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Food Week of December 1| 2013 

 
 
 

Drunken Irish Stew 

I’m going to find the perfect stew recipe this winter, and if I don’t find it 
I’ll create one.  My people are slowly growing to like stew and its 
lusciousness, but they don’t get excited when they hear it’s what’s for 
dinner.  Here is the latest contestant, Drunken Irish Stew, from the 
delightful Crepes of Wrath site.  This recipe calls for both Guinness and 
red wine – double alcohol for extra tender meat. 

 
 
 

Waffles and Sausage 
Poor waffle irons, stuck in the back of the cabinet until the weather turns 
cold.  Why?  I don’t know.  The particular fun in this meal is that the kids 
can make their own waffles, using the recipe from Joy of Cooking.  If 
you don’t have that classic book, Mark Bittman’s recipe will do just fine.  
To celebrate the holiday season, I’ll probably even whip some cream and 
buy strawberries to go with the waffles.  Life is too short not to have 
whipped cream once in a while.   
 

 
 
 

Shepherd’s Pie | Green Salad 

The vegetarian Shepherd’s Pie recipe in Skinny Bitch in the Kitch 
actually looks tasty, and I haven’t given up entirely on a secret 
substitution hoping my people won’t know the difference.  I suspect I’ll 
go the safe, traditional route, however.  Alton Brown’s recipe is the 
classic, although I use half beef and half lamb. 
 

 
 

Vegetable Plate 
Mashed potatoes | Braised greens | Field peas | Cornbread 
I froze a dozen bags of field peas at the end of the season (thank you, 
Grandmother Bray, for teaching me that trick!), so we can have one every 
few weeks to enjoy.  I might mash sweet potatoes for some variety. 

 

 

 
St. Nicolas du Pelem Pork w/Mustard & Apples 

On December 6, Feast of St. Nicholas, we’ll put our klompjes out by the 
fireplace and hope to awaken the next day to find them filled with 
chocolate and oranges.  There are a few traditional Dutch recipes on the 
St. Nicholas Center site, but this French one is simpler and looks tastier. 
I’ll serve it with some fresh bread and cut raw vegetables so we’ll have 
leftover carrots to leave for the horses.   

 
 
 
 

 

http://crepesofwrath.net/2009/12/02/drunken-irish-stew/
http://crepesofwrath.net/
http://dinersjournal.blogs.nytimes.com/2008/12/24/recipe-of-the-day-everyday-pancakes/?_r=0
http://www.skinnybitch.net/recipe-shepherdspie.html
http://www.foodnetwork.com/recipes/alton-brown/shepherds-pie-recipe2/index.html
http://www.stnicholascenter.org/pages/who-is-st-nicholas/
http://www.stnicholascenter.org/
http://www.stnicholascenter.org/pages/main-dishes/#Nicolas
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Produce 

□ Apples 

□ Pears 

□ Apples 

□ Strawberries 

□ Lettuce 

□ Potatoes (russet and baby 
red) 

□ Sweet potatoes 

□ Carrots 

□ Celery 

□ Green bell peppers 

□ Braising greens 

□ Parsley 

□ Fresh rosemary & thyme 

□ Onions (yellow, white, 
red) 

□ Garlic  

 
Dairy 

□ Milk 

□ Yogurt 

□ Butter 

□ Heavy cream 

□ Sandwich cheeses 

□ Eggs 

□ Orange juice 
 
 
Baked Goods 

□ Sandwich bread 

□ Baguette 

□ Tortillas 

 
Meat 

□ Ground beef 

□ Ground lamb 

□ Beef chuck (for stew) 

□ Sausage 

□ Pork tenderloin 
 
 
Frozen 

 

□ Corn 

□ Peas 

 
Pantry 

□ Dijon mustard 

□ Grainy mustard 

□ Tomato paste 

□ Beef broth 

□ Chicken broth 

□ Ketchup 

□ Chips for lunch boxes 

□ Granola 

□ Cereal 

□ Crackers 

□ Cornbread mix (if not 
making from scratch) 

 
Paper Products 

□ Paper towels 

□ Toilet paper 

□ Kleenex 
 
 
Herbs & Spices 

□ Thyme 

□ Bay leaves 

 
Miscellaneous 

□ Red wine  

□ Guinness 
 
 
 
Basics 

□ Sea salt 

□ Kosher salt 

□ Black pepper 

□ Flour 

□ Sugar 

□ Cornstarch 

□ Olive oil 

□ Corn meal 
 

 

 


