmeg 

6 Scallions washed and sliced 

Method 

Wash and peel the potatoes. Cook the potatoes in boiling water until soft.  When potatoes are 

cooked, drain the cooking water off and return potatoes to the heat for 1 minute to evapourate 

further moisture. 

In a separate sauce pan melt the butter and scallions so they sweat and cook for 2 minutes then 

add the milk and cream and allow liquid to warm in tempreture 

Season the potatoes with white ground pepper and nutmeg. Start to mash the potatoes and 

when mashed add in the liquid and return potatoes to the heat and continue to mash constantly 

untill you have no lumps. 

Brian’s Top Tip: 

Turn any leftover champ into potato cakes by shaping and pan frying in butter. Serve with 

poached egg and ham for a brunch, light lunch or dinner. 

____________________________________________________________________________________________ 

 

Roast Beef  

 1 kg Roast Joint of Beef (rib, rump or sirloin) 

1 Carrot washed & peeled  

1 Onion peeled & halved  

Drizzle rapeseed oil  

Salt & Pepper  

Fresh Thyme 

Knob of butter  

350ml Beef Stock  

Half glass red wine  

2 table Spoons Flour 

1 table spoon tomato puree 

 

Method: 

/localhost/food/nutmeg


Leave the joint of meat at room temperature for at least 30 minutes.  

Pre heat oven to 170 degrees C 

Drizzle the beef with oil and season with salt and freshly ground pepper. 

Heat a frying pan on medium to high heat. Sear the beef on all sides then add the butter and 

fresh thyme and spoon over the beef once the butter is melted. 

In a roasting dish place the onion and carrots cut lengthways on the tray and place the beef 

resting on top of the vegetables. Place in middle shelf of the oven and cook for 1 hour for a 

medium cook. 

 Remove from the oven and place the beef on a tray to rest for 15 minutes. 

 Place the roasting dish directly on to a hob / ring and add the wine. Allow this to simmer and 

using a whisk add the tomato puree and flour. Whisk and you will have a puree style then add 

the stock and simmer for 10 minutes with occasional whisking. Strain to serve with the sliced 

roast beef. 

 


