MAKE A HPNOcdhaun: 2 oz Hpnotig, 1 oz. Green Créme
de Menthe, 1 oz whipping oeam. Combine in a martini
shaker with ice. Shake vigorously and pour into 2 martini
glass. Garnish with St. Patty's Day decoration.  MersToont

BEAT MARCH BREAK boradom with an indoor picric.
Lay down 3 blankat in the lving room, and enjoy
crispy owvervbaked chicken, creamy potato salad and

homemade rhubarb crigp.

SOURCE: Foodiand Ontaro
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Guinness Steak &
Mushroom TR
Box e
Button Mushrooms (1 cap)
Time 55 min (approx.) » Serves 4 2 0il 1/ cup)
Onions, diced (1/3 cup)
BOXTY INGREDIENTS: Tomato Paste 1/8 cup)
Mashed potatoes, day old Guinness (1 cup)
{2 cup) Brown Sugar (1tsp)
1 medium ez, Dijon Mustard (1sp)
Al purpose flour (1 cip) Red Wine Vinegar (1thsp)
Saltand pepper (pinch) Beef Cube (2 cubes)
2 whole cloves
METHOD: “WWater "A” (2 cups)
1.Ina large bowl mix the Corn Starch (3 thsp)
potatoes, egg and seasoning  Water “B” {6 thsp)
unitil well blended. Salt and Fepper (To taste)
. Add the flour and mix
umntil it sticks together. METHOL:
. Fortion into four portions 1. Heat cil in large pot until
(approximatety 1 cup each), wery hot. Add beef and
shape into a ball and place ‘brown on all sides.
on a floured surface 2.Add onions and tomato
4 Ukinga rolling pin, rollto paste, cook 2 min.
a12"round Repeat keeping 3. Add Guinness and reduce
thee boties flovured to pre by half, then add brown.
vent sticking. sugar, Dijon mustard, red wine
5. Alace boxties into a heavy  vinegar, beefoubes, cloves and
skillet over med heat, fry the  water "A™
beneties until golden brown 5. Bring to a bail, add moush-
on both sides. Tooms and simmer until beef
& Keep warm by placing bose s tender {1 hour appeos)
ties on warm plate and ladle  &.In bowl, mix corn starch
1 cup of Guinness Steak & with water “B”, add to the
Miushroom filling (redpe simmering beef while stir-
elow) onto the boxty and ring. Simmer 5 min. Salt
aVEr, and pepper to taste.
An Irish staple:

¥ Porter Cake: This fruit cake
includes Guinness. Its distine-
tive flavour makes it a great
favourite — so much sa it is
even exported to Irish ex-
pats in North America.

SOURIE: REACERS DIGEST

BOARDING PASS

Irish grub
gets cool

By ERIC EMIN WOOD
for Metro Toronto

With 5t Patrick's Day falling
on a Saturday, pubs and
Testaurants acrces the coun-
iry are probably thanking
their threa-leaf clovers sinca
this means they can expect
fill crowids late in the morn-
ing, rather than late in the
aftarnoon,

Food-wiss, of courss, the
best way to celebrate St
Patrick's might bhe with a
pint of Guinness; the Irish
have never been particularly
reknowmed for culinary ge-
nius.

“5t. Patrick was an cld
bugger,” says Wiels Ejeldsan,
executive chef for Fonn
MacCoal's, “He died in 461
AD, Back then, food servica
wasr't what it istoday Irish
food is fairly basic, and I

don't mean to be nasty or
anything ... it's good country
cooking, that sort of evalved
ower the years to become

sumething a little bit more
sophisticatad.”

PBack then, Ejeldsen says,
everything was well done
and oocked to death, Today,
e says, “tastes and flavours
kesp evalving and changing
as pecple get; T'm nct gonna
say smarter, but used to dif-
ferent things,”

For those with more dis-
cerning palates, Kjeldsen has
a couple of suggestions. Cne
is Guinness steak and mush-
room boxty, which consists
of heaf braised slowly in
beer;, and half-wrapped with
an Irish potato pancake, An-
other is the Galway Bay
seafood medley. “Galway,
being on the west ooast of
Treland ... there's an awful

lot of seafood there” says
Ejeldsen. *So they abwiously
ocook alot of it.”

Another popular itam, be-
liewe it or not, is what Kjeld-
sen and the other chefs call
Finnegan's Fibre, basically
fish and chips, “a very popu-
lar tarm for St. Patrick’s Day.

*0f coursa the corned beaf
and the cabbage and &l that,
yesit is Irish, ut I would say
the fish and chips would be
the more appropriate thing,”
says Ejeldsen. If anything, he

Aonn MacCool's chef Niels Kjeldsan serves up Hshmr and
a Guinmess for 5t. Patrick's Day celebrations in Toronta

says, it's the easiest to cook
at home

Az for his conmection to
Ireland, Ejeldsen insists he's
the original Irishman. *T'm a
Viking by nature, by hirth,
your'd call it, and you may or
may not know;, but. the Irish
pardon me, the Vikings, set-
tled in Tublin arcund 800
AD, and everyone's a descen-
demt, of thoss tarrible Norse-
men over there,

“T'rn Irish today, let's put it
that way."

Great Big Sea front man loves brother-in-law’s cooking

e kitchens

‘What is
your fond-
est memory

MARCY CORNELUM
enterainment@metronews.ca

fromyour family
kitchen?

Lead Singer Alan Doyle of
the 5t. John's -based band.
Great Big Sea, their perfor-
mance DVD and compan-
ton CD Courage & Patience
& Gric Great Big Sea in

Concert is on store shebves,

this awardwinning band
Is kmown for their high-en-
BIgy comcerts.

All the par-
Aﬁes in our

house hap-
pened in the kitchen. For
that matter everything but
sleeping happened in our
kitchen.

Al times, due to weath-
er or lack of money our
heating cil tank would
run dry. Not to be dis
mayed, my parents would

put a blanket up to the
kitchen door, turn cn cur
electric oven and open
the oven door

They'd call in the
neighbours and have a
kitchen card game which
eventually led to a few
SONgS.

‘What kitchen aro-
mas bring back
fond memories?

Mothing brings
me back home like
the smell of my

mom’s bread fresh from
the aven.

Whao is vour
Qi:vourite cook?

My brother-indaw
Todd is my favourite
hef.

He studied culinary arts
in PEIand apprenticed in
some of the larger hotels
in Switzerland and worked
in many famous restau-
rants.

He has such a worldly
knowledge of food and ap-
plies these worldly princi-
ples.

Week Five Prize is:

Roundtrip airfare courtesy of Flight Centre
Five days’ car rental courtesy of National/alamao
4 nights' accommeodation at the Inn AtThe Springs in Bonita Springs, Florida,
The prize will include a $200 spa credit at the nearby Mahalo Spring & Spa.

Grab your ticket to fly in each day’s edition of Metro and you and a guest could
Visit Florida! Enter the daily password shown here Tor your chance to win a trip
for two to the Sunshine State!

Read Metro, collect the daily password, and enter online at www.metronews.ca
for your chance to win one of five trips for two to Visit Florida!

A FLIGHT CENTRE VISITFLORIDA
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Today's password is;

VISIT FLORIDA
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