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Foreword 

  

The Global Kitchen returns to Savour Kilkenny for 2017. Kilkenny 

LEADER Partnership gathers food producers and makers from 

County Kilkenny who are invited to share their products, recipes and 

food with their audience of festival goers on the plaza on Saturday 

28th and Sunday 29th of October. A food demonstration will take 

place on the hour on both days starting at 11am. The Global Kitchen 

is a food experience delivered by people living in Kilkenny, some from 

the county originally and others who are more recent arrivals. While 

preparing food for the audience, our demonstrators will share a little 

of their story and the cultural significance of the dish they are  

preparing.  

In this booklet some of our participants share their delicious recipes, 

we hope you enjoy trying them at home. Globalize your kitchen! 

EXPECT LOCAL | EXPECT DIVERSE | EXPECT GLOBAL 

Mags Morrissey, Aoife Holahan, Ania Adamowska, Edouard Adjadj Alves, Mairead Rohan  

The Global Kitchen is an initiative of Kilkenny LEADER Partnership 

(KLP). KLP is a non profit, independent, community-led, local development 

organisation, with almost 25 years of experience delivering to communities 

on the ground, providing a wide range of services including training, work 

placements, grants and advice. 
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Hedgehog Bakery 
Mags Morrissey 

TRADITIONAL WHITE LOAF  

 3 

Ingredients 

• 500g strong white flour 

• 10g salt 

• 17g fresh yeast 

• 10g butter 

• 300g warm water 

Instructions 

Crumble butter into dry ingredients. Dissolve yeast 

in warm water. Combine with dry ingredients. Turn 

out on to floured surface and knead for 10 minutes 

or until you have a nice smooth ball. Cover with a 

damp tea towel for 1 hour. Turn out on to clean  

surface. Divide in two equal pieces and mould into 

round shapes or leave whole for making a large 

loaf). Leave covered for another 10 minutes. Shape 

and place them in 2 11lb tins (or 1 2lb tin), dust 

with flour and leave to prove for 45-60 mins. Bake 

at 210° for 30-45 mins.   

Prep: 30mins 

Rest: 2h 10mins 

Bake: 30-45mins 

3-4 

Find Mags with her delicious baked goods and the Hedgehog Bakery online:  

www.facebook.com/HedgehogBakery 
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Instructions 

All utensils should be warm before starting to make 

barmbrack. Sieve the flour, spices and salt into a 

bowl. Rub in the butter. Mix the yeast with 1 tsp of 

sugar and 1 tsp of tepid milk and leave for 4 or 5 

minutes, until it becomes creamy and slightly bubbly. 

Add the rest of the sugar to the flour mixture and mix 

well. Pour the tepid milk and the beaten egg on to 

the yeast mixture; add to the flour. Knead well,  

either by hand or in the warmed bowl on an electric 

mixer for 5 minutes at high speed (6 to 8). The  

batter should be stiff but elastic. Fold in the dried 

fruit and chopped peel, cover with a cloth and leave 

in a warm place until the dough is well doubled in 

size.  

Knock back the dough and knead well for 2 or 3 

minutes, then divide it into two equal portions. 

Grease two 7-inch (18cm) loaf tins and put one  

portion in each tin. Add the ring, coin, stick, pea and 

thimble at this stage. Cover the tins with a cloth and 

leave to rise for about 30 minutes to 1 hour. Bake in 

a preheated moderate oven at 180°C for about  

1 hour or until golden and fully cooked.  

Dissolve 1 tbsp of sugar in 2 tbsp of boiling water or 

milk and brush this over the loaves to glaze them. 

Put them back into the oven for about 2 or 3 

minutes. Turn out to cool on a wire tray. When cool, 

serve cut into thick slices, with butter. 

  

Barmbrack keeps well, but if it gets a little stale, try 

it toasted.   

• 110g currants 

• 55g chopped candied peel 

 

To glaze 

• 1 tbsp sugar 

• 2 tbsp water or milk 

For Halloween 

• Ring, coin, stick pea, thimble, all 

wrapped in greaseproof paper 

HALLOWEEN BARMBRACK  

Ingredients 

• 450g strong white flour 

• 1/2 level tsp ground cinnamon & mixed spice 

• pinch of salt 

• 1/4 tsp nutmeg 

• 30g butter 

• 20g fresh yeast  

• 85g caster sugar 

• 300ml tepid milk 

• 1 free-range egg, beaten 

• 225g sultanas 

 

Prep: 30mins 

Rest: 2h 10mins 

Bake: 30-45mins 

3-4 



Fennelly’s Callan 
Aoife Holahan 
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Ingredients 

Calamari: 

• 1kg  fresh calamari 

• 450g gluten free Flour 

• 200ml gluten free beer 

• 6 egg yolks 

• salt & pepper 

 

 

Instructions 

Calamari: Prepare Calamari. Wash, pull out entrails, cut off tentacles, discard. Cut main body of 

squid into rings, cover and refrigerate. Make batter - put egg yolks into a bowl, beat briefly until 

yokes are broken and slightly fluffy. Add beer, beat again. Add most of flour slowly, setting aside 

about 100g and beat until you have a batter of a medium consistency. If batter is too loose or too 

thick add more flour or beer. Turn on oil/ fryer. 

Add salt and pepper to remaining flour. Take Calamari Rings from fridge and coat in flour. Then  

individually dip each one first in the batter and then in the flour. Test 

the heat of the oil by dropping a piece of batter into it. If it sizzles 

up and starts to cook, it's ready. Then drop the  

prepared Calamari into to the oil one by one. They will take 

about one minute to cook. When the batter is crispy and 

golden they are cooked. Place then into a bowl lined with 

kitchen paper and season more if necessary. Serve  

immediately. 

Prawns: First, peel the prawns. Then finely chop the chilis 

and either crush or finely dice the garlic. Melt  

approximately 50g butter in pan. Add the chilis and garlic. 

Cook in the butter for about a minute until the garlic and chili 

are soft. Add more butter if necessary. Add prawns and sauté 

for about 3 minutes. Serve immediately. Chips and a small salad 

go well with this dish. 

GLUTEN FREE BEER BATTERED SALT AND PEPPER CALAMARI 

WITH GARLIC AND CHILI SAUTÉED PRAWNS  

You will need a deep fat fryer or a saucepan of vegetable oil  

Prawns: 

• 500g whole prawns 

• 3-5 medium sized chilis (depending 

on how spicy you want it) 

• 5 large garlic cloves 

• 50g butter, approximately  

Find Fennelly’s online: 

www.facebook.com/fennellysbridgest 



Portugal 
Edouard Alves 

CARNE DE PORCO Á ALENTEJANA 

(PORK DISH WITH CLAMS)  
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Ingredients 

• 1kg tender pork, cut into cubes 

• 3 tbsp  Massa de pimentão  

• 3 garlic cloves 

• 3 bay leaves 

• pepper 

• 4 tbsp lard 

 

• olive oil 

• 1/2 cup of white wine 

• 800g clams 

• olives 

• fresh coriander, chopped 

• fried potatoes, cut into cubes 

 

Instructions 

The day before cooking: 

Season the meat the day before cooking. To do this, use crushed garlic, bell pepper, pepper, a 

little salt, bay leaf, drizzle with white wine, wrap everything very well and cover. Leave to  

marinate in the refrigerator overnight.  

The day of cooking: 

Put the lard in a pan to melt along with the oil, as soon as it is hot, add the meat. Turn the meat  

frequently so that it cook evenly. Cover and continue cook on low heat. When the meat is tender, 

add the clams and the olives. When the clams are open turn off the heat. Serve sprinkled with 

chopped fresh coriander. Serve accompanied by the fried potatoes. 

Prep: 45mins + seasoning meat the day before 

Cook: 45mins 

Total: 90min 

6 



Two Fellas Farm & Marcel Soproni 
SALAD WITH SNAILS AND SMOKED BACON  
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Ingredients 

• mixed leaves 

• 150g de shelled snails 

• 150g smoked bacon 

• 2 shallots 

• 1 garlic clove  

• parsley, chopped 

• chives, chopped 

• white wine 

• olive oil 

• balsamic vinegar 

 

Instructions 

Fry shallots in olive oil, when the shallots have turned brownish, add the bacon and finally snails 

and garlic. Then add a touch of white wine and cook for 5-7 mins at high heat. Separate the 

mixed leaves and lightly dress with Olive oil and Balsamic Vinegar. Allow the contents of the pan 

to rest for 5 mins before adding to the salad mix.  

 

Prep: 10 mins 

Cook: 10-15 mins 

Total: 20-25 mins 

2-4 

Snails are provided by Two Fellas Farm and cooked by Chef de Cuisine Marcel Soproni 

who has his own catering business. Find them online: 

www.facebook.com/Twofellasfarm 

www.apron.ie 



Poland 
Ania Adamowska 

PIEROGI WITH MUSHROOM OR MEAT FILLING (DUMPLINGS)  

8  

Ingredients 

Mushroom filling: 

• dried mushrooms 

• 1 sauerkraut cabbage 

• 2 onions  

• oil 

Meat filling:  

• 500g beef (without bone) 

• 1 onion 

• oil/butter 

 

Pierogi dough:  

• 3 cups all-purpose wheat 

flour 

• 0.75 cups boiling water 

• 0.25 cups cold water 

• 1/2 tsp salt 

Instructions 

Dough: In a medium bowl mix flour, water, and salt. Knead until the dough is firm and well 

mixed. Cover with an overturned bowl or loosely with plastic wrap and let rest 10 minutes to 1 

hour. 

Mushroom filling: 

Rinse dried mushrooms with cold water and throw into a pot with hot water.  

Leave for 15-20 minutes. Put the pot on the cooker and cook the mushrooms until they are soft. 

Drain the mushrooms but collect water in a second pot. Throw the sauerkraut cabbage into the 

mushroom water, cook until it becomes soft. In the meantime cut mushrooms carefully into small 

stripes. Drain the cabbage and carefully shred it into small stripes. Dice the onions, throw them 

into hot oil and fry for about 5 minutes to achieve delicate browning. Add the cabbage and  

mushrooms, mix precisely. Season with salt and pepper. Put a lid on the frying pan and stew for 

about 10 minutes. Put the filling into the bowl and let it cool. 

Meat filling: 

Wash the beef and put it in salted water. Cook until the meat  

softens. Dice the onion and fry it in oil or butter until it is 

lightly brown. Take the meat out of stock and tear into 

smaller pieces. Add fried onion and mix everything. 

Grind the mixture in a meat mincer.  

Season with salt and pepper. If the stuffing is too dry 

add some oil. 

Roll out the dough and cut it into circles. Fill the  

circles with your preferred stuffing. With clean, dry 

hands, fold dough over filling to create a half-moon 

shape. Press edges together to seal them. Cook the 

pierogi in salted water. When the pierogi floats to the 

surface, cook for a further 4 minutes until the pierogi  

becomes soft. Then sift the pierogi out. Heat butter or 

sunflower oil in a pan and fry the cooked pierogi from both 

sides until they are brown.  

Total: 1h 30mins Makes around 30 Pierogi  



Israel 
Mezze Platters— Nicola & Dvir 

HUMMUS MASABKHA  
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Ingredients 

• 250g dried chickpeas, soaked  
overnight 

• 1/2 tsp baking soda 

• 200g tahini 

• 250ml ice cold water 

• 1 garlic clove, crushed 

ng 

• 1 lemon, juiced 

•    ½ tbsp sea salt 

•    1 tbsp rapeseed/olive oil (extra virgin) 

• paprika and oil to serve 

Instructions 

1. Drain chickpeas and add to a large saucepan with the baking soda (this will help them cook 

faster) and plenty of fresh water. Cook for approximately 40 minutes until soft. Check by trying 

to squash a chickpea against the side of the saucepan. 

2. Drain cooked chickpeas and reserve some whole chickpeas for the top of the hummus. Mash 

the chickpeas a little so some remain whole, add the remaining ingredients and stir. 

To serve: Spoon the hummus into a bowl leaving a well in the middle. Place whole chickpeas  

into the well, drizzle a little oil on top, and sprinkle with paprika. Serve with fresh bread/ lavosh 

flatbreads, fresh veg or pickles. 

Prep: 10mins + overnight soaking 

Cook: 40mins 

Total: 50 mins + overnight soaking 
4-8 

This chunky hummus can be found in hummus restaurants around Israel and is our  

favourite type. Hummus in these restaurants is not a spread like it's eaten in this neck of 

the woods; it's a meal in itself served in a big bowl (one per person), warm - straight 

from the pot and eaten with fluffy fresh pita bread and raw onions (try it - it's  

surprisingly good!) or pickles. This will keep for up to a week in the fridge. 

 

Find out more about            on: www.mideastmezze.com 



Malawi 
Our TABLE Dublin—Ellie Kisyombe 

CHAKALAKA VEGETABLES  
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Ingredients 

Chakalaka Vegetables: 

• 6 leeks, cut into 2.5/1in slices 

• 2 large red onions, finely chopped 

• 2 garlic cloves, crushed 

• 2 tbsp vegetable oil/natural coconut oil 

• 225g/8oz button mushrooms  

• 8 large tomatoes, skinned and chopped 

• 2 large zucchinis  

• 2 large aubergines  

• carrots (optional) 

• mango (optional) to add a bit of flavour 

• Royco mchuzi mix 

• dried basil 

• cayenne pepper 

• paprika 

• coconut milk 

• basil, parsley to garnish 

 

Dumplings: 

• 2-3 cups of flour (e.g. gluten free) 

• water 

• salt and pepper  

• Chakalaka or BBQ spice  

Instructions 

Put your pot on low to medium heat, heat 2 tbsp of vegetable oil. When it gets warm, put in  

garlic and the onions.  Sprinkle all dried ingredients over the onions and stir. When the onion 

gets soft, pour in the tomatoes. Then put in the remaining vegetables. 

Dumplings: Mix the flour with salt, pepper and chakalaka (or BBQ) spice and 1 ½ cups of water. 

Form balls and cook them either in a separate pot or directly with the vegetables. When they 

start to boil pour  some olive oil or butter over. 

Cover your pot and let simmer for 15 to 20 minutes, depending on how soft you want your  

vegetable to be.  

10 
Prep: 30mins 

Cook: 20mins 

Total: 50min 

Find out more about the non-profit project Our TABLE on: www.ourtable.ie 



Costa Rica 
Sandra Zeledon 

ARROZ CON POLLO (RICE WITH CHICKEN)  
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Ingredients 

• 4 chicken fillets 

• 500g rice 

• 2 big carrots 

• 1 package green beans 

• 1 can peas 

• 1 can corn 

• tomato sauce 

• 1 bunch coriander 

• 1 red pepper  

• 1 onion 

• 3 garlic cloves 

• 3 tbsp Costa Rican Lizano sauce 

• 1/4 tsp achiote 

• consomé 

Instructions 

Cook the chicken with salt, coriander and  

consomé. Boil the rice with oil and the broth of 

the chicken. Crumble the chicken and chop the 

carrots, green beans, coriander and pepper, fry 

it together with a little oil, achiote, sauces,  

consomé and salt. Add the cooked rice and corn 

to the chicken mixture. At the end, season with 

coriander and more sauces.  

5 
Prep: 30mins 

Cook: 20mins 

Total: 50min 



Japan 
Miho Oka 

CHICKEN (TSUKUNE) WITH TERIYAKI SAUCE & SALAD WITH 

JAPANESE STYLE DRESSING  

12  

Ingredients 

Tsukune: 

• 150g tofu (some Tofu contains so much  

water, it would be ideal to drain it as much 

as you can) 

• 300g minced chicken (or chicken breast, 

chopped into small pieces) 

• 1 tsp sesame oil  

• 1 or 2 spring onions  

• 2 tbsp soy sauce 

• 1 tsp fresh ginger, grated 

Teriyaki sauce: 

• 30ml soy sauce 

• 30ml mirin  

• 30ml sake  (if you don’t have sake, dry 

white wine) 

• 1 tbsp sugar  

• 1/4 fresh ginger, grated (grated) 

• 1/4 garlic, crushed 

Instructions 

Prepare the dressing and the salad. For the salad: If you have a gas cooker, hold a Nori over the 

ring not to touch the fire itself but close enough to crisp them, only for a few seconds. 

 

Tsukune: Mix all the ingredients together, and rest in the fridge for more than 30 mins. Shape 

them into balls. You can shape them just like a burger if you wish. Cook them in a frying pan with 

a little oil.Take the meat out from the pan and directly put all the ingredients of Teriyaki sauce. 

Cook on medium heat for 10-15 mins. (Soy sauce and sugar burns quickly so it is important to 

keep eyes on it all the time. If you think it’s getting too hot quickly reduce the heat.) You can 

pour the sauce over the meat as you serve or it can be served in a small dish as a dipping. To 

serve the salad, put all the dressing ingredients together and mix well. You may need your finger 

to smooth the Umeboshi to combine well with other ingredients. Cut or tear the Nori into small 

pieces, then sprinkle over the salad. Serve with the dressing.  

3-4 

Salad: 

• Whatever you like: Any green salad, tomato, 

cucumber, peppers... 

• Avocado, sliced or chopped 

• Nori (seaweed for Sushi) 

Dressing: 

• 1/2 tbsp Umeboshi (pickled plum) 

• 1 tsp soy sauce  

• 1 1/2 tsp rice vinegar (or cider vinegar) 

• 2 tbsp salad oil 



South Korea 
Jounghee Kang 

JAPCHAE  
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Ingredients 

• 100g  Sweet potato glass noodles 

• 100g Spinach 

• 1 big carrot, cleaned & finely sliced 

into 5cm batons 

• 5 mushrooms, sliced (preferably 

Shitake) 

• 1/2 onion, sliced 

• 2 eggs, separated 

• 2-3 tbsp garlic, crushed 

• 1 tsp sesame seeds 

• 5 tsp Soy sauce  

• 2 tsp sesame oil & corn syrup 

• sesame oil and seeds for cooking 

Instructions 

Prepare the sauce: mix the soy sauce, crushed garlic, sesame seeds, sesame oil and corn syrup in 

a bowl. (add a little pepper and sugar to taste).  

Soak the noodles for about 30 minutes in a bowl of water at room temperature. 

While this is being done, separate the egg yolks and the whites. Fry them separately and set 

them aside. After they are cooled down, slice them into narrow strips about 4cm long. 

Put some sesame oil in the pan and sauté separately the carrot, mushrooms and onion. Set them 

aside. 

Boil about 1 litre of water in the saucepan. While this is being done, strain the water from the 

noodles and put into the boiling water for 5 minutes. When this starts boiling, add one cup of cold 

water and bring to the boil again. Strain the noodles, allowing cold tap water to flow through 

them in the strainer. 

Put some sesame oil in the wok and heat. Sauté the noodles in the wok, adding the sauce. 

Add the vegetable, mushroom and onion. Continue to toss. Add spinach and continue to toss  

until the spinach reduces. Add some strips of egg yolks and egg whites. Toss. 

Transfer to serving plate. Sprinkle with sesame seeds. The remaining strips of egg yolk and white 

can be used for decoration.   

2-3 Total: 45-50mins 



BULGOGI  

14  

Ingredients 

• 300g of thinly sliced beef (minute steak 

package ideal) 

• 2 carrots 

• 4 big mushrooms 

• 2 spring onions 

• 5cm leek (green part) 

• 1/3 yellow peppersesame oil and seeds for 

cooking 

• 1/2 clove of garlic 

• 2 tsp corn syrup 

• 2 tbsp soy sauce 

• 1/2 pear, kiwi or apple 

• 2 tbsp red wine (or Jameson) 

• 2 tsp sesame oil 

• 3 tsp sesame seeds 

2-3 Total: 45mins 

Instructions 

Place the slices of beef on a sheet of kitchen roll and pat them dry with another sheet to remove 

any excessive blood from the meat.Prepare the marinade for the beef: Mix soy sauce, corn  

syrup, sliced garlic and onion as well as the fruit. Add a little pepper to taste and process in a 

blender. Marinade the meat in this. Add the wine and toss it well with a gloved hand (if you like 

spicy taste you could add some red chili powder) leave for a minimum of 30 minutes.  

Meanwhile, slice and chop the vegetables. Heat sesame oil in the wok. When hot, put the meat 

into the wok. Keep tossing until the meat has been cooked. Then add the carrots. Continue to 

stir. Then add mushrooms, spring onion, leek and yellow pepper. Continue to stir. 

When all is cooked, toss in sesame seeds and stir briefly. Then serve.  



Germany 
Lia Mertens 

MOHNSTOLLEN (SWEET POPPY SEED BREAD)  
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2 breads  

Prep: 30mins 

Rest: 1h 20mins 

Bake: 30mins 

Ingredients 

Dough: 

• 600g strong white flour 

• 125g softened unsalted butter 

• 1 tbsp vanilla extract 

• 40g fresh yeast 

• 250ml warmed milk 

• 100g sugar 

• 1 free-range egg 

• 2 tbsp chopped almonds (optional) 

 

 

Ingredients 

Filling: 

• 125g ground poppy seeds 

• 200ml milk 

• 1 lemon (organic) 

• 70g marzipan 

• 50g cranberries or raisins 

Topping: 

• Caster sugar 

• 2 tbsp melted butter 

Instructions 

Dough: Crumble yeast in milk to dissolve. Be careful that the milk is not too hot. Put flour into a 

large bowl and add in vanilla extract, sugar, egg, butter (in small chunks) and chopped almonds. 

Add in the yeast/milk mixture. Knead well by hand for at least ten minutes, until dough feels 

smooth and elastic. Cover and leave to rest in a warm location for 1 hour. 

Filling: In a saucepan, mix the poppy seeds into the milk and bring to boil. Take off heat as soon 

as it starts to boil and allow to rest for two minutes. Wash lemon, dry, and grate the zest into the 

mixture. Crumble marzipan into the mixture and mix until evenly blended throughout. Chop 

cranberries into small pieces and add to filling. 

Preheat oven to 160°C for a fan-assisted oven (or 180°C for unassisted oven). 

Divide dough into two pieces and roll into rectangular shapes. Spread half of the poppy seed 

mixture on each rolled out piece, leaving a margin on the long ends. Fold over the long sides, 

close the ends and place the two Stollen onto a baking tray, seam-side down. Cover them with a 

tea towel and let them rise for 20 more minutes.  

Bake them for 30 minutes until they are golden brown. After taking them out of the oven and 

waiting for a couple of minutes, spread 2 tbsp of melted butter on them. Generously sprinkle 

with caster sugar.  



Designed by Lia Mertens 
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8 Patricks Court 
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