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Recipes from Catherine Fulvio’s Ballyknocken Cookery School

Panzanella

Serves 6-8

120 g cubed stale bread (e.g. French loaf), toasted with oil and seasoning

350g tomatoes, diced

2 cloves garlic, minced

1 red onion, sliced or finely chopped

1 stalk celery, sliced thinly on the bias

½ cucumber, seeded and diced

1 red pepper, diced

1 yellow pepper, diced

5 anchovy fillets, sliced (optional – or to taste)

1 tbsp capers, chopped

1 tbsp minced fresh herbs, such as chives, parsley, tarragon (optional)

150 ml red wine vinaigrette, or as needed

Basil and parsley, to garnish

Combine the bread, tomatoes, garlic, celery, cucumber, peppers, red onion, red onion, anchovies, capers, herbs and basil. Add the vinaigrette and toss to coat.

Serve immediately.

Red Wine Vinaigrette

Makes 500 ml 

100 ml red wine vinegar

1 tsp Dijon mustard (optional)

350 ml mild olive oil 

1 tsp salt

1/4 tsp black pepper

1 tsp sugar (optional)

Combine the vinegar, mustard, and shallots and let rest for 20 to 30 minutes. Whisk in the oil gradually.

Adjust the seasoning with salt and pepper, and add sugar, if using. Add the herbs, if desired.

Chicken Rice Stir Fry  
Serves 4

2 tbsp sesame oil

2 tbsp vegetable oil

1 onion, thinly sliced

1 red chilli, diced

2 garlic cloves, finely minced

300g cooked (leftover) chicken, shredded

300g cooked rice (long grain works well) 

1 carrot, grated

75g frozen peas, defrosted

75g sweetcorn

2cm ginger, grated

3- 4 tbsp soy sauce

2 tbsp oyster sauce

Juice of 1 lime

To serve

Crisp iceberg lettuce leaves or baby gem

Fresh coriander, chopped

Add both oils to the wok and fry the onion, chilli and garlic for about 2 minutes.  Then add in the rice, chicken, the grated carrot, peas, sweetcorn and ginger. Keep moving the mix in the pan until the rice is piping hot (adding a little more oil as necessary).  Finally add the soy sauce, oyster sauce and lime juice.  Taste for seasoning, adjusting as necessary

Serve in lettuce leaves, garnished with coriander for a very healthy and tasty meal!

Catherine’s Salmon Pasta Bake

Serves 5-6
400g cooked penne pasta
For the sauce

4 - 5 spring onions (or 1 leek), thinly sliced

80g butter

60g flour

750ml milk

100g cheddar, grated

1 tbsp wholegrain mustard

Zest of 1 lemon

Salt and freshly ground black pepper

3 darnes of fresh salmon, skinned and diced (about 2cm)

2 handfuls of baby spinach

4 tbsp breadcrumbs, for the topping

4 tbsp parmesan, grated, for the topping



1½ tbsp chopped parsley 

Salt and freshly ground black pepper

Additional butter for buttering the dish

Herbs for garnishing

Preheat the oven to 180(C/Fan 160(C/gas 4. 

Over a medium heat cook the spring onions in the butter until soft. Then add the flour and cook for about 1 minute, then slowly add in the milk a little at a time, whisking continuously to form the sauce. Stir in the cheese, mustard and lemon zest.  Season with salt and freshly ground black pepper.

Place the cooked pasta, salmon, baby spinach and cooked leeks and mix in the sauce. 

Brush a medium gratin or lasagne dish with melted butter, pour in the mixture. 

Sprinkle over the breadcrumbs, parmesan and parsley. Bake for 20 minutes until the top is golden. 

Tip 1:  You can substitute chicken here too if you have leftovers from the Sunday roast etc…
Beef Burgers, Mustard Mayo and Tomato Paprika Salad
Makes 4 burgers

For the burgers

500 good-quality beef, minced

2 small shallots, very finely diced

1 garlic clove, finely chopped

1 tsp Dijon mustard

1 tbsp tomato ketchup

1 tsp Worcestershire sauce

2 tbsp parsley, chopped

Salt and freshly ground black pepper

Olive oil, for frying

To serve

4 slices good melting cheese (cheddar, blue or emmenthal)

4 burger buns

4 tbsp mayonnaise

2 tsp Dijon mustard

To serve

Seasonal lettuce leaves of your choice

Tomato Paprika Salad

Place all the ingredients for the burgers in a large bowl. Season with salt and pepper and mix very well, kneading the meat, to ensure no air it trapped (this helps hold the burger shape)

Divide the mixture into 4 burgers. 

Heat a griddle pan or BBQ to hot.

Brush both sides of the burgers with oil and cook for 4-5 minutes each side or until well browned and cooked though (timing will depend on the thickness of the burgers, so do ensure they are cooked through fully)

During the last minute of cooking time, place a slice of cheese on top of each burger to melt.  To speed up the melting process of the cheese, close the lid of the BBQ of if a frying pan, cover with a lid.

Toast the burger buns until lightly golden brown.

Mix the mayonnaise with the mustard and spread over the base of each bun.  Add some lettuce, tomato salad and red onion slices on the other half of the bun

Place the burger in between the burger buns and serve.

Tip 1:  When the burger mix is assembled, break a little off and shape.  Cook and taste.  Adjust the main burger mixture if more seasoning is required.  

Tip 3: These burgers can be frozen between sheets of parchment paper for up to 3 months in a rigid freezer proof container.
Tip 3: Cover burgers and chill in the fridge for an hour so they set nicely and hold together well during the cooking process.

Tomato Paprika Salad

Serves 4
8 medium tomatoes, cut into ¼ inch (½ cm) slices

¼ cup extra virgin olive oil 

1 tbsp chopped fresh basil leaves

2 tbsp red wine vinegar

Large pinch salt

1 tbsp paprika

2 cloves garlic, finely chopped

1 tbsp sugar

Place tomatoes in a bowl.   Shake remaining ingredients in tightly covered container.   Pour over tomatoes.   Cover and refrigerate for at least 3 hours to blend flavours, turning occasionally.  Add a pinch or two more of sugar to sweeten the tomatoes, if required. 
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www.ballyknocken.ie      www.catherinefulvio.com

