
A Touch of the Blarney

Faculty Woman’s Club Gourmet Group

March 14, 2015, 6 p.m.

at The Crouse’s 3708 South 95 St.

Respond to Darlene Anderson by March 6th

402 392-1430 or email Jander9079@aol.com



Menu
 Appetizers

 Smoked Salmon Pinwheels

 Potted Beer and Cheddar on apple slices or brown bread

 Salad Course

 Red Cabbage with Apples 

 Irish Soda Bread

 Main Course

 Ale Braised Beef Brisket

 Garlic Mashed Potatoes with Smoked Gouda

 Maple Glazed Carrots with Hazelnut Crumbs

 Dessert

 Irish Coffee

 Truffle and Mini Chocolate Mint Éclairs



Appetizers





Salad Course
Serve at room temperature

on cabbage or lettuce leaf





Main Course

Ale Braised Brisket

Try with an 

Irish Ale ! 



Garlic Mashed Potatoes with 

smoked Gouda
Julia Child’s Garlic Mashed Potatoes (with a tip from America Test Kitchens)

Serves 6

Blanching garlic mellows its flavor for this side dish. 

30 cloves of garlic, unpeeled 

8 tsps. Unsalted butter

2 tsp flour

1 cup milk

2 ½ lb russet potatoes, peeled and cut into 1” pieces : salt and white pepper to taste

¼ cup heavy whipping cream

Boil garlic in a 1 qt. saucepan of water for 2 min, drain and peel.

Melt 4 tsp butter in 4 qt saucepan over medium heat.  Cook garlic until soft (15-20 min).  

Stir in flour and cook 2 min.

Stir in milk and cook another 3-4 min until thickened.

Transfer to blender and puree for smooth sauce. Reserve.

Cook potatoes in salted boiling water until tender (about 15 mn).  

Drain and mash or pass through potatoes ricer and return to pan.

Stir in remaining butter and reserved sauce, the cream and salt and pepper.

Following Tip from Am Test Kitchen, at this final step add 4 oz shredded, smoked Gouda cheese (1 cup).

Incorporate over low heat for about 2 min.

Serve with 3 Tbls chopped chives. 





Dessert Course

Coffee without the alcohol will be available 





Cut into min servings to go with a 

truffle and Irish coffee


