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Tourism Ireland’s Media Coverage Materials 

Helping you to bring a touch of Ireland to your readers on St. Patrick’s Day, March 17th.
Here you will find all the facts about Ireland and St. Patrick, his life and indeed the legends. Traditional and new Irish recipes to share with your audience. 
There are lots of quiz materials and trivia in the "Do you know your Irish?" section and an entire section dedicated to the Irish American connection.
For radio shows we can even provide an Irish guest for you! Visit the website for more information.

http://www.shamrock.org/patrick
ABOUT IRELAND

Every year Ireland, with a population of 3.5 million, attracts more than 6 million visitors, more than half coming from Britain. The country’s scenery is, in a word, stunning, its beauty imbued with history and the stuff of legend. Every corner has its myth, every mountain its fantastic story. Even a short journey in Ireland allows you to follow the course of history - from ancient Neolithic dolmens to early Celtic crosses, from medieval monasteries to grand stately homes with manicured gardens. History, myth and legend are interwoven to produce a unique cultural tapestry that is at once Ireland’s past and its present.

FAST FACTS
Where is it? 

If you head northeast from the tip of Manhattan 3,000 miles across the Atlantic Ocean you will end up in Ireland. Ireland is an island on the northwest coast of Europe next to Britain. It is about the size of the State of Maine, 302 miles long and 171 miles wide. Because it is so indented, the Irish coastline is 2,000 miles in length. 

Closest to America! 

Before the jet age, Ireland was the first stop for planes from the U.S. and Canada. In order to facilitate them, the Irish Government built Shannon International Airport primarily as a re-fueling stop. In order to encourage trade, the world’s first duty free shop, which still flourishes, was established. 

Aviation buffs will enjoy a visit to Foynes, near Shannon, the point of arrival and departure of the Clipper Flying Boats which crossed the Atlantic in the 1930’s. An exceptional Aviation Museum occupies the old terminal building. It was in this building that Irish Coffee was born, as a pick-me up for weary travellers. 

First Transatlantic Flight 

Alcock and Brown touched down near Clifden, County Galway, in June 1919 after a 16-hour flight from Newfoundland, Canada.  The site is marked with an imposing monument. Stay at the Alcock and Brown Hotel in Clifden. 

Weather or Not 

It doesn’t rain all the time in Ireland, despite rumors to the contrary. Ireland has a mild temperate climate with average summer temperatures of 65-70 degrees Fahrenheit. Because of the warm Gulf Stream, the climate is milder than usual for the latitude, which is the same as Nova Scotia. In fact, palm trees flourish in Ireland; however, the coconut crop is non-existent! There is no rainy season and the average yearly rainfall is 30-60 inches. 

At the Botanic Garden in Belfast the Palm House features the finest example of carved glass & ironwork in Europe. Built between 1839 – 1852 it is one of the earliest greenhouses. Don’t miss the tropical ravine filled with exotic plants. 

The sea, oh the sea! 

Surrounded by ocean, Ireland has a strong maritime tradition. Fishing is a major industry and one of the main pastimes. Superb sea, river and lake fishing is available all over Ireland, and the beaches are among the best and cleanest in the world. 

Special Olympics Ireland 2003

The Special Olympics 2003 will be held in Ireland in June of this year.  This is the first time that this wonderful sporting event will be held outside the United States and Ireland is getting ready to roll out the welcome mat and extend the legendary "Cead Mile Failte" - "one hundred thousand welcomes" to all these special athletes, family members, those who coach the participants and travel with them.

The City of Belfast will be host to Team USA for the four days prior to the games.  Here, the American contingent will enjoy the sights of Belfast, wonderful restaurants and it is the ideal jumping off point for touring the Antrim Coast to view the incredible Giant's Causeway.  They can also tour and catch sight of the Mountains of Mourne immortalized in song by Percy French.

 

Tourism Ireland has appointed famed Irish tenor, Dr. Ronan Tynan, as its' Honorary Ambassador to the Special Olympics.  Dr. Tynan has recorded a song he wrote specifically to celebrate the accomplishments of these special athletes.  The song called Ireland: This is the Hour will be performed by Dr. Tynan during all his appearances between now and June.

MUSIC
Mountains of Mourne 

The popular song by Percy French made these mountains in County Down the most famous in Ireland. 

# Trip Tip 

Mark your calendar for the Oul’ Lammas Fair in Ballycastle in August, one of the oldest gatherings where people come to sell their wares, listen to music and socialize. 

Popular Irish Performers 

Van Morrison’s Roots in Belfast are “very close to my soul” according to the man himself. Many of the lyrics that have made him a legendary singer/songwriter relate to his East Belfast childhood. U2 continues its reign among the top rock groups with its recordings and tours attracting millions of fans around the globe. 

FILM
Ireland enjoys an international profile in the field of movies. Hollywood greats like John Ford and John Huston had a natural affinity for Ireland (Huston lived in County Galway). ‘The Quiet Man’ remains one of the most popular films ever made starring John Wayne and Irish born Maureen O’Hara. 

Other notable movies shot in Ireland include: Orson Welles’ ‘Othello’; James Mason’s ‘Odd Man Out’; Huston’s ‘Moby Dick’ and David Lean’s ‘Ryan’s Daughter.’ 

# Trip Tip 

Stay at the Clarence Hotel in Dublin, as it is now owned by the famed U2. Other well known Irish musicians and singers include the Cranberries, Enya, The Chieftains, Phil Coulter, James Galway, and more recently – The Corrs. 

The current generation of Irish filmmakers is providing movies of the highest quality. When Jim Sheridan and Neil Jordan brought home the Oscar for ‘My Left Foot,’ Irish film was launched on an unsuspecting world. This team and writer Terry George have gone on to produce ‘The Crying Game,’ ‘In the Name of the Father,’ ‘Some Mother’s Son,’ ‘The Boxer’ and ‘Michael Collins.’ 

Other releases with an Irish flavor include the movie version of Brian Friel’s “Dancing at Lughnasa” and the hilarious “Waking Ned Devine”. Even Oscar winners “Saving Private Ryan” has an Irish connection. The Normandy landing scenes were shot on the famous beaches of County Wexford. 

Hollywood stars from Ireland include Liam Neeson, Aidan Quinn, Stephen Rea, Brenda Fricker, Gabriel Byrne, the late Richard Harris, Pierce Brosnan and Roma Downey–not forgetting Maureen O’ Hara.

Sport 

The Irish are passionate about sports, and the visitor will find a very wide variety to choose from, either as a participant or spectator. Horse racing is extremely popular year round. Gaelic Football and Hurling (a fast game played with a ball and sticks) are the national sports, but Soccer, Rugby and Golf all have large followings. 

In 2006, the Ryder Cup Golf Tournament between The United States and Europe will be staged in Ireland at the prestigious Kildare Hotel and Country Club with it’s Arnold Palmer designed golf course.
CRAFTS
Woolens 

Ireland has always been famous for its woolens and weaving and there are still many unusual crafts associated with it. The making of spinning wheels and hand looms is done in an age old way. These are the vital tools in the production of Irish homespun wool which is woven on the hand loom into the magnificent tweeds that are so important in today’s fashions. Individual craftsmen work in their homes to produce the fabric and a cooperative grades and markets it. 

Aran Sweaters 

Aran sweaters are named after the Islands in Galway Bay where they were originally produced. Now they have become an international style. Did you know that originally the spinning of the wool was done by the men! Also, to dye the sweaters green, they were boiled with cabbage leaves. All Aran families had individual combinations of stitches. 

Irish Linen 

Belfast was once the linen center of t he world. A hundred years ago 240,000 acres were given over to flax growing. The woven cloth was spread on the grass to dry and bleach in the sun. Tours of linen factories and mills are quite popular today. 

Tweed Hats 

Irish tweed hats have become one of the most popular gifts. Millars of Clifden, Galway has established a reputation for tweed hats and now exports them all over the world - one American store alone takes one thousand a week. Every step in the production of these fashionable and durable hats is done by the crafts people at Millars. 

Thatched Cottages 

Another familiar sight in Ireland is the cottage with a straw-covered roof called thatch. The thatched roof was used as it was a cheap way of covering a cottage and also provided good insulation. In general, a cottage should be thatched every year or two; 

and as the numbers of thatchers has dropped, they are in demand. There is a great deal of skill involved, for a badly done job won’t last! 

Bunratty Castle

At Bunratty Castle and Folk Park, close to Shannon Airport, is a recreation of thatched cottages, and a village street of 100 years ago with craftsmen at work, including a farrier, candlemaker, etc. It even has a distillery for making mead, an ancient liquor made from honey. Muckross House, on the shores of Killarney’s famed lakes, has an extensive collection of Irish crafts and you can watch craftsmen and women weave, make candles and pottery and many other items.
# Trip Tip 

Visitors to Ireland are frequently amused or puzzled and often unable to pronounce the names of many Irish towns. Any Irishman will tell you it’s very simple. Many Irish towns are called after their geographical location in Gaelic and have been Anglicized to their present form. Dublin, for example, was Dubh (Dove) linn (Lyn) meaning dark pool. 

Numerous Irish towns have the same first syllable, for example: 

Dun means a Fort in Gaelic - Dunboy means a yellow fort. 

Clon comes from the Gaelic ‘cluain’ meaning meadow. - Clonmel is the Meadow of Honey. 

Kil comes from the Gaelic ‘cill’ meaning church.  - Kildare is Church of the Oak Grove. 

Rath is a Gaelic name for a Neolithic ring fort.  - Rathlee means Ring Fort of the Calves. 

The most common of all Irish Town names begin with Bal or Bally for which there are two meanings. The Irish word for town is ‘baile’ and the word for mouth is ‘beal’ (pronounced bale). So whether it’s the mouth of a river or valley, or a town called after 

someone it will be Bally or Bal. 

IRISH ARTS & CULTURE

The Irish have a rich heritage of arts and culture, dating back to the Dark Ages when they “saved civilization.” In recent times, Ireland again has been the scene of a cultural and creative renaissance which has been felt around the world. 

Literature and Theatre 

Irish writers have created a major proportion of the classic books, poetry and plays in the English language. 

Great writers of the past include James Joyce (Ulysses), George Bernard Shaw (whose ‘Pygmalion’ was adapted to ‘My Fair Lady’), John Millington Synge (‘Playboy of the Western World’), Oscar Wilde, Sean O’Casey, W.B. Yeats and Samuel Beckett. 

Bram Stoker, author of ‘Dracula,’ lived in Dublin. 

These were followed by legends such as Patrick Kavanagh, Flann O’Brien and Brendan Behan. Today, the works of Edna O’Brien, Seamus Heaney, Maeve Binchy, Roddy Doyle and Frank McCourt add to the treasure-house of Irish letters. 

Four of these Irish writers - Shaw, Yeats, Beckett and Seamus Heaney - have won the Nobel Prize for Literature! 

In Dublin, don’t miss the Writers’ Museum on Parnell Square. Visitors to Galway can browse to their hearts’ content among the rare and not so rare books at Kenny’s famous bookstore. 

The Irish temperament has always leaned to the theatrical and there have been many great playwrights. Oliver Goldsmith wrote ‘She Stoops to Conquer’ in the 18th Century and Richard Brinsley Sheridan delighted the London audiences with his comedies including ‘The School for Scandal.’ 

Present day Irish playwrights include Hugh Leonard whose plays ‘Da’ and ‘A Life’ both played on Broadway as did Brian Friel’s ‘Philadelphia Here I Come” and “Dancing at Lughnasa”, and Thomas McDonogh’s “Beauty Queen of Leenane”. the latter two are both Tony winners 

The Dublin Theatre Festival is held every October and features the best of new Irish, American and European plays and companies plus experimental works, dance and allied arts. Belfast Festival at Queen’s in the Fall is a popular arts festival. 

For two weeks in August, Yeats fans and experts gather in Sligo for the Yeats International Summer School. Lectures, seminars and field trips explore the many aspects of Yeats’ poetry, plays and inspirational locations. 

VISITING IRELAND
Some things to do and see 

Emigration Museum - 

On the Southern coast, the port of Cobh is home to “The Queenstown Story.” A museum telling the story of emigration from Ireland to the United States. Cobh was also the last port of call of the ill-fated Titanic. 

Whiskey - 

The Jameson Heritage, an attraction in County Cork, features a 30,000 gallon still, the biggest of its kind in the world. Old Bushmills distillery in County Antrim is the oldest distillery in the world. 

Modern Art - 

A massive structure built 300 years ago as a veteran’s hospital. The Royal Hospital Kilmainham in Dublin, today houses one of Ireland’s most modern showcases, the Irish Museum of Modern Art. 

Ulster - 

American Folk Park located in Omagh, Co. Tyrone grew up arounf the house where Thomas Mellon was born in 1813. 

Oriental Art - 

Located in Dublin, the Chester Beatty Library has one of the World’s greatest collections of Oriental manuscripts of the New Testament and papyrus scrolls. 

Impressionists - 

Sir Hugh Lane, who was killed when the Lusitania was sunk off the coast of Ireland in 1915, left his extensive art collection to the Municipal Gallery in Dublin. Included in the collections are many great Impressionist works and, of course, works by the best Irish artists. 

My Fair Lady’s Gallery - 

In his will, George Bernard Shaw left one-third of his estate to the National Gallery in Dublin, including the royalties from his plays. His play “Pygmalion” became the hit movie “My Fair Lady.” The National Gallery has an extensive and comprehensive collection of paintings from pre-renaissance to Impressionist. The National Gallery is also the proud home to a Caravaggio. 

Flying Boat Museum - 

Foynes, on the estuary of the River Shannon in County Limerick is home to a Flying Boat Museum, a must for aviation buffs. The era of the flying boat is fondly remembered in Foynes and the museum has many interesting exhibits. 

Thoor Ballylee - 

Located in the beautiful west of Ireland, Thoor Ballylee, was formerly the country retreat of William Butler Yeats and source of inspiration for his finest poems. 

Stokestown Park House & Famine Museum - 

Stokestown Park House is a fully furnished period residence from the early part of the 18th Century. Housed in the original stable yard of the house is a commemorative museum to the 1840’s Irish Famine. Between 1845 and 1850 almost one-fifth of the population either died or emigrated when the potato crop failed. The museum explains the historical and social events which led to the famine. 

Older than the pyramids - 

Newgrange, the prehistoric burial mound north of Dublin on the banks of the River Boyne is one of the world’s great archaeological treasures. Once a year, at dawn on the Winter solstice, the sunlight penetrates the long entrance passage and lights up the burial chamber. 

For a glimpse at a gracious and elegant past - 

Ireland’s many fine houses and gardens, including Powerscourt in Co. Wicklow, Westport House in Co. Mayo, Bantry House, Co. Cork and Castletown, Co. Kilkenny are superb examples of varied architectural styles, Palladian, Gothic, Regency and Victorian among others. The houses are fully restored in all their glory, and furnished in period style. 

The Cliffs of Moher - 

a sheer drop of 650 feet to the Atlantic ocean off the Co. Clare coast may be Ireland’s most photographed landmark. 

The Skellig Rocks - 

the stone buildings of an early Christian monastery perch over 700 feet up on a pyramid of solid rock about 10 miles off the Co. Kerry Coast. The monastery is reached by a remarkable 1,000 year old stairway. The Rocks are also home to many unusual seabirds, including gannetts and puffins. 

The Lakes of Killarney -

everything you have heard is true. The lakes and mountains in Killarney National Park can only be appreciated in person. The scenery makes it difficult for the golfers on Killarney’s fine courses to keep their heads down! 

The Dingle Peninsula - 

the location for “Ryan’s Daughter”, this is a magnificent day trip from Tralee or Killarney. 

Waterford Crystal - 

The world renowned glass is blown and cut by hand and is probably Ireland’s best known export. Tax free purchases can be made in the Gallery showroom and shipped anywhere in the world. 

Giant’s Causeway - 

this amazing lunar landscape is not to be missed. Only when you have climbed the 161 Sheperd’s Steps have you truly seen the Giant’s Causeway. 

Titanic - 

was born at the Harland + Wolff shipyard in Belfast where her keel was laid in 1909. Visit the Titanic memorial in the fine grounds of Belfast City Hall. 

ALL ABOUT PATRICK 
In the 4th century, our patron saint was abducted from his home in Wales and enslaved in Ireland for 6 years. He escaped to France, where he pursued his clerical studies and dreamed that the people of Ireland were calling him back. On his return to Ireland, he traveled widely, founding hundreds of churches and schools and convincing people to become Christians. He is credited with driving the snakes out of Ireland. He died on March 17th in Saul, the site of his first church. St. Patrick used the three leafed shamrock to explain the mystery of the Holy Trinity to the High King of Ireland: “threein one.” On this Day, Irish people the world over celebrate by wearing a shamrock and often having a parade. 

St.Patrick

Who was St. Patrick? 

The man largely responsible for converting Ireland to Christianity over nearly 30 years up to the year 462 AD or thereabouts - even if the work had been started by other missionaries before him. 

He was real then? 

Most definitely, even if the facts about his life have been freely mingled over the centuries with legend and make-believe. A written document, his Confession, is tangible evidence of his authenticity. 

Where did he come from? 

An important thing to remember about Patrick is that he was not Irish. In fact he was what nowadays at least would be called British, even if he was of Roman parentage. 

Where in Britain did he originate? 

To be honest, nobody knows. Patrick himself refers in his writings to his father owning a holding near the village of Bannavem Taberniae but there is no such name on any map of Roman Britain. The date of his birth is commonly given as circa 389 AD. 

How did he first arrive in Ireland? 

As a sixteen-year-old and named Succat, he was captured in a raid by the Irish King Niall of the Nine Hostages and sold into slavery, working as a herdsman for six years on the Ulster mountain of Slemish. 

How was the slave turned into a Christian missionary? 

Irish pirate chieftains were given to raiding the western coast of Britain in those days. Hence it has traditionally been assumed that Patrick originally came from South Wales, probably along the Severn Valley. Modern scholars, however, now think of Strathclyde as being more likely. After six years, Patrick managed to escape from his master Milchu - legend has it that he was told of a waiting ship in a dream - and make his way back to Britain. According to himself, he had another dream of monumental importance. In it The Voice of Ireland called him to return to that country as a Christian missionary. As a result he went to France, studied to become a Christian and a missionary at the monastery of Auxerre, near Paris, and later was ordained a priest. In 432 AD, now a bishop named Patricius, he was sent by Pope Celestine to Ireland to take up where a previous missionary bishop, Palladius, had left off. 

How successful was he? 

Phenomenally so. By some accounts, he failed to convert King Laoghaire, by a odd coincidence the son of Niall of the Nine Hostages. Other accounts say that he succeeded. Crucially, however, he succeeded in winning the king’s permission to continue his work in Ireland. Over the next two to three decades, he and his disciples travelled to just about every corner of Ireland. And his legacy lived on. By the end of the 5th century, Ireland was a Christian nation. 

When did he die? 

There is more than some doubt about this too. Some accounts say that he lived to be all of 120 years of age. Most, however, point to him dying on March 17 about the year 461 AD at Saul, County Down, at a church built on land given to him by Dichu, a local chieftain, who was one of his first converts. By the end of the seventh century, he had already become a legendary figure.

Why do we celebrate St. Patrick’s day on march 17th? 
One reason appears to be because St. Patrick is supposed to have died (many say there is little doubt about it) on March 17, around about the year 461 AD. But since nobody knows in what year he died, it might seem unlikely that anybody truly knows the day on which he died either.  

Another possibility is a little more complex. According to folk legend, March 17 was the day that St. Patrick took the “cold stone” out of the water - in other words the day on which winter could be said to be truly over and the sowing of crops could begin. Important dates in the agricultural season, in ancient times more often than not celebrated as pagan feasts, were routinely taken into the Christian calendar. The identification of March 17 with St. Patrick could plausibly be claimed to fit in with that pattern. 

St. Patrick’s Day did not become a public holiday in Ireland until 1903, when a bill was passed by the Westminster parliament, after it had been instigated in the House of Lords by the Earl of Dunraven. It was one of the many pieces of British legislation which survived after what is now the Republic of Ireland became independent in 1922. 

St. Patrick’s Day is also a public holiday on the Caribbean island of Montserrat, volcanic eruptions notwithstanding. The origins of the island’s celebration of the day date back to the 17th century when Oliver Cromwell was instrumental in forcing quite a number of Irish immigrants to move there. Names like Murphy, Kirwan and O’Malley are still commonplace on the island. 

The Saint Patrick Centre

The source of perhaps the most comprehensive popular body of information certainly the most user friendly is the Saint Patrick Centre in Downpatrick, County Down, just twenty miles south of Belfast.

The "World Centre" developed in recent years with little expense spared it seems, traces the story of Patrick through startling graphics and reconstructions and modern media techniques, many of them interactive.  The latter make the center particularly attractive to visitors.

A film show puts Patrick into a modern context, as a symbolic figure who can bridge the divide between the diverse traditions of the people of Ireland - in a curious way to be simultaneously of religion but beyond it.

The center also houses a library, restaurant, conference center, an exhibition hall and a tourist center.

Handily, it is all just a few minutes walk from Down Cathedral and the supposed site of St. Patrick's grave and provides a focal point for the surrounding St. Patrick's country.

Quite apart from its role as a focus for tourism, the center is also a highly impressive symbol of a newly developing sense of community in the town, a role to which St. Patrick himself would surely give his imprimatur.

“Happy St. Patricks Day” 

“As Gaeilge” (in Irish), as we say, translates into: “Beannachtaí na Féile Pádraig”. Phonetically, it sounds like: “Bannochtee nah Faylah Pawdrig”.

LEGENDS
Separating fact from fiction in the story of St. Patrick can sometimes be tricky. But the legends more often than not speak for themselves. 

St. Patrick is supposed to have driven the snakes from Ireland. Certainly, there are no snakes in Ireland. But neither are there any in New Zealand and there is no record of St. Patrick ever having visited there! 

Moreover the Graeco-Roman writer Solinus recorded the fact that Ireland was snake-free a good two hundred years before St. Patrick was born! 

One legend has it that Patrick, when he escaped from his youthful slavery in Ireland, went straight to France. Deciding to visit his uncle in Tours, he had to cross the River Loire. He had no obvious means of doing so, but he found that his cape made an admirable raft. On reaching the other side, he hung his cape out to dry upon a hawthorn bush. Despite it being the middle of winter, the bush immediately burst into bloom. 

Fact: to this day, the hawthorn blooms in winter in the Loire Valley and St. Patrick has two feastdays there - one on March 17 and the other on Christmas Day. 

Patrick, despite his saintliness, was not averse to bouts of temper it seems. After a greedy man once denied him the use of a field to rest and graze his oxen, Patrick is said to have cursed the field, prophesying that nothing would grow on it from then on. Sure enough, that very day, the field was overrun by the sea and remained sandy and barren for evermore. 

On the day that Patrick died, night never fell in Ulster nor did it for a further twelve days. 

A blind man once came to Patrick seeking a cure. As he approached, he stumbled several  times and fell over and was duly laughed at by one of Patrick’s companions. The blind man wascured. The companion, however, was blinded. 

Before he died, an angel told Patrick that he should have two untamed oxen yoked to his funeral cart and that they should be left to decide where he should be buried. 

The oxen chose Downpatrick.
History and traditions

 When St Patrick set foot in Ireland in the 5th century AD, he faced an uncertain future in a little-known country. 

Warring Celts were scattered in tribal groups across the island, ruled with iron might by five provincial kings. Eerie dolmen monuments and ancient ruins dominated the landscape. Even the Roman conquerors of Britain had not ventured this far - apart perhaps from the odd trader or adventurer. 

Against this background, St. Patrick’s phenomenal success as a Christian missionary seems all the more incredible. By the end of the 5th century, Ireland had become 

a Christian nation. 

Perhaps Patrick’s elevation into sainthood was therefore inevitable. But his prominence in the traditions and legends of the country says something of the reverence, awe and affection in which he has been held in the intervening centuries and which are rekindled in the Irish every St. Patrick’s Day. 

The Feast of St. Patrick is now celebrated in nearly every nation throughout the world where Irish descendants or influence have continued to reinforce its popularity. 

Among the countries with centuries-old traditions of celebrating St. Patrick’s Day are obviously America, Canada and Australia, but less obviously France, Argentina and even the Caribbean island of Montserrat. Nowadays, it is also celebrated in such as Russia and Japan. 

In Britain - Ireland’s closest neighbour and its biggest visitor market - the trojan efforts of a large population of Irish descent have established March 17 as a day of celebration for British and Irish alike. 

St. Patrick's Purgatory on Lough Derg in County Donegal, which derives its name from a vision Patrick is supposed to have had, accounts of which are said to have influenced Dante as he composed The Divine Comedy.  It's been a pilgrimage site for centuries famed throughout Europe in medieval times.  An original monastic settlement here was attribute to St. Patrick but the site has been the subject of all kinds of wrangling, some of them at least ecclesiastical.  The original Purgatory was destroyed in 1497 on the orders of Pope Alexander V1.  Even today pilgrims come to do penance and find spiritual renewal.

Croagh Patricks in County Mayo, as the name suggests, also has associations with Ireland's patron saint.  Even in pre-Christian times, however, it was a sacred place, the site of an annual festival in honor of the Celtic pagan god Lug.  St. Patrick is said to have spent forty days and nights here communing with God.  It is now a place of pilgrimage and on the last Sunday in July thousands come from all over to climb Croagh Patrick - many of these go barefoot!!
Parades and things
St. Patrick’s Day in America 

Before there was a United States or a Canada, there were Irish in North America and they celebrated St. Patricks. Today, St. Patrick’s Day is the greatest ethnic celebration in America with hundreds of cities having parades and parties. It is only for St. Patrick’s Day that Fifth Avenue in New York City is closed to traffic for the annual parade no matter what day of the week March 17th falls on. The New York parade is considered the biggest in the U.S. but is being closely followed by many who vie for the laurel, including Chicago, Miami, Savannah, Oakland, Boston, New Orleans and San Francisco. According to the New York St. Patrick’s Day Committee, the first New York parade was on March 17th, 1762. It was the custom of the times for the Irish in New York to celebrate the patron saint with ‘breakfasts’, one year they staged an impromptu march through the streets of Colonial New York. And that high spirited march has been repeated every year since. Things haven’t changed much, except when the spectators repair to the local taverns.

St. Patrick’s Cathedral, Dublin 

Built on the site of another church called St. Patrick’s, the Cathedral was dedicated on March 17, 1192. It was built outside the then city walls. The site was supposed to have been used by Patrick for baptism. In 1901, the remains of an ancient well were discovered under a huge stone slab which can be seen in the Cathedral. St. Patrick tended his animals on slemish mountain in county Armagh. 

St. Patrick’s Centre, Downpatrick, County Down The New World Center for St. Patrick is located beside Saint Patrick’s Grave within the ancient town of Downpatrick, medieval capital of County Down. The center is just 30 minutes from Belfast in St. Patrick’s Country between the Mountains of Mourne and Strangford Lough. Facilities at the center include Interpretive Exhibition, Art Gallery, Restaurant, craft and gift shop. 

Parades 

The earliest recorded evidence of St. Patrick’s Day being celebrated outside of Ireland, other than by Irish soldiers, is provided by Jonathan Swift, the Dublin-born author of Gulliver’s Travels. In his Journal to Stella, he notes that in 1713 the parliament at Westminster was closed because it was St. Patrick’s Day and that the Mall in London was so full of decorations that he thought “all the world was Irish”. 

The first St. Patrick’s Day parade on record was held in New York in 1762 and seems to have been designed primarily as a recruiting rally by the English army in North America. The Americans were later to use the parade for similar ends. 

The Irish in North America fought on both the English and French sides during the Seven Years War. In 1757, “English” troops camped at Fort Henry were attacked on St. Patrick’s Day by “French” troops. The French contingent was largely made up of Irishmen. They reckoned that the many Irishmen in the English contingent would be the worse for wear, given the day that was in it. But they reckoned without the canniness of the English commander, John Stark. He had given his Irish troops their extra celebratory drop of grog the previous day! The French lost. 

St. Patrick’s Day parades these days take place not only in New York and Boston, but also in Savannah, Chicago, Miami, San Francisco and New Orleans.

The shamrock
Despite impressions to the contrary, the shamrock is not actually the official symbol of Ireland - that privilege rests with the Irish harp. But the shamrock and hence the color green are, nonetheless, popularly identified with Ireland. That custom eventually owes its origins to St. Patrick. 

What is shamrock? 

It is supposed only to grow in Ireland and hence to be unique. Suggestions to the contrary have been known to provoke outrage. In the early days of Irish television, all hell broke loose when a man purporting to be a Rhodesian farmer claimed in an interview that he had acres of it growing on his land and was actually exporting it to Ireland! In their defence, the programme’s producers said that obviously viewers had failed to spot the interviewer’s wink into the camera at the end. 

The reality? 

The reality is that shamrock is a form of clover - Trifolium repens, Trifolium pratense or more likely Trifolium dubium, to give its botanical pedigree - and only looks different from what one might expect because it is picked so early in spring. It is not unique to Ireland. Trofolium dubium is found from Scandinavia to the Caucasus and even in America. 

What’s the connection with St. Patrick? 

Legend has it that in attempting to explain the three-in-one principle of the Holy Trinity to the pagan King Laoghaire (pronounced Leary), St. Patrick found the three-leafed shamrock a convenient teaching aid. Four-leafed shamrocks obviously are discounted. They cause severe theological problems! 
St. Patrick's Festival  Ireland

St. Patrick has in recent years become the focal point of a festival in Dublin which reflects the diverse talents and achievements of a now supremely confident Irish people.  Once confined to a single day, it now spreads itself over almost an entire week and attracts an international audience of well over 1 million - not just the Irish themselves or those of Irish descent but also those who sometimes might wish to be Irish.  A truly carnival atmosphere provides a backdrop for days of music, madness and magic, which include street theater, fireworks displays, pageants, exhibitions, music and dance.  Throughout the week, the Irish themselves do one of the things they do best, having a party, a celebration full of warmth, fun and energy.

The highlight of the festival is the city's St. Patrick's Day parade.  There was a time when the equivalent parade in New York was considered to be the most spectacular in the world.  That is no longer the case.  The parade in Dublin has now taken its rightful place as being the most spectacular and exciting of them all.  It provides a showcase not only for the most imaginative Irish talents but also for increasingly more diverse international ones.  It provides manifest proof to the assertion that on St. Patrick's Day just about all the world wants to join in celebration.

Dublin St. Patrick's Festival, moreover, provides a headline for community cooperation something which Patrick himself is being used to demonstrate more and more throughout the island.

For the latest information on the St. Patrick's Festival in Dublin, check out the website: www.stpatricksday.ie  (Mick - don't know if you can lift their logo off the website to use??)

St. Patrick's Day also provides a focal point for celebrations in many other towns in Ireland.  Among the most significant of them are in Cork, Limerick, Galway and Killarney.

DO YOU KNOW YOUR IRISH? 

Facts and Trivia

The Irish are reputed to speak better English than the English themselves. Whether this is true or not, we have a way with the language and many common words and phrases originated in Ireland, either as anglicized versions of Irish words or otherwise. 

Donnybrook 

Known in the U.S. and Canada as a fight (or a free-for-all), the origin of the word goes back to a notorious fair held each year in a village near Dublin called Donnybrook. This fair was finally banned for ‘debauchery’ but its name lives on. 

Hooligans 

An Irish family called “Houlighan” lived in London in the 1800’s and had a reputation for noisy trouble-making. The English, not realizing that in the Irish, a “g” followed by an “h” is silent, dubbed the ruffians “Hooligans” and the name stuck. 

Lynching 

The origin of Lynch Law is Irish. In the 15th Century, the Mayor of Galway, James Lynch Fitzstephen, condemned his son to death for murder. Nobody wanted to carry out the sentence. The Mayor was forced to take the law into his own hands and hang his son. 

Boycott 

In the 19th Century, the Irish peasantry rented their land from English landlords. The estates were normally run by an agent/overseer. One of the most cruel was a man called Captain Boycott who was responsible for evicting many people. He became so notorious that the entire population refused to have any dealings with him or his family. He was totally ostracized. So the word ‘boycott’ was born. 

Chancing Your Arm 

A 15th century feud between the lords of Ormond and Kildare was ended when, risking the possibility that his opponent would cut it off with a sword, Lord Kildare extended his arm through a hole in a door, seeking a peaceable handshake. The door may be seen on display at St. Patrick’s Cathedral in Dublin. The incident gave birth to the phrase “chancing one’s arm” to describe deliberate risk-taking. 

By Hook or By Crook 

Have you ever done something “by hook or by crook” (meaning by any way possible)? Well, when Oliver Cromwell landed in Ireland in 1649 to suppress a rebellion, his target was Waterford. On the east shore of the Waterford estuary is Hook Head and the western shore is Crook, a small village, and he vowed to take Waterford “by hook or by crook.” 

The Irish Language 

Ireland was a Gaelic-speaking country until the 16th century, when the language began to decline under the influence of English rule. It is still theprincipal language of a minority of the population, particularly in the “Gaeltacht” (Irish speaking areas) in the South and West. 

Riverdance 

The phenomenal success of ‘Riverdance,’ the show which brought a new excitement and sensuality to traditional Irish dance forms, is just one aspect of the musical creativity flourishing in Ireland. Its mixture of glitz and raw Celtic power, plus highly skilled, not to say tireless performers, has made traditional Irish dancing sexy and commercially hot and happening – without exploiting or compromising its roots. It has become one of the most successful and innovative theatrical ventures on the stages of three continents and made it’s Broadway debut last year. 

Handel’s “Messiah” 

The first performance was on April 13, 1742 at the New Music Rooms in Fishamble Street, Dublin with Handel conducting. Because of the demand for space, the men were asked not to wear their swords and the ladies not to wear 
oped skirts. 

Composers 

The Irish composer, John Field, created the musical form ‘the nocturne.’ Subsequently, the nocturne was made famous by Chopin. 

Traditional Music 

Tin whistles, fiddles, accordions, uillean (ill-ahn) bagpipes, 

bodhrans (goatskin drums) and more are played throughout 

Ireland. It’s easy to find music sessions at most pubs in Ireland. 
When in County Clare, don’t miss the great Irish music in the 

seaside towns of Doolin, Quilty and Spanish Point. 

TRIVIAL PURSUIT - IRISH STYLE

What is Blarney? 

“There is a stone that whoever kisses, O he never misses, to grow eloquent.” Blarney is the name of a village, a castle, a special stone and a style of speech. They all owe their name to the Earl of Blarney of the MacCarthy clan whose castle and estate are just outside of Cork City. According to legend when Queen Elizabeth I was trying to get the Earl to submit to the English Crown, he would write long rambling letters evading the demands. After reading one of these, the Queen said, “This is Blarney, what he says, he never means.” That is how blarney has come to mean light-hearted and longwinded talk to deceive without giving offense The Earl had this gift from a stone in the castle parapet which bestowed eloquence on those who kissed it. A witch rewarded an ancestor for a service performed by making the stone magical. Today, though the castle is in ruins, the stone is still as effective. Each year, thousands climb to the top to gain the gift of eloquence. While in Blarney to kiss the stone, visit Blarney Woollen Mills in the village. It is one of the finest craft shops in the area and will mail goods back to the U.S. and Canada. 

Leprechaun Tales

Ireland is a land rich in folklore and a good amount deals with supernatural beings of all types. The most common of these mythical creatures is the Leprechaun. Kevin Danaher, a well known folklorist and story teller, describes the Leprechaun as a little person about 24 inches high, dressed in bright if homely clothes. Leprechauns are skilled shoemakers and, because they are so good, hardly one of them is without his pot of gold. As a result of his wealth, a leprechaun is much sought after by greedy people and has become cunning and elusive. If a leprechaun is captured and fixed with a steely glare, then he must reveal the hiding place of his treasure. Be warned, the chances of coming across this profitable creature are extremely slim. 

The Giants Causeway 

It is said that the lunar landscape of the Causeway is a geological freak caused by volcanic eruptions, cooling lava and so on. The ancients knew differently; clearly, this was giants’ work and more particularly the work of the giant Finn McCool, the Ulster Warrior. When he fell in love with a lady giant on Staffa, an island in the Hebrides, he built this wide commodious highway to bring her across to Ulster. The Causeway proper is a mass of basalt columns packed tightly together. The tops of the columns form stepping stones that lead from the cliff foot and disappear under the sea. There are 40,000. of these 

Shillelagh (pronounced Shi’lay’lee) 

This strange looking blackthorn stick was originally used as a weapon like a cudgel. It was first used in battle in 1209. It got its name from the river Shillelagh in County Wicklow where the best blackthorn came from. Over the centuries, the Shillelagh has been used for hunting, for games and as a symbol of authority. Often referred to as “companion for life,” nowadays the Shillelagh is a popular walking stick and souvenir.

Doors of Dublin 

Dublin, a progressive and modern capital of high-rise buildings and one million people, is also one of the most perfect examples of 18th Century city architecture. During the reign of King George, Dublin was a thriving port and commercial city with a population almost equal to London’s. The rich merchants began building townhouses on the outskirts of Dublin which resulted in the beautiful boulevards and elegant squares in what is now downtown Dublin. The beauty of the Georgian houses is their simplicity and sameness which is highlighted by the variety and individuality of the ‘Doors.’ Each one is painted in vivid colors with fanlights, arches, columns and distinctive knockers and bells. 

The Irish Donkey 

A photographic target for many visitors touring the countryside is the donkey, though he is not a native beast of Ireland. In the 16th Century, the city of Galway was a flourishing port and did a great trade with Spain. It is thought that the donkey came from Spain at this time. Since then the “ass,” as it’s known, has become a familiar sight and a hard, if testy, worker. 

Bianconi, the father of Irish transport, started long haul passenger service throughout Ireland using donkey-drawn carriages in the 19th Century. Farmers have used donkeys for carrying seaweed up from the beaches to fertilize stony land; to pull carts to and from the creamery and to carry turf in baskets usually strung across the donkey’s back. 

Connemara Pony 

The Connemara pony is an animal that attracts a lot of interest. This pony, which is a native of the West of Ireland, is small and strong and is an ideal horse for children. They are prized for their gentleness and their longevity. 

For more than 60 years, the town of Clifden has been the site of a great celebration, the Annual Connemara Pony Show, which attracts hundreds of the ponies and their fans from all over the country. This is the place for the interested buyer. You can’t beat the experience of horse trading, Irish style! 

Round Towers 

There are 65 towers in Ireland of which some part remains. They have stood since the Vikings began plundering Irish monastic settlements in the 9th Century. At that time, the Church was very rich and the Viking raiders wanted Irish gold and treasure. In order to defend themselves, each large settlement built a round tower as a look-out. Once the raiders were spotted, the monks would climb the ladder to the tower with their treasure and pull up the ladder after them.
Today, the best examples are to be found at Glendalough in County Wicklow, which is the site of an ancient university, and the Rock of Cashel which is one of Ireland’s most important and dramatic religious ruins. Built on an outcrop in the middle of the County Tipperary plain, the Rock dominates the countryside. It was here that St. Patrick baptized the King of Munster and established a church, which is still there. 

Ice Hockey 

Did the Irish invent Ice Hockey? Icebound Irish Fishermen supposedly alleviated the boredom by rolling up a pair of socks and knocking it around on the ice with their hurley sticks! The word “Puck” even has Gaelic origins.  Ireland’s first ice hockey team The Belfast giants was established in recent years and are now renowned as the 2001-02 Super league Champions.
IRELAND A TO Z

The Abbey Theatre’s first production was on December 27, 1904. Since then, the theatre has grown in reputation and the Abbey Players are famous around the world. However, while on a tour of the U.S. in 1912, the entire company was arrested in Philadelphia while performing "The Playboy of the Western World" because it was considered "obscene". They were later acquitted. 

Aer Lingus is the flag carrier for Ireland and it flies all year round to Shannon and Dublin from New York, Boston, Chicago, L.A. and Baltimore. 

Alcock & Brown touched down near Clifden, Co. Galway, in June 1919, after a 16 hour flight from Newfoundland. 

Bed-and-Breakfast lodgings debuted in Ireland 25 years ago, when a few families took in paying guests as an experiment. Today, rooms are available at dairy, sheep or vegetable farms, as well as urban split-level houses, seaside villas, mountain retreats, thatchedroof cottages and country manors. And the overnight rate is hard to beat at about $30 per person and that includes full Irish breakfast with all the trimmings. 

Belleek - A fine parian china made in Co. Fermanagh. 

"Blarney", among other things, is a style of speech. The legend of blarney goes back to the days of Queen Elizabeth I and the Earl of Blarney of the MacCarthy Clan whose castle and estate were just outside Cork City. It seems that the Queen was trying to get the Earl to submit to the authority of the English Crown, but instead he would reply with evasive and rambling letters. After reading a few of these responses, the Queen exclaimed "This is all Blarney, what he says he never means!". Since then, hundreds of thousands have kissed the Blarney Stone in their quest for eloquence. 

Blessing: 

May the road rise to meet you 

May the wind be always at your back, 

the sun shine warm upon your face, 

the rain fall soft upon your fields, 

And until we meet again 

May God hold you in the hollow of His hand. 

Castles are everywhere in Ireland. Dating back to medieval times, these mighty fortresses were originally used by local chieftains, but today you don’t have to be a king, or a queen to enjoy an Irish castle. You can overnight at luxury castle hotels such as Ashford in Co. Mayo, Dromoland in Co. Clare, Waterford Castle in Co. Waterford and Blackwater Castle in Co. Cork. 

Claddagh rings are immensely popular in the U.S. This ring was first crafted by a goldsmith from the ancient village of Claddagh on Galway Bay and has, since the16th century, been exchanged as a token of friendship, love, betrothal and marriage. Its’ design features a pair of hands holding a crowned heart, the three symbols expressing friendship, love and loyalty. 

Connemara ponies are becoming more and more famous the world over. They are a small, hardy pony, needing little care, and they make wonderful children’s pets. During the year they roam the mountains and are brought down in August for the annual fair at Clifden. It is said that they originally came from North Africa via Spain and that many of them swam ashore when the Spanish Armada was sunk off the west coast. 

Croagh Patrick, Ireland’s holy mountain is near Clew Bay in County Mayo. A national pilgrimage is made to the mountain’s summit ever year on the last Sunday in July. 

Doors in Dublin are a photographer’s delight. At the entranceways to the city’s many brick-fronted townhouses, they are synonymous with Dublin in all its past and present glory. Some Georgian doors have fanlights, arches, columns or sidelights and each is painted a different color, yellow, pink, red, yellow- a rainbow of welcome to Dublin’s Fair City. 

Dracula was invented by an Irish author, Bram Stoker, born in Dublin. In fact, he worked for ten years as a clerk at Dublin Castle, when it was the administrative center of Ireland during British rule. 

Equestrian sports are synonymous with Ireland. Most visitors enjoy watching horses – in the fields, at fairs and festivals and especially at the races. Once considered the sport of kings, horse racing is truly the sport of the people in Ireland. There are more than 28 tracks spread throughout the country and almost 300 racing days a year. 

Festivals in Ireland happen daily. From Jazz to Oysters to Matchmaking – the Irish have festivals to celebrate every facet of life. 

Fishing is excellent in Ireland. Its’ many streams and lakes make it a fly-fisherman’s paradise. From shark to Atlantic salmon, and brown trout to turbot, there are plenty of fish to catch on or near the Emerald Isle. 

Gaelic football is not related to rugby or soccer, although it has some features in common. In fact, it was being played in Ireland a century before rugby or soccer were introduced to the country. There is a great deal of body charging and high catching the ball in the air. Australian football is closely related to Gaelic. 

Gaeltachts are the Gaelic speaking regions of Ireland. Although everyone in Ireland speaks English, close to 70,000 people still use Gaelic, or Irish, as their everyday language. 

The Gate Theatre is famous for is productions of the classics as well as the latest works, while the Abbey’s repertoire concentrates on Irish subjects. Among those who have performed at the Gate are Orson Wells and James Mason. 

Ghosts abound in Ireland including the ghost of Archbishop Marsh in Marshs’ Library, Dublin. The archbisop’s ghost is seen searching the shelves for a note from his ward begging forgiveness for eloping with a sailor. He never did find the note which she had hidden in a book on the night of her departure…the ghost of champion boxer Dan Donnelly, haunts the Curragh, Co. Kildare (his right arm is preserved in a nearby pub) and Cahir Castle, Co. Tipperary, is haunted by the daughter of Lord Butler who built it. She fell in love with a stonemason whom her father had executed and she subsequently died of a broken heart. 

Guinness is drunk the world over. This powerful brew has been made for hundreds of years. Even pouring the brew demands training. In addition to the famous drink, Guinness is famous for its record-keeping Book of World Records. When in Dublin one can visit the Guinness Museum at the Guinness Hopstore. 

Harps are not as readily associated with the Emerald Isle as is the Shamrock but this musical instrument is actually the official emblem of Ireland. It is to Ireland what the bald eagle is to the United States. The “Brian Boru Harp” dates from the 14th century and is named after the most famous king in early Irish history - it is currently on display in Trinity College, Dublin 

Historic Houses dating from the 17th century reflect the heyday of Irish architecture. More than 50 structures, originally occupied by the rich and powerful, are now open for the public to enjoy. 

Many of them are venues for performances during the Festival of Music in Great Irish Houses, held in June every year. 

Holy Places are very important to the Irish people. Ireland has a long, unbroken tradition of Christianity, particularly Catholicism and thus has some of Europe’s most important pilgrimage sites including Knock Shrine where the Blessed Virgin appeared on the evening of August 21, 1879. 

Hurling is a field game, on the lines of hockey, and has been played since the time of Cuchulain, a folk hero in the days before St. Patrick got to Ireland. Irish coffee was introduced at Shannon Airport in the ‘50’s by a barman called Joe Sheridan.  

James Joyce was Ireland’s greatest novelist and his work "Ulyses" changed the course of English literature. Bennett Serf, then the head of Random House Publishers, won a suit against the U.S. Government, when it banned the book as obscene. 

Jaunting Cars are most popular in Killarney. They are used to ferry tourists around and the drivers or "jarveys" describe the sights, adding their own local flavors to the narrations. 

Jazz has grown in popularity in the Emerald Isle. Cork City is home to the annual Guinness Jazz Festival when the city immerses itself in jazz for a weekend. There are performances in the halls, pubs, restaurants and impromptu gatherings in the streets. Past performers include such greats as Ella Fitzgerald and Cleo Laine. 

Kinsale is the "gourmet" capital of Ireland. A fishing and yachting port on the south coast of Cork, this small town has more than a dozen top classrestaurants and its own Good Food Circle. Kinsale hosts a three day "Gourmet Festival" every year, feauturing the best of culinary creations. 

Lahinch is to golf what the Blarney Stone is to tourism – an experience not to be missed! Sitting on the coast of Co. Clare, edged by the Atlantic, this 18-hole championship links has been modestly called the "St. Andrews" of Ireland. It is but one of the 400 great Irish Golf courses. 

Leprechauns have always been associated with Ireland, a land rich in myth and folklore. Nowadays they are seen more on St, Patrick’s Day greeting cards than in reality. Legend has it that leprechauns are no more than 24 inches tall, dresses in bright colors, usually skilled as shoemakes and if caught by surprise can lead you to a pot of gold!!! 

Limerick, the city, has given its name to a popular verse form which was originally introduced during the 18th century by a local poet, Mercy Pedlar. 

Museums in Ireland focus on a lot more than history. While almost everyone visits the National Museum in Dublin to see the Tara Brooch, St. Patrick’s Bell and other treasures of the past, there are many other smaller museums in the capital including a Jewish Museum, a Museum of Childhood and the Joyce Museum located a Martello Tower in Sandycove and the Ulster American Folk Park. 

Medieval Banquets are held at Bunratty, Knappogue and Dunguaire Castles, all close to Shannon Airport. Dine as the lords of the 16th century Ireland did, in a romantic castle, while beautiful maidens entertain you with music and song. In addition, Bunratty Castle has an extensive Folk Park with village streets recreated from the past. 

Newbridge House, Donabate, Co. Dublin, was given to the public of Ireland by the Cobbe family who still maintain a flat in the huge house. Open to visitors the house has a private museum, a fullscale nursery , a fully equipped kitchen and incredibly, the Lord Chancellor’s Golden Coach. 

Newgrange is Ireland’s Stonehenge. Nestled in the heart of the Boyne River Valley in Co. Meath, this great archeological site dates back over 5,000 years. Nearby is the Hill of Tara, once the cultural and religious capital of Ireland. 

Oriental Art is not what one would expect to find in Dublin but the Chester Beatty Library in Ireland’s capital has one of the world’s greatest collections of Oriental manuscripts and miniatures and the oldest manuscripts of the New Testaments. 

Oysters are celebrated each September in Ireland at the Galway Oyster Festival. The weekend-long festivities include oyster-shucking competitions and people come from the world over to join in the fun. 

Palm trees flourish in Ireland due to the moderating effect of the Gulf Stream – the coconut crop however, is non-existent! 

Potatoes, or "spuds" as the Irish call them, did not originate in Ireland but were brought there from America by Sir Walter Raleigh who had a large estate at Youghal, Co. Cork. 

Pubs are a vital part of Irish life. There are over 11,000 of these establishments in Ireland where the bartender fills the roles of homespun philosopher, father confessor and marriage counselor, not to mention being an expert on the weather and all things foreign. 

Quays (pronounced " keys") are riverside walks and roadways in Ireland, such as the quays along the River Liffey in Dublin or beside the River Lee Cork. Stroll into a few quayside shops and find some bargains, especially used or rare books. 

Rose of Tralee is more than a song, it’s an annual festival in Co. Kerry on Ireland’s southwest coast. This six-day event includes a beauty pageant which draws contestants of Irish descent from many countries including the United States. 

Shamrock is a tiny weed of the clover family identified with Ireland because of St. Patrick. According to legend the saint used its three leaves to illustrate the separate entities of the Trinity; the Father, Son and Holy Spirit. 

Shillelaghs were used as weapons as afr back as 1209. A shillelagh is a stick with a large head, cut in a special way from a blackthorn bush. It gets its name from the River Shillelagh in County Wicklow where the best balckthorn comes from. Today the shillelagh is a popular walking stick and souvenir of the Emerald Isle. 

Slainte is the most simple and familiar of all Irish toasts (pronounced Slawnche) it is the Gaelic word for "health" and is the equivalent of "Cheers" or "Skol"! 

Trinity College, located in the heart of Dublin, has had many distinguished alumni including satirist Jonathan Swift, dramatist Oscar Wilde and Nobel prize winner Samuel Beckett. The College Library is home to the Book of Kells, one of Ireland’s greatest artistic treasures. 

Uilleann Pipes are Irish Bagpipes. First used over 300 year ago, they are pumped with the elbow in a sitting position, producing a soft and resonant sound. The uileann (pronounced ill-un) pipes are a prime component in making the foot-tapping sounds of Irish traditional music. 

Valentine’s Day has a special meaning in Ireland. The saint’s remains are in Whitefriar Street Church in Dublin. 

Vee Gap is one of Ireland’s most scenic drives, offering panoramic views of five counties. It descends from a height of 1,114 feet at Clogheen, Co. Tipperary. Other scenic routes include the Beara Peninsula in Cork and the famed 110-mile Ring of Kerry. 

Walking is the sport of choice for an evergrowing number of people and Ireland is a walker’s paradise. There is an ever-growing number of signposted walking trails in the countryside. In addition many cities and towns have guided historic walking tours. 

Witches have their own place in Irish history. Kyteler’s Inn, County Kilkenny, has been in opration for over 600 years and is named after Dame Alice Kyteler. She buried four husbands under suspicious circumstances and was tried for witchcraft in1324. She was condemned and subsequently escaped – her maid Petronilla however, did not. 

Xenophobia, a fear of strangers, does not exist in Ireland where it is said "there are no strangers, only friends you’ve never met" . 

Yeats’ country in Co. Slige is the literary capital of the west of Ireland. Once the home of Nobel Prize-winning poet William Butler Yeats, this sylvan area inspired many of Yeats’ works. The famed poet is buried at Drmcliffe Churchyard beneath the shadow of Benbulben mountain. There is a museum dedicated to the poet in Sligo town. 

Zozimus, although it doesn’t sound very Irish, was the nickname of a blind singer and composer (known to his family as Michael Moran) who performed on the streets of Dublin in the early 19th century. He was the forerunner of today’s balladeers and street strummers, rhymers and reciters.

Some Irish phrases

Hello - Dia dhuit (deeya-gwit) 

How are you? - Conas ta tu (Kunas taw too) 

Welcome - Failte Romhat (fawlcha rowath) 

# Trip Tip 

To hear Irish spoken in beautiful surroundings, visit the Rosses in Co. Donegal or Carraroe with its coral beach in Connemara. And don’t worry, everyone also speaks English! 

Understanding the Irish 

A visitor to Ireland may think that he speaks the same language but he will find that there are many unusual and strange phrases and words that are commonly used. 

ball of malt 
whiskey 

porter 
Guinness Stout 

have a jar 
have an alcoholic drink 

take a drop 
ditto 

sup 
ditto 

take a sus 
have a rest 

on a tear 
getting drunk 

like a hen on a hot griddle 
anxious 

on the pig’s back
well off 

how’s the craic 
how’s the fun 

amadan 
fool 

eejit 
idiot 

lift 
elevator 

a dote 
a nice person/thing 

give a ring 
call on the telephone 

give a lift 
give a ride in a car 

the boot of the car 
trunk 

the bonnet of the car 
hood 

go on holidays 
go on vacation
THE IRISH-AMERICAN CONNECTION

The Irish have made an enormous impression on the United States - their adopted home - and continue to do so to this day. There are over 44 million Americans who claim Irish ancestry.  Here are some interesting facts on the subject.

The Irish Columbus

Before Columbus, an Irish Saint named Brendan discovered America in the 6th Century and returned to Ireland to tell of his adventures. to prove this legend, the explorer Tim Severin sailed from County Kerry to Boston in 1976 in a replica of St. Brendan’s leather boat. A further proof was the recent discovery of Celtic cave paintings in North Carolina. Christopher Columbus had an Irishman, Rice de Culvy, among his crew when he discovered the New World. In fact, they stopped in Galway and attended Mass at St. Nicholas Cathedral before heading west for America. Since that time, the Irish have been following the route. 

U.S. Cities with Irish Names

40 U.S. states have cities with Irish names. Some examples are: 

Arkansas 
- 

Avoca, Jamestown 

California 
- 

Dublin, Newcastle, Westport 

Florida
 
- 

Killarney, Mayo 

Georgia 
– 

Dublin, Shannon 

Illinois 
- 

Clare 

Maine 

- 

Limerick, Waterford, Waterville, Belfast 

Massachusetts
- 

Westport 

Michigan 
- 

Clare, Waterford 

New Jersey 
- 

Newport 

New York 
- 

Johnstown, Limerick, Galway, Waterville 

Ohio 

- 

Baltimore, Dublin, Shandon 

Pennsylvania 
- 

Ardmore, Dunmore, Wexford 

Texas 

- 

Ennis, Newport 

Virginia 
- 

Kinsale, Long Island. 

Patriots & Presidents

Among those who signed the Declaration of Independence, four were Irish born and nine of Irish ancestry. 

The White House was designed by Irishman, James Hoban. The design is loosely modeled on Leinster House in Dublin which is now the Irish parliament building. 

George Washington’s right hand man, Major General Sullivan, was Irish — as were a large number of troops who fought in the War of Independence. 

Sixteen of the U.S. Presidents have Irish roots. In this century, they are Woodrow Wilson, John F. Kennedy, Richard Nixon, Gerald Ford, Ronald Reagan, Bill Clinton and possibly George Bush. 

Andrew Jackson, 7th president of the U.S. was born in South Carolina just two years after his parents left Carrickfergus, County Antrim. 

Woodrow Wilson’s family comes from Strabane in County Tyrone. 

John F. Kennedy’s grandfather came from Dunganstown, County Wexford. 

Richard Nixon has roots in Timahoe, County Kildare. Gerald Ford’s ancestry hails from County Longford. Ronald Reagan’s family ties have been traced back to the 10th Century Irish King, Brian Boru. The Reagan homestead is in Ballyporeen, a tiny village in County Tipperary. 

Guess What?

Pennsylvania is called after an Irishman, William Penn, from County Cork. 

American history is flagged with names of those with Ulster roots. Davy Crockett – King of the wild frontier, Sam Houston avenged the Alamo and Neil Armstrong – 1st man on the moon. 

The first daily newspaper in America, called the Pennsylvania Packet, was founded by Irishman John Dunlap. Dunlap also printed the Declaration of Independence. 

As early as 1682, Irish people settled in America in colonies such as “New Ireland” which was established in the 17th Century in present day Maryland. 

The Great Seal of the U.S. was designed by an Irishman, Charles Thomson, Secretary of Congress. The Declaration of Independence bears his signature. 

The U.S. Navy was founded by Commodore John Barry from County Wexford. 

Labor Day was the idea of Irishman Peter McGuire, the founder of the Brotherhood of Carpenters and Joiners. 

James McCreery, who came from Ireland in 1845 made his fortune in Irish Lace. The foundation of the Metropolitan Museum of Art was largely due to his philanthropy 

The potato was introduced into Ireland in the 1580s by Sir Walter Raleigh, who had an estate in Cork, and brought the potato from America. 

While the Irish may be better known for corned beef and cabbage, two Irish American brothers, Frank and Dan Carney opened a Pizza parlor in Witchita KS in 1958. It was in a building which had seen better days, so they named the business “Pizza Hut”. They have opened a few more stores since then.

IRISH CUISINE: Recipes and Toasts

St. Patrick's Day is the ideal time to acquire at aleast a taste of Irleand.  Still favorites on the menus of some of the best known restaurants in Ireland are tradtional dishes, the recipes for which have been passed down for generations and which provide that distinctive taste of Irleand whatever day of the year you try them.  Here are some of the old and new favorites:
“We expected the bucolic country scenery and the friendliness of the Irish people, but there was something that did surprise us - The Food!” - The Washington Times 

During the course of the last ten to fifteen years, the food scene in Ireland has changed beyond all recognition. An abundance of fresh wholesome ingredients and a short food chain ensure that the markets are stocked with the very best produce. There is an eating-out culture in Ireland and restaurants of all categories abound for locals and visitors alike. A new Irish-International cuisine has emerged using the traditional fresh ingredients alongside subtle flavours “borrowed” from other cuisines around the world. The large number of food related festivals is testament to the growing international awareness of Ireland as a gourmet’s paradise.

Dorina Allen Favorites

Carpaccio of Smoked Salmon with Avocado, Red Onion, Dill and Horseradish Cream

Serves 8

Ingredients:

6-8 ozs (170g-225g) Irish smoked salmon very thinly sliced

1 avocado (depending on size)

1 small red onion finely diced

1 tablesp. (1 American tablesp. + 1 teasp.) chives

1 tablesp. (1 American tablesp. + 1 teasp.) dill

1 tablesp. (1 American tablesp. + 1 teasp) chervil or flat parsley

Horseradish Cream

12-3 tablesp. (2-4 American tablesp.) grated horseradish

2 teaspoons wine vinegar

1 teaspoon lemon juice

3 teaspoon mustard

3 teaspoon salt

Pinch of freshly ground pepper

1 teaspoon sugar

8 fl ozs (250 ml/1 cup) barely whipped cream

First make the Horseradish Cream

Scrub the horseradish root well, peel and grate on a ‘silvery grater’. Put the grated horseradish into a bowl with the vinegar, lemon juice, mustard, salt, freshly ground pepper and sugar. Fold in the barely whipped cream but do not overmix or the sauce will curdle. There will be more than enough for this recipe, but save the rest for another dish. It keeps for 2-3 days: cover so that it doesn’t pick up flavours in the fridge.

To Serve:

Arrange the thinly sliced smoked salmon in a single layer over the base of four large plates. Peel and cut the avocado into a quarter inch (5mm) dice. Drizzle some Horseradish Cream over the salmon then a sprinkle of avocado and red onion dice. Garnish with snipped chives, chopped dill and chervil or flat parsley sprigs. 

Finally, a little freshly cracked pepper. 

Serve with crusty brown yeast brown bread. 

Cheddar Cheese Scones

Ingredients:

1 lb (450g/3¼ cup) white flour, preferably unbleached

1 level teaspoon (1/2 American teaspoon) salt

1 level teaspoon (1/2 American teaspoon) bread soda (Bicarbonate of Soda/Baking Soda)

Sour milk or buttermilk to mix – 12-13 fl oz (350-375 ml) approx. egg wash 

4 oz (110g) grated cheese, we use mature cheddar from Mitchelstown co-op in Co.Cork.

First fully preheat the oven to 230 C/450 F/regulo 8

Sieve the dry ingredients. Make a well in the center of the mixture. Pour most of the milk in at once. Using one hand, mix in the flour from the sides of the bowl, adding more milk if necessary. The dough should be softish, not too wet and sticky. When it all comes together, turn it out onto a floured board, knead slightly for a second, just enough to tidy it up. Pat the dough into a square about 1 inch (2.5cm) deep, brush with egg wash, cut into 12 square scones. Dip the top of each scone into the grated cheddar cheese, place on a baking sheet. Bake in a hot oven for 230 C/450 F/regulo 8 for 15 minutes, then turn down the oven to 200 C/400 F/regulo 6, for 5-10 minutes or until cooked.

Serve with soup as a snack.

Irish Cheddar Cheese Foccaccia

10 x 15” Jelly roll pan 

Extra Virgin Olive Oil

Follow the recipe as above. Brush the jelly roll pan with the extra virgin olive oil. 

Roll the dough into a rectangle to just fit the tin. Brush the top with olive oil or egg wash. Sprinkle with grated cheese and bake until golden and bubbly on top, for about 20-25 minutes. Cool on a wire cable rack. Cut into squares and tuck in while still warm.
Traditional favorites

BLACK PUDDING WITH POTATOES AND APPLES

A modern day starter using traditional Irish Black Pudding.

Ingredients:

6 medium potatoes

2 tablespoons olive oil

Salt and pepper

8 slices of black pudding

100g (4ozs) assorted mushrooms

2 dessert apples, peeled & cut into slices

1 tablespoon wine vinegar

Good knob of butter

To Cook: Grate the potatoes into cold water and wash off the starch. Drain and squeeze dry. Heat the oil in a nonstick pan. Add the grated potatoes, salt and pepper. Press this into the pan and cook until brown on both sides. When cooked, slide on to a plate and keep warm. Heat a little more of the oil and sauté the pudding and mushrooms together for a few minutes. Remove them from the pan and keep hot. Then sauté the sliced apples. Add the vinegar and reduce with the other juices. Add the butter and adjust the seasoning. Put the pudding and mushrooms on the bed of potatoes and pour the apples and juices on top. Cut into wedges and serve.

IRISH STEW

This dish is well known all over the world. The traditional recipe calls for mutton, potatoes and onions. Nowadays you will find lamb has replaced mutton, with carrots and pearl barley added for extra color and interest. A good Irish Stew should be thick and creamy, not swimming in juice. The traditional recipe is as follows:

Ingredients:

1kg (2lbs) gigot chops or

breast of mutton

5 medium onions

750g (11/2lbs) potatoes

375ml (3/4pt) water

Chopped parsley and thyme

Salt and pepper

To Cook: Trim the meat and cut into fairly large pieces. Peel and slice the potatoes and onions. Put layers of potatoes, meat and onion with seasoning into casserole, finishing with a layer of potatoes. Pour the liquid over and bring to the boil. Simmer gently for about two hours or bake in a slow oven 150°C, Gas 2. Check during cooking, adding more liquid if necessary.

COLCANNON

This dish goes well with boiled bacon or red meat. It can also be eaten on its own with an extra knob of butter on top.

Ingredients:

450g (1lb) cooked potatoes

225g (1/2lb) cooked cabbage

1 small onion

2 tablespoons cream

50g (2oz) butter

Salt and pepper

To Cook: Chop cooked cabbage roughly. Chop onion and cook gently in the butter until soft. Drain the potatoes, season and beat well. Add cooked onion and cream. Fold in the cabbage. Serve hot.

IRISH SODA BREAD

Brown and white soda bread are specialities throughout Ireland.

Ingredients for white:

450g (1lb) plain flour

250ml (1/2pt) sour milk, buttermilk

or a mix of milk and plain live yoghurt

1/2 teaspoon bicarbonate of soda

1/2 teaspoon salt

Ingredients for brown:

300g (10ozs) coarse

wholemeal flour

150g (6ozs) plain white flour

250ml (1/2pt) sour milk, buttermilk

or a mix of milk and plain live yoghurt

3/4 teaspoon bicarbonate of soda

1/2 teaspoon salt

To Cook: Sieve all the dry ingredients together (except the coarse wholemeal flour which should be added to the sieved mixture) and make a well in the centre. Add enough milk to make a thick dough. Mix well with a wooden spoon, bringing the flour from the sides to the centre. Add more milk if the mixture seems too stiff. Lift the mixture on to a lightly floured board and kneed lightly. Flatten the dough into a circle and put on a baking sheet, scoring the top with a knife in the form of a cross. Bake in a moderate oven, 190°C, Gas 5 for about 40 minutes. Take out of the oven and “knock” on the bottom of the loaf. If it sounds hollow, the bread is done.

CARRAGHEEN MOSS

An edible seaweed or moss plucked from the rocks and rock pools along the unpolluted west coast of Ireland. As well as its use in both sweet and savoury dishes as a thickening agent, Carragheen is a major player in Irish folk medicine, as it is very gentle on the stomach and a great cure for colds.

Ingredients:

15g (1/2oz) dried Carragheen Moss

(available in many health food

shops)

500ml (1pt) Milk

Lemon rind

1 tablespoon sugar

Pinch of salt

To Cook: Wash the Carragheen then steep in warm water for 15 minutes. Strain the Carragheen and discard the water. Put the Carragheen, milk, lemon rind and salt into a double saucepan and simmer until it coats the back of a wooden spoon (usually about 1 hour). Strain and discard the bulk. Stir the sugar into the liquid and transfer to a wet mould. Leave in a cool place to set, then refrigerate. It will keep very well for a few days. This is often served with a fresh fruit coulis or an Irish coffee sauce. For a slightly richer dish, add the yoke of an egg to the sugar, strain again and fold the beaten white into the cooling mixture. Vanilla pod also varies the flavour. The hot unset mixture can be drunk to help cure a cold or it can be prepared in a similar way using water instead of milk and flavoured with lemon juice and honey.

Potato Dishes

The Versatile Potato For St. Patrick’s Day 

“Spuds” is what the Irish call potatoes and they are the most popular vegetable. Potatoes are a healthful nutrient-dense, low calorie food. They are high in complex carbohydrates and fiber and are a valuable source of essential amino acids. Potatoes also contain important minerals: magnesium, phosphate, calcium, copper and a trace of sodium (making them fabulous for low-sodium diets). 

The potato was introduced into Ireland in the 1580s (by Sir Walter Raleigh, who had an estate in Cork, and brought the potato from America) For many years, the humble spud was the staple of the peasantry and proved its value in the politically stormy centuries that followed. It was not ruined, as grain was, when battle raged over the ground in which it grew, it remained safely hidden throughout the winter, even when the peasants’ homes and stores were raided or fired upon. A tiny cottage plot could produce enough to feed man and wife and six children, and some livestock. 

The failure of the potato crops due to blight was the cause of the great Irish Famine of the 1840’s, in which millions died or fled to the New world. 

The potato has come a long way - serve it up as any course for dinner along with your favorite meat or fish dish as follows: 

Potato & Wild Mushroom Bisque  

This dish has always been a big feature in Irish meals and this is definitely one of the favorites! 

Serves 4 

4 tablespoons salted butter or margarine 

1/2 pound cremini or shitake (easier to find) mushrooms, 

chopped (3/4 cup) 

3/4 cup diced onion 

1-1/4 pounds all-purpose potatoes, peeled and cut in large chunks 

1 can chicken broth (13-3/4 ounces) 

1 teaspoon salt 

1/4 teaspoon freshly ground black pepper 

1 cup milk 

In a 4-quart saucepan over medium heat, melt the butter, and in it cook the mushrooms and onion about 5 minutes, stirring occasionally. Add the potato chunks, chicken broth, salt and pepper. Bring to a boil over high heat. Reduce the heat to low; cover and simmer 20 minutes until the potatoes are tender, stirring occasionally. 

In a food processor or blender, puree 1 cup of the soup. Return to the saucepan. Add the milk and heat through. 

Potato-Caraway Scones 

Want a change of pace from Irish Soda Bread - try these served with the above soup! 

Makes 1 Dozen 

1 cup sifted all-purpose flour 

1/2 cup freshly grated Parmesan cheese 

2 teaspoons double-acting baking powder 

1 teaspoon dry mustard 

1/2 teaspoon salt 

1/4 teaspoon freshly ground black pepper 

1/4 cup (1/2 stick) unsalted butter, diced and chilled 

2 tablespoons olive oil, preferable extra virgin 

1 large egg, lightly beaten 

2 cloves garlic, crushed 

1 tablespoon caraway seeds 

1/4 cup skim milk 

2 cups 1/4 inch diced and cooked boiling potatoes 

Lowfat or lite cream cheese, to serve 

Preheat oven to 400 degrees Fahrenheit. In a large mixing bowl combine the flour, parmesan, baking powder, dry mustard, salt and pepper. With a fork or pastry blender cut the cold butter into the flour mixture until it resembles coarse crumbs. Stir in the olive oil, egg, garlic caraway seeds and milk until just blended. Gently fold in the diced potatoes to distribute evenly throughout the mixture, trying not to “mash” the potatoes. 

Drop well-rounded tablespoons of the mixture onto an ungreased baking sheet about 1 inch apart. Bake for 12 to 15 minutes or until the edges are lightly golden. Serve warm with cream cheese for breakfast or to accompany soup or a main course. 

Scalloped Potatoes with Grated Turnip 

Instead of serving plain boiled or mashed potatoes, why not serve another Irish treat, Potatoes and Turnip! 

2 tablespoons unsalted butter, melted 

1 cup milk, at room temperature 

1 teaspoon ground cinnamon (optional) 

2 cups firmly packed shredded turnip 

Salt and freshly ground pepper to taste 

4 medium-sized baking potatoes, peeled and sliced lengthwise 

into 1/16-inch-thick slices 

(if available, use a food processor fitted with a slicing disk or a mandoline) 

Preheat the oven to 400 degrees Fahrenheit. Lightly grease a 2- quart gratin or baking dish with a little of the melted butter. In a medium bowl whisk together the milk and cinnamon until well blended. Place the grated turnip in a small bowl and season liberally with salt and pepper, tossing until well blended. Spread the turnip mixture in a patter of concentric circles and pour the milk mixture over all. Drizzle the remaining melted butter evenly over the top. 

Bake for 20 minutes. Reduce the heat to 350 degrees and bake for 50 to 60 minutes more or until the potato-turnip mixture has absorbed most of the liquid and the top is golden brown and crisp. 

New Irish CuisineCuisine
Rathcoursey Emerald Soup

Beth Hallinan, chef-owner of Rathcoursey House, Ballinacurra (near Midleton), Country Cork, uses as many local ingredients as possible for her eighteenth century Georgian-country-house meals.  Some are cultivated in her garden, while others, like the nettles and ramps (wild onion) in this soup, are found wild in the surrounding countryside.  Ms. Hallinan loves this green springtime soup for its interesting blend of flavors.

SERVES 6 - MAKES ABOUT 1¼ CUPS

4 tablespoons unsalted butter



2 handfuls young nettles or arugula (see note)

1/2 onion, finely chopped


1 tablespoon chopped ramp leaves wild onion) or garlic cloves (see note)

1 cup packed watercress sprigs, chopped

1 cup packed spinach leaves, chopped

3 tablespoons flour

Grated zest of 1 lemon

4 cups homemade chicken stock or canned low-salt chicken broth

Salt and freshly ground pepper to taste

11/2 cups half-and-half

Minced fresh chives or flat-leaf parsley for garnish

In a large pot, melt the butter over medium heat.  Add the onion and cook for 2 to 3 minutes, or until soft.  Add the watercress, lettuce, spinach, nettles or arugula, and ramp leaves or garlic, and cook, stirring frequently, for 2 to 3 minutes, or until the vegetables are wilted.

Stir in the flour, lemon zest, stock or broth, salt, and pepper, and bring to boil.  Let cool.  Transfer to a blender or food processor in batches and process until smooth.  Return the purée to the soup pot.  Stir in the half-and-half and cook over medium heat to heat through.  Taste and adjust the seasoning.  Ladle the soup into bowls and sprinkle with chives or parsley.  Top with a few garlic croutons, if you wish.

Garlic Croutons

Remove the crusts from 3 to 4 slices white bread and cut into ½-inch cubes.  In a large skillet, melt 4 tablespoons butter over medium heat.  Add ½ teaspoon minced and the garlic and the bread cubes.  Sauté until golden brown.  Drain on paper towels and season with and pepper to taste.  For added crispness, place on a baking sheet and bake in a preheated 250°F oven for about 15 minutes.  

NOTE: 

If you want a stronger garlic flavor in your soup. Cook 1 tablespoon minced garlic or 2 tablespoons chopped scallions with the onion.  Nettles and ramps may be found in some farmers’ markets and specialty produce markets in spring and early summer.  (From The Irish Table by Margaret Johnson, published by Chronicle Books, www.chroniclebooks.com)

Medallions of Beef with port Sauce & Cashel Cheese

For many years, beef was not an integral part of the Irish diet, as farmers kept cows more for their milk than for their meat.  Today, however, beef is popular, and beyind the traditional Sunday roast you’ll find many beef dishes prepared using what would have once been considered unusual ingredients.  This recipe, from the late chef Bill Patterson, proprietor of the oystercatcher, Oysterhaven, County Cork, is from The Cork Cook Book, a wonderful selection of recipes that highlight the culinary genius of Cork chefs.  The book was a fund-raising project of the Cork Simon Community, which provides services to homeless people and campaigns for justice.  Serve this dish with Garlic Mashed Potatoes or Mashed Potatoes with Turnip and Buttermilk.

SERVES 4

1/2 cup golden raisins

1 cup port

4 beef filet steaks (about 5 ounces each)

2 tablespoons olive oil

2 shallots, finely minced

Salt and freshly ground pepper to taste

3 tablespoons water

2 tablespoons pine nuts

1/2 cup (1 stick) cold unsalted butter, cut into small pieces

1 tablespoon Dijon mustard

1 tablespoon fresh lemon juice 

8 ounces Cashel Blue cheese or other blue cheese, crumbled

Minced fresh chives for garnish

One day before serving, soak the raisins in the port for 10 to 12 hours.  Strain and reserve the raisins and the port.

Coat the beef with the olive oil.  In a large skillet over medium-high heat, cook the steaks for 4 to 5 minutes on each side for medium-rare.  Remove to an ovenproof dish, sprinkle with shallots, and season with salt and pepper.  Cover and keep warm.

Add the water to the same pan and bring it to a boil over medium heat.  Stir, scraping up the browned bits from the bottom, and cook for 2 to 3 minutes, or until reduced by two-thirds.  Still in the reserved raisins and port, then add the pine nuts.  Reduce the heat to low and whisk in the pieces of butter, a few at a time, cook for 3 to 5 minutes, or until the sauce thickens.  Add the mustard and juices that have collected from the steaks.  Season with salt, pepper and the lemon juice.  

To serve, preheat the broiler.  Cover the steak with crumpled blue cheese, place under the broiler 4 inches from the heat source for 1 to 2 minutes, or until the cheese is lightly browned and bubbling.  Transfer each steak to a serving plate and spoon the sauce around the meat.  Garnish with the chives. (From The New Irish Table by Margaret Johnson, published by Chronicle Books, www.chroniclebooks.com)

GRACE NEILL’S CHOCOLATE AND GUINNESS BROWNIES

Grace Neill’s is listed in the Guinness Book of Records as the oldest bar in Ireland.  It first opened in 1611 as the King’s Arms in Donaghadee, County Down, and was named in the nineteenth century for its former landlady, a woman who reportedly greeted all visitors to the inn with a welcoming kiss in between puffs on her clay pipe.  Today guests at Grace Neill’s, which includes a bar and restaurant named Bistro Bistro, often report “sightings” of the Victorian woman, which some attribute to one too many servings of these Guinness-spiked brownies

SERVES 8 TO 10

4 eggs

1/2 cup superfine sugar

8 ounces bittersweet chocolate, chopped

4 ounces white chocolate, chopped

1/2 cup all-purpose flour

1/4  cup cocoa

1 1/4 cups Guinness stout

Confectioners’ sugar for dusting

Preheat the oven to 375°F.  Butter an 8-by-8-inch square pan.

In an electric mixer, combine the eggs and superfine sugar.  Beat until light and fluffy.

In a medium saucepan, over medium heat, melt the bittersweet chocolate, white chocolate and butter, stirring until smooth.  Remove from heat and beat into the egg mixture.

Sift the flour and cocoa together and beat into the chocolate mixture.  Whisk in the Guinness.

Pour into the prepared pan and bake for 20 to 25 minutes, or until a skewer inserted in the center comes out almost clean.  Remove from the oven and let cool on a wire rack.  To serve, dust the cake with confectioners’ sugar and cut into squares. (From the New Irish Table by Margaret Johnson, published by Chronicle Books, www.chroniclebooks.com)

Cake 

1/2 cup butter 1/2 cup sugar 

the grated rind from 1 orange 1/2 cup orange juice 

2 eggs, lightly beaten 

1-1/2 cups self-rising flour 

1 medium potato, peeled and grated 

Icing 

1 cup confectioners powered sugar mixture 

orange juice 

1 teaspoon butter 

lemon and orange, to decorate 

Cream butter and sugar until white and creamy. Add orange rind, orange juice, eggs and flour. Squeeze potato dry and add to mixture. Stir well to combine. Spoon into a greased and lined 17 cm round cake tin. Bake at 350 degrees Fahrenheit for 30 minutes. Test with skewer. It should come out clean when cake is cooked. Place a cake rack on top of loaf tin. Turn cake upside-down so cake rests on rack. Remove tin and cool before icing. 

To make icing, put confectioners powered sugar into a small pan and add sufficient orange juice to make a firm mixture. Beat in butter, heat on low very briefly (or microwave on High 30 seconds) and spread over cake. 

Irish Drinks
Irish Coffee 

Finally, it should be Irish Coffees all round. Warm a stemmed glass. Add a generous shot of Irish whiskey and sugar to taste. Stir while pouring in strong hot coffee. Use slightly whipped heavy cream (never redi-whip) and pour gently over the back of a spoon on coffee so it floats on top. What a sight and what a taste! 

Whiskey 

Whiskey is an Irish invention, despite what any Scotsman may tell you. In fact, Irish monks in the 6th century began distilling grain to produce a medicinal liquor called in Gaelic ‘uisce beatha’ (pronounced Ish’ke ba’ha) which means ‘the water of life’. How true! The Gaelic ‘uisce’ has been anglicized to the present word whiskey. The earliest license to distill this great brew was granted in 1608 to ‘Old Bushmills’ distillery, the oldest in the world and still in operation in County Antrim. Today there are many great Irish whiskeys on the market and here are the most popular brands: Paddy, Powers, Old Bushmills, and Jameson. 

HOT WHISKEY

Great on a winter’s day, after a long walk or a round of golf.

Ingredients:

I measure Irish whiskey

2 teaspoons white sugar

Wedge of lemon

8 cloves

Pour the whiskey into a warm stemmed glass and stir in the sugar. Then top with boiling water. Stud the cloves into the lemon and put into the hot whiskey.

BAILEYS COFFEE

For a special treat - anytime.

Ingredients:

1 cup hot coffee

3 tablespoons Baileys Irish Cream

Whipped cream

Chocolate flake

Pour Baileys into freshly brewed coffee and top with whipped cream and chocolate flake.

THE STORY OF IRISH COFFEE

Irish coffee was invented in Shannon in 1943, when flying boats from the United States to Europe used the wide waterway of the Shannon estuary to land at Foynes, Co. Limerick, where today the “Foynes Flying Boat Museum” recalls that era. As cold and weary passengers arrived off the flying boats they were given the warm and welcoming drink to aid their recovery. Nowadays, each August, Foynes plays host to the Irish Coffee Festival and a competition is held to choose the “World Champion Irish Coffee Maker”.

Ingredients:

Cream - rich as an Irish brogue

Coffee - strong as a friendly hand

Sugar - sweet as the tongue of a rogue

Irish whiskey - smooth as the wit of the land

Method: Heat a stemmed whiskey goblet. Pour in one jigger of Irish Whiskey. Add two spoons of demerara sugar then fill with strong, black coffee to within one inch of the brim. Stir to dissolve the sugar. Then, when still, top with slightly whipped cream, so that it floats on top. The secret is to drink the hot laced coffee through the cold cream.

Guinness 

Q: What’s black and white and drunk all over? A: Guinness! 

“Could it have been in Leeside Cork 

The Bronx or Botany Bay 

A Dublin snug alive with talk 

Cape Cod or Monterey 

No, it had to be the summer night 

at Paddy Burke’s on far Cape Clear 

We drank and gazed on Fastnet Light 

safe harbor, Guinness and good cheer.” 

This powerful brew has been made from a secret recipe for hundreds of years. Even pouring the brew demands training. In addition to the famous drink, Guinness is famous for its record-keeping Book of World Records. At one point, its Dublin brewery was an entrant for the largest brewery in Europe. 

# Trip Tip 

Visitors are welcome at the Dublin brewery and an informative show explains why Guinness is so good. 

Toasts

What good is an Irish drink without a toast? Here are a couple of tips on how to toast: 

Toast with the glass in your right hand. 

Raise glass straight out from your shoulder, in case you are concealing a sword or dagger. 

Clink glasses after the toast is said and before drinking. The noise frightens evil spirits! 

Those are the rules, now here is a sampling of Irish toasts. 

Slainte: 

(pronounced slawn’che), which means ‘health’ in Gaelic and is the Irish equivalent of ‘cheers’ or ‘skol.’ 

Here’s a good wish for the farmer: 

“May the frost never afflict your spuds. 

May the outside leaves of your cabbage always be free from worms. 

May the crows never pick your haystack, 

and may your donkey always be in foal.” 

For your St. Patrick’s Day dinner party: 

“May good luck follow you 

wherever you go 

and your blessings 

outnumber the shamrocks that grow.” 

“May the roof above us never fall in 

and may we friends gathered below never fall out.” 

For your birthday: 

“May you die in bed at 95 years, shot by a 

jealous husband (wife).” 

A couple of general ones: 

“May the grass grow long on the road to hell for the want of use.” 

“Here’s a health to your enemies’ enemies.” 

Finally, here’s a toast for the man himself: 

“St. Patrick was a gentle man who through strategy and stealth 

drove all the snakes from Ireland. 

Here’s toasting to his health 

but not too many toastings lest you lose yourself and then 

forget the good St. Patrick and see all those snakes again.”

Book an Irish Guest

What better way to bring an authentic touch of  Ireland to your programming than to interview an Irish person on air. 
We can provide you with a guest to suit any topic. To request an Irish interviewee please email khurley@tourismireland.com or fax to the attention of Kate Hurley at 212 418 0847.
Your request should include - Contact Name, Station, Address, phone, fax and e-mail address.

The time and date of interview (indicating local or EST) and information on specific requests.
We look forward to hearing from you.
