
Before starting 

Pre-heat a fan assisted oven set to 210°C (This is for the soda bread) 

Wild Co. Clare deer 




Galway surf clams 
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Ingredients  (Numbered 1) 

- Fermented batter 
- Raw diced wild deer 
- Pickled mustard seeds 
- Smoked bone marrow emulsion 

(piping bag) 
- Wood sorrel 

Method 

- Cut a hole at the end of the piping bag and 
then add this and the mustard seeds to the 
diced raw deer, season with a little Achill 
sea salt and mix.  

- Divided the deer mix in to four even 
amounts and then spoon a pile on to the 
top of each fermented batter. 

- Using your tweezers, arrange the wood 
sorrel on top of the deer to cover. 

Ingredients  (Numbered 2) 

-  Surf clams and seaweed 
- Chamomile and elderflower tea 

dressing 
- Heather flower oil 
- Pickled salsify 
- Fennel pollon


Method 

- Follow the link from the QR code to watch 
the video of a step-by-step guide on how 
to prepare the surf clams with Chef Jordan 
Bailey. 

- Once your clams have been prepared, dust 
16 pieces of the pickled salsify slices and 
leave the rest un-dusted.  

- To plate, place the crushed ice (if using) 
and seaweed in a bowl. Alternate the plain 
and dusted salsify around the edge of the 
shell, using 2 pieces of each, on each shell. 
Place the clam to the side of the salsify in 
the deeper part of the shell. To finish, place 
the clams on to the seaweed, then mix the 
chamomile and elderflower tea with the 
heather oil and then spoon over the clam to 
dress. Making sure the clams are level 
before dressing.  

Additional Equipment needed 

- Scissors  

Additional Equipment needed 

- Crushed ice (optional) 
- Small container 



Soda bread and cultured butter 




Line-caught pollock 
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Additional Equipment needed 

- Fan Oven (preheated to 210°C) 
- Timer 

Ingredients  (Numbered 3) 

- Soda bread 
- Cultured butter (room temp) 
- Achill sea salt 

Method 

-  To reheat the soda bread, place on a heat 
proof tray and in to in a pre-heated oven 
set to 210°C for 5 minutes. 

- Sprinkle the top of the cultured butter with 
the Achill sea salt and serve immediately 
with the warm bread. 

Ingredients  (Numbered 4) 

- Line-caught pollock and bay leaf 
- Smoked garlic butter 
- Herbs 
- Elderberry capers 
- Pickled radish 
- Wild thyme vinegar 

Additional Equipment needed 

- Saucepan  
- Non-stick frying pan 
- Chopping board and knife 

Method 

-  For the cooking of the pollock you can 
follow the video via the QR code or the 
following. Pour the smoked oil in to the 
frying pan and bring to a medium-high 
heat. Lightly season the pollock on all sides, 
place in to the pan, skin side down and 
cook for 2 minutes. Transfer the fish in to 
the pre-set oven, keeping it skin side down, 
and cook for 4-5 minutes, depending on 
thickness of the pollock. Leave to rest for 2 
minutes. (Turn oven off when fish is out so it 
will be ready for the apple pâte de fruit) 

- While the fish is resting, melt the smoked 
butter in a saucepan. Add the wild thyme, 
bay leaf, vinegar, radish and elderberry 
capers. Thinly chop the herbs and keep to 
one side.  

- To dress, place the pollock in the middle of 
the plate. Remove the bay leaf then add the 
chopped herbs to the butter sauce and 
spoon over the pollock, making sure the 
garnish in the butter sauce is equally split 



Dexter short rib  
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Additional Equipment needed 

- Saucepan 
- Scissors  
- Microwave (800W) 

Ingredients  (Numbered 5) 

- Dexter short rib in glaze 
- Celeriac cream 
- Fresh wild garlic shoots 
- Wild garlic capers 
- Pickled wild garlic flowers 
- Wild garlic oil 

Method 

- Boil water in a saucepan then remove from 
the heat. Off heat, drop the bag containing 
the short rib and glaze into the water and 
leave to warm through for at least 5 
minutes. 

- While waiting on the short rib, place the 
pot of celeriac cream in the microwave, 
with the lid ajar, heat for 30 seconds. Mix 
the puree with a spoon and then heat for 
another 30 seconds when ready with the 
short-rib. 

- Remove the bag from the saucepan and 
discard the water. Pour the contents of the 
bag in to the empty saucepan and place on 
a medium heat. Very gently, baste the short 
rib while reducing the glaze so that it 
becomes sticky and coats the meat. Then 
add the wild garlic capers to the pan. 

- To dress, spoon the celeriac cream off 
centre of the plate, then place the glazed 
short rib to the side, making sure its coated 
in glaze and garlic capers. With your 
tweezers, place the pickled wild garlic 
flowers and wild garlic shoots across the 
short rib, with the leaves facing in a 
diagonal fashion. Using a teaspoon, drizzle 
the wild garlic oil around the perimeter of 
the puree to finish.  



Coolea extra mature  
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Ingredients  (Numbered 6) 

- Coolea extra mature cheese 
- Picked onion and black garlic 

relish 
- Thyme and sea salt biscuits 
- Purslane  
- Onion vinaigrette 

Additional Equipment needed 

Method 

- Remove cheese from the greaseproof but 
you can use this to display the cheese on 
wooden board or plate. Arrange the 
biscuits next to the cheese and place the 
relish in a small pot.  

- Pour the onion vinaigrette in to the same 
container as the purslane and then gently 
shake to dress the leaves. Remove leaves 
and put in a small bowl.  

- Place all components in the middle of the 
table to serve.  

- Serving suggestion - Spread the relish on 
top the biscuit. Using a teaspoon, break off 
pieces of cheese into chunks and add to 
the biscuit with a couple pieces of purslane 
to finish. 



First of the season rhubarb 




Warm apple pâte de fruit 
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Ingredients  (Numbered 7) 

- Rhubarb in cherry balsamic and 
rose syrup 

- Sloe gin jelly 
- Cherry blossom custard (piping 

bag)  
- Crystallised rose petals 
- Rose shortbread 

Additional Equipment needed 

- Scissors 

Method 

- To build, add a spoonful of the rhubarb in 
to the bottom of a martini glass. Take a fork 
and run it through the jelly to loosen then 
layer on top of the rhubarb (make sure each 
layer is as level as possible). Cut the end of 
the piping bag and then pipe, in a circular 
motion, over the jelly to completely cover. 
Leaning against the side of the glass, add 
two shortbreads, then sprinkle the 
crystallised rose petals to finish on top of 
the custard.  

Ingredients  (Numbered 8) 

- Apple pâte de fruit 
- Sugar 

Method 

-  Coat the pâte de fruit in sugar on all sides. 

- You can choose to eat these warm or cold, 
the choice is yours. I prefer them warm to 
enhance the taste to that very similar to a  
warm apple pie.  

- If eating warm, place the pâte de fruit in to 
an oven set to 40°C (If your oven cannot be 
set that low, the residual heat from heating 
the bread should be warm enough. Just 
make sure that the oven isn’t hotter than 
50°C else they will begin to melt.  

-  After a minute or two they should be warm 
enough and ready to eat.  

Additional Equipment needed 

- Oven (off but warm or set to 
40°C)
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