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This  6  week Cookery Course was a col laborative Project between Pobai l  Le
Chéile  and Pobalscoi l  Chloich Cheannfhaola.  It  was funded by the Adult
Literacy for Life  Col laboration and Innovation Fund 2025.  The aim of  the
course was to promote social  inclusion and to highl ight supports  avai lable
to adults  with Donegal  ETB.  

The participants  included a mix of  locals  and members of  new
communities .  As a practical  cookery course,  i t  encouraged participants  to
work together in preparing meals ,  placing an emphasis  on teamwork,
communication,  and the practical  applicat ion of  l i teracy ski l ls .  By
integrating cooking and l i teracy,  the project provided a hands-on and
engaging approach to learning,  promoting self-suff iciency,  confidence,  and
the joy of  creating something meaningful  while  overcoming chal lenges.   

Thank you to Adele Mc Elhinney,  ETB’ s  Regional  Literacy Coordinator,
Rosemary Grain,  Pobai l  Le Chéi le ,  Mairead Harkin,  Veronica McLoone and
Eadaoin McGeady Pobalscoi l  Chloich Cheannfhaola.
Buíochas le  Adele Mc Elhinney,  Comhordsitheoir Réigiúnach Literathachata
BOO Dhún na nGall ,  Rosemary Grain,  Pobai l  Le Chei le ,  Mairead Ní  Earcain,
Veronica McLoone agus Eadaoin Nic Géidigh,  Pobalscoi l  Chloich
Cheannfhaola.  
Buíochas le  MABS as na leabhair chócaireachta.  
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FÁ I LT E  I S T E A C H  i s  a  c o m m u n i t y  b a s e d  c o n v e r s a t i o n a l  E n g l i s h
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Ready to start your English language journey? 



Pobail  le Chéile is  a community development organisation
based in Falcarragh that works to support individuals,  families,
and community groups across the Cloughaneely area.  Their aim
is to promote social  inclusion, well-being, and equal
opportunities for all  through a wide range of projects and
initiatives.  These include support for local  community groups,
training and education programmes, environmental and
sustainability projects,  and services for older people and young
people alike.  Pobail  le Chéile plays an important role in
strengthening community connections and ensuring that local
voices are heard in shaping the future of the area.

Pobalscoi l  Chloich Cheannfhaola is  a Del ivering Equal ity of
Opportunity in School  School  ( DEIS)  that works closely with
the local  community to support students and famil ies .  The
Home School  Community Liaison ( HSCL)  teacher plays an
important role  in bui lding strong l inks between the school  and
home,  encouraging parents  to  become involved in school  l i fe
through various act ivit ies ,  courses,  and events .  This
partnership helps to create a welcoming and inclusive
environment where every student is  supported to reach their
ful l  potential  both academical ly and personal ly.  The school  is
proud to promote equal ity of  opportunity and community
engagement as  key parts  of  i ts  ethos.   

Adult Literacy for Life  is  a ten year strategy that the
government launched in 2021 .  This  whole-of-society strategy
aims to equip al l  adults  with the l i teracy ski l ls  they need.  This
course was funded by their Col laboration and Innovation fund
for 2025.  The aim of  the course was to bui ld l i teracy and
language ski l ls  in  a fun way.  It a lso encouraged social  inclusion
while  bui lding these ski l l .



Participants 

Rosemary Grain

Volodymrn ParkhomenkoKateryna Parkhomenko

Anzhela SilychHiba Osman

Meg Kearney

     Marie Doohan



Adult Literacy for life
 can help.

 All courses are free.

Adult Literacy for life
 can help.

 All courses are free.

if you would like to improve your reading, writing, maths or digital
skills, contact Donegal ETB’s Learning for Living Programme on 074
91 53194 or ring free phome 1800 202065. 
Classes are free, part-time and Enjoy



White Yeast bread

500gram Strong flour 1

sachet dried yeast

1 teaspoon salt

1 Tablespoon Sugar

50grams butter

 100ml milk 

200ml cold water

100ml boiling water

Ingredients



Steps involved

 Preheat oven to around200–220°C(390–425°F).

Mix warm water, milk, cold water and sugar.

Bake until golden brown and the
loaf sounds hollow when tapped
on the bottom 
(about 25–35 minutes depending
on loaf size).

Combine yeast, flour, salt, in a large bowl.

Add the liquid mixture .

Stir until a rough dough forms.

Knead the Dough
Turn the dough onto a floured surface.
Knead until smooth and elastic.

First Rise 
Place dough in a lightly oiled bowl, cover with a cloth 
Leave in a warm place until doubled in size .
Shape the Dough by dividing into three sausage

pieces.
Shape into a loaf by plaiting them together or
into rolls. Glaze with egg wash.



Roast red pepper amd Lentil Soup

Ingredients
:

4 large red peppers

2 tbsp olive oil

1 large onion, chopped

2 garlic cloves, minced

1 medium carrot, diced

1 stick celery, diced 

1 tsp smoked paprika

150 g red lentils, rinsed

1 litre vegetable stock

1 x400 g tin tomatoes

Salt and black pepper



Steps involved

 
Roast  the Peppers in olive oil and a teaspoon of sugar.

Preheat oven to 200°C (180°C fan) / 400°F.

 Cut the peppers in half, remove seeds and stems, place cut
side down on a baking tray. Roast for 25–30 minutes until skins
are charred and blistered.

 Place peppers in a bowl, cover with cling film or a lid, and let
them steam for 10 minutes.
 Peel off skins once cooled.

Prepare the vegetables 

Cook the base
In a large saucepan, heat the olive oil.
Add onion, carrot, and celery, and cook gently for  10min until
soft. Stir in garlic, and paprika; cook for 1 more minute.

Add lentils and liquids
Stir in the rinsed lentils, chopped tomatoes, and vegetable
stock.
Bring to a boil, then reduce heat and simmer for 20 minutes,
until lentils are soft.
Blend the soup.
Add the roasted, peeled peppers to the pot.
Blend using a hand blender (or carefully in batches in a blender)
until smooth.
Taste and add salt, pepper and a squeeze of lemon juice
Garnish with fresh parsley or coriander before serving.



One-Pot Chicken with Cream, Roast Vegetables & Lemon

Ingredients:

4 chicken breasts 

1 tbsp olive oil

2 cloves garlic, 

crushed 1 onion, cut into wedges 

2 carrots, cut into batons

1 red pepper, roughly chopped 

2 sweet potatoes cut into wedges

 1 courgette, sliced into thick chunks

1 tsp dried thyme (or 2–3 sprigs fresh

thyme/rosemary)

1 lemon (zested & juiced, cut the squeezed

lemon into wedges)

 150ml chicken stock 1 tablespoon cornflour

150ml double cream Salt & black pepper



1.Preheat oven to 200°C (fan 180°C).

2. Brown the chicken: Heat olive oil in the
casserole dish on the hob. Season chicken
breasts with salt & pepper, then sear until
golden (about 5 mins). Turn and cook the
other side briefly. Remove and set aside. 

3. Roast the vegetables: Add onion, carrots,
sweet potatoes, courgette & pepper to the
same pot. Toss with the leftover oil & chicken
juices, add garlic & thyme. 
Roast in oven uncovered for 15 minutes.
 
4. Build the sauce: Remove dish from oven.
Nestle chicken breasts back into the
vegetables. Add lemon zest, juice, wedges,
and pour over the chicken stock. 
 
5. Return to oven for 25–30 minutes until
chicken is cooked through and veg tender. 

6. Finish with cream: Stir in cream, cornflour
gently around the chicken. Cook for a further
5–10 minutes until sauce thickens slightly.

1.

Method









Pizza Dough

Ingredients:

400g Strong flour 
2 sachet dried yeast
 1 teaspoon salt

 1 Teaspoon Sugar 

2 tbsp olive oil 

120 ml cold water

100ml boiling water 150 g

mozzarella cheese  2 tbsp

Passata Choice of toppings 



Steps involved

 Preheat oven  200 Degrees. 

Mix warm water, cold water, olive oil and sugar.

Combine yeast, flour, salt, in a large bowl.

Add the liquid mixture .

Stir until a rough dough forms.

Knead the Dough

Turn the dough onto a floured surface.

Knead until smooth and elastic.
First Rise 

Place dough in a lightly oiled bowl, cover with a cloth 
Leave in a warm place until doubled in size (usually 1–2
hours).

Preheat the oven to 200 degrees . 

Shape the Dough by dividing into two separate balls 
Shape into a circle and then stretch the size of the pizza
you require . 

Top them with tomato Passata, 150 grams mozzarella cheese
and the toppings you require . 

Bake until golden brown and cheese has melted- about 15-
20 min depending on the size and toppings .
Cut into 8 even slices . 









Raspberry and white chocolate Cheesecake

Ingredients:

 3 0 0 g  d i g e s t i v e  b i s c u i t s ,  c r u s h e d

 •  1 5 0 g  u n s a l t e d  b u t t e r ,  m e l t e d  

•  2 5 0 g  w h i t e  c h o c o l a t e  

•  5 0 0 g  f u l l - f a t  c r e a m  c h e e s e  

•  1 0 0 g  i c i n g  s u g a r  

•  1  t e a s p o o n  v a n i l l a  e x t r a c t  a

•  3 0 0 m l  d o u b l e  c r e a m  

•  2 5 0 g  f r e s h  r a s p b e r r i e s  

•  1 5 0 m l  d o u b l e  c r e a m  ( f o r  t o p p i n g )

 •  2  t a b l e s p o o n s  i c i n g  s u g a r  ( f o r  t o p p i n g )  

•  G r a t e d  w h i t e  c h o c o l a t e  f o r  d e c o r a t i n g

 •  1 2  f r e s h  r a s p b e r r i e s  f o r  d e c o r a t i n g



Steps Involved.
 

 2. Stir the melted butter into the crumbs until

everything is well combined.

4. Gently melt the white chocolate. Let it cool down.

 6. Slowly pour in the double cream, whipping as you go,

until it thickens and holds its shape.

1. Blend the digestive biscuits into fine crumbsor crush

them in a food bag using a rolling pin.

 5. In a separate bowl, whisk together the cream cheese,

icing sugar, and vanilla until the mixture is soft and

creamy.

 3. Press the buttery biscuit mix into the bottom of a 20cm

(8-inch) springform tin, then refrigerate to firm it up.



8 .  M a s h  r a s p b e r r i e s  m i x t u r e .

1 2 .  G a r n i s h  w i t h  w h o l e  r a s p b e r r i e s  a n d  R a s p b e r r i e s ,

 7 .  F o l d  t h e  c o o l e d  w h i t e  c h o c o l a t e

c r e a m  m i x t u r e  u n t i l  e v e n l y  m i x e d .  

1 0 .  O n c e  s e t ,  d r i z z l e  t h e  t o p  w i t h  m e l t e d

w h i t e  c h o c o l a t e  f o r  d e c o r a t i o n .  

9 .  S p r e a d  t h e  f i l l i n g  o v e r  t h e  c h i l l e d  b a s e ,

s m o o t h i n g  t h e  t o p .  L e a v e  i n  t h e  f r i d g e  t o  s e t

f o r  a t  l e a s t  5  h o u r s  o r  o v e r n i g h t .  











Creamy Garlic Steak Pasta with mushroom,
spinach& Parmesan

2 5 0 g  t a g l i a t e l l e  o r  f e t t u c c i n e  

3 0 0 g  f i l l e t ,  s i r l o i n  o r  r i b e y e  s t e a k  ( s l i c e d )

 1  t b s p  o l i v e  o i l  

2  t b s p  b u t t e r

 3 – 4  c l o v e s  g a r l i c ,  f i n e l y  m i n c e d  4  s h a l l o t s

1 0 0 g r a m s  c h e s t n u t  m u s h r o o m s

 1  b a g  S p i n a c h

2 0 0  m l  c r è m e  f r a i c h e

1 5 0 m l  b e e f  s t o c k

5 0 g  P a r m e s a n  c h e e s e ,  g r a t e d  

½  t s p  D i j o n  m u s t a r d  

1  t s p  f r e s h  c r a c k e d  b l a c k  p e p p e r



Steps Involved.
 

4.Make the sauce

In the same pan, reduce heat to medium and add butter. 

Add garlic and sauté for about 30 seconds until fragrant.

Sauté Mushrooms. 

Stir in beef stock, cream, and Dijon mustard. 

Simmer gently for 3–4 minutes, until the sauce thickens

slightly. 

Add in the spinach.

1  Prepare the vegetables.

Crush the garlic, Slice the mushrooms and chop the Shallots

2. Cook the pasta.
Boil pasta in salted water until al dente. Reserve ½ cup of

pasta water, then drain and set aside.

3.Sear the steak

Pat steak strips dry and season generously with salt and

black pepper. 

Heat olive oil in a large frying pan over high heat. 

Add steak and sear quickly for 1–2 minutes per side, until

browned but still pink inside. Remove and set aside on a

plate (it will finish cooking in the sauce).



5 .  C o m b i n e  a l l  t h e  i n g r e d i e n t s
R e t u r n  t h e  s t e a k  t o  t h e   t h e  p a n .

A d d  t h e  c o o k e d  p a s t a  a n d  t o s s  e v e r y t h i n g

t o g e t h e r .

S t i r  i n  P a r m e s a n  c h e e s e  u n t i l  s a u c e

b e c o m e s  g l o s s y .







Garlic, relish and Prosciutto Bruschetta 

Ingredients:

 1  b a g u e t t e  o r  c r u s t y  c i a b a t t a ,  s l i c e d  

1 0 0  g  b u t t e r  ( s o f t e n e d )  

3 – 4  c l o v e s  g a r l i c ,  f i n e l y  m i n c e d  

4  t b s p  B a l l y m a l o e  r e l i s h / r e d  o n i o n  m a r m a l a d e  

6 – 8  s l i c e s  p r o s c i u t t o  h a m  

1 2 5  g  m o z z a r e l l a  c h e e s e ,  s l i c e d  o r  s h r e d d e d

O l i v e  o i l  f o r  b r u s h i n g  

F r e s h l y  g r o u n d  b l a c k  p e p p e r  

O p t i o n a l  g a r n i s h :  f r e s h  b a s i l  o r  r o c k e t  l e a v e s



Steps Involved.

1.To Make the Garlic Butter in  a small bowl, 

Mix Softened butter, minced garlic, salt and pepper.

Stir until smooth and well combined.  

(Optional) Chill for 10 minutes to let flavours infuse.

2.Preheat oven to 200°C (fan 180°C). 

3.To Assemble the Bruschetta-
Slice the baguette into thick slices (about 1½ cm). 

Brush each slice lightly with olive oil. 

Spread a layer of garlic butter over each slice. 

Add a teaspoon of Ballymaloe relish or red onion

marmalade on top .

Lay a slice of prosciutto over the relish. 

Top with mozzarella cheese.

Season lightly with black pepper.

4. To Bake-

Bake in the preheated oven for 8–10 minutes, 

until the cheese is melted and golden,

 and the edges of the bread are crisp.
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