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NORMALLY at this time of
the year I would be prepar-
ing my annual advice
column on how to cook
pancakes.

But unfortunately I found
myself in the vicinity of a
news story this past week-
end, so all that will have to
wait until next year.

Now usually when I find
myself too close to the
news I turn 180 degrees
and high-tail it off to some-
where further away. News
stories make me nervous
with their reliance on things
such as “facts” and “the
truth.” And who am I to
report things objectively?
These things tend to worry
me so I leave the news re-
porting to more responsible
people and concentrate on
toasted cheese sand-
wiches and sport.

It was at 1.30pm on Sat-
urday that I sensed some-
thing really weird was
going on. I was standing a
few yards north of the spire
on O’Connell Street in
Dublin looking north. There
were barely 100 people
between where I stood and
the Parnell monument and
the ground that covered
the distance looked like a
bomb had hit it.

What I didn’t realise
straight away was that this
part of the street is under-
going roadworks. So at first
glimpse I thought: “Hey, I
must have missed some
heavy-duty rioting and they
must have been really well
prepared because look at
those diggers.”

By this stage a fire was
ablaze at the feet of Jim
Larkin, debris was flying
through the air, a police
van had reversed into a
road sign at high speed,
shoppers stared out of the
windows of stores that they
were locked inside, gardaí
were perched on the roof of
the GPO and the strains of
‘Ole, Ole, Ole’ and the
chant of ‘You’ll never beat
the Irish’ had begun. You
couldn’t help but wipe
away a tear and think that
the spirit of 1916 still beat
in the Irish heart.

I had been involved in
the first baton charge of my
life a few minutes earlier. I
was a little south of
Eason’s with thousands of
other people trying to get a
gawk at what was going on
when the crowd in front of
me started running in my
direction. It was one of
those wildebeests on the
Serengetti moments, a
prime example of herd in-
stinct, but something in my
journalistic instinct told me
to stand my ground as

Chinese, Poles, Russians,
Welsh and Republicans
tore past me and eventually
knocked me on my ass.

The Welsh thing was the
most intriguing. There were
thousands of Celtic jerseys
and tricolours, but the
amount of people with
Welsh scarves milling
around added a surreal
edge. A few Americans
walking near me postulated
that rugby was to blame: “I
think it’s to do with a match
that’s on tomorrow.” We
can but hope that nobody
corrected them and that in
the months to come the
growing anti-Welsh senti-
ment in Ireland is being dis-
cussed at dinner parties
across the US.

At 2pm under Daniel
O’Connell it took 10 young
men to overturn a skip, an
act that will certainly set
back the cause of Union-
ism many years.

At 2.40pm on D’Olier
Street after the riot police
had advanced across
O’Connell Bridge a small
group of young men re-
treated to a side alley. They
re-emerged with a large
wheelie bin which they
rolled at such a speed to-
wards the blue line that in a
fairer life we would have
seen them representing us
at Turin in the past fort-
night. Instead of hopping in
at top velocity though they
released and sent it
smashing into some gardaí
and retreated laughing.

How much of this was or-
ganised public disorder
and how much was what
might be politely called the
scumbag element? I would
reckon around 20:80 from
what I saw, with the
amount of cheering from
what looked like merely
passers-by as glass rained
down on police probably
the most disturbing thing.

What I didn’t see was
Northern marchers. I saw
their empty buses being
escorted back to the North-
side. What I saw was Irish
people tearing up their cap-
ital.

And I have a theory.
These Unionists are a
canny bunch and didn’t
send anyone down. Not
one person, and they’re
having a good laugh at us
now. A little later in the
night as Welsh and Irish-
men cheered Scotland to
victory in the Duke pub off
Grafton Street, I put this to
Greg from Dungannon,
who was down for the
match.

“Aye, no, I think they
came all right,” he said. But
he did wink.

ROBERT O’SHEA

Our intrepid columnist found himself at
the centre of the Dublin riots — and

managed to send this missive from the
f ro n t l i n e

It’s a toss-up!

Choose between our pancake recipes
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TASTY: Scottish heather honey and raspberry pancakes. MOUTH-WATERING: Colcannon bacon pancakes.

FLIPPING GREAT! Get tossing tomorrow

T OSS them, flip
them or just slide
them — whatever
your technique,

it’s time to get out the
frying pan and prepare
to indulge in the
centuries-old tradition
of pancake-eating to
mark Shrove Tuesday
tomor row.

But this year, forget
settling for a squeeze of
lemon and dusting of
sug ar.

Pancakes might be
traditional, but that
doesn’t mean you have to
stick to the same fillings
year in, year out.

Instead here are some
recipes to give you pan-
cakes with a difference.

Scottish heather
honey and raspberry

p a n c a ke s
Ingredients (makes four
p a n c a ke s ) :
75g/3oz plain flour
Pinch of salt
Two large eggs
200ml/7fl oz milk
6tbsp runny honey
A little oil for frying
350g/12oz raspberries,
thawed and drained if
f ro z e n
2tbsp whiskey or orange
juice if you prefer
Vanilla ice cream and
honey to serve.

Re c i p e :
Place the flour, salt

and eggs in a large bowl,
add half the milk and

whisk until lump-free.
Add the remaining milk
and two tablespoons of
the honey and whisk
again until smooth. If
you prefer, place all the
ingredients together in a
food processor and blend
until smooth. Pour the
batter into a jug.

Heat a 20cm/8in dia-
meter non-stick frying
pan until hot, drizzle a
little oil over the centre
and wipe around the pan
with a piece of kitchen
p ap e r.

Pour in a little of the
batter into the pan and
immediately tilt the pan
to spread the batter
thinly and evenly over
the base. Cook for two
minutes or until the top
is set and the base
golden. Flip over using a
spatula or if you are feel-
ing brave, toss the pan-

c a ke !
Cook the pancake for

further one to two
minutes or until the base
is golden. Transfer to a
plate and cover with
greaseproof paper, keep
warm. Use the batter to
make a further three
p a n c a ke s.

Melt the remaining
four tablespoons of
honey and the whiskey
in the frying pan and
bring to the boil; simmer
for one minute. Add the
raspberries and cook for
one minute, gently stir-
ring until the fruit is
coated in the sauce.

To serve, divide the
filling between the pan-
cakes and fold into quar-
ters. Serve with ice
cream and drizzle with
more honey if desired.

Irish colcannon
bacon pancakes

Ingredients (makes four
p a n c a ke s ) :
75g/3oz plain flour
Pinch of salt
Two large eggs
200ml/7fl oz milk
A little oil for frying.

For the filling:
A knob of butter
Three rashers streaky
bacon, sliced
Four spring onions,
sliced
225g/8oz shredded cab-
ba g e
75g/3oz Irish cheddar,
g rated.

Re c i p e :
Place the flour, salt

and eggs in a large bowl,
add half the milk and
whisk well until the mix-
ture is lump free.

Add the remaining
milk and whisk again
until smooth.

If you prefer, place all
the ingredients together
in a food processor and
blend until smooth. Pour
the batter into a jug.

The batter can be
made in advance and
chilled for up to eight
hours before use — it
may need thinning after
standing, add a little
milk or water.

Heat a 20cm/8in dia-
meter non-stick frying
pan until hot, drizzle a
little oil over the centre
and wipe around the pan
with a piece of kitchen
p ap e r.

Pour in a little of the

batter into the pan and
immediately tilt the pan
to spread the batter
thinly and evenly over
the base.

Cook for two minutes
or until the top is set and
the base golden. Flip
over using a spatula or if
you are feeling brave,
toss the pancake!

Cook the pancake for a
further one to two
minutes or until the base
is golden.

Transfer to a plate and
cover with greaseproof
paper, keep warm. Use
the batter to make a fur-
ther three pancakes in
the same way.

For the filling: melt the
butter in the frying pan,
add the bacon and fry for
three to four minutes or
until golden.

Add the onion, cab-
bage and one tablespoon
of water and stir fry for a
further three to four
minutes or until the cab-
bage is tender. Season
with plenty of ground
black pepper.

To serve, divide the
filling between the pan-
cakes and roll up.

Place on a baking
sheet and scatter over
the cheese.

Cook under a hot grill
for two minutes or until
the cheese is melted and
golden. Serve hot with
sauteed mushrooms if
d e s i re d .


