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WELCOME TO MY HOME

Broadspear, for me, has always been a forever home. Not a showpiece or a project with an end date, but a place that holds all the seasons of a life: muddy boots and big parties, quiet mornings and fun nights in the pub, jars of last summer’s fruit, hens at the back door and something always simmering away on the stove. When we arrived, the farm was bursting with potential but also full of gaps: fallen-down sheds, tired soil, a crumbling walled garden, rooms and corners that hadn’t yet found their purpose. Little by little, with each wall we repaired, each space we reimagined and each recipe we cooked, a home began to take shape. This book is the story of that home, and an invitation to shape your own.

Now that I’m in my fifties, I can look back at the different chapters of my life and see how they’ve all quietly led me here: years of training as a chef, opening my own restaurants, setting up a cookery school, living and cooking in Italy, France, America and Ireland. At the time, each move and each new beginning felt like its own story. Only now, standing in the kitchen at Broadspear or under the wisteria in the Walled Garden, do I see how all those threads have been weaving towards this: creating a home that brings every strand of my life together.

I have always loved designing a home; not just decorating, but thinking about how spaces make people feel, how rooms can invite you in, how a table can make everyone relax the moment they sit down. My idea of ‘home’ has developed with every place I’ve lived and every kitchen I’ve cooked in. The discipline and precision of my chef training, the chaos and joy of running restaurant kitchens, those lessons in seasonality and simplicity I learned in Italy, the generosity and conviviality of French tables, the boldness and ease of American entertaining, the deep-rooted sense of hospitality in Ireland… they all live in this farm. Years of designing restaurant kitchens and dining rooms taught me how spaces can make us feel: how a bar invites you to lean in, how a table layout changes the flow of conversation, how lighting, shelving and the way you reach for a pan can either support or fight you. I’ve used those same skills to shape Broadspear, from the layout of the Walled Garden and the pergola kitchen to The Cork Arms pub in the woods and the Pickling Shed tucked against the garden wall.

This book is part cookbook, part seasonal companion and part love letter to the art of making a place truly yours. It gathers more than one hundred and twenty new recipes, seasonal menus and stories from Broadspear, but at its heart it is about how food, spaces and rituals come together to create a happy and fulfilling life. There are one-pan suppers for busy weeks, long summer garden lunches, birthday feasts, Christmas gatherings, St Patrick’s Day spreads, cocktails and canapés, all designed to be cooked and shared in a way that feels generous and unforced, the way home should.

The chapters move through the rooms and corners that have become the backbone of our forever home. In the Pickling Shed, my ‘sustainability room’ built against the back of the Walled Garden, I spend one day a week turning abundance into jams, pickles, chutneys, compotes and ice creams, lining the shelves with jars that carry our seasons forward. We follow spring and summer, autumn and winter through recipes and ideas for eating indoors and out: Easter lunches in the glasshouse, big garden parties in the Walled Garden, Sunday lunches in The Cork Arms pub in the woods, cosy suppers in front of the fire. Seasonal menus wind through the book, helping you to gather dishes into occasions, so you feel guided rather than overwhelmed when it’s your turn to host.

The animals are part of this home-making too. Our hens, woodland pigs, Aberdeen Angus cattle, Aylesbury ducks and bees are not just livestock; they shape the land, the way we eat and the feeling of the place. Their eggs, meat and honey find their way into the recipes we cook at home, yes, but their daily presence – scratching under the fruit trees, snuffling in the woods, grazing the fields – is what makes Broadspear feel truly alive. The Walled Vegetable and Fruit Garden, with its rose-covered arches and wisteria-draped pergola kitchen at the centre, is both pantry and sitting room for us: a place where we grow what we eat and sit right in the heart of it to cook and share meals.

Throughout the book, I open the doors to the spaces that have shaped our forever home and show how they came to be: The Cork Arms, our tiny pub in the woods built from seasoned timber and a lightning-struck tree; the glasshouse and cutting gardens; the kitchen and pantry that keep everything flowing.

I share how I design, organize and run my kitchen, the heart of our home, and how I plan the week so that cooking well, eating seasonally and entertaining sit comfortably inside a real, busy life. There are notes on building a menu that feels abundant but manageable and using what you already have – in the cupboard, the refrigerator or garden – to create something welcoming.


You do not need a farm or a walled garden or a pub in the woods to create your own forever home. You might have a single room, a balcony, a small garden, a city kitchen. What matters is your intention: paying attention to the seasons, letting your spaces reflect who you are, making room for people to gather and finding joy in the everyday acts of cooking, preserving, laying the table and lighting a candle. Clodagh at Home is my way of sharing how we’ve done that at Broadspear.

My hope is that, as you read and cook, you’ll find ideas and encouragement to shape the home you dream of: one that feels deeply, unmistakably yours, and that can hold you and the people you love for years to come.

Love,
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The Bees

When we first arrived at Broadspear, the soil was so poor that I knew we had to heal the land before we could truly grow anything. I dreamed of vegetables, fruit trees and rows of cutting flowers, but it didn’t feel right to start planting into tired earth. I wanted to begin with rejuvenation rather than extraction. That’s where the bees came in…

We started with six hives. Before they arrived, we spent a day with a local beekeeper, who kitted us out in bee suits and shared all she could in one whirlwind lesson: how to approach a hive calmly, what to look for on each frame, how to tell if a colony is thriving. We were both terrified and fascinated as we were handed the keys to a whole other world that had always existed, just out of sight.

One morning, the postman turned up clutching a small box plastered with LIVE ANIMALS stickers, looking both alarmed and deeply curious. We stood in the yard as I explained that inside was our new queen. When we opened it, there she was: a tiny, regal speck in her own little cage, surrounded by attendants. The postman gave a nervous laugh that said, ‘This is not what I signed up for on my round today!’

Eight years later, I can see what the bees have done for Broadspear. Their pollination has transformed the farm: the orchard, the vegetable beds, the cutting flowers. All of them depend on that constant, gentle traffic of bees moving from blossom to blossom.

I hadn’t expected how profoundly grounding it is to work with bees. You can’t rush them or bend them to your will; they set the pace. On days when the farm feels demanding or uncertain, opening a hive requires a different kind of presence: slow, attentive, calm. The low, steady hum as you lift each frame has a way of drawing you out of your own head and into theirs, into this intricate, ordered world where every bee has a role. They can fly over five miles in search of nectar before returning unerringly to the hive. When a bee discovers a rich source, she performs a small, purposeful dance that communicates direction and distance, guiding the others. It’s impossible not to be in awe of such instinct.

We’ve learned to read their subtle signals: the temperament of the colony, the weight of the hive, the scent when the lid is lifted. There have been losses, harsh winters or difficult springs, reminding us how delicate the balance is. But those have only deepened our respect for our bees. Our first pot of honey was, without doubt, the most beautiful and meaningful spoonful I’ve eaten. I could taste the wild flowers, the young orchard finding its feet. We now get 100–150 pots a year, and its taste changes every season, but the undertones are citrus from the lime trees and delicate florals from the lavender.

That first spoon of honey felt like a promise, the boost I needed to carry on with what seemed an overwhelming project. Looking back, I can see that the beehives and the bees themselves were at the beginning of what Broadspear has become. They are more than pollinators or honey-makers; they are quiet teachers. They’ve shown us that rebuilding land is not about control, but partnership; about creating the right conditions, then trusting nature to do the rest.


[image: Clodagh McKenna, wearing a white beekeeper's suit and patterned gloves, stands in a field holding up a wooden frame filled with honeycomb.]
19 August 2023




[image: Harry Herbert and Clodagh McKenna standing in a field near beehives with a Boxer dog. They are both holding up glass jars of honey.]
Harry and I with our first honey harvest jarred! 13 Sepember 2019




[image: A photograph showing three wooden beehives in the foreground of a grassy field on a misty morning at Broadspear, with large trees in the background.]
Misty morning beyond the beehives, 14 November 2021




[image: Jars of Broadspear honey on a wooden table with fresh rosemary, lavender, and an open notebook with handwritten tasting notes.]
Archiving the tasting notes of the honey, 9 August 2021




[image: Two people in white protective beekeeping suits with veiled hoods working at a group of wooden beehives in a grassy meadow surrounded by trees.]
Busy beekeepers, 8 June 2023




[image: Stacks of glass clip-top jars filled with golden honey on wooden shelves, accompanied by dried yellow and orange flowers.]
Our first honey harvest, 13 September 2019




[image: Three wooden beehives sit in long grass at the edge of a field, framed by a large tree in the foreground. Beyond, a cedar tree stands in the pasture.]
Beehives with a view of the cedar tree beyond, 21 June 2020




[image: A man in a white protective beekeeping suit and mesh veil holds up a wooden frame filled with fresh honeycomb.]
Our first honeycomb, 21 August 2019




[image: A clip-top glass jar filled with honey, seen from above. A circular label reads "BROADSPEAR HONEY" around a large letter B intertwined with vines.]
Our honey jar label, 21 August 2020




The Pickling Shed

[image: A view inside the rustic brick Pickling Shed, with jars on a shelf and tied bunches of herbs and colourful flowers hanging upside down to dry.]
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DRYING FLOWERS & HERBS

One of the simplest, most sustainable and satisfying ways to preserve the seasons in the garden. There is a quiet rhythm to this – gathering, tying, hanging – and a wonderful sense of extending the productive times into the colder months. I keep dried flowers and herbs hanging in my Pickling Shed beside our Walled Garden, which I restored and converted a couple of years ago (read more about this on here). I put in hooks on the rafters and under the shelves, which is where I dry flowers and herbs… it really looks so magical when you open the door.

I love to use everything we grow on the farm, and there is something deeply special about capturing beautiful flowers at their peak to enjoy long after their season has passed. I use them throughout the house, hung in loose bunches. They bring both beauty and a gentle connection back to the garden. From the cutting garden, I dry armfuls of lavender, roses, hydrangeas, statice, achillea and more delicate blooms such as cornflowers and calendula. Each holds its colour and character in its own way, creating a soft, natural palette that I love to use around my home.

I grow and dry a mixture of herbs such as mint, rosemary and thyme, which I often blend into homemade herb salts or teas (see here). These make the most delicious rubs for meat, or a simple seasoning for roasted vegetables. Dill and fennel are also favourites; their delicate fronds and seeds dry beautifully and are perfect for scattering over fish or folding into spice mixes. I dry the herb flowers, too: fennel flowers, onion blossoms and other edible blooms that bring both flavour and beauty, adding colour and a gentle fragrance to dishes, salts and even table settings.

HOW TO DRY HERBS

1   Harvest on a dry morning, once the dew has lifted, choosing healthy, unblemished stems.

2   Gather into small, loose bunches and tie with kitchen twine. Hang upside down in a warm, dry, well-ventilated space, away from direct sunlight.

3   Leave for 1–2 weeks, until crisp and crumbly.

4   Strip the leaves from the stems and seal in airtight jars, then store them in a cool, dark place to preserve their flavour and colour.

HOW TO DRY FLOWERS

1   Pick on a dry day when blooms are just fully open, avoiding any damp or damaged flowers.

2   For sturdy stems, tie into small bunches and hang upside down.

3   For delicate flowers, lay flat on baking parchment-lined trays in a single layer.

4   Place in a warm, airy room away from direct sunlight. Allow to dry slowly for several days or up to a week, until papery to the touch. Store in airtight containers in a cool, dark place.



[image: Four photographs of Clodagh McKenna harvesting flowers and herbs in the garden and working inside the Pickling Shed.]


HERBAL SALTS

One of those super-handy kitchen staples that transform everything they are sprinkled on. These salts let you capture the flavour of the garden at its peak and keep it on the shelf, ready to use in an instant. A little jar of herb salt can do the work of both seasoning and herbs in one pinch: scattered over roast vegetables, rubbed on meat or fish, or sprinkled over eggs, salads and soups. They are also a wonderful way to use and preserve armfuls of herbs that might otherwise go to waste, turning them into something you can reach for every day. Once you start making your own blends, it is hard to imagine cooking without them. Plus, they look so great in a beautiful jar in your kitchen!

HERBY ROASTING SALT

MAKES 1 SMALL JAR

2 tablespoons dried rosemary leaves

2 tablespoons dried thyme leaves

1 tablespoon dried mint leaves

6 tablespoons sea salt flakes

1   Mix everything together, gently crushing the mixture between your fingers to release the herb oils. Store in a labelled airtight jar and use as a rub for meats or sprinkled over roasted vegetables.

DILLY FISH RUB

MAKES 1 SMALL JAR

6 tablespoons dried dill

3 teaspoons fennel seeds, lightly crushed

Finely grated zest of 3 lemons

Freshly ground black pepper

6 tablespoons sea salt flakes

1   Mix all the ingredients together, gently crushing the mixture between your fingers to release the dil, fennel and lemon oils. Store in a labelled airtight jar and rub over fish before roasting or grilling, or sprinkle over vegetables for a light, aromatic seasoning.



HERBAL TEAS FROM THE GARDEN

There is something wonderfully satisfying about making tea from herbs you have grown and dried yourself. Each year, I build up a little apothecary of my own tea mixtures, ready to blend into a soothing cup of chamomile for busy days, a bright lemon verbena infusion for a mid-afternoon pick-me-up, or a mint tea or fennel and dill brew for after a meal.

AFTER-SUPPER MINT TEA

MAKES A POT FOR 2

1 tablespoon dried mint leaves

A few slices of root ginger (optional)

Honey (optional)

1   Place the dried mint and ginger, if using, in a teapot. Pour over 500ml (18fl oz) of freshly boiled water and cover. Leave to infuse for 5 minutes. Strain if needed and sweeten with a little honey, if you like. Serve warm.

REFRESHING LEMON VERBENA TEA

MAKES A POT FOR 2

1 tablespoon dried lemon verbena leaves

Lemon slices (optional)

1   Place the dried verbena leaves in a teapot. Pour over 500ml (18fl oz) of freshly boiled water and cover. Leave to infuse for 5–6 minutes. Strain and serve with lemon slices, if you like, for a bright, citrus note.

CALMING CHAMOMILE TEA

MAKES A POT FOR 2

1 tablespoon dried chamomile flowers

Honey, or lemon slices (optional)

1   Put the chamomile flowers in a teapot. Pour over 500ml (18fl oz) of freshly boiled water and cover. Leave to infuse for 5 minutes. Strain and serve, adding honey or a slice of lemon, whichever appeals to you most.

DIGESTIVE BREW: FENNEL & DILL TEA

MAKES A POT FOR 2

1 teaspoon dried fennel seeds

1 tablespoon dried dill

1   Lightly crush the fennel seeds, then place in a teapot with the dried dill. Pour over 500ml (18fl oz) of freshly boiled water and cover. Leave to infuse for 5–7 minutes, then strain and serve.



TARRAGON VINEGAR

MAKES 1 × 500ML (18FL OZ) BOTTLE

So simple to make, as easy as making a pot of tea. I snip tarragon from the garden and steep it in vinegar in my Pickling Shed, where it sits on the shelf ready for whenever I need it. I love having a bottle to hand for making a quick béarnaise sauce; it brings that quintessential tangy tarragon flavour that feels so classically French. It is also beautiful whisked into a simple French-style dressing with olive oil and mustard to spoon over warm new potatoes, or drizzle over roast chicken and green beans. A small bottle goes a very long way and instantly lifts so many everyday dishes.

Handful of bushy tarragon sprigs (at least 6–8)

500ml (18fl oz) good-quality white wine vinegar, or Champagne vinegar

1   Rinse the tarragon sprigs gently under cold water, then pat completely dry with a clean tea towel or kitchen paper.

2   Lightly bruise the tarragon with the back of a knife or a wooden spoon to help release its oils.

3   Place the tarragon into a sterilized glass bottle or jar (see next). Pour over the vinegar, making sure the herbs are fully submerged.

4   Seal and store in a cool, dark place for 2–3 weeks, swirling the bottle every few days to encourage the flavours to infuse. Taste the vinegar; when the flavour is to your liking, strain it into a fresh sterilized bottle, label and seal.

How to sterilize jars & bottles

1   Preheat the oven to 180°C fan (400°F), Gas Mark 6.

2   Check that the jars or bottles have no chips or cracks. Wash the jars or bottles and lids thoroughly in hot soapy water, then rinse and dry.

3.   Line a roasting or baking tray with baking parchment. Place the clean jars or bottles and lids on the prepared tray and into the preheated oven for 10 minutes.

4   Allow to cool, or use warm when preserving a warm mixture.



[image: A person pours clear vinegar from a glass jug into a glass bottle filled with sprigs of fresh tarragon in The Pickling Shed.]


AUTUMN APPLE CHUTNEY

MAKES ABOUT 12 JARS

This chutney has been with me for a very long time! I’ve been making it for about twenty-five years, ever since my days with a stall at the farmers’ markets in Ireland, and it quickly became one of those jars people would come back for time and again. It’s a fabulous way to use up fallen apples in autumn, turning windfalls into something deeply spiced and comforting for the colder months. The flavour is rich and layered: sweet-sharp apple cooked down with onions, brown sugar and cider vinegar, warmed with ginger, cloves, chilli and turmeric and rounded out with a little butter. It’s tangy but soft, with a gentle heat and a golden, almost caramelized depth that makes it as good with cold meats and cheese as it is with simple sausages or a slice of pork pie. The longer you leave it in the jar, the better it gets.

3kg (6lb 8oz) cooking apples, peeled, quartered and cored

80g (2¾oz) unsalted butter

3 onions, finely chopped

600g (1lb 5oz) brown sugar

12 cloves

1 tablespoon chilli powder

2 tablespoons ground turmeric

7.5cm (3-inch) piece of root ginger, peeled and grated

600ml (20fl oz) apple cider vinegar

Sea salt and freshly ground black pepper

1   Chop the apples into small chunks.

2   Place a large saucepan over a low heat and melt the butter. Then stir in the apples and onions followed by the brown sugar, cloves, chilli powder, turmeric, ginger and cider vinegar and season with salt and pepper. Mix well.

3   Cover the saucepan, increase the heat and bring to the boil, then reduce the heat and leave to simmer over a medium heat for 20 minutes, stirring every 5 minutes.

4   Take the lid off, reduce the heat to its lowest and leave to cook for 30 minutes, stirring more towards the end of cooking so it doesn’t catch on the pan. The apples should have broken down and the chutney turned a rich golden brown.

5   Use the back of a wooden spoon to crush up the apples. Take the saucepan off the heat; the chutney will thicken more as it cools.

6   Once the chutney has cooled, spoon into 12 sterilized jars (see here), label and seal.



[image: Clodagh McKenna peeling a cooking apple in the Pickling Shed, with ingredients for Autumn Apple Chutney laid out on the wooden counter.]


The Pickling Shed

The Pickling Shed is my dream room, and it’s also where I feel I’m at my most creative. It began, like The Cork Arms, as another fallen-down shed; a small, forgotten structure tacked on to the back of the Walled Garden, right beside the gate. The back wall of the Shed is the wall of the garden itself; I often press my hands against it from inside, knowing that fruit and vegetables are growing on the other side, and I always felt that this building needed to be, in some way, directly connected to the produce.

For years it sat there slumping slowly while my attention was pulled to other parts of the farm, quietly waiting for its purpose to arrive. The idea for the Pickling Shed came out of pure necessity. At certain points in the year, we have huge abundance: vegetables, meats, herbs, fruit, flowers, eggs. It is wonderful and overwhelming all at once. I wanted a functional space where everything could be put, so nothing would get lost or go to waste – a kind of ‘sustainability room’, if you like – dedicated to looking after the harvest and honouring that wall that separates growing from preserving. I rebuilt the shed with that purpose in mind: walls lined with shelving for jars and bottles, beams across the ceiling for hanging and drying, counter space all the way around for equipment and a table in the centre where I can prep and experiment.

My aim is to spend one day a week in the Pickling Shed throughout the year. It’s my working sanctuary. In there I pickle vegetables and make chutneys, jams, ice creams and soups, stews and so on. In the overhang beside it, where we store all our firewood, I have a double freezer ready to hold big batches of soup, stews from our beef and pork, and tubs of ice cream to feed us through the months ahead. I’ve slowly taught myself how to dry flowers and herbs, turning them into teas and salt rubs (see here), and the dried flowers become my stand-ins when there are no fresh blossoms in the garden. We store our honey there, as well as the apple juice pressed from fallen apples, and trays of eggs that wait to be turned into pasta or ice cream. Some of my favourite days in the Pickling Shed are when we have a big harvest of something particularly fragrant, such as lavender. That’s when I feel most creative. I love experimenting with all the different things I can make from it: lavender oil for baths, lavender water spray for linens, and last year, big batches of lavender ice cream made with our fresh eggs and sweetened with honey from our beehives (for the recipe, see here).

Magic happens in the Pickling Shed when I take different produce from around the farm and bring it together, testing new combinations and seeing what they become. I’m always pushing myself to be creative about how to preserve different vegetables and fruits in many ways – pickled, dried, fermented, churned into ice cream, cooked into jam – so that every harvest finds its perfect form and that garden wall feels properly honoured. It is genuinely magical in the Pickling Shed when you open the door. From the outside, people expect a simple store room; inside, it’s the heart of our farm. Dried flowers and herbs hang from the ceiling and across the beams, jars glow with jewel-coloured pickles, jams and syrups, and the shelves are crowded with bottles and boxes of things we’ve made. I love bringing friends and family in there and asking them to choose whatever they like from the shelves: a jar of pickles, a bag of dried fruit, a bottle of apple juice, a tub of lavender ice cream. The memories created within those jars are as precious as the contents themselves. It feels a little like opening a bottle of wine: you’re not just tasting the liquid, you’re uncorking a moment in time. Nothing is lost, because I’ve preserved it.


[image: Inside the Pickling Shed, dried flowers and herbs hang from timber ceiling beams. Jars line a shelf above a counter and a central prep table.]
The Pickling Shed, August 2024




[image: Clodagh McKenna stands in the open doorway of The Pickling Shed holding a basket of lavender. Two dogs lie on the grass in front of her.]
Lavender harvest, 23 July 2025




[image: Four clear glass bottles filled with bright red strawberry and geranium cordial sit on a wooden table, with fresh strawberries and flowers.]
Strawberry & Geranium Cordial, June 2024




[image: A wooden table scattered with small, yellow-orange plums being pitted. Bowls and dishes hold more plums, with discarded stones on chopping boards.]
Plum harvest, August 2025




[image: A clip-top glass jar containing a mixture of dark seeds and amber liquid sits on a wooden surface beside bunches of fresh blue lavender.]
Making lavendar bath oil, 28 July 2025




[image: A jar of chopped rhubarb in clear liquid on a shelf, with a label reading "Broadspear Rhubarb Vodka 5th June 2021".]
Rhubarb vodka! 29 June 2021




[image: Greengages in a wicker basket and on a vintage weighing scale in The Pickling Shed, with dried herbs hanging below a shelf of preserved jars.]
Greengages, August 2023




[image: Jars of preserves line a wooden shelf against a weathered brick wall. Below, a table holds fresh produce, herbs, egg cartons and more jars.]
Strawberry and lemon ice cream, 26 June 2024




[image: Three plastic containers filled with pink ice cream sit on a wooden table in front of jars of green pesto.]
Basil pesto! June 2023





QUICK PICKLING BRINE

ENOUGH FOR ABOUT 500G (1LB 2OZ) OF VEG

Quick pickling has become one of my weekend rituals, as I adore the contrast of a sweet, sharp vinaigrette against the bright, crunchy bite of just-picked vegetables. It’s the perfect solution when you have vegetables on the brink of going soft, giving them a delicious new lease of life.

200ml (7fl oz) apple cider vinegar, or white wine vinegar

2 tablespoons caster sugar (about 25g / 1oz)

1 tablespoon fine sea salt (about 15g / ½oz)

Optional aromatics

1 teaspoon mustard seeds

½ teaspoon black peppercorns

A few dill, thyme or parsley sprigs

1–2 garlic cloves, sliced

1   Prepare the veg: slice any cucumbers and courgettes into coins or ribbons; cut carrots into thin batons; cook beetroot until tender, then slice or wedge the spheres. Pack the vegetables tightly into a sterilized jar (see here), tucking in any aromatics.

2   Pour the vinegar, sugar and salt into a small saucepan and add 200ml (7fl oz) of water. Bring just to the boil, stirring to dissolve the sugar and salt.

3   Pour the hot brine over the veg to fully submerge. Tap the jar gently to release air bubbles, and top up with more brine if needed. (Just make a little more in exactly the same way.)

4   Allow it to cool to room temperature, then chill. They’re tasty after 30–60 minutes, better after a few hours, and keep in the refrigerator for 1–2 weeks.



[image: Three jars filled with thinly sliced cucumber and onions in pickling brine with mustard seeds, set on a wooden surface against a rustic brick wall.]


PICKLED BEETS
with dill & mustard seeds

MAKES ABOUT 2 × 300G (10½OZ) JARS

I always have a big stock of pickled beets to last throughout the year stored in the Pickling Shed, as they are so fabulous to pop in the centre of the table for lunches or light suppers, to add to salads, a roast chicken, or accompany an omelette or soft cheeses. On the farm we grow a mix of varieties – deep red, golden and rainbow – and I love how their colours are captured in the jar. Here, the sweetness of the beets is lifted with a gentle, aromatic dill brine with warming mustard seeds, which tastes especially good alongside smoked fish, cold meats or simply tucked into a salad. It’s a simple way of bottling the harvest and the jars look so vibrant on the shelves.

6 small beetroot, trimmed and scrubbed

4 dill sprigs, cut into 2–3cm (1-inch) pieces

160ml (5½fl oz) white wine vinegar

140g (5oz) caster sugar

1 teaspoon mustard seeds

½ teaspoon black peppercorns

1 teaspoon salt

1   Place the beetroot in a saucepan and cover with cold water. Bring to the boil over a medium heat and cook for about 30 minutes, until tender. To test, gently push back the skin of a beetroot: if it slips off easily, it is cooked. Drain and refresh under cold water.

2   Put the dill, vinegar, sugar, mustard seeds, peppercorns, salt and 150ml (¼ pint) of cold water in a small saucepan and set over a medium heat. Stir for 2–3 minutes, until the sugar has dissolved and the mixture comes just up to a simmer.

3   Peel the beetroot using a small sharp knife, then cut into small wedges. Pack these into warm, sterilized jars (see here).

4   Pour the hot vinegar mixture over the beetroot, making sure the wedges are completely covered. Allow to cool completely, then label, seal and store in a cool, dark place.

Storage Note

Stored in a cool, dark place or the refrigerator, the pickled beets will keep for up to 3 months. Once opened, keep refrigerated, making sure the beets are covered with brine, and enjoy within 2–3 weeks.



BLACKBERRY JAM
with a hint of lemon

MAKES ABOUT 8 × 250G (9OZ) JARS

There is something timeless about blackberry season on the farm, when the lanes and hedgerows turn dark with fruit and life slows just enough for picking. Harry heads out with a basket and comes back with it stained deep purple, the blackberries still warm from the sun. In the Pickling Shed, the berries are tumbled into a pot with lemon and sugar. This is the kind of jam that feels rooted in place and season, made simply to use what the land gives us. A bright hint of lemon lifts the rich, inky berries and every jar feels like a little store of late-summer sunshine in the darker months. Served on my Clodagh’s Soda bread, toasted and spread with salted butter, heaven…

1kg (2lb 4oz) blackberries

Finely grated zest and juice of 2 lemons

1kg (2lb 4oz) jam sugar

1   Place the blackberries, lemon zest and juice in a large saucepan, preserving pan or casserole dish and simmer gently for about 15 minutes until the fruit is soft.

2   Meanwhile, warm the sugar in a heatproof bowl in a low oven. When the fruit is cooked, add the warmed sugar and stir over a low heat until it has dissolved.

3   Increase the heat and bring to the boil, then cook at a rolling boil for 10–15 minutes until setting point has been reached (see next).

4   Once the jam is at setting point, take the pan off the heat, spoon any foam off the top and leave it to sit for about 10 minutes. Ladle the hot jam into warm, sterilized jars (see here) and seal






STRAWBERRY & SWEET GERANIUM JAM














[image: Four photos: collecting strawberries in a skirt, Clodagh holding a basket of strawberries, a pot with strawberries, and jars labelled 'BROADSPEAR'.]

FIG, THYME & ORANGE JAM













BROADSPEAR PLUM JAM















[image: Four photographs showing the interior of The Pickling Shed. Clodagh McKenna is reaching for a jar on a wooden shelf in the top-left image.]

[image: Four photos: tarragon vinegar in The Pickling Shed; hanging chamomile and flowers; jars of pickled carrots and preserves; person holding beetroot.]

LAVENDER & HONEY ICE CREAM


















[image: Four small cut-glass bowls, each holding a scoop of pale ice cream scattered with small purple flowers, are arranged on an oval silver tray.]

ELDERFLOWER CORDIAL















STRAWBERRY & GERANIUM CORDIAL
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