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FOOD SMART DUBLIN

Welcome to the FSD website! We present
our IRC COALESCE funded project with the
conceptual framework to promote

sustainable seafood consumption by

building on the intangible coastal cultural

heritage while engaging with innovative

chefs and educationalists.

LEARN MORE



http://www.tcd.ie/tceh/projects/foodsmartdublin/
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Our partners

Food Industry

(@ecounesco



We argue that a change in human consumption towards eating
seafood at lower trophic levels may be encouraged by discovering

forgotten cultural practices and by tapping into locally-sourced
marine resources.

Oceans

f  Molly Malone — Iconic
B representation of
Dublin’s seafood trade




Main objectives:

* [dentify historical recipes of sustainable
seafood and assess if this cultural heritage
can be revitalised by cooking it to the
modern taste;

* Assess the possibility to support healthy
and sustainable consumption of seafood
from lower trophic levels through cultural
and ecological narratives.

Aim;
* Contribute to sustainable and local seafood consumption, to

building a more resilient food system and the potential for
Dublin to position itself as a food-smart metropolis.
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7o boil Turbot.

AE turbot kettle must be of a proper size, and in
e nicest order. Set the fish in cold water to cover

¢ completely: throw a handful of salt and one glass
of vinegarinto it; let it gradually boil; be very care-
ful that there fall no blacks, but skim it well, and
preserve the beauty of the colour.

Serve it garnished with a complete fringe of curl-

ed parsiey, lemon, and horseradish.

The sauce must be the finest lobster,and anchovy
atter, and plain butter, served plentifully in sepa-
¢ tureens.
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Fishing and curing in Rush, Co. Dublin 1930s
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Since May 2020 one of our 12 historical recipes
is launched every month. We promote them on
our social media and seek feedback via our
online questionnaire.




Re Ci p es - J une We need your feedback for our research!

Please complete our Questionnaire (5-10 mins)

July recipe: megrim sole

-
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Every calendar month for the next twelve months we will publish a historical recipe that
fits the season. We'll publish the original as well as the appetising reimagined version our
creative chefs. This recipe was reimagined by our food industry partner @NiallSabongi
and his Masterchef Muireann Mc Colgan. Niall's skills and long-standing experience as a




View google map of Dublin Fishmongers

August recipe: Mackerel

Complete our Questionnaire (5-10 mins)

Click on the mackerel to find out about its ecology and history. O @

To broil Mackrel Whole.

Cur off their heads, gut them, wath them clean, pull out the
row at the neck-end, boil it in a little water, then bruife it with
a fpoon, beat up the yolk of an egg, with a little nutmeg, a little
lemon-peel cut firie, a little thyme, fome parfley boiled and chop-
ped fine, a little pepper and fak, a few crumbs of bread ; mix
all well ther, and fill the mackrel; flour it well, and broil
it niccly, Let your fauce be plain butter, with a little catchup
or walnut-pickle,

: K 13 b

And with all boiled fith, you fhould put a good deal of falt
and horfe-radith in the water; except mackrel, with which put
falt and mint, parfley and fennel, which you muft chop to put
into the butter, and fome love fcalded goofeberries with them.
And be fure to boil your fifh well ; but take great care they don’t
break.

Click for mackerel sustainability info

This recipe is a beautiful almalgamation of
two recipes by Hannah Glasse out of her
cookbook "The Art of Cookery Made Plain
and Easy" from 1777 and something Alan
Davidson picked up from Ireland in his "North
Atlantic Seafood" from 1979. Davidson
observed rhubard being used by the
inventive ladies of the Irish Sea Fisheries
Board as an alternative to gooseberries. Our
investigations into using rhubarb instead of
gooseberries indicate that it is a rather
localised and possibly very old tradition in
Dublin. So we decided to include this in our

historical recipes. If you know more about rhubard being used with mackerel, please get in touch!




Interactive workshops

FRIDAY 25TH SEPTEMBER
4:30pm - 6:30pm: Sustainable Food - Online

FRIDAY 2ND OCTOBER
4:30pm - 6:30pm: Irish Seafood - Online

FRIDAY 9TH OCTOBER
4:30pm - 6:30pm: Seasonality - Online

SATURDAY 17TH OCT

3:00pm - 5:00pm: Foraging Workshop - Sutton Beach
(Dublin Bay side near Marine Hotel)

SATURDAY 24TH OCTOBER
3:00pm - 5:00pm: Cooking Workshop
(Online, including cooking kit)
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Generating data and
testing the concept

Four survey types:

1 Survey: 12-months involvement

2 Survey: one-off questionnaires
through tasting events

3 Survey: online questionnaire for
students

4 Survey: feedback loop of chefs
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https://www.tcd.ie/tceh/projects/foodsmartdublin/recipes/
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https://www.tcd.ie/tceh/projects/foodsmartdublin/recipes/

Key Outputs

* Recipe book with 12 historical,
local seafood recipes;

* Inventory of Dublin Bay’s
organisms displayed in a digital,
comparative spatial map

* Accessible publication of survey
results;

* Recommendations on changing
human consumption behaviour




Benefits to Dublin’s society
on three broad levels

1. Reconnecting with local coastal
cultural heritage

2. Raising awareness and
encouraging stewardship amongst
our youth.

3. Participatory interdisciplinary
research
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