Food
writers

Long before Jamie
Oliver or Mrs Beaton,
there was The Art of
Cooking by Marcus

Gavius Apicius, The i

“book dates from the 1st
century AD and is the
oldest reeipe book to
survive from antiquity.
~ Like most food
writers, not all of
Apicius’s recipes are his
own, with about two
fifths of them heing
drawn from a varicty of
sources, He produced
ten books in all,
arranged by the
ingredients - meat,
Tawl, seafood,
vegetables and logumes
~ Just lke In o modeen
conkhaok,

Just ns with Mrs
Beaton, whose recipe
Tor rabbit stew beging
with **First catch your
rabbit", Apicius
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Beauty of bread

The smell of freshly baked
bread is now wafting
through Dublin’s Dock-
lands. Owen Doorly opened
11 Valentino there in Novem-
ber, with the intention of
“putting breac back at the
centre of the table™. The ba-
kery also has n cafe that
serves pastries and good
quality coffees, teas and hot
chocolates.

Having recently returned
10 Ireland after 14 vears
spent living in Italy, Doory
siys the quality of bread
available in Treland is poor.
He imports specialised in-
gredients for his lalian and
French breads, The bakery is
lso begnming 10 supply ity
|'N’l\(|lll:\' tor restanrnts il
e pendent shops, Visic 1l
Milentime at Cirand Canal
1ok,

El Bulli's
magic oil

tions lottery for those
wishing to taste its fare. Now,
the El Bulli taste is available
1o those without o winning
lottery ticket, through
Adria's new range of aro-
matic olive ails,

The oils are 10 be sold ex-

[ clusively by Harvey Nichols,

and will be available atits
Foodmarket in Dundrum
Town Centre, TaKing a cus-
tomary tangent to the usual
Mavours, Adrids chilli oil is
also Mavoured with carda-
mom. The range also in-
cludes oils lavoured with
fried garlic, lemon zest and
soy and ginger,

M&S’s new
direction

Retail giant Marks and
Spencer is lninching a new
range of cooking ingredients,
i an effort 1o reposition it-
sell iy from the ready-
meal market,

DPrestgned far those thi
st 1o eook an hoane bt
ot hd Dike s lintle elp, e
ngredients melude ready-to-
wse stocks, breaderumbs and
resdy-1o-roll icing, us well as
brasic stock cupboard essen-
tials, such as herbs and

New faste in
Youghal

CMten regarded as the food
capital of Ireland, Co Cork
has anew Kid on the food
block — and one with & con-
seience 1o, The old priory in
Youghal is the &C:IEIQ: for

Page 1 of 1

EatDrink

ermen, Visit the restaurnt’s

website at wwwitheprioryie, |

ar book on 024-91482,

Wicklow market

You might be thinking of
making 2 New Year's resolu-
tion to see more of the coun-
tryside, or to visit more of

| Dreland’s best stately homes

and attrietions. One way of
combining this with o foodie
onting is 1o go to the market
at Russherough House in
Wicklow, which takes place
on the first Sunday of the
month.

Stalls here include the fan-

tastic 1~_h>ul &ﬁcq’lﬁpmqqs
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Guinea fowl
An oven-ready guinga fowl
looks like a small chicken
and tastes quite similar,

Africa, and eaten through-
out northem Africa, the
guinea fowl has been a
regular part of the area’s
diet since ancient times.
Images of the birds

appear in Roman mosalss
and were brought te Eur-
ope by the Poruguese in
the 16th century. Like all
birds, it is best 1o eat fnee-
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