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Gubbeen is a 250-acre, traditional farm on the most south-westerly tip of Ireland and is renowned for its award-winning cheese (called Gubbeen) and its smoked meats. This book encompases the four voices of the farm – Giana, Tom, Fingal and Clovisse – and what they do, from looking after their animals (poultry, pigs and cows), to cheesemaking, smoking meats and growing biodynamic vegetables.

Giana manages the dairy as well as keeping a keen eye on the poultry; Tom has worked the land all his life, following the old farming traditions of his forbearers; their son Fingal creates his own salamis, chorizo, hams and bacon in the Smokehouse while their daughter Clovisse, a cook, tends to the Kitchen Garden, feeding the family, guests and local restaurants with her salads, herbs and vegetables.

Nothing is wasted and the circle of life sustains the family whilst creating the highest quality products for speciality shops around the world. In this insightful book they share their stories, practical advice and delicious recipes for you to enjoy.
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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


FOREWORD
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Gubbeen kitchen is one of those rare and special places where one just feels warm, content and at peace with the world. If I close my eyes I’m sitting at the timber table with my back to the wall. Long, lanky, handsome Tom comes in from milking his herd of Friesian and Kerry cows, clutching a jug of fresh creamy milk for breakfast. He lifts up the cover of the ancient Aga and slides across the huge aluminium kettle; soon there will be rashers and eggs with thick slices of toast and a fine pot of Barry’s tea. Little Olan and Oscar dart around, Giana brings in a bowl of eggs fresh from the hens; maybe there will be a duck egg – Tom’s favourite. Clovisse, who has created a little Garden of Eden down beside her brother Fingal’s smokehouse, is assembling a cheese wedding cake for an order. Rosie arrives and then Fingal’s wife Ciara walks around the corner with Euan, the youngest grandchild, in her arms. The dressers in this beautiful country kitchen are laden with an eclelctic mix of family treasures and Giana’s ‘finds’.

Here is a Irish farming family, three generations that love and nurture the land that has been passed down from father to son and, eventually, to grandson and great grandson. They have found their own way to survive and prosper, so they can live on the beautiful West Cork land that they love. In 1975, Giana decided to try her hand at cheesemaking, with some of the surplus milk, at a time when we were all a nation of ‘Calvita eaters’ – the beautiful, wrinkly, washed rind cheese became known as Gubbeen after the townland where it was made. The Fergusons were early pioneers, adding value to the produce on the farm with a clear vision to produce fresh seasonal food for their customers and devotees.

Fingal, in his early 20s, followed his parents’ lead and began to experiment with curing and charcuterie. He built a smokehouse and became an inspiration for many young artisan producers. Like his parents, Fingal continues to innovate with a deep respect for tradition, and now produces over 50 products, much of which he sells directly to customers at the local farmers’ markets of Schull, Bantry, Mahon and Skibbereen.

His sister Clovisse has inherited green fingers and is now a biodynamic gardener with a terraced acre and several tunnels below the Gubbeen farmhouse, which grow a wide variety of beautiful salads, vegetables and fresh herbs, supply local chefs and flavour the cures for Fingal’s smoked meats. Her delicious Summer Garden Lunches in the Gubbeen kitchen enable guests to enjoy a taste of everything that the farm produces.

Giana also has a deep love and fascination for poultry, hatching rare breeds in her collection of incubators on Tom’s grandmother’s fine mahogany table in the dining room – chicken and ducks of every hue, Bronze Turkeys and Toulouse Cross Geese in spring – and then reunites them with their parents who rear them naturally in the orchard behind Gubbeen House.

This West Cork family of artisan producers are a symbol of what can be achieved when a family works together to add value to the beautiful produce on their farm. In just a few decades the name Gubbeen has become synonymous with superb quality artisan produce, both here in Ireland and abroad, and I’m so delighted that their inspirational story has been written, so it can continue to intrigue others.

Darina Allen, Ballymaloe Cookery School
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