
New York food blogger Julie Powell found fame 
and fortune in the pages of Julia Child’s classic 
cookbook, Mastering the Art of French Cooking.
Having challenged herself to cook all 524 recipes 
in Child’s two-volume tome, she turned her blog 
into a book, followed by a film, Julie & Julia.

I suppose I could attempt a similar experiment – 
but which book? The Edmonds Cookery Book seems 
an obvious choice, though my waistline mightn’t 
agree. The 1998 edition kicks off with a chapter on 
good nutrition, followed by 49 pages of bread, buns, 
muffins, biscuits, cakes, slices, squares and sponges.

Hudson and Halls’ Beginnings, Middles and Ends
has merit, and I’m sure my carnivorous husband 
would appreciate a daily dose of Dame Alison 
Holst’s Marvellous Mince & Sensational Sausages.
But for sheer entertainment value, it would have to 
be Rhoda Nation’s 1970 best-seller: Mary Bought 
a Little Lamb and This is How She Cooked It.

I’ve already bookmarked Rhoda’s recipes for 
Bachelor’s Delight (chump chops simmered in beer, 
cream and lemonade), Brain Fritters and Sheep’s 
Head Soup (“Order head in advance. It should be 
minus the upper jaw and halved”), but if I’m going 
to do it justice, I won’t buy my lamb. I’ll go the 
whole hogget and wait until Rambo – my mother-
in-law’s snaggle-toothed, twin-producing old ram 
– has finished dealing to our dozen Suffolks.

In the meantime, I’ll start tackling the 700-odd 
recipes in Irish celebrity chef Darina Allen’s latest 
book. Forgotten Skills of Cooking is a ripper of 
a read, with thrifty tips for foraging, farming, fishing 
and feasting on homegrown food. Smoking, salting, 
pickling, preserving, brewing and baking (I especially 
love her yeasty little loaves in recycled baked bean 
cans) – Darina does it all. I may never need to scale a 
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NOTE TO SELF: Sow kale. 
Cavolo nero is the Tuscan toff 
favoured by café chefs, but 
‘Blue Ridge’ is the one you 
want for a frost-hardy crop.
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on a journey of 700 recipes

Darina’s
DanDelion

Wine
steep 450g dandelion flowers in 

2.5l boiling water for 2 days. Boil 
for 10 minutes with the zest of 

4 oranges; strain and stir in 1.3kg 
sugar. Cool, add 1 tsp dried yeast 
and the juice from the oranges. 
Ferment in a jar fitted with an 

airlock till the wine clears 
(about 2 months).

sea bass or saw beef marrow bones into manageable 
chunks, but should I run down the wild pheasant 
that plays chicken on our driveway, I’ll know how to 
hang, pluck, gut and roast it with all the trimmings.

Darina is the founder of the legendary Ballymaloe 
Cookery School in County Cork. She has long 
championed the use of local, seasonal, organic 
ingredients. You could call her a trendsetter, though, 
having interviewed her while she was here in summer, 
I’m sure she’d scoff at the suggestion. She’s just doing 
what comes naturally. The eldest of nine children, her 
mother kept hens and a house cow and taught her 
children how to grow and cook. “You’d finish cleaning 
up from one meal just in time to prepare the next.”

Darina always wanted to be a chef, but the 
restaurant kitchens of the day were all run by men 
– “women ran tea shops” – so the nuns packed her 
off to hotel school. But at 19, she heard about a 
farmer’s wife who had opened her own restaurant 
at a country house. That woman was Myrtle Allen. 
A year later, Darina married Myrtle’s son Tim – and 
four decades on, they’re still keeping it in the family. 
Their four children all live within 15 minutes of the 
family’s organic farm, and daughter-in-law Rachel’s 
a telly star in her own right.

“I don’t want a house in the Caribbean or a 
fancy yacht,” says Darina. “I want to sit around the 
table with friends and family and share wholesome, 
nourishing food. That’s such a great blessing. That’s 
real wealth.” Surely a sentiment worth toasting. 
Glass of dandelion wine, anyone?
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