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‘I love serving  

a pretty 
seasonal 
cocktail  

before supper,  

with nibbles’

5 1s a i n s b u r y s m a g a z i n e . c o . u k

let’s cook
ENTERTAINING

Create a warm glow around the table when you serve Irish food writer   
Clodagh McKenna’s rustic get-ahead dinner party menu

Light
SPOTLIGHT ON… 

CLODAGH 
MCKENNA

Born in Cork, Clodagh 
McKenna trained at 
Ballymaloe Cookery 

School and now 
champions local, 

seasonal food on TV, 
YouTube and in print. 

Her new book, Clodagh’s 
Suppers, is published 

on 10 January  
(see page 53).

STARTER
Kale, bean and winter 

roots soup

MAIN
Fish pie with cheesy  

rosti topping

DESSERT
Roasted hazelnut hot 
chocolate puddings

MENU FOR 6

my fire
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Kale, bean 
and winter 
roots soup



CLODAGH’S 
HOSTING TIPS

LOVE YOUR LISTS 
‘Making lists helps reduce 

stress – I separate my 
shopping list into two 

sections: fresh and dry.’

GET CRAFTY
‘A handwritten menu in the 

middle of your table sets 
such a lovely, personal tone. 
I write them in pencil and 
draw little illustrations.’ 

CONSIDER COLOURS
‘I have four sets of different 

tablecloths and napkins: 
blush pink for summer, 

mustard for autumn,  
teal for winter and  

sage-green for spring.’

ARRANGE  FLOWERS
‘Flowers are fresher and 

cheaper when you buy in 
season. I use up to three types 

on a table – any more in  
the mix gets too busy.’

SERVE A WELCOME 
COCKTAIL

‘I love serving a pretty, 
seasonal cocktail before 

supper, with nibbles. My 
signature is an Irish whiskey 

cocktail with orange.’

Fish pie  with cheesy 
rosti  topping

900g floury potatoes,  
such as Maris Piper
100g extra-mature 
cheddar 
about 500g smoked 
haddock fillet
about 500g salmon fillet
800ml whole milk 
1 shallot, peeled and halved

2 bay leaves
1 tsp black peppercorns
200g raw peeled prawns
150g soft butter
100g plain flour
4 tsp Dijon mustard
1 x 20g pack dill,  
fronds chopped

1 Heat the oven to 200°C, fan 180°C, gas 6. 
2 Peel the potatoes and grate coarsely. Add to a bowl of cold 

water to stop them from turning brown. Grate the cheese using 
the same coarse side of the grater and set aside separately.

3 Put the smoked haddock and salmon in a pan with the milk, 
shallot, bay leaves and peppercorns. Bring up to a simmer, 
add the prawns and cook gently for 5 minutes or until the fish 
starts to flake. Lift the fish and prawns out of the milk, break 
the fish into large flakes and discard any skin, then transfer  
to a baking dish about 3 litres in capacity. Strain the milk into 
a measuring jug and discard the flavourings.

4 Melt 100g of the butter in a saucepan over a medium heat.  
Stir in the flour and cook, continuing to stir, until a paste 
(roux) has formed. Gradually add the poaching milk, whisking 
constantly, and cook until you have a smooth, thickened 
sauce. Add a little more milk if needed. Season and stir in  
the mustard and half the dill, then pour over the fish.  

5 Drain the grated potatoes and pat with a clean tea towel until 
completely dry. Mix the grated potato and remaining dill with 
the grated cheese and season, then scatter over the base. 

6 Melt the remaining butter and brush over the pie. Bake for 
30-40 minutes until crispy, golden and bubbling. 

■	 813cals; 45g fat (22g sat fat); 53g protein; 3g fibre; 47g carbs; 
8g total sugars; 2.3g salt

Recipes adapted 
from Clodagh’s 
Suppers: Suppers  
To Celebrate The 
Seasons by Clodagh 
McKenna (Kyle 
Books, £20) 

SERVES 6  HANDS-ON TIME 35 MINS  TOTAL TIME 1 HR 30 MINS
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KITCHEN 
TIP

For a dramatic 
look, tuck  

in head-on 
prawns around 
the edge of the 

dish before 
adding the 

potato topping.

«

‘A handwritten 
menu perched  
in the middle of  

your  table  sets 
such a lovely, 

personal  tone ’ 

GET AHEAD   
Prepare the fish pie  
base the day before, then 
make the rosti topping 
on the day of eating. ➤



Kale,  bean and 
winter  roots  soup
‘This is inspired by my friend, the florist Nikki Tibbles,  
who always makes a big batch of soup every weekend 
with whatever seasonal vegetables she has. It feels so 
nourishing during the winter months.’

GET AHEAD  
This keeps in the fridge for  
2-3 days, or can be frozen.

«
3 tbsp olive oil
3 carrots, peeled  
and diced
3 parsnips,  
peeled and diced
2 celery sticks, diced
1 onion, diced
2 tsp finely chopped 
rosemary leaves
3 garlic cloves, crushed
1.5-2 litres vegetable* 
or chicken stock, hot 

200-250g cavolo nero 
or kale, de-stalked  
and chopped 
2 x 400g tins  
cannellini beans,  
rinsed and drained

To serve 
50g Parmesan or 
vegetarian alternative, 
shaved
1 tbsp finely chopped 
rosemary leaves

1 Place a large, heavy-based saucepan or flameproof 
casserole dish over a low heat and pour in the olive oil, 
then add the carrots, parsnips, celery, onion, rosemary 
and garlic. Season and stir well. Cover the pan with  
a lid and leave the vegetables to sweat for 15 minutes,  
stirring every 5 minutes or so.

2 Stir in 1.5 litres of hot stock and bring to the boil,  
then leave to cook for 10-15 minutes, or until all the 
vegetables are tender. 

3 Transfer the soup to a blender or food processor (or use 
a hand blender), and blend to a smooth consistency, 
adding extra stock to thin it down if required. 

4 Return to the to the pan if necessary. Stir in the cavolo 
nero and cannellini beans and cook for 3-4 minutes 
until the leaves have wilted and the beans are heated 
through. Taste for seasoning.

5 Divide the soup between warmed bowls and sprinkle 
with the Parmesan shavings and rosemary. 

    *Use GF vegetable stock if required
■	 288cals; 10g fat (3g sat fat); 13g protein; 13g fibre;  

29g carbs; 10g total sugars; 1.8g salt

SERVES 6 GENEROUSLY  V GF ❄   
HANDS-ON TIME 25 MINS  TOTAL TIME 1 HR

1 Preheat the oven to 180°C, fan 160°C, gas 4. 
Grease 6 ovenproof cups or small ramekins  
with the butter, then sprinkle 25g of the finely 
chopped hazelnuts evenly around the insides. 
Set aside another 25g for topping the puddings. 

2 Melt the chocolate in a heatproof bowl set over 
a saucepan of simmering water (don’t let the 
base of the bowl touch the water). Cool slightly.

3 While the chocolate is cooling, in a separate 
bowl whisk the egg yolks, sugar and remaining 
50g hazelnuts together. 

4 Whisk the melted chocolate into the egg-yolk 
mixture, then fold in the flour. 

5 In another (very clean and dry) bowl, whisk the 
egg whites with an electric whisk until stiff. Stir 
a spoonful into the chocolate mixture to loosen 
it, then gently fold in the remainder. 

6 Pour the pudding mixture into the prepared 
cups or ramekins and sprinkle the reserved 
hazelnuts on top. Stand on a baking tray and 
bake for 9-10 minutes. Serve straight away –  
they will carry on cooking if left to stand. 

■	 358cals; 21g fat (6g sat fat); 9g protein; 2g fibre; 
32g carbs; 25g total sugars; 0.2g salt

20-30g butter
100g blanched 
hazelnuts, very 
finely chopped
180g dark 
chocolate (70% 
cocoa solids), 
broken into chunks
4 eggs, separated
100g caster sugar
50g plain flour

Roasted hazelnut  hot 
chocolate  puddings
‘I love it when you spoon into these and the gooey interior runs out – heaven!’

SERVES 6  V  HANDS-ON TIME 25 MINS  TOTAL TIME 35 MINS

«
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KITCHEN 
TIP

Try swapping 
the hazelnuts 

for Brazils, 
almonds or 
pistachios. 

Berries are nice 
in the pudding 

mix, too.

GET AHEAD   
Make the puddings a  
few hours ahead and chill. 
They will need a couple  
of minutes extra cooking 
straight from the fridge.
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