


 Barry Johns Sausages1

Barry John Crowe is the second 
generation butcher in his family 
business and he won his �rst award 
for his sausages when he was 13 years 
of age. Barry Johns Sausages have 
won ‘Sausage of the Year’ and other 
awards but the most critical judges, 
the customers, come back time and 
again for more. The secret of success 
is a high meat content that gives great �avour and cooks 
without shrinkage. People are as happy to savour new 
�avours, like orange, chilli and white chocolate sausage, as 
traditional varieties. Chopped leek is a favourite, however, 
and bacon and cabbage sausage is hard to match. 

�� 2 Connolly St., Cavan, Co. Cavan    
 Business hours
 +353 (0)49 4326419        barryjsausages@eircom.net 
  https://www.facebook.com/Barry-Johns-Butchers-
Crowes-252997401557363/ 

Corleggy Farmhouse Cheese2

On Corleggy Farm, the milk is 
delivered early. Cheesemaker Silke 
Cropp uses only morning milk 
from three local herds to produce 
her range of cow, sheep and goat-
milk cheeses. Corleggy Farm sits 
beside the Erne river, among rolling 
drumlins, and one of the cheeses, a 
cow’s milk, bears the Drumlin name. Cavanbert is another 
cow’s cheese; Creeny is the sheep’s cheese and Corleggy 
Kid, you’ve guessed it, is goat milk cheese. They can be 
bought from the website and selected stockists. Silke 
Cropp teaches cheesemaking and happy students will 
bring home their own 1kg hard cheese and a soft cheese 
to mature and relish.

�� Corleggy, Belturbet, Co. Cavan
  By appointment 
  +353 (0)49 9522930
 info@corleggycheeses.ie     www.corleggycheeses.ie

MacNean Cookery School and Restaurant3

Award-winning chef Neven Maguire 
ful�lled a long-held dream to open 
his �rst cookery school in 2014. The 
Neven Maguire Cookery School is 
located beside MacNean House & 
Restaurant in Blacklion, Co. Cavan.  
The state-of-the-art cookery school 
features a range of exciting cookery 
classes for all skill levels. Classes are 
fun and informal and are purposely kept small to ensure 
the best learning experience with individual guidance, 
support and assistance from Neven and his dedicated 
team.

Neven Maguire has turned the small, rural village 
of Blacklion into one of the country’s top dining 
destinations.   He and his restaurant have scooped up 
more awards than you could shake a spoon at. Still his 
approach is clear and simple – to bring the best of food 
using the best of fresh Irish produce to people who 
appreciate quality, imagination and excellence. 

His passion for the best in food has won a prestigious 
Michelin listing for the restaurant and Trip Advisor 
Travellers’ Choice Award named it one of the top 10 �ne 
dining restaurants in Europe. People are happy to travel 
to enjoy his Sunday lunches and superb �ve-course 
dinner menu, while the nine-course tasting menu is a 
gastronomic delight. Menus are changed regularly to 
avail of seasonal produce. 

�� Main St., Blacklion, Co. Cavan
  6pm and 9.30pm dinner sittings Wednesday to 
Saturday: 12.30pm and 3.30pm lunch sittings Sunday: 
7pm/7.30pm and 8pm dinner sittings Sunday                         
Advance booking is required

 +353 (0)71 9853022
 info@macneanrestaurant.com

 www.nevenmaguire.com

Moran’s Homestore4

Kieron and Claire Moran’s preserves 
and relishes are made to recipes 
honed over 20 years working in 
the hotel and food industry. They 
hand-produce jams, marmalades, 
pickles, sauces, relishes and pesto in 
a range of �avours. Pear, blackberry 
and Amaretto jam; pink grapefruit 
marmalade; spiced gooseberry jam; pineapple and 
red onion chutney are just some of the novel taste 
combinations they have developed. Because freshness is 
important, ingredients are used when in season, with no 
colourings or arti�cial �avourings. Having started selling 
a small range at farmers’ markets, they now make over 20 
products that are sold at their own Homestore in Cavan 
and from shops around the country. 

�� Ballinagh, Co. Cavan   
  Business hours  
  +353 (0)49 4367556 / +353 (0)85 7421847
 moranshomestore@gmail.com

 www.moranshomestore.com

Carrick On Shannon Farmers’ Market5

Browsing the stalls at the farmers’ 
market is a treat for the eyes and 
the taste buds. Most of the produce 
is produced locally and you meet 
stallholders who are passionate about 
fresh, healthy food. There is seasonal 
vegetables and herbs, organic meat, 
fresh �sh, home-made preserves and 
baking, Leitrim-grown cut �owers, fruit, craft bread and all 
sorts of tasty treats.

� � � �Market Yard Centre, Carrick On Shannon, Co. Leitrim
 10am–2pm Thursday    
  +353 (0)71 9650816
 info@themarketyardcentre.com

 www.themarketyardcentre.com

The Cottage Restaurant 6

In this brightly-painted, traditional 
cottage, chef Sham Hanifa has 
blended fresh, locally-grown Irish 
produce with Asian spices and sauces 
in Irish, European and Asian dishes. 
Step through the traditional half-door 
into a bright, modern dining space 
with a view to the kitchen where the 
chef is hard at work – but still happy to talk about food 
or today’s seasonal o�ering or his vegetable and herb 
garden. There is a private dining room for groups of 16 
people. Sham Hanifa also produces a range of artisan 
sauces and condiments so you can capture some of his 
cooking in your own kitchen. Phone for stockists

��  The Weir, Jamestown, near Carrick On Shannon,                   
Co. Leitrim

  Servings at 5.30pm–10pm Wednesday to Thursday: 
6pm–10pm Friday to Saturday: 12pm, 4pm, 6pm and 
9pm, Sunday.

  0(0353)71 962 5933
 thecottagerest@yahoo.com / info@thecottagerestaurant.ie
   www.cottagerestaurant.ie / www.facebook.com/
cottagerestaurant

Kinneden Organics 7

Kinneden Organics grow and produce 
seasonal organic vegetables, they 
also bake their organic bread daily 
and sell their produce from their shop 
and café in Dromod.  Time to treat 
yourself to an organic meal that does 
not cost the earth, call in for a tasty 
organic soup, bread, salad and co�ee 
and a relaxing read of the newspapers in this hidden gem.  
They are also at the farmers market in King House in Boyle 
and they can send you a regular organic box anywhere in 
Ireland.

�� Dromod, Co Leitrim    
 Year round    
 +353 (0)86 6627841
 kinnedenorganics@live.com   
  www.kinnedenorganics.com

The Shed Distillery of P. J. Rigney8

The Shed Distillery of P. J. Rigney 
marks a return to traditional 
distillation using medieval copper 
stills. P.J. Rigney distilled the �rst cask 
of whiskey at The Shed Distillery on 
the winter solstice in 2014. There 
are plans to create brand new Irish 
drinks, ranging from herbaceous 
gins and potato vodkas to revolutionary new liqueurs 
and handcraft whiskey. Visitors will be invited to see 
a remarkable range of fresh ingredients and exotic 
botanicals sourced from across the world and enter the 
secret area  where new recipes are developed. Stand 
alongside gleaming copper stills, see the distillers in 
action and experience the magic of whiskey making.

�� Drumshanbo, Co. Leitrim
 Visits by appointment. Email to arrange
  +353 (0)86 3965740
 visitorsexperience@thesheddistillery.com
 www.thesheddistillery.com

The Cheese Hub9

Before it reaches the table all cheese 
goes through a maturing stage, 
when it is stored to ripen and allow 
the �avours to develop. That can be 
a problem for a small-scale artisan 
producer who may not have the 
storage space that is needed. The 
Cheese Hub provides that storage 
space, freeing the cheesemaker from 
spending time and money on solving those problems. Tier 
upon tier of maturing cheese is stored in temperature-
controlled units using maturing techniques like ‘cave 
aged’, ‘dry rind’, ‘oiled skin’ and waxing. Later, the cheese 
is cut, packaged, distributed and sold, all steps that are 
vital but which, without The Cheese Hub, might divert the 
artisan producer from the essential job of making cheese.

�� Drumshanbo, Co. Leitrim     
 Business hours
 +353 (0)86 1728442 / +353 (0)87 2737538
 info@thecheesehub.ie      www.thecheesehub.ie

The Food Hub10

Many of the exciting new food 
products coming out of the Blueway 
region are being made at The Food 
Hub, which is a production and 
training centre for artisan food makers 
and related enterprises. It provides 
14 independent food production 
units and a Community Kitchen and 
delivers on-site and on-line training 
courses for the food sector. A �edgling food enterprise can 
lease world-class yet a�ordable food production facilities 
specially designed to meets all environmental regulations 
for modern food production. 
The Food Hub has contributed to the emergence of 
several innovative food enterprises in distilling, speciality 
baking, brewing, confectionery, soap-making, cheese 
maturing and jam making. Set in a former jam factory, The 
Food Hub building has been associated with quality food 
production for decades, and it is helping to maintain that 
tradition of natural, local food production in the region.

�� Carrick Road, Drumshanbo, Co. Leitrim
 Varies according to enterprise
  +353 (0)71 9641848
 info@thefoodhub.com    www.thefoodhub.com

The Carrig Brewing Company11

The pure water of Leitrim, with 
natural minerals and calcium, is the 
primary ingredient of the naturally 
brewed beers and lagers produced in 
the Carrig Brewery. Sinead O’Connell 
and Martie Deegan make a range 
of full-�avoured beers and lagers 
from various hop varieties, barley 
and wheat, and natural strains of 
yeast. Grain gives colour, sweetness and body to the 
beer. A brewery tour is a great way to see how beer is 
brewed. Guided by the brewery sta�, you can watch 
the fermentation taking place and bubbling away, taste 
malted barleys, learn how to pull a perfect pint and 
sample the product.

�� Drumshanbo, Co. Leitrim
  10am–1.30pm Monday to Thursday. Book taproom 
tours in advance by phone or email      

  +353 (0)71 9640566
 hello@carrigbrewing.com   www.carrigbrewing.com

St Mel’s Brewing Company12

A background in craft brewing and a 
passion for craft beers came together 
in the partnership behind St Mel’s 
Brewing Company, Liam Hanlon and 
Eoin Tynan. Their beers are made from 
pure natural malted barley, a variety 
of hops, yeast and water, with no 
chemicals or preservatives. Their Pale 
Ale is made from Cascade hops; a German noble hop is 
the basis for their smooth Helles Lager while their Brown 
Ale is brewed from Liberty hops, the di�erent hops giving 
each drink its distinctive �avour. St Mel’s ales and lager 
are stocked in local pubs and restaurants. Visits may be 
facilitated with advance notice.

� � � �Unit 4, Longford Community Enterprise Centre, 
Ballinalee Road, Longford, Co. Longford

 Phone in advance to arrange
  +353 (0)43 3348335
 info@stmelsbrewing.com   
 www.stmelsbrewing.com

Herterich Artisan Butchers and Food hall13

Herteriches is a family run business 
which was �rst established in 1956. 
They pride themselves on being 
innovative by bringing fresh new ideas 
in food and services to the people of 
Longford and surrounding areas, yet 
they also strive to remain true to those 
Herterich traditional values of service 
and quality. The premises has expanded over the years to 
include a food hall and café which sell all of Herteriches 
artisan products as well as providing a platform for other 
local artisan producers to promote their wares. The 
company are the winners of several competitions including 
that of Regional Champion for their international sausages 
and their spiced beef.

�� 38 Ballymahon Street, Longford
 Buisness Hours
  +353 (0)43 3346597 
 info@herterichartisanmeats.ie                 
  www.herterichartisanmeats.ie

Drumanilra Organic Farm14

Drumanilra Organic Farm is a family 
run organic farm nestling on the 
Lough Key shore.  Its famous for their 
heritage breeds of Dexter Cattle,  
Tamworth Pigs and Jacob/Shetland 
Sheep as well as their organic Bronze 
Turkeys and Geese.  As if that is not 
enough they also grow organic salads 
and vegetables which form part of 
the culinary delights available  at their Drumanilra Farm 
Kitchen and Lough Key Farm Shop in Boyle.  Visitors to the 
farm, by water or road, are encouraged.

��  Drumanilra Farm, Annagh, Knockvicar, Boyle,                   
Co. Roscommon

 By appointment.
  +353 (0) 83 1484469       info@drumanilra.ie
   www.drumanilra.ie/  www.facebook.com/Drumanilra

Harmony Farm15

This is a working family farm with 
nature and good food at its heart. On 
this 12-acre smallholding, they teach 
people how to produce vegetables, 
fruit, eggs, milk and meat (poultry, 
sheep, goats, pigs) and also how 
to use the produce. There is a large 
vegetable garden, a fruit cage and a 
large but young orchard. Two ponies, 
six Shetland ewes and their followers, four goats and a 
motley collection of poultry help to maintain a complex 
ecosystem on the farm.

Judit and Patrick run training courses in Smallholding, 
Self-Su�ciency, Healthy Eating, Lifestyle and how to use 
the produce (cheese-making, bread baking, cookery, 
making toiletries). Gourmet healthy food is served to 
people during courses, mostly organic produce that is 
sourced from the farm. Farm visits and bespoke courses 
can be arranged.

�� Annagh, Corrigeenroe, Boyle, Co. Roscommon
 Year round for courses or bespoke farm visits
  +353 (0)86 3972819
 harmony.farm13@gmail.com
 www.harmonyfarmireland.com

Knockvicar Organic Garden16

All sorts of edible plants are on 
display in this community organic 
garden. It has 10 polytunnels, a 
greenhouse, clay oven, soft fruit 
orchard and outdoor growing areas. 
Set beside a heritage bog and nature 
trail, they o�er guided tours, and 
are always happy to share organic 
gardening advice. They sell certi�ed organic produce on 
site and deliver vegetable boxes to mooring points. 

�� Knockvicar, Boyle, Co. Roscommon
 9am–5pm Monday to Friday. 10am–3pm Saturday
  +353 (0)71 9667958
 gardenbog@eircom.net 

  www.facebook.com/KnockvicarOrganicGarden

Roscommon Chocolate Company17

A childhood interest in chocolate 
evolved into a dream for Karen 
Gordon of combining classical French 
chocolate-making with top-quality 
Irish dairy ingredients to produce 
exceptional chocolates.  Retiring to 
Roscommon allowed her to follow 
her passion, to study the craft and 
open Roscommon Chocolate Company. For Karen, good 
chocolate must be creamy, smooth and infused with 
complex �avours and taste combinations based on a 
blend of di�erent �avoured cocoa beans. Creating the 
ganache �lling brings out her creative streak. She likes 
to put a new twist on a traditional �lling and to invent 
exciting new taste combinations. The result is classical 
French chocolate with a modern zing.

� � � �Ballinderry Schoolhouse, Fourmilehouse, Roscommon 
Town, Co. Roscommon  

 Business hours
  +353 (0)90 6665843 / +353 (0)86 2232206
 info@roscommonchocolate.ie

 www.roscommonchocolate.ie

Mc Ni�es Boxty  a
Boxty, the traditional Irish potato dish, originated in the west of Ireland 
in the 1800s and is a particular speciality of Leitrim and the Blueway 
region. Detta and Micheal Mc Ni�e �rst started making boxty at their 
bakery in 1988 using a family recipe that is 150 years old. Now they 
have an award-winning business that produces a range of high-quality 
boxty products. Mc Ni�es make three varieties, pan, boiled and loaf 
boxty, depending on how they are cooked plus that other great 
traditional food, potato cake, all of them stocked in local shops and for 
sale online.

  +353 (0)86 0235913           info@mcni�esbakery.com

  www.mcni�esbakery.com

The Carrig Brewing Company b
The inspiration for Carrig Brewing Company dates back to Medieval 
Ireland when the Irish monks, who inhabited the small monasteries 
along the River Shannon, brewed hand crafted Irish ales and beers.  
Naturally brewed full-�avoured  beers and lagers are now produced in 
the Carrig brewery from various hop varieties, barley and wheat, and 
natural strains of yeast.   Check out our pro�le number 11.

  +353 (0)71 9640566           hello@carrigbrewing.com

  www.carrigbrewing.com

Red Robin Foods c
Red Robin Foods produce a range of homemade breads and 
confectionery. Their main customer is Esquire Co�ee Houses which are 
located in Carrick On Shannon and Longford.  If their beautiful breads 
and scones are not enough then try their cheesecake and roulades at 
Esquires.

� � � �Esquires Carrick on Shannon: Rosebank Retail Park (beside Tesco), 
Dublin Road, Co Leitrim.

�� Esquires Longford: N4 Axis Retail Park, Longford.

The Cheese Hubd

The Cheese Hub was established in 2012 to provide an artisan contract 
cheese ripening and maturing service to the expanding farmhouse 
cheese market in Ireland.

The Cheese Hub uses traditional techniques to mature cheese for the 
premium handmade cheese market, including “cave aged”, dry rind”, 
“oiled Skin” and waxing alternatives for the increasing cheese market.  
See our pro�le number 9.

  +353 (0)86 1728442 / +353 (0)87 2737538
 info@thecheesehub.ie        www.thecheesehub.ie

Bo Peep Preservese

Bo Peep was the name of a much-loved range of jams produced in 
Leitrim since the 1930s, which eventually closed down. Noel McPartland 
decided to revive the name and the tradition of jam-making in Leitrim 
when he set up Bo Peep Preserves. As well as traditional fruits like 
strawberry, Bo Peep Preserves have new fruit combinations like rhubarb 
and �g and plum and apple. The preserves, made only from fresh fruit, 
water, sugar and fruit juice, are stocked by most Irish grocery chains in 
the Northwest.

  +353 (0)71 9641848 / +353 (0)86 2559556

  www.bopeep.ie / www.facebook.com/BoPeepPreserves

Lough Key Farm Shop and                                               
the Drumanilra Farm Kitchen  

18

The Lough Key Farm Shop and 
the Drumanilra Farm Kitchen  are 
perfect examples of Justina and Liam 
Gavin’s organic, farm-to-fork-food.  
Their famous organic Dexter Burger, 
handmade sausages, dry cure rashers 
and hams, steaks, slow-grown lamb, 
and organic meat boxes, are sourced 
from their nearby organic farm on 
the shores of Lough Key.  A family run business, their Farm 
Kitchen dining area provides vegetarian, vegan, gluten 
free and kids’ meals on the menu as well as their Dexter 
Burgers, steak sandwiches and a full Irish breakfast.  Sit in 
the garden alongside the children’s play area, or cosy up 
inside next to their wood-burner! The Farm Shop sells their 
organic meat, together with their own range of organic 
ready meals, salads, eggs, artisan breads and baking, and 
Irish gourmet products including farmhouse cheeses, 
chutneys, Gubbeen salamis, olives and chocolates.  

�� Elphin Street,  Boyle, Co Roscommon
  9:30am to 6:30pm
  +353 (0) 83 1484469      info@drumanilra.ie    
 http://www.drumanilra.ie/ www.facebook.com/Drumanilra

Boyle Farmers’ Market 19

This award-winning farmers’ market, 
set in the courtyard of the historic King 
House, stocks produce from over 20 
local small-scale producers. Enjoy the 
banter with the growers and makers of 
seasonable vegetables, home bakes, 
jams, sauces, gluten-free, wheat-free 
and other breads, fresh �sh, organic 
meat and poultry while savouring hot 
foods cooked on site. Early risers can have a traditional Irish 
breakfast with latecomers enjoying a lunch from locally 
sourced produce or a choice of daily main course specials. 
Music, demonstrations, events and a children’s play area 
make this a relaxing haven.

� � � �Grounds of King House Historic Centre, Main St., Boyle,                       
Co. Roscommon

 10am–2pm every Saturday    +353 (0)71 9663033 
 patricia@unabhan.ie        www.unabhan.ie
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BLUEWAY ARTISAN FOOD PRODUCERS

THE FOLLOWING FOOD PRODUCERS ARE LOCATED ALONG THE SHANNON AND SHANNON ERNE BLUEWAY.  
CHECK LOCAL SHOPS OR CONTACT PRODUCERS DIRECTLY TO PURCHASE THEIR PRODUCTS


