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Did you know that Ireland
has 10 acres:of{and under
the sea faorevery Yacre of
land? It has.the richest seas
in Europe-and yetiour island
nation deesnit’'seem to value
this incredible resource fully.
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by our —society are top
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2. Chefs
cooking




3. Calling Participants to cook recipes

Food Smart Dublin
@foodsmartdublin

https://www.tcd.ie/tceh/projects/foodsmartdublin/

#MondayMotivation Watch our video with
@Agnese_Cretella & cook up oysters this month!
#0Oysters are packed with minerals & vitamins, you can
enjoy them raw or cook our reinvented historical #recipe
from the 1770s. It's #oysterseason, let's eat more

tcd.ie/tceh/projects/foodsmartdublin/recipes/Sept_Oyster/ w

View google map of Dublin Fishmongers Complete our Questionnaire (5-10 mins)

September recipe: Oysters

Projects

Climconflict

Food Smart Dublin

About Click on the oyster to find out about its history and ecology. o O]

Research

Meet the team

Recipes September recipe: oysters
April o The Food Smart Dublin project is an Irish Research Council
b funded project (COALESCE/2019/97).This recipe is based ...
February P
I &’ youtube.com
December
November
October Oviter 1 Our September recipe is based on a historical
yuet loaves. oyster loaves recipe by Ceres from 1769 out of
Septemb . . " . i
e Take French rolls, cut a little hole on the top her cookbook A Lady's companion: or f d d b | :
P as big as half a crown, then take out all the crumbs, accomplish'd director of the whole art of OO S m a rt u N
but don’t break the cruft of the loaf, then ftew cookery".
June fome 0yﬂ§l‘5 in their own llClLlOl', with a blade of The recipe we give you here was reimagined and
mace, a little whole pepper, falt and nutmeg, and adjusted to the modern taste by the talented
May alittle white-wine; fkim them very well, thicken Cian O'Leary. It's the perfect dish to impress
them with apiece of butter rolled in flower, then =ary. [Ls ¢ . -
Blog Il the rolls with them and put on the piece a- yourfamlly an‘d f”‘f“ds with. One great thing )
gain that you cut off; then put your rolls in a about this recipes is that you can cut corners in o
Output mazarine difh, melt butter, pour itintothem, then some places (like Ceres did herself in her @ fo Od S | I I a rtd u b I I n 1 9
fet them into your oven, let it be as hot as if it recipe), for example, if you don't want to make
Contact were for an orange pudding. the bread buns from scratch, you can just buy
"French bread" or some buns to your taste. And

Digital Literary Atlas of
Ireland

Click for oyster sustainability info

if you feel that the Kinsale mead in the oyster soup is just a wee bit too expensive you can swop it with Guinness.

oysters!



https://www.tcd.ie/tceh/projects/foodsmartdublin/

4. Recipes surveys

* 10 recipes with 10 surveys once a month since May 2020

 The Covid-19 pandemic affected the number and quality of responses — survey and screen fatigue

The two latter, cockles and muffels, muft be wafhed in feveral

Riojects wateis, to clean them from the grit, put them in a ftew-pan b
themfelves ; cover them clofe, and when they are open, pick them
Climconflict out of the fhells and ftrain the liquor.

Food Smart Dublin

o Pickled Cockles & Mussels w/ horseradish butter

Sl by Niall Sabongi & Muireann Mc Colgan

el s @ prep: 15-20mins; @ cook: 7mins; cooling time: 30mins; difficulty level: easy; starter serves 2

Recipes )
Ingredients
April
* 2 kg of cockles & mussels in the shell (or 1 kg
February each)
e 200 ml white wine
December
* 100 ml white wine vinegar
November ¢ 100 g sugar
* 1/2 teaspoon black pepper corns
October e 2 shallots - finely sliced
* 1 medium carrot - peeled & finely sliced
September

August Method 4



WHO RESPONDED?

It is a bit
oil rich

| could not find the
indicated seafood
(Megrim, Hake,
Oysters) in shops




WHO RESPONDED?

50% females

50% males




Recipes surveys — key findings

How strongly do you feel connected to the sea?

Neutral/Neither
7.1%

Very strongly
14.3%

Not very much
7.1%

Food Smart Dublin @foodsmartdublin - Mar 22
'/ Happy #WorldWaterDay everyone! &

Today we're celebrating our amazing #lIrish coast and want to know how

connect YOU feel with your local coast. (C 9@~ BB g € o7V
@tcddublin @MuseumWater @DublinPortCo @dublinbiosphere

@ECOUNESCO ®@IrishResearch @IrishTimes

Somewhat connected 18.8%

Not connected 18.8%

32 votes - Final results

Strongly connected

71.4%

10



How many times a month/week do you consume seafood?

More than three Once a week I
times per week Almost
22%

43%

never
7%

Twice a week

14%




What are the main obstacles for you in consuming more
seafood?

Lack of knowledge in
selecting and
preparing seafood

| don't think there
are obstacles

Access (lack of
specialised shops)

12



For whom did you cook the recipe?

Where did you purchase/source the seafood?

Local shop

5.9%
Supermarket

5.9%

Friends

Me and my

partner 6%
35%

Fishmonger
47.1%

SSI
41.2%

My family

35%




Recipes surveys — key findings

How likely are you to prepare this recipe again? Overall, how would you rate the recipe?
Neutral , ‘
11.8%
Very good
Not so likely
o Very likely
3135 Excellent

Good

Fair

Extremely likely
35.3%

14



Food Smart Dublin @foodsmartdublin - Mar 15
#mondaythoughts In our #sustainable #seafood workshop with
@ECOUNESCO last week we asked the participants what was the
seafood they are the most. What's your choice?

Salmon 28.6%
Cod/other white fish 42.9%
Prawns 21.4%
Mussels 7.1%

14 votes - Final results

Food Smart Dublin @foodsmartdublin - Mar 31
#WednesdayWisdom Ireland is an island nation and yet our #seafood
consumption is below the European average. Today we want to know how

often you #eat seafood (¢ 7 @ A &R E € #HealthyFood

#MarineResources

Once a month 30.8%
Twice a month 30.8%
Once a week 23.1%
More than once a week 15.4%

13 votes - Final results

Food Smart Dublin @foodsmartdublin - Mar 22
Happy #WorldWaterDay everyone! §

Today we're celebrating our amazing #lIrish coast and want to know how
connect YOU feel with your local coast. (L% d ~ M BT gl ¥ o?
@tcddublin @MuseumWater @DublinPortCo @dublinbiosphere
@ECOUNESCO @lIrishResearch @IrishTimes

Strongly connected 62.5%
Somewhat connected 18.8%
Not connected 18.8%

32 votes - Final results

Food Smart Dublin @foodsmartdublin - Apr 23
#questiontime Today we want to know if you eat seaweed? € @!P

No - no interest 0%
No - but would like to 0%
Yes - sushi/restaurant 0%
Yes - home & restaurants 100%

8 votes - Final results
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FRIDAY 25TH SEPTEMBER
4:30pm - 6:30pm: Sustainable Food - Online

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

FRIDAY 9TH OCTOBER L £ |
£:30pmi= 6-30pm 2Seasonglity’=Online Due to Covid-19 all workshops had to be

SATURDAY 17TH OCT ad out online via Microsoft Teams.

3:00pm - 5:00pm: Foraging Workshop - Sutton Beach | Shops were developed applying
(Dublin Bay side near Marine Hotel) “4
:-pr-ach.

SATURDAY 24TH OCTOBER

35:00pm - 5:00pm: Cooking Workshop IRISH RESEARCH COUNCIL
(Online, inCIUding COOking kit) Foras: wa Mird An Chomhairle um Thaighde in Eirinn

3Vl Trinity College Dublin
g ‘@ ;3 Colaiste na Triondide, Baile Atha Cliath
e e University of Dublin




Due to Covid-19 the in-person cooking class could not take place as
planned.

The cooking was delivered in the kitchen of Chef Niall Sabongi with
the participants following their instructions at home in their own
kitchens through virtual media. Seafood kits was prepared for each
participant a day before and delivered to their door.




These are some of the
delicious dishes
prepared by our
young participants at
the end of the
cooking workshop:




Outcomes and feedback — FSD workshop

How likely are you to prepare these recipes again?
9 responses

@ Extremely likely

@ Very likely

@ Neutral/ Neither likely nor unlikely
@® Not so likely

@ Not at all likely

Overall, how would you rate your cooking experience?
9 responses

Excellent 5 (565.6%)

Very good 4 (44.4%)

Good 2 (22.2%)
Fair |—0 (0%)

Poor |0 (0%)

0 1 2 3 4 5



6.Cookbook
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Please don't eat wild caught native oysters! They are under threat! The farmed oysters that are
grown on our coasts are simply divine and one of the most sustainable seafood choices. Let’s
eat more oysters! If you're not keen on our recipe, try oysters straight up with a bit of lemon
juice or tabasco

The Sustainability of Oysters in Ireland
The farming of oysters is as sustainable as it gets and in many places actually restorative

environmentally. It holds great promise for relieving pressure on land-based protein sourc-
es and is a great example for how to gain more food from the ocean.

Nowadays, there are 124 oyster farms nationwide producing around 10,000 tonnes of oysters
annually with Co. Donegal and Waterford accounting for about 60% of the Irish production.
Oysters from Ireland are highly prized and in recent years a lot of branding of the ‘Irish Oyster’
is happening with a premium paid, especially on the Asian market. The ‘Irish Rock Oyster' is in
fact the introduced Pacific oyster (Magallana gigas) and it might not be as high a quality as
the native oyster Ostrea edulis, but it is seen as superior in quality and taste to other cultivat-
ed oysters elsewhere in Europe. The unique blend of wild Atlantic waters, clean freshwater
rivers and minerals from an unspoilt landscape makes each Irish oyster a unique taste expe-
rience. Due to abundant plankton and the exceptional growing conditions around the Irish
coast, oysters from Ireland have distinctively high meat content.

Native Oyster spawning Season

Qyster cultivation

Generally there are about five steps involved in oyster farming: 1) brood stock 2) hatchery 3)
nursery 4) grow-out and 5) harvest. The first few steps are carried out in a controlled tank
environment, i.e. water composition, temperature, food and light are all controlled and regu-
lated to achieve optimum conditions.

A solid and high qualitative brood stock is key to successful oyster farming. These oysters are
the “parents” or base of an oyster farm that provide the gametes. It is important to have a
large number of oysters, because it is impossible to tell if an oyster is male or female from its
outer appearance. In the hatchery, fertilisation of eggs with sperm takes place within min-
utes and cell division occurs over the next 24 hours. There can be as many as 110 million fertil-
ised eggs in 7,000 litre tanks in the rearing rooms depending on the farm’s capacity. This is
the most fragile stage of an oyster's life history. The larvae are ready to be moved to the nurs-
eries after two to three weeks when they developed an eye-spot and a foot, a sign that they
are ready to latch on to a hard substance.

Season Rec. size Fishing Method Sustainability Rating
Oyster September | farmed oysters hand-picked, c
- March size dependent dredged
Trophic Level: 2 yal
Adult Oyster are placed at trophic level 2. They Didyoy know?
are filter feeders which means they filter water A single oyster .is

for particles such as phytoplankton and nutri-
ents.

able to fijter up to
240 litres of

Seawater per dOy
Check out the food pyramid on page x to see

how oysters shape up compared to other sea
creatures!

Nurseries are usually outdoor systems in ambient water with a variety of cultch options. The
best cultch is usually full or ground up oyster shells because oysters are naturally attracted
to other oyster shell to ensure their future reproductive success. After the larvae settle, they
are considered ‘spat’ or ‘'seed".

In the maturation stage, the cultivation method is chosen - this is where the oyster's unique
taste, quality and appearance is formed. There are two maturation methods commonly used
in Ireland. 1) Seed/spat are distributed over existing oyster beds where they are left to mature
naturally. Such oysters are in time collected or harvested using a dredge; 2) Seed/spat are
put in racks, bags or baskets which are held on metal frames above the seafloor. Oysters
cultivated this way are harvested by lifting the bags or racks to the surface and removing
mature oysters, or simply retrieving the larger oysters when the enclosure is exposed at low
tide. The latter method avoids losses to some predators, but it is more time consuming and
therefore expensive. The oysters remainin their grow-out environment until they are harvest-
ed after about 3-4 years.

Before the mature oysters go to market, they are graded.

In Ireland and the UK, this is done by size while France grades them purely by weight.

The following applies when you buy oysters in Ireland: grade 1 is the biggest and grade 4 is
the smallest while it is said that a size of grade 2 is the best value for money for your oyster.

The biggest threat to our oysters nowadays are parasites. Slipper limpets, starfish and dog
whelk continue to take their toll on native and farmed stocks without ever reaching plague
proportions. However, two relatively recent invaders, the stink winkle and the American oyster
drill, are becoming more worrying. They drill holes in the oysters and suck out their flesh. The
long-term consequences of these parasites are still mostly unclear.

approx. 2 weeks Larva with

of -

Simplified oyster life cycle
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History of Oysters

Ireland is the perfect location for oyster farming with over 7,000km of indented, often sheltered
coastline and rain filtering through 12,000km? of turf land.

Records show evidence that the native oyster (Ostrea edulis) has been cultivated in the island
since the 13" century and consumption of oysters has been a tradition since the first settlers
came to Ireland 10,000 years. The native oyster holds great cultural value, its fishing and cultiva-
tion have formed the heart of Irish coastal communities for centuries.

Experts say that there were naturally occurring oyster stocks in almost all suitable bays around
the emerald island. The native oyster seemed to have been so plentiful along the Irish shoreline
that the exploitation and consumption by coastal communities living in these prehistoric times
had little effect on the stock.

Compared to those times, written reports from as early as 1461 (the so-called “Chain book” of the
city of Dublin) illustrate the growing economic importance of the oyster business through regu-
lations on the oyster fishery for Dublin’s fish market.

Detailed accounts are given in the late 17" century on the abundance and size of the native Irish
oyster as well as its increasing consumption, especially among city dwellers. In fact, oysters
became so popular with increasing commercial importance that artificial oyster beds were
located north of Dublin City in Clontarf and Howth (Sutton side) to ensure a steady supply. Dublin
Day was also home to natural oyster banks located in Poolbeg which even produced pearls and
Malahide estuary (where the trainline is now) which had the partly green-finned oyster praised
to be the mostdelicious of them all. Alterations of Dublin port for navigation and increased trans-
port infrastructure changed the oyster habitats and wiped out the natural banks. While natural
oyster banks elsewhere also declined due to harsh winters, over-harvesting and pollution of
inshore waters, the way oysters were consumed changed as well. For over two centuries they
were either preserved or cooked as a bulker of other ingredients in stews and pies or baked into
loaves of bread. As they became scarcer, they began to be treated with greater respect and
became the first real ‘fast food' for the masses of the industrial revolution with oyster vendors
becoming a common sight in the picture of towns and cities selling raw oysters.

The artificial beds in Clontarf and Sutton flourished for along
time and provided oysters for the masses for years. The
oyster fishery was a lucrative if labour intense business until
continued overharvesting of the shellfish in the 19" century
along with heavy pollution, harsh winters and the disease
Bonamia ostrea led to a dramatic decline of the native
oyster in Ireland and threatened to wipe out its stock alto-
gether. Projects such as the Ardfry Experimental Oyster
Cultivation Station in Co. Galway in 1903 to safe the species
failed in the attempt to cultivate it and times were dire for
this nation shaping bivalve.

Today, there are two types of oysters that are cultivated and eaten in Ireland: the native or Euro-
pean flat oyster (Ostrea edulisg and the Pacific oyster (Magallana gigas or Crassostrea gigas)
which was introduced in the early 1970s and successfully cultivated.

While the Irish name for oyster is ‘oisre’, the two types are commonly known as Gigas, Irish rock
oyster or rock oyster (M. gigas) and natives, native flats or native oyster (0. edulis).

Ecology of Oysters

Almost all oyster species are habitat-building bivalve molluscs. Young oysters are so small that
they are part of the zooplankton community for a while, free-floating in the water column, before
they preferentially settle out on adult oysters or any suitable hard substrate. Once settled, oys-
ters fuse their shells to the underlying substrate and can therefore form dense aggregations,
known as an oyster reef.

Oyster reefs provide us with arange of ecosystem services
and hold both economic and environmental importance.
The complex reef structure provides food and habitat for
numerous marine creatures and may serve as nursery
grounds for some fish species.

Oysters are filter feeders which means they filter water for
nutrients and particles to feed on and grow. They are true
eco-engineers as they can restore and “heal” parts of our
damaged marine ecosystem through sediment stabilisa-
tion, nutrient cycling and sequestration and by providing a
safe and nourishing habitat for other organisms while also
acting as natural storm defences and shoreline protection
along our coasts.

The native oyster grows up to approx. 15cm with an age of up to 30 years while sexual maturity
is reached at an age between 3-4 years.

It is shaped round and flat rather than oval and with ridges like the Pacific oyster which is also
much bigger.

The natural habitat of O. edulis are estuaries and sea lochs as well as open coastal seas as deep
as 50m depth. This species is primarily found in the subtidal zone and colonises on mixed hard
substrates, in particular shell material. The range of the native oyster is pan-European which
includes the northeast Atlantic from the south of Norway to the Mediterranean Sea as far as the
Black Sea.

The native oyster is the only species that spawns in our tem-
~. perate waters which usually happens in our summer months
/Did You know? or for easier'memory in th§ months without an ‘r' (May -

Oysters are or; August). Dunr?g the spawning process, the oyster's boc!y
excellent soyrce of goes from being opaque to translucent, aimost watery in
2nc, calciym and appearance. During this time OV(?Id eating native oysters as
selenium qg well as tr)ey will taste very unpleasant, hlghly acidic and thin. )
Vitamin A ang B12 Since the Irish rock oyster (Gigas) doesnt spawn in our
waters (they spawn in temperature controlled tanks in com-

mercial hatcheries and nurseries) they can be enjoyed all
., year round.

/;—“\\

Recently many oyster restoration projects have shot out of the ground everywhere. Europe
shows incredible consorted efforts in restoring the native European oyster Ostrea edulis best
represented through NORA (Native Oyster Restoration Alliance) since 2017. In Ireland the Marine
Institute and Cuan Beo are involved in the NORA project as well as the Native Oyster Network UK
& Ireland.
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An Oyster Poem

Oysters, oysters, Sir, said she,
If you want oysters buy them from me,
wo for a penny, but three I'll give thee

u’ll buy my Malahide oysters
ers, oysters fresh and good,
S came from an ocean flood
They'll nourish your heart, cherish your |
| blood
Come buy my Malahide oysters.’ ‘

Cour
tesy of The Photographic Collection, B005.15.00001
Photographer Michael J. Murphy
© National Folklore Collection, UCD, duchas.ie

C050.15

National Folklore Collection, UCD, duchas.ie

Photo: C. Maguire

Courtesy of The Photographic Collection
hotographer Maurice Curtin ¢

‘O yster Loavcs’
Opyfter loaves.

Take French rolls, cut a little hole on the. top
as big as half a crown, then take out all the crumbs,.
but don’t break the cruft of the loaf, then ftew
fome oyfters in their own liquor, with a blade of
mace, a little whole pepper, falt and nutmeg, and
alittle white-wine; fkim them very well, thicken
them with apiece of butter rolled in flower, then
fll the rolls with them and put on the piece a-
gain that you cut off; then put your rolls in a
mazarine dith, melt butter, lpom' it into them, then
fet them into your oven, let it be as hot as if it
were for an orange pudding.

Ceres,'A Lady's companion: or accomplish‘d director of the whole
art of cookcrg’, 1769.

Our Scptcmbcr rccipc is based on a historical oyster loaves rccipc by Ccrcs from 1 769
out of her cookbook "A Lady‘s companion: or accomplisl'a'd director of the whole art of
cooke ry".

The rccipc we give you here was rcimasincd and adjustcd to the modern taste by the talent-
ed C:ian O’Lcary. ]t's the pe rfect dish to imprcss your family and friends with.

One great thing about this recipesis that you can cut
corners in some Placcs (lilcc C_crcs did herself in her
rccipc), for cxamplc, if you don't want to make the
bread buns from scratch, you can just buy “Frcnc'ﬁ
bread" or some buns to your taste. And if you feel
that the Kinsalc mead in the oyster sou isJust awee
bit too expensive you can swap it with Ciuinness.

Courtesy of The Photographic Collection,
C050.15.00008, photographer Maurice Curtin
© National Folklore Collection, UCD, duchas.ie
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Ibnage, by Mike O'Toole

.

Ingredients for the

Bread Buns

Oyster soup with Kinsale mead served
in individual bread cups

by Cian O'Leary

METHOD FOR THE BREAD BUNS

1. In large bowl dissolve yeast in warm water. Let stand until
creamy. About 10 min.

2. Add salt, oil and 2/3 of the flour to the yeast mixture. Beat well.
Stir in remaining flour a small bit at a time, beating well with an
electric mixer.

3. When the dough has pulled together scoop out onto a lightly
floured surface and knead until smooth. Lightly oil a large bowl.
Cover with a damp cloth and let rise until it doubles in volume.
40 min approx.

4. Punch dough down (knock back) and divide into 4 or 8 equal
portions depending on whether you make them as a starter (8)
or main course (4). Shape each portion into equally sized round
loafs. Place loaves on lightly greased baking sheets and sprin-
kle with cornmeal. Cover and let rise in a warm place until dou-
bled in size. 35 min approx.

5. Preheat oven to 200 degrees Celsius. In a small bowl beat
together egg whites and 1 tablespoon of water and lightly brush
the loaves with half the egg wash.

6. Bake in preheated oven for 15 min. Brush with remaining egg
wash mixture for another 10-15 min until golden brown. Cool on
wire racks.

7.To make bowls. Cut a half inch thick slice from the top of each

loaf. Scoop out the centre leaving half inch thick shell. The
bread shells are ready to be filled.

Turn over for Soup recipe!
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THANK YOU!

A huge thank you to everyone who was involved in the
. _pro eg inspiring us and sharing their knowled 5e SO
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https://www.tcd.ie/tceh/projects/foodsmartdublin

Follow us on our social media and check our website for updates and

information on getting a copy of the book once it’s available

2"

@foodsmartdublin

@foodsmartdublin19
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— Y —
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https://www.tcd.ie/tceh/projects/foodsmartdublin/

