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Contact us:

Festival Office, Burrell Hall,
St. Kieran’s College, Kilkenny.
info@savourkilkenny.com
086 021 7465
www.savourkilkenny.com
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2014 Committee:

Ger Mullally, lan Brennan, lain Gray,
Ann Marie Hogan, Marie Langton,
Joy Moore.

Festival Director: Marian Flannery.
Festival Assistant: Rose Mulvey
Health and Safety: Hardiman Safety
PR: MD Media

Food Market in Parade Plaza

Featuring food stalls from the best of local, regional and national
food producers, the market is a wonderfully vibrant pop-up venue
where you can taste, sample and buy the most delicious, fresh and
wholesome food produce available in Ireland today.

The market also features some wonderful food related craft,
cookery demonstrations, baking competitions, Food Art, pumpkin
carving, foraging, food styling, food photography, food debates and
discussions and much much more.

FREE of Charge
Market Opening Times: C':

Saturday 25th October 10.30am - 5pm Oifig Fiontair Aitiil O]
Sunday 26th October 11.30am - 5pm Local Enterprise Office
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COOKERY  § . A
DEMONS.!TRA s ; '_ | Sponsored by Pallas Foods

Date: Saturday October 25th
Time: 12 ngon to 3Pm Please give generously to the Irish
Venue: Main Marquee on the Parade Special Olympics collectors

Savour Kilkenny is delighted to be working with Special Olympics
Leinster this year to bring you a very exclusive event with Ireland’s

top cookery schools. Special Olympics Ambassadors will be on hand

on the day to help out - Be sure to come along because you never know
who will turn up! Ambassadors include Brian Cody, Mick Galwey and
Darren O'Neill.

RORY O’ CONNELL

Ballymaloe Cookery School (Cork) - 12pm

Special Olympics are a sports organisation for people with intellectual
disabilities providing year round sports training and competition in

14 Olympic type sports. Currently the Leinster region has over 1,500
athletes across nine counties training weekly and competing in sixty four
clubs. Special Olympics not only offers sport but also gives athletes the
opportunity to develop their skills, physical fitness, demonstrate courage,
experience joy and participate in a sharing of gifts, skills and friendships.

BRIAN MCDERMOTT

The No Salt Chef (Donegal) - 1pm

VYYY
] E i ; ] ' i The funds raised will assist Special Olympics Leinster to continue to
Oyl By ; offer sporting opportunities to all of the athletes, through competitions,
leagues and interclub competitions whilst also offering coach education
and training to ensure we continue to deliver high quality sports
program to our athletes. So come along and support this great cause and
learn from some of the greats. MC Edward Hayden, TV & Celebrity Chef

KEVIN DUNDON

Dunbrody Cookery School (Wexford) - 2pm




CAN THE CRITICS COOK?!

Date: Saturday October 25th
Time: 4pm
Venue: Main Marquee on the Parade | ADMISSION: FREE |

Irish Food critics certainly know their onions...but can they cook
them? Savour Kilkenny is turning the tables on three of Ireland’s
most eminent food journalists where they will be invited to swap
their pens for aprons! These canny connoisseurs will be challenged to
cook a dish from a bag of mystery ingredients. Marks will be awarded
for skill, imagination, knowledge of complimentary flavours and
presentation by our panel of local chefs and food experts.

MC - John Healy from RTE's ‘The Restaurant’.
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Date: Saturday October 25th
Time: 3pm
Venue : Main Marquee on the Parade

Savour Kilkenny Food Festival are DELIGHTED to be part of RTE lyric
FM's programme ‘History on a Plate’ which is a new six-part radio
documentary series that takes real recipes from Irish food history and
puts them back on the menu.

The programme is presented by historian Juliana Adelman and restaurant
critic Catherine Cleary. At Savour Kilkenny they will demonstrate the

art of baking with barm, show how home cooks made bread rise before
yeast came in packets and give you a taste of true barm brack.

SUPERVALU &
KEVI N DU NDON Sponsored by Caulfield’s

Date: Sunday October 26th
Time: 1pm
Venue: Main Marquee on the Parade

ADMISSION: FREE

One of Ireland’s best-loved chefs, Kevin Dundon can usually be found
busy at work in the Dunbrody House kitchens and cookery school. You
will also often find him gracing the TV screens and chatting on Irish
radio covering all things to do with food. A chef with a love of locally-
sourced indigenous produce Kevin considers himself spoilt with the
positive bounty of fresh seafood and fantastic fruit and vegetables
literally on his doorstep. A long-time collaborator with Savour Kilkenny,
Kevin will show you how to get the most from the great value, fresh
ingredients all available at your local Caulfield’s SuperValu.

MC - Edward Hayden, TV & Celebrity Chef

Caulfield’s

SuperValu

DAWN MEATS

BUTCHER

ANNE & EDWARD

Sponsored by Dawn Meats.

Date: Sunday October 26th

Time: 2pm

Venue: Main Marquee on the Parade ADMISSION: FREE
Festival favourites Anne Neary & Edward Hayden have joined forces
with ‘Dawn Meats’ this year for Savour Kilkenny to showcase their
extensive range of quality assured Irish beef and lamb in a series of
easy to prepare, delicious meals suitable for entertaining all your
family and friends. Join Anne & Edward at this year's festival and allow
both your taste buds and your culinary prowess to be challenged and
excited! After being inspired by the dynamic duo your menu offerings
will be taken to a new level on your return to the kitchen!



THE CHEFS TABLE p—
ON THE PARADE »

in association withdhe EPA and the Stop FoodWaste Programme

Date: Saturday October 25th

Time: 3.30pm-5.30pm ’ .
Venue: Castle Cabinets, 1 The Parade L favourite recip cks of the trade. Local and vmf‘fhg chefs:wi
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Back by popular is the Chefs' Table, where'localland nathnﬁal chefs s open ;Pielr kitch the'world and share withmslE@me.of their
showd) youhew’to mik . ry most.out of yourfoo: gredients with

Returning to Savour for the third year in a row is acclaimed cookery

v teacher and author Rory O’Connell of Ballymaloe House. Last year’s
masterclasses were one of the highlights of the festival, and we are
delighted to have Rory back to share his knowledge and expertise once
again. This is a unique opportunity to witness the talents and learn the 3
secrets of one of world’s most highly regarded masters of cooking. By PAUL'MURPHY 12.30pm MARK GAFFNE_Y
Sponsored by Carlow Brewing Company Price includes food prepared at the class & a glass of wine. - Executive Chef, Newpark Hotel Executive Chef, Kilkenny Ormonde Hotel
Booking - www.savourkilkenny.com : GER DUNNE 1.15pm STEPHEN GIBSON
Date: Sunday October 26th - Executive Chef, Lyrath Estate Hotel Head Chef and Co-Owner, Pichet Restaurant

Time: 3pm
Venue: Main Marquee on the Parade

CORMAC ROWE AND KEN HARKER
Executive Chef and Head Chef, Mount Juliet Estate

ARUN KAPIL
Owner, Green Saffron Spices

ERNEST SUBIRANA SANCHEZ ADRIAN MARTIN
Sous Chef, The Salt Yard Grogan & Browne & The Wine Centre

'~ dag 26th 3.30pm - Special Stop Food Waste Demo with Breda McDona I otcamp a‘n" 3

STOP FoodWaste.ie Edward Hayden, Edward Entertains. Learn how to turn your tasty leftovers mto delicious meals,
and pick up some top tips and recipes galore.

2pm

What do you get when you take two of Ireland’s most popular food
and drinks trends and bring them together? A wealth of food pairing
and new tasting ideas — finding the perfect craft beer to match your
favourite sushi. Irish cook Fiona Uyema specialises in Japanese cuisine,
and is pushing boundaries and influencing the Irish foodie scene with
her easy to follow Japanese style recipes.

2.45pm

For this demo, Fiona will guide the audience through the basics of
sushi making using her easy to follow steps and useful tips. You will
leave this demo filled with the knowledge and confidence to host your
own sushi party at home paired with the perfect craft beer. Carlow
Brewing Company produce the award-winning O'Hara’s Irish craft beer
range, with each beer crafted using classic brewing methods.

Preventing Food Waste... It’s easier than you think!

In association with the EPA, the focus of this year's Chefs’ Table is to ‘Step:Food Waste"= In Ireland there.is over one million tonnes of food waste
disposed of each year and around one third of this waste comes from households. This' means that each household is throwing out about a
quarter of a tonne of food waste each year, costing the average household €700:So if-you are interested in saving money and preventing food
waste why not come along and meet with our local Environmental Awareness-Officer Bernadette Moloney who will be on hand to discuss food
waste prevention.
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BANTER ON FOOD

with Jim Carroll

Date: Saturday 25th October _

Sunday 26th October ) )
Booking -You must register your

Time:12pm' - 4Pm attendance. To register, please
Venue: National Craft Gallery, Castle Yard visit www.savourkilkenny.com

BANTER is a series of talks, panel discussions and interviews hosted by
Irish Times journalist Jim Carroll. Though based in Dublin, Banter has
featured at many festivals across Ireland and the UK including the Electric
Picnic, Kilkenny Arts Festival, Other Voices, Kinsale Arts Festival, Galway
Arts Festival, CultureTECH, Earagail Arts Festival, GAZE International
LBGT Film Festival, Mindfield, Darklight Festival, Hard Working Class
Heroes and the Make A Move festival. Banter brings its eclectic and
innovative style to Kilkenny for a very special weekend of Banter on Food,
featuring some of Ireland’s leading food experts, journalists, critics and
writers including:

Blathnaid Bergin Dee Laffan
(School of Restaurant and (Editor, Easy Food Magazine)

Kitchen Management) Declan Maxwell
Suzanne Campbell (Restaurant Manager, Chapter One)
(Food and farming journalist, Irish Times Imen McDonnell

& Irish Independent) (Food/lifestyle columnist)

Yvonne Carty Denise McBrien (Pichet

(Failte Ireland Food Ambassador) Restaurant)

Catherine Cleary Gillian Nelis
(J_ourn‘alist and food writer, (Managing editor, Sunday
Irish Times) Business Post)

Marie Claire Digby Aoife Ryan
(journalist, Irish Times) (Food blogger)

Fiona Dillon
(Food writer, Hunters Lodge)

WRITING ABOUT FOOD

Being able to put together a great recipe is one thing, writing it in a way
which makes the reader want to reach for their spices and larder staples
is quite another. While we all can’t be Nigel Slater, there is a definite
upswing for people who can combine good writing with great food.

An A to Z guide from some of the experts about what it takes to turn

a great dish into a great read. Panel: Dee Laffan, Catherine Cleary,

and Gillian Nelis.

WHAT WILL WE BE EATING
THIS TIME NEXT YEAR?

A decade ago, you'd have been hard pressed to find ripe avocados or
padron peppers in the aisles of your local supermarket. To back even
further in time and the list of foods which we now take for granted would
be completely absent from the weekly shop. Chalk it down to more
sophisticated palattes and widespread travel and the influence of such
foodies as Yotam Ottolenghi and Thomasina Myers, but we're far more
savvy eaters in 2014. As we reach peak burrito time, we poke two writers
to tell us what comes next for our palates. Panel: Marie Claire Digby,
Yvonne Carty and Aoife Ryan.

WAR STORIES FROM THE KITCHEN!

Are the people who start cafes and restaurants mad, driven,
crazy, otherwise unemployable or all of the above? What about
those who review them? Meet some of the people who've
already gone through all of those sleepless nights, stressful
months and successful times to find out what drove them to
open their doors to the public in conversation with restaurant
reviewers who reveal the ins and outs of what attracts them to
a restaurant, what they like, what they dislike, some war stories
etc. Panel: Blathnaid Bergin, Denise McBrien, Declan Maxwell
and a selection of restaurant owners and chefs from Kilkenny
and beyond.

WHAT’S ON YOUR PLATE?

It's a question which more and more people are asking as
issues of food miles, provenance and health become more
commonplace. But in an age when huge reductions in the price
of food mean we've never had to pay less for the basics, do we
actually give any thought to why those sweet potatoes or that
chicken cost so little? Panel: Suzanne Campbell, Fiona Dillon,
Imen McDonnell.
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KILKENNY’S FAB
FOOD TRAIL

Date: Friday 24th October
Time: 10:30am - 1pm

Venue: Meet at St. John's Priory, John St ADMISSION: €40

From artisan food producers to cosmopolitan restaurants and cute
cafes, they're all along the Kilkenny food trail. Eveleen Coyle's new
Kilkenny Tasting Trail is a guided walking tour of Kilkenny City’s
foodscape. A snack-fest of treats, spiced up by ‘meet the maker’
craft studio visits animated by Eveleen'’s unique blend of fascinating
snippets of culture and history. The Kilkenny Tasting Trail will give
visitors an insider’s track to the city’s foodie and craftie heaven!

Booking - 01 497 1245 www.fabfoodtrails.ie

FERMENTATION
AT ITS FINEST

A Kilkenny Journey into Pairing Beer and Cheese

Date: Friday 24th October
Time: 7pm
Venue: Billy Byrne's, Upper John St

ADMISSION: €16

Kilkenny’s Micro Brewers, Costellos, and award-winning Cheese

Maker, Knockdrinna, explore how to combine beers and cheese of the
southeast. This promises to be an awakening flavourful experience. The
evening focuses on sampling beer & cheese in combination. Followed
by a walking guided tour of Kilkenny's Breweries and Public Houses
(optional).

Booking - 086 810 2320 email.gerald@costellosbrewco.ie
to reserve places

FOOD PAIRING
WORKSHOP

Date: Saturday 25th October
Time: 11.30am -12.30pm
Venue: Kilkenny Ormonde Hotel
Food pairing is the combination of two or more ingredients in a recipe

or dish which when eaten together are pleasing to the palate. At this
interactive workshop, we will taste and savour some foods and fully
appreciate the flavours contained within them. We will then try some
unusual flavour pairing combinations which have been composed

by analyzing their volatile aroma compounds. Join Mark Gaffney
Executive Chef for this unique workshop.

Booking - Tickets available from reception
or email chef1@kilkennyormonde.com

Date: Saturday 25th & Sunday October 26th
Time: 2pm - 3pm
Venue: Kilkenny LEADER Partnership Marquee

What goes best with food? Beer and cider aficionados would say - of
course - local beer and ciders; wine pros would argue that wine is the
better match. There’s only one way of finding out! Join us for tastings
of local food, each matched with a particular beer or cider and a wine.
Le Caveau's Colm McCan talks wine, Sldinte author Caroline Hennessy
counters with beer and cider and you decide who is right by voting
with your glasses. Food writer and broadcaster Caroline Hennessy is the
co-author, with Kristin Jensen, of Slainte: The Complete Guide to Irish
Craft Beer and Cider (New Island). Colm McCan works with Le Caveau,
the specialist wine merchants, and is also consultant Sommelier at
Ballymaloe House and wine lecturer at Ballymaloe Cookery School.

Booking - to register your attendance, please visit www.savourkilkenny.com

Date: Saturday 25th October
Time: 8pm
Venue: Brewery Corner, Parliament St

Mary White of Blackstairs Ecotrails (www.blackstairsecotrails.ie) and
Seamus O'Hara of Carlow Brewing Company will host an event in Brewery
Corner pairing locally brewed craft beer with seasonal foraged wild food.
Sample tray of beer with accompanying foraged foods included.

Booking — email seamus@carlowbrewing.com

Date: Saturday 25th October

Time: 11am-3pm

Venue: Knockdrinna Farmhouse
Cheese, Stoneyford

Ever wondered how to make cheese? Join us at the farmhouse in scenic

Stoneyford for a one day cheese making course, designed to show you
how to make cheese at home. A fun day of making and tasting cheese,
as well as a tour of the Knockdrinna cheese factory.

Booking - www.knockdrinna.com or call 056 772 8446

Date: Sunday 26th October
Time: 11.30am
Venue: Meet at Castle Main Gate

Join Mary White, of Blackstairs Eco Trails on a fabulous foraging walk

along the banks of the River Nore. On the walk, you will be on the

lookout for seasonal berries, sloes, haws, hips and guelder rose berries.

The search will also take in edible leaves, hairy bitter cress, dandelion
leaves, sorrel and much, much more.

Booking - pay on the day

[y
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NIGHT OF 1,000

h } FEASTS
,‘: ;3

Sunday 26th October - anywhere, anytime!

‘Town of Food' is a non profit-making community company formed to
develop a Professional Chef Training College, Food Training Centre and
Food Enterprise Campus. Based in Thomastown, Co Kilkenny, its mission
is to create a sustainable hub for food start-ups, food training and food
community development in the South East of Ireland. Building work has
commenced on the construction of the centre and the innovative crew
at Goatsbridge Trout Farm are supporting the project by organising this
unique ‘Night of 1,000 Feasts’ which aims to raise funds to contribute to
the project.

Across Kilkenny City and County, households and communities will be
gathering together to host their very own FEAST! Whether it is a family
feast, dinner for two or an all-out dinner party, Goatsbridge wants YOU
to be a part of Town of Food's ‘Night of a 1000 FEASTS'. Anyone can
organise a FEAST, anywhere they wish and serve anything they fancy!
Kilkenny food producers will be offering discounts on their delicious
produce. So register your FEAST today on www.townoffood.com and see
what local food producers are offering FEAST organisers. FEAST guests
can, if they wish, make a voluntary contribution towards the Town of Food
project - donate online at www.townoffood.com

For more information visit www.townoffood.com or telephone
Mag Kirwan on 086 818 8340

TOWN or FOOD

Bus ailable - please 0
’ ) - , l’*;

TRAIL KILKENNY Kilkenny
LONG TABLE ARTISAN —

- trail
’ MADE in Kilkenny Craft Trail

Date: Sunday October 26th
Time: 7.30pm
Venue: The Mill at Nicholas Mosse, Bennettsbridge

The artisan food producers of the TASTE of Kilkenny Food Trail and craft makers of the
MADE in Kilkenny Craft Trail are coming together to host an evening to celebrate our
county'’s wonderfully rich food and craft culture at a Long Table Artisan Dinner.

Kilkenny's most renowned food and crafts people will be bringing together some of
their finest offerings.to this unique rural venue and invite you to join them at this
intimate gathering to enjoy delicious food, divine design.

There are a very limited number of tickets for this event.
Tickets are available from Trail Kilkenny. (A
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KILKENNY LEADER
PARTNERSHIP
MARQUEE

Date: Saturday 25th & Sunday October 26th
Time: 10.30am-5pm
Venue: Kilkenny LEADER Partnership Marquee

EMERGING FOOD PRODUCERS

KLP has a strong background in the support of the development of the

food sector in Co. Kilkenny through the Rural Development Programme.

This programme in its current round has supported investment in a
number of food enterprises in the county, in the Savour Kilkenny Food
Festival and the Town of Food Project, based in Thomastown. This year,
KLP are working with five new food businesses including one social
enterprise. Visit this vibrant space of innovation to meet face to face

some of Kilkenny's newest food entrepreneurs.

MAKERS SESSIONS

What does it really take to run a Food Business ? Meet the Characters
of Kilkenny's food sector who are at the cutting edge of day to day
food business. An eclectic and informative line-up of producers will give
insights and lessons learnt through their own journeys developing their
businesses. Business Experts will be on hand to discuss some of the key
challenges facing food business start ups.

Food Intolerance Insights Nutritionist Caroline Seale will talk about
Food In-tolerances and Food Allergies while the Coeliac Society of
Ireland talks about Gluten-free diets and finally Sinéad O’ Halloran,
Food Safety Consultant with Cater Care Ltd will give some insights on
Allergen Awareness for the Caterer. In a relaxed “Sitting Room” style,
these sessions will be MC'd by the ever entertaining Angela Campion
of KLP. Check the Savour Kilkenny website www.savourkilkenny.com
for the full line up.

YOUTH FOOD CHALLENGE

30 Young People from secondary schools thoughout Kilkenny take up
this years KLP Youth Food Challenge. One key part of the challenge is
the “Make Food Make Money” module in which young people, aided
by local food producers, chefs and other food industry experts are
challenged to imagine, create, budget, package, market and sell a
range of food products. The results of these efforts will culminate in
a creative and spirited shared food stall at the Savour Market.

Now in its third year KLP are delighted to fund this collaborative
project through the LEADER rural development programme. KLP see
this as a hands on way to introduce young people to the food sector,
giving them hands on experince and opening up the potential for them
to consider the local food sector as an avenue to develop their future
careers. For enthusiasm, positivity and pure good food, visit the Youth
Food Challenge at the Market.

FOOD STYLING AND
FOOD PHOTOGRAPHY

Food photography is relevant to everyone in a food business - we eat
with our eyes, so restaurants, cafes, food producers, food writers and

bloggers will have plenty to feast their peepers on at this very special
event. Led by John Whelan and Elora Monserrat from The Devil's Menu
in Graiguenamanagh, visitors will get a chance to see their amazing

culinary photography and get tips and tuition on the art of food styling.

Canon Ireland & White's Pharmacy will team up with The Devils Menu
to provide a food photography experience including photography tips,
camera advice and more at their stand in the food market. Call in to
view the latest range of cameras and special offers.
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AFTERNOON TEA Edward Entertains

Date: Monday October 27th
Time: 3pm
Venue: The Duiske Inn, Main St., Graignamanagh | ADMISSION: €10

“Be our guest, be our guest, put our service to the test” The art of
traditional afternoon tea is a most pleasant and enjoyable experience.
With this in mind TV3 Chef Edward Hayden invites you to his native
Graignamanagh to enjoy some of his delicious home baking and support
the much deserving Carlow/Kilkenny Homecare Team. Come along on
the day and enjoy some sweet and savoury treats, excellent service,
attention to detail, good company and some light entertainment.

All Proceeds go to the Carlow/Kilkenny Homecare Team

Bookings - 059 972 4359 email.info@edwardentertains.com

FOOD ART --
COMPETITION Qvonmorg

Sponsored by Avonmore

Last year’s Food Art Competition was a true highlight of the festival,
where a host of imaginative and innovative pieces of art created by the
talented youth of Kilkenny were on display throughout the weekend,
drawing huge crowds and high praise. Fabulous works of fashion were
created for the ‘Food Couture’ section, while the ‘Food Sculpture’ saw a
host of wonderfully inventive pieces of art, all made from food.

The 2014 theme for the FOOD ART competition is “Kilkenny.... Europe’s
Friendliest City."

Come along to the Courtyard Gallery, at the back of Kilkenny Design
(behind the National Craft Gallery) and see the amazing creations from
Kilkenny’s Secondary School Students

SPUD & HURL RACE mh

Fundraising event for COIS NORE n

Date: Saturday October 25th

Time: 2pm

Venue: The Castle Park | ADMISSION: €5 |

Join Kilkenny Inter-county hurlers as we challenge you to test your
speed, endurance and balance around our Tkm circuit at the Castle
Park. The only catch is, you've got to go the distance balancing a spud
on your hurl! Rigged spuds will be disqualified on sight! So come along
and see if you've got what it takes to conquer the cream of the cats,
and you could bag yourself a star prize, as well as the crown of “Savour
Kilkenny King Of The Spud 2014".

Booking - pay on the day

GO BONKERS
WITH CONKERS

Date: Sunday October 26th 2014
Time: 12.30pm Registration,

Competition 1pm - 4pm.
Venue: The Castle Park

Adults €8 & children €4

This year the Irish Conker Championships have joined forces with
Savour Kilkenny for a great weekend of fun. Opponents will be
squaring up and knocking chunks out of each other’s conkers, playing
psychological mind games, getting tangled in a mess and being roared
on from the crowds. The Irish Conker Championships is open to
competitors of all ages from 8 upwards with competitions judged at
under-11, under-14, under-17 and adult levels. Team events also run
on the day. Winners will receive an Irish Conker champion medal and
a prize. And for those of you who doesn't have a competitive streak
you can try your hand in the Alternative game! It too is great fun. MC
on the day will be long time championship supporter George Candler.

Categories: Competitions judged at Under-11, Under-14, Under-17
plus an ADULT and TEAM competition.

All are welcome. For game rules, see www.irishconkerchampionship.com
Further information coopersrest@hotmail.com Registration: On the day



Date: Saturday 25th October
Time: 2pm - 5pm
Venue: MacDonagh Junction

Fresh thinking young producers (age 10-17) create and sell their
homemade produce in a buzzing indoor market. Join Kilkenny's budding
foodies and sample and purchase some delicious produce at their stalls in
MacDonagh Junction Shopping Centre next to the train station. For Savour
Kilkenny, these young foodies have all taken part in Food Safety Training.

To enter please contact info@macdonaghjunction.com or telephone
Shay Bollard 086 308 2599

Date: Saturday 25th and Sunday 26th October
Time: 1-2pm, 1.30pm-2.30pm, 2pm-3pm
Venue: Food Market on the Parade.

Join Susan Boyle for an afternoon of pumpkin carving fun! This is the
perfect pre-Halloween treat for all the family. Learn how to carve and
customise your very own pumpkin with stencils and templates. Under
12's must be accompanied by an adult.

Booking - 12noon each day at the pumpkin stall.

Edible books are cake based creations that can look like a book in form
and shape, be inspired by a book title, look like a book character or

be based on a book’s text. Open to all secondary school students in
Kilkenny. Registration forms available at Kilkenny Library branches and
online at www.kilkennylibrary.ie or call 056 779 4174

Date: Sunday 26th October
Time: 2pm - 5pm
Venue: Springhill Court Hotel

Allow your children’s creativity to shine through their culinary skills
with this fun and interactive children’s cookery demonstration. Learn
how to make some scrumptious treats for Halloween, followed by

a competition for best reproduced dish! Children will also receive a
fantastic goody bag including their own apron and chefs hat.

Places are limited, pre-booking is essential for this fun afternoon.

Booking - Springhill Hotel 056 772 1122
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Date: Thursday 23rd October
Time: From 6.30pm. Last booking 9pm
Venue: Mount Juliet Hotel & Estate, Thomastown

With a Michelin star and 3 AA Rosettes, the opulent Lady Helen
Restaurant at Mount Juliet is one of the finest restaurants in the
country, where international dishes are prepared by world class chefs
using local produce and fresh herbs, picked from the estate’s own herb
garden. Mount Juliet will host their acclaimed 10 course tasting menu
with a twist. The Black and White Masquerade Dinner invites guests to
don their finest black or white attire accompanied by a colourful mask.

Booking essential - 056 777 3000 email. info@mountjuliet.ie
Price: €75 for ten courses excluding wine

Date: Friday 24th October
Time: 7pm
Venue: Anocht @ Kilkenny Design Centre, Castle Yard

Enjoy a delicious Six Course Seafood Tasting Menu in the unique setting
of Anocht, Kilkenny Design Centre'’s evening restaurant. Savour the fresh,
wholesome produce from Ireland’s rivers and oceans, cooked with care
and imagination by our chef Paul Cullen and his team. Complete the
experience with a special selection of wines which Pascal Rossignol of
Le Caveau has chosen to complement the fish dishes and which he will
introduce on the night.

Booking - 056 772 2118 email. info@kilkennydesign.com
Price: €55 for six courses excluding wine

Date: Friday 24th October
Time: 7.30pm
Venue: The River Court Hotel, John's Bridge

Journey back in time to the Tudor era for the Rivercourt Hotel Tudor
Evening. Guests will be welcomed by actors dressed in period costume
and will be regaled with tales from Medieval Kilkenny as they enjoy

a fine meal fit for lords and ladies in the award winning AA Rosette
Riverside Restaurant. Listen as the history of Kilkenny Castle is brought
to life in a night of historical drama, storytelling and music. Pre dinner
‘Mead’ Drinks reception on arrival followed by a sumptuous 5 course
Tasting Menu carefully designed by their team of executive chefs.

Booking - 056 772 3388 email. events@rivercourthotel.com
Booking Essential, places are limited.
Price: €59 for five courses including wine

Date: Friday 24th October
Time: 6pm-10pm
Venue: City Bar & Grill, Kilkenny Hibernian Hotel

We have the cow to thank for a lot: cheese, milk, ice cream, yoghurt,
delicious roast beef, tender fillet steak and what would a BBQ be
without some succulent beef burgers. If you think about it cows
provide us with an extraordinary amount of our daily nutritional
needs. So City Bar & Grill have decided that it's only appropriate to
have an evening to appreciate the humble cow and serve a menu that
celebrates this powerful ally in our diets. So get moov-ing and book
your table today.

Booking - 056 777 1888 email. info@kilkennyhibernianhotel.com
Price: €29.95 includes 3 ‘udderly’ fabulous courses & tea/coffee

Date: Friday 24th October
Time: 6.30pm to 8pm
Venue: Rive Gauche, The Parade

There are some outstanding wine and cheese pairings, and we will try
them out at this tasting, while also getting a better understanding of
what wines work with cheese and why. Enjoy a guided tasting of 8 superb
wines and 8 artisan cheeses and decide for yourself which pairings tickle
your palate. Susan Boyle will be our resident wine consultant for the
evening and she believes the best way to learn about wine is to taste it!

Booking - 056 775 0016 email.events@leftbank.ie
Tickets also available at Rive Gauche and Left Bank. Strictly over 18’s event.
Price: €20

Date: Friday 24th October
Time: From 6pm
Venue: Billy Byrne's, Upper John Street

Enjoy some lively jazz music from three-piece jazz band Aristotle Piano
Trio and savour some Kilkenny-style tapas!

No booking required. Menu from €3

Billy Byrnes will also be hosting a Sushi night on Wednesday 22nd at
8pm with a screening of acclaimed documentary Jiro Dreams of Sushi
and some sushi samples. FREE

Date: Friday October 24th
Time: 6pm
Venue: The Little Green Grocer, Parliament Street

Mary Pawle Wines has focused exclusively on importing a wide
selection of Organic & Biodynamic wines into Ireland since 1997.
Mary will give an informal tasting of a selection of wines and match
them with some local produce. A perfect opportunity to ask questions
while enjoying wine and food.

Booking - 056 770 2007 . Price: €10

Date: Saturday 25th October
Time: 10am
Venue: The Little Green Grocer, Parliament Street

Brock Lewin of Badger & Dodo, Artisan Boutique Coffee Roasters, Cork
will demonstrate home coffee brewing and how to get the best from
your coffee at home. Brock will advise on grinding, water and different
brewing devices including the Aeropress and V60.

No booking required. FREE
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Date: Saturday 25th October 2014
Time: Drinks reception at 7.30pm
Venue: Lyrath Estate Hotel, Carlow Road

Following last year’s sell-out Downton Abbey Night, the Lyrath once
again take a step back in time. The majestic Lyrath Estate is the
perfect setting in which to enjoy gourmet food, delicious wine and
soak up the magic of the roaring 20s! Staff will be dressed in attire of
the time, and guests are invited to join them by dressing in their finest
Great Gatsby-style gladrags.

Book - 056 776 0088 email. info@lyrath.com
Price: €65 for six courses including wine

Date: Saturday 25th October 2014
Time: 7.30pm
Venue: The Club House Hotel, Patrick Street

A 6 course tasting menu with a difference, including wine & drinks
to accompany each course. Sensory Dining is a truly unique dining
experience like no other. A journey of the senses will begin with

a drinks reception outside of the dining room where the host for
the evening will talk through the evening’s events, explaining the
restaurant’s layout, set up and guidelines for the evening. After this
the guests will be brought to their tables where a blind fold will
await! And from this moment onwards the blindfolds will be worn
for the entire meal. Wines and drinks are chosen and presented by
Mr Henry Anderson of Bacchus Vinos.

Booking - 056 772 1994 Email: info@clubhousehotel.com
Price: €60 for six courses including wine

Date: Sunday 26th October
Time: 11am -12.30pm
Venue: #EAT, Friary Street

Bop along to one of Kilkenny’s newest and most exciting eateries,
#EAT on Friary St, for a morning of laid back beats and tasty treats!
Choose from a menu of one ‘main brunch’ item per person each with
a different healthy food theme. In addition there will be a selection
of mini buffet items with a complimentary drink, e.g. mimosa, fresh
orange juice, tea or coffee of choice ( we do a selection of yogi teas)
while enjoying the sounds of live jazz!

Booking - 056 777 0516. Places limited so booking essential
Price: €15

Date: Sunday 26th October
Time: 5pm
Venue: The Gin Bar, Paris Texas, High Street

Join Chef Chris Metzger, an expert barbeque chef who hails from
Philadelphia, for a very special class. Chef Chris will show and explain
the complex process of producing good barbeque sauce and dry rubs as
well as showing the process of curing and smoking pastrami. This will be
an exciting chance to get behind the scenes glimpse one of the few true
barbecue restaurants in the country!

Price: FREE

Date: Sunday 26th October
Time: 7pm
Venue: The Salt Yard, Friary Street

From Spain to The Salt Yard - On the Festival Sunday, The Salt Yard

will host an event drawing on the wonderful tapas culture of Spain.
The Jamoén bars of Salamanca, the Tabancos (Sherry Bars) of Jeréz, the
Tapas bars of Seville......... Artisan Irish and Spanish food produce will be
the focus of the evening and you will have the opportunity to savour
wonderful tastes and flavours against a backdrop of passionate and
seductive live Flamenco.

Booking -call 056 770 3644
Price: A la carte menu

Date: All weekend
Time: 12.30pm - 4pm and 6pm - close
Venue: The Salt Yard, Friary Street

Pintxos are famous Basque tapas. They can consist of any number of
things, making good use of the region’s abundant local produce, meats,
and fresh seafood. From the surprisingly simple to superbly innovative:
perfectly sautéed pulpo (octopus); a hunk of crusty bread topped with
sublime Jamoén Ibérico, mushrooms, and Idiazabal cheese or topped
with a crispy-fried piquillo pepper stuffed with bacalao (salt-cured
cod)....and many, many more. Paired with some excellent wines and
sherries from small producers.

Booking - 056 770 3644
Price: €40 for tapas tasting menu plus a glass of Rioja, Sherry or Port

Date: All weekend
Time: from 7pm
Venue: Scotts Brasserie, Newpark Hotel, Castlecomer Road

Executive Chef Paul Murphy has devised a Speciality Seafood Menu
specifically for Savour 2014 which will showcase the freshest of
speciality seafood. You can also see how Paul prepares his own
delicious Lobster Thermidor at the Chefs Table in the Market on
Saturday at 12.30pm

Booking - call 056 776 0500

Date: Monday 27th October
Time: 1.30pm & 3.30pm (two sessions)
Venue: Kilkenny Pembroke Hotel, Patrick Street

We are all guilty of throwing out unwanted food, and yet there are
healthy savings to be made by using up those fridge leftovers. This
event is designed to inspire you to think before throwing food out.
All-Star Kilkenny hurler Michael Fennelly will be on hand to talk about
food nutrition while the Pembroke’s Head Chef, Grainne Somers and
food writer, Fiona Dillon cook up a storm with those fridge leftovers.
Whether it's crusts of bread or the last two bananas in the bowl,
Grainne and Fiona will share all their tips and cook some superfast,
healthy dishes to share with the audience. Each attendee will receive
a goody bag packed with healthy money-saving ideas

Booking - 056 778 3500 Email events@pembrokekilkenny.com
FREE but booking essential.
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DATE: VENUE: TIME: PRICE/BOOKING:

Sushi Night

Black and White Masquerade Dinner

Billy Byrne's

Mount Juliet

8pm

From 6.30pm

Free. No booking required

€75. Call 056 777 73000

FRIDAY 24TH

Kilkenny’s Fab Food Trail
Food Art Exhibition (All weekend)
Flavours of San Sebastian (all w/end)

Organic Wine Tasting and Food Pairing
Jazzy Tapas

There’s Something About Dairy!

From the Sea (all w/end)
Fermentation at it's Finest

Seafood Tasting Menu

Tudor Evening

Artisan Cheese and Wine Pairing

Meeting at St. John’s Priory
Courtyard Gallery, Castle Yard
The Salt Yard

The Little Green Grocer
Billy Byrne's

City Bar & Grill @ Kilkenny Hibernian Hotel
Scott’s Brasserie, Newpark Hotel

Billy Byrnes

Anocht @ Kilkenny Design
River Court Hotel

Rive Gauche

10.30am
12 noon to 5pm

12.30pm - 4pm,
6pm - close

6pm

From 6pm
6pm-10pm
From 7pm
7pm

7pm

7.30pm
6.30pm-8pm

€40. Call 01 497 1245 or visit www.fabfoodtrails.ie
FREE
To book, call call 056 770 3644

€10. Call 056 770 2007

Dishes from €3. No booking required

€29.95. Call 056 777 1888 or email info@kilkennyhibernianhotel.com
Call 056 776 0500 or email info@newparkhotel.com

€16. Call 086 810 2320 or email gerald@costellosbrewco.ie

€55. Call 056 772 2118 or email info@kilkennydesign

€59. Call 056 772 3388 or email events@rivercourthotel.com

€20. Call 056 775 0016 or email events@leftbank.ie

SATURDAY 25TH

Savour Food Market
Coffee Demo
Easy Food Baking Games

Emerging Food Producers, Maker Sessions,
Youth Food Challenge & Food Styling

Cheese Making
Food Pairing Workshop

Rory O’Connell (Ballymaloe Cookery School)
Brian McDermott (No Salt Chef)

Kevin Dundon (Dunbrody Cookery School)
History on a Plate

Can the Critics Cook?!

Paul Murphy (Newpark Hotel)

Ger Dunne (Lyrath Estate)

Arun Kapil (Green Saffron)

Ernest Subirana Sanchez (The Salt Yard)
Pumpkin Carving

Spud N’ Hurl Race

Young Food Producers

Beer/Cider v Wine Smackdown

Parade Plaza

The Little Green Grocer
Parade Plaza

LEADER Marquee, Parade Plaza

Knockdrinna Farmhouse, Stoneyford

Ormonde Hotel

Main Marquee, Parade Plaza
Main Marquee, Parade Plaza
Main Marquee, Parade Plaza
Main Marquee, Parade Plaza
Main Marquee, Parade Plaza
Chefs’ Table, Parade Plaza
Chefs’ Table, Parade Plaza
Chefs’ Table, Parade Plaza
Chefs’ Table, Parade Plaza

Pumpkin Marquee, Parade Plaza

Kilkenny Castle Park
MacDonagh Junction
LEADER Marquee

10.30am-5pm
10.30am
From 11am
From 10.30am

11am
11.30am

12pm
pm

12.30pm
1.30pm

2.30pm

3.30pm
Workshop 1-3pm
2pm

2pm-5pm

2pm

FREE
FREE No booking required
FREE
FREE

€100. Call 056 772 8446 or visit www.knockdrinna.com

€8.Tickets available from reception at the Ormonde Hotel or email
chef1@kilkennyormonde.com

FREE. Please give generously to the Irish Special Olympics collectors
FREE. Please give generously to the Irish Special Olympics collectors
FREE. Please give generously to the Irish Special Olympics collectors
FREE

FREE

FREE

FREE

FREE

FREE

Register at12pm, €5 pay on the day

€5 per entry in aid of Cois Nore

FREE

FREE

Banter on Food:Writing About Food National Craft Gallery 12.30pm-2pm Free, but ticketed. Register at www.savourkilkenny.com

Banter on Food: What will we be eating this time National Craft Gallery 2.30pm-4pm Free, but ticketed. Register at www.savourkilkenny.com

next year?

Rory O'Connell Masterclass Castle Cabinets, 1 The Parade 3.30pm €30.To book, visit www.savourkilkenny.com

AWine Goose Chase Left Bank 6pm €20. Call Clodagh on 056 775 0016, email events@leftbank.ie
Tickets also available on reception at Kilkenny Hibernian Hotel

Foraged Food and Local Craft Beer Brewery Corner 8pm €10. To book, email seamus@carlowbrewing.com

The Great Gatsby Lyrath Estate 7.30pm €65. Call 056 776 0088 or email info@lyrath.com

Sensory Dining Club House Hotel 7.30pm €60. Call 056 772 1994 or email info@clubhousehotel.com

SUNDAY 26TH

Savour Food Market Parade Plaza 11am-5pm FREE
From 11am FREE
From 11.30am FREE

Parade Plaza
LEADER Marquee, Parade Plaza

Easy Food Baking Games

Emerging Food Producers, Maker Sessions,
Youth Food Challenge & Food Styling

Jazz Brunch #EAT

Foraging Walk Meet at Main Castle Gate
Parade Plaza

Springhill Court Hotel
Kilkenny Castle Park pm

11am-12.30pm  €15.Call 056 777 0516

11.30am €5, pay on the day

Workshop 1-3pm  Register at12pm, €5 pay on the day

€5 per child. Call 056 772 1122

Compeition entry: Adults €8, Children €4. Spectators go free!

Pumpkin Carving
Kiddies’ Cook Off
Go Bonkers With Conkers

2pm-5pm

Beer/Cider v Wine Smackdown LEADER Marquee 2pm FREE

Kevin Dundon Main Marquee, Parade Plaza pm FREE

Anne Neary & Edward Hayden Main Marquee, Parade Plaza 2pm FREE

Craft Beer and Sushi with Fiona Uyema Main Marquee, Parade Plaza 3pm FREE

Mark Gaffney (Kilkenny Ormonde Hote) Chefs’ Table, Parade Plaza 12.30pm FREE

Stephen Gibson (Pichet Restaurant) Chefs’ Table, Parade Plaza 1.15pm FREE

Cormac Rowe and Ken Harker (Mount Juliet Estate) ~ Chefs’ Table, Parade Plaza 2pm FREE

Adrian Martin (Grogan & Brown & The Wine Centre)  Chefs’ Table, Parade Plaza 2.45pm FREE

Edward Hayden (Edward Entertains) Breda McDonald Chefs’ Table, Parade Plaza 3.30pm FREE

(ICA Bootcamp)

Banter on Food: War Stories From The Kitchen National Craft Gallery 12.30pm-2pm FREE, but ticketed. Register at www.savourkilkenny.com

Banter on Food: What's On Your Plate? National Craft Gallery 2.30pm-4pm FREE, but ticketed. Register at www.savourkilkenny.com

Barbeque Flavours Paris Texas S5pm FREE. No booking required

A Wine Goose Chase Left Bank 6pm €20. Call Clodagh on 056 775 0016, email events@leftbank.ie Tickets
also available on reception at Kilkenny Hibernian Hotel

Night of a 1000 Feasts Anywhere Anytime For more information visit www.townoffood.com or 086 818 8340

From Spain to the Salt Yard The Salt Yard 7pm Call 056 770 3644

Trail Kilkenny Long Table Artisan Dinner The Mill at Nicholas Mosse, Bennettsbridge 7.30pm Call 086 048 5553 or email harry.everard@cklp.ie

MONDAY 27TH

Waste Not Want Not
Afternoon Tea at Graignamanagh

Pembroke Hotel
The Duiske Inn, Main St, Graignamanagh

1.30 & 3.30pm
3pm

FREE. Call 056 778 3500 or email events@pembrokekilkenny.com
€10 Call 059 9724359 or email info@edwardentertains.com
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Kilkenny boasts some of the finest dining venues and
food shops in the country. Whether you’re looking to treat
yourself to an evening of fine dining, a relaxed gourmet

meal, a mouth-watering pub lunch, the best of local 0

organic produce, or simply a great cup of coffee, ]

our Savour Food Partners offer something for all tastes! . 00
i
The Club House Hotel Hotel Kilkenny Anocht Foodworks La Rivista
T.056 77 21 994 T.056 776 2000 T.056 7722118 T.056 7777 696 T.056 777 1666

www.clubhousehotel.com www.hotelkilkenny.ie www.kilkennydesign.com www.foodworks.ie www.larivista.ie
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Kilkenny Hibernian Hotel Kilkenny Ormonde Hotel Kilkenny Pembroke Hotel Kilkenny River Court Hotel Royal Spice The Salt Yard Zuni
T.056 777 1888 T.056 775 0200 T.056 778 3500 T.056 772 3388 T.056 771 2646 T.056 770 3644 T.056 772 3999
www.kilkennyhibernianhotel.com www.kilkennyormonde.com www.kilkennypembrokehotel.com www.rivercourthotel.com www.royalspice.ie E. thesaltyardkk@gmail.com Wwww.zuni.ie

Lyrath Estate Hotel Mount Juliet Newpark Hotel Springhill Court Hotel #Eat Mug Shot Cafe The Fig Tree The Vintage Tea Rooms

T.056 776 0088 T.056 777 3000 T.056 776 0500 T.056 772 1122 T.056 777 0516 T.056 777 7798 T.056 775 6676 T.056 777 0565
www.lyrath.com www.mountjuliet.ie www.flynnhotels.com www.springhillcourt.com www.eatkilkenny.ie www.mugshotcafe.ie www.thefigtreekilkenny.wordpress.com E. paperclip@eircom.net




. Anocht

. Billy Byrne’s ; ~ - Look out for the Savour 2014 Countrystyle Foods
B c = mascot who will be wandering thrqugh the food

rewery c.n'ner market on Saturday and Sunday giving away o
- Castle Cabinets delicious Country Style Food products! .

. Castle Yard
. Castle Park

. Duiske Inn,
Graiguenamanagh

Billy Byrne’s Brewery Corner Left Bank . (F;::‘::::'?;Se Trout Farm
T.056 772 1783 T.056 780 5081 T.056 7750016 : . ’

; Thomastown
www.billybyrnes.com www.carlowbrewing.com www.leftbank.ie
P U B S 10. Grogan & Brown

11. #Eat

12. Hotel Kilkenny

13. Kilkenny Hibernian Hotel
14. Kilkenny Ormonde Hotel
15. Kilkenny Pembroke Hotel

e . 16. Kilkenny River Court Hotel
— . 17. Knockdrinna Farmhouse
Cheese, Stoneyford
18. La Rivista
19. Left Bank
20. Lyrath Estate Hotel

Matt the Millers Paris Texas v | Goatsbridge Trout Farm 21. Matt the Millers

T.056 776 1696 T.056 776 1822 T.086 818 8340 22. MacDonagh Junction

www.mattthemillers.com E. paristexas09@gmail.com S H O.P S www.goatsbridgetrout.ie 23. Mount Juliet, Thomastown
24. Mug Shot Café

25. National Craft Gallery

26. Newpark Hotel

27. Paris Texas

28. Royal Spice

29. Springhill Court Hotel

30. St. Johns’s Priory

31. The Club House Hotel

32. The Fig Tree

33. The Little Green Grocer
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. The Parade
Grogan & Brown Knockdrinna Farmhouse The Little Green Grocer The Wine Centre . The Salt Yard
T.056 776 4799 Cheese T.056 770 2007 T.056 772 2907 - The Vintage Tee Rooms
E. groganandbrown@gmail.com T.056 772 8446 www.knockdrinna.com E. info@thelittlegreengrocer.ie www.thewinecentre.ie . The Wine Centre

38. Zuni




SOMETHING IN THE TIN

Biscuits, Cakes & Breads
From 30 years at Lavistown

by Olivia Goodwillie
[llustrations by Kate Raggett

will be launched at Savour Kilkenny
on Friday 24th October 2014

www.savourkilkenny.com



