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Couple walk
the walk as
venture hits
the heights

B Judy Murphy meets a creative couple
who delved into their family histories
to produce a novel business model
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there I procective gear for everybody.

Wadkers gt 3 chance (0 meet the family’s
et gt Eilly, 26 well 28 to see Jobn's father
it work feeding cartie in the satied sheds.
Other animals were out In the fiekds, which
were cemarkably dry gven the recent
storms. Johws and Darragh informed people
abesd the unique lindscape and farming
patterns locally and Ir's cbvious they know
and hrve (he area well

Back at ‘Geanny’s House’ Kashia was at
(he ready with cakes, coffee, tra and Irish
cofer. While people enjeryed the cakes.
which included a rasgberry galens
meringue, baked cheesecake and a varks
thon on chocolste brownies, Drtagh sang 4
verve of 2 local seanntn song. It could
hieve been twee. but it wasert.
Kasts's conkbonk, Barren Wild Baker,
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The Burren: taste beauty and the feast

For centuries, people have flocked to see the stark beauty of the Burren on the Emerald
Isle’s western edge, a landscape so unique that the Burren and Cliffs of Moher have
UNESCO Global Geopark status.

Now twenty-first century visitors are being encouraged 5

to do more than just sightsee - by taking part in the o

Burren Food Trail and Weekly Food Series, whose < ‘ M

motto is ‘Don't just visit the Burren - taste it!’ g ' o O u rl S I I l re a n
The Burren Food Trail is an opportunity to uncover the %

secrets behind the region’s superb, award-winning e

artisan food products. ) ‘ th
The trail features 23 establishments and producers » P ‘ J u 1 O 2 O 14
including growers, restaurants, cafés, pubs, farmers’ = 2 L

ol N ]

markets, cheese makers, chocolatiers, bakers and ice-

cream makers.

But the Burren Food Trail is more than just a listing of quality food establishments and

producers in the region, it is opportunity to meet and engage with the people who grow,

rear and prepare some of the area’s most savoured food. Sign-up for
Each member of the trail has created a signature dish using traditional local produce. Media Newletter
Follow the trail stopping at every point or dip in and out, along the way sampling some of

these exceptional signature dishes. Click here
From April to October the Burren Weekly Food Series provides another reason to linger a

while in this beautiful region.

Run by members of the Burren Food Trail, the Monday events offer the chance to

discover the history and traditional methods behind food production in the region.

This year’s series begins on 21 April with a chocolate adventure, demonstrating how

chocolates and pralines are made in a traditional way, followed by the pleasure of tasting

the mouth-watering results.

Other events on the calendar include artisan cheese and wine pairing followed by an

evening with a local storyteller, a walk on an organic farm, harvesting vegetables along

the way to be used in the evening’s meal, and a sea kayaking adventure, paddling right

up to an ice-cream producer for a sweet treat and an evening of live music.

The Burren is a key location on Ireland’s Wild Atlantic Way, a 2,500km fully sign-posted

coastal driving route that stretches from Donegal to Cork.

The route is designed to let you experience Ireland like a local, visiting off the beaten

track places that are not traditionally tourist areas.

It presents a huge array of potential stopping-off points - not least the Burren,

www.ireland.com
www.burrenecotourism.com
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FEAST ON BLESSED ARE ALE AND

SEABOARD THE MAKERS HEARTY

The delights of the i Meet the characters behind some of Microbreweries are showing there's
Wild Atlantic Way | p4 g our great artisanal foods | pl0 i more to heer than the black stuff | pl12
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This 2,500km route offers the
food trip of a lifetime, packed with
seafood restaurants, pubs and
stunning scenery. Don't forget to
indulge in a spot of foraging

he Wild Atlantic Way is a
holiday recipe that will tickle your
taste buds and satisfy your thirst
for adventure. Follow it for some of
the wildest and freshest experiences
on offer. Ireland’s first long-distance
touring route, and the world’s longest
defined coastal drive, is a 2,500km
culinary road map that takes you to
some of the country’s finest pubs,
restaurants and artisanal producers.

Whether you break it into
bite-size chunks or swallow it whole
in one adventure, the Wild Atlantic
‘Way is the food trip of a lifetime.

Sit back, loosen your belt and enjoy
the ride.

Here we have rustled up some choice
morsels to whet your appetite. For more
information about the Wild Atlantic Way,
g0 to discoverireland.ie.

HARRY'S BAR AND RESTAURANT,
BRIDGEND, INISHOWEN, CO DONEGAL

- Don’t miss this family-run business,
which has promoted the finest and
freshest local produce for 20 years.

The fish is straight from the
Greencastle auctions, and the meat
directly from local farms, while all
the vegetables on the menu at this
award -winning restaurant are
sourced from its own walled garden
and farms in Inishowen.

You'll be in culinary heaven and
will soon see how Harry’'s has helped
put this beautiful but remote region on
the food map.

AN DUANA! MARA BOAT CHARTERS,
KILLYBEGS, CO DONEGAL

Catch and cook your dinner with

An Duanai Mara in the fishing town

of Killybegs. Deep-sea angling and
shark fishing are available, as well

as sightseeing trips around Donegal Bay,
one of Ireland’s most picturesque
stretches of coastline.

Skipper Colin Campbell has years
of experience and is a member of
Killybegs Sea Angling Club, so he
knows where the best fish hide; cod,
ling and turbot are among the 21
species to choose from. Campbell will
help fillet your fish of the day for
cooking at Kitty Kelly's restaurant.
duanaimaracharters.com.

"

unday Times

th April 2014
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Whether it's cakes. cheese and
chicken or berries, beer and beef,
your favourites can be sampled

in this part of Ireland —all alongside
some stunning landscape

id the landscape of the
Burren flourishes a crop of foodie
delights, from artisan food producers to
great restaurants and wonderful food
trails. Between this month and October,
check out the Burren Food Series: a
perfect recipe for those who enjoy food,
formed of weekly food-related initiatives
designed to get you close to the cream of
the region’s crop.

Events include kayaking, a decadent
picnic on the Finavarra Peninsula and
afternoon tea at Burren Fine Wine &
Food, with a guided stroll for dessert
Each event highlights not only the
sumptuous fare of the region but also the
landscape that produces it; a double
helping, if you like. It's a great
opportunity to combine good food
with interaction from the people who
created it.

Check out discoverireland.ie/food for
more information

WILD FOOD COOKERY DEMO WITH WILD
KITCHEN, LAHINCH

Sign up for this demo and supper by the
sea at Lahinch promenade with Oonagh
O'Dwyer from Wild Kitchen. Wild food is
seasonal and nutritious, and so ticks all
the boxes of the food lover. You get an
introduction to the abundant wild food
of the region and learn to use nature’s
larder in everyday cooking. Enjoy an
alfresco cookery demonstration followed
by a wild-food supper overlooking the
Atlantic. Find out about the health
benefits of seaweed, with recipes to
take home.

Buzz around the Burren on May 12, when
you will be learn about the life of the

Sadie Chowen-Doyle, owner of the

perfumery, and is followed by a

guided walk and talk by beekeeper

: Robin Sheen.

{  Round off the evening with a honey-

: tasting session and a chance to share a

freshly prepared light supper, inspired

{ by honey and local herbs. Visitors are

: welcome at the perfumery, which offers

: a free audiovisual presentation and a

¢ wander through the gardens. In the

¢ summer, the organic tea rooms serve
Iunches and cakes.

© ENJOY A TRADITIONAL FEAST WITH
HOTEL DOOLIN

§ : Travel back in time with Hotel Doolin
: and take part in a fulacht fia, a
¥ | traditional cooking technique in which
 large pieces of meat are cooked in a pit
dug into the Burren’s limestone beds.
Savour the atmosphere and taste of
ancestors’ feasts as you recreate this.
field kitchen. The event on May 19
includes insights from local historians
about how the pits were created and
how the stones were selected to heat
« #". "} the water.

Sunday Times
6t April 2014

THE HOUNTAIN GOATS' CHEESE WALK

PICNIC ON THE CLIFFS OF MOHER

Take this guided walk with Marie

your hand at milking. ,
in the tea house with bread and cheese.

ELECTRIC BIKE FOOD EXPERIENCE

Combine the dramatic pleasure of a
suided tour of the Cliffs of Moher with a
picnic at Liscannor. With the help of
your cliffs ranger, find out about

seabirds, how the cliffs were formed, the
history of O'Brien’s Tower and early

ENJOY A FARM FOOD SAFARI AND BARBECUE
AT BURREN FREE RANGE PORK

Eva and Stephen Hegarty of Burren Free

=T

BURREN

Range Pork in Kilfenora, Co Clare, have a
small herd of rare-breed free-range
saddleback pigs, beef cattle, chickens,
ducks and donkeys. They do not use

SMOKE FOOD AT BURREN SMOKEHOUSE

Find out about smoking food with a
guided tour and tasting session at
Burren in Lisdoonvarna.
See a demo of its small kiln and the
oak shavings used, and get an

of the centre’s patented
smoking process.

Visit the large kilns and compare
the tastes and textures of Burren
smoked Irish organic salmon: hot-
smoked, cold-smoked and some
with marinades.

BURREN AND
CLIFFS GF MOHE

06.04.2014 / 7

Right route Members
of the Burren Food Trail
enjoy their produce on
the coast

: BIKE WITH BURREN WAY MOUNTAIN

BIKE TOURS

This is a freewheeling way to explore
Doolin and the Cliffs of Moher, finishing
with dinner at the Stonecutters Kitchen.
1t's known for local produce including
rley-fed organic pig on a spit. There is

ba
: also organic chicken and local Angus
beef, with fresh salads and freshly baked

breads — the perfect recipe for tired but
happy legs.

FORAGE FOR EDIBLE WILD FODDS

Deborah Evers of Clareville House
Kitchen Garden uses organic methods to
grow produce including herbs,
vegetables, fruits and cutting flowers for

 the table. In season, yow'll find garden

workshops and foraging walks. Check
out her sweet and savoury preserves
inciuding jams, jellies, chutneys,
relishes, dressings and sauces. Then join
Evers, a member of Slow Food Clare, for
events such as a guided foraging walk
with a tasting of winter jelly made from
edible wild fruit. Explore the Burren
with her to discover wildflowers and
edible plants such as hips and berries.

BURREN BREWERY, ROADSIDE TAVERN,
LISDOONVARNA

Try the taster menu of beers that
includes Burren Gold, a delicious and
colourful lager, Burren Red, a spicy,
slightly sweet ale with a hint of smoke,
and Burren Black stout. Look out for
master brewer Peter Curtin and delve
deeper into the history of the brewery
and the brewing process. Try food

of your own with a meal in
Kieran's Kitchen at the tavern, with the
best of traditional music.

TAKE THE BURREN FOOD TRAIL

commitment to maximise the use of
Burren ingredients.

559 www.burren.ie
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Ireland. Meet artisans who will churn
® Gut a fresh cone, or roll up your sleeves
and learn about handmade chocolate.

You can go behind the doors of ice
cream and chocolate factories to unlock
their secrets, Start in Dublin with Butlers
Chocolate Experience at Clonshaugh
Business and Technology Park. Discover
how Butlers creates its handcrafted
assortments including fudge, toffee and
hot chocolate.

Ireland is full of mouth-watering
surprises, 5o make your way around the
country and discover its delights.

LORGE CHOCOLATIER, KENMARE, CO KERRY

Enter chocolate heaven and see how a
master creates his sweets from the
finest ingredients sourced from all
over the world. Benoit Lorge, a native
of the Lorraine region of France,
~  draws inspiration for his creations

from the Caha mountains, lakes
and bays that surround him in this
part of Kerry.

Why not St Tachlge i = cme-4 -day

history? A family workshop is being
held from April 21-24, and a more
advanced one takes place on

May 19 and 20.

Check out Lorge’s Adam and Eve
handmade chocolate range, with seven
centres chosen for their popularity and
appeal. lorge.ie

CAFE LINNALLA, NEW QUAY, CO CLARE

‘Take a trip through the Burren and
reward yourself with pure and fresh Irish
cream. Brid and Roger Fahy, the

ice
owners of Linnalla Irish Ice Cream, make ©
of their 2

their product from the milk
s\mnhom cows. 'ﬂw serve up to 16
its sourced

flavours, with
loclﬂympkkedmlhemnmmm
cream is free nmﬁculmlmmnx

and smoothies, nwella!hﬂllsmdu
desserts and cakes. Tours of the premises
are available at the farm, which got its
name from linn-éalla (“swan lake").

MARLENE'S CHOCOLATE HAVEN,
WESTPORT, CO MAYD

mmlhhpzndbemtrymd\nosﬁ
between 30 varieties of chocolates and
truffles with names such as love potion
and rose cream. A well a5 the old
hvmﬂ(s.mm

udev-'hiled::rry dark

If you've got a sweet tooth, there's
aplethora of places to satisfy your
- need for chocolate and ice cream.
How about a sweet made from
seawater, or an edible stiletto?

i THE CHOCOLATE GARDEN OF IRELAND,

TULLOW, CO CARLOW

Not only will your taste buds drool at the
creations on offer, but you

include a

feast of in the
of ﬂlﬁng’u dd{dl—ﬁhllhp&
sweet coated in ‘white chocolate, or

Sunday Times
6t April 2014

KITTY KELLY'S,
LARGY, KILLYBEGS, CO WIEGAL

This well-known restaurant is in a
beautifully restored 200 -year-old,
plum-coloured farmhouse. It has hosted
Hollywood stars and celebrities from
Ireland and the UK alongside loyal locals.
Situated on the route to Slieve League,
Europe’s highest sea cliffs, Kitty Kelly's
has daytime culinary delights of fresh
seafood and locally sourced foods — the
Killybegs seafood chowder is especially
popular. In the evening, the upstairs
rooms come alive with diners savouring
the 2 Ia carte dinner menu, which has a
wide choice to suit all tastes and budgets.
Try the seafood platter, pan-roasted
rib-eye steak or three birds: carmelised
duck, Irish free-range chicken and
roast quail served with an orange and
cranberry sauce. After dinner, there is
Donegal step-dancing. kittykellys.com

YEATS EXPERIENCE, BROC HOUSE,
LOUGH GILL, €O SLIGO

Feed your cultural appetite with the
Yeats Experience, a private dinner in a
home owned by Damien Brennan and
Paula Gilvarry. The couple share a

of Sligo — all of which they combine
with a chef’s flair to make a wonderful
evening. Gilvarry sources the best local
and organic produce while Brennan
feeds the soul between courses with
references to Yeats’s poetry.
yeatssligoireland.com.

THE BEACH BAR, SLIGO BAY

For a steaming bowl of seafood chowder
washed down with a creamy pint of
Guinness, look no further than the Beach
Bar. Don’t let the name deceive you
— this fs a traditional thatched cottage
on an unspoilt stretch of quiet beach,
with the Ox mountains behind.

One of Ireland’s truly old-style

b restaurants, the Beach is ideal
for unwinding with a cool beer on a
summer’s day, to warm up with an Irish
coffee in front of an open fire on a chilly
night, or to relax and revive over a
freshly cooked meal after a day’s
surfing. thebeachbarsligo.com

EITHNA'S BY THE SEA,
MULLAGHMORE, CO sLieo

You'll have to wait until Easter for
Eithna's by the Sea to reopen in popular

Mullaghmore, but it'll be worth the wait.

The restaurant is described by food critic
Georgina Campbell as offering “the best
of local seafood, cooked simply and
skilfully”, with lobster a speciality.

Fitnha's specialises in freshly baked
breads, organic leaves and salad
dressing. About 10 minutes from
Bundoran, this family-run seafood
restaurant works with local farmers,
growers and fishermen to produce
delicious home-cooked seasonal food.

Eithna's healthy pestos, made from
local and seasonal land and sea veg, are
a perfect souvenir. bythesea.ie

SHELLS CAFE, STRANDHILL, CO SLIGD

This is a great pit stop for breakfast,
lunch or dinner — or for homemade
cakes and a chilled glass of wine while
looking out at the sea. Shells is on the
seafront in Standbhill, a surfer’s paradise.
The owners, Myles from Cape Town and
Jane from Dublin, have created a pl:lce
that looks great (he studied fine art) and
tastes even better (she has a restaurant

: prepared by baristas, while
: herbs are grown in the back
: garden. The cafe specialises

: such as wheat-free
: breads and chocolate
 cake. shellscafe.com

{ wiLo ATlAllTIB CULTURAL
LA BAY,

background). Breads are baked on the
premises and ingredients in
free-range eggs and cured bacon are
sourced locally where possibie.
Coffee is organic and Fairtrade,

in cakes and sweet treats

TouRs, K
Forage for food along the
Killala Bay shoreline on
owner Denis Quinn’s guided
tours. They include foraging

\IL.

BURREN

ot M Yere b s s

] Feed your body and sate your curiosity on one [EHebrssmpiii e priri N
H of Denis Quinn's foraging forays in Killala Bay, B
Hl all of which culminate in a seafood feast

¢ scenic parts of Ireland. Denis is a guide
approved by Failte Ireland and has a
degree in heritage studies. He is happiest
outdoms. shzring his knowledge and

the stunning north Mayo coast.
Feedymrboayandsaxewurcurlosny
o of his foraging forays, 21! o(

hich culminate in a seafood

THESU M
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Scene it, done it Travellers
along the Wild Atlantic Way can
st0p off to forage for their own
food, left — seaweed is a fine
accompaniment to crab, below
left — while kayaking off Co Kerry
53 9ood way to bur off the
pounds, below inset

specialises in seafood straight off the
Do, locally produced foods, cheeses,
fine Connemara lamb and prime beef.
Oliver's also has fine line in homemade
desserts and Irish coffees. oliversbar.com

BALLYNAHINCH CASTLE ISLANDS
AND LOBSTER EXPERIENCE,
HBUNHSNNE CO GALWAY
Rest up in style at the castle and bonk
the services of fisherman John'
O'Sullivan to take you on a half-day
boat trip around Roundstone harbour,
Inishnee island and the seal colony.
O'Sullivan will lift lobster pots as he
passes and, if the mackerel are running,
will have rods for you to try your hand.
Stop at the deserted island of Inishlacken
and walk along the track that loops the
island before returning to Roundstone
village for lunch In one of its pubs.
inch-castle.com

LINNANE'S LOBSTER BAR,
llEVI HUAV, Eﬂ CI.AHE

Situated on New Quay pier and

landscape of the Burren to the fore,
Linnane’s was built more than 300 years
ago. It’s the place to go if you want to
explore the Burren and relax over fresh

. Sit outside on a sunny day or
inside by the fire when it's cold. The
‘menu is packed with local produce,
offering shellfish as a speciality.
linnanesbar.com

KILSHANNY HOUSE,

NNY, CO CLARE

in this magnificent house
think of it 2 tapas with a Celtic twist

i Béilinf are dictated by what is available

: locally and what is In season. Ingredients
 include Burren Smokehouse salmon,

§ StTola cheese, seasonal greens, seaweed,
 Burren beef and lamb from local

farmers, and food from Burren Free
Range Pork. To complement this, there
are preserves from Clareville House

itchen Garden, organic eggs, hedgerow
berries, hazelnuts, wild garlic and
home-grown herbs. kilshannyhouse.ie

THE GLOBAL VILLAGE, DINGLE, CO KERRY

OLIVER'S SEAFOOD BAR
AND RESTAURANT,
CLEGHI CO GALWAY

Feast your eyes on the
wonders of Connemara
% and feed your stomach
with fresh seafood at
this spo( in the

iled fishing vﬂhgc
of Cl

on the ed;

of the Atlantic. It’s !he
perfect base for a
holiday, with a ferry
running to Inishbofin — a
must-see for visitors. You

can also stay put and enjoy
this seasonal restaurant, which

paRKk WWwWW.burren.ie

Martin Bealin and Nuala Cassidy’s
restaurant opened in 1997 and has
won rave reviews since. Bealin visited
40 countries to broaden his palate
and perfect his art. The restaurant

a garden on the southeast slopes

{ of Mount Eagle at the westerly tip of

the Dingle Peninsula, where
seasonal vegetables are grown using
biodynamic principles.

“This Michelin-recommended eaterie
was ranked the best in Kerry at the Irish
Restaurant Awards, and supports local
produce: fresh fish from local fishermen;
fresh meat from farmers who operate a
sustainable farming policy; and its
home-grown veg. An extensive wine list
is complemented by a range of craft
beers. globalvillagedingle.com.
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