
10th November 2017 ~ Soups  

Traditional vegetable soup with barley  

  

If you’re feeling under the weather in our house, this simple recipe that my mother 
taught me is what you’ll get. Variations of it are made everywhere in Ireland and 
occasionally it’s blitzed with a hand blender so that it’s smooth. Try adding chopped  
diced chorizo instead of the bacon or you could stir in some diced cooked chicken 
with the parsley if you have it.  
  
SERVES 4–6  
50g (2oz) pearl barley  
2 tbsp rapeseed oil  
1 onion, diced  
1 carrot, diced  
2 celery sticks, diced  
1 small leek, diced  
1 tsp chopped fresh thyme  
50g (2oz) rindless streaky bacon,  
diced (optional)  
1.2 litres (2 pints) chicken or  
vegetable stock   
1 tbsp chopped fresh flat-leaf parsley  
sea salt and freshly ground  
black pepper  
brown wheaten bread,  
to serve (optional)  
  
1 Place the pearl barley in a sieve and rinse well under cold running water.  
  
2 Heat the rapeseed oil in a pan and stir in the onion, carrot, celery, leek and thyme. 
Add the bacon, if using, and sauté for 5 minutes, until the vegetables are softened 
and the bacon is sizzling.  
  
3 Pour the stock into the vegetable mixture, add the rinsed barley and bring to the 
boil, then reduce the heat and simmer for about 30 minutes, until the vegetables and 
barley are completely tender but still holding their shape. Stir in the parsley and 
season to taste.  
  
4 To serve, ladle the soup into warmed bowls and hand around a separate basket of 
the wheaten bread, if liked.  
  
  
  
  
  
  
  
  



New England smoked haddock 
chowder  

  
This is an American version of the well-known Cullen skink, a rich soup from the 
Moray Firth, the home of Finnan haddock. Avoid any smoked haddock that has been 
dyed bright yellow, as the flavour is normally disappointing.  
  
SERVES 4–6  
25g (1oz) butter  
1 small onion, diced  
1 small leek, diced  
1 small carrot, diced  
50g (2oz) smoked streaky bacon, diced  
2 tsp chopped fresh thyme  
300ml (½ pint) dry white wine  
600ml (1 pint) chicken or fish stock  
900g (2lb) natural smoked haddock,  
pin bones removed  
2 large potatoes, diced  
2 tsp cornflour  
300ml (½ pint) cream  
1 tbsp chopped fresh flat-leaf parsley  
sea salt and freshly ground black pepper  
  
1 Heat a heavy-based pan. Melt the butter and add the onion, leek, carrot, bacon 
and thyme. Cook for 10 minutes, stirring occasionally, until softened but not 
coloured. Pour in the wine and allow it to bubble down, then pour in the stock and 
bring to a gentle simmer.  
  
2 Add the haddock fillets to the simmering stock mixture and cook for about 5 
minutes, until just tender, then lift out with a fish slice and place on a plate. Roughly 
flake the flesh, discarding any skin and stray bones. Set aside.  
  
3 Add the potatoes to the stock mixture and simmer for another 8–10 minutes, until 
tender. Blend the cornflour in a small bowl with a little water, then stir it into the soup. 
Simmer for 1 minute, until thickened, then stir in the cream. Add the parsley and the 
flaked haddock, then season to taste. Allow to warm through, stirring occasionally. 
Ladle the chowder into warmed bowls to serve.  
 


