
For more information
visit: www.tasteofcavan.ie

Friday 12th August 
In the Ulster Bank Chefs’ Kitchen

11:00am - 9pm
VENUE
Cavan Equestrian Centre, Cavan

11am 
Event opened by Chef Neven Maguire
Meet the exhibitors and tastings with MCs 
Brian McDermott, ‘The No Salt Chef’, and  
Ella McSweeney, RTÉ’s Ear to the Ground

11:15am 
A conversation about coffee Making:  
the best coffee at home or at work
with Andy Pierce, J & B Hope Ltd., Cavan and 
Graham Mongey, J.J. Darboven, Ireland.

12noon 
Cookery demonstration  
by Chef Brian McDermott,  
‘The No Salt Chef’, RTÉ’s ‘Today Show’

1:30pm 
Cookery demonstration*
by award-winning Chef Neven Maguire,  
MacNean House & Restaurant   

3pm 
Cookery demonstration 
by Chef Shane Smith, Head Pastry and Product 
Development Chef, Airfield Estate, Dundrum, 
and TV3’s Sunday AM.

4pm 
Cookery demonstration*
by Chef Gearóid Lynch, The Olde Post Inn,  
Cloverhill, and Fáilte Ireland Food Champion

5pm 
Cookery demonstration
by Chef Adrian Martin,  
TV3’s ‘The Seven O’Clock Show
 
6pm 
Cookery demonstration
by Chef Anjula Devi, London, BBC Good Food 
Show award winner.

7pm 
Awards for ‘Best New Product’ and ‘Best Stand’ 
on the Main Stage

7:45pm 
Cookery demonstration
by Chef Neven Maguire,  
MacNean House & Restaurant,  
and Chef Máire Dufficy, Bord Bia  

9pm 
Event Closed 

*Featuring wine pairing by Owen Murphy, Wines Direct

Over 130 
Exhibition Stands
FOOD AND DRINK STALLS
FREE SAMPLES
Wine, CRAFT BEER AND GIN CORNER
CHILLOUT ZONE
FREE PARKING
FREE TRAIN to and from cavan Town

Live Cookery Demos 
FOOD DISCUSSIONS IN ‘THE POD’
WINE MASTERCLASS
HERB AND VEG GARDEN Expert Gardening Advice

COOKERY COMPETITION 
Amazing prizes  

Live Entertainment 

Free KIDS’ Zone 
GIANT OBSTACLE COURSE & Slide
FACE PAINTING  
Children’s Play Area
FOSSIL HUNTING
LEGO WORKSHOP
SCOUT CAMP
1916 EXHIBITION
Ulster Bank RugbyForce
Crazy Playtrailer
IFA Pet Farm 
TEDDY BEAR WORKSHOPS*
Book on 087 7610537

Admission €5
Children under 12 free 

* Additional charges apply

taste of the town
Thursday, 4th August
‘Paths to Freedom’ with Dr Myles Dungan 
Johnston Central Library and Townhall Cavan

A full day of historical discussions and an 
evening of musical theatre celebrating the 
centenary of the 1916 Rising. See 
www.cavanlibrary.ie for booking

Thursday, 11 August
Café Sessions
Live music at Chapter One Café

Friday, 12th August
Children’s entertainment  
on Market Square 
with Kiddies’ Disco Roadshow and Children’s 
Magic Show

Free ‘Taste of Cavan Express’ train 
travelling between Cavan Town Centre and 
Taste of Cavan from 10am-5pm

Live music and evening entertainment 
in Blessing’s Bar, The Imperial, The Black Horse 
and the Farnham Arms

Saturday, 13th August
Family Fun Day on Market Square
Face Painting, Balloon Modelling, Disco Dome, 
Slides

Live Performance from Áine Cahill 
fresh from Glastonbury - Market Square, 3pm

Free ‘Taste of Cavan Express’ train 
travelling between Cavan Town Centre and 
Taste of Cavan from 10am-5pm

Live music and evening entertainment 
in Blessing’s Bar, The Imperial, The Black Horse 
and the Farnham Arms

Discussion,  
debate and demos  
in the ‘Pod’
The unique inflatable ‘Pod’ stage will provide 
the perfect arena for a series of intimate food 
talks and demonstrations. Among the  
highlights taking place throughout the  
weekend will be food demonstrations from  
Eddie Attwell of St Kyran’s Country House, 
Gearóid Lynch of The Olde Post Inn, and TV3’s 
Chef Adrian Martin.

Sure to trigger much discussion will be a  
debate on the consequences of Brexit for Irish 
food, featuring speakers from the European 
Commission. A wine masterclass with Wines 
Direct will also address the tricky issue of food 
and wine pairing. 

All talks are free and on a first come, first 
served basis, with the exception of a special 
ticketed discussion on autism in aid of  
Castletara Autism Unit. Bookings will also be 
taken for informal information sessions on 
financial planning with Ulster Bank. To book, 
and for a full timetable of talks, 
see www.tasteofcavan.ie/pod

Our Sponsors and Partners
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TASTE OF CAVAN
12-13th August 2016

Admission €5
Children under 12 free  

Featuring world-class chefs Neven Maguire, 
Rachel Allen, Richard Corrigan, Enda McEvoy, 
Gearóid Lynch, Brian McDermott, Shane Smith, 
Adrian Martin, Máire Dufficy, Anjula Devi and 
Eddie Attwell (BBC’s Great British Menu). Plus 
plenty of surprises and an extra large helping 
of exciting family entertainment, music, free 
tastings and fun for everyone - all under one 
big roof!

Please note that all times are approximate. The 
Taste of Cavan Committee reserves the right to  
vary the detail of the programme if necessary. 
All children must be accompanied by an adult 
– no alcohol will be served to any person under 
18 years. Photos or videos taken at Taste of 
Cavan may be used for promotional purposes. 

Any queries contact:   
info@tasteofcavan.ie or 
tel: 049-4378579 

www.facebook.com/tasteofcavan
www.twitter.com/tasteofcavan 
www.tasteofcavan.ie 
#cavan

Housekeeping
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The Anglo-Celt

www.tasteofcavan.ie

Let’s Tri Cavan Sprint Triathlon
Cavan Triathlon Club hosts its inaugural sprint 
triathlon (750m swim, 20k Bike & 5k run) & 
kids’ aquathlon (swim/run) hosted on 13th 
August, 2016 in the beautifully scenic Killykeen 
Forest Park, Cavan. Registration is open at 
www.triathlonireland.com/Events/Race-Calen-
dar. For more information see facebook.com/
cavantri

Taste of Cavan Food Tour
Experience a boutique food tour through  
Cavan, sampling local restaurants, meeting  
local food producers and taking in some of  
the region’s rich heritage sites. Available from  
8th-19th August. For bookings contact  
Tara Brady at 086 8491730 or email  
info@irelandplanner.com

Junior Masterchef Cavan
Fáilte Ireland Food Champion Gearóid Lynch, 
of The Olde Post Inn, Cloverhill, is looking for 
Cavan’s culinary stars of the future! Junior 
Masterchef Cavan, in association with The Olde 
Post Inn, is open to children between the ages 
of 10 and 15. The chosen finalists will have the 
opportunity to cook in a professional kitchen 
as part of their prize. Further details see  
www.chefgearoidlynch.ie.



Áine Handmade Chocolate
Acumed
Amodeo Salad Dressings
Argentino Grill
Baked With Love
Barducci’s Restaurant 
Barry John Sausages 
Bear Essentials
Big Red Kitchen
Bowl-a-Granola
Breffni Mushrooms 
Brehon Brewhouse
Bridgefield Farm Homemade Ice Cream
Buttony Things
Carol’s Home Bakery
Cavan Canoeing
Cavan County Museum
Cavan Crystal Hotel
Cavan Farmers’ Market
Cavan ICA
Cavan Institute
Cavan Macra na Feirme
Cavan Public Participation Network
Cavan Road Safety
Ciste Milis
Clarke’s Fresh Fruit
Clayotic
Coole Swan
Corleggy Cheeses
Cornude Artisan Popcorn
Crafts of Ireland
Creative Cheese Works
Cusack Electrical Ballyjamesduff
Daisy Cottage Farm
De-lish Donuts
Delish Melish
Dinkin’s Bakery
Dinky Donuts
Donegal Rapeseed Company
Dottiwasadeer
Drummully Boxty
Eason Cavan

Elena Brennan Jewellery
Erin Grove Preserves
Farmers to Market
Finca3Fonts
Fitzpatrick’s Fitted Kitchens
Fixit Food 
Fluffy Meringue Bakery
Froggy’s Crepes
Glyde Farm Produce
Gourmet Ketchup
Graham’s Condiments
GT Electric
Harty’s Jellies/Fab Fudge
Harvest Moon Foods 
Herterich Artisan Meats
Hilda’s Homemades Ltd
Homebird.ie
Hunny Pots
Hyland Brewing Co.
Ice Cream Treats
IFA
Irish Piedmontese Beef
J&B Hope
Java the Hut Coffee
Joan Boyd Home Bakes
Keogh’s Crisps 
Lakeland Dairies
l’Art du Chocolat
Local Enterprise Office, Cavan
Long Meadow Cider
Mallow Mia
Manor Farm
Marble Arch Caves Global Geopark
Mary-Ellen’s Meadow
Mash Direct
McCarren Direct
Me Auld Flower
Moran’s Homestore
Mr Muffin Man
My Organics
Nemunas
Nik’s Tea

NutriSnax
O’Cleirigh Brewing Co
O’Egg
Old Irish Creamery Cheese
Permanace Academy Cavan
Pollock’s Pickles
Provencail
Radisson Blu Farnham Estate
Rodrigo’s Fine Foods
Rucksnacks
Ryan’s Farm
Scott’s Irish Cider
Sheelin Meats
Silver Hill Foods
Simply Inish
Simply Irresistible
Slieve Russell Hotel
St Mel’s Brewing Company
St. Patrick’s Distillery
Stuart Gibbs Pottery
SuperValu Food Academy
The 88 Food Company
The Cider Mill
The Farmer’s Daughter  
The Galway Food Company
The Good Crop Company
The Keeper’s Arms
The Wild Irish Foragers & Preservers
This is Cavan!
Toastabags
Tom and Ollie  
Topline Tractamotors
Touchwood Crafts
Tourism NI
Tully Farm 
Ulster Bank 
Urban Indian
USEFE
Virginia Show Society
What’s For Pudding
Wildwood Vinegars
Wines Direct

Exhibitors in the Anglo Celt Arena

Saturday 13th August 
In the Ulster Bank Chefs’ Kitchen

10am - 6pm
VENUE
Cavan Equestrian Centre, Cavan

10am 
Meet the Exhibitors and Tastings  
with MCs Darragh McCullough, RTÉ’s Ear to the 
Ground; Mairead Lavery, Editor, Irish Country 
Living; and Brian McDermott, ‘The No Salt Chef’

11:00am 
Cookery demonstration
with Shay and Marie, Manor Farm Chicken

12 noon 
Cookery demonstration
by Chef Rachel Allen,  
Ballymaloe Cookery School, Cork 

1pm 
Cookery demonstration*
by award-winning Chef Neven Maguire,  
MacNean House & Restaurant   

2pm 
Cookery demonstration* 
by Michelin Star-winning Chef and RAI  
‘Best Chef in Ireland’ 2016,  
Enda McEvoy, Loam Galway

3pm 
Cookery demonstration
by Michelin Star-winning Chef Richard  
Corrigan, Virginia Park Lodge,  
Corrigan’s of Mayfair, Bentley’s London.  

4pm 
Cookery demonstration*
by Chef Gearóid Lynch, The Olde Post Inn,  
Cloverhill and Fáilte Ireland Food Champion.

5pm 
Cookery demonstration
by Chef Rachel Allen,  
Ballymaloe Cookery School, Cork 

6pm 
The Home Chef of Cavan
prize-giving on the Main Stage

6:30pm 
Event Closed 

*Featuring wine pairing by Owen Murphy, Wines DirectTASTE OF CAVAN  
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Richard Corrigan Neven Maguire

Enda McEvoy

Brian McDermott

Máire DufficyGearoid Lynch

HOME CHEF OF CAVAN
Nine would-be chefs pit their wits against 
each other in a Taste of Cavan cook-off with a 
€1000 luxury prize package from Neven  
Maguire’s MacNean House up for grabs. The 
runner-up will take home a bumper Taste of 
Cavan hamper packed with delicious goodies.
Contestants have 45 minutes to prepare and 
serve two main courses using 70% local  
ingredients with a budget of €20. Judging their 
food will be none other than top chefs Neven 
Maguire, Anjula Devi and Shane Smith, so the 
heat is on!

Saturday 13 August  
The FloGas Kitchen - Food Court 2

See www.tasteofcavan.ie/home-chef for times

Shane Smith

Adrian Martin

Anjula Devi


