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Recipe Book

22 recipes made using the local artisan
produce from around lough neagh
by bronagh duffin, bakehouse ni
www.loughneaghartisans.com
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INTRODUCTION
If you love traditional, home cooked food, this recipe book will tantalise
your tastebuds.
With an emphasis on the heritage of Lough Neagh, ingredients for these
recipes have been sourced from the shores of the Lough by a group of
likeminded creatives who live within 10 miles of the largest freshwater lake
in Northern Ireland.
Lough Neagh Artisans was formed in 2019 and operates as a collective.
The group collaborates and inspires people from around the world with
their foods, crafts and experiences.
The group believes that there is a strong need for collaboration among
Lough Neagh businesses which complement each other and the necessity to
make excellent artisan products and services, including hospitality and
experiential initiatives which are unique to this part of the world.
This bespoke recipe book, created by Lough Neagh Artisans in association
with Bronagh Duffin of Bakehouse NI, is bursting with wonderful recipes
using ingredients from the group, including Doss Fadge, Aghalee Chowder
and Crosskeys Apple Tart.
We hope you enjoy recreating the taste of Lough Neagh at home and maybe
you will support local producers by purchasing your ingredients directly
from the Lough Neagh Artisans.
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What You Need

Winter Warming

HillstownStew

How to cook

1 kg lean steak
pieces
2 tbsp plain flour
1 tbsp dry mustard
powder
1 tsp sea salt
1 tsp freshly ground
black pepper
2 tbsp Harnett’s
rapeseed oil
2 bay leaves
2 medium carrots
2 medium onions
4 ribs of celery
1 litre beef stock
2 tbsp tomato puree
2 tbsp
Worcestershire
sauce

Chop all the vegetables into chunky pieces and set aside.
If using a slow cooker, turn it on to the highest setting, otherwise this can be
done in a heavy based casserole dish in the oven at 150*C (130*C fan).
Mix the flour, mustard, salt and pepper together and place into a large bowl.
Add in the steak pieces and toss them well in the seasoned flour.
Heat a little of the oil in a heavy based frying pan and sear the steak pieces in
small batches using the rest of the oil as you need. As each batch is seared,
add to the slow cooker.
When all the steak pieces are in the slow cooker add the bay leaves and the
vegetables.
Stir the tomato puree and the Worcestershire sauce into the beef stock, mix
well and pour it all on top of the beef and vegetables.
Cook the stew on high for approximately 8 hours in the slow cooker or
casserole dish until the meat is falling apart and the vegetables are tender.
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PREP TIME
20 MINS

COOK TIME

SERVES
6

DIFFICULTY
MEDIUM

8 HOURS ON
SLOW COOK

Winter Warming

HillstownStew
3

What You Need

Scribe Wheaten
Bread

250g plain flour
250g wholemeal
flour
100g porridge oats
1 tsp salt
1 tsp bicarbonate of
soda
30g butter
500ml buttermilk

How to cook
Measure and place all the dry ingredients into a large bowl.
Rub the butter into the dry ingredients with your fingertips.
Make a well in the centre and add the buttermilk stirring with a round bladed
knife until it forms a soft dough.
Turn the dough onto a lightly floured surface and lightly knead until it all
comes together into an 8” round. Alternatively the dough can be baked in a
lined loaf tin.
Place the dough onto a lined baking tray and make a deep cross through the centre.
Sprinkle some extra porridge oats on top.
Bake in oven at 200*C for 45mins until well risen, lightly golden and hollow
sounding when tapped on the bottom of the loaf.
Cool the cooked loaf on a rack and wrap in a tea towel to keep it soft.
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PREP TIME
15 MINS

COOK TIME
45 MINS

SERVES
6

DIFFICULTY
EASY

Doss
Fadge

What You Need
500g boiled, mashed
potatoes, still warm
(ideally use a dry
potato such as Maris
Piper or Queens)
60g butter
120g plain flour
Salt and pepper

How to cook
Place the potatoes into a large bowl and mash the butter into them.
Add the flour and seasoning to the bowl and mix together with a round bladed
knife before bringing the mixture into a soft dough with your hands.
Turn the dough out onto a floured surface and roll out to around 1cm thick.
Cut the dough either into shapes or make the traditional farl shape which is a
circle cut into 4 quarters.
Dust a frying pan or griddle with flour, heat to a medium heat and cook each
piece for about 5 mins on each side until golden brown.
These can be served with butter or as part of a traditional Ulster fry.

PREP TIME
10 MINS

COOK TIME
15 MINS

SERVES
4

DIFFICULTY
MEDIUM
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GallaghFocaccia
Style Nettle

SodaBread
How to cook

What You Need
450g soda bread
flour
2 tbsp mature
cheddar
400ml buttermilk
1 sliced red onion
2 tsp Noreen’s
Nettles powder
1 tbsp chopped or
sprigs of rosemary
1 tsp crunchy sea
salt
2 tbsp Harnetts
rosemary and
orange rapeseed
oil

Sieve the flour and nettle powder into a large bowl, add the cheese and stir well.
Make a well in the centre and pour in the buttermilk. Mix with a round bladed
knife into a soft dough.
Using your hands, lightly bring the dough together. The dough will be quite
sticky, so will not need much work. Transfer it to the lined baking tin.
Using your fingers push the dough well into the corners of the tin and make
indentations all over the dough.
Drizzle the dough all over with the oil and scatter on the rosemary and sea salt.
Bake at the above temperature until risen and golden for approx. 25mins.
Oven 220*C for approx. 25mins.
Baking tin 9” x 12” approx. lined with baking paper.
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PREP TIME
15 MINS

COOK TIME
25 MINS

SERVES
6

DIFFICULTY
EASY

Soda Bread
from the

Doon

What You Need
450g plain flour
1 tsp bicarbonate of
soda
1 tsp salt
450ml buttermilk

How to cook
Measure all the dry ingredients into a large mixing bowl.
Make a well in the centre and pour in most of the buttermilk, mixing as you add.
Reserve about 50 ml only using if the dough appears to be very dry.
Turn the dough out onto a floured surface and knead it lightly to bring it together
into an 8” round. Alternatively the dough may be baked in a lined loaf tin.
Bake at 220*C for 15 mins then turn oven down to 200*C for approximately 30
mins, until risen, golden and sounding hollow when tapped on the underside.
Cool on a wire rack and wrap in a tea towel to keep it soft.

PREP TIME
10 MINS
SERVES
6

COOK TIME
45 MINS
DIFFICULTY
EASY
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Brecart

Barmbrack

What You Need
250 ml cold tea
60 ml Crosskeys
Irish Whiskey
350g dried fruit
220g plain flour
2 tsp baking
powder
120g light soft
brown sugar
1 large egg
Half a tsp mixed
spice

How to cook
Make up a pot of tea, allow to cool and pour 250 ml of the tea over the dried
fruit. Pour the whiskey over too. Cover the bowl and leave to soak overnight.
In a large bowl, mix all the dry ingredients together.
Make a well in the centre and crack the egg into it. Using a round bladed
knife, gradually bring the egg into the dry ingredients.
Start to add the fruit soaking liquid gradually to the dough mix before
adding all the fruit.
Spoon the wet dough into a lined loaf tin.
Bake in the oven at 170*C for approx. 1 hour until cooked through and
slightly golden on top.
Allow the loaf to cool slightly in the loaf tin before transferring to a wire
rack to cool completely.
Cover in cling film and allow to sit
for at least 24 hours before slicing.
Best served toasted, spread with
butter.
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PREP TIME
20 MINS

COOK TIME
1 HOUR

SERVES
6

DIFFICULTY
MEDIUM

Granny;s

Vegetable

Broth
How to cook

What You Need
1 medium onion
4 ribs of soup celery
and leaves
1 medium carrot
1 small leek
1 bay leaf
1 tbsp butter
150g soup mix
(barley, lentils,
pulses)
1 tbsp plain flour
2 litres chicken or
vegetable stock
1 handful chopped
parsley
1 tsp sea salt
1 tsp freshly ground
black pepper

Place the soup mix into a bowl and cover with cold water. Soak for at least
30mins.
Chop all the vegetables as fine as you can including the celery leaves.
Heat the butter in a heavy based saucepan, when foaming add the onion,
celery and leaves, the carrot, the leek and bay leaf. Coat the vegetables well in
the butter, season and cook for 5 mins.
Stir the flour into the vegetables and cook gently for 5 mins.
Pour on the vegetable stock and the drained soup mix. Bring it all to the boil
and simmer for 40mins or until the pulses are cooked and soft.
Add the chopped parsley to the soup 5 mins before serving.

PREP TIME
20 MINS

COOK TIME
50 MINS

SERVES
6

DIFFICULTY
EASY
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Derrymacash

Roast Pepper

and Tomato Soup
How to cook

What You Need
4 ripe red peppers
4 tins of tomatoes
2 tbsp Harnett’s
rapeseed oil
1 medium roughly
chopped onion
1 tsp smoked paprika
Half a tsp of cayenne
pepper
1 litre vegetable
stock
100ml double cream
1tsp sea salt
1 tsp freshly ground
black pepper

Roughly chop the peppers into large chunks. Place these on a roasting tray
and drizzle with 1tbsp of the oil.

Roast at 200*C for 30mins until slightly charred. Heat the rest of the oil in
a heavy based saucepan and add the onion.
Cook gently for 10mins until translucent.
When the peppers have completed roasting add them to the pan with the
onions.
Add the tomatoes, the spices, seasoning and stock to the pan and bring to
the boil and simmer for 15mins.
Blend the soup until smooth and finish with the cream.
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PREP TIME
15 MINS

COOK TIME
45 MINS

SERVES
6

DIFFICULTY
EASY

The Loup
Leek and

Potato Soup
How to cook

What You Need
500g chopped
leeks
1 medium onion,
chopped
500g chopped
potatoes
1 bay leaf
1 tbsp butter
1 tbsp Harnett’s
plain rapeseed oil
1500 ml chicken or
vegetable stock
100 ml double
cream

Add the oil and the butter to a heavy based saucepan.
Heat until bubbling gently and add the leeks, onion, potatoes, salt and pepper
and bay leaf.
Coat the vegetables in the buttery juices and cook gently for 5 mins.
Add the stock and bring the soup to the boil and allow to simmer gently for
30mins until the potatoes are tender.
Turn off the heat, remove the bay leaf and blend the soup.
Add the cream after blending and stir through well.

PREP TIME
20 MINS

COOK TIME
45 MINS

SERVES
6

DIFFICULTY
EASY
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Fisherman's

Smoked Eel
Pate

How to cook

What You Need
200g smoked
Lough Neagh eel
300g full fat cream
cheese at room
temperature
Zest and juice of 1
lemon
Seasalt and freshly
ground black
pepper
Small bunch of
chopped parsley

Add all the ingredients to a blender and blitz until as smooth as possible.
If you prefer a more chunky pate, the eel can be flaked into small pieces and just
stirred into the other ingredients.
Finish by stirring in the parsley and checking for seasoning.
Serve on soda bread with a little salad on the side.

PREP TIME
10 MINS
SERVES
4
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NO
COOKING
DIFFICULTY
EASY

What You Need

Traditional Fried
Lough Neagh
Eel

20 cuts of eel
approximately 8cm
1 tsp Harnett’s
rapeseed oil
1 tsp fine salt

How to cook
Heat a heavy based frying pan until it is quite hot.
Brush a very little amount of the rapeseed oil over the pan.
The eel produce a lot of oil so a lot of other oil is not necessary.
Sprinkle salt over the pan, this will also reduce sticking.
Place the eel cuts onto the hot pan.
Cook the first side for up to 30mins without moving it, until golden and crispy.
After turning, cook the other side for 20mins.
The result will be golden and crispy on the outside with white fluffy flesh
on the inside.

PREP TIME
10 MINS

COOK TIME
50 MINS

SERVES
4

DIFFICULTY
MEDIUM
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Duneane
Pollan

Fishcakes
How to cook

What You Need
Potato base
500g potatoes
(dry potato such as maris piper)

2 tbsp scallions
chopped finely
Salt and pepper
1 tbsp butter
3 tbsp milk
Fish
250g fresh Lough
Neagh Pollan (deboned)
Juice and zest of 1
lemon
1 tbsp Harnetts
rapeseed oil and
extra for frying
3 tbsp plain flour
3 eggs beaten
300g breadcrumbs
(eg, panko)

Peel the potatoes and cut into even sized chunks and place into a pan of lightly
salted water.
Bring the potatoes to the boil and simmer until tender.
Place the fish into a baking tray, drizzle with the rapeseed oil, season with the
salt and pepper and squeeze on half the lemon juice.
Cook the fish in the oven at 180*C for 30mins until opaque.
When the potatoes are cooked, drain in a colander to remove all excess water.
Return the potatoes to the pan and turn the heat on low.
Add the milk and butter and allow to warm and melt.
Mash the potatoes well into the milk and butter before adding the seasoning and
chopped scallions and stirring well through.
When the fish is cooked, remove the skin and gently flake it into the potatoes.
Add the fish cooking juices into the potatoes along with the lemon zest and the
rest of the juice, stir everything well through and check for seasoning.
To assemble the fishcakes gather the potato and fish mixture into golf ball sized
portions and set aside.
Place the flour, the eggs and the breadcrumbs into 3 separate dishes.
Roll the fishcakes first in the flour, then the egg and finally the breadcrumbs.
Fry them in rapeseed oil, turning
regularly until completely golden brown
all over.
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PREP TIME
20 MINS

COOK TIME
50 MINS

SERVES
4

DIFFICULTY
MEDIUM

What You Need

Aghalee

Chowder

1 onion chopped
150g streaky
bacon from
Hillside farm shop
roughly chopped
1 tbsp Harnett’s
rapeseed oil
2 bay leaves
1 tbsp plain flour
500ml full fat milk
1 tbsp butter
1 tbsp
Worcestershire
sauce
1 large potato,
chopped

How to cook

Half a tsp ground
nutmeg
A good pinch of
cayenne pepper
100ml double
cream
500g selection
Lough Neagh
fish (pollan, trout,
perch, smoked
eel)
1 small bunch
chopped parsley
Seasalt and
freshly ground
black pepper to
season

Place the fish and the chopped potato in a baking tray and cover with the
milk, butter, seasoning and bay leaves. Cook this at 180*C for 30 mins until
the fish is opaque and flaking.
Heat the oil in a heavy based pan before adding the bacon and cooking it until
crisp.
Remove the bacon and add the onion to the pan to cook gently in the bacon
juices until translucent.
Return the bacon to the pan and sprinkle the flour, the nutmeg and the cayenne
pepper on top of the onions and bacon and cook this out gently for 5mins.
When the fish is all cooked, strain it through a colander. Reserve the milk and
add slowly to the pan with the bacon, onions, spices and flour, stirring well
after each addition.
Simmer this gently for 5mins until the sauce begins to thicken.
Stir in the cream and parsley.
Gently flake the fish, with the skin removed into large pieces.
Add it to the pan along with the
potatoes and check for seasoning.
Serve with buttered slices of soda
bread.
PREP TIME
20 MINS

COOK TIME
50 MINS

SERVES
4

DIFFICULTY
MEDIUM
TO HARD
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Aghalee
Chowder
16

Maghery

Chicken &

Broccoli Bake
How to cook

What You Need
5 chicken fillets from
Hillstown farm shop
1 onion
1 head of broccoli
broken into florets
2 tbsp Harnett’s
rapeseed oil approx
1 tbsp plain flour
1 tbsp mustard
powder
2 bay leaves
Sea salt and freshly
ground black pepper
to season
250ml chicken stock
250ml double cream
1 glass of white wine
200g breadcrumbs
1 small bunch of
parsley chopped

Mix the mustard, flour and seasoning together in a large bowl.
Cut each chicken fillet into approximately 5 strips and place in the seasoned
flour mix and toss well until each piece is well covered.
Transfer the chicken to a large oven proof dish, drizzle with some rapeseed oil
and roast at 180*C for 30mins until golden and cooked through.
Heat the rest of the rapeseed oil in a heavy based pan, add the onion and
cook gently for 15mins until golden brown and sweet.
Pour the chicken stock, the bay leaves, the cream and the wine on top of the
onions and stir well through.
Pour the onion and liquid mix on top of the chicken.
Add the broccoli to the casserole and return to the oven for 40mins at 180*C.
After this time remove the dish from the oven and sprinkle the breadcrumbs
over the top.
Return it to the oven for
15mins to become golden
on top.
Finish with the chopped
parsley.
PREP TIME
20 MINS
SERVES
6

COOK TIME
1 HOUR, 25 MINS

DIFFICULTY
MEDIUM
TO HARD
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Creggan

Caesar
Salad

How to cook

What You Need
1 cooked chicken
fillet from Hillstown
farm shop
6 tbsp mayonnaise
3 tbsp grated
parmesan cheese
1 clove crushed
garlic
1 tbsp lemon juice
Sea salt and freshly
ground black pepper
to season
Cos or baby gem
lettuce leaves
Toasted baguette or
sour dough slices

Combine the mayonnaise, parmesan, garlic, lemon juice and seasoning.
Slice the chicken and add to the dressing.
Mix until the chicken is well covered in the dressing.
Arrange the salad on top of a few cos leaves, using them as boats for the
salad.
Shatter the bread slices over the top of the salad and finish with more
grated parmesan.
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PREP TIME
15 MINS

COOK TIME
5 MINS

SERVES
4

DIFFICULTY
EASY

Portadown
Potato
Salad

What You Need
500g baby potatoes
150g mayonnaise
150g chopped mixed
pickles
2 tsp wholegrain
mustard
Seasalt and freshly
ground black
pepper to season
1 handful chopped
scallions
1 handful chopped
parsley
Juice of half a lemon

How to cook
Place the potatoes into a pan of boiling water and simmer for 15mins until
tender and drain.
In a large bowl mix all the other ingredients while the potatoes drain and
cool slightly.
Chop the potatoes roughly and add to the other ingredients and mix well.
Serve.

PREP TIME
15 MINS

COOK TIME
15 MINS

SERVES
6

DIFFICULTY
EASY
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Ballydermot
Beetroot
Chutney

How to cook

What You Need
500g beetroot
150g apples
150g demerara
sugar
1 bay leaf
1 medium red onion
1 tsp mustard seeds
Half a teaspoon of
cinnamon
Half a tsp ground
ginger
200ml apple cider
vinegar

Cook the beetroot whole, gently until tender. Then cool, peel and dice.
Peel the apples and chop finely as well as the onion.
In a heavy based pan, add all the ingredients, except the beetroot and cook
until tender.
Add the beetroot at the end, stir well and decant into sterilised jars.
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PREP TIME
20 MINS

COOK TIME
45 MINS

SERVES

DIFFICULTY

DEPENDS ON
JAR SIZE USED

MEDIUM
TO HARD

Ardboe
Scones

What You Need
500g plain flour
2 tsp cream of tartar
1 tsp bicarbonate of
soda
2 tbsp caster sugar
125g salted butter
1 large egg
Approximately
250ml buttermilk

How to cook
Sift the flour, cream of tartar and bicarbonate of soda into a large bowl.
Cut the butter into cubes and rub it into the flour mix until it resembles breadcrumbs
then stir in the sugar.
Crack the egg into a measuring jug and then pour on the buttermilk until it reaches
250ml with the egg and the buttermilk in the jug. Stir this well until combined.
Make a well in the flour mix and gradually pour on the buttermilk mix leaving about
2 tbsp for eggwash.
Stir the buttermilk in with a round bladed knife and then bring the dough together
with your hands.
Ensure the dough is not too sticky so you may not need all the liquid.
Turn the dough out onto a lightly floured surface and roll to approximately 1.5” thick.
Stamp out the scones using a fluted cutter approximately 3” diameter.
Place the scones onto a lined baking tray and bake in the oven at 220*C for
approximately 15-20mins until risen and golden.
These are best eaten on the day of
baking, served with cream and jam.

PREP TIME
20 MINS

COOK TIME
20 MINS

SERVES

DIFFICULTY
MEDIUM

10-15 DEPENDING
ON CUTTER SIZE
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Crosskeys

Apple Tart
How to cook

What You Need
Pastry
500g plain flour
250g cold cubed
butter
80g caster sugar
and an extra tbsp
for sprinkling
2 eggs beaten
Apple filling
1kg peeled and
roughly chopped
apples
120g demerara
sugar
1tsp ground
cinnamon
1 egg beaten
1tbsp butter
1tbsp Crosskeys
whiskey

For the pastry sieve the flour into a large bowl and rub the butter into it with
your fingertips until it resembles breadcrumbs.
Add the caster sugar at this stage and stir well.
Add the beaten egg to the flour mix and stir well before using your hands to
bring it together into a ball of dough.
Wrap the dough up in greaseproof paper and place into the fridge for 30mins
to rest.
For the apple filling, melt the butter in a heavy based pan and add the apples,
sugar, cinnamon and whiskey.
Cook the apple mix over a gentle heat for 15mins until the apple juices flow
then turn off heat and allow to cool.
Grease an oven proof 10” plate or pie dish with butter and set aside.
Remove the pastry from the fridge and cut in half.
Roll one half of the pastry out on a lightly floured surface until it is about
half a centimetre thick and transfer onto the greased dish before trimming
the excess pastry off.
Spoon on the apple mix and spread it over the centre of the pie dish or plate.
Brush the beaten egg around the edge of the pastry.
continued on next page ...
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PREP TIME
20 MINS

COOK TIME
40 MINS

SERVES
6

DIFFICULTY
MEDIUM

Crosskeys

Apple Tart

Brush the beaten egg around the edge of the pastry.
Roll the other half of the pastry out and place on top of the apples before
trimming again any excess pastry.
Crimp the edges with a fork or your fingers to ensure the 2 edges are sealed
together.
Make decorative leaves or designs using the left over pastry and place on top
of the tart and make a few cuts with a knife on top of the tart to let the steam
out.
Brush the whole tart with the beaten egg and a good sprinkle of caster sugar.
Bake at 180*C for 30-40 mins until golden.
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Ballyscullion
Shortbread

What You Need
170g butter
220g plain flour
50g caster sugar
1 tsp vanilla extract
100g demerara
sugar
Extra caster sugar
for dusting

How to cook
Sieve the flour into a large bowl and add all the rest of the ingredients.
Rub the butter into the dry ingredients.
Using your hands, gather it into a ball of dough.
Place the dough onto a lightly floured surface and roll into a log about 3” in
diameter.
Dust a work surface with the demerara sugar and roll the outside of the
shortbread log in it until the log is completely encrusted with the demerara
sugar.
Slice the log into 1cm thick discs, prick them lightly with a fork and place
onto a lined baking tray.
Bake in the oven at 180* for approximately
20mins, until lightly golden.
When removed from the oven, dust with the
extra caster sugar and allow to cool slightly
before moving, as they will be soft for a few
mins.
PREP TIME
10 MINS

COOK TIME
20 MINS

SERVES

DIFFICULTY
EASY

15-20 DEPENDING
ON SIZE OF CUTTER
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Banfoot

What You Need
1 large tub of Ben’s
Vanilla Icecream or
a mix of strawberry
and vanilla
50g icing sugar
1 punnet of fresh
local strawberries
chopped
Extra icing sugar
for dusting

Ice-Cream
Cake

How to cook
Line a loaf tin with cling film and allow to overlap over the sides.
Place the strawberries and icing sugar into a pan and gently bring to the boil
and allow to simmer until the icing sugar is all dissolved and the strawberry
juices start to run. Turn the heat off and allow to cool.
To assemble the cake, start by spooning on half the strawberry mixture
including the juice into the lined loaf tin.
Continue with a layer of crushed shortbread, then a layer of icecream and
keep going until you reach the top of the loaf tin.
At this stage, bring over the excess cling film and press down firmly on it.
Freeze the icecream cake for at least 12 hours.
To serve, turn the icecream cake onto a
serving plate with the strawberry layer
on the top and cut into slices, dusted with
icing sugar.
PREP TIME
20 MINS

COOK TIME

SERVES
6

DIFFICULTY
EASY

12 HOURS
IN FREEZER
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Sloe

Gin
How to cook

What You Need
1 litre of
Symphonia No 1
Dry Gin
500g sloe berries
either pricked or
frozen overnight
and defrosted
250g caster sugar
As an adaptation
damsons can also
be used or a few
teaspoons of
vanilla extract or a
cinnamon stick

Wash and sterilise a large wide necked Kilner jar in the dishwasher or oven.
Wash and dry the sloes and either prick them with a sharp fork or freeze
and defrost. Add the sloes to the jar, followed by the sugar and the gin. Seal
the jar tightly, shake well and keep in a cool, dark place. Shake the jar daily
for a few weeks and then only once a week for 2 months.
The gin is ready to be strained into steralised bottles after3-4 months but
ideally after a year.

PREP TIME COOK TIME
20 MINS
NO COOKING
SERVES
1 LITRE APPROX
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DIFFICULTY
MEDIUM

MEET THE ARTISANS

Eimear Kearney, Lough Neagh Tours

Gerry Darby, Lough Neagh Partnership

info@loughneaghtours.com
www.loughneaghtours.com
Food and Cultural Tours around the
shores of Lough Neagh

gerry.darby@loughneaghpartnership.org
www.loughneaghpartnership.org/
Management, Development &
Protection of Lough Neagh

Bronagh Duffin, Bakehouse

Noreen Van der Velde, Noreen’s Nettles

bronagh@bakehouseni.com
www.bakehouseni.com
Cookery school, foraging workshops
and afternoon tea boxes

Nono1@btinternet.com
www.thevandees.co.uk
B&B Accommodation and Producer of
Nettle Tea products
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MEET THE ARTISANS

Una Johnston, The Lock Keeper’s Cottage

tidal-toome@hotmail.com
www.tidaltoome.wixsite.com/tidal
Tearoom and Heritage Centre located on
the Northern Shores of Lough Neagh

Ann Marie Collins, Annie’s Delights

anniesdelights@btinternet.com
www.anniesdelights.com
Jams, chutneys and
homemade breads
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Vincent Hurl, Crosskeys Inn

info@crosskeys-inn.com
www.crosskeys-inn.com
Ireland’s oldest thatched pub and famous
traditional music venue.
They also make their own whiskey

Nigel Logan, Hillstown Brewery & Farm Shops

hillstownfarmshop@hotmail.co.uk
www.hillstownfarmshop.com
Micro brewery, farm, butcher's,
farm shop & coffee shop

MEET THE ARTISANS

Martin Armour, Rosehill House

info@rosehillhouse.com
www.rosehillhouse.com
Unique visitor experiences and guest
accommodation with licensed bar

Jane Harnett, Harnett's Oils

harnettoils@outlook.com
www.harnettoils.com
Grower and producer of rapeseed oils
(plain and flavoured) and hemp oils

Ric Dyer, Symphonia Spirits

info@woodlabdistillery.com
www.symphoniaspirits.com/
Artisan Producer of handcrafted spirits
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A project of the

www.loughneaghartisans.com
info@loughneaghartisans.com
facebook.com/loughneaghartisans
instagram.com/loughneaghartisans

Share photos of your dishes using
#LoughNeaghArtisans
Funded under the Lough Neagh Landscape Partnership Programme
Supported by the National Lottery Heritage Fund

