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St. Patrick’s Day is approaching and although you may or may not be Irish, this day can be an excuse to 

try new recipes and cook good food.  

 

Vegetable Shepherd’s Pie 

 

Ingredients: 

● 6 medium Yukon gold potatoes, peeled and diced 

● Kosher salt 

● 2 tablespoons extra-virgin olive oil 

● 1 large onion, diced 

● 3 large carrots, cut into ½-inch chunks 

● 2 stalks celery, cut into ½-inch chunks 

● 1 bunch baby turnips, halved or quartered if large 

● 6 cloves garlic, minced 

● Freshly ground pepper 

● ½ bunch fresh parsley, leaves chopped (stems reserved) 

● 1 ½ tablespoons Worcestershire sauce 

● 5 tablespoons unsalted butter 

● ¾ cup chopped veggie burgers or vegetarian protein crumbles 

● ⅔ cup milk or half-and-half 

● Grated parmesan cheese, for sprinkling (optional) 

 

Directions: 

1. Preheat the broiler. Cover the potatoes with water in a pot; season with salt, cover and boil until 

the potatoes are fork-tender, 15 minutes. 

2. Meanwhile heat the oil in a stovetop casserole dish or shallow enamel pot over medium-high heat. 

Add the onion, carrots, celery, turnips and garlic. Season with salt and pepper and cook until the 

vegetables brown, 8 minutes. 

3. Add 1 1/2 cups of cooking liquid from the potatoes to the casserole dish. Lower the heat and 

scrape up any browned bits with a wooden spoon. Tie the parsley stems with twine and add to the 

casserole. Cover and simmer until the vegetables are tender, 8 minutes. 

4. Stir in the Worcestershire sauce, 2 tablespoons butter and the chopped veggie burgers and warm 

through, 5 minutes. Remove the parsley stems and stir in the chopped parsley. Keep warm. 

5. Drain the potatoes and mash with the remaining 3 tablespoons butter and the milk; season with 

salt and pepper and spoon over the casserole. Sprinkle with parmesan, if desired. Broil until 

golden brown, 5 minutes. 

 

 

 

 

 

 



Irish Soda Bread 
 

Ingredients: 

● 4 cups all-purpose flour, plus extra for currants 

● 4 tablespoons sugar 

● 1 teaspoon baking soda 

● 1 ½ teaspoon kosher salt 

● 4 tablespoons (½ stick) cold unsalted butter, cut into ½-inch dice 

● 1 ¾ cups cold buttermilk, shaken 

● 1 extra-large egg, lightly beaten  

● 1 teaspoon grated orange zest 

● 1 cup dried currants 

 

Directions: 

1. Preheat the oven to 375 degrees F. Line a sheet pan with parchment paper. 

2. Combine the flour, sugar, baking soda, and salt in the bowl of an electric mixer fitted with the 

paddle attachment. Add the butter and mix on low speed until the butter is mixed into the flour. 

3. With a fork, lightly beat the buttermilk, egg, and orange zest together in a measuring cup. With 

the mixer on low speed, slowly add the buttermilk mixture to the flour mixture. Combine the 

currants with 1 tablespoon of flour and mix into the dough. It will be very wet. 

4. Dump the dough onto a well-floured board and knead it a few times into a round loaf. Place the 

loaf on the prepared sheet pan and lightly cut an X into the top of the bread with a serrated 

knife. Bake for 45 to 55 minutes, or until a cake tester comes out clean. When you tap the loaf, it 

will have a hollow sound. 

5. Cool on a baking rack. Serve warm or at room temperature. 

 

 

 

Irish Potato Cakes 
 

Ingredients: 

● 2 cups leftover mashed potatoes 

● ⅓ cup flour 

● 2 tablespoons milk 

● 1 tablespoon chopped mixed herbs 

● 1 ½ tablespoons butter 

● Salt and pepper for seasoning 

 

Directions: 

1. Combine mashed potatoes, flour, milk, and chopped herbs in a bowl. Knead until smooth and season 

with salt and pepper. 

2. Divide into 4 balls on a floured surface and flatten each into a 3-inch patty. 

3. Melt butter in a large skillet over medium heat. Add the patties and cook until golden brown, or 4 

to 5 minutes for each side. Add more butter to the pan as needed and season with salt. 


