THE
COOKBOOK

RECIPE IDEAS, SERVING SUGGESTIONS
AND TIPS
BY PROFESSIONAL CHEFS
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Welcome
Gavin Cassidy and Eoin Lennon are professional chefs with
over 50 years combined experience in all aspects of the
catering industry including training at 2 Star Michelin level.
Gavin and Eoin have combined their knowledge and expertise to create this delicious range of professionally prepared
sauces for you to enjoy.

So, we set ourselves a challenge: to come up with a range
of sauces to serve this broad audienece of people who love
their grub and who also may or may not be vegetarians/
vegans.
Solving this puzzle might sound complicated but the solution was actually quite simple. We took fresh vegetables,
grown in the Garden County of Wicklow. We combined
them with fresh herbs and delicate spices. Then we added a very special ingredient: the finest seaweed from the
West of Ireland, which adds amazing umami depth to the
flavour of our sauces, as well as adding real health benefits.
The sauces are then slow-cooked to ensure all the gorgeous ingredients come out in their own good time.
Having cracked this challenge, we are now ready to launch
our introductory range of Porter & Nash Plant based sauces – in three flavour combinations. We look forward to
expanding our range – and also our work-force – to cater
to demand and make Porter & Nash a household name.
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Our Story
Porter & Nash is the brainchild of two professional chefs with
decades of experience between us in the catering industry.
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One night we got talking about how

We also noticed the growing demand for

difficult it is sometimes – even for chefs

vegetarian and vegan options that don’t

with fine dining experience – to put a

just deliver health benefits, but also bring

tasty, nutritious meal together at home

the flavour. From our musings Porter &

when you’re under time pressure. The

Nash plant based sauces were born.

difference for us is that we both have a
fully kitted-out kitchen behind us. But for
people at home, the raw materials often
just aren’t there.
From researching the supermarket
shelves we saw that what was missing
were the kind of sauces that we used in
the professional kitchen to help turn a
few ingredients into a tasty meal without
much time or effort.
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Barley and Brown
Mushroom Soup

A rustic, hearty, hug-in-a-bowl kind of soup. Nutritious and filling this soup is ideal for
lunchtime to be enjoyed on its own or with some crusty sourdough bread for dipping.
Perfect comfort food on a cold winter evening also.

4 People

60 Minutes

Ingredients

Method

•

• Place water and rinsed Barley in a sauce-

1 Pouch of Porter and Nash Original Root Vegetable Gravy

pan and bring to the boil, reduce heat,
cover and simmer until barley is cooked

•

100g Pearl Barley, rinsed

•

200g Brown Mushrooms, wash &

(Approx. 45 mins)

chop roughly

• In a saucepan heat the oil add the celery,

•

1 Small Onion, peel & dice

•

1 Stick Celery, peel & dice

•

10g Fresh Parsley, wash & chop

•

2 tbls Rapeseed Oil

•

350ml Water

•

Sea Salt & Pepper, season to taste

onion and mushrooms fry lightly for 2-3
minutes then add the Porter and Nash’s
Original Gravy and Barley including the
cooking water bring to the boil and finish
with parsley
• Season and Serve
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Asian Vegetable Broth
This super quick and easy to prepare soup is a family favourite. Bursting with flavour
from the addition of chilli, ginger, coriander and lime and packed full of fresh crunchy
nutritious vegetables. A winning combination.

4 People

30 Minutes

Ingredients

Method

•

1 Pouch of Porter and Nash Garlic &

• In a saucepan bring water to the boil

Thyme Sauce

add corn, mushrooms and cook for 4

•

2/3 Spring Onions, washed & sliced

minutes.

•

6 Baby Corn, washed & sliced

•

8 Shitake Mushrooms, washed & sliced

•

10 Mangetout, washed & sliced

•

1 or 2 Red Chillies, deseeded & sliced

• Add Porter and Nash’s Garlic & Thyme

thinly

Sauce bring to the boil and add corian-

10g Fresh Coriander, washed and rough-

der.

•

ly chopped
•

15g Ginger, peeled & cut in thin strips

•

2 Limes, juiced

•

50ml Light Soy Sauce

•

150ml Water

•

Sea Salt & Pepper, Season to taste

• Add soya sauce, ginger, spring onions,
chilli and mangetout cook for 1 minute.

• Serve with a squeeze of lime juice. To
make it more substantial add cooked
rice noodles.

Tips
•

Press and Roll Lime before Juicing, to extract more Juice.

•

For enhanced presentation cut Mangetout, Spring onions and baby Corn at an Angle
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Smoked Mixed Bean
& Vegetable Soup
A wholesome and substantial soup with a subtle hint of smoke that works
so well with the mixed beans. Popular with adults and children alike. A great
source of fibre and protein for the diet.

4 People

30 Minutes

Ingredients
•

Method

1 Pouch of Porter and Nash Original

• In a saucepan heat oil and lightly fry

Gravy

Onion & Carrot for 1 minute, add Paprika

•

1 Lrg Carrot, washed, peeled & dice

and cook for another 20 seconds stirring

•

1 Small Onion, peel & dice

all the time.

•

150g Frozen Peas

•

2 Tinned Mixed Beans, strained

•

2 tsp Smoked Paprika

•

2 tbls Rapeseed Oil

•

150ml Water

for 2 minutes.

•

Sea Salt & Pepper, season to taste

• Add Porter and Nash’s Original Gravy

• Add water and simmer until veg is
almost cooked then add the peas and
mixed beans bring to the boil and cook

bring to the boil.
• Season if required and Serve.
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Amazing Umami
Seaweed
Our secret ingredient harvested from the pristine waters of the west coast
of Ireland. Umami is known to be a naturally occurring flavour enhancer,
roughly meaning ‘deliciousness’ in Japanese. The word is used to describe
the pleasant savoury taste found in mushrooms, parmesan, and of course
seaweed. Seaweeds have been popular in Irish cuisine for centuries. We
use Irish kombu kelp from the Wild Irish Seaweed company in our Porter
& Nash plant based sauce range.
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Vegan Sausages and Champ with
Caramelised Onion and Balsamic
Sauce
A vegan version of the nation’s favourite Bangers & Mash. We suggest using our good
freinds Thanksplants range of meat free sausages.

4 People

45 Minutes

Champ Potato Method

Sausage & Sauce Method

• Pre-heat your oven to 200 °C.

• Grill or Pan-fry your sausages until cooked,

• Dry the potatoes and rub all over with part
of the rapeseed oil and a sprinkling of Sea
salt and pepper, place on the middle rack

while they are cooking bring to the boil the
Porter and Nash Caramelised Onion and
Balsamic Sauce.

in your hot oven until cooked (Test with a

• Place your stuffed, Crispy potato shell on

sharp knife)

the plate, add your cooked sausages and

• When cooked remove from the oven and
cut down lengthways and scoop out the

coat with your heated Caramelised Onion
and Balsamic Sauce.

hot cooked potato (keep the crispy shell

• Serve (Don’t forget to eat the Crispy pota-

of the potato hot for serving your champ)

to shell it’s full on Nutrients)

force through a potato ricer into a bowl or
use a hand masher and keep hot.
• Heat the rest of the rapeseed oil and
sweat your spring onions for 30 seconds
add your parsley cook for 30 seconds, add
your mashed potato, the olive oil, and
combine season with salt and pepper and
Spoon or pipe into your hot crispy potato
shell and keep hot.
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Ingredients
•

1 Pouch of Porter and Nash Caramelised Onion and Balsamic Sauce

•

8 Vegan Sausages

•

4 Large Baking Potatoes, washed and Pierced with a knife

•

8 Spring Onion, washed and chopped

•

10g Parsley, washed and Chopped

•

2 tbsp Rapeseed Oil

•

4-5 Tbsp Good Olive Oil

•

Sea Salt & Pepper, season to taste
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Meatless Cottage Pie
with Porter and Nash
Original Root Vegetable Gravy
Using Quorn mince as a substitute for Irish beef this super cosy vegan version of the classic cottage pie will bring smiles around the table and have diners requesting more.

4 People

Ingredients
•

1 Pouch of Porter and Nash
Original Root Vegetables
Gravy

•

300g Quorn Mince

•

1 small Onion (Peel & Dice

45 Minutes

Method
• In a saucepan heat the oil and lightly fry Onion & Carrot
for 2 minutes (Light Stirring) then add the Quorn fry for
1 minute and add the water cover with lid and simmer
until carrots are cooked.

Small)

• Add ketchup, peas and 80ml of Porter and Nash Orig-

1 Large Carrot (Wash, Peel &

inal Root Vegetable Gravy (retaining the rest for serving

Dice Small)

over the cooked cottage pie) season to taste and place in

•

80g Frozen Peas

an oven proof dish. Leave to cool and place mash potato

•

1 tbsp Ketchup

on top.

•

2 tsp Rapeseed Oil

•

100ml Water

•

Salt & Pepper

•

800g Hot Mash Potato for

•

the topping

• Heat in a hot oven 180oc for 15 minutes
• Heat the remaining Porter and Nash Original Root Vegetable Gravy and serve with the hot cottage pie.
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Butternut Squash, Sweet Potato and
Mixed Bean Cassoulet with
Porter and Nash Caramelised Onion and
Balsamic Sauce
A highlight of our vegan repertoire. Super quick and simple to prepare this rustic vegan
take on a bistro classic is a hit every time, even with non-vegan diners.

4 People

30 Minutes

Ingredients
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•

1 Pouch of Porter and Nash Caramelised Onion and Balsamic Sauce

•

400g Butternut Squash (Peeled & Cut Large Dice)

•

200g Sweet Potato (Wash, Peel & Cut Large Dice)

•

100g Leek (Green & White, Wash, Slice, Wash)

•

1 clove Garlic (Peeled & Crushed)

•

1 tbsp Rapeseed Oil

•

2 tins Mixed Beans (Strained)

•

Salt & Pepper Season to taste

Method
• Toss the Sweet Potato in ½ the oil and place into a hot oven 180oc
roast until cooked
• Using the remaining oil lightly fry the leek, butternut squash and
garlic for 2 minutes, add the mixed beans and Porter and Nash Caramelised onion and Balsamic Sauce, bring to the boil, add the roasted
sweet potato
• Season and serve

Serve with white or brown rice
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Mushroom & Coconut Stroganoff
With Porter and Nash Original Root
Vegetable Gravy
We were unsure about substituting dairy in a classic mushroom stroganoff recipe but after many
trials we settled on coconut milk – sweet, smokey, sour and salty this dish is a real flavour bomb
for the palate.

4 People

Ingredients
•

1 Pouch of Porter and Nash
Original Root Vegetable
Gravy

•

•

600g Mixed Mushrooms -

Method
• In a saucepan heat the oil and add mushrooms, onions,
green peppers and garlic fry gently for 2-3 mins and add
the paprika cook for 30 seconds.

Shiitake, Oyster, Button etc.

• Add lemon juice and coconut cream cook to reduce the

,washed

cream by half and add the Porter and Nash’s Original

1 small Onion, peeled and

Root Vegetable Gravy bring to the boil

diced
•

30 Minutes

1 Green Peppers, washed &

• Add the gherkins season to taste and Serve.

diced
•

3 cloves Garlic, peeled &
chopped

•

2 tsp Paprika

•

4 Gherkins, sliced

•

2

•

1 tin Coconut Cream

•

2 tbsp Rapeseed Oil

•

Salt & Pepper, season to

Serve with white or brown rice or roast potatoes.

Lemons, juiced

taste
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Cooking Tips
• Wash your hands regularly when cooking and keep your
workspace clean
• When using a chopping board always put a damp cloth
under it to stop it from slipping.
• Always keep your knives sharp. Invest in a small counter
top knife sharpener, chef steel or whet stone. It will make
preparing dishes safer, quicker and more enjoyable.
• Mise en place (Preparation prior to cooking), before you
start have all your ingredients weighed and prepared this
will steamline the cooking process.
• When preparing chillies, DON’T touch your eyes.
• Never try catch a falling knife “ let it fall”.
• Cooking vegetables - those grown above the ground
start in boiling water and those that grow below the
ground start in cold water. Except: new-season potatoes,
they are best started in boiling water.
• A bunch of fresh mint tied with butcher twine and added to a pot of boiling salted water when cooking baby potatoes add a lovely fragrant taste that pairs well with lamb.
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& Techniques
• Use a wire scrub when cleaning carrots this will wash
and peel them at the same time.
• The key to a juicy steak is starting with room temperature meat and letting the meat rest for as long as you
cooked it when off the grill/pan.
• When roasting less tender joints of meat approx. 1.4 - 1.6
kg brown all over in a hot pan, season, roll in clingfilm and
then roll in tin foil to protect the meat. Slow roast at 130 c
for 2.5 - 3 hours. This will cook the meat to a very tender
stage.
• Always press and roll citrus fruit to extract the maximum
juice.
• Add lemon juice to stews for extra depth of flavour.
• Save your vegetable scraps and use them to make stock.
• Warm your plates before serving food on them to
achieve a restaurant-level dining experience.
• To serve everything in a timely manner, plan out when to
make your dishes before you start cooking.
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Chicken
Chasseur
A bistro classic that has stood the test of time, we feel the addition of our Porter
& Nash Original Gravy really lifts the dish because of the Irish kombu seaweed
contained within. The tomato enhanced by the umami giving delicious savoury
notes to the dish.

4 People

60 Minutes

Ingredients

Method

•

4 Chicken Breasts

• Pre-heat oven to 180’C/350’F/Gas mark 4.

•

1 Onion, sliced

•

2 Cloves Garlic, crushed

•

125g Mushrooms sliced

•

2 Large tomatoes,

• Blend the chicken stock and Porter &

chopped

Nash Original Gravy together.

•

1 Stick celery, finely
chopped

•

1Small glass of white
wine (optional)

•

1 Handful of freshly
chopped parsley

•

125ml Chicken Stock

•

1 packet of Porter &
Nash Original Gravy

• Brown the chicken, onion and garlic in a
little oil on the hob.

• Add all the remaining ingredients to the
Chicken, onion and garlic and transfer
to a casserole dish. Pour over the sauce
blend.
• Cover and cook in the oven for 1-1 ½
hours, until the chicken is fully cooked.
Serve with fluffy long grain rice or thick
hand cut chips.
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Chicken Casserole
There is no sincerer love than the love of food as George Bernard Shaw
said and a warm bowl of chicken casserole and Irish spuds epitomises
this truly.

4 People

60 Minutes

Ingredients
•

4 Chicken Breast, diced

•

1 Onion, chopped

•

1 large potato or 2 medi-

•

400g Tinned Cannellini Beans,
drained

•

um sized, chopped

1 pinch of freshly chopped parsley
(reserve for garnishing)

•

1 Red pepper, chopped

•

125ml Vegetable or Chicken Stock

•

400g Tinned Chopped

•

1 packet of Porter & Nash Slow

Tomato

Roasted Garlic & Thyme Sauce

Method
• Pre-heat oven to 180’C/350’F/Gas mark 4
• Brown the chicken and onion in a little oil on the hob.
• Blend the chosen stock with the Porter & Nash SlowRoasted
Garlic & Thyme Sauce.
• Add all the remaining ingredients along with the sauce blend
to the chicken and onion mix and transfer to a casserole dish.
• Cover and cook in the oven for 45 minutes until chicken is
fully cooked and the potatoes tender. Sprinkle with parsley and
serve.
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Beef Bourguignon
Slow braised Irish beef with buttery mash potato, what more needs to be said only
that you won’t be disappointed. The crunchy green beans adding colour and texture,
the smoked bacon and mushroom adding depth of flavour and the Porter & Nash
Caramelised Onion & Balsamic sauce making the dish sing.

4 People

120 Minutes

Ingredients

Method

•

450g Stewing Beef, diced

• Pre-heat oven to 180’C/350’F/Gas Mark 4.

•

125g Streaky bacon, chopped

•

225g Whole baby onions,
peeled

• Brown the beef all over with the bacon and onions with
a little oil on the hob. Transfer to a casserole dish.

•

125g button mushrooms

• Blend the stock and Porter & Nash Caramelised Onion &

•

125g green beans, chopped

Balsamic sauce together and pour over the beef, bacon

•

1 Small glass of red wine

and onion mix. Add the remaining ingredients.

(optional)
•

125ml Beef Stock or Chicken
Stock

•

1 packet of Porter & Nash
Caramelised Onion & Bal-

• Cover and cook in the oven for 1 ½ - 2 hours until the
beef is tender.
• Serve with well-seasoned buttery mash potatoes

samic
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Shepherd’s Pie
For us nothing is more comforting than a piping hot delicious pie with
a crispy potato or pastry topping. We hope you agree after trying our
recipe for Shepherd’s pie.

4 People

Ingredients
•

1 Porter & Nash Slow
Roasted Garlic & Thyme
Sauce

•

450g Lean mince Lamb

•

1 Onion, chopped

•

2 Carrots, diced

•

50g Frozen Peas

•

450g Potatoes, cooked &
Mashed

•
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50g Grated Cheese

60 Minutes

Method
• Preheat oven to 190’C/375’F/Gas mark 5.
• Place the mince, onion and carrots into a saucepan. Cook over a medium heat for 5-10 minutes.
• Add the Porter & Nash Slow Roasted Garlic & Thyme Sauce along
with the frozen peas to the mince & vegetable mix. Bring to a simmer, cover and cook for a further 5 minutes.
• Place in an oven proof dish. Top with the mashed potato and
cheese. Cook in the oven for 20 – 25 minutes until the mince is bubbling hot and the potato topping golden.

Tips: Skim the lamb of any excess fat after the initial 5-10 minutes
before adding the Porter & Nash Slow Roasted & Garlic Sauce
Use a fork to create a design on the potato topping: lattice,
straight/diagonal lines, or a rustic look.
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