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I
t seems to me that the binge 
drinker has replaced the lager 
lout. Yet more negative imagery 
for the beleaguered alcoholic 
drinks trade. Whatever next – 

prohibition? Yet there is hope. Indeed, 
a sea change of thinking is in the air 
– and it’s all about the most unlikely 
candidate to stage a cultural and taste-
based revival for alcohol: beer. 

Beer lists are starting to feature in 
Michelin star restaurants, while retail 
style icons such as Harvey Nichols have 
been staging gourmet food and beer 
events. The times they are a changin’!

In the face of such overwhelming 
top-end endorsement, one could be 
forgiven for thinking beer is the new 
wine. But that’s silly – beer has been 
enjoyed as a beverage of gastronom-
ic importance since wine was just a 
twinkle in the great vine’s eye. Indeed, 
the oldest recipe ever discovered was 
found carved into a stone tablet from 
ancient Mesopotamia. Dating back sev-
eral thousand years BC - it is a recipe 
for beer. The Pharaoh Kings held this 
royal beverage in such esteem they got 
buried with pitchers and grains of bar-
ley to sustain them in the afterlife. But 
it wasn’t just a means of intoxication: 
quality was of paramount importance. 
King Wenceslas, not quite living up to 
his good name, imposed the death pen-
alty for anyone caught exporting his 
prized Saaz hops, while back in Blighty, 
we were flogging people for producing 
poor quality beer.

There has always been an artisan ap-
proach to the making of beer. Herbs, 
spices and other adjuncts such as hon-
ey have traditionally been employed in 
the revered art of brewing. The fact is, 
these beers – with all their variety of 
colour, flavour, texture, balance – and 
suitability for different cuisines never 
really disappeared, they just got lost 
amidst the overwhelming volume of 
cheap, tasteless lager. And when, after a 

marketing assault by wine in the 1980’s 
that made the ‘Charge of the Light Bri-
gade’ look like a playground fracas, beer 
in the gastronomic sense appeared to 
have got its final marching orders. For-

tunately, you can’t keep a good thing 
down forever; the resurgence is well 
and truly underway. And it’s coming 
through food.

Recent food scares have resulted 
in us asking serious questions about 
the provenance of our food. As our 
understanding of intensive pro-
duction methods and unethical 
handling procedures grow, so 
too does our demand for more 
locally produced, higher qual-
ity produce. Farmers markets 
are burgeoning, the Organic 
movement is gaining momen-
tum: we want taste and flavour, and 
we don’t mind if it takes a little lon-
ger to grow, or it doesn’t last in the 
fridge for 10 years without so much 
as wilting.

This food revolution means we’re 
getting back to flavour, rather than 
being dictated to by fashion - and 
that’s where the beer comes in. 
The speciality beers we’re talking 
about are artisan products, with 
recipes perfected over centuries. 
We’re getting back into season-
ality, traditional cooking, and 
these beers have the credentials 
to elicit and enhance the food fla-
vours they can be matched with. 
The spicy foods of Asia and In-
dia– which have now become part 
of food culture, are also far more 
suited to being matched with the 
grain rather than the grape.

And what better time of the year 
to start trying out some beer and 
food pairing than autumn? We’re 
getting back into comfort food – 
stews, hearty roasts and loads of 
tasty root vegetables. All that won-
derful golden brown caramelisation 
is the perfect accompaniment for big 
flavoured, hoppy ales and stouts. But 
don’t just sip it alongside – get it into 
the pot for some seriously tasty sauce. 
Cheers!

Chef, broadcaster, writer and frequent visitor to 
Cork Richard Fox, on why foodies are transferring 
their affections from the grape to the grain... 
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“A successful dinner party has nothing 
to do with twee towers and sculptured 
garnishes,” says Richard Fox. Serve his 
slow-sooked Belly of Pork with a hearty 
mash for a riotous dinner with friends... 

Serves 4
“The only way to cook belly pork in 
my book is long and slow. Not only 
does this make it melt-in-the-mouth 
tender, but it also lends itself per-
fectly to the addition of a full-fla-
voured, robustly strong ale, where 
the beer flavours have got time to 
really penetrate and flavour the 
meat. An abbaye ale such as Leffe 
blonde, Trappist such as Chimay, 
or full-flavoured Irish ale are 
perfect. As far as presentation 
goes - this is such a gloriously 
rustic dish. So, rather than 
try and turn it into something 
fancy, just stick a huge bowl of 
mash in the middle of the ta-
ble; pile the slices of pork on 
a big chopping board along 
with the ribs, and pour all 
the sauce and veg into a 
soup tureen with a ladle. 

Ingredients:
• 1 kg belly pork, preferably 
with the bone still intact
• 2 carrots
• 1 stick celery

• ½ onion
• 3 cloves garlic
• Fennel stalks (from 2 bulbs)

• 1 leek
• 300ml water

• 330ml beer
• ½ chicken stock cube

• 1 bay leaf
• 3 sprigs rosemary
• 1 tin chopped tomatoes

For the dry marinade:
• 1 dsp chopped Oregano
• 1 dsp chopped parsley
• 1 dsp  chopped Rose-
mary
• 1 clove garlic, finely 
chopped
• 1 heaped tsp sea salt
• Freshly ground 
black pepper

Method:
Pre-heat the oven to 220°C. Score the 
skin of the belly pork with a series of 
criss-cross diagonal slashes. You will 
need an extremely sharp knife, or an 
artist’s scalpel. Combine all the dry 
marinade ingredients and rub into the 
slashed surface of the skin – as if you’re 
giving it a massage! 

Chop all the remaining vegetables and 
put in the bottom of a roasting tin, big 
enough to accommodate the belly pork. 
Place the belly pork on the veg and 
pour in the beer, the tinned tomatoes 
and herbs. Add the water until it comes 
about 2/3 of the way up the side of the 
meat. Roast at 220˚C for 20 minutes 
and then turn the oven down to 140˚C 
and cook for a further three hours. 

Remove from the oven and set aside 
to rest for no less than fifteen minutes 
– this allows the meat to relax and the 
meat juices to flow into the sauce, giv-
ing added flavour.  After resting, remove 
the belly and place on a chopping board. 
With a sharp knife, carefully cut the 
whole slab of meat away from the ribs. 
Then pull and cut away the crackling 
and set aside for garnish. If the crack-
ling is not crispy enough, just turn the 
oven up to 200° and put it back in the 
oven for about ten minutes (after sepa-
rating it from the meat).  

Carve the meat into approximately 1 
½ cm slices – you’ll need a really sharp 
knife, but don’t worry if the meat falls 
apart a little – this is all about flavour, 
not fancy presentation. Serve up the 
ribs as well – there’s  stacks of juicy, suc-
culent meat between each one, just gag-
ging to be knawed off the bone!

Fox’s fabulously unfancy 
food for friends!

“... beer 
has been 
enjoyed as 
a beverage of 
gastronomic 
importance 
since wine 
was just a 
twinkle in 
the great 
vine’s eye.”

Par-cooking tip: Cook as 
above, but allow meat and 
sauce to cool before refrig-

erating. To serve, simply 
heat slices of belly pork in 

the oven, heat the sauce and 
serve with a good dollop of 

re-heated mash.

Lovely leftovers

Available all day Mon, Tue, Wed
12 - 7 Thurs, Fri, Sunday
Not available Saturday

BRENNANS COOKSHOP

FREE in-store demo this Saturday 

on bread makers. Plan ahead for that 

festive season with special offers on 

products like MAGIMIX  

NOw IN. . . Spooky cake accessories 

for Haloween, and a fantastic 

selection of NEw cookbooks

LOvE LIFE … LOvE FOOd!    

Upstairs at the cookery school 

we have a couple of spaces on our 

ever popular Autumn schedule of 

fun classes that are guaranteed to 

awaken the budding chef in you. 

(Classes start from €50)

 HALLOwEEN KIdS
 classes are booking up 

fast, they’ll love it! 

Just click…

don’t forget foodies, all of your favourites are now 

available online on our brilliant website

 www.cookshop.ie

let’s get busy in the kitchen

7 Oliver Plunkett Street Cork phone 021 4278283

Brennans Cookshop
Passionate about food since 1872


