
Two Course Menu - 2  

Oatmeal Pancakes & Treacle Pancakes 
Taken from A Wee Taste of Ulster-Scots. Recipes by Paula McIntyre 




Ingredients

For the Pancakes: 
100ml buttermilk
1 tbsp treacle
1 egg
100g soda bread flour 
25g porridge oats 
Rapeseed oil for greasing

For the fruit syrup:
500g damsons or plums 
120g sugar
250 ml water

Method 

For the Pancakes 

Pour buttermilk and treacle into a mixing bowl. Add egg and beat together.

Stir in flour and oats. Mix until it forms a thick batter.

Leave batter to rest for five minutes.

Oil frying pan or griddle and heat until hot.

Reduce heat and drop spoonfuls of batter onto the pan, leaving space between to
allow pancakes to expand.

Cook for two to three minutes. When bubbles appear on the surface of pancake, flip
over and cook the other side.

Cook until firm to touch.

Build pancakes into a stack and serve warm drizzled with fruit syrup.






Two Course Menu - 2  

For the Fruit Syrup 
 
Place damsons, sugar and water into a saucepan.

Gradually bring to a boil.

Once boiled, remove from the heat and let it cool.

Strain through muslin overnight.

The syrup will keep in a sealed jar for five days.
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Ingredients 

For the fadge/slims:
500g floury potatoes
200g plain flour
½ tsp salt

For the soda bread: 
350g soda bread flour
275 ml buttermilk

For the fry-up:
8 beef or pork sausages
4 ripe tomatoes, cut in half
250-300g/9-10½oz button mushrooms, cleaned
4 tbsp olive oil
salt and freshly ground black pepper
8 slices ready-made black pudding
8 rashers smoked bacon
8 free-range eggs

Method

For the fadge/slims:  

Boil and mash the potatoes. 

Roll the dough mixture into a circle about 1cm thick and cut into 4.

Dust the dough mixture with flour and cook on dry frying pan for 3 minutes on each
side.

Serve when cooled slightly.




https://www.bbc.co.uk/food/pork_sausages
https://www.bbc.co.uk/food/tomato
https://www.bbc.co.uk/food/mushroom
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/black_pudding
https://www.bbc.co.uk/food/bacon
https://www.bbc.co.uk/food/egg


For the soda bread: 
Add the flour and dried fruit to the mixing bowl.

Make a well in the centre. Pour in the buttermilk gradually (you may not
need the full measure). Mix with a fork until it forms a stiff dough.

Turn the dough out onto a floured surface.

Knead lightly and roll out to 1 cm/1⁄2 inch thickness.

Cut into rectangles and leave to rest for five minutes.

Place on a hot griddle or dry frying pan. Cook each side until golden
brown and hollow when tapped.

Split a slim open and eat warm with butter.

For the fry-up: 
Arrange the sausages in a roasting tray. Transfer to the oven and roast for 25-30
minutes, or until golden-brown and cooked through.

Place the tomato halves, cut sides facing upwards, into a separate roasting tray
with the button mushrooms. Drizzle over one tablespoon of the olive oil and season,
to taste, with salt and freshly ground black pepper. Roast in the oven for 10-15
minutes, or until softened.

Meanwhile, heat another tablespoon of olive oil in a large non-stick frying pan over
a medium heat. Add the slices of black pudding and fry for 1-2 minutes on each
side, or until crisp on both sides. Remove from the pan and keep warm.

Add the bacon rashers to the same pan and dry fry for a 6-8 minutes, or until crisp
and golden-brown on both sides.

Meanwhile, heat the remaining two tablespoons of olive oil in a separate frying pan
over a high heat. When the oil is hot, crack in the eggs, in batches if necessary, and
fry for 1-2 minutes, or until the yolk has just set. 

To serve, place two potato farls on one side of each serving plate. Divide the
sausages, black pudding, bacon, tomato halves, mushrooms and fried eggs among
the serving plates, alongside the potato farls. Slice the soda bread, spread with
butter and serve alongside.


