
 

 

at Home  

Puffed Cod skin burnt chive emulsion, smoked cod roe and fennel fronds 

Flaggy Shore oyster gently poached in roasted koji butter and Highbank Orchard apple 
balsamic 

Ballymore Organic heritage wheat soda bread laced with black treacle and Guinness and 
cooked in aged beef fat with our 6-day cultured butter 

Line-caught pollock gently steamed in bay leaf tea served with a fish cream finished with 
horseradish and garden stems 

Wild Co. Clare deer aged for 4 weeks before cooking in its own fat, served with 
caramelised artichoke, crispy onions dusted in black garlic, and pickled oca from our 
garden 

Ballylisk triple rose grilled pear from our orchard glazed in lavender honey from our 
native black bee’s served on stone-age bread 

Apple roasted in black quince caramel served with puff pastry glazed in apple toffee 
finished with a creme anglaise 

Ballyhubbock raw sheep milk fudge first skim Achill sea salt 

 

 

 

 

 

Before starting 

Pre-heat a fan assisted oven set to 210°C. This is for the soda bread and apple dessert 

 

  



 

 

 

 

 

Puffed Fish skin 

 

  

Ingredients  (Numbered 1) 
 

- Crispy fish skin 

- Chive emulsion (piping bag) 

- Smoked cod roe (piping bag) 

- Fennel fronds  

- Pickled elderberry capers 

 

Method 

 

- Cut a small hole at the end of each piping bag 

and then start covering the fish skin in 

alternating dots of chive and cod roe (about the 

size of a small pea) 

 

-  Using your tweezers, place the elderberry 

capers evenly spread out on top. About 8 capers 

per fish skin 

 

-  Using your tweezers, pick off small fronds of 

fennel and place them on top, using the 

emulsion and cod roe to stand them up slightly 

 

-  To present, they could be placed on a folded 

napkin on a plate or just a small side plate  

Additional Equipment needed 
 

- Scissors  

 



 

 

 

 

 

Flaggy Shore Oyster 

 

  

Ingredients  (Numbered 2) 
 

- Flaggy Shore oysters 

- Roasted koji butter 

- Apple balsamic vinegar 

 

Method 

 

- Follow the link from the QR code to watch the 

video of a step-by-step guide on how to prepare 

the oysters for this snack with Chef Jordan 

Bailey 

 

-  Once your oysters have been prepared, place 

the seaweed provided on a plate and then the 

empty oyster shells on top. The seaweed will 

help to hold the shell upright. Place the oyster 

in its shell and spoon over a little of the oyster 

juice and finish with a very small pinch of salt 

 

-  Place the pot of koi butter in the microwave 

and heat for 1 minute or until piping hot. Pour 

half of the butter over each oyster and then 

finish with a few drops of apple balsamic 

vinegar. 

Additional Equipment needed 
 

- Microwave 

 



 

 

 

 

 

Soda bread and cultured butter 

 

  

Ingredients  (Numbered 3) 
 

- Soda bread 

- Cultured butter (room temp) 

 

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 4 minutes 

 

-  Serve immediately with the salted cultured 

butter 

Additional Equipment needed 
 

- Fan Oven (preheated to 210°C) 

- Timer 

 

 



 

 

 

 

 

Line-caught pollock 

 

 

 

 

 

 

  

Ingredients  (Numbered 4) 
 

- Pollock 

- Fish and horseradish cream 

- Herb stems and chives 

- Pickled horseradish pearls 

- Dill oil 

- Bay leaf 

 

 

 

Additional Equipment needed 
 

- Saucepan  

- Timer 

- Steamer or bamboo steamer or sieve, 

saucepan and lid 

- Chopping board and knife 

 

Method 

 

-  Set your steamer to 100°C, set-up your bamboo 

steamer, or make a steamer by filling a saucepan 

with water and placing a sieve on top and a 

saucepan lid to cover to trap the steam.  

 

- Thinly slice the stems and chives 

 

- In a saucepan, bring the fish cream and 

horseradish pearls to a simmer. Keep warm 

 

- Drop bay leaves into the steaming water to 

infuse or if using a steamer, sit the fish on top of 

the bay leaves on a tray while cooking. Leaving 

the cling film around the fish, place it on to 

greaseproof paper and then in the steamer. Cook 

for 4 1/2 minutes, remove from steamer and 

then leave to rest for 1 minute. Remove the 

clingfilm from around the pollock and then 

place it in the middle of the plate.  

 

- Add the chopped stems, chives and dill oil to 

the fish cream. Gently mix and then spoon the 

sauce around the pollock 

 



 

 

 

 

 

Wild Co. Clare Deer  

 

 

 

Additional Equipment needed 
 

- Frying pan 

- Microwave  

- Scissors  
 

-  Chopping board 

Ingredients  (Numbered 5) 
 

- Deer, vacuum sealed with smoked oil 
(pre-cooked to medium-rare) 

- Fresh pine 

- Artichoke puree (piping bag) 

- Pickled turnip  

- Turnip leaves 

- Dressing 

- Deer sauce 

- Crispy onions and black garlic powder 

- Smoked butter 

 

Method 

 

- Using scissors, open the vacuum bag containing 

the deer. Pour out the smoked oil within the 

bag into a frying pan. Bring the frying pan to a 

medium-high heat. Add the deer and seal the 

meat on all sides. Turn the pan down to a low-

medium heat and add the smoked butter and 

pine. Baste the butter over the deer with a 

spoon for 1 minute, then remove from the pan 

and leave to rest on a chopping board for 3 

minutes before carving. (If you would like the 
deer to be cooked more than medium-rare, for 
every 2 minutes extra you baste the meat it will 
go up a level of firmness) 

 

- Place the deer sauce and artichoke puree in the 

microwave and heat for 1 minute or until piping 

hot 

 

- For the turnip leaves, place the dressing into the 

same pot as the leaves and give it a good shake 

to coat.  

 

- To plate, carve a very small piece off each end of 

the deer and then in half width ways to achieve 

two nice square pieces. Season the deer with 

Achill Sea salt and position it off centre on the 

plate then sprinkle over the crispy onions. Cut 

the end off the piping bag and squeeze 3 dots of 

the artichoke puree to the side of the deer then 

cover it with the dressed turnip leaves and 

pickled turnip slices. Finish by dressing the 

plate with the deer sauce.  

 



 

 

 

 

 

 

 

Ballylisk Triple Rose  

Ingredients  (Numbered 6) 
 

- Ballylisk Triple Rose Cheese 

- Stone-age bread 

- ‘Our’ Native black bee honey 

- Grilled pear 

- Lavender sprig 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Additional Equipment needed 
 

- George Forman grill or frying pan 

Method 

 

-  Remove the cheese from the greaseproof but do 

not discard the paper then preheat your grill  

 

- To warm the cheese, grill the cheese on each 

side for 1 minute, with the top open - not 

closed. Turn the cheese to the curved side and 

grill for a further minute or until the cheese 

feels softer and begins to ooze. (If you do not 
have a grill, all of the steps above can also be 
done in a dry frying pan set to a medium-high 
heat). Remove from the grill and place it back 

on to the greaseproof and then crumple the 

sides of the paper around the cheese to stop any 

liquid cheese from running 

 

- To toast the stone-age bread, grill it for 1 

minute with the lid closed or pop it into a 

toaster. Just be careful not to burn the seeds 

 

- To warm through the honey, place it into the 

microwave for 40 seconds 

 

- To plate, pour the honey into a small dish and 

put in the middle of a large plate. Lay the 

toasted slices of stone-age bread around one side 

and the grilled pear on the other. Place the 

spring of lavender on top of the grilled cheese 

and put in the middle of the table. You can eat 

this any way you feel is best. I would 

recommend a good scoop of cheese on the 

bread, a slice or two of pear and then using the 

lavender sprig as a tool, drizzle the honey over 

the top 



 

Apple roasted in black quince 

caramel  

 

 

 

 

 

 

 

 

 

 

 

 

 

Ingredients  (Numbered 7) 
 

- Apple ribbons in quince caramel 

- Puff pastry lids glazed in apple toffee 

- Creme Anglaise 

- Demerara sugar 

 

Additional Equipment needed 
 

- Fan Oven (preheated to 210°C) 

- Timer 

- Small saucepan 

 

Method 

 

- To cook the apple ribbons, remove the paper 

lid, sprinkle the sugar over just the apple and 

then place metal container containing the 

apples and caramel in a pre-heated oven set to 

210°C for 8 minutes. 

 

- To warm the puff pastry, after the apples have 

been in the oven for 7 minutes place the puff 

pastry also in the oven for the last minute to 

warm.  

 

- When your 8-minute timer goes off remove the 

pastry and apples. Leave to sit for a couple of 

minutes as it will be extremely hot. 

 

- While the apples are resting, and if you would 

like the creme anglaise warm, (I prefer it cold, 

but you’re the chef tonight) pour the creme 

anglaise into a small saucepan. Very gently 

warm it through, constantly stirring. The sauce 

contains egg yolk so do not boil, just warm.  

 

- To plate, very gently scoop out a ribbon of apple 

and place it off centre in a bowl or rimmed 

plate. Brush some of the caramel on top of the 

apple to re-glaze. Place the puff pastry on top of 

the apple and then sauce the creme anglaise 

next to the apple or serve table side in a jug.  



 

 

Ballyhubbbock raw sheep milk fudge 

 

Ingredients  (Numbered 8) 
 
- Fudge 

 

Additional Equipment needed 
 

 

Method 

 

-  Unwrap and enjoy 

____________________________________ 
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