
Recipe title:  Dublin Coddle 
Recipe source or inspiration:  Cassie Johnston, Wholefully.com 
Recipe:  
DUBLIN CODDLE 
 
yield: 6 SERVINGS prep time: 15 MINUTES cook time: 2 HOURS total time: 2 HOURS 15 
MINUTES 
 
Dublin Coddle is a traditional Irish potato and sausage stew that slow cooks in the oven. It’s 
great for St. Patrick’s Day or any day you need comfort food! 
 
Ingredients 
8 slices bacon, chopped into small pieces 
1 pound high-quality pork sausages (see notes) 
3 tablespoons all-purpose flour 
1 bottle Guinness beer (see notes) 
2 pounds potatoes, peeled and cut into bite-sized pieces 
2 large onions, cut into slices 
A few carrots, chopped -- Meg addition 
4 cloves garlic, minced 
4 tablespoons fresh minced parsley 
3 bay leaves 
1 teaspoon dried thyme 
Fresh cracked black pepper 
2 cups beef, ham, or chicken broth 
1 tablespoon apple cider vinegar -- Meg addition 
 
Instructions 
Preheat the oven to 300°F. 
Heat a large, oven-proof Dutch oven over high heat. Add in the bacon and cook until crisp, 
about five minutes. Remove the bacon to drain on paper towels. Leave the grease in the 
Dutch oven. 
Add the sausages in, a few at a time (don't crowd the pan), and cook on each side until just 
golden brown—no need to cook all the way through. Remove to a plate and continue with 
additional sausages. Remove to plate. When cool enough to handle. Slice into 1" pieces.  
Reduce the heat to low, and then whisk in the flour. Cook for 2 minutes, whisking 
constantly. Then remove from heat completely. 
Whisk in the bottle of Guinness (see notes if you'd like to not use beer). 
Place half of the potatoes in the gravy, followed by half of the onions, half of the garlic, half 
of the bacon, half of the sausages, half of the parsley, the bay leaves, the thyme, and black 
pepper. Repeat layers with the remaining ingredients. 
Pour the broth over the whole thing. Place lid on, and bake in preheated oven for at least 2 
hours (see notes). 
 
Notes 
If you can find traditional Irish pork sausages (AKA: bangers), that'd be awesome, but 
honestly, any good-quality pork sausages will do. Use whatever you can find and you like 
(bratwurst, polish sausage, even good-quality breakfast sausage). I used Polish sausage for 
increased flavor. 



 
Between the bacon, sausages, and broth, this dish is inherently very salty. Do not add more 
salt without tasting it first! I almost never add additional salt when making coddle. 
 
If you want to skip using the beer, just sub in 1 1/2 additional cups of whatever broth you 
are using. 
 
The coddle will be ready to eat after 2 hours in the oven, but it can easily stay cooking for 3-
5 hours without any consequence. This isn't a delicate dish. You don't have to worry about 
breaking it. 
  



Recipe title:  Irish Champ 
Recipe source or inspiration:  Adapted from Elaine Lemm, The Spruce Eats 
Recipe:  
Ingredients: 
 
2 large russet potatoes 
1 bunch scallions 
3 oz whole milk or buttermilk 
2 oz (1/2 stick) butter, plus more for serving 
Salt and pepper to taste 
 
Directions: 
 
Prepare mashed potatoes in your preferred way -- I peeled and quartered mine, then boiled 
for about 25 minutes. While they're boiling, separate the green from the white scallion parts, 
finely chopping the white parts and slicing the green. 
 
Drain potatoes and set aside. In the now-empty potato pan, melt butter and add milk, 
stirring until warmed through. Add potatoes and mash, adding more milk or butter if you like. 
Stir in the chopped scallions and add salt and pepper to taste. 
 
To serve, make a small well in each serving of potatoes and add a dab of butter, then top 
with reserved scallion slices. Dip each bite in the butter pool and enjoy! 
 
Original recipe: 
 
https://www.thespruceeats.com/easy-traditional-irish-champ-recipe-435734 
  



Recipe title:  STICKY CARROTS WITH WHISKEY & GINGER GLAZE 
Recipe source or inspiration:  Adapted from The Complete Irish Pub Cookbook 
Recipe:  
Combine sugar, pepper, salt and powdered ginger and set aside. 
 
Heat the oil and half the butter in a large cast iron skillet on medium heat. Add the carrots in 
a single layer and fry until caramelizing and blackening in some places, about 10-12 
minutes, stirring frequently. Sprinkle with the sugar mixture and fry for 2 minutes longer. 
 
Add the remaining butter, the whiskey and the broth. Bring to a boil, then simmer for 10-15 
minutes or until carrots are tender and liquid is syrupy. 
 
Serve with ginger matchsticks on top. 
  



Recipe title:  Shepherds Pie (or Cottage Pie) 
Recipe source or inspiration:  https://www.justwhatweeat.com/creamy-shepherds-pie-
gluten-dairy-free/#tasty-recipes-2521-jump-target 
Recipe:  
Ingredients 
 
For the Mushroom Gravy: 
1 tbsp olive oil 
1/2 cup chopped mushrooms 
3 tbsp dairy free butter 
1/4 cup cornstarch or gluten free all-purpose flour 
1 cup dairy free milk 
1 tsp paprika 
1 tsp salt 
1/4 tsp pepper 
 
For the Mashed Potatoes: 
4 large russet potatoes 
4 tbsp dairy free butter 
1/2 cup low sodium vegetable broth 
1/4 tsp garlic powder 
1 tsp salt 
1/4 tsp pepper 
 
Other Ingredients: 
1/2 tbsp olive oil 
1/2 cup red or white onion, chopped 
1 cup carrots, chopped 
1 cup celery, chopped 
1–2 lbs of ground beef 
3 cloves garlic, minced 
 
Instructions 
1. Peel the potatoes and chop into 3-4 chunks each (this helps the potatoes to cook faster). 
In a large saucepan, boil the potatoes for 15-20 minutes or until a fork goes right through 
the potatoes. 
2. While the potatoes are cooking, chop the carrots, celery, and onion. Add 1/2 tbsp olive oil 
to a large pan and saute the vegetables over medium-high heat until they have softened 
(about 5-8 minutes). 
3. Remove the vegetables from the pan and set to the side. 
4. Add the ground beef to the skillet and cook until no pink remains. 
5. While the potatoes and beef are cooking, prepare the mushroom gravy. Add 1 tbsp of 
olive oil to a sauce pan and heat over medium-high heat. 
6. Add the chopped mushrooms to the pan and saute for 3-5 minutes or until the 
mushrooms are soft. Lower the heat and add the butter, stirring until melted. 
7. Add the flour and whisk until a paste is formed. Add the milk and whisk well to combine. 
8. Add the paprika, salt, and pepper and simmer for about 10 minutes or until the gravy 
thickens. 
9. Preheat oven to 350°F. 



10. Add minced garlic and vegetables to the beef and sauté for an additional minute. 
11. Pour the mushroom gravy into the pan with the beef and vegetables. Mix until 
combined. 
12. Once cooked, drain and mash the potatoes. Stir in the butter, vegetable broth, garlic 
powder, salt, and pepper until potatoes are smooth and creamy. 
13. Pour the creamy beef mixture into a 9 x 13 casserole dish. Top with mashed potatoes 
and spread evenly over the beef mixture. 
14. Bake for 15 minutes or until everything is heated through. 
  



Recipe title:  White Soda Bread 
Recipe source or inspiration:  https://www.ballymaloe.ie/recipe/white-soda-bread 
Recipe:  
 

Preheat the oven to 250deg C 

Makes 1 loaf 

Ingredients 
450g (1lb, 3 1/2 cups) plain flour 
1/2 teaspoon sugar 
1/2 teaspoon salt 
1/2 teaspoon bicarbonate of soda 
300-600ml (1/2 - 1 pint, 1 1/4 - 2 1/2 cups) sour milk or buttermilk 

Sieve the dry ingredients. Make a well in the centre. 

Pour in all the milk at once. Using 1 hand, with your fingers stiff and outstretched like a 
claw, stir in a full circular movement from the centre to the outside of the bowl in ever 
increasing circles. The dough should be softish, not too wet and sticky. When it all 
comes together, turn it out onto a well-floured work surface. Wash and dry your hands. 
Tidy it up and flip over gently. Pat the dough into a round, about 4cm deep. 

Cut a deep cross on the loaf and prick in the four corners. 

Bake in the oven for 15 minutes then turn down to 200deg C for 30 minutes until 
cooked. If you are in doubt, tap the bottom of the bread, when it is cooked it will sound 
hollow. Cool on a wire rack. 

Tip! Soda breads are best eaten on the day they are made but are still good for a day or 
so more. 

Variations: 

Spotted Dog 

Follow the recipe above adding: 1 dessertspoon of sugar 100g sultanas 1 egg Add the 
sugar and the sultanas with the flour and drop the egg in with the milk before missing. 
Spotted dog is also called railway cake in some parts of the country ‘a currant for each 
station’. 

Stripy Cat 

Follow the spotted dog recipe replacing the sultanas with 75g of roughly chopped best 
quality chocolate. 

https://www.ballymaloe.ie/content/ballymaloe-blue-book


Note: I loved watching Darina Allen make this in this YouTube video: 

https://www.youtube.com/watch?v=p450gWjSKTc 

 

 

https://www.youtube.com/watch?v=p450gWjSKTc

