Everyone’s Irish on St. Patrick’s Day

I love holidays. Almost all holidays. I also celebrate almost all of them. I have earrings, ornaments and table decorations for every major holiday and many minor ones. It’s fun and can spice up your day to celebrate special days and times. St. Patrick’s Day is one of my favorites. I have this dorky green plastic hat that I have had for more than ten years. Each St. Patty’s Day, I pull it out and wear it for the day. I also usually buy a sheet of sticker’s of some kind to take to work for those who forgot that it was St. Patty’s Day. That way, no one gets pinched.

A large part of most holidays is the food. Whether you are Irish or not, you can get into the spirit of St. Patrick’s Day by the wearing of the green and cooking traditional or even non-traditional Irish food.

Last year, my column included a great recipe for corned beef and cabbage, you can find that recipe in the archives on my website. This year, we are going to take a look at something less traditional.  

The first recipe is for Irish coffee. This can be enjoyed whether it’s holiday or not. The second recipe is a more traditional dish using bacon and sausage and of course Irish potatoes! The last recipe is not at all traditional but is still delicious. Remember that a little green food coloring in the cake will add color without altering the taste. 

Irish Coffee

Ingredients:
1/2 Cup Hot Strong Coffee
1 Tablespoon Irish Whiskey
2 Teaspoons Sugar
Whipped Cream
Ground Cinnamon Or Nutmeg

Directions
In a coffee cup or mug stir together hot coffee and Irish whiskey. Stir in sugar. Top with a dollop of whipped cream; sprinkle with cinnamon or nutmeg. Makes 1 (6-ounce) serving. 
Dublin Coddle   

1 Lb Bacon Slices
2 Lb. Pork Sausage Links Bacon Fat Or Oil 
2 Lg Onions, Sliced
2 Cloves Garlic, Whole
4 Lg Potatoes, Thickly Sliced
2 Carrots, Thickly Sliced 
1 Bouquet Garni
Black Pepper 
Hard Cider (Apple Wine) or Apple Cider 
Chopped Parsley for Garnish 
Lightly fry the bacon until crisp. Place in a large cooking pot. Brown the sausage in part of the bacon grease or use olive oil. Remove and add to the pot. Soften sliced onions and whole garlic cloves in oil or bacon grease, and then add to the pot with the potatoes and carrots. Bury the bouquet garni in the middle of the mixture. Sprinkle with pepper. Cover with cider. Simmer 1 1/2 hours over medium-low heat; do not boil. Garnish with chopped parsley.

Bailey’s Irish Cream Cake

1 Package (18 1/4 Oz.) Yellow Cake Mix 
1 Package (4 Oz.) Instant Chocolate Pudding Mix
3/4 Cup Vegetable Oil
1/8 Cup Water 
1/4 Cup Vodka
3/8 Cup Bailey's Irish Cream Liqueur
4 Eggs

Additional Bailey's & Confectioner's Sugar for Glaze.

Preheat oven to 350 degrees. Grease and flour a 10-inch bundt pan.

Combine cake mix, pudding mix, oil, water, vodka, liqueur and eggs in a bowl. Beat until smooth. Pour into prepared pan. 

Bake for 40-50 minutes or until knife inserted in center of cake comes out clean. Remove from pan and cool completely on a wire rack.

Mix a glaze of additional Bailey's and powdered sugar until it reaches a thick consistency. Drizzle over cake. 

Did You Know?

Facts about St. Patrick

Patrick, the patron saint of Ireland wasn't actually Irish, he was born around 373 A.D. in either Scotland, near the town of Dumbarton, or in Roman Britain.

Little is known about St. Patrick, including his birth and death dates. March 17 is traditionally considered to be one of the two, although there is no documentation to corroborate this. 

As a teen, Patrick was enslaved in Ireland and he returned there later in life as a missionary.

There were never any snakes -- or other reptiles for that matter -- in Ireland for St. Patrick to chase out.
St. Patrick predates the Roman Catholic Church, and was considered a "saint'' before the Roman church created its list of saints and included him in it. 
Patrick's real name is believed to be Maewyn Succat. He adopted the name Patrick, or Patricus, after he became a priest.

Patrick was kidnapped by pirates at the age of 16 and sold into slavery in Ireland. During the 6 years he spent in captivity, he began to have religious visions, and found strength in his faith. He finally escaped and went to France, where he became a priest and later a bishop. 

Legend has it that Saint Patrick drove all the snakes out of Ireland -- that they all went into the sea and drowned. We know this isn't technically true. The basis of this legend probably lies in the origin of the snake as a pagan symbol. The legend tells the figurative tale of St. Patrick's driving paganism out of Ireland. 

(http://www.fabulousfoods.com/holidays/stpat/stpat.html) 

Irish Blessing

May the road rise to meet you.
May the wind be always at your back.
May the sun shine warm upon your face.
And rains fall soft upon your fields. 
And until we meet again, May God hold you in the hollow of His hand.

