
Recipes from The Irish Cookbook by Jp McMahon 

Available to purchase from www.aniarrestaurant.ie 

 

Our Sourdough 

This is the sourdough recipe that we have made every day for many 

years in our restaurant Aniar. Cultivating a good starter is paramount for 

making sourdough. Though it’s easy, it does take practice 

 

Preparation: 45 minutes, plus rising and 

proving times 

Cooking: 25 minutes 

Makes 3 loaves 

 

Ingredients 

• rapeseed (canola) oil, for greasing 

• 450 g/1 lb (1. cups) sourdough starter 

• 1 kg/2. lb (7. cups) strong white bread 

• flour, plus extra for dusting 

• 15 g/. oz (2. teaspoons) salt 

 

Method 

Grease a large mixing bowl with a little oil. Combine the starter and 

720 ml/24 fl oz (3 cups) of water in a large mixing bowl. Add the flour 

and salt and continue to mix until thoroughly combined. Put the 

dough into the oiled bowl and leave at room temperature for 4–6 hours. 

http://www.aniarrestaurant.ie/


 

Lightly dust three sourdough baskets with flour. Divide the dough into three balls and knead 

again using the folding technique, folding the dough over and into 

itself several times. Shape each ball into a loaf and place into a floured 

sourdough basket. Cover with a dish towel and allow to prove (rise) for a further 4–6 hours or until 

doubled in size. Alternatively, you can refrigerate overnight. 

 

Preheat the oven to 240ÅãC/475ÅãF/ 

Gas Mark 9. Bake the loaves in the preheated 

oven for 10 minutes and then reduce the oven temperature to 

200C/400F/Gas Mark 6 and bake for a further 15 minutes. 

Remove from the oven and allow 

to cool on a wire rack. 

 

 

 

 

 

 

 

 

 

 

 

 



Boxty 

The traditional Irish potato pancake known as boxty is associated with 

many different parts of Ireland, though the north-west seems to lay most 

claim to it. Longford and Leitrim play a major part in the story of boxty, 

but many other counties also have the tradition. The most common way 

of making boxty consisted of combining grated raw potato and mashed 

potato with flour and frying it. Later recipes added bicarbonate of soda 

(baking soda) to help it rise and buttermilk for moisture. Often an egg is 

added for texture. Nowadays, the mixture is fried in a pan, but in the past 

it would have been cooked directly on the hotplate of a range. As with 

colcannon and champ, there is no set way of making boxty and it depends 

on the equipment one has to hand: pan boxty, boiled boxty, griddle boxty 

and loaf boxty are some regional variations. 

Preparation: 20 minutes 

Cooking: 20 minutes, plus 10 minutes 

per batch 

Serves 4 

 

Ingredients 

• 300 g/11 oz (about 3 medium) potatoes, 

• peeled and cubed 

• 300 g/11 oz (about 3 medium) potatoes, 

• peeled and grated 

• 250 ml/8 fl oz (1 cup) buttermilk 

• 1 teaspoon sea salt 



• 250 g/9 oz (2 cups) plain (all-purpose) 

• flour, sifted 

• 1 teaspoon baking powder 

• butter, for frying 

 

Method 

Put the cubed potatoes in a medium pan of salted water, bring to the boil 

and cook for about 15 minutes until soft. Strain and mash. 

 

Lightly salt the grated potatoes and squeeze them in your hands to 

remove the excess starch. Combine both potatoes with the buttermilk 

and salt in a large bowl. 

Add the flour and baking powder and mix thoroughly. 

 

Heat a little butter in a frying pan (skillet) over a medium heat and 

spoon in the mixture in the shape of small pancakes.  

 

Cook the pancakes in batches for about 5 minutes each 

until nicely browned, turn over and cook a further 5 minutes until the 

other side is browned. 

 

 

 



My Great-Aunt Kay’s Fruit Crumble 

This is a fruit crumble (crisp) from my great-aunt Kay Clinch, who was 

born in the 1920s. It doesn’t specify the fruit, so use whatever is in season. 

The only change I made was to use butter instead of margarine. My aunty 

Anne made this crumble many times and testifies to its deliciousness! 

 

Preparation: 15 minutes 

Cooking: 35 minutes 

Serves 4 

 

Ingredients 

• 500 g/1 lb 2 oz prepared fruit (about 4 cups) 

• such as apple, rhubarb, plums or blackberries 

• 100 g/3. oz (. cup) caster (superfine) sugar 

• 150 g/5 oz self-raising flour (1. cups 

• all-purpose flour mixed with 1. Teaspoons baking powder) 

• 75 g/2. oz (5. tablespoons) butter 

 

Method 

Preheat the oven to 180C/350F/Gas Mark 4. 

 

Coat the fruit with half the sugar and place in an ovenproof dish. 

 

To make the crumble (crumb topping), rub the flour and butter together with your fingertips until 

the mixture resembles breadcrumbs. Fold in the rest of the sugar.  Cover the fruit with the crumble 

and bake in the preheated oven for 35 minutes until golden brown. 



Recipe by Jp McMahon taken from workshop ‘Introduction to Bread’ 

Wholemeal yoghurt flatbreads 

Ingredients 

• 250g wholemeal flour 

• 250g plain flour 

• 150g yoghurt, goats if possible  

• 15g fresh yeast 

• 10g sea salt 

• 1tsp honey 

• Rapeseed oil, for frying 

Method 

1. In a large bowl, mix the two flours.  

2. Rub the yeast in the flour with the tips of your fingers 

3. Add the yoghurt, salt and honey. 

4. Combine thoroughly until you have a firm dough. 

5. Cover and allow to rest for 30 minutes. 

6. Divide the dough into 8 equal pieces. 

7. Flour your work surface and roll out each piece into a 8-10 inch circle. 

8. Lightly oil a hot frying pan. Cook the flat breads for 1-2 minutes on each side. 

9. Keep the cooked ones warm in a clean tea-towel until you are ready.  

Butter  

How to make your own butter 
You need 1 litre of cream, 2 tablespoons of buttermilk or natural live yogurt, and 5g salt. Leave it at 

room temperature overnight. This will make a cultured butter. In the morning, put the cream back in 

the fridge until its cold. Then whisk the cream until the solids separate from the liquids. Strain the 

buttermilk from the butter (it should yield 300ml). Wash the butter in clean water to remove the last 

of the buttermilk. Add more salt if needed and work the butter with wet hands on a clean chopping 

board in order to remove the last of the liquid. Roll the butter and refrigerate until hard enough to 

serve.   



Coffee Cake – My Great Aunt Betty     

Coffee Cake 
My great aunt Betty always seemed to have a coffee cake to hand, whenever we visited her in Bray, 

Co. Wicklow. A slice of coffee cake always takes me back to there. 

Ingredients 

• 250g self-raising flour 

• 250g soft brown sugar 

• 250g butter, soft 

• 2tbsp coca powder 

• 2tbsp coffee essence 

• 5 eggs, beaten 

• Sea salt 

For the icing 

• 350g icing sugar 

• 175g unsalted butter, soft 

• 2tbsp coffee essence  

To decorate 

• A few whole walnuts roasted and cracked in half 

Method 

1. Preheat the oven at 180˚C. 

2. Sieve the flour, the coca powder and a pinch of salt together. 

3. Cream the butter and the sugar and gradually add the eggs. 

4. Fold in the flour mixture. 

5. Place into two greased 12-inch circular tins and bake for 25 minutes. When cool 

enough to handle, turn out and cool further on a wire rack. 

6. To make the icing: cream the butter with the coffee essence and gradually fold in the 

sugar. 

7. When the cakes are cold, sandwich them together with some of the icing. Use the 

rest of the icing to top and sides (if desired). Garnish with some walnuts. 



Chocolate Brownies with Nori 

 Ingredient 

• 175g white flour 

• 225g butter, and a little extra for greasing 

• 125g 70% chocolate  

• 325g caster sugar 

• 2 tsp milled nori 

• 4 eggs, beaten 

• ½ tsp baking powder 

• Sea salt 

Method 

1. Preheat oven to 160°C. Lightly grease a suitable tin. 

2. Melt the butter and chocolate together over a low heat. 

3. Remove from heat, add the sugar and mix well. 

4. Add nori and eggs. 

5. Sieve the flour, salt and baking powder together and gently stir into chocolate 

mixture. 

6. Pour into prepared tin and bake for about 45 minutes until crusty on top. 

7. Remove from oven and allow to cool, cut into brownies. 

 

My Aunty Peg’s carrot cake 
After coffee cake, carrot cake was probably the first cake I every ate. It was a staple of my childhood. 

Although part of many Europe cuisines (even the Italians have one!), the combination of carrots, 

walnuts and cinnamon (another eastern spice) is distinctly Irish. In our café Tartare, we make one 

without spices and dried fruit and flavour it with dried woodruff. 

Ingredients 

• 300g flour, sieved 

• 300ml extra virgin rapeseed oil 

• 350g brown sugar 

• 300g grated peeled carrots 



• 75g raisins 

• 100g walnuts, crushed 

• 4 eggs, beaten 

• 2tsp baking powder 

• 1tsp ground cinnamon 

• ½ tsp ginger 

• ½ tsp nutmeg 

• 1tsp sea salt 

For the icing 

• 250g cream cheese 

• 150g icing sugar 

• 85g unsalted butter 

• 60g roasted walnuts, to garnish  

Method 

1. Place all the dry ingredients into a large bowl and mix together. 

2. Combine the eggs and oil and gradually fold into the cake mixture. 

3. Grease two circular cake tins and divide the mixture between the two. Bake the cake 

at 160˚C until firm. Allow to cool and then place on a wire rack. 

4. To make the icing, combine the sugar, cream cheese and butter and whip together. 

5. Ice the top of one cake the place the other on top of it. Ice the top of that cake and 

then grate the walnuts over the cake (or leave whole). 

 

 

 

 

 

 

 


