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Kevin Dundon
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Saturday 28th November, 2009

Kevin Dundon is the Chef/Proprietor of 
Dunbrody Country House Hotel & Restaurant, 
located in Ireland’s sunny South East. Dunbrody 
was established in 1997 by Kevin and his wife 
Catherine and has very quickly become a must-
see for all foodies. It is now considered to be 
one of Ireland’s Premier Hotels & Restaurant. 
Kevin runs a cookery school at the hotel as well 
which is already recognised as one of the most 
respected in the country.

www.kevindundon.com 

This cookery demonstration is hosted by CIT’s Tourism and Hospitality 
Department. 
CIT’s new tourism education and training facilities include two production 
kitchens, five specialist kitchens, two restaurants and a training bar.
The Institute can boast of the finest tourism and hospitality education facilities in 
the country. www.cit.ie

A special thanks to all the staff & students involved in CIT’s Food Waste 
Reduction Fair.

Minimum 

Waste Recipes
 

 

This cookery demonstration is part of CIT’s Food 
Waste Reduction Fair being held for the European 
Week for Waste Reduction. 

The European Week for Waste Reduction (EWWR) 
runs from November 21st to November 29th.  
Member States are running a series of events to 
promote and encourage waste prevention and 
reduction. www.ewwr.ie 

http://www.kevindundon.com
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		 Desserts

Choose 6 large ramekins or 8 smaller ones. (or flat brulee dishes)

Carefully pour the egg custard into the ramekins

Place the ramekins in a deep roasting tray and fill it with water about 1/3 way up 
the side of the ramekins.

Bake for approx 40-50 minutes (depending on the size of the dish) until set but 
still retaining a slight wobble. (130C)

Refrigerate for at least 2 hours.

Glaze with a little brown sugar and then pop them under the grill or glaze with a 
chef’s blowtorch and serve.

Additional Flavours:
Instead of the vanilla you could add the following:

1 measure of baileys added to the cream

1 inch peeled root ginger added to the cream (Removed after boiling stage)

Stewed fruit (Rhubarb, Apple, Berry Compote {week one} etc) could be put on 
the bottom of the dish and carefully pour on the custard and baked as a two 
tone brulee. It’s like an up market version of stewed fruit and custard



	

Kevin’s Recipes

Starters 
• Winter Vegetable Soup
• Bubble & Squeak Potato Cakes

Main Courses
• Stuffed Pork Slices, Dunbrody Apple 

Chutney
• Three Ways with Chicken

Desserts
• Meringue Roulade, Winter Berry 

Compote
• Vanilla Crème Brulee

4 egg yolks

10floz/300ml pouring cream

3 ½ oz/100g caster sugar

½ Vanilla pod

Desserts

Baileys Crème Brulee

Crème brulee is one of my all time favourite desserts. When 
made properly it is an absolute joy. Making your own 
homemade biscuits just makes it even more special.

Put the cream and vanilla pod into a small saucepan and bring it to the boil. 
Strain out the vanilla pod

Whisk the egg yolks and sugar together until they are light and creamy.

Pour the boiled cream in on the whisked eggs and sugar and whisk well until 
properly combined. 

Allow to rest for a few minutes until the froth settles or alternatively scoop the 
froth off.



3oz/75g red lentils

2 large carrots (peeled)

1 large onion (peeled)

2 sticks of celery

1 leek

3 cloves of garlic

3oz/75g smoked bacon lardons/leftover cooked bacon

2 sprigs of fresh thyme

1 ½ pints/850ml vegetable stock

1 rounded teaspoon chilli flakes (optional)

1 tin chopped tomatoes

½ teaspoon tomato puree

You can use whatever vegetables you like in this soup, 
whatever you have in the bottom of the fridge so it is fun 
experimenting around with it. The lentils add a depth of flavour 
and as well as that they are a thickening agent.

Starters

Red Lentil & Vegetable Soup

	 Desserts



	 Starters

Serve with crispy breadsticks

The first and perhaps hardest task is to prepare all of the vegetables.

Peel the relevant vegetables and dice them all into small dice and set aside.

Dice the bacon into small pieces also and set aside.

Peel and crush the garlic. 

Heat a large saucepan with a drizzle of oil. Add in the crushed garlic, bacon and 
diced vegetables and sauté gently for 8-10 minutes. Add the red lentils and 
sweat them off with the vegetables for another minute of two. At this stage mix in 
the tomato puree, chopped tomatoes and thyme sprigs. The chilli flakes can be 
added at this stage also if you are using them.

Next mix in the vegetable stock and bring the mixture gently to the boil.

Season the soup at this stage.

Reduce the soup to a gentle simmer and cook until all of the vegetables are soft 
and tender.

Blend with a hand blender.

Transfer to a serving bowl and garnish with a sprig of flat leaf parsley.

Desserts

To Assemble the Roulade

Turn out onto a large piece of parchment dusted with icing sugar, facing the side 
with the flaked almonds down and allow to cool.

Spread with freshly whipped cream.

Scatter with the berry compote and roll up in one fast action

Pipe some additional cream on the top and arrange some extra berries on the 
top.

Decorate with mint leaves.

Transfer to the serving platter and dust with icing sugar

Watch it disappear!!

Additional Notes:

The meringue may be cooked and stored from the day before it is required as it 
does not have the same tendency to crack as a roulade of a whisked egg 
sponge.

Why not use the meringue crushed up with freshly whipped cream and berry 
compote to make an Eton mess served in a wine glass.

Piping the meringue into nests/shells and bake at 120C/250F for 1 hour for crisp 
meringue shells to serve with fresh fruit.

Adding 1 teaspoon cornflour and ½ teaspoon vinegar to the mixture will make a 
soft and chewy Pavlova.



900g/2lb/4 cups cooked mashed potatoes

150g /5oz cooked spring cabbage

150g/ 5oz/2/3 cup chopped cooked bacon or ham

1 bunch spring onions

4 teaspoons of freshly chopped parsley

1 egg yolk

Seasoning

This is a very nice way of reusing the leftovers of perhaps the most 
traditional Irish dinner there is-Bacon & Cabbage.

We often have these on a Sunday morning for breakfast with a soft 
poached egg on top and it would lift the hearts of a nation. The perfect 
hangover cure-Try it!!

Starters

Bubble & Squeak Potato Cakes

Serves 6

	 Desserts

Line a large Swiss roll tray (13 x 9 ½ inches) with parchment paper ensuring that 
both the base and the sides are covered.

Put the egg whites into a large, spotlessly clean, mixing bowl and beat rapidly 
until the mixture forms stiff peaks. (A little lemon juice (4/5 drops) added to the 
egg whites tend to break them down a little better and gives you a fluffier 
meringue) You can use an electric hand whisk or a food mixer for this process.

When the mixture has formed the peaks add in the sugar gradually, whisking 
thoroughly between each addition.

When the correct consistency is achieved the mixture should be glossy and stiff.

To test if the correct consistency has been obtained turn the mixing bowl upside 
down-if the mixture does not come out of the bowl it is correct, if it does-you 
must start again-and wash the floor!!

Spread the mixture onto the prepared baking sheet and sprinkle with the flaked 
almonds.

Bake for 20 minutes until lightly browned. Allow to cool in the tin.

Meanwhile make the compote. Place the frozen berries, sugar and orange juice 
into a small saucepan and heat gently without stirring until the sugar has 
dissolved. Allow to cool.

Additional Flavours for meringue:
• Substitute the caster sugar for light brown sugar for a toffee style meringue

• Add 2oz/50g grated chocolate to the meringue mixture before baking

• Sprinkle some chopped mixed nuts on the roulade

Please turn over...........



	 Starters

Roulade:

4 large egg whites

8ozs/225g caster sugar

3ozs/75g Flaked almonds

8flozs/225ml cream-lightly whipped

Berry Compote:

7oz/200g Selection of frozen berries (strawberries, 
raspberries, black currants etc)

1oz/25g sugar

Juice of 1 orange

Mint Leaves-To Garnish

Desserts

Meringue Roulade with Berry 
Compote

A finger licking dessert.

“Much will definitely want more”

	 Starters

Mix the cabbage, ham, chopped parsley and spring onions into the mashed 
potatoes.

Mix in salt and black pepper and the egg yolk.

Divide the mixture into 6 portions and using a little flour shape them into burger 
shapes.

Allow to set in the fridge for an hour or so (or as much time as you can afford).

Select a large frying pan and heat it with a little oil or butter.

Pan Fry the potato cakes on either side for 4-5 minutes and cook until they are 
piping hot.

The cakes are delicious with softly poached eggs or salad.



Serves 6 Serves 6

Pan Roasted Chicken Breasts:
1 whole Sillan Or Whole Bird

4 sage leaves

2ozs/50g butter-softened

Seasoning

Chicken Fricassee:
Meat from the thighs-poached gently

1ozs/25g butter

7ozs/200g pack of exotic mushrooms

2 shallots-chopped very finely

6ozs/175g spinach

12flozs/350ml cream

3ozs/75g freshly grated Parmesan Cheese

3flozs/75ml white wine

Freshly chopped Parsley

Seasoning-Salt and Black Pepper

Main Courses

Three ways with Chicken

I love chicken and in this recipe I will deconstruct the chicken into a 
couple of different ways of cooking and preparing it. Here I will use an 
entire bird and utilize all of the meat on that bird to provide an exciting 
and delicious dish to have all of your guests salivating.

Chicken Lollipops:
Chicken Drumsticks

Seasoning

Pinch Cayenne pepper

Sun flower oil

Juice of 1 lime

	 Main Courses

Begin by making the stuffing.

Met the butter in a medium sized saucepan and add the finely chopped onion 
allowing it to cook gently for 4-5 minutes until it has softened but not coloured.

Add in the chopped fruits, herbs, breadcrumbs and mashed potatoes at this 
stage and mix thoroughly.  Allow the stuffing to cool slightly at this stage but 
don’t forget to season it first.

Meanwhile prepare the roasting tray by putting a piece of parchment paper on 
the bottom of the tray. Slice the remaining loin of pork into slices (allowing three 
slices for each person. Put one slice of meat down flat on the tray and tightly 
press one spoon of the stuffing mixture on top of the slice of meat. Fan the two 
remaining slices of meat on top of the stuffing and press down to secure.

Repeat this process until all the remaining meat has been used up.

Preheat the oven to 170C/325F/Gas Mark 3

Pour the chicken stock or water over the pork. Cover the roasting tray with tin foil 
and bake in the preheat oven for 15 minutes or until the meat and stuffing 
mixture is piping hot

Serve immediately with vegetables and potatoes of your choice.



	 Main Courses

Preheat the oven to 190C/375F/Gas Mark 5

First begin by poaching the chicken thighs in a light fragrant stock.

Place the chicken thighs in a wide based saucepan and cover with water, fresh 
parsley, 2 bay leaves, some black peppercorns and 1 glass of white wine.

Poach gently for up to 45 minutes or until the meat is tender and succulent.

Remove from the water, strain off any particles and retain the liquid as a nice 
fragrant chicken stock for another occasion.

Leave the meat to cool down.

Meanwhile take the chicken breasts and carefully slide your finger/s underneath 
the skin of the chicken.  Divide the butter between the breasts and slide a little 
butter under the skin and massage it gently into the chicken breasts. Slide two 
leaves of fresh sage under the skin of each breast also. Season with a little salt 
and pepper and transfer the chicken to the fridge for at least 30 minutes to allow 
the butter to chill and set again.

Heat a large pan and seal each chicken breast-skin side down first for 3-4 
minutes either side until it is golden brown and naturally releases itself from the 
pan.

If your pan allows it, transfer the pan to the oven for a further 20-22 minutes or 
until the chicken is thoroughly cooked.

Allow to rest to settle the juices.

Please turn over...........

Leftover loin of pork (amount will vary) sliced {3 slices 
per person}

75g/3oz butter

½ medium sized onion

2 dessertspoons of freshly chopped parsley

Small amount of fresh sage

150g/5oz fresh white breadcrumbs

Seasoning

50g/2ozleftover mashed potatoes

1 desserts apple-Chopped roughly

6 dried prunes-Finely chopped

5 tablespoons water/chicken stock

Main Courses

Stuffed Pork Slices

I sometimes think that pork is one of the most difficult meats to reheat 
in that it can be extremely difficult to know what to do with it and also 
it is difficult to know a tasty way of regenerating it without drying it out 
excessively. I have found a nice way of dong it in the oven and to be 
honest I would sometimes just cook a loin of pork just to do this 
process with it. The stuffing variety you can change yourself according 
to your own tastes and preferences.



Main Courses

Return next to the poached chicken Fricassee;

Melt the butter and gently fry the mushrooms and shallots. 

Season as required-Sometimes I just put a little salt on the mushrooms at this 
stage.

Pour in the white wine and allow the wine to reduce slightly.

Add the cream and parmesan cheese at this stage and allow the mixture to come 
to the boil.

Next add in the spinach leaves and chopped parsley and simmer for 2-3 minutes  
until the spinach is cooked. Mix in the gently poached chicken at this stage and 
allow to cook quite slowly for 15-20 minutes.

Taste the sauce at this stage and correct the seasoning.

Lollipops:

Mix the spice together with the olive oil, lime juice and seasoning.

Baste this over the chicken lollipops and leave to marinade for as long as you 
can-at least two hours.

Pan fry on a hot pan for 4-5 minutes each side and then return to the oven to 
finish cooking. 

Make sure the meat is tender.

To Serve:

Choose a large platter, arrange the chicken on the platter, select a nice side dish 
and fill it with the chicken fricassee mixture

Arrange the chicken lollipops decoratively on the platter also.

Garnish with Flat leaf parsley

European Week for Waste Reduction

Everyone can take action! 

Each day, at home, in the office or at school, while 
doing the shopping or DIY, every one of us can take 
up simple actions to reduce our production of 
waste.

See www.ewwr.eu/everyday-life 
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This cookery demonstration is hosted by CIT’s Tourism and 
Hospitality Department.

The department is located in the new Tourism and Hospitality 
Studies building which has state of the art facilities for all 
courses. There are extensive specialist tourism education and 
training facilities, including two production kitchens, five 
specialist kitchens, two restaurants and a training bar.

The Institute can boast of the finest tourism and hospitality 
education facilities in the country.

A special thanks to all the staff and students involved in 
CIT’s Food Waste Reduction Fair.



Kevin’s Recipes

Starters 
• Winter Vegetable Soup
• Bubble & Squeak Potato Cakes

Main Courses
• Stuffed Pork Slices, Dunbrody Apple Chutney

• Three Ways with Chicken

Desserts
• Meringue Roulade, Winter Berry Compote

• Vanilla Crème Brulee
 


