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STADRT SPREADING THE NEWS

Dec. 6: Ottawa Celtic Choir If you haven’t already heard, The Irish Society of the

o A e e 2y National Capital Region is pleased to announce that after
extensive discussion with the City of Ottawa, Ottawa Police
Services, and the National Capital Commission that the Irish
in Ottawa will be returning to the streets of Ottawa to mark
the Bicentennial of Bytown on March 7", 2026.

Our new parade route

will start at the

Supreme Court of Canada located on Wellington

Street and march East to Sussex Drive passing in front

of Parliament Hill and over the Rideau Canal which

our Irish ancestors started building in 1826 before

turning North onto Sussex Drive and then East onto

York Street and ending up in the heart of the Byward

Stay in the Know

Follow us on Facebook and

Instagram

Market.
TORONTO
March 14*, Dut it on your calendar
2026 and help us painit the city
green’
12:00PM

The ISNCR BOARD is GROWING AND CHANGING

If you have an idea, a question or a comment please let us know.
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The Sheriff says, ‘No Flirtin’

On October 25™, Saint Brigid’s Centre for the Arts presented a
musical comedy lunch to a sold-out audience. The talented
Director, Brian McSheffrey adapted the Mikado (by Gilbert and Sullivan)
to the Wild West and infused music from the 1920’s to create, “The
Sheriff says, ‘No Flirtin’”.
The premise of the story: in this small town in the Wild West if you were
caught/found flirting you were exiled to Tombstone. Though we never
find out what really happens to you in Tombstone. We watch the
development of a love triangle and how it is resolved.
The comic relief both intentional and unintentional was humorous. You
certainly made this audience member laugh!

The tasty lunch of salad, sandwiches and choice of desserts was catered by Saint Brigid Centre
for the Arts.

Kudos to the cast, the supporters behind the scenes and anyone who helped

make this a great performance and a wonderful afternoon. Well done!

Proceeds went to the, “Youville Centre”, which is committed to providing a wide

range of services to young mothers and their children while assisting them in

completing their high school education.



The Atlantic Pitch - International Sports Diplomacy

The Embassy of Ireland in Canada set up two friendly sports games between Irish hurling players and Canadian
baseball players to recognize how the Irish-Canadian community has used sports to preserve and promote Irish
culture, build community, and strengthen ties to their homeland. The games happened at the Superdome in Ben
Franklin Park on Saturday, October 25th. Teams from Canes Canada Atlantic Baseball, the Ottawa Patriots Baseball
Club, Baseball Ireland, the Ottawa Gaels, and Eire Og hurling clubs participated in these exhibition games while
learning about both hurling and baseball.

David Conway, who spoke for the Embassy, explained what the sports

diplomacy program aims to do. He highlighted how

important events like this are for showing the world a glimpse

of Ireland and its people. He also mentioned that it gives Irish people,

whether they are at home or abroad, a strong way to show their identity

on a global stage.

There has been a long history of Irish hurlers doing well in baseball,

with Irish immigrants making a significant influence on the sport. By

1890, about 40% of the major league players in North America were

Irish or had Irish ancestry, and there are still many Irish-Canadians

playing the sport today!



Fifty Irish Lives in Canada
We are pleased to present to you Fifty Irish Lives in Canada, a significant new book that
honours the long-standing contributions of the Irish
community to Canadian society. It was penned by Dr.
Eamonn McKee, a former Irish ambassador to Canada, and
Dr. Mark G. McGowan, a history and Celtic studies
professor at the University of St. Michael's College.

Dr. Eamonn McKee
The stories of Irish-born Canadians and their descendants are presented in
this collection; these individuals' extraordinary lives influenced the
development of modern-day Canada.
Irish-born Canadians and their descendants have made important
contributions to every facet of Canadian life, as the biographies in this book Dr. Mark G. McGowan
confirm. Today,12% of Canada’s population or 4.4 million Canadians, can identify as Irish.

Available at https://en.novalis.ca/products/50-irish-lives-in-canada-1661-to-2017

Thank you for your generous donation!
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DANCE PARTY WITH

AN IRISH TWIST!
January 24", 2026
Featuring

WHERE’S MIKE / THE TIME BEGINS
THE YODAS
With GAIL GAVAN as emcee

Join us at
Brass Monkey - 250 Greenbank Rd

Proceeds going to the Irish Society of
the National Capital Region towards the
St. Patrick’s Day Parade

See our website for more details.
https://www.irishsocietyncr.com/

NHL IRISH - CANADIAN STARS
Connor McDavid: A star center for the Edmonton Oilers,
widely considered one of the best players in the league.
Morgan Rielly: A defenseman and alternate captain for the
Toronto Maple Leafs, known for his offensive production
and crucial playoff goals
Brendan Gallagher: played for the Montreal Canadiens,
recognized for his high-energy playing.
Owen Nolan: A former forward who played for several
teams. He was one of only six players born in Ireland to
have played in the NHL
Terry O’Reilly: A former right winger who played for the
Boston Bruins. Known as one of the most effective
enforcers in NHL history.
Dave Keon: A Hall of Fame center with roots in County
Sligo, Ireland, who played primarily for the Toronto Maple
Leafs. Inducted into the Hockey Hall of Fame in 1986.
James Neal: He played 14 seasons in the National Hockey
League and for several teams including the Calgary Flames
and the Edmonton Oiler.

Sean Monahan: A center/forward who has played for
several NHL teams, including the Calgary Flames and
Montreal Canadiens.
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MORE FLAGS SPONSORED

FLAGS STILL AVAILABLE

Carlow Ceatharlach Leitrim  Liatroim Limerick  Luimneach | Longford An Longfort

Louth Lu Offaly  Uibh Fhaili Waterford  Port Lairge | Westmeath ~ Anlarmhi

Wexford Loch Garman | Connacht Connacht Munster An Mhumhan

For $170.10 you can support the parade of flags.

Get INVOLVED: Together, We Shape the Future.

Do you want to share an event, a narrative, a picture, or a tale?

Do you know someone we ought to thank or acknowledge?

Would you like to share a recipe with the Irish community?

Is there someone we should recognize who passed away recently?
Tell us, please.

Get involved organizing an event.

Help with the St Patrick’s Parade

For the Newsletter Email: secretary@irishsocietyncr.com
For events and the parade Email: president@irishsocietyncr.com
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Dublin Coddle
Coddles remain popular to this day, as you can prepare this meal ahead of time. The dish is cooked in a pot
with a well-fitting lid to steam the ingredients left uncovered by the broth. This dish dates to the 18th century.
Ingredients
¢ 1 lbthick-cut bacon, chopped into 1-inch pieces

e 1lbhigh-quality pork sausages (links), pricked

e 2large onions, sliced into rings

¢ 2lbs potatoes, peeled and cut into large chunks or thick slices

e 2-4 cups chicken or ham stock (broth)

e Freshly ground black pepper, to taste

e Fresh parsley, chopped, for garnish and layering

e Optional: 1-2 cloves garlic, minced; 1-2 bay leaves; 1c. stout beer; thyme

Instructions: (closetcooking.com)

1) Brown the meats: In a large Dutch oven or heavy-bottomed pot over medium heat, cook the bacon
pieces until golden brown. Remove the bacon with a slotted spoon and set aside. In the remaining
fat, brown the sausages on all sides. Remove them and set aside to cool, then slice them into 1-inch
pieces.

2) Sauté aromatics: If there is excessive fat, drain all but 1-2 tablespoons. Add the sliced onions and
(optional) minced garlic to the pot and cook until softened and translucent, about 5-10 minutes (do
not brown too much if you want a traditional "white" coddle).

3) Deglaze (optional): If using, pour in the stout beer and scrape up any browned bits from the bottom

of the pot. Cook until the liquid has reduced by about half.
Layer the ingredients: Off the heat, start layering the ingredients in the pot.
Place half of the potatoes at the bottom.

)

)
6) Top with half of the onions, bacon, and sausages.

) Season generously with black pepper and sprinkle with half the fresh parsley (bay leaves/thyme).

) Repeatthe layers with the remaining ingredients, ending with a final layer of potatoes on top.

) Simmer: Pour enough chicken or ham stock over the layers to almost cover the potatoes. Bring the
pot to a simmer on the stovetop.

10) Cook: Reduce the heat to low, cover the pot tightly, and gently simmer for at least 1 1/2 to 2 hours, or
until the potatoes are completely fork-tender and the flavors have melded. You can also transfer the
covered pot to a preheated oven at 300°F (150°C) for 2-3 hours. Check occasionally to ensure there's
about aninch of liquid in the pot, adding more stock or water if necessary.

11) Serve: Remove the bay leaves before serving. Ladle into bowls, garnish with fresh parsley, and serve

hot with crusty Irish soda bread to soak up the juices.



THE IRISH SOCIETY SPONSORS

Tierney Stauffer LLP
Lawyer & law firm
Frank C. Tierney

Tierney Stauffer LLP Counsel Group
W. Ormond Murphy

These Sponsors Support Us - Please Support Them!




