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' International Newsletter

Culture Corner : "Dublin Coddle  Text: Derek Moore (ireland)

Dia dhaoibh! Conas atd sibh? Hope you’re all keeping well, Derek here.

With the change in the leaves and drop in temperatures Autumn has truly arrived with
Winter just around the corner. For me that means stew season has begun. And in
Ireland, you have a ton of options. My absolute favourite is “Dublin Coddle”.

As the name implies, this stew comes from Dublin, the capital of Ireland. Considered
the soul food of the city it was the favourite of Jonathan Swift (Gulliver’s Travels) and
even shows up in Ulysses by James Joyce. Coddle was an old word for boiling/stewing.

This dish was often eaten by the poorer tenement house residents who often had to i
make do with whatever they could find and holds in itself the harsh history of the city. As such there is no real set recipe,

though sausages and rashers feature often. The recipe I'm showing here is the version my grandmother would often
make as a cold deterrent.

Ingredients: Method:
2L Oxtail Soup/Beef Stock (Strong) 1) Peel and roughly chop your potatoes. Add your stock/soup to a
500g Pork Sausages (Not hotdog style) large pot and put on a mid-heat to simmer. Add in your mixed
500g Rashers/Thinly Sliced Bacon (Smoked or Salted) herbs, salt, pepper. Leave to simmer
5~6 Large Potatoes 2) Add the potatoes, sausages, rashers, soup-mix, and white
Mixed Herbs pudding. Let stew for about an hour.
100g Soup-mix (Barley, Split Peas, Lentils) 3) Serve hot with brown bread
White Pudding (If available) *This stew keeps really well and tastes great reheated the next day
CIR Corner: “Are you going to give ‘Cross Country *x CIR Activities x

Skiing’ a try? * Asobook “Magic Carpet” Reading

Hello everyone, Emanuel from Germany here November 29 (Thu)14:45~15:30 Mitchel

* Niseko CIR Radio Show

Winter is coming! And with Winter on it’s way, that means one thing. Every Friday  3pm

Niseko’s famous powder snow is also coming soon. And though | am happy Nov. 2 All CIRs
that so many can enjoy the snow, there is a bit'of an issue for méku, [Com>T ! XE] (JA)
| can’t use the bike | bought specially! O Nov. 9 All CIRs
. “English Radio Hour” (EN)
If I can’t use my bike, I'll just go tework by car, but if | go to work by car all Nov. 16 Mitchel & Derek
the time, I'll get fat. And | can’t let that happen!! “English Radio Hour” (EN)
So I thought and though, meditated a bit, and thought some more on the Nov. 23 Emanuel & Mei
best way to solve this and sweat a bit on the way to work. Finally | came to a “English Radio Hour” (EN)
great ides. Cross country skiing! % Eikaiwa TALK! (chomin center Room 4)
If | buy some cross country skis | can just use those to get to work each day! Every 2nd & 3rd Saturday 10:00~11:00

Nov. Dates: 11/10 & 11/17
In Niseko, snowboarding and regular skiing is popular, but in Germany cross / /

country skiing is farsore popular. One of t.he&in reasons for this is that it Derek’s Word Corner
is more convenient fcwjople to do. & ‘ Irish: Stobhach (stuh-vok)
For example, when skiing or snowboardingit’s easy to go down the
mountain, but nearimpossible to go back up on your own. With cross Japanese: > Fa— Chinese: FRz{ i3
country skis you can go up and down as much as you like. (shichuu) (ushi duncai)
So, do you think you might take up cross country skiing this winter season? English: Stew German: Eintopf
Text: Emanuel Neubauer (Germany)  (st-chew (uk) /Stoo (us)) (Eye-n-topf)
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