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Kaleidoscope. September 
is the month of beginnings 
and endings. School is back in 
session and the hot weather is 
fading into cool fall. The GAA 
playoffs are this month and the 
Browns & Bengals are fast on 
their heels. The last of the Irish 
fests in Pittsburgh, Indy and 
Michigan close out one of the 
most unusual festivals seasons 
in memory, but the music was 
grande!

Speaking of new beginnings, 
we feature Claddagh Irish Pubs in our Heart 
of the Issue column—a new, light and varied 
summer menu and the freshest of ingredi-
ents are carrying the Irish company to new 
heights here in the States. If you haven’t been 
to Claddagh in a while, make sure you stop in 
to see, and taste, the freshest menu this side 
of the sea.

Congrats! to the Akron Celtic Guards 

Hurling Club, who signed a 
sponsorship deal with Hurl-
ing stick maker P. O’Kane, an 
Irish company located in Co. 
Derry—see the story inside. 
The new uniforms are a smash 
hit too! We hope you will en-
joy features on Celtic Kitchen’s 
Tailgating, Illuminations’ The 
Treaty of Limerick, A Letter 
From Ireland and A Walk Down 
an Irish Lane, as well as sports, 

book reviews, our monthly Cross-
word Puzzle and more—it’s a fair 

Kaleidoscope of the vibrancy of our culture. 
Hope to see you at the 20th Annual Pitts-

burgh Irish Festival September 10th-12th, 
where I will be presenting in the Cultural 
Tent, and signing my book, Festival Legends: 
Songs & Stories. Please stop by and say hello. 
We plan on sending the 2010 Irish festival 
season out with bang!

Slán, John

John O’Brien, Jr.

* www.ianohio.com, www.facebook.com/OhioIrishAmericanNews,
 www.twitter.com/jobjr, www.myspace.com/ohian, 

http://groups.yahoo.com/group/ohioirishamericannews

Rockers of 60s and 
70s Jive Again

Once upon a time, Ireland was full of ball-
rooms of romance. From the 1950’s to 1980’s in 
the county of Mayo alone we had great big dance 
venues in such places as Castlebar-The Royal, in 
Pontoon, in Westport, Ballyhaunis, Claremorris, 
Cong, Ballina, Tooreen, Belmullet, Charlestown, 
and indeed, at almost every crossroads. 

Thousands flocked to these venues several 
nights each week, but mostly on Sundays, when 
a couple of thousand people would squeeze into 
the Royal Ballroom in Castlebar, for instance. 
The big bands drew vast crowds, ‘wedged’ the 
place. Our ballrooms were then alcohol-free 
zones, with the mineral bar doing a roaring trade. 
Not, mind you, that everyone was sober: no, the 
‘thirsty’ or maybe the shy ones, got tanked up 
on Dutch courage before they came to take the 
floor.

The brilliant Irish writer William Trevor 
wrote a short story in the 1970’s called The Ball-
room of Romance, which was turned into a film 
in the 1980’s and was set in a small ballroom 
in Ballycroy, County Mayo. It was a perceptive 
piece of work based on close observation of the 
social life and mores of rural Ireland in what 
many, in retrospect, saw as the sad and dreary 
1950’s. His Ballroom of Romance film became a 
well-known piece of cinematic work, and critics 
have suggested that its title entered the language 

in Ireland as an 
ironic shorthand 
for “the kind of 
dismal dump the 
country used to 
be.”

As some-
one who went 
to school in the 
1950’s, dare I 

suggest that we never thought of our country as 
a dismal dump back then. Yes, we didn’t have 
much. Yes, emigration was rife. Yes, political 
leadership was far from obvious until Sean Le-
mass took over from the ageing Eamon de Valera 
late in the decade. 

We had enough to eat. We roamed the wide 
open spaces. In our cinemas, we followed the 
cowboys and the red Indians and Flash Gordon, 
Pathe News, The Lone Ranger, Trigger, and Old 
Mother Riley… ‘bored’ was never a word in our 
lexicon back then. Our older brothers and sisters, 
uncles and aunts, or at least those of them who 
did not have to emigrate, turned the ballroom 
scene into a social oasis. The industry thrived in 
the 1950’s, right through to the 80’s. 

To keep up with the demand to keep toes a 
tappin’ orchestras morphed into showbands, split 
up, reformed into new entities, and so mush-
roomed that at one time in that era of live music 
frenzy, well over a thousand bands criss-crossed 
the land. It has been recorded that Irish bands 
of every size, description and ability roamed 
the highways and byways of Ireland. Originat-
ing from orchestras, they began playing a wide 
range of music and were transformed into show-
bands in the Sixties. 

It was not unusual to see a band turn up in 
bread vans, cars with band instruments packed 
on roof racks, and even, wait for it, hearses! The 
converted Transit vans followed, and for a time 
became the real deal, with extra seats fitted to 
take the wannabe stars to their adorning fans. 

At its peak, the industry was 
employing as many as 10,000 
people.

Superstars emerged from 
the competing pack. They in-
cluded Dickie Rock, Brendan 
Bowyer, Butch Moore, Tommy 
Drennan, Doc Carroll, Joe 
Dolan, Larry Cunningham and 
Big Tom McBride. The leading 
bands included the Royal, The 
Capitol, the Miami, The Drift-
ers, The Clipper Carlton, The 
Monarchs, The Mighty Avons, 
The Mainliners, The Fresh-
men… the list plays on and on 
in the memory bank. In Mayo, 
we had enduring greats like 
Brose Walsh, Stephen Garvey, 
Jack Ruane and the hit parade 
toppers, The Royal Blues, to 
mention but a few.

There are still some ball-

rooms around, cut and shaped to suit modern 
social occasions, but the rockers of the 1960’s 
and 70’s haven’t gone away, you know. No, they 
are still to be found, and in increasing numbers, 
on the adult social dancing circuit, with adult 
tea dances emerging all over the land on Sun-
day afternoons and on many nights of the week. 
Now grandparents in the main, they rock and 
jive, waltz and foxtrot to the old hits of thirty 
and forty years ago, showing a nimble turn of 
foot as they move and sway gracefully across 
polished floors in glitzy four star hotels of the 
twenty-tens.

Yes, the big old ballrooms of romance may 
have vanished from the Irish scene, but the mu-
sic plays on, providing a nostalgic and enjoyable 
occasion for the many thousands who once lined 
the walls of cavernous ballrooms, sipped a min-
eral, twirled and danced to the beat… and met 
the love of their dreams.

Emigration to Soar
The aforementioned dark and dismal days of 

the 1950’s may be upon us again as we seek to 
work our way out of a deep recession. We have 
been told that, officially, we are no longer in re-
cession, but try telling that to the 450,000 un-
fortunates on the live register. That represents 
almost 14 percent of the workforce.

Unfortunately, the sustained downturn has 
led to another brain drain with the number of 
young people leaving Ireland this year and next 
predicted to reach 120,000. Only a few years 
ago, there was a substantial influx of people into 
the country.

While there is stronger momentum behind 
the recovery, analysts do not anticipate stronger 
economic growth feeding into demand for la-

bour next year. The numbers of those jobless and 
in employment are expected to remain broadly 
unchanged on 2010.

That, despite the belief that gross domestic 
product (GDP) will expand marginally in 2010 
before growing by 2.75% in 2011.

Despite its more upbeat view on the econo-
my’s prospects, our economic research institute 
warns that “the short-term prospects for the 
Irish economy continue to be precarious,” with 
Ireland expected to run the largest deficit in the 
27-member EU for the second consecutive year.

Ill-advised banks which broke their own rules 
and madly bankrolled property developers in the 
building boom, lack of financial governance, 
and weak political leadership were major causes 
of Ireland’s crash as the country lost the run of 
itself. Now we are all paying for the headless 
pursuit of instant gratification, for inappropriate 
investment in apartments and property through-
out Europe and the U.S., which reached really 
silly proportions.

We will, of course, work our way out of the 
crisis. Prices have come down in the shops, ho-
tels, wages have modified, credit card debt is 
reducing, the workforce is on its toes again, in-
novation is gearing up, international investment 
likes the sharper, more focused approach, ex-
ports are growing. A leaner, fitter, less silly Ire-
land is emerging, even if the shoe is pinching as 
never before for many hard-pressed households.

Maybe that is why we are taking to the dance 
floors again in such great numbers: with every 
familiar top of the charts hit from the past we 
make a good effort at sweeping our blues away!

Until next time, slan. terryreilly@eircom.net, 
www.terry-reilly.com.



September 2010 • irish american news  ianOHIO 3www.ianohio.com

The Changing Face of Claddagh
Irish Pubs’ Switch to Light & Varied Summer Menu a Big Hit

The first Claddagh Irish Pub opened in 
downtown Indianapolis in 2000; Ohio then 
welcomed five more, starting in downtown 
Columbus. Now there are fifteen Claddagh 
Irish Pubs in eight states.

The vision of Founder & CEO Pat Mc-
Donough, Claddagh Irish Pubs recreate pubs 
similar to what Pat knew in Galway, trans-
ported to the U.S. He wanted Claddagh to be 

as close as possible to the Irish pub, but with 
great food and a great experience. Pat is also 
the owner of Papa Johns / Supermacs, with 
over 1,000 locations in Ireland. 

Claddagh Irish Pubs signature dishes have 
always been the Irish specialties, like Fish & 
Chips, Meatloaf and Shepherd’s Pie. With 
the wide selection of beers, whiskeys and 
sports, the Pub seemed dominated by male 
customers. CFO Ciaran Dillion and Director 
of Operations Ciaran Dunne spearheaded an 
initiative to capture the hearts, and loyalty, of 
a broader audience.

The first step was the hiring of Area Di-

rector Karen Murphy. 
Born and raised in Ire-
land, Karen is a trained 
Chef, with Darina Allen 
in Ballymaloe in Co. 
Cork, who is known for 
her dedication to using 
only the freshest pro-
duce and ingredients in 
her recipes. Karen grew 

up in a seaside village, where her parents 
owned a pub; and caught the dinner menu 
daily. She also trained with Rachel Allen, 
Darina’s daughter, who is becoming a celeb-
rity chef in the U.S. and who specializes in 
the placement, color and balance of the food 
presentation. 

“We made a conscious decision to make 
our summer menu light and summery,” said 

Karen. “We wanted a lighter, fresher menu. 
A lot of places are going to prepared foods, 
Claddagh is going the polar opposite—each 
Claddagh has a local produce source, with 
local specialty items and things that are un-
common. For example: the house vegetable 
in every region is different.”

“We are focused on the lighter things 
you traditionally find in Ireland in summer. 
People are not eating Shepherds Pie in sum-
mer. Meat & Potatoes lovers will still love us, 
like our signature Fish & Chips, but you can 

Claddagh Irish Pubs
“Fresh, Simple, Tasteful”

Open 11:00 daily for lunch, dinner 
and special events

www.claddaghirishpubs.com

Continued on Page 7
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Greetings: I was so caught up with the 
Saville news last month I failed to wish you 
a joyous Lá Lúnasa, 1 August, the advent 
of autumn and the commencement of the 
harvest season. It’s a time for gathering the 
fruits of the land, for picking blackberries, 
attending market festivals and going racing, 
especially to the week-long 
meetings in Galway and Li-
stowel. For our Gaelic an-
cestors, Lá Lúnasa marked 
the half-way point in the 
‘light-half’ of the year. So 
I urge you to save the hay 
while the sun shines. Sure 
the long, dark days of winter 
are not far off. 

Ah yes, I know. It seems 
a bit ridiculous to think of 
‘winter’ when it was 99ºF 
yesterday and most are suf-
fering through one of the 
hottest summers on record. 
But what would life be like 
if we didn’t give out about 
something?

Speaking of ‘giving out,’ you’d think a 
man on the verge of his seventh decade de-
serves some deference, but no. Today, on 
our morning walk, my wife looked over and 
said, “Do you know your beard is almost 
all grey?” 

“Oh, no. I’d no idea. Thanks for remind-
ing me!”

Backpedalling a bit, when I mentioned 
some of the traditions of an Irish autumn, 
one of the first things that pops into my 
head is oysters. September is oyster-festival 
time in Ireland and two of the best are in 

Co. Galway.
The first is 

in Clarinbridge, 
a wee vil-
lage just a few 
miles south of 
Galway Town. 
Though it’s the 
smaller of the 
two, it’s the first 
and more in-

timate one. Ever since 1954, crowds have 
gathered along the banks of the little River 
Clarin, next to Paddy Burke’s famous res-
taurant and pub, to enjoy these special little 
creatures, true gifts of the sea. Each year 
the festival marquee (tent) seems to grow 
larger and for three days, 10-12 September, 

it’s filled with music, dancing, singing and 
merriment of all sorts.

Fittingly, Clarinbridge oysters are har-
vested only a stones throw away in Dunbul-
can Bay, at the mouth of the River Clarin, 
on the eastern-most shore of Galway Bay. 
Sheltered from the winter storms that often 
blow in from the Atlantic, these are some 
of the finest oyster beds in the world. The 
small, flattish shells are home to a wonder-
fully sweet and salty tasting bivalve mol-
lusc. To enjoy one is to know the taste of 
Ireland. 

Combined with lovely, home-baked, 
brown bread slathered with farm-fresh 
butter, a dozen of these beauties are worth 
the hassles of a flight over. Oysters, brown 
bread, all topped off with a creamy-crowned 
pint of Guinness and you’ve the makings of 
a feast fit for the gods.

The village of Clarinbridge is just a blink 
or two along the N18 from Shannon. Driv-
ing north, you’ll cross over the small River 
Clarin Bridge. The festival marquee and 
Paddy Burke’s thatched-roof are on the left. 
The little triangular-shaped park is on the 
right, next to the church. Stonewalled and 
surrounded by beech and chestnut trees, the 
park overflows with its autumn market dur-
ing festival weekend and, if you have room 
in your case, antique shops dot the square. 

But the granddaddy of the 
oyster festivals is in Galway. 
This year it stretches out for 
five days from Wednesday to 
Sunday, 22-26 September. 
Almost twenty years ago, I 
remember writing about this 
annual autumn celebration: 
“Once again, with the sum-
mer’s tourists safely back 
home, the old city is given 
back to the Irish and the 
Galwegians for their own 
pleasure and enjoyment. Ah 
sure, there are the odd strag-
glers left over from a summer 
filled with Bacchanalian pur-
suits, but for the most part, it 
is the ‘locals’ who are left to 

entertain each other and you.”
“From the traditional, quaint and folksy 

parade down Shop Street led by an aged, 
shawl-bedecked Claddagh woman carrying 
a simple hand-woven reed basket filled with 
seaweed and barnacle-encrusted Galway 
Bay oysters, to the pubs that overflow with 
Irish music, laughter, storytelling and re-
freshing libations, these special three days 
are not to be missed. Aye and be assured 
that the Irish salmon, homemade chowder, 
freshly baked brown bread and Ireland’s 
traditional black stout never tasted any 
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Begotten of the Earth
Recently, a cool spell broke through the sti-

fling August heat. I threw open the nighttime 
windows, replacing the drone of the air condi-
tioning unit with the staccato chorus of a league 
of crickets.

My children complained, “Close the win-
dows. We’re hot! The crickets are too loud!” 
How quickly they forget that the earth will sing 
to you, if you only take the time to listen.

When my daughter was a baby, she fussed 
and cried at bedtime. There were never enough 
words in Goodnight Moon to satisfy her need for 
stimulation. One late summer’s evening we were 
visiting my parents at their Indiana home on 
Crooked Lake. Days were spent watching Blue 
Herons land on tall reeds and turtles meandering 
amid roots of the mulberry bushes that dot this 
peaceful lake. 

Bedtime inevitably came and my daughter’s 
cries began. Gently, I placed my finger to her lips 
whispering, “Shhh, the crickets will sing a lul-
laby if you listen.” I held her body close to mine 
and could feel the softening of her shuddering 
cries. Lulled by nature’s symphony, she soon fell 
asleep.

As a child I never knew what central air con-
ditioning was. We suffered through the heat with 
fans and light weight pajamas. Our parents never 
sprayed us with OFF and thank goodness for that 
as many a neighborhood bet was made as to who 
had the largest constellation of raspberry-red 
mosquito bites.

The sun was there to blister our skin and trips 
to the farm meant hay bales and the occasional 
tick. We didn’t know what West Nile or Lyme 
disease was. As children we rolled in poison ivy 
and sprinted head long into poison oak. Nowa-
days, our children are sprayed, slicked, and slath-
ered with any number of potions to fight off the 

poisons. I am as guilty of that as anyone. Are 
our youth today missing out on the innocence of 
childhood with our modern, thoroughly profes-
sional attitude toward proper parenting?

As a teenager, my family would take trips to 
Lac du Flambeau in Northern Wisconsin to visit 
my father’s cousin and his wife. Unlike my par-
ents’ lake, Lac du Flambeau cuts through remote 
pine encrusted forests. Here bald eagles fly high 
above the treetops and loons cry for their mates. 

The cousin’s wife was tall with plain brown 
hair and hazel eyes. Tanned and earthy, she 
would spend the days in her modest floral bath-
ing suit and Birkenstock sandals; expected attire 
for warmer climates, but this part of Wisconsin is 
not known for balmy summer weather. Autumn 
begins to set in during August and campfires 
chase the chill away from forty degree days. No 
matter the temperature, the Wife would always 
take her morning swim, dipping into the cool, 
bottle green waters. Short hair slicked back, she 
barely made a wave with her graceful long arms, 
stroke after careful stroke. The Wife would swim 
for an hour disturbed only by a russet leaf float-
ing prematurely in the water. She would then 
emerge like a mythical selkie from the lake: re-
freshed, alive, with strands of seaweed clinging 
to her hair. 

Though I didn’t relish the thought of poten-
tial snapping turtles, nor sharp-toothed carp who 
made their home in the lake, I always admired 
the wife both for her bold athleticism and mostly 
for her comfortable relationship with the natural 
world. 

During our last trip to Ireland, I was fortunate 
to spend more time with the Uncle and his oldest 
son. Both clad in uniform woolen jumpers and 
knee-high Wellingtons, this father and son are 
as close to Mother Earth and her animals as the 

Wisconsin Wife is to her lake.
The Son took us visitors climbing one day 

on the mountain that sweeps high above their 
house. Lush with star-shaped moss and butter-
cups, clusters of reeds further masked deep dips 
in the ground. The unlearned climber may suffer 
a nasty ankle sprain from such uneven terrain, 
but the Son, his dogs, and the sheep know the 
way safely to the top. My youngest child relished 
the challenge of the climb. With all the power his 
wiry body could muster, he made his way first to 
the top. Every so often the Son would call out, 
“Mind yerself and follow the clear path.” My 
own son would raise his gnarled walking stick 
in reply. 

At the top, the strongest climbers of our 
group feasted their eyes on the miracle of God’s 
creation: pristine lakes and untouched lands bor-
dered by the raging sea. I have a photo of my 
son at the top celebrating the victory of the climb 
with his younger cousin. My husband and his 
Irish cousin, the Son, look on. Both are proud 
and a bit surprised at the chance to breathe deep-
ly of the pure air together with kin.

At the base of the mountain, the Son sat for 
a brief moment and his many border collies 
flanked his side in affection and service. He 
spoke of a lamb that was born that very morning 
and asked if we would like to see it. The children 
squealed in delight.

Apparently the lamb’s mother was young 
and in denial as she refused to nurse the deli-
cate creature. With the lightest of touch, the Son 
picked up the fragile newborn lamb, umbilical 
cord still attached to her downy belly and offered 
her to us. How many young men would be squea-
mish at the thought of holding a living creature, 
so primitive, so new? This son of nature was not. 
His eyes lit up in satisfaction with the course of 

his life and our admiration of his work.
On one of our last nights in Ireland, I brought 

the Uncle, the Son, and anyone else who would 
indulge my need to teach, out into the midnight 
world. The new moon was as yellow as an egg 
yolk and the Big Dipper was plain to see. We 
all counted “one, two, three stars in a row” and 
then noted the drop of the dipper into the black-
est night.

The natural world does indeed speak to our 
communal need for peace and inspiration, if we 
only take the time to find others who will join us 
and listen.

*Susan holds a Masters degree from John 
Carroll University and a Masters degree in 
Education from Baldwin-Wallace College. Susan 
may be contacted at suemangan@yahoo.com.

On the day you were born
The Earth turned, the Moon pulled,
The Sun flared, and, then, with a push,
You slipped out of the dark quiet
Where suddenly you could hear
A circle of people singing
With voices familiar and clear…
 —On the Day You Were Born by Debra Fraiser
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The Broken Treaty of Limerick
In last month’s article on the Battle 

of the Boyne I mentioned the Treaty 
of Limerick. This month, I would like 
to go into a little more detail regarding 
this important piece of Irish history.

Following the Battle of the Boyne 
(July 1, 1690), the deposed King James 
II ran away to France, leaving the bulk 
of his Irish, French and Catholic Eng-
lish supporters to fight off the forces 
of King William’s European army. The 
War Between Two Kings had changed 
into something else. The army had 
become an Irish nationalist army with 
a goal of freeing Ireland from the op-
pressive grip of the English.

King William’s army suffered its 
first defeat of the war at the first siege 
of Limerick. The French and Irish 
forces of the absent King James as-
sisted by the people of Limerick val-
iantly defended the town and broke 
the siege. 

After this defeat William returned 
to England, leaving his European 
army under the command of the Dutch 
Commander Ginkle, who continued to 
pursue the remnants of James’ army. 
They suffered defeat at the siege of 

Athlone and at the more decisive bat-
tle of Aughrim (July 12, 1691). French 
commander St. Ruth was killed during 
the battle and this had a major effect 
on the army, resulting in a loss for the 
Jacobite forces.

William was interested in ending 
the war as soon as possible, as his 
troops were needed in Europe to de-
fend Holland against an attack by the 
French. Ginkle had been conducting 
negotiations with the Irish Catholics, 
hoping to end the conflict. He was of-
fering religious toleration and security 
for their property rights, in return for 
surrender.

The City of Limerick represented 
the last hold out garrison following 
the victories at Athlone and Aughrim. 
It was clear by this time that William’s 
army was winning and the best that 
James’ army could hope for was to 
fight a delaying action. The remain-
ing Irish and French forces gathered at 
Limerick to make their last stand.

The Irish were encouraging surren-
der. They were attracted by the favor-
able terms offered by Ginkle. Would 
the English grant religious freedom to 

Catholics? The French officers were 
urging the Irish to hold out and delay 
William’s forces for another campaign 
season. The French also promised that 
French reinforcements were on their 
way. 

It seems the Irish had become dis-
illusioned with French promises of 
aid. The dispute raged on within the 
city walls. Finally, the voice of Patrick 
Sarsfield became the dominant Irish 
voice. He began negotiations with 
Ginkle. After a week of negotiations 
the Treaty of Limerick was signed on 
October 3, 1691. The military com-
manders of both sides signed the trea-
ty. Several judges that Ginkle brought 
in from Dublin to represent the Crown 
also signed the treaty.

A few of the terms of the Treaty 
were as follows: That their Majesties 
(William and Mary) will by an act of 
indemnity, pardon all past crimes and 
offences whatsoever; to restore all 
Irish Catholics to the estates of which 
they were seized or possessed before 
the revolution; to allow a free liberty 
of worship, and one priest to each 
parish, as well in towns and cities as 
in the country; Irish Catholics to be 
capable of bearing employment, mili-
tary and civil, and to exercise profes-
sions, trades, callings, of what nature 
whatsoever; the Irish Catholics to be 
allowed to live in towns corporate and 
cities, to be members of corporations, 
to exercise all sorts and manners of 
trade, and to be equal with their fellow 
Protestant subjects in all privileges, 
advantages, and immunities accruing 

in or by the said corporations. 
In return for these favorable terms, 

it was agreed that as many Irish sol-
diers who wished would be given free-
dom and transport to go to France and 
fight on there. Patrick Sarsfield and 
approximately 14,000 others agreed 
to leave Ireland for France where they 
entered the service of France and other 
European armies. They were greeted 
warmly on French shores. 

The French King granted all Irish 
Catholic the privilege of French 
citizenship, without the formality of 
naturalization. Some wives were per-
mitted to go with their husbands, but 
thousands of women and children 
were left behind. In less than two years 
after leaving Ireland, Sarsfield would 
die in the battle of Landen, never able 
to return to fight for Ireland as he had 
hoped.

For those that decided to stay in 
Ireland, the terms of the signed trea-
ty seemed just what they wanted—

freedom of religion, property rights 
restored and the right to practice their 
profession. For King William, the 
Treaty ended a troublesome episode 
in Ireland, and allowed him to send 
his troops to Flanders (remember, last 
month I said the fight was not about 
Ireland).

But, the ink was hardly dry on the 
Treaty before the English began re-
neging on the bargain they had made. 
When the Treaty arrived in London 
it was mysteriously missing a clause 
agreed to between Sarsfield and Gin-
kel that granted freedom to practice 
professions to those garrisons outside 
of Limerick. 

Irish Protestants thought the terms 
of the Treaty were way too generous 
and urged William and Parliament to 
scale back the terms. Their efforts re-
sulted in a treaty that was far less than 
the one agreed to by Sarsfield and 
signed by Ginkel.

The property of those who had 

The Treaty Stone



September 2010 • irish american news  ianOHIO 7www.ianohio.com

We Welcome 
Our Newest 
Advertisers!

Robert McClelland 
for Judge

Cuyahoga County 
Commom PLeas 

Judges
They make the 

OHian possible! 
Let them know 

you saw them in the  
Ohio Irish 
American  

News!

gone to France was confiscated, as 
well as, those who died and those who 
had surrendered prior to the Treaty. 
This confiscation of almost two mil-
lion acres, which took place from 1691 
until 1703, dramatically reduced the 
Catholic share of the land in Ireland. 
Catholics were not permitted to hold 
public office and were not considered 
equal to their “fellow Protestant sub-
jects.” Catholic priests and nuns were 
banished to Europe in unprecedented 
numbers, leaving only a few renegade 

priests to administer the sacraments in 
secret. 

Sadly, in 1695 the Catholics were 
subjected to the evil of the Penal 
Laws, which, among other freedoms, 
denied Catholics the practice of their 
religion; denied them the ability to 
educate their children in Ireland or 
abroad; denied them the right to bear 
arms; and denied them the right to 
hold elected or public office. The pe-
nal laws were designed to rid Ireland 
of Catholicism. 

In short, the British did not recog-
nize the Treaty of Limerick agreed to 
by Sarsfield and the Irish Army. The 
Broken Treaty of Limerick became a 
constant reminder to the Irish of the 
value of the English word. It became 
a rallying cry for the expatriate Irish in 
Europe who hoped someday to return 
to Ireland.

Today, in the city of Limerick, you 
can visit the Treaty Stone. The mas-
sive boulder is said to have been the 
rock on which the treaty was signed—

a physical memorial to Irish honor and 
English dishonor.

*J. Michael Finn is the Ohio State 
Historian for the Ancient Order of Hi-
bernians and Division Historian for the 

Patrick Pearse Division in Columbus, 
Ohio. He writes extensively on Irish 
and Irish-American history, Ohio his-
tory and Ohio Catholic history. You may 
contact him at FCoolavin@aol.com.

also have the (lighter) cod and other 
options that people are responding 
to, and come back for. The menu 
options are unique and distinc-
tive. Our most popular is Chicken 
Curry; just like in Ireland, people 
go for chicken curry after the pubs 
close. We take them back to that.”

Corporate Chef Gary Erway, 
“When talking about Irish food, it 
has to be made right, offer value, 
shine above our competition be-
cause it is unique. It must be good, 
consistent, fresh food that sticks 
out. We are vegan conscious, we 
are gluten free; these are more op-
tions for our customers.” 

“We spend a lot of time seeking 
out the right products and ingredi-
ents for the pubs, something that 
the American customer will ap-
preciate, but is authentic Irish. It’s 

Heart of the Issue
Continued from Page 3

higher end, it costs more, but it’s 
the best; fresh, not frozen. There is 
a lot of testing, samples, feedback. 
We make sure it can be consistently 
fresh, consistently good, before we 
add it to our menu.”

Continued Karen, “Our custom-
ers let us know when we get it right, 
our recipes are authentically Irish. 
They are consistently excellent ev-
ery time. We love suggestions, but 
we are our own toughest critic, and 
absolutely dedicated to providing 
the best, freshest, authentic, consis-
tently great food. We don’t have a 
shiny test kitchen—our customers 
dictate our menu, and our success. 
There is a story behind every recipe 
and every dish. Come on in, we’ll 
tell you about them.”

Special events are a fixture as 
well. Music, sports and family 
gatherings inside or on the fire lit 
patio can be found on any given 
night. Weddings, rehearsal dinners, 

graduation, birthday and retirement 
parties, from five to 150, are han-
dled seamlessly. Each is given an 
intimate warm feel with great food 
pulled directly from the Claddagh 
Irish Pubs menu, flexible, respon-
sive and personally catered to the 
tastes and needs of their custom-
ers.

Comfort and healthy options 
each have room at the table at 
Claddagh Irish Pubs. They compli-
ment and go hand in hand, like a 
half & half, meat & potatoes, Sum-
mer & Winter, men & women. 

Claddagh Irish Pubs are on the 
rise. #1 in the Midwest, they aim 
to be #1 in the U.S., with plans to 
open twenty to thirty-five units in 
the next decade. The face of Cladd-
agh has changed, endued with qual-
ity, freshness, taste and memories, 
all in the ambiance of a classic, 
authentic Irish pub in the heart of 
America.
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Sectarianism in Sport
In July of this year, I made a 

quick trip home to the great old 
town of Derry City. It normally 
consists of a trip to the Brandywell, 
the home stadium of League of Ire-
land football (soccer) team Derry 
City, along with a few trips to a lo-
cal establishment to maybe take in 
a GAA game or two. 

It is with great dismay that I write 
this to report on a disgraceful inci-
dent that occurred in Derry during 
the week of my visit that really hit 
home that sectarianism is alive and 
well in the north of Ireland. Some 
things will never change and some 
people will never let go of a past 
filled with violence and hatred. 

Aidan McGinley, aged 12,  was 
walking over the Craigavon Bridge 
from the city’s predominantly Prot-
estant Waterside area of Derry to-
wards Carlisle Road, on the city’s 

mainly Catholic side, during the 
late morning. He was carrying his 
GAA bag for practice when he 
was confronted by two men. Aidan 
said one man punched him to the 
ground; they then kicked him twice. 
The white jacket he was wearing 
during the attack was covered in 
blood from being punched in the 
nose. The boy’s mother said her son 
was shaking and traumatised when 
he returned home. 

Police believe the attack was 
provoked simply because of the 
GAA-themed bag he was carrying, 
with GAA sports historically being 
a Catholic sporting organization. In 
a month when Derry was awarded 
the first ever coveted UK City of 
Culture for 2013, it is horrifying 
to see this type of event still occur-
ring; a shame that a twelve year old 
boy cannot feel safe walking from 

one end of the town to the other, in 
broad daylight, without the fear of 
being attacked by two ‘men.’

For those of you following this 
year’s GAA season in Ireland, you 
must surely be shocked by the teams 
that made the semi-finals of the Se-
nior Football Championship. For 
the first time since the back-door 
system was introduced in 2001, not 
one Provincial winner has made it 

through to the last four, and even 
more strange is that all four semi-
finalists all came through the back 
door qualifying route. This year’s 
four teams are Down, Kildare, 
Cork and Dublin. At the time of go-
ing to press, the semi final games 
had yet to be played. One thing for 
sure though is that whoever wins 
this year will be an upset, with 
the likes of Kerry and Armagh al-

ready defeated. On the hurling end 
of things, Kilkenny are once again 
on track for yet another All-Ireland 
Hurling title—a win would make it 
an unprecedented five in a row, and 
thirty three in total. The Cats will 
play the winners of Waterford and 
Tipperary.

Trivia
First last month’s question: the 

Republic of Ireland soccer team 
will play their first game in an 
exhibition game against Argen-
tina in August. The team previ-
ously played their games at the 
old Lansdowne road stadium—
their first game being played there 
in 1900; who were the opponents? 
Well the answer was England; the 
game was played on St Patrick’s 
Day in Dublin. The English ran 
out 2-0 winners on that historic 
day.

This month’s question: As men-
tioned earlier, this year’s All-Ire-
land Football Final will be con-
tested by two of the following four 
teams; Kildare, Down, Cork and 
Dublin. When was the last time 
either of these teams won the Sam 
Maguire trophy?

*Mark Owens is originally from 
Derry City, Ireland and has resided 
in the Cleveland area since 2001, 
having previously spent time study-
ing at John Carroll University. 
Send questions, comments or sug-
gestions for future articles to Mark 
at: markowens@ireland.com.

The Craigavon Bridge - Derry

Akron Celtic 
Guards & P. O’Kane 
Hurls Confirm  
Co-Sponsorship

The Akron Celtic Guards Hurl-
ing Club (GAA) and P. O’Kane 
Hurls announced a sponsorship 
deal for Akron, Ohio’s hurling club. 
The agreement will see P. O’Kane 
Hurls—a member of the Irish Guild 
of Ash Hurley Makers—become the 
title sponsor of the Akron club, the 
only registered GAA hurling team 
in the Midwest Div. of the North 
American County Board (NACB). 

Announcing the sponsorship, 
Gabriel O’Kane said, “…all of us 
at P. O’Kane Hurls are proud of our 
new relationship… 

and we’re happy to lend our sup-
port…” 

Akron Celtic Guards Chairman 
Mark Agner said, “It is a badge of 
honor to have P. O’Kane Hurls as 
our team sponsor and we look for-
ward to proudly displaying their 
logo on our new jerseys. This new 
relationship is …a major vote of 
confidence for the Akron Celtic 
Guards.”

The full uniform kit is now in 
production with O’Neills in Ire-
land, and will be available in time 
for Akron’s second appearance in 
the NACB National Championships 
in Chicago on Labor Day weekend. 
Akron’s first match at this year’s 
Nationals is against Chicago on 
Fri., Sept. 3, 2010. Akron jerseys 
will be available for purchase later 
in the fall.

More info on the Akron Celtic 
Guards Hurling Club can be found 
on their website: www.akronhurl-
ing.com.

As a member of the Irish Guild 
of Ash Hurley Makers, P. O’Kane 
Hurls, based in Swatragh, Co. Der-
ry, Northern Ireland, is among an 
elite group of 50-odd members who 
produce hurls for the top hurlers 
around Ireland. More information 
about P. O’Kane’s can be found at: 
www.pokanehurls.com.
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August Crossword Puzzle Answers - Irish Movies-Part One

Off the Shelfby Terry Kenneally
A TOP Shelf Selection

Rating Legend:
Top Shelf 
Get it. A good story or recording, en-

tertaining, an authentic setting and/or good 
educational content.

Middle Shelf 
Worth a read or a listen if this particular 

subject/area/person is of interest to you.

Faithful Place
By Tana French
Viking, ISBN 978-0-670-02187-1, 2010, 400 pp.

Faithful Place is Tana French’s 
third novel. In the Woods and 
The Likeness, were previously re-
viewed in OhIAN.

Like its predecessors, Faithful 
Place is a classic whodunit set in 
Dublin, Ireland in the early part 
of this century. Frank Mackey, the 
novel’s principal character, is an 
undercover detective on the Dub-
lin police force. Those who have 
read The Likeness will recognize 
his name as a secondary character 
in that book. Mackey comes from 
a hard scrabble section of Dublin 
called the Liberties. Faithful Place 
is the cul-de-sac where much of 
the action takes place.

Twenty-two years before the 
book begins Mackey, than a nine-
teen year old, was supposed to 
elope to England with his girl-
friend, Rosie Daley, to in part es-
cape his dysfunctional family life. 
Mackey, however, was stood up by 
his intended bride and leaves for 
England alone. As the book be-
gins, he gets a call one night from 
a sister informing him that Rosie’s 

abandoned suitcase has turned up 
behind a fireplace in one of the 
houses in the cul-de-sac being 
stripped of saleable parts. More 
twists and turns keep the reader in 
French’s grip.

French is expert at literary in-
trigue and character development, 
the latter skill especially evidenced 
by such secondary characters as 
Mackey’s ex-wife, Olivia, a law-

yer, and a young detective named 
Stephens, who just might turn up 
as a major character in a future 
French novel.

Although this reviewer liked 
French’s first novel better, there 
is little question that Faithful 
Place is a TOP SHELF read.

*Terrence J. Kenneally is an 
attorney and president of Ter-

rence J. Kenneally & Associ-
ates Co. His practice involves 
exclusively representing in-
sured’s and insurance compa-
nies in personal injury litiga-
tion in Ohio. He was named a 

Super Lawyer for 2008-2010 
by the Law and Politics Maga-
zine and is presently working 
toward a Master’s degree in 
Irish Studies at John Carroll 
University.
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grander.”
“Then, while the last of the 

warm autumn sun flushes skyward-
turned faces, a walk along Salth-
ill’s promenade, bordering Galway 
Bay, brings thoughts of yesterday 
and recollections of famine-filled 
coffin ships. Lingering echoes of 
lost yesterdays mingle gently with 
the hopes of a new tomorrow.”

“Almost imperceptibly, as the 
sea breeze quickens and the sound 
of music swells inside you like the 
incoming tide, your sentimental 
Irish soul realises it has returned 
again home… home from across 
the sea…”

Even today, little’s changed. Oh 
sure, the festival is now five days 
instead of three and that gentle, 
kindly Claddagh woman is gone, 
but the people, the oysters, the 
music and the beer are still as 
good, if not even better.

Back a few years when Guin-
ness sponsored its festival Satur-
day-afternoon, oyster pub crawl, 
I nipped into Richardson’s for a 
pint and three ‘free’ oysters on the 
half shell. While enjoying the first 
few swallows of my beer, I studied 
the splendour of my little delica-
cies plated before me. Suddenly, 
I spied a tiny sea worm wiggle 
out from under one of my oysters. 
Moments later, it burrowed back 
under its unwitting host. Need-
less to say, the worm put me off 
my much anticipated treats. While 
wondering what to do next, the 
man on the adjoining stool leaned 
over and inquired, “Are you not 
going to eat those?”

“No, I just had lunch. Would 
you like to have ’em?”

“I would indeed,’ he said. 
Somewhat relieved, I slid my 

plate over in his direction. Curi-
ously, I watched as he quickly de-
voured the lot… worm and all.

So happily, as you read this, I’m 
in Dublin making ready to head 
down the country again to enjoy 
some fresh Galway oysters… sans 
worms, I hope. I’ll write when I 
return. God bless and keep well. 
Cathal

*Cathal is a freelance writer 
and the author of Consumed 
in Freedom’s Flame, Forever 
Green, and Blood on the Sham-
rock. His new book, Fear Not the 
Storm, will be out this fall. www.
cathalliam.com.

A Letter From Ireland
Continued from Page 4
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end with The Sandcarvers; 17th & 
18th –Island New Year’s / Kickoff 
to Hooligans’ Weeklong 1/2 Way 
to St. Patrick’s Day Celebration: 
Featuring 1/2 Way to St. Patrick’s 
Day Parade w/The Irish Heritage 
Pipe Band; 19th-Sunday Porch Party 
w/The Kreellers. $4 Bloody Mary’s 
every Sunday; 24th & 25th-The 
Town Pants. 421 Catawba Ave., Put-
in-Bay, 43456. www.hooliganspib.
com. 419-285-8000.

Croagh Patrick’s
Sept… 4th-1/2 Way to St. Pat-

rick’s Day Outdoor Weekend Cel-
ebration w/The Mickey Finns, New 
Barleycorn, Mossy Moran and 
more! 4857 Robinhood Dr. www.
croaghpatrickspub.webs.com.

Mullarkey’s
Sept… 1st-Karaoke; 2nd-D.J; 

4th-Kevin McCarthy; 8th-Karaoke; 
9th-D.J.; 11th-One More Pint; 
15th-Karaoke; 16th-D.J.; 18th-Dan 
McCoy; 22nd-Karaoke; 23rd-D.J.; 
25th-Pat Shepherd. 4110 Erie Str. 
www.mullarkeys.com. 

Trio; 24th-Kristine Jackson; 29th-
Lonesome Stars. 4408 Detroit Road, 
44113. www.the-harp.com.

PJ McIntyre’s
Sept… 3rd-Logan Wells; 4th-

Reality Tour Band; 8th-Monthly 
Pub Quiz Hosted by Mike D. Starts 
at 7pm; 10th-400 Pieces; 11th-Skys 
the Limit; 17th-Disco Inferno; 18th-
Halfway to St. Patrick’s Day Party, 
Voyager Band; 24th-Marys Lane; 
25th-Cruisin. 17119 Lorain Avenue, 
44111. www.pjmcintyres.com.

Stone Mad
Live music in the Pub every Sun-

day night 7pm. Traditional Irish Ses-
sion 1st Sunday of ea/mo., new and 
improved Cocktail Hour Menu—
M-F from 3-7pm everything is $5 
or less. 1306 W. 65th St., 44102. 
216-281-6500.

Treehouse
Sept… 12th-Oktoberfest! Doors 

open at 2pm, DJ Kiskha will start 
the Polka at 3pm. Great selection 
of German beer on tap. Treehouse, 
820 College Ave., Cleveland, 44113. 
www.treehousecleveland.com. 

West Park Station
Sept… 2nd-Jim & Eroc & 10pm 

DJ Destroy; 3rd-6pm Jim & Francis 
Quinn & 10pm DJ Ace of Spades; 
4th-10pm Half Moon Jack; 9th-10-

2-6pm $20; 24th-Kevin McCarthy; 
25th-1/2 Way to St. Pat’s Fundraiser 
for Fife & Drum Corp w/Music 
7:30-12pm. 22770 Lake Shore Blvd., 
Euclid, 44123. 216-731-4003. www.
irishamericanclubeastside.org. 

Irish Music Sessiún
Sept… 12th-Frohring Music 

Hall, 11746 Dean Street, Hiram Col-
lege. 2pm Learn tunes, 3pm Open 
session. www.hiram.edu/visitors. 
dreisbachts@hiram.edu.

Claddagh Irish Pubs
12th-Brian Bigley; 17th-1/2 Way 

to St. Patrick’s Day Celebration; 
19th-The Terriers. 25389 Cedar 
Road, Lyndhurst, 44124. 216-691-
0534. www.claddaghirishpubs.com. 

Sully’s 
Sept… 3rd-Music Men; 4th-Mid-

night Blue; 10th-The Other Broth-
ers; 11th-Donal O’Shaughnessy; 
17th-Marys Lane; 18th-TBA; 24th-
Mossy Moran; 25th-Scully. 117 
West Liberty, Medina, 44256. www.
sullysmedina.com. 

Hooley House
Sept… 1st-Trivia; 3rd-DJ Justin; 

4th-Open Jukebox night; 8th-Trivia; 
10th-Nick Zuber; 11th-DJ Country; 
15th-Trivia; 17th-Brigid’s Cross (1/2 
way to St. Pat’s Party!); 18th-DJ 
Justin; 22nd-Trivia; 24th-Hooley 
with Richie; 25th-UFC Fight shown; 
29th-Trivia. 7861 Reynolds Rd., 
Mentor. www.1funpub.com. 440-
942-6611.

Olmsted Township

West Side Irish 
American Club

Food & Music in the Pub ev-
ery Friday. Sept… 16th-General 
Meeting; 19th-Annual Clambake 
2. WSIA Club 8559 Jennings Rd. 
44138 www.wsia-club.org. 440-
235-5868.

Hooligan’s
Sept… 3rd & 4th-Brigid’s Cross; 

10th & 11th-PIB Historical Week-

pm DJ Destroy; 10th-10pm Trailer 
Park Ninjas; 11th-10pm Pop Rocks; 
16th-10pm DJ Destroy; 17th-10pm 
DJ Ace of Spades; 18th-10pm Porce-
lain Bus Drivers; 23rd-6pm Jackson 
Rohm & 10pm DJ Destroy; 24th-6-
pm Colin Dussault & 10pm DJ Ice 
Cold; 25th-UFC 119 No Cover and 
DJ Focus; 30th-Faction. EVERY 
TUESDAY IS ROLL CALL—Drink 
Specials 4 Police, Fire, Military, 
Nurses & EMT. Bring up the Most 
Co-workers from your House, Unit 
or Station & win a FREE Party the 
1st Tuesday of the following Month! 
Every Wednesday DJ Gilgamesh 
& the Station Karaoke Challenge! 
Happy 4th Anniversary to West Park 
Station!  17015 Lorain Ave., Cleve-
land, 44111. www.westparkstation.
com. 216-476-2000. 

Columbus

Shamrock Club Events
Sept… 5th–General Meeting; 

11th–First Annual Halfway to St. 
Patrick’s Day 5K Run/Walk; 14th–
Euchre; 16th–Bardic Circle; 18th-
Halfway to St. Patrick’s Day Party; 
25th-Pub Quiz. Happy Hour every 
Friday from 5pm-7pm! 60 W. Castle 
Rd., Columbus, 43207. 614-491-
4449. www.shamrockclubofcolum-
bus.com.

Dayton
AOH & LAOH Events

Sept… 7th-Celtic Crush; 11th-An 
Irish Music Hall Session, 8-11pm, 
AOH Hall, Kevin Graham, 937-
864-2641; 17th-AOH Social Hour, 
8pm; 20th-United Irish of Dayton 
Meetingm, 7:30pm. AOH Hall. JFK 
Division #1 / Ladies Ancient Order 
of Hibernians, Mary of the Gael, 
Division # 1 & Member Organiza-
tions. www.aoh-dayton.org. 

Irish American  
Club East Side

Sept… 10th-The Geeze Cats 
8:30-11:30pm $10; 17th-Mary 
Agnes Kennedy; 19th-Clam Bake 

&
Cleveland (cont’d) Cleveland (cont’d)

AOH Pig Roast  
& 3rd Anniversary!

Sept… 18th-Pig Roast 5pm. 
Pre-sale tickets only, 330-724-2083. 
Drink specials to celebrate Halfway 
to St. Patrick’s Day / 3rd Anniver-
sary. 2000 Brown Street, Akron.

Irish Heritage Ctr Now 
Ahern Banquet Center

The Ahern Banquet Center is 
now open.  Owned and operated by 
trusted caterer and Cleveland Irish 
area fixture Tony Ahern, the former 
Irish Heritage Center is booking 
weddings and special events at the 
newly remodeled and gorgeous 
center located at 726 Avon Belden 
Rd,, Avon Lake, 44012.  Call Tony 
Ahern or Lucy Balser at 440-933-
9500.  The Irish Heritage Club is 
now located inside Ahern Banquet 
Center. 

 
Flat Iron Café 

Flat Iron will be running our 
free shuttle to and from all Indians 
games. Extended happy hour, shot 
specials and food specials every 
Friday night. 1114 Center Street, 
Cleveland, 44113. 216-696-6968. 
www.flatironcafe.com. 

The Harp
Sept… 1st-Lonesome Stars, 

3rd-Walking Cane, 4th-The Porter 
Sharks, 8th-$100.00 Trio; 10th-Cats 
on Holiday; 11th-Chris Allen; 15th-
Lonesome Stars; 17th-Brent Kirby; 
18th-Pitch the Peat; 22nd-$100.00 

Avon Lake

Euclid (cont’d)

Willoughby

Medina

Bring your instruments along!
A k r o n  H i b e r n i a n’s  C e i l i 

Band Sessions, Wed. 7:30pm. 
Akron AOH Mark Heffernan Div 
2 Hall, 2000 Brown St, Akron. 
330-724-2083. Beginner to in-
termediate. 

Croagh Patrick’s-2nd Tue./
mo. 8-10pm. 

Great Lakes Brewing Co-1st 
Mon. ea. mo. in the Beer Cellar, 
6-9 PM. (Tends to be intermediate 
to advanced players) 

Bardic Circle at The Sham-
rock Club of Columbus. Begin-
ner-friendly, intermediate-level 
Irish session mtg.every other 
Thurs., 8-11pm.

Claddagh Irish Pub, Legacy 
Village, Lyndhurst-every 2nd 
Sun., 6-9pm.

B owl ing Green Common 
Space*–437 South Main, Bowling 
Green. SLOW SESSION –so folks  
can learn tunes. 2nd & 4th Mon., 
7-8pm.

Blarney Pub*–Toledo, 1st Sat. 
ea. mo., 5-8pm. 

*Mary Dennis or Bob Midden 
419-352-8050 or mjdennis@woh.
rr.com.

Cleveland

Put-in-Bay

Trad Irish Sessions

Mentor

Akron

Euclid

Hiram

Lyndhurst

Put-in-Bay (cont’d)
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Beyond the Pale

September Festivals

Indy-15th Annual Irish Fest
Sept… 17th thru 19th-Featuring: Off 

Kilter, Vishten, Celtic Spring, Skelpin, 
Micky Finns, Brigids Cross/Odd Couple, 
The Kells, Celtic Footforce and many lo-
cal favorites. 

Four stages of live Irish music and step 
dancing, as well as shopping, food, cultural 
and children’s activities, the Guinness Irish 
Toast Contest, Irish market, Celtic canines 
and sheep herding, hurling and rugby tour-
nament. Held at Military Park. Visit www.
indyirishfest.com or 317- 713-7117.

8th Annual  
Kansas City Irish Fest

Sept… 3-5 Featuring: Pogey, Scream-
ing Orphans, Red Hot Chili Pipers, Girsa, 
Teada, Kila, The Elders, Bob Reeder, Mc-
Peake, Eileen Ivers & Immigrant Soul, 
Guggenheim Grotto, Captain Mackey’s 
Goatskin & String Band, Rattle & Hum, 
Cara, Evans & Doherty, Darren Raleigh, 
Danny Burns & the Defectors, Andreas 
Transo, Eddie Delahunt & Friends and 
more.  

Six Stages, over thirty performing 
groups, heritage displays and more than 
twenty workshops, shopping, ethnic food, 
children’s area, Sunday outdoor Mass, Art 
in the Park, “Year of the Women” exhibit. 
Crown Center Square in Downtown Kansas 
City. www.kcirishfest.com.

Michigan Irish Music Fest
Sept… 17th thru 19th-Featuring: Gaelic 

Storm, Leahy, The Elders, Slide IE, Seamus 
Kennedy, Millish, Danny Burns, Black-
thorn, Switchback, Kennedy’s Kitchen, The 
Waxies, and more. Other festival activities 
include food, the Irish Marketplace, chil-
dren’s activities, a cultural center, and a ses-

sion tent. A popular highlight on Saturday 
is the FEIS, an Irish dance competition. 
Sunday Mass is followed by a traditional 
Irish breakfast. Held at Heritage Landing 
in downtown Muskegon. 231-739-2028. 
www.michiganirish.org.

20th Annual  
Pittsburgh Irish Festival

Sept… 10th thru 12th-Featuring: Gaelic 
Storm, Scythian, Solas, Makem & Spain 
Brothers, John Doyle Trio, Screaming Or-
phans, David Kincaid, Homeland, Matthew 
Craig & the Kerry Tipper Band, Hooley, 
Mike Gallagher, Glengarry Bhoys, Cahal 
Dunne, Ceann, Red Hand Paddy, Michael 
Murphy & the Shannon River Band, Dennis 
Doyle, Pìobaire, Mike Guiser, Callan, Alan 
Irvine, Terry Griffith and more.

Plus Food and Irish vendors, outdoor 
mass, bagpipers, dance schools, learn about 
Ireland’s history, geography, sports, tourism, 
author and OhIAN Publisher John O’Brien, 
Jr., music, genealogy, Hedge School, Irish 
Brigade civil war re-enactors, workshops, 
Gaelic sports, Irish Dog tent, Wee Folk 
Area, Gaelic Mass and so much more. Held 

at Riverplex at Sandcastle/West Homestead. 
412-422-1113. www.pghirishfest.org. 

Scythian

Screaming Orphans

They let anyone in to these things...
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Pigskin and the Grill
As the summer season slowly closes, the days are getting 

shorter and the air a little cooler, the exciting world of fall and 
winter sports begin to heat up. Whether its high school, college 
or professional football, fans of all ages and regions gather to 
cheer their team on. It doesn’t matter if it’s the fans’ alma mater 
or home town heroes, people fanatical in their faith of their 
teams’ abilities will gather in great crowds to watch and cheer 
their boys on to victory. 

Tailgating is part pep rally, part money saving tactic before 
entering the world of $10 burgers and $8 beers. I volunteered 
for a season at a stadium where games started at 1:05, which 
meant we had to show up by 9am. Walking to the security 
gates, we would pass the early tailgaters firing up their grills 

and chilling the beverages, though it was cold 
enough to not need much ice. It was fun to watch 
the energy build for the game. 

Slowly people gathered, one or two guys skill-
fully managing the grills, with tables and even 
SUV and truck tailgates down to eat on, hence 
the name. It was the wonderful smoke coming 
up from the grills that shout we love fire and our 
team!

Many books have been written about grill-
ing. These events employ certain type of foods that may not 
be in the Martha series. However, when standing over the grill, 
don’t disappoint fellow fans with simple hot dogs. Those are 
reserved for Tuesdays at the grade school. 

Italian and German sau-
sages, sweet or spicy sau-
sages, bratwurst and similar 
are more suited to the fans’ 
hungry needs. Soak them in 
a good amber beer along with 
sauerkraut. While grilling the 
sausages, simmer the beer/
sauerkraut in a non-reactive 
pan on the grill. Don’t forget 
the stadium mustard, onions 
and the rest.

A great way to keep warm 
on a cold game day is to have 
hot, filling foods like stews. 
Dublin coddle, a traditional 
Irish soup/stew, is a great and 
easy dish everyone will love. It is topped with cheddar cheese 
and is filled with bacon and sausage along with potatoes, car-
rots, onions and lots of great flavor. It would be made ahead of 
time and depending on the container could be gently reheated 
over the grill.

After all of this great food, the thought of something a little 
sweet comes to mind. Not much, just a bite or two and the need 
is satisfied. For this, I go back to camping and Girls Scouts: 
S’mores! They are unfortunately overlooked in the adult world, 
and yet the simple preparation and consumption are easy for 
any overexcited sports fan. 

Three ingredients: chocolate bar, graham crackers and 
marshmallows and a warm grill are all it takes to make this 
two-bite dessert champion ready. For a make at home and just 

as easy dessert, empty two cans of your favorite pie filling—
apple, peach, blueberry—into a baking dish. Combine 2/3 c. 
flour, 1/2 c. brown sugar, 1/2 quick oats, and 1/2 t. salt. Cut in 
4 T. cold butter and sprinkle it over the fruit. Bake in a 350°F 
oven for 20 minutes, or until top is lightly brown and filling 
bubbles. Allow to cool 10 minutes and serve with whipped 
cream, if desired.

Football games, whether high school, college or profession-
al all have their throngs of high-spirited, frenzied, wild fans. 
Weekends and even holidays are built around the game of toss-
ing the pigskin. The only way to enjoy the experience just a 
little bit more is to infuse the four quarters with the greatest 
grub available. Tailgating is sport eating at its best. Go team 
and slainte!

Dublin Coddle
Serves 4-6

1 1/2 lbs. floury potatoes 
(Idaho)

1 lb. bag baby carrots
1 medium onion, chopped
1 12 oz. package breakfast 

sausage links
12 oz. thick cut bacon
1 bunch fresh thyme or 2 

t. dried
Salt and pepper
Water
Potato flakes (optional)
Shredded cheddar
Fill pot 1/2 full water and 

set to boil. Scrub potatoes, cut into chunks and add to water. 
Add carrots and onion. Cut links into 1 inch pieces (usually 3 
per link). Add thyme and 1 t. salt and 1/2 t. pepper. Reduce heat 
to slow boil. Fry bacon, drain, crumble and set aside. When 
veggies are done, lightly mash veggies. If you want a thicker 
stew, add potato flakes. Check seasonings and add salt and pep-
per. Stir in crumbled bacon, and top with cheddar if desired.

Recipe can be easily doubled or more.
Julianna Leber is a graduate of the professional food and wine 

courses at Ballymaloe Cookery School in County Cork, Ireland. She 
occasionally serves as a personal chef while also continuing her 
studies toward a dietetics/nutrition degree at The University of Ak-
ron, Ohio. Julianna can be contacted at julileber@hotmail.com and 
will respond to your questions and comments as soon as possible.
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