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LOUGH NEAGH 
EEL TERRINE WITH 
CHICKEN VELOUTÉ AND 
TOASTED BRIOCHE
Serves 4

FOR THE EEL TERRINE: 
500g poached eel meat
75ml fresh cream
salt and pepper

FOR THE CHICKEN VELOUTÉ:
25g salted butter
75g plain flour
100ml fresh chicken stock
100ml cream
25g chicken leg meat, chopped
10g fresh chives, chopped

FOR THE BRIOCHE: 
225g butter
350ml milk
5 eggs
50g fresh yeast
1kg strong white flour
10g salt
20g caster sugar
egg wash

FOR THE POACHED EGGS:
200ml water
50ml white wine vinegar
4 egg yolks

TO SERVE:
thinly sliced radishes
micro herbs

To make the eel terrine, blitz the eel meat in a blender until smooth. Add the cream 
and seasoning and blend again. Line a terrine mould with cling film, then pour the eel 
purée eel into the mould. Cover with the overhanging cling film and place in the fridge 
to set overnight.

To make the velouté, melt the butter in a medium-sized pot, then slowly whisk in the 
flour until it has formed a smooth paste. Add the chicken stock and reduce, then add 
the cream and cook for a few minutes more. Season as you go. Pass through a fine-
mesh sieve into a clean pot, then stir in the chopped chicken and chives.

To make the brioche, preheat the oven to 185°C. Simmer 175ml of the milk until it 
reaches about 80°C, then add the butter and let it melt. Whisk the remaining milk, 
eggs and yeast together. Place the flour, salt and sugar in a large mixing bowl, then 
slowly mix in the warm butter and milk. Add the egg mixture and beat until it forms a 
dough. Turn out onto a lightly floured work surface and shape into a ball, then place 
back in the bowl and cover with a clean tea towel. Leave to prove in a warm place for 
two hours. Cut into 75g portions and form into balls, then place on a baking tray and 
brush with egg wash. Bake for 16 minutes.

To poach the egg yolks, bring the water to the boil. Turn off the eat and add the 
vinegar, then add the egg yolk and cook for no more than one minute, as the yolk 
needs to be soft when you serve it.

Assemble the dish as shown in the photo and garnish with some radish slices and 
freshly picked micro herbs.
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MICHAEL THOMAS 

Voted Best Chef in Ireland at the 
YesChef Awards 2017, Michael 
Thomas is a name to remember. 
Since joining Waterford Castle 
Hotel & Golf Resort in June 2014, 
he has had one objective in mind. 
“We are an island building for the 
future, trying to get the name out 
there as much as possible and build 
a reputation for local, top quality 
food and the highest standards 
across all that we do. Remember it’s 
not just one castle, it’s an island,”    
explained Mick. 

Mick and his chefs’ culinary talents have 
been included in the Michelin Guide 
and been two AA Rosette accredited. 
Not Waterford Castle’s only accolades 
this year, having also been recognised 
as the seventh of The 50 Best Hotels in 
The World and third of the Top 10 Hotels 
of Europe by Condé Nast Traveler 2016 
Readers’ Choice Awards. It’s safe to say 
the reputation they are building is a 

legacy that will be remembered for all 
the right reasons. 

Waterford Castle Hotel & Golf Resort 
is Ireland’s only Island Castle. Set 
on a 310-acre private island on the 
River Suir, located only minutes from 
Waterford city. Dining on the island 
includes fine dining in the magnificent 
Munster Room and bistro-style dining 
in the King’s Channel Clubhouse. The 
castle is also renowned for its elegant 
afternoon tea offering and themed 
private dining events, such as The Great 
Gatsby. 

“My role is the Head Chef on the island,” 
explains Mick. “That means keeping an 
eye over all food, in the castle and golf 
club. I have two separate kitchen teams, 
one for each restaurant. There are 12 
chefs in total and they are a really great 
bunch of quiet lads, who keep their 
heads down and get stuck in.”

“The key to working together 
successfully is communication. We’re 
always talking with each other, sharing 

ideas and ensuring that the highest 
standards are met regardless of 
whether they are serving a dish from 
the Table d’Hôte in the castle or a 
homemade burger to hungry golfers 
in the clubhouse. Consistency and 
communication are what matters,”   
said Mick.

Mick’s strong food ethos has meant 
a simple vision throughout their food 
offering. “Seasonal produce - sticking 
with the seasons and only with the 
seasons,” he explained. 

“We’re so fortunate to have great 
suppliers in this area, we use Moincoin 
beetroot, Goatsbridge Trout from Mags 
Kirwan, Sean Ring’s chickens, Tricia 
Butler’s pigs, Mary Walsh’s ducks and 
geese and Billy Burke is our fisherman. 
The relationship between our suppliers 
and our island is so important.” 

Remember it’s not 
just one castle, it’s 
an island.
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AFTERNOON TEA CAKES
FOR THE FRUIT CAKE:
175g currants
100g sultanas
100g raisins
90g cherries
50g mixed peel
1 shot of brandy
1 tea bag
250ml boiling water

FOR THE CHOCOLATE TORTE:
5 gelatine leaves
300ml cream
180g egg yolks
100g caster sugar
500g milk chocolate, finely chopped
300g dark chocolate, finely chopped
500ml semi-whipped cream

FOR THE MIRROR GLAZE:
4 gelatine leaves
180g caster sugar
60g cocoa powder
60g dark chocolate, finely chopped
250ml cream
30ml milk

FOR THE GLUTEN-FREE SPONGE BASE:
125g egg yolks
250g caster sugar
300g egg whites
65g gluten-free flour
65g cornflour

To make the fruit cake, preheat the oven to 160°C and grease a 
standard-sized bread tin. Place the currants, sultanas, raisins, cherries, 
mixed peel, brandy and tea bag in a heatproof bowl, then pour over 
the boiling water. Cover and leave to soak overnight. The next day, 
cream the butter and sugar together in an electric mixer, then add the 
eggs one by one and stir in the lemon and orange zest. Sieve the flour 
and baking powder together, then fold into the egg and sugar mix. 
Lastly, fold in the dried fruit. Pour into the bread tin and bake in the 
oven for about 30 minutes. Leave the fruit cake cool completely before 
cutting.

To make the chocolate torte, soak the gelatine leaves in a bowl of 
cold water. Bring the cream to the boil. Whisk the egg yolks and sugar 
together. Pour the hot cream onto the egg mixture, then pour this 
back into the pot. Stir the egg mix and add the gelatine. Slowly add 
in the chocolate and keep stirring until it has all completely melted. 
Leave to cool slightly, then fold in the semi-whipped cream. Pour the 
mix into a eight-inch square tin and set in the fridge over night.  

To make the mirror glaze for the torte, soak the gelatine in a bowl of 
cold water. Heat all the remaining ingredients together and whisk 
until the chocolate has melted. Add the soaked gelatine and stir until 
it has dissolved. When cool, pour the glaze over the set chocolate 
torte.

To make the sponge base, preheat the oven to 175°C and line a baking 
tray with non-stick baking paper. Whisk the egg yolks and add 200g 
of the sugar. In a separate clean, dry bowl, whisk the egg whites and 
add the remaining 50g of the sugar. Fold the flours into the egg yolk 
mix, then fold in the egg whites. Pour the batter onto the lined baking 
tray and spread it out in an even layer. Bake in the oven for about 15 
minutes. 

300g butter
300g caster sugar
8 eggs
zest of 1 lemon
zest of 1 orange
500g plain flour
1 tsp baking powder

LOIN OF VENISON WITH 
PARSLEY CRUST, CEP 
PURÉE AND CELERIAC 
BUTTERMILK PURÉE
Serves 4

FOR THE CEP PURÉE:
1 shallot, diced
25g fresh thyme, chopped
knob of butter
250g fresh cep pieces
25g dried mushroom powder 
100ml port
300ml cream
salt and white pepper

FOR THE CELERIAC PURÉE:
200g celeriac, peeled and cut into cubes
300ml buttermilk

FOR THE BABY VEGETABLES:
4 baby carrots, peeled
1 salsify
1 piece of baby Mooncoin Beetroot
knob of butter

FOR THE PARSLEY CRUST:
100ml melted butter
1 shallot, diced
1 garlic clove, diced
100g fresh curly parsley
100g fine breadcrumbs

To make the cep purée, fry off the shallot and thyme in a knob 
of butter until the shallot is soft. Add the cep pieces and cook 
until they are slightly softened too. Season with the dried 
mushroom powder, then add the port to deglaze the pan. Let 
the port reduce before adding the cream and reducing that by 
half as well. Transfer to your blender and purée until completely 
smooth. Season to taste with salt and white pepper.

To make the celeriac purée, place the celeriac and buttermilk 
in a pot and cook gently until the celeriac is very soft and the 
buttermilk has cooked away. Transfer to your blender and purée 
until completely smooth. 

To cook the baby vegetables, peel the carrots, salsify and baby 
beetroot separately. Bring a small pot of water to the boil. Add 
the carrots and boil just until they are tender, then cool under 
cold running water. Do the same with the salsify and beetroot. 
Glaze in a small pot with some butter and season with salt and 
pepper.

To make the parsley crust, heat the melted butter in a small pan, 
then add the shallot and garlic and cook just until soft. Place the 
parsley and breadcrumbs in your blender and blitz until smooth. 
Slowly pour in the melted butter mixture and blend again. 
Season.

To cook the venison, preheat the oven to 175°C. Heat an 
ovenproof frying pan and seal the meat on both sides, then 
transfer to the oven and cook for seven minutes. Remove from 
the oven and allow to rest for three or four minutes before rolling 
in the parsley crust. Leave to set for a minute and then carve.

Assemble the dish as shown in the photo. 


