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FLAVOURS 
FROM OUR 
FAMILY
food & cocktails



Slane Irish Whiskey is designed to deliver Flavour. It’s 

signature triple-casked process delivers a rich, smooth 

whiskey designed to hold up on its own, on the rocks, 

and SHINE in a cocktail. The versatility of Slane’s 

flavour makes it ideal for both cocktailing and cooking. 

It is Irish Whiskey amplified. Situated 45 minutes 

north of Dublin, Slane is located in the Boyne Valley 

and known not only for being the Rock n’ Roll capital 

of Ireland for the Slane Castle Concerts, but also for 

the flavour from its many local purveyors and natural 

resources. As a certified member of Origin Green, Slane 

Distillery has sustainability embedded into its design as 

part of our ambition for zero waste and to leave things 

better for the next generation. #SlaneRocks

”

“



BECKY GARDINER
Food

My love of all things whiskey was instilled in me from an early(legal) 

age by my dad, Tim, and by my home place of Galway, Ireland. 

Drawing on nostalgic memories of home-cooking with friends 

and family, I wanted to focus on the heart and soul of Slane by 

combining the flavour complexities of the whiskey with some of my 

favourite dishes. I carefully selected recipes from my family and 

delicious discoveries found throughout my travels across Europe 

and the States. These dishes are meant to pay homage to the stories 

of Slane and the distillery, drawing on sustainable practices and 

traditional cooking. 

Just as gathering for meals brings you close to your loved ones, so 

does sharing a glass of whiskey and stories that tie all of us together.

RACHEL POTTS
Cocktails

I started bartending as a means to a “real career” but fell in love with whiskey 

and cocktails along the way. I soon began working in restaurants where my sole 

focus was composing cocktail menus meant to pair with food. 

This collaborative project focuses on bringing forth Slane’s unique flavour 

profile, highlighting its versatility in cocktails and cooking, and telling the 

rich story of Slane Castle and the Conyngham family. The beauty of cooking 

and sipping whiskey lies in bringing people together, and that was the central 

philosophy Becky and I both wanted to ensure was present throughout.
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THE AUTHORS
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OPENING ACT
01.

appetizers

When pairing cocktails with any appetizer, 

you want to choose a spirit that will enhance 

both your palate and the flavours of your 

main course. Slane Irish Whiskey’s subtle 

complexities of sweetness, smoke and spice 

pairs with a wide variety of flavours in any 

style of appetizer. Given it’s lighter body and 

bold spices, Slane Irish Whiskey will shine 

as the base spirit in many different cocktails 

to be paired with your first course.

- Carley Gaskin

”
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TRIPLE CASK 
OLD FASHIONED
2 oz Slane Irish Whiskey

0.5 oz Amaretto Syrup*

2 dashes of Bitters

Combine ingredients in mixing glass. 
Stir and strain over ice.

ADDITIONAL RECIPE

Pour 2 cups of Amaretto liqueur in a 
pot. Bring to a boil and let simmer until 
reduced by half. Store and refrigerate 
when not used. 1 month shelf life.

My girlfriend makes this 
wonderful winter salad that is 
just so homely. It’s one of those 
perfect comfort foods. This is 
a bit of a nod to her. Something 
light and cosy for the perfect 
summer brunch, and the Slane 
Toasted Almonds are the 
perfect pairing. 

”

“ TRIPLE CASK 
WHISKEY SOUR
2 oz Slane Irish Whiskey

0.75 oz Lemon Juice

1 oz Amaretto Syrup

1 Egg White

Combine all ingredients and dry shake. Add ice and 
shake long & hard. Double strain into chilled glass. 
Decorate with Angostura bitters.ROCK FARM SALAD

Serves 6-8

16 oz Baby Spinach

1 cup of Slane Toasted Almonds

1 cup of Dried Cranberries

Drizzle with Lemon Dressing to Taste

LEMON DRESSING 

3 tablespoons of Olive Oil

2 tablespoons of Lemon Juice

½ teaspoon of Oregano 

½ teaspoon of Minced Garlic

1. Pour all ingredients into a jar with a lid. 

2. Shake vigorously. 

3. Let stand for 10 minutes to allow herbs and flavours to blend. 

4. Shake again. It’s ready to use! 

SLANE TOASTED ALMONDS

8 tablespoons butter

1/4 cup honey

2–3 tablespoons hot sauce

1/2 cup Slane Irish Whiskey

1 tablespoon kosher salt

1 heaping teaspoon garlic powder

8 cups Raw Almonds

5. Preheat the oven to 300 degrees F.

6. In a small saucepan combine butter, honey, whiskey, hot sauce, 
garlic and salt. 

7. Stir to combine and bring to boil. Simmer for 3 minutes. 

8. Remove from heat and pour over raw almonds in a larger bowl. 

9. Coat the almonds thoroughly and pour onto a baking sheet. 

10. Spread almonds into a single layer and roast for 30/40 minutes. 

11. Stirring occasionally. 

12. Remove from the oven and allow to cool. Eat within two weeks. 

13. Label, date. Shelf Life 3 weeks. 

The Whiskey Sour and Old Fashioned are 
two iconic whiskey staples of the cocktail 
world. Utilizing an amaretto syrup in both 
classics brings out specific notes found 
in Slane Irish Whiskey: vanilla from the 
virgin American oak cask, toffee and 
caramel from the seasoned American 
whiskey barrels, and nutty, baking spices 
from the oloroso sherry cask

“

”



BEEF CARPACCIO

1. Wrap the tenderloin in plastic wrap and place in the 
freezer for 2 hours.

2. After 2 hours, unwrap tenderloin and thinly slice the 
beef into ⅛ or ¼ inch pieces. 

3. Lay out a sheet of plastic wrap and place each slice 
onto the plastic. 

4. Top with another piece of plastic and gently pound 
the meat with a meat mallet until paper thin.

5. Repeat until all meat is sliced and pounded. 

6. Divide the meat evenly among 4 chilled plates. Serve 
with greens tossed with Slane balsamic glaze, caper 
berries, salt, pepper and/or parmesan.

FILLET CARPACCIO
Serves 4-6

10/12 oz of Beef Tenderloin

4 handfuls of Arugula

Kosher Salt

Ground Black Pepper

Shaved Parmesan 

Caper Berries 

Balsamic Slane Glaze

BALSAMIC SLANE GLAZE

2 cups of Balsamic Vinegar

¼ cup of Brown Sugar

¼ cup of Slane Irish Whiskey

1. Mix balsamic vinegar with brown sugar in a saucepan 
over medium heat, stirring constantly until sugar has 
dissolved. 

2. Bring to a boil, reduce heat to low, and simmer until 
glaze is reduced by half, after about 20 minutes. 

3. Glaze should coat the back of a spoon. Let cool and pour 
into a jar with a lid; store in the refrigerator.

My love for carpaccio comes from my time 
spent in Florence. Though it was a short 
time I was lucky enough to stay with a lady, 
Antonella, from the old town of Firenze. Food 
is how she structured her day. She kindly 
shared all of the city secrets with me and 
carpaccio was one of them. 

”
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SUMMER SOLSTICE 
SPRITZ
1.5 oz Slane Irish Whiskey

0.5 oz Lemon Juice

0.75 oz Aperol TM

2 Muddled Strawberries

2 dashes of Rhubarb Bitters

3 oz Club Soda

Muddle Strawberries and Aperol. Combine 
the rest of the ingredients except the club 
soda into your tins. Shake. Add Soda to 
tins and strain over fresh ice. Garnish with 
Strawberries.

Refreshing Summer cocktail and references Solstice, This Irish Whiskey Spritz is 
sure to please all palates. Refreshing, bright, and colourful, it’s the perfect sipper 
during the warm summer days.

“
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JALAPENO POPPERS
Serves 4-6

12 Jalapenos 

6-8 oz of shredded cheddar cheese

24 strips of bacon

2 cups of Slane Irish Whiskey

1. Slice jalapenos in half lengthways. Remove seeds. 

2. Soak jalapenos in Slane Irish Whiskey. Save remaining 
Jalapeno infused Slane for recipe on page 29.

3. Stuff jalapenos with shredded cheddar. 

4. Wrap strip of bacon around jalapeno and cheddar. 

5. Bake in a preheated at 400 to 425 degrees F(200 
degrees C) until the bacon is crispy. Around 15 minutes. 

6. Or grill on medium to desired bacon crispiness 

7. Drizzle remaining Slane Irish Whiskey once cooked. 
Allow cool.

8. Enjoy!

CAID KICK
1 oz Slane Irish Whiskey

1 oz Glenglassaugh Torfa

0.5 oz Fino Sherry

0.75 oz Lemon

0.5 oz Orange Juice

0.75 oz Orgeat*

10 drops Tiki Bitters

Combine ingredients in tins. Whip without 
ice. Add a couple small cubes and shake. 
Pour ingredients into tiki mug. Top with 
crushed ice. Garnish with mint & cherry.

ADDITIONAL RECIPE

1. Cover and soak 1 lb almonds in water for 
overnight.

2. Strain and combine with 16 oz of water.  

3. Place ingredients and a pinch of salt in a 
blender and blend until broken down, but 
still slightly chunky. 

4. Strain with a mesh bag or cheesecloth. Put 
the liquid to the side and save the solids for 
baking (See Brothers’ Trifle, page 23). 

5. Measure the liquid and add equal parts 
white sugar, to a large pot on medium-low 
heat. Continually stir and let it simmer for 
15-20 minutes, until all sugar is dissolved. 

This is a crowd favourite at my house. Adapted from my girlfriend Dawn’s recipe we created our Slane spin on this 
to really highlight the spice flavour that the sherry cask brings to the whiskey with that hit from the Jalapeno. 
While the vanilla from the Virgin Oak Cask allows this to mellow to a subtle warmth on the back of the palate.

”
“

Peaty scotch and Slane unite to form this tiki-style homage to 
the classic Cameron’s Kick. Caid refers to an early gaelic sport 
linked to modern-day rugby, football, and soccer. The earliest 
recorded match took place in Slane.

“
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PORK BELLY CRACKLING
Serves 6-8

½ cup of Slane Irish Whiskey

1 Star Anise 

1 ½ lbs of Pork Belly 

4 tablespoons of Tomato Ketchup

2 tablespoons of Soy Sauce

2 tablespoons of Honey

Chives and Sour Cream to Serve (Optional)

1. Preheat the oven to 300 degrees F. 

2. Pour ½ cup of Slane into a small, shallow roasting 
tin and add the star anise.

3. Season the pork belly, put in the tin and cover 
tightly with foil. 

4. Bake for 3 hours. 

5. Remove from the oven and leave to cool for at least 
1 hour.

6. Heat oven to 350 degrees F.

7. Remove the pork from the tin. Using a small, sharp 
knife, pare away the rind from the meat, leaving a 
small layer of fat.

8. Cut the meat into 2inch chunks and return to the 
tin. 

9. Roast for 20 minutes until crisp and sizzling, 
turning regularly.

10. While meat is roasting take ketchup, honey, soy 
sauce and remaining Slane and pour into a small 
saucepan. 

11. Over high heat bring the sauce to the boil until 
thick and syrupy.

12. Pour over the chunks of pork and toss to coat. 

13. Roast for another 10 minutes until the pork chunks 
are sticky. 

14. Snip chives into sour cream to serve alongside pork 
chunks (Optional).

DERBY DANCING
1.5 oz Slane Irish Whiskey

0.5 oz Apricot Liqueur

0.25 oz Demerara Sugar Syrup*

1 dash of Peach Bitters

Fat pinch of mint

Combine ingredients in julep cup. Fill the cup 
halfway with crushed/pellet ice. Swizzle for 30 
seconds. Top & dome with fresh crushed ice. 
Garnish with Peach Slice & Mint. 

ADDITIONAL RECIPE

Using equal parts brown sugar to water, bring 
ingredients to a boil. Reduce heat and let simmer 
for 25-30 minutes. 

One of the first recipes I ever played with when I 
first got a bottle of Slane into my hands. I always 
loved crackin’ from pork belly and the addition of 
Slane to the recipe really brings it to life. 

”
“

There is nothing more refreshing on a hot 
day than a julep. The ripe stone fruit not 
only pairs beautifully with Slane, but also 
pays homage to the orchard found at Slane 
Castle’s very own Rock Farms. 

“
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IRISH FONDUE 

Serves 8-10

2 Cloves of Garlic Halved

1 cup of Dry White Wine (Sauvignon Blanc)

1 ½ cups of Aged Irish Cheddar Cheese, grated

1 ½ tablespoons of Cornstarch 

4 tablespoons of Slane Irish Whiskey

Sea Salt and Ground White Pepper

1. Rub the cut side of the garlic all over the inside of a large, 
heavy pot. Set over medium-high heat; add wine, and bring 
to a simmer.

2. Separately toss grated cheese in cornstarch. 

3. Add to the wine while stirring, a handful at a time. Allow 
to melt before adding another handful.

4. Reduce heat to medium and allow cheese to melt 
completely while stirring constantly. 

5. Add Slane and heat until bubbling - approx 2-3 minutes

6. Season with Salt and Pepper to taste. 

7. Transfer to a small dish over tealights or a fondue dish. 
Serve Immediately. Serve with chunks of Irish Soda bread.

YER MAN
1 oz Slane Irish Whiskey

0.5 oz Cherry Heering

0.5 oz Dry Vermouth

1 dash of Orange Bitters

Combine ingredients in a mixing glass. Stir and 
strain over a large cube. Express a lemon twist over 
cocktail and discard it. Express and orange twist 
and use as a garnish.

Why fondue? Why 
not? Cheese and 
Whiskey are the 
perfect partners 
so this dish just 
seemed like an 
obvious choice.
No great story 
here,  I just 
appreciate an 80’s 
throwback! 

”
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Just as you can always 
rely on yer man, you can 
always count on this bright 
and balanced cocktail to 
complement any dish.

“
”



02.
mains

HEADLINERS

When choosing an Irish Whiskey to enjoy with 

the main course, Slane’s perfect balance of 

flavour sets it apart from other Irish whiskies. 

Its boldness pairs perfectly with fried chicken 

or lamb loin chops, while its smoothness and

subtlety perfectly pairs with more delicate 

seafood. Whether in a highball, a Manhattan, 

or simply on the rocks, Slane’s flavour profile 

shines alongside many different cuisine styles. 

- Fatima Butler

”
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Everyone has their own way of making a burger, the best burger. I wanted 
something a little different that also would work on other meats during a BBQ 
(cookout). I tested this recipe on 4 landscape workers that had been working 
on my garden. It was a big hit, so the recipe stayed. 

”
“

BEYOND THE ALE
1.5 oz Slane Irish Whiskey

0.75 oz IPA Peppercorn Syrup*

0.5 oz Lemon Juice

0.5 oz Grapefruit Juice

1 dash of Grapefruit Bitters

Bitters Float

Combine ingredients in tins. Shake and 
Strain over large cube. 

Top with Angostura Float & grapefruit zest.

ADDITIONAL RECIPE

Bring 3 cups of IPA to a boil. Add Pink 
Peppercorns, grapefruit Zest, and 2 Cups of 
Agave. Reduce for 25 minutes

BECKY’S BURGER 
Serves 6-8

1 lb of Minced Beef

2 tablespoons of Minced Garlic

2 tablespoons of Onion Powder

3 Chopped Spring Onions

2 Eggs

1. Mix all ingredients into a large bowl 
and thoroughly combine. 

2. With your hands create a patty using 
the mixture. 

3. Set aside. 

BURGER MARINADE

¼ cup of Slane Irish Whiskey

¼ cup of Ketchup 

2 tablespoons of Honey

2 tablespoons of Soy Sauce

1 teaspoon of Dijon Mustard

1 teaspoon of Worcestershire Sauce 

pinch of Cayenne Pepper - to taste

pinch of Ground Pepper - to taste

1. Pour all ingredients into a small bowl 
and whisk together. 

2. Using a pastry brush, soak the burger 
patty in the burger sauce. (If time 
allows soak overnight)

3. Cook on grill or griddle pad to taste. 

4. Serve with green garden salad.

Beer and Burgers always go hand-
in-hand. I have always enjoyed 
using beer in different cocktails, 
and what better chance to do 
the same here. Here, the citrus 
and pine notes of a hop-forward 
IPA bring out the strong vanilla 
essence of Slane Irish Whiskey.  

“
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BUCKET LIST CHICKEN
Serves 4-6

1 can (12 Ounces) of Ginger Ale

½ cup of Slane Irish Whiskey

4 tablespoons of Cajun Spice 

2 tablespoons of Garlic

1 tablespoon of Salted Butter, melted. 

1 tablespoon of Vegetable Oil

Whole Chicken large (2lbs)

1. Preheat the oven to 400 degrees F. 

2. Open Can of Ginger Ale and pour out half (6 ounces). 
Drink and Enjoy. 

3. Pour ½ cup of Slane into the Ginger Ale Can. 

4. Pierce two holes into the can using the pointed end of a 
bottle opener. 

5. Sprinkle 1 tablespoon of Cajun Spice and 1 tablespoon 
of Garlic inside the Chicken.  

6. Brush outside of the Chicken with Vegetable Oil and 
Melted Butter.

7. With the remaining Cajun Spice and Garlic rub into the 
skin on the chicken. 

8. Place Ginger Ale Can inside the chicken so it can stand 
upright. The deeper into the chicken the can will go 
the better. Then pull the legs of the chicken forward to 
create a tripod. 

9. Place in the oven and bake chicken until no longer 
pink near bone (165°F on an instant read thermometer 
inserted near the thigh bone) and juices run clear, 
about 1 hour 5 minutes to 1 hour 15 minutes. 

10. Allow the Chicken to rest for 5 minutes then remove 
can and let sit for 10 minutes. 

11. Carve and Enjoy. 

Top Tip - for extra crispy skin, dry the chicken with 
Kitchen Towel before prepping the bird. The drier the 
chicken the crispier the skin!

WICKED PARROT 
1.5 oz Slane Irish Whiskey

1 oz Spicy Pineapple Syrup

0.5 oz Lemon Juice

3 oz Pale Ale

Combine all ingredients except beer to tins. 
Shake ingredients for 20 seconds. Add 3 oz of 
pale ale to the tin. Strain over fresh ice in a 
collins glass. Garnish with pineapple leaves.

ADDITIONAL RECIPE

This syrup is a great example of an 
opportunity to sustainably use your food 
“waste” from processes such as juicing. You 
can also substitute for fresh fruit if needed.

1. Combine 1 2/3 cups of fresh cut pineapple 
and 1 2/3 cups of pineapple pulp leftover from 
juicing, ¼ cup of lime scraps, 2 ½ cups of a 
rich sugar such as demerara or turbinado, and 
¼ cup of chopped jalapenos in a container 
and let sit from 2 to 6 hours.

2. Add ingredients to a large pot on medium 
heat.  

3. Continually stir until sugar begins to melt. 
Add 1 ⅓ cups of water. Bring back to a boil, 
stirring to prevent burning. Once boiling, put 
on low heat and let simmer for 25 minutes. 
Strain.

This was part of my American bucket list when I moved to the 
States! Right up there with Smores and Batting Cages. My go to 
mixer for Slane Rocks is a Splash of Ginger Ale, the combination 
of Slane, Ginger Ale and Cajun Spice really shine in this dish and 
it is just another tick off that American Bucket List! 

”
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The pale ale in this cocktail brings out the 
beautiful malt backbone of Slane Irish 
Whiskey, and the hint of spice in the cocktail 
is sure to leave a lasting impression.

“
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NEW ENGLAND STRIPER
Serves 2  - One Trout per person

2 Small striper, cleaned and butterflied (opened up with 
the halves still attached), about 1 pound

1 Sliced Lemon

4 Sprigs of Rosemary 

¼ cup of Slane Irish Whiskey

Salt and Freshly Ground Black Pepper

Olive Oil

1. Preheat the oven to 400 degrees F. 

2. Place striper in separate heavy duty aluminium foil. 

3. Lightly oil both sides of the striper with olive oil. 

4. Season inside and outside of the striper with salt and 
ground pepper.

5. Place rosemary sprigs, lemon and Slane over each striper in 
the Heavy Duty foil.  

6. Bake for 10 to 15 minutes, the flesh should pull apart easily 
with a fork when done. 

7. Slide the fish away from the packet and onto the plate and 
pour juices over it. Serve with more fresh herbs and lemon 
slices.

ZEBRA MUSIC
Credit: Scott Eton for thirstymag.com

2 oz Slane

0.75 oz Lemon Juice

0.75 oz Rosemary Orgeat

0.5 oz Dry Sherry (Fino, Amontillado, Manzanilla, will do)

ADDITIONAL RECIPE

Equal parts Almond Milk and white sugar (1:1); heat in 
a small saucepan with 2 rosemary sprigs and a pinch 
of salt and let simmer for 5 min on low heat. Strain out 
the Rosemary sprigs and you’re ready to go.

This is a New England staple that signifies summer! This fresh and bright fish is perfect in the oven on the grill!

”“



SLANE CIDER PIG WINGS
Serves 6-8

12 Trimmed Bone In Pork Shanks

16 oz of Hard Apple Cider

1 cup of Slane Irish Whiskey

3 tablespoons of Brown Sugar

1 tablespoon of Dijon Mustard

½ teaspoon on Salt

½ teaspoon of Crushed Red Pepper

Vegetable Oil

1. Cover Pork Shanks in water in a large 

saucepan. Bring to a boil. 

2. Reduce heat to low, cover the pot, and gently 
simmer pork shanks until tender, about 2 
hours.

3. Drain pork shanks and allow to cool, about 15 
minutes. Remove surface moisture with paper 
towels.

4. On low heat, reduce the Hard Apple Cider and 
Slane by 50 percent.

5. Add brown sugar, Dijon mustard, kosher salt 
and crushed red pepper.

6. Allow to reduce another 25 percent until the 
glaze coats a spoon.

7. Heat vegetable oil in a deep-fryer or large 
saucepan to 350 degrees F.

8. Gently lower pork shanks into hot oil, 2 or 3 
at a time, and deep-fry until meat is crisp and 
brown, about 3 minutes per batch.

9. Dry Pig Wings on a paper towel. 

10. Coat Pig Wings in Slane Hard Apple Cider 
Glaze. 

11. Serve with celery and ranch dressing.  ENJOY. 

MILLENNIUM FOUNTAIN
1.5 oz Slane Irish Whiskey

0.75 oz Blood Orange Juice

0.75 oz Apricot Liqueur

0.5 oz Bitter Bianco

Combine all ingredients. Shake and pour into chilled 
glass. Garnish with a wheel of blood orange. 

The last time I visited Slane, in true 
Irish fashion, it rained. So our trip 
to the Hill of Slane turned into a 
trip to a local cider house. Not far 
from Slane Distillery and Castle 
there is the most wonderful cidery. 
I have always been a cider drinker 
and was blown away by the few I 
sampled on that day. We also visited 
the farm with Slane Co-Founder, 
Alex Conyngham. This recipe is 
everything about that day! A day 
spent in good company surrounded 
by great flavours! 

”
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This cocktail is simple yet balanced in a way that allows all of the 
ingredients to sing. I named this drink after a poem written by 
Francis Ledwidge, a famous poet from Slane Village. How fitting 
that, nearly 70 years after its publication, Slane Castle would 
produce its own music on the water in the form of its famous 
concerts taking place right on the Boyne River.

“
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HOMEMADE IRISH STEW
Serves 6-8

2 lb Beef Chuck 

¼ cup of All-Purpose Flour

2 tsp Salt

2 tsp Fresh Ground White Pepper

1 large Onion

2 large Carrots

3 large Celery Stalks

1 can of Irish Stout

¼ cup of Slane Irish Whiskey

4 Potatoes, washed not peeled

1 cup Beef Broth

Salted Butter

JAILBREAK
1.5 oz Slane Irish Whiskey

0.75 oz Lime Juice

0.75 oz Grenadine

0.5 Barspoon Absinthe

Combine ingredients in tins. Shake 
and Double Strain into a chilled glass.1. Preheat the oven to 300 degrees F. 

2. Start by browning the butter in a large pot (or 
something similar with a lid)

3. In a separate bowl mix together the flour, salt 
and pepper. 

4. Trim fat, vein and grizzle from beef chuck. 
Cutting them into roughly 1 inch pieces/cubes.

5. Lightly coat the beef in flour mix. 

6. Then, brown the coated beef in a skillet or frying 
pan over medium heat. Do not over crowd the 
meat. Best to brown in batches. 

7. Once browned remove and set aside. 

8. In the large pot cook the onion, carrot and celery.

9. Wash and cut potatoes in 1 inch pieces/cubes. 
Similar to the beef chuck. 

10. Add Irish stout and Slane to the large pot. Bring 
to simmer. 

11. Add the potatoes and beef chuck to the pot and 
fill it to the halfway mark with beef broth so the 
ingredients are covered.

12. Place the pot in the pre-heated oven and cook 
for 90minutes or until the meat and potatoes are 
tender.

13. Serve with Irish soda bread and butter. ENJOY! 

No cook book is complete 
without an Irish stew recipe. 
This is home on a dreary night, 
rain beating off the window, 
cosy in your fluffy socks, sitting 
cross legged watching your 
favourite film with a bowl of 
this in your hand.

”
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Named after a song by Thin Lizzy, who famously played at Slane 
Castle’s first concert in 1981. This play on a Jack Rose cocktail brings 
out bright and herbal flavours sure to complement any dish.

“
”



ENCORE
03.

desserts

Slane has a permanent spot in our bar program due 

mostly to its versatility. Slane’s flavour profile is 

dynamic, both on its own and especially in cocktails. 

Slane’s triple cask maturation process is very 

practical:

• Virgin oak maturation creates an affinity for citrus.

• Previously used American cask maturation expands 

its audience to American whiskey fans (and is great 

for bold utility in stirred cocktails).

• Maturation in Oloroso casks creates tannin and 

depth perfect for cocktails. It elongates the spirit’s 

finish and extends the experience. All cocktail 

recipes will benefit from utilizing spirits that are 

high in quality, assertive, and multifaceted, and Slane 

pulls its weight for the category of Irish Whiskey. 

 − Nick Meyer

”
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DON’T CHURN ICE CREAM
Serves 8-10

¼ cup of Slane Irish Whiskey 

2 cups of Heavy whipping cream

14 oz (1 can) of Sweetened Condensed Milk

2 teaspoons of Vanilla Extract

1. In a large bowl, use a hand mixer or a stand mixer to whip 
the cream until stiff peaks occur, be careful not to over 
whip. The cream will be done when you pull the beaters out 
and the cream stands at attention.

2. In another large bowl, whisk the vanilla into the sweetened 
condensed milk. Gently fold in the whipped cream, slowly 
incorporating the two mixtures together so it stays light 
and aerated.

3. Slowly fold in the Slane Irish Whiskey, allowing the 
mixture to stay light and aerated. 

4. Transfer the mixture to an insulated tub or paper 
containers and freeze for 4-6 hours.

If you want to show off - hollow out a whole orange, serve 
the ice cream in said orange and drizzle some of the 
remaining orange pulp on top

SULLIVAN SQUARE
Credit: Tajian De Mello for 
thirstymag.com

1 ½ oz Slane Irish Whiskey 

½ oz Old Forester Single Barrel Bourbon  

½ oz Orgeat  

¼ oz Orange Nutmeg Cordial * 

¼ oz Cinnamon Syrup 

1.  Shake all of the ingredients with ice and 
fine strain into a rocks glass with fresh ice. 

2. Garnish with an orange twist and a 
cinnamon stick.

Most of the recipes have a touch of my 
Stepmum, Ann in them. She is the
person who inspired me with flavours from 
all over the world. This recipe is
simple but personal. She taught me how to 
make this ice cream in our tiny
kitchen, on a day when she had a million 
things to do but found time to stop
and teach me this fun recipe! Cheers Ann.

”

“
With the Sullivan Square cocktail made with Slane Irish Whiskey, Old Forester Single Barrel bourbon, orgeat, 
orange nutmeg cordial and cinnamon syrup, Tajian de Mello seeks to highlight responsibly sourced materials and 
waste-reducing ingredients. “Oranges have become the bane of my bartending existence,” admits de Mello. “Every 
night we send out a hundred Old Fashioneds alone, each one with its own twist of orange. By week’s end, all that’s 
left is a case and a half of peeled, useless fruit ... Instead of “wasting” all of this fresh citrus week after week, I 
wanted to find a more sustainable practice that we could incorporate back into our cocktails.”

After playing around with it for a bit, the solution that de Mello came up with was actually rather simple: reduce it. 
“By boiling the juice down, you not only eliminate much of the excess water but also preserve both the flavour and 
acid from the juice, creating what is essentially a very concentrated version of it,” de Mello shares. The end product 
was the flavourful Sullivan Square cocktail, with Slane Irish Whiskey. “I found that this cordial plays really well 
with the baking spice, honey, and floral notes that you get from Slane,” de Mello says. “It’s bright and crisp, with 
hints of almond, citrus, and warm baking spices, tucked into a cozy blanket of cinnamon and vanilla.”

”

“



SLANE SAUCE 

½ cup of Butter

2 tablespoons of Water

1 large Egg

1 cup of White Granulated Sugar

2 tablespoons of Slane Irish Whiskey

1. Melt the butter in a small saucepan. Do 
not simmer.

2. Remove from the heat and allow to cool. 
Approximately 10 minutes. 

3. Mix water and egg in a separate bowl. 
Then stir into butter until blended.

4. Stir in sugar. 

5. Cook over medium to low heat, stirring 
constantly, until sugar is dissolved and 
mixture begins to boil; remove from 
heat.

6. Stir in Slane. 

7. Allow cool before serving. 

8. Serve Slane sauce over warm banana 
bread pudding. 

RED EYE TO GALWAY
0.75 oz Slane Irish Whiskey

1 oz Cynar TM

1 oz Cold Brew

0.5 oz Pineapple Juice

0.25 oz Lime Juice

0.25 oz Simple Syrup

Pinch Salt

Combine ingredients in tin. Whip the ingredients with a couple 
cubes of ice. Dump cocktail into glass and top with crushed ice. 
Garnish with Pineapple leaves and coffee beans.

BANANA BREAD PUDDING
Serves 6-8

BANANA BREAD PUDDING 

4 Eggs

2 cups of Milk

1 cup of White Sugar

1 tablespoon of Vanilla Extract

4 cups of Cubed French Bread, day old works best. 

2 Sliced Bananas

1 cup of Semisweet Chocolate Chips

1. Preheat the oven to 350 degrees F (175 degrees C). 

2. Grease a 9x5 inch loaf pan.

3. In a large mixing bowl, mix eggs, milk, sugar, and vanilla 
until smooth. Stir in bread, bananas, and chocolate chips, 
and let rest 5 minutes for bread to soak. Pour into the 
prepared pan.

4. Line a roasting pan with a damp kitchen towel. Place loaf 
pan on towel inside roasting pan, and place roasting pan on 
oven rack. Fill the roasting pan with water to reach halfway 
up the sides of the loaf pan. Bake in a preheated oven for 1 
hour, or until a knife inserted in the center comes out clean.

Banana bread pudding and Slane Irish 
Whiskey just works. Try it.

”
“ Where tiki meets the 

Irish Coffee, this new 
take is the perfect 
ending to any meal. 

“
”



TIRAMISU
Serves 6-8

1 cup of Heavy Whipping Cream 

1 cup of Mascarpone Cheese

 ⅓ cup of White Granulated Sugar

1 teaspoon of Vanilla Extract 

3 tablespoons of Slane Irish Whiskey

2 cups of Espresso Coffee

1 pack of Ladyfingers 

Cocoa Powder for dusting on the top

1. Beat whipping cream, sugar and vanilla until soft 
peaks form. 

2. Add mascarpone cheese and 1 tablespoon of Slane 
Irish Whiskey. Continue whipping to stiff peaks. 

3. Dip ladyfingers into coffee and remaining Slane. 
Place in a pan to create the first layer. 

4. Do not soak the ladyfingers as they will fall apart.

5. Spread half the whipped cream mixture on top of 
the ladyfingers. 

6. Repeat the process with a second layer of 
ladyfingers and cream. 

7. Dust the top layer with Cocoa Powder using a sieve. 

8. Refrigerate for 4 hours.

9. Enjoy. 

Coffee, whiskey, cream, mascarpone and cocoa? 
Sheer heaven on a plate. My favourite dessert 
had to make an appearance in this book.

”
“



IRISH COFFEE
1 bar spoon of Brown Sugar

1.5 oz Slane

3.5 oz Hot Coffee

Top with hand shaken heavy whipping 
Cream (Do not add sugar or it will not 
float)

Garnish with chocolate and coffee 
ground powder

Heat glass with hot water while adding 
heavy cream to tins. Shake cream until it 
thickens (although not too thick). Empty 
hot glass and add brown sugar, Slane, 
and coffee. Give a short stir. Slowly pour 
whipped cream over top. Garnish with 
chocolate & coffee ground powder.

Perhaps the most famous of all Irish cocktails, the Irish Coffee is a classic that has 
stood the test of time. It was invented in 1943 by Joe Sheridan, a chef at Foynes 
Port airbase near Limerick, Ireland. On an evening of bad weather in the cold 
winter, a flight had to return to the airbase mid way through its journey. Sheridan, 
in an attempt to lift the spirits of the weary passengers, served this infamous 
drink to, as the story goes, a crowd that was stunned into silence. According to 
legend, the name came about with the following exchange: “is this Brazilian 
coffee?” One passenger asked. “No,” said Sheridan, “that’s Irish Coffee.”

In 1952, after the war, the Irish Coffee was introduced to the United States by 
travel writer Stanton Delaplane. He brought it to the attention of Jack Koeppler, 
a bartender at the Buena Vista Hotel in San Francisco and persuaded him to 
recreate it. The cream kept sinking when Koeppler tried to make the drink, so he 
traveled to the source himself, Chef Joe Sheridan in Limerick, Ireland, to learn 
the correct way to make this delicious cocktail.

And the rest, as they say, is history. While there have been many variations to exist 
since its inception, the recipe is a classic for a reason. One of the most challenging 
cocktails to create is one from few ingredients. It is a tricky thing to have all 
ingredients balance and lift each other up, instead of overpowering each other. 
This simple yet flavourful recipe is a shining example of that delicate balance.

”

“



1. Start by making the ganache; place 
the chopped chocolate in a heat-
proof bowl. Heat the coconut milk 
until it is just boiling then pour it 
over the chocolate.

2. Set aside for 2 minutes then stir 
until smooth and the chocolate is 
completely melted. 

3. Cover and place in the fridge for 
about 2 hours, stirring occasionally, 
while you make the cake.

4. Preheat the oven to 350 degrees F. 

5. Grease two round 8 inch tins and line 
the base with parchment paper. I use 
8 inch tins. 

6. Whisk together the almond milk and 
vinegar in a large jug; the milk should 
curdle slightly. Whisk in the sugar, 
oil and vanilla extract.

7. In a large bowl, sift together the 
flour, cocoa powder, baking powder, 
baking soda and salt.

8. Slowly whisk the wet ingredients 
into the dry until smooth. Be careful 
not to overmix!

9. Divide the batter evenly between the 
tins and bake for about 30 minutes, 
until a skewer inserted into the 
center comes out clean.

10. Allow cakes to cool for 30 minutes 
before transferring to them onto a 
wire rack to cool completely. 

11. To assemble take the first layer and 
place it on a serving plate or a cake 
stand. 

12. Spread a thin layer of Slane ganache 
on it. 

13. Place the second cake onto and 
repeat the ganache spreading.

14. For decoration I use fresh 
raspberries, blueberries and 
blackberries.

DEATH BY CHOCOLATE
Serves 10-12

CHOCOLATE CAKE 

1 ½ cups of Almond Milk 

1 ½ teaspoon of Cider Vinegar

1 ¼ cups of Caster Sugar

2/3 cup of Sunflower Oil 

2 tablespoons of Vanilla Extract 

2 cups of All-Purpose Flour

2/3 cup of Cocoa Powder

1 teaspoons of Baking Soda

¼ teaspoon of Salt.  

SLANE IRISH WHISKEY GANACHE

12 oz of Dark Vegan Chocolate 

1 ½ cups of Coconut Milk 

2 tablespoons of Slane Irish Whiskey

WELCOME TO THE JUNGLE
1.5 oz Slane Irish Whiskey

0.75 oz Caramelized Banana Syrup

0.25 oz Banana Liqueur

0.5 oz Averna TM

0.5 oz Lime Juice

1 dash of Woodford Reserve TM Bitters

Combine ingredients into tin. Shake and Strain over 
large cube. Garnish with Banana chips and chocolate 
dust.

ADDITIONAL RECIPE

1. Combine 2 cups of sugar, 2 broken up cinnamon 
sticks, 1 tsp of vanilla extract, and 3 lbs of sliced, peel 
on, overripe bananas in a sealable container. Stir 
ingredients, seal, and place in the refrigerator for 2-6 
hours.

2. In a large pot, add 2 more cups of sugar on medium-
high heat, constantly stirring, until it begins to melt 
and turn amber in color. Keep stirring, and when 
there is a considerable amount of amber chunks in 
the mixture, add in 2 cups of water, and all other 
ingredients (cinnamon, vanilla, bananas). 

3. Set temperature to high until it reaches a boil. Lower 
heat and let simmer for 25-30 minutes, stirring 
occasionally.

4. Remove from heat and let cool to room temperature 
(about 30 minutes). Strain all through a fine strainer 
or cheesecloth.

5. Save solids from syrup to use in the Milk Punch.

This was quarantine week 4 - the 
baking stage - I stumbled upon 
a great recipe which I doctored 
to put my own Slane spin on it. I 
really enjoyed this challenge!

”
“

This famous song by Guns N’ Roses, 
who headlined at Slane Castle in 1992 
and 2017, is the perfect soundtrack to 
this fun and lively cocktail.

“
”



BROTHERS’ TRIFLE
Serves 4-6

10 ounces of Sponge Cake (halved)

10 ounces of fresh Raspberries

6 Tablespoons of Slane Irish Whiskey

2 cups of Custard

2 Cups of Heavy Whipping Cream (whipped lightly)

(½ cup of toasted Almonds) Optional

1. Line the bottom of a trifle dish or large bowl with the cake 
slices.

2. Slice the raspberries, setting aside some for decoration, 
and layer them evenly over the cake. 

3. Press the berries lightly with a fork to release their juices. 

4. Sprinkle with the Slane Irish Whiskey. 

5. Pour the custard over in an even layer.

6. Finish with a thick layer of whipping cream. Pour or 
Pipped. 

7. Decorate with raspberries (and a handful of Toasted 
Almonds if you are a fan)

8. Refrigerate for 2 hours. 

9. Serve and Enjoy.

SLANE SMASH

1 oz Slane Irish Whiskey

1 oz Campari TM

4 Raspberries

4 Lemon Wedges

Pinch of Mint

0.5 oz Simple Syrup

Pinch of Salt

Muddle lemon, mint, and raspberries with simple 
syrup. Add the remaining ingredients and a couple 
of ice cubes. Shake and double strain into glass. Add 
crushed ice. Garnish with mint & raspberries.

My brothers always had the sweetest tooth and 
love a good trifle. No elaborate story with this 
one, just fond memories of my brothers!

”
“ This take on a classic whiskey smash not 

only fits with dessert, but could also be 
enjoyed as a pre-dinner aperitif. 

“
”
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SPANISH LACE
1 1/2 oz Slane Irish Whiskey

1/3 oz Meletti

1/3 oz PX Sherry

8 drops (or short dash) Mole Bitters

Combine ingredients in mixing glass. Stir for 30 seconds. 
Strain into a chilled glass. Enjoy immediately, or allow to 
sit and let the sherry open up in the cocktail. For added 
flavour, try luging this cocktail through the bone marrow.

BONE MARROW
Serves 10

10 (3-inch) Marrow bones, halved by the butcher. 
If you can’t get halved, no problem. Whiskey Shot 
Glasses it is!

Coarse Sea Salt 

Whole Garlic Clove, cut in half 

Parsley, chopped

Lemon Zest

4/6 Slices of Country Loaf with a sturdy crust

1. Preheat the oven to 425 degrees F. 

2. Line a baking sheet with foil and place the 
marrow bones cut-side-up on top of the foil. 

3. Sprinkle with the salt and roast in the hot oven 
for 20 minutes.

4. When the marrow has finished roasting, transfer 
to a serving platter and sprinkle with chopped 
parsley and lemon zest.

5. Toast bread in the grill.

6. Rub garlic clove on bread once toasted.

7. Enjoy the bone marrow on the bread. 

8. Enjoy the Slane through the bone. 

To serve, scoop out bone marrow and serve in 
a small bowl alongside the bread. Plate bone 
marrow up alongside a 1.5oz pour of neat Slane 
Irish Whiskey.

Inspired by a documentary about New Mexico, I 
decided I had to try this for myself. The fattiness 
from the bone marrow and the cocktail paired 
with it are an incredible explosion of flavours.

”
“

I named this cocktail after a 
fantastic 1950’s song from R & B 
singer, Gene McDaniels and to 
celebrate the specially sourced 
sherry casks we use for our whiskey. 
The Pedro-Ximenez used in this 
drink creates an elegant and smooth 
mouthfeel. The flavour is designed 
to pair with all types of food, but 
also specifically complement and 
cut through the buttery fat of the 
delicious bone marrow.  

“

”



CURRIED LAMB LEG
Serves 10-12

5 lbs Lamb Leg

1 pint of Greek Yogurt

3 tablespoons of Indian Curry

5 cloves of Garlic, chopped

15 sprigs of Rosemary

3 tablespoons of Salt

1 bunch of Mint

1 English Cucumber

2 Jalapeno Peppers

¼ cup of Slane Irish Whiskey

1. Marinate the lamb leg with 2 ½ tablespoons of salt, greek 
yogurt, curry and garlic for 2 to 3 hours. 

2. Peel the cucumbers and slice thin. Add 1 teaspoon of Salt 
and stir into sliced cucumbers.

3. Thinly slice the jalapeno and finely chop the mint.

4. Add mint and jalapeno to cucumbers and pour in Slane 
Irish Whiskey.

5. Grill lamb leg over rosemary for 5 minutes on each side, 
putting the rosemary between the lamb and the grill to 
evoke the oils of the herb.

6. When all sides are charred, place lamb leg in the oven at 
350 degrees F for 15 minutes.

7. Or on a low flamed grill for 20 minutes.

8. Allow the leg to stand for 10 to 15 minutes before serving.

9. Serve with Slane and cucumber mix drizzled over slices. 
This is a combination of two things I love, a total experiment but it worked well.
Hugely flavourful with the lamb and spices the jalapeno drizzle really finishes this dish off with a bang!

”“



TOOLS 
2 large, airtight containers

Cutting Board

Sharp Knife

Muddler

Wooden Spoon

Large Saucepan

Chinois Strainer, Large Funnel, Cooking Oil Filter, 
or Large Drip Coffee Maker

Cheesecloth or 100% Cotton Dishcloth

Ladle

INGREDIENTS
16 oz Slane

10 oz Jamaican Rum

6 oz Jack Daniels

3 oz Overproof Rum

6 oz Amontillado or Fino Sherry

4 oz Orange Liqueur

2 oz Sweet Vermouth

6 Lemon Husks, from juicing

Peels from 1 Lemon

2 Orange Husks, from juicing

1 Star Anise

3 Whole Cloves

Solids strained from the Spiced Banana Syrup 
(Caramelized Banana, Cinnamon, etc)

6 oz Lemon Juice

8 oz Brewed Black Tea

16 oz by volume of Turbinado or Coconut Sugar

16 oz Boiling Water

40 oz Whole Milk Or Canned Coconut Milk

CLARIFIED MILK PUNCH

WHAT IS CLARIFICATION?
The process of clarification removes any solid matter from a 
liquid (or cocktail) and results in a crystal clear product. For 
a clarified milk punch, bartenders accomplish this technique 
by using milk proteins to trap any solids. To do this, you must 
combine acids to create milk curds, which form a sort of nest 
that naturally filters out any cloudy or solid matter. This 
process is called milk washing, and it can be used on singular 
spirits or, as is common, a full cocktail.

WHY MILK-WASHING?
In addition to clarifying and creating a crystal clear 
aesthetic, milk-washing also softens any harsh components 
in the punch. The proteins from the milk bind chemically 
to the ingredients, stripping away any tannic or astringent 
flavours and polyphenols that can often be found in wine, 
black tea, or wood-aged spirits. The milk-wash process 
mellows all of the components to marry the flavours 
together. Additionally, it creates a silky and creamy 
mouthfeel, without any actual cream or solid dairy. 

CREATING THE COCKTAIL BASE
Combine all solid ingredients into an airtight container. This 
includes the banana syrup solids left over from straining (this 
should contain caramelized banana mash, cinnamon, vanilla, etc). 
Add lemon juice and sugar and muddle all ingredients. Add spirits. 
Add tea and boiling water. Quickly seal the container and store in a 
cool place overnight. Strain the mixture into a clean container.

CURDLING
Heat whole milk on a stovetop until just about boiling. For a vegan 
option, you can also use coconut milk, but be sure that it is full 
fat, which is typically from a can. Pour it into a clear, tempered 
container, carafe works best. Slowly and gently stir the cocktail 
mixture into the heated milk. It is very important to add the cocktail 
to the milk and not the other way around. If milk is added to the 
cocktail, it will not clarify properly and will result in a cloudy liquid. 
When stirring, be sure to do extremely slow and gentle movements. 
Any rapid stirring will break the curds and ruin the end results.

Once the milk has begun to curdle and the mixture is added, stop 
stirring. Seal the container and store in the refrigerator overnight.

FILTERING
Now comes the most technically difficult process: filtering. It is 
important to be patient and gentle during this process. You should 
see clumps of curds that have settled in the mixture at this point. 
The curds have served to trap the solids and will continue to filter 
the cocktail as you pour it. Be sure not to disturb the curds more 
than necessary during this process. 

For filtering, you can use anything from a chinois and cheesecloth 
to a funnel and a coffee filter. My tool of choice is a mesh strainer 
and a clean 100% linen dishcloth. You can begin slowly pouring the 
mixture through the filter and into a clean container. Keep in mind, 
the first portion of liquid that will be poured off will not be clear. 
You can trap that separately and run it through the curds again. 
Some bartenders, if they find the end result is not clear enough, will 
pour the entire cocktail back through the curds and filter again. 
Additionally, you can store the mixture again in the refrigerator for 
an hour, letting any solids settle to the bottom, and pour it through 
the filter and curds a second or third time.

Once you are satisfied with the end result, be sure to store it in the 
refrigerator until you are ready to enjoy. 



GRILLED FRESH SALMON
Serves 10

1 6-7 lb Salmon cleaned and scales removed

2 Shallots, Sliced into rings

3 Lemons, Sliced

10/12 Sprigs of Fennel

2 tablespoons of Melted Butter

1 teaspoon of Salt

½ teaspoon of Cracked Black Pepper

¼ cup Slane Irish Whiskey

1. Set the temperature to about 400 to 425 degrees over 
indirect heat and allow your grill to preheat while you 
prepare the salmon. 

2. Dry the interior and exterior of your salmon. 

3. Season the interior with half the salt and pepper. 

4. Layer in the sliced Shallots, Fennel Sprigs and 2 of the 
lemons, sliced.

5. Using a sharp knife, cut 3 or 4 diagonal slices into the top 
of your salmon.

6. Melt the Butter and Slane Irish Whiskey together. Drizzle 
on top of the salmon. 

7. Season with the rest of the salt and pepper. 

8. Place the salmon directly on the Grill, close the lid and 
cook for 30 minutes.

9. Cut the last lemon and squeeze half on top of the cooking 
salmon. Cook for another 15 minutes.

10. Squeeze the other half of the lemon on top of the Slamon 
again and cook for the last 15 minutes. 

11. Using a thermometer check the salmon, it is cooked fully 
through at 140 degrees F.

12. Once cooked, carefully transfer to a serving platter or 
cutting board. 

13. Simply peel back the skin along the diagonal slits and 
allow your guests to serve themselves. The salmon will 
flake away and be easy to dish out. 

INSLANE IN THE 
MEMBRANE

Credit: Nick Meyer 
for thirstymag.com

3/4 oz Salted Lemon Coulis* 

1/2 oz Wild Fennel Cordial*

 1/2 oz Oxidized white wine 

2 oz Slane Irish Whiskey 

1 dash of Orange bitters

1.5 oz Club Soda

*Salted Lemon Coulis: We juice fresh 
citrus juice at the bar, and wanted to 
repurpose a lot of the spent lemon husks 
from that process. Chef Daniel created 
lemon preserves from these spent husks, 
with salt, juniper berries, fennel trim, 
leftover lemon juice.

ADDITIONAL RECIPE

1. Combine ½ pound of chopped fennel 
(bulb, stalk, and fronds), 3 cups of white 
sugar, and 3 cups of water to a large pot.  

2. Bring ingredients to a boil.

3. Reduce to a heat and let simmer for 20 
minutes. 

4. Strain and allow to cool.

The River Boyne, which runs through the 
province of Leinster in Ireland, is home to the 
water used to create Slane Irish Whiskey. The 
river is also home to many different species of 
fish, the salmon being one. This simple fresh 
recipe is something that can be prepared along 
the banks of a river or on your own grill at home.

”
“ A creative blend of Slane Irish Whiskey, salted 

lemon coulis, wild fennel cordial, oxidized white 
wine, orange bitters and club soda, the In Slane 
in the Membrane uses a handful of housemade 
ingredients with an eye toward sustainability. “It’s 
structured like a Slane Collins, with some great 
complexity coming from the slow-and-low process 
of prepping the ingredients,” says Ronan’s Beverage 
Director Nick Meyer. “Rich and deep lemon and 
fennel flavours create the frame for Slane Irish 
Whiskey to shine through.”

”

“



BALI BOWL
Serves 10

28 Ounces of Tofu

2 Large Sweet Potato, cut into 1 ½ inch cubes. 

1 ½ cup Black Rice 

Drizzle of Olive Oil

SATAY SAUCE 

6 Thin slices of Ginger

2 Fat Garlic Cloves

½ cup of Peanut Butter

½ cup of Freshly Squeezed Orange Juice

4 tablespoons of Slane Irish Whiskey

6 tablespoons of Honey

6 tablespoons of Toasted Sesame Oil

½ teaspoons of Cayenne Pepper

1 ½ teaspoons of Salt

PÚCA
1.5 oz Slane

0.5 oz Fino Sherry

0.375 oz Yuzu

1.5 oz Coconut Cream*

0.75 oz Ginger Syrup**

Combine ingredients into tin. Whip with a 
couple cubes of ice. Dump cocktail into tiki 
glass. Top with crushed ice. Garnish with 
mint, cherries, and edible flower.

BOWL VEGETABLE OPTIONS 

6 Thin slices of Ginger

2 Fat Garlic Cloves

½ cup of Peanut Butter

½ cup of Freshly Squeezed Orange Juice

4 tablespoons of Slane Irish Whiskey

6 tablespoons of Honey

6 tablespoons of Toasted Sesame Oil

½ teaspoons of Cayenne Pepper

1 ½ teaspoons of Salt

1. Preheat the oven to 400 degrees F.

2. Dry Tofu and cut into 2 inch cubes.

3. Place on parchment paper and sprinkle
with Salt.

4. Cut Sweet Potato into cubes and place on a
baking tray with tofu.

5. Drizzle Sweet Potato with Olive Oil and Salt.

6. Take the Satay Slane Sauce ingredients, put
all into a blender and blitz until smooth.

7. Reserve half of the sauce for the bowl itself.

8. Use the remaining to coat the Tofu.

9. Then place in the oven for 30/40 minutes.

10. Cook your rice as normal.

11. Prep your chosen veggies.

12. When the Tofu looks caramelized and the
sweet potatoes are fork tender, assemble
your bowls.

13. Place the remaining Satay Slane Sauce in
the middle of the bowl.

14. Serve and Enjoy.

ADDITIONAL RECIPES

*Coconut Cream:

1. Combine 45 oz of unsweetened coconut
cream, 30 oz of coconut milk, ½ cup of
white sugar, and 10 oz water in a pot over
low heat.

2. Stir until sugar dissolves, about 15
minutes. 3. Remove from heat and cool.

**Ginger Syrup:

1. Combine 1 lb of peeled and chopped
ginger, 2 cups of sugar, and 2 cups of 
water in a pan over medium-low heat.

2. Stir until sugar is dissolved.

3. Allow to simmer for 30 minutes.

4. Strain and cool.

This vegan option is always a great showpiece for any party. The colourful patterns 
and the vibrant flavours marry together to create an edible work of art.

”“
The púca is a mischievous fairy of 
Irish folklore. While these fairies 
may be associated with malicious 
intent or playful trickery, it is 
said that one particular púca lives 
near the Boyne River and serves 
as a protector of Slane Castle.

“
”



COWBOY RIBEYE
Serves 6-8

FOR RIBEYE STEAK

3 x 2 inch Thick Ribeye, trimmed (roughly 2lbs)

2 tablespoons of Vegetable Oil

Salt and Freshly Ground Black Pepper

4 tablespoons of Butter, Room Temperature

4 large cloves of Garlic, halved lengthwise

1. Let steak sit at room temperature for 30 minutes
before cooking.

2. Heat a large skillet, preferably cast iron, over medium-
high heat, then heat oil in the pan until smoking.

3. Season steak generously with salt and pepper.

4. Toss cloves of garlic into the skillet.

5. Cook until a brown crust forms on the underside,
about 4 minutes.

6. Flip the steak and repeat the previous step.

7. Top with butter until it is melted.

8. Medium rare is about 4 to 6 minutes.

ETERNAL FIRE
1.5 oz Jalapeno-Infused Slane Irish Whiskey*

0.75 oz Lemon Juice

0.75 oz Vanilla-Infused Maple Syrup**

0.25 oz Benedictine TM 

1 Egg White

Combine ingredients in tin. Whip the ingredients 
without ice. Add ice, and shake for 20-30 seconds. 
Double strain into a chilled coupe or sour glass.

*Use the Jalapeno-Infused Slane from the Jalapeno
Popper Recipe.

**Infuse 800g of pure Maple Syrup with 2 vanilla 
beans, sliced and split. Let sit for 24 hours.

SLANE IRISH WHISKEY BUTTER

1 ½ cups of Butter

½ cup of Slane Irish Whiskey 

2 Garlic Cloves, minced

1 Jalapeno Pepper, minced

¼ cup of Worcestershire Sauce

1 tablespoon of Cracked Black Pepper

1 teaspoon of Dijon Mustard

1 teaspoon of Salt

1. Combine onion, garlic & chili pepper in a saucepan.

2. Add whiskey, worcestershire, black pepper, mustard & salt.

3. Bring to boil, then cook at a medium to low heat. Reduce by
half and remove from the heat.

4. Beat in the butter until all is well blended.

5. Serve at room temperature.

6. Spread on Porterhouse and enjoy!

You don’t always need a 
grill to cook outside. These 
cowboy steaks are ideal for 
your backyard fire pit or 
on the side of a mountain 
beside your camp!

”
“ The story of St. Patrick 

lighting the famous 
paschal fire on the Hill 
of Slane is intrinsically 
tied to Slane’s rich and 
storied history. I wanted 
to pay homage to that 
important moment of 
Irish history with this 
fiery cocktail which is 
sweet and luscious, but 
with a bit of a kick.

”

“



SLANE ROCKS
2 parts Slane Irish Whiskey

Ice Cubes

1. Pour Slane Irish Whiskey in a rocks glass.

2. Add ice cubes to your liking.



Music is fashion. 

Whiskey is forever.

-Alex Conyngham

”
“

photography credits

DAWN MEEKS
EUGENE LEE 
& KB STACEY



FOR MORE INFORMATION PLEASE VISIT: 
WWW.SLANEIRISHWHISKEY.COM
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