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The Potato: Introduction 

 

All these recipes have a common ingredient: the potato. The potato has been the 

staple diet of Irish people for hundreds of years. The potato first arrived to 

Ireland in 1589. Sir Walter Raleigh, British explorer and historian known for his 

expeditions to the Americas, first brought the potato to Ireland and planted them 

at his Irish estate at Co. Cork. The “Great Famine” in Ireland from 1845-1849 was 

caused because the potato crop became diseased. At the height of the famine at 

least one million people died of starvation. This famine left many poverty stricken 

families with no choice but to struggle for survival or emigrate out of Ireland. 

Over one and a half million people left Ireland for North America and Australia. 

Over just a few years, the population of Ireland dropped by one half, from about 9 

3 | P a g e million to little more than 4 million. 

 

Did you know? 

 Potatoes contain zero 0% fat! 

 In October 1995 the potato became the first vegetable to be grown in 

space!  

 The Potato originated in the Andes of South America, 8000 years ago.  

 "French Fries" officially arrived in the United States of America in 

1801when Thomas Jefferson served them at the White House during his 

presidency. 

 A potato contains more Vitamin C than an Orange,  

 China is now the biggest potato producer in the world. Almost a third of all 

potatoes are harvested in China and India. 

 A potato contains more potassium than a banana 

 Chemical energy from a potato can be used to make a battery,  

 Potatoes are ‘Value for Money’ 

 Compared to pasta and rice, potatoes offer tremendous value for money. 

“Potatoes are great value for money, on average 3 times cheaper than pasta 

and 5 times cheaper than rice/noodles on a per kilo basis.” Source: Kantar 

World panel, October 2010. 

 For more delicious recipes check out www.potato.ie 

http://www.potato.ie/
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Shepherd’s Pie 
 

Ingredients: 400g minced beef, 1 onion, 2 cloves garlic, 25g flour, 200ml beef stock, 1 tin 
tomatoes, mixed herbs, pepper, 5 potatoes, butter, milk, salt 7 pepper 

 
Method: 

Peel potatoes and cook in boiling water. 

Put minced beef into a pot on a medium heat. 

Crush garlic and chop onion. 

Add garlic and onion to beef and cook until onion is soft. 

Drain off any fat. 

Add flour and cook for 1 minute. 

Stir in beef stock, tomatoes, herbs and pepper. 

Bring to boil and simmer for 10 minutes. 

Drain and mash potatoes with butter, milk, salt and pepper. 

Place meat mixture in bottom of pie dish. 

Pile potatoes on top and sprinkle with grated cheese. 

Place in the oven and cook for 30 minutes at 200C 
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Hasselback Potatoes 

Ingredients:  

20 potatoes 

 2 tsp of melted butter 

A pinch of sea salt 

2 tsp of mixed herbs 

 

Instructions 

.Cut slices about 3mm in thickness across the potatoes, But keep the potatoes 

attached at the bottom. 

 

.When finished, place all the potatoes in a roasting tray and brush with the 

melted butter.Sprinkle with sea salt. Then sprinkle the herbs over the top. 

 

.Roast at 200ºc for approximately 45 minutes or until the top of the potatoes fan 

out and turn golden brown.  

 

By Hannah McGuirk  
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                                                             Colcannon 
                                                             Ingredients 

3 cups of finely shredded green cabbage. 

1 onion, finely chopped. 

¼ cup of water. 

6 cooked potatoes, mashed. 

¼ cup of milk. 

¼ cup of butter or margarine. 

Salt and finally ground pepper to taste. 

Preparation  

1. Place cabbage, onion and water in a saucepan and quickly bring to boil 

2. Reduce heat, cover and simmer for about 8 minutes. DO NOT overcook. 

3. Add mashed potatoes, milk, butter, salt and pepper. 

4. Mix well, stirring often until through. 

                                              And enjoy. 
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Bacon, Cabbage & Potatoes 

Ingredients: 

Ham (Bacon) 

Potatoes 

Cabbage 

  

 

Step 1 : First you peel the potatoes. 

 

Step 2: Then you put the bacon in water and wash the cabbage and the spuds. 

 

Step 3: Leave the bacon boil for 2 hours and chop the cabbage and boil for 20 

mns.. 

 

Step 3: When the bacon is ready take it out and cut it into nice slices. 

 

Step 4: Take the cabbage and spoon it onto the plate with a big kitchen spoon . 

 

Step 5 : Then add some butter to the potatoes (if wanted) and put them on the 

plate. 

 

Step 6 :  Enjoy !!  
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Duchess Potatoes 

Ingredients: 

450g of cooked mashed potatoes 

1 egg yolk 

25g of butter or margarine 

Pepper and salt 

Method: 

Add the beaten egg yolk and butter or margarine in with the potatoes and beat 

well with a wooden spoon. Add some of the pepper and salt to season. You can put 

the potatoes in a piping bag and pipe into spirals or cut into shapes and bake in oven 

until golden. Enjoy!  
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Pear shaped potato Croquettes 

 
Makes 12 

Ingredients: 
600g floury potatoes peeled and chopped. 1 egg. 1 egg yolk. 60g parmesan grated. 

   40  40g finely chopped ham. 15g chopped parsley.1 small carrot. Plain flour. 1 egg, lightly beaten. Dry breadcrumbs. 
Vegetable oil, for deep frying. 

Preparation time: 
1hour+1hour 30 minutes refrigeration. 

Total cooking time: 
20 minutes. 

Step 1: Cook the potatoes until tender, then drain and mash thoroughly. 
  while the potatoes are still hot, gradually mash in the combined beaten egg, egg yolk,  parmesan, ham and 
parsley. Divide the mixture into 12 portions, put on a tray, cover with plastic wrap and refrigerate for at least 1                      
hour. 

S      Step 2: Cut the carrot into 12 long thin matchsticks and set aside. Shape the potato proportions into small pear 
shap  shapes  and coat each in the flour, egg and then breadcrumbs. Put on a tray and refrigerate again for at least 30 

minutes, to firm. 
StSteStep 3: Heat the oil about 8cm deep in a large pan. Fry the carrot sticks briefly until lightly browned, then drain on 
pape paper towels. Fry the potato pears three or four at a time so the pan does not overcrowd, for 2 minutes, or until 
even  lightly browned. Drain on paper towels. With the aid of a skewer gently push a carrot stick into the top of each 

pear to make the stalk. Serve hot or warm. 

By Jack Walsh 
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Dumplings: 

Ingredients: 

·         3 cups of flour,   a spoon of oil, one egg, 8 big potatoes,     cottage cheese,1 

cup of hot water, salt, one onion 

Cake: 

Pour the flour onto the table and add the egg, oil and some salt. Then add water 

until it will turn into dough and knead the cake. Next you will have to cut out even 

circles. When the circles are ready put a teaspoon of the potato filling onto it and 

fold it in half. Then gently press the two sides together. Put all of the dumplings 

into a pan and boil them in hot water for around 5 minutes 

Filling: 

Peel the potatoes and boil them in hot water. While they’re cooking, chop the onion 

which you will add to the potatoes. When the potatoes are ready, add the onion and 

cottage cheese and mash it.  

 

 
 



11 | P a g e  
 

Potato and Beetroot  Salad 
 

Ingredients: 

2 beetroots 

4 carrots 

4 eggs 

4 medium potatoes  

Mayonnaise  

 

Method: 

1. Boil all the ingredients.  

2. Shred 2 potatoes at the bottom of the dish. 

3. Then shred 2 carrots on top of the potatoes. 

4. Shred 2 eggs on top of the carrots. 

5. Shred 2 beetroot on top of the carrots. 

6. Spread mayonnaise on top of the beetroot. 

7. Then repeat steps2, 3, 4, 5 and 6 again. 

8. Use the egg yolks of the boiled eggs and shred them on top of your dish. 
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Potato au gratin 

 

Ingredients: 8 Potatoes,Onions,Butter,Flour,Milk,Grated cheese 

 

Method: 

 

Step 1. Peel the potatoes 

Boil them for 15 minutes,( make sure not to cook them completely yet) 

Take them out, slice them into thin slices. 

Cut the onions into thin rings. 

Put the sliced potatoes into the bottom of a oven dish. 

Put the onion rings on top of the potatoes. 

Then put another layer of potatoes on top of the onions. 

 

Step 2. Melt butter in a pan. 

Add flour until you make a paste 

Add milk and grated cheese to make a creamy cheese layering. 

Step 3. Pour the creamy cheese over the potatoes. 

Put the dish in the oven for twenty minutes with tinfoil over it. 

Step 4. Take it out and let it cool. 

 

Enjoy  
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Utensils: Peeler, sharp knife, plate 

 

Ingredients: Potatoes, Sunflower oil, Salt (or whatever flavour you want) 

 

Step 1:  Peel the potatoes until every trace of the skin is gone and then wash them.  

 

Step 2:  Cut the potatoes really thin using a sharp knife or a peeler (I use a peeler 

because it makes them thinner). 

 

Step 3:  Brush or spray sunflower oil on the plate and place the thin potato pieces 

on the plate. 

 

Step 4: Place the plate in the microwave for approximately 1 minute then turn them 

then another 1 minute and turn them and keep doing this until they are finished 

(they should be finished after 4 minutes, depending on the microwave). 

 

Step 6: Take them out and flavour them with a flavour of your choice (salt works 

best) And enjoy your crisps! 
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Cottage Pie 

 

Ingredients: 
1 onion,2 carrots,1 turnip,500g beef mince, 700g Flowery Potatoes, 55g of butter,1 

tablespoon of flour and Salt and Pepper. 
 

Step1: Pre-heat oven to 180 C. 

Step2: Heat oil in a large casserole dish and fry onion until soft. 

Step3: Then add the meat and cook until brown. 

Step4: Add in chopped carrots and turnip and season with salt and pepper. 

Step5: Stir in flour and add the vegetable stock, Stir well and heat until simmering 

and thickened. 

Step6: Cover the casserole dish and cook in the oven for 1 hour. 

Step7: Cook potatoes in a large saucepan of boiling salted water for 20 minutes. 

Step8: Drain well and mash with butter and cream. 

Step9: Spread mash over casserole and leave in oven for 20 minutes. 
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Leek and Potato Soup 
Step 1: Melt the butter. 

Step 2: Chop the leeks and put them in. 

Step 3: Cook for 10 minutes until the leeks are soft. 

Step 4: Peel the potatoes and cut them into small pieces. 

Step 5: Boil the kettle. 

Step 6: Add 800ml of boiling water to the two stock cubes and stir until dissolved. 

Step 7: Pour the stock in the pan with the leeks. 

Step 8: Add the potatoes. 

Step 9: Bring the soup to the boil. 

Step 10: Then turn down the heat until the potatoes soften. 

Step 11: Season to taste and blend the soup. 

Step 12: And enjoy!!! 
                                                      
                                                                            

 
                                                            

 
 

  



16 | P a g e  
 

Potato Soup 
 

Ingredients 
 4 tablespoons of butter 

 1 cup of diced onions 

 3 cups of peeled diced potato 

 1 teaspoon of salt 

 Pepper  

 4 cups of chicken stock 

 ½ cup of milk/cream  

 2-3 teaspoons of parsley 

Method 

1. Melt butter in a saucepan  

2. When it foams, add potatoes & onions  

3. Toss them in the butter until well-coated 

4. Sprinkle with salt and pepper  

5. Cover and sweat on a gentle heat for 10 minutes  

6. Add stock and cook until vegetables are soft 

7. Puree 

8. Add milk/cream 

9. Sprinkle with parsley 
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