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FOOD

Neven’s
 new book, The M

acN
ean Rest

aurant C
ook

book
, publish

ed by G
ill &

 M
acm

illa
n, is

 av
aila

ble now in all
 go

od bookshops o
r a

t w
ww.nevenmagu

ire
.co

m

B
ally

oak is a fa
bulous 

cheese m
ade about 3

0 

minutes fro
m th

e re
s-

taurant in
 FiveMile

Town 

Creamery in
 Co Tyrone. 

Use any fi r
m smoked cheddar fo

r th
is 

recipe but n
ot to

o soft a
 cheese – I 

have fo
und it 

tends to
 le

ak and you 

end up with
 a m

ess! 

The kataifi  
pastry

 is fo
und in

 m
ost 

Asian superm
arkets in

 th
e fro

zen sec-

tio
n. It

 is lik
e shredded fi l

o pasty and 

you can get it
 at y

our c
raft b

utcher 

if y
ou pre-order. T

he cheese can be 

wrapped in
 th

e pastry
 up to

 24 hours 

in advance and kept in
 th

e fri
dge.

This bruchetta
 of w

ild
 m

ushrooms 

is great fo
r p

arty
 fo

od and it 
also 

makes an id
eal starte

r o
n New Year’s

 

Day. Your m
ushrooms m

ust b
e in

 sea-

son. T
hese days, th

ere are a great v
a-

rie
ty of h

ome-produced m
ushrooms 

in th
e shops. You could try

 shiita
ke, 

oyster o
r p

orto
bello

.

Beef satay is another o
ne of m

y 

family
 fa

vourit
es and m

y eldest 

brother, K
enneth, ta

kes such prid
e in

 

cooking th
is. I 

am allo
wed chop up th

e 

ingredients fo
r h

im
 but th

at is
 it.

 He 

takes care of th
e re

st. I
 am th

e com-

mis, th
e apprentic

e. It
 works equally

 

well w
ith

 chicken or p
ork and is great 

cooked on th
e barbecue. B

e careful 

with
 child

ren in
 case someone has a 

nut a
lle

rgy.

This was one of m
y m

other’s
 

favourit
e m

eals. W
hen we tra

velle
d in

 

Thaila
nd I a

lw
ays knew she would or-

der e
ith

er s
atay or d

uck – but w
e never 

found one as good as 

Kenneth’s!der e
ith

er s
atay or d

uck – but w
e never 

found one as good as 

Kenneth’s!
THIS W

EEK’S RECIPES
cheese

supreme

Neven 

Magui
re

BALLYOAK CHEESE IN KATAIFI 

PASTRY W
ITH CHILLI SAUCE 

Makes 2
4

250g (9
oz) f

rozen kata
ifi p

ast
ry 

3 tb
sp plain

 flo
ur 

Sea s
alt 

and fre
shly g

round blac
k 

pepper

2 eggs

50ml (2
fl o

z) m
ilk 

450g (1
lb) sm

oked Bally
oak ch

eese 

Groundnut o
il, f

or d
eep-fry

ing 

Chilli 
jam

, to
 se

rve
 

 1  T
haw

 th
e past

ry 
while sti

ll in
 its

 

plast
ic f

or a
 minimum of tw

o hours 

before usin
g. O

nce it’s
 th

aw
ed it w

ill 

be so
ft a

nd pliab
le an

d re
ady to

 use, 

but re
member th

at y
ou must k

eep it 

covered with a c
lean, dam

p te
a to

wel 

when not in
 use.

 2  
Plac

e th
e flo

ur in
 a s

hallo
w dish

 an
d 

seaso
n ge

nerously.
 Beat t

he eggs
 

with th
e milk an

d a p
inch of sa

lt in
 a 

separa
te sh

allo
w dish

. 

 3  
Cut th

e ch
eese into 24 even-siz

ed 

pieces, e
ach

 one ro
ughly t

he siz
e of 

your th
umb, th

en to
ss i

n th
e se

aso
ned 

flour u
ntil l

igh
tly 

coate
d. D

ip brie
fly 

in 

the egg 
wash

. 

 4  
To wrap

 th
e ch

eese, la
y a

bout 1
0g 

(¼
oz) o

f th
e kata

ifi p
ast

ry 
in a r

ect-

angle
 on a b

oard
. Sit a

 ch
eese wedge 

acr
oss t

he width at 
the end clo

sest 

to yo
u, th

en ro
ll it

 up aw
ay 

fro
m yo

u 

to co
mpletely e

nclo
se it. 

Plac
e on a 

baking s
heet lin

ed with parc
hment 

paper w
ell sp

ace
d ap

art
 so

 th
at t

hey 

don’t 
get ta

ngle
d up an

d co
ver w

ith 

clin
gfil

m. C
hill u

ntil r
eady to

 use. 

 5  
Just b

efore se
rvin

g, h
eat t

he oil in
 a 

deep-fat
 fry

er o
r a

 deep-sid
ed pan 

to 160°C (3
25°F). C

ook th
e co

ate
d 

cheese wedges in
 batc

hes fo
r a

bout 

three minutes, t
urning h

alfw
ay 

through, until c
risp

 an
d go

lden brown 

and th
e ch

eese is 
warm

ed th
rough. 

Drain
 on kitch

en paper.

 6  
To se

rve
, plac

e th
e cr

isp
y c

heese on a 

plate
 an

d se
rve

 it w
ith a s

mall 
dish

 of 

chilli 
jam

 for d
ipping.

BRUSHETTA OF 

WILD M
USHROOMS

Makes 2
4

1 tb
sp ra

peseed oil 

½ sm
all 

red onion, th
inly s

lice
d

1 ga
rlic

 clo
ve, fin

ely c
hopped 

200g (7
oz) m

ixed wild mushrooms, d
ice

d 

(su
ch as

 ch
anterelle, sh

iita
ke an

d oyst
er) 

Sea s
alt 

and fre
shly g

round blac
k pepper

½ tsp
 ch

opped fre
sh basil

 

½ tsp
 ch

opped fre
sh fla

t-le
af p

ars
ley 

½ tsp
 sn

ipped fre
sh ch

ive
s 

6 slic
es o

f brio
che 

2 tsp
 so

fte
ned butte

r

100g (4
oz) b

eech mushrooms, s
talk

s 

trim
med
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2 tsp turmeric
2 tsp garam masala

 1  To make the tikka paste, blend all the 
ingredients together with 2tbsp of 
water for about one minute.

 2  Heat the rapeseed oil and butter in a 
heavy based casserole pot and fry the 
onions for five to 10 minutes, until 
soft. 

 3  Add the tikka paste and peppers and 
fry for another five minutes . Next 
add the chicken, stirring to coat in the 
paste. Cook for two minutes, then 
add the tomatoes, tomato purée and 
stock. Bring to a simmer, place the lid 
on top and cook on a low heat for 20 
minutes, stirring regularly. 

 4  Stir in the chutney, cream and yo-
ghurt, re-cover and cook for a further 
10 minutes, season to taste and serve 
with fresh coriander, steamed rice 
and naan bread.

CHICKEN & RED WINE CASSE-
ROLE WITH HERB DUMPLINGS
Serves six
 
3 tbsp rapeseed oil
6 chicken legs, cut in half
3 tbsp plain flour
3 onions, peeled and cut into wedges
200g smoked streaky bacon, cut into strips
3 garlic cloves, peeled and sliced
300g large flat mushrooms, sliced
2 tbsp redcurrant sauce
300ml red wine
300ml chicken stock

For the herb dumplings:
100g self-raising flour 
100g white breadcrumbs
1 tbsp wholegrain mustard
140g butter, cubed
2 tsp thyme, chopped
2 tbsp parsley, chopped
2 eggs, beaten

 1  Heat a large casserole pot, add the oil 
and brown off the chicken in batches. 
Brown the chicken all over, remove 
the chicken and set aside. 

 2  Sweat off the onions, garlic, bacon 
and mushrooms for five minutes. Add 
in the flour and cook for one minute, 
stirring in the wine, stock and redcur-
rant jelly, add in the browned chicken. 
Cover and cook for one hour.

 3  Next, make the dumplings. Put the 
flour, breadcrumbs, mustard and but-
ter into a food processor and whizz 
until the mixture looks like crumbs. 

 4  Add the thyme, parsley, eggs and sea-
soning, work together to make a soft 
dough. Using floured hands, roll the 
dough into six large, even-sized balls. 

 5  Place the dumplings on top of the cas-
serole and cover and cook for 45 min-
utes until the chicken is tender and 
the dumplings have puffed up. Serve 
with a sprinkle of chopped parsley.

FOOD

Neven’s new book, The MacNean Restaurant Cookbook, published by Gill & Macmillan, is available now in all good bookshops or at www.nevenmaguire.com

I
ndian food has become very 
popular in recent years and you 
will fi nd this chicken tikka masala 
very easy to make. Make sure you 
get good quality chicken. You 

could also use turkey breast and this 
recipe is an ideal way to use weekend 
leftovers later in the week. This tikka 
paste will keep for a week in the fridge 
and it also freezes well.

I usually use Glenisk or Kilbeg 
yoghurts. Sharwoods do a very good 
mango chutney and Schwartz do a 
good garam masala.

The chicken and red wine cas-
serole is fabulous comfort food. 
Chicken legs are good value and I like 
this method, particularly if you use a 
good smoky bacon. The redcurrant 
sweetens it nicely and the dumplings 
give and interesting texture 
as well as being ideal 
for mopping up the 
juices
Happy cooking!

THIS WEEK’S RECIPES

CurryCurryCurry
favouriteNeven Maguire

Pictures: Carol Dunne | Food stylist: Sharon Hearne-Smith

Indian food 
has become 
very popular 
in recent 
years and you 
will fi nd this 
chicken tikka 
masala very 
easy to make

CHICKEN TIKKA MASALA
Serves 10
 
4 onions chopped
1 oz butter
4 tbsp rapeseed oil
8 skinless chicken breasts, cut into chinks
6 tbsp tikka paste
2 red peppers, de-seeded and cut into 
chunks
2 x 400g tins of chopped tomatoes
4 tbsp tomato purée
200ml chicken stock
2 tbsp mango chutney
150ml cream
150ml natural yoghurt

For the tikka paste:
5 garlic cloves
Large knob of ginger, roughly chopped
1 red chilli, de-seeded and chopped
2 tsp ground cumin
2 tsp coriander

give and interesting texture 
as well as being ideal 
for mopping up the 

Happy cooking! CurryCurry
favouritefavourite
Curry
favourite
Curry

Neven Maguire
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We are a 

nation of 

potato eaters 

and I always 

like to have 

some form 

of potato on 

offer

FOOD

Neven Maguire | Proprietor & Head Chef, MacNean House and Restaurant | www.macneanrestaurant.com | Readers can contact Neven at neven@farmersjournal.ie

I 
am always being asked how to 

cook venison. People get it a
s a 

gift and don’t quite know what to 

do with it. T
his is a very satisfy-

ing one-pot dish and these days 

you can get venison in any good craft 

butcher and in lots of supermarkets. 

We serve a lot of venison in the restau-

rant these days.

We are a nation of potato eat-

ers and I always like to have some 

form of potato on offer with a dish. 

This is a simple classic puree and 

will keep warm in a very cool oven 

(120°C/250°F/gas mark 1/2) for up 

to three hours. Alternatively, leave to 

cool and transfer to a bowl. Cover with 

clingfi lm and chill fo
r up to 24 hours. 

Reheat gently in a small pan, using a 

little
 more butter and a splash of milk.

A good investment is a potato 

ricer or a mouli. You will never have 

a lump again. There is a very famous 

French chef called Joel Robuchon 

from L’Atelier who is renowned for 

his potato puree... It 
was one part 

potato, three parts butter and 

two parts cream. That is what 

I call liq
uid potato!

To me, this soup is the 

closest thing you’ll get to 

a hug in a bowl! It’s
 my 

mother’s recipe and a favou-

rite of my twin brother David. 

It is a hearty, wholesome, 

healthy soup and there 

is a little
 twist I use if 

someone is feeling 

poorly – I put in 

skinless chicken 

fi llets and poach 

them. They take 

about 12 to 15 

minutes. I th
en 

take them out, 

chop into pieces 

and put them back 

into the soup. It is
 a 

great pick-me-up.

Happy cooking.

VENISON BOURGUIGNON

(Serves four to six)

2 tbsp olive oil

25g (1oz) butter

25g (1oz) plain flour

2 tsp paprika

1kg (2 1/4lb) venison haunch or shoulder, 

trimmed and cut into 1inch cubes

225g (8oz) baby onions

100g (4oz) rindless sm
oked bacon, finely 

chopped

1 garlic clove, crushed

1 tbsp tomato puree

300ml (1/2 pint) red wine

900ml (1 1/2 pints) beef stock 

1 bay leaf

1 tbsp chopped fresh thyme

100g (4oz) carrots, diced 

75g 3oz) button mushrooms, 

wiped clean

salt and freshly ground black pepper

Pomme puree, to serve 

Chopped fresh flat-leaf parsley, to garnish

 1  Preheat the oven to 180C (350F), Gas 

mark 4. Heat a tablespoon of the oil 

and half the butter in a heavy-based 

casserole pot with a lid.

 2  Season the flour and place in a shal-

low bowl with the paprika, mixing to 

combine. 

 3   Use seasoned flour to lightly dust the 

venison, shaking off any excess, th
en 

add to the heated casserole in small 

batches and cook over a high heat 

for two to three minutes until lightly 

browned.  

 4  Transfer to a plate until all the meat 

has been sealed, then set aside. 

 5  Add the remaining oil and butter, baby 

onions and smoked bacon and cook 

for two to three minutes, until the 

shallots are lightly browned and the 

Neven Maguire

bacon is golden, stirr
ing and adding 

the garlic for the last 30 seconds. 

 5  Pour the red wine in and allow to 

bubble down a little
 for one to two 

minutes while scraping the sediment 

from the bottom. Stir in the beef 

stock and tomato puree.

 6  Return the meat and juices to the cas-

serole and bring to the boil, then add 

the thyme and bay leaves.

 7  Season to taste, cover with the lid and 

transfer to the oven for two hours, 

until the venison is almost tender and 

cooked through.

 8  Remove the casserole from the oven. 

Stir in the carrots and mushrooms and 

return to the oven to cook for an-

other 30 minutes or until the venison 

and vegetables are completely tender. 

Season to taste.

 8  Spoon potato puree into the centre 

of wide-rimmed bowls and spoon the 

bourguignon on top.

 9   Garnish with the parsley and serve at 

once.

POTATO PURÉE

(Serves six)

1.5kg (3lb) floury potatoes, cut into even-

sized chunks 

About 120ml (4 fl oz) milk and/or cream

75g (3oz) butter

sea salt and freshly ground white pepper

 1  Place the potatoes in a large pan of 

salted water. Bring to the boil, cover 

and simmer for 15 to 20 minutes, 

until the potatoes are tender without 

breaking up.

 2  Drain and return to the pan over a 

low heat to dry out. Mash the pota-

toes or pass them through a potato 

ricer or vegetable mouli if you want a 

really smooth finish. 

 3  Heat the milk and/or cream in a small 

pan. Using a wooden spoon, beat 

the butter into the potatoes until 

melted and then beat in enough of 

the hot milk until you have achieved 

a smooth, creamy purée. Season to 

taste. Use as required. 

NOURISHING VEGETABLE 

SOUP WITH BARLEY

(Serves four to six)

 

50g (2oz) pearl barley 

1 tbsp rapeseed oil

2 celery sticks, diced

1 onion, diced

1 carrot, diced

1 small leek, trim
med and diced

1 tsp chopped fresh thyme

50g (2oz) rindless str
eaky bacon, diced 

(optional)

1.2 litres (2 pints) chicken stock or 

vegetable stock 

1-2 tsp cornflour, sifte
d (optional)

1 tbsp chopped fresh flat-leaf parsley

sea salt and freshly ground black pepper 

crusty bread, to serve (optional)

 1  Place the 50g of pearl barley in a sieve 

and rinse well under cold running 

water. 

 2  Heat the rapeseed oil in a pan over 

a medium heat and stir i
n the celery, 

onion, carrot, leek and thyme.

 3  Add the bacon – if using – and saute it 

for five minutes, until the vegetables 

are nicely softened and the bacon is 

sizzling. 

 4  Pour the stock into the vegetable 

mixture, add in the rinsed barley and 

bring to the boil, then reduce the heat 

and simmer for about 20 minutes or 

until the vegetables and barley are 

completely tender but still 
holding 

their shape. 

 4  If you want to thicken the soup, mix 

the cornflour with a little
 of the liquid 

from the soup and then stir i
t back 

into the pan.

 5  Give the soup a good stir a
nd simmer 

for another minute or two to cook 

out the cornflour. Stir in the parsley 

and season to taste. 

 5  To serve, ladle into warmed bowls 

and have a separate basket of crusty 

bread. CL

Pictures: Carol Dunne | Food stylist: S
haron Hearne-Smith

THIS WEEK’S RECIPES

Pot 

luck
his potato puree... It 

was one part 

potato, three parts butter and 

two parts cream. That is what 

I call liq
uid potato!

To me, this soup is the 

closest thing you’ll get to 

a hug in a bowl! It’s
 my 

mother’s recipe and a favou-

rite of my twin brother David. 

It is a hearty, wholesome, 

healthy soup and there 

is a little
 twist I use if 

someone is feeling 

and put them back 

into the soup. It is
 a 

Happy cooking.

Neven Maguire
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Neven’s
 new book, The M

acN
ean Rest

aurant C
ook

book
, publish

ed by G
ill &

 M
acm

illa
n, is

 av
aila

ble now in all
 go

od bookshops o
r a

t w
ww.nevenmagu

ire
.co

m

B
ally

oak is a fa
bulous 

cheese m
ade about 3

0 

minutes fro
m th

e re
s-

taurant in
 FiveMile

Town 

Creamery in
 Co Tyrone. 

Use any fi r
m smoked cheddar fo

r th
is 

recipe but n
ot to

o soft a
 cheese – I 

have fo
und it 

tends to
 le

ak and you 

end up with
 a m

ess! 

The kataifi  
pastry

 is fo
und in

 m
ost 

Asian superm
arkets in

 th
e fro

zen sec-

tio
n. It

 is lik
e shredded fi l

o pasty and 

you can get it
 at y

our c
raft b

utcher 

if y
ou pre-order. T

he cheese can be 

wrapped in
 th

e pastry
 up to

 24 hours 

in advance and kept in
 th

e fri
dge.

This bruchetta
 of w

ild
 m

ushrooms 

is great fo
r p

arty
 fo

od and it 
also 

makes an id
eal starte

r o
n New Year’s

 

Day. Your m
ushrooms m

ust b
e in

 sea-

son. T
hese days, th

ere are a great v
a-

rie
ty of h

ome-produced m
ushrooms 

in th
e shops. You could try

 shiita
ke, 

oyster o
r p

orto
bello

.

Beef satay is another o
ne of m

y 

family
 fa

vourit
es and m

y eldest 

brother, K
enneth, ta

kes such prid
e in

 

cooking th
is. I 

am allo
wed chop up th

e 

ingredients fo
r h

im
 but th

at is
 it.

 He 

takes care of th
e re

st. I
 am th

e com-

mis, th
e apprentic

e. It
 works equally

 

well w
ith

 chicken or p
ork and is great 

cooked on th
e barbecue. B

e careful 

with
 child

ren in
 case someone has a 

nut a
lle

rgy.

This was one of m
y m

other’s
 

favourit
e m

eals. W
hen we tra

velle
d in

 

Thaila
nd I a

lw
ays knew she would or-

der e
ith

er s
atay or d

uck – but w
e never 

found one as good as 

Kenneth’s!der e
ith

er s
atay or d

uck – but w
e never 

found one as good as 

Kenneth’s!
THIS W
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supreme
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BALLYOAK CHEESE IN KATAIFI 

PASTRY W
ITH CHILLI SAUCE 

Makes 2
4

250g (9
oz) f

rozen kata
ifi p
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ry 
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sp plain

 flo
ur 

Sea s
alt 

and fre
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round blac
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50ml (2
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450g (1
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oak ch
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, to
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haw
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while sti

ll in
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or a
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before usin
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ed it w

ill 
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member th
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ou must k
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covered with a c
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ur in
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 Beat t
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inch of sa

lt in
 a 
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te sh
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pieces, e
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 one ro
ughly t
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 so
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don’t 
get ta
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ith 
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 use. 
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Just b

efore se
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eat t

he oil in
 a 

deep-fat
 fry

er o
r a

 deep-sid
ed pan 

to 160°C (3
25°F). C

ook th
e co

ate
d 

cheese wedges in
 batc

hes fo
r a

bout 

three minutes, t
urning h

alfw
ay 

through, until c
risp

 an
d go

lden brown 

and th
e ch

eese is 
warm

ed th
rough. 

Drain
 on kitch

en paper.

 6  
To se

rve
, plac

e th
e cr

isp
y c

heese on a 

plate
 an

d se
rve

 it w
ith a s

mall 
dish

 of 

chilli 
jam

 for d
ipping.

BRUSHETTA OF 

WILD M
USHROOMS

Makes 2
4

1 tb
sp ra

peseed oil 

½ sm
all 

red onion, th
inly s

lice
d

1 ga
rlic

 clo
ve, fin

ely c
hopped 

200g (7
oz) m

ixed wild mushrooms, d
ice

d 

(su
ch as

 ch
anterelle, sh

iita
ke an

d oyst
er) 

Sea s
alt 

and fre
shly g

round blac
k pepper

½ tsp
 ch

opped fre
sh basil

 

½ tsp
 ch

opped fre
sh fla

t-le
af p

ars
ley 

½ tsp
 sn

ipped fre
sh ch

ive
s 

6 slic
es o

f brio
che 

2 tsp
 so

fte
ned butte

r

100g (4
oz) b

eech mushrooms, s
talk

s 

trim
med
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2 tsp turmeric
2 tsp garam masala

 1  To make the tikka paste, blend all the 
ingredients together with 2tbsp of 
water for about one minute.

 2  Heat the rapeseed oil and butter in a 
heavy based casserole pot and fry the 
onions for five to 10 minutes, until 
soft. 

 3  Add the tikka paste and peppers and 
fry for another five minutes . Next 
add the chicken, stirring to coat in the 
paste. Cook for two minutes, then 
add the tomatoes, tomato purée and 
stock. Bring to a simmer, place the lid 
on top and cook on a low heat for 20 
minutes, stirring regularly. 

 4  Stir in the chutney, cream and yo-
ghurt, re-cover and cook for a further 
10 minutes, season to taste and serve 
with fresh coriander, steamed rice 
and naan bread.

CHICKEN & RED WINE CASSE-
ROLE WITH HERB DUMPLINGS
Serves six
 
3 tbsp rapeseed oil
6 chicken legs, cut in half
3 tbsp plain flour
3 onions, peeled and cut into wedges
200g smoked streaky bacon, cut into strips
3 garlic cloves, peeled and sliced
300g large flat mushrooms, sliced
2 tbsp redcurrant sauce
300ml red wine
300ml chicken stock

For the herb dumplings:
100g self-raising flour 
100g white breadcrumbs
1 tbsp wholegrain mustard
140g butter, cubed
2 tsp thyme, chopped
2 tbsp parsley, chopped
2 eggs, beaten

 1  Heat a large casserole pot, add the oil 
and brown off the chicken in batches. 
Brown the chicken all over, remove 
the chicken and set aside. 

 2  Sweat off the onions, garlic, bacon 
and mushrooms for five minutes. Add 
in the flour and cook for one minute, 
stirring in the wine, stock and redcur-
rant jelly, add in the browned chicken. 
Cover and cook for one hour.

 3  Next, make the dumplings. Put the 
flour, breadcrumbs, mustard and but-
ter into a food processor and whizz 
until the mixture looks like crumbs. 

 4  Add the thyme, parsley, eggs and sea-
soning, work together to make a soft 
dough. Using floured hands, roll the 
dough into six large, even-sized balls. 

 5  Place the dumplings on top of the cas-
serole and cover and cook for 45 min-
utes until the chicken is tender and 
the dumplings have puffed up. Serve 
with a sprinkle of chopped parsley.

FOOD

Neven’s new book, The MacNean Restaurant Cookbook, published by Gill & Macmillan, is available now in all good bookshops or at www.nevenmaguire.com

I
ndian food has become very 
popular in recent years and you 
will fi nd this chicken tikka masala 
very easy to make. Make sure you 
get good quality chicken. You 

could also use turkey breast and this 
recipe is an ideal way to use weekend 
leftovers later in the week. This tikka 
paste will keep for a week in the fridge 
and it also freezes well.

I usually use Glenisk or Kilbeg 
yoghurts. Sharwoods do a very good 
mango chutney and Schwartz do a 
good garam masala.

The chicken and red wine cas-
serole is fabulous comfort food. 
Chicken legs are good value and I like 
this method, particularly if you use a 
good smoky bacon. The redcurrant 
sweetens it nicely and the dumplings 
give and interesting texture 
as well as being ideal 
for mopping up the 
juices
Happy cooking!

THIS WEEK’S RECIPES

CurryCurryCurry
favouriteNeven Maguire

Pictures: Carol Dunne | Food stylist: Sharon Hearne-Smith

Indian food 
has become 
very popular 
in recent 
years and you 
will fi nd this 
chicken tikka 
masala very 
easy to make

CHICKEN TIKKA MASALA
Serves 10
 
4 onions chopped
1 oz butter
4 tbsp rapeseed oil
8 skinless chicken breasts, cut into chinks
6 tbsp tikka paste
2 red peppers, de-seeded and cut into 
chunks
2 x 400g tins of chopped tomatoes
4 tbsp tomato purée
200ml chicken stock
2 tbsp mango chutney
150ml cream
150ml natural yoghurt

For the tikka paste:
5 garlic cloves
Large knob of ginger, roughly chopped
1 red chilli, de-seeded and chopped
2 tsp ground cumin
2 tsp coriander

give and interesting texture 
as well as being ideal 
for mopping up the 

Happy cooking! CurryCurry
favouritefavourite
Curry
favourite
Curry

Neven Maguire
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We are a 

nation of 

potato eaters 

and I always 

like to have 

some form 

of potato on 

offer

FOOD

Neven Maguire | Proprietor & Head Chef, MacNean House and Restaurant | www.macneanrestaurant.com | Readers can contact Neven at neven@farmersjournal.ie

I 
am always being asked how to 

cook venison. People get it a
s a 

gift and don’t quite know what to 

do with it. T
his is a very satisfy-

ing one-pot dish and these days 

you can get venison in any good craft 

butcher and in lots of supermarkets. 

We serve a lot of venison in the restau-

rant these days.

We are a nation of potato eat-

ers and I always like to have some 

form of potato on offer with a dish. 

This is a simple classic puree and 

will keep warm in a very cool oven 

(120°C/250°F/gas mark 1/2) for up 

to three hours. Alternatively, leave to 

cool and transfer to a bowl. Cover with 

clingfi lm and chill fo
r up to 24 hours. 

Reheat gently in a small pan, using a 

little
 more butter and a splash of milk.

A good investment is a potato 

ricer or a mouli. You will never have 

a lump again. There is a very famous 

French chef called Joel Robuchon 

from L’Atelier who is renowned for 

his potato puree... It 
was one part 

potato, three parts butter and 

two parts cream. That is what 

I call liq
uid potato!

To me, this soup is the 

closest thing you’ll get to 

a hug in a bowl! It’s
 my 

mother’s recipe and a favou-

rite of my twin brother David. 

It is a hearty, wholesome, 

healthy soup and there 

is a little
 twist I use if 

someone is feeling 

poorly – I put in 

skinless chicken 

fi llets and poach 

them. They take 

about 12 to 15 

minutes. I th
en 

take them out, 

chop into pieces 

and put them back 

into the soup. It is
 a 

great pick-me-up.

Happy cooking.

VENISON BOURGUIGNON

(Serves four to six)

2 tbsp olive oil

25g (1oz) butter

25g (1oz) plain flour

2 tsp paprika

1kg (2 1/4lb) venison haunch or shoulder, 

trimmed and cut into 1inch cubes

225g (8oz) baby onions

100g (4oz) rindless sm
oked bacon, finely 

chopped

1 garlic clove, crushed

1 tbsp tomato puree

300ml (1/2 pint) red wine

900ml (1 1/2 pints) beef stock 

1 bay leaf

1 tbsp chopped fresh thyme

100g (4oz) carrots, diced 

75g 3oz) button mushrooms, 

wiped clean

salt and freshly ground black pepper

Pomme puree, to serve 

Chopped fresh flat-leaf parsley, to garnish

 1  Preheat the oven to 180C (350F), Gas 

mark 4. Heat a tablespoon of the oil 

and half the butter in a heavy-based 

casserole pot with a lid.

 2  Season the flour and place in a shal-

low bowl with the paprika, mixing to 

combine. 

 3   Use seasoned flour to lightly dust the 

venison, shaking off any excess, th
en 

add to the heated casserole in small 

batches and cook over a high heat 

for two to three minutes until lightly 

browned.  

 4  Transfer to a plate until all the meat 

has been sealed, then set aside. 

 5  Add the remaining oil and butter, baby 

onions and smoked bacon and cook 

for two to three minutes, until the 

shallots are lightly browned and the 

Neven Maguire

bacon is golden, stirr
ing and adding 

the garlic for the last 30 seconds. 

 5  Pour the red wine in and allow to 

bubble down a little
 for one to two 

minutes while scraping the sediment 

from the bottom. Stir in the beef 

stock and tomato puree.

 6  Return the meat and juices to the cas-

serole and bring to the boil, then add 

the thyme and bay leaves.

 7  Season to taste, cover with the lid and 

transfer to the oven for two hours, 

until the venison is almost tender and 

cooked through.

 8  Remove the casserole from the oven. 

Stir in the carrots and mushrooms and 

return to the oven to cook for an-

other 30 minutes or until the venison 

and vegetables are completely tender. 

Season to taste.

 8  Spoon potato puree into the centre 

of wide-rimmed bowls and spoon the 

bourguignon on top.

 9   Garnish with the parsley and serve at 

once.

POTATO PURÉE

(Serves six)

1.5kg (3lb) floury potatoes, cut into even-

sized chunks 

About 120ml (4 fl oz) milk and/or cream

75g (3oz) butter

sea salt and freshly ground white pepper

 1  Place the potatoes in a large pan of 

salted water. Bring to the boil, cover 

and simmer for 15 to 20 minutes, 

until the potatoes are tender without 

breaking up.

 2  Drain and return to the pan over a 

low heat to dry out. Mash the pota-

toes or pass them through a potato 

ricer or vegetable mouli if you want a 

really smooth finish. 

 3  Heat the milk and/or cream in a small 

pan. Using a wooden spoon, beat 

the butter into the potatoes until 

melted and then beat in enough of 

the hot milk until you have achieved 

a smooth, creamy purée. Season to 

taste. Use as required. 

NOURISHING VEGETABLE 

SOUP WITH BARLEY

(Serves four to six)

 

50g (2oz) pearl barley 

1 tbsp rapeseed oil

2 celery sticks, diced

1 onion, diced

1 carrot, diced

1 small leek, trim
med and diced

1 tsp chopped fresh thyme

50g (2oz) rindless str
eaky bacon, diced 

(optional)

1.2 litres (2 pints) chicken stock or 

vegetable stock 

1-2 tsp cornflour, sifte
d (optional)

1 tbsp chopped fresh flat-leaf parsley

sea salt and freshly ground black pepper 

crusty bread, to serve (optional)

 1  Place the 50g of pearl barley in a sieve 

and rinse well under cold running 

water. 

 2  Heat the rapeseed oil in a pan over 

a medium heat and stir i
n the celery, 

onion, carrot, leek and thyme.

 3  Add the bacon – if using – and saute it 

for five minutes, until the vegetables 

are nicely softened and the bacon is 

sizzling. 

 4  Pour the stock into the vegetable 

mixture, add in the rinsed barley and 

bring to the boil, then reduce the heat 

and simmer for about 20 minutes or 

until the vegetables and barley are 

completely tender but still 
holding 

their shape. 

 4  If you want to thicken the soup, mix 

the cornflour with a little
 of the liquid 

from the soup and then stir i
t back 

into the pan.

 5  Give the soup a good stir a
nd simmer 

for another minute or two to cook 

out the cornflour. Stir in the parsley 

and season to taste. 

 5  To serve, ladle into warmed bowls 

and have a separate basket of crusty 

bread. CL

Pictures: Carol Dunne | Food stylist: S
haron Hearne-Smith

THIS WEEK’S RECIPES

Pot 

luck
his potato puree... It 

was one part 

potato, three parts butter and 

two parts cream. That is what 

I call liq
uid potato!

To me, this soup is the 

closest thing you’ll get to 

a hug in a bowl! It’s
 my 

mother’s recipe and a favou-

rite of my twin brother David. 

It is a hearty, wholesome, 

healthy soup and there 

is a little
 twist I use if 

someone is feeling 

and put them back 

into the soup. It is
 a 

Happy cooking.

Neven Maguire
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