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If you’re Irish or even if you’re 
not, it’s that time of year again, 
and The Irish really know how 
to celebrate and party. I should 
know for over 20years I played 
Irish music in and around Chicago. 
Parades every weekend, corned 

beef and cabbage by the truck 
load, gallons of beer including 
Guinness, which I consider in a 
class of its own, soda bread, bag 
pipers, and countless renditions 
of The Wild Rover, and Danny 
Boy everywhere you go. I am 
curious to know how much beer 
and corned beef are actually 
consumed in March. Moderation 
is always advised but moderation 
for me is finishing my pint before 
I order another one.

One of  the true class ics 
associated with Ireland is Irish 

coffee. Different cultures have 
been mixing spirits and with tea 
and coffee for over a hundred 
years. You may be surprised 
to find that the Irish coffee as 
we know it is a fairly recent 
invention.

The first international 
flights landed at Shannon 
Airport in 1945. Prior to 
that International flights 
from North America 
landed at Foynes airbase 
flying boat terminal at 
the mouth of the river 
Shannon. Pan Am had a 
plane called The Yankee 
Clipper that regularly 
made the trip. You heard 
me right large sea planes 
landing on water in the 
river Shannon carrying 

passengers. So there you go 
Captain Sully 80 years before 
you landed on the Hudson the 
Irish had it figured out. The story 
goes that on one wintery day in 
1943, Joe Sheridan, head chef at 
the restaurant and coffee shop at 
Foynes served coffee with some 
whiskey and cream to weary 
disembarking passengers. A food 
writer brought the recipe back 
with him to Buena Vista Café 
in San Francisco and the rest is 
history. Who hasn’t head of an 
Irish coffee?

I have taken the liberty of 
combining Tiramisu and an Irish 
coffee to create an easy to make 
dessert that I think you will 
absolutely love.
Irish Coffee Tiramisu serves 4
1 cup heavy whipping cream
4 oz mascarpone cheese
1 ½ oz Baileys Irish cream
¼ cup sugar
1 tsp vanilla
6oz strong coffee
1tsp brown sugar
1 1/2 oz Irish whiskey
24 Italian lady fingers

‘The Hegartys of the Laurels’ 
tells the story of how a family 
home played a crucial role 
in Ireland’s independence 
struggle in Cork and Munster 
. The Laurels was a tranquil 
homestead and the centre of 
a thriving market gardening 
business. With the outbreak 
of the war of independence 
however, it was transformed 
into a nucleus of subversive 
activity,a safe house, landmine 
and bomb factory, arms and 
ammunition dump, Cork No1 
Brigade meeting base for 
Volunteers. It also was a base 
for the brave women of Cumann 
na mBan who played a vital 
role in securing Irish freedom.
Women’s role has often been 

overlooked, Jim’s story will go 
someway to rectify that . 

The result of painstaking 
research for his book ‘The  
Hegartys of the Laurels ( and now 
film shown  at the IBAM festival) 
is a warm , personal tribute to 
his father John Joe and two 
aunts Mamie and Nan,who were 
all officers and central figures in 
Cork’s No 1 Brigade.

Jim will share his story over the 
next few months,and those of 
other families who have reached 
out since it was published and 
how the Cork City Council have 
honoured his family in particular 
the vital role of women in the 
fight for freedom. 
wwwHegartycollection.ie 
Jimhegartyauthor@gmail.com 

2 tablespoons of cocoa powder
Beat whipping cream in a stand 
mixer. Add sugar, vanilla, add 
beat until stiff peaks form, add 
mascarpone, and Baileys. Mix 
until combined.

Add sugar and whiskey to 
coffee. Pour into a shallow pan. 
Dip lady fingers in coffee mixture 
turning to get them wet on both 
sides. DO NOT soak. This can be 
made in a small pan but I prefer 
using a footed glass bowl or wine 
glass to show the layers. Break 
three lady fingers in the bottom 
of the glass. Top with

whipped cream mixture. 
Gently press down until glass is 
half full. Add three more lady 
fingers and fill with the whipped 
cream mixture to the top of 
glass. Dust with cocoa powder 
and refrigerate at least three 
hours or overnight.

Don’t like Irish Whiskey? Try it 
with rum, Gran Marnier, Kahlua, 
or no alcohol at all.

You can make this dessert in 
less than thirty minutes for any 
occasion.

Enjoy the High Holidays, but 
not too much!


