
LOVING
leftovers

easy recepies to help 
reduce food waste at home



METHOD
Add cooked leftover chicken into cold rice add to1
pan.

Fry until hot,add peas,pineapple and peppers for a2
few minutes for extra taste..

Utensils:
Frying pan, Spatula, Knife for chopping veg,•
Chopping board

Can be eaten hot or cold•

Tadgh McDonagh

INGREDIENTS
Leftover boiled rice

Leftover chicken

Peas optional

Pineapple optional

Peppers optional

Tadhg McDonagh’s Rascal Rice

METHOD
Place the flour and butter into a large bowl.1

Mix together until crumbly.2

Add the chocolate chips and sugar and stir.3

Whisk the eggs and honey together and then combine4
with the flour mixture.

Mash the bananas and stir in.5

Grease a loaf tin and add the mixture.6

Bake at 180 degrees for one hour.7

Allow to stand for 15 minutes.8

Serve with a little whipped cream.9

Matthew McDonagh

INGREDIENTS
225g self raising flour

100g soft brown sugar

100g butter

2 eggs

2 tablespoons of honey

3-4 over ripe bananas

100g milk chocolate chips

Matthew’s Mouth Watering Banana 
and Chocolate chip bread

METHOD
Mix flour,butter,milk and parsley.1

It should be a bit lumpy.2

Slightly mix while on low heat.3

Allow to cook for a few minutes.4

Serve hot with ham or turkey or your5
liking.

Jane Conneally

INGREDIENTS
4 ounces of flour

2 ounces of butter

A few sprigs of parsley (2 will be enough)

100ml of milk

Jane’s Marvellous Medicine!

METHOD
Heat the rapeseed oil in a frying pan over a1
medium heat and fry the prawns for 5-6
minutes until they turn from grey to pink.

Add the crushed garlic to the pan and fry 2-32
minutes stirring all the time.

Add the sweetcorn,green peas and3
mushrooms and continue frying for a further
2-3 minutes.

Add the soy sauce and cook the stir fry for a4
further 5 minutes stirring through.

Serve the rice topped with the prawn stir fry.5

Stephen Hannon

INGREDIENTS
160g prawns uncooked

120g sweetcorn

2 cloves of garlic crushed

12 button mushrooms

100g green peas

Olive oil

Rapeseed oil

1 tablespoon of reduced sodium
salt soy sauce

Stephen’s favourite Friday Dinner



METHOD
Boil some water in the kettle.1

Pour boiling water into saucepan and add the rice.2

Cover the saucepan and leave to simmer.3

Now chop the chicken,peppers and courgette.4

Heat a frying pan.5

Boil another kettle of water.6

Put the vegetables and chicken into the pan and fry7
lightly.

Put McDonnells curry sauce into a jug,add the8
boiling water,stir well then transfer to the pan.Allow
to simmer gently with chicken and veg.

Strain the rice in a coriander and allow to stand.9

Garnish plate with water cress and serve.10
Grace Ryan

INGREDIENTS
Brown rice

1 yellow pepper

Leftover roast chicken

1 courgette

McDonnells curry sauce

Water cress
(that we grew from seeds)

Chicken Graceland by Grace

METHOD
Mash the potatoes.1

Crumble the fish2

Add the chopped scallions.3

Add breadcrumbs.4

Add the flour.5

Heat the oil in the pan.6

Create little round cakes small like a burger.#7

Fry in pan,turn and fry until golden brown.8

Place on plate and add the sweet chilli sauce on the9
side as a dip. Enjoy!! Evan Mannion

INGREDIENTS
Left over potatoes 

Left over fish

2 scallions

½ cup bread crumbs

2 tbsp flour

Salt and pepper

Sweet chilli sauce

Evan’s Fishcakes with leftover fish

METHOD
Boil rice and let simmer.1

Put McDonalds curry in jug.2

Add hot water with the help of an adult.3

Heat chicken,add curry to it.4

Take rice out and put on plate.5

Put the chicken curry in the centre of plate.6

Serve with bread of your choice7

INGREDIENTS
Left over chicken

McDonalds curry sauce

Long grain rice

John’s Chicken Curry

METHOD
Slice the spring onions on the diagonal into short1
lengths. Cut carrots and the peppers into thin sticks.
Slice the chicken into thin strips.

Place a wok over high heat for 1-2 min until very hot.2
Add oil and heat until it just begins to smoke. Drop
the pieces of spring onion into the hot oil. Stir them
vigorously for about 1min, tossing to coat them all.

Push the spring onion to one side. Add the carrots3
and peppers and stir-fry in the same way for 1-2 min,
then stir spring onion back in.

Push the vegetables aside add chicken a little at a4
time. Sizzle the chicken briefly on each side before
tossing with other ingredients for a further 1-2min.

Add soy sauce and stir to mix with chicken and5
vegetables. Add noodles to wok and toss to mix.
Taste and add more soy sauce if you like. Serve
immediately, garnish with coriander. Enjoy!!! 

Christian Boyle.

INGREDIENTS
400g chicken(left over)

6 spring onions,trimmed

4 carrots peeled

1 red pepper,cored and de-seeded

1 yellow pepper, cored and de-seeded

250g dried medium Chinese egg noo-
dles

3tbs sunflower oil

4tbs dark soy sauce

Fresh coriander leaves to garnish

Christian’s Chicken Stir Fry

John Gannon



METHOD
Cut chicken breast into small bite size pieces.1

Bring saucepan of water to the boil.2

Add rice pouch to the boiling water and simmer for ten3
minutes.

Prepare the curry powder in a saucepan. Add lukewarm4
water to the curry and stir into a paste.

Place over a low heat continuously stirring.5

Place chicken into curry and mix well. 6

Remove the rice from boiling water and drain any excess7
water and cut open rice pouch and add to plate.

Add chicken and curry mix onto the rice plate. 8

Shauna Burke

INGREDIENTS
Chicken breast        

Curry powder         

Basmati rice

Curraghacurry Chicken

METHOD
Trim, wash and cut vegetables. 1

Put them in a large saucepan 2

Melt the butter then add the vegetables3
stirring them around with a wooden spoon.  

Add the stock and milk and boil for 204
minutes until cooked then put into liquidiser.

Pour the soup into a bowl and enjoy.5

Rian Donnellan  

INGREDIENTS
1 parsnip diced and peeled

3 carrots diced and peeled

2 medium potatoes, peeled and diced 

1 medium onion chopped small 

1 and a half pints of stock or water 

850 ml (half pint milk) 

50 g butter (1oz.)

2 tablespoons cream for the top of the soup

Rian’s Super Soup

METHOD
Line a 15cm round cake tin with a double1
layer of greaseproof paper.

Melt the butter syrup and chocolate in a2
pan over a low heat.Stir to make sure all
nuts(if used).Stir well.

Add the biscuit,malteasers and fruit and3
nuts if used.Stir well.

Transfer to prepared tin.Level it on top4
and press down well to avoid air
gaps.Allow to get cold and hard.Wrap
completely in greaseproof paper and
store in fridge

James Boyle

INGREDIENTS
275g butter

150ml golden syrup

½ x400g of left over digestive biscuit roughly
crushed

1/2x400g of left over rich tea biscuit roughly
crushed

1 packet of left over malteasers

125g shamrock walnuts,brazil nuts and/or
Almonds(optional)

125g shamrock sultanas,apricot and/or
cherries(optional)

James biscuit cakes wonderland

METHOD
Place all the ingredients into a large1
deep bottomed pan and bring to the
boil.

Skim the surface then turn the heat2
down to simmer,continue to simmer
gently for 3-4 hours,skimming as
necessary.

Pass the stock through a fine sieve and3
allow to cool for about half an hour and
then refrigerate.

Once the stock is cool,it should look4
clear and slightly amber in colour.

Use as a base for soup or divide into5
small plastic containers and freeze.

Andrew Kehoe

INGREDIENTS
1-2 chicken carcases

1 litre of water

2 cloves of garlic

200g onion,carrot celery roughly chopped

4peppers

2 springs of rosemary,parsley and thyme

Andrew’s Chicken Stock



METHOD
Add all the ingredients into a large bowl1
and mix well.

Form them into patties. 2

Heat oil in a pan and fry patties until3
golden brown. 

For an extra crunch roll the patties into4
bread crumbs and bake at 359/175
degrees for 30 minutes at gas 4

Niamh Noone

INGREDIENTS
3 cups of finely chopped chicken meat.

I ½ cups of seasoned dry bread crumbs. 

2-3 eggs, lightly beaten. 

2 cups sautéed chopped onion. 

1 table spoon chopped fresh parsley.

1 teaspoon of salt [optional].

½ teaspoon of black pepper. 

Chickeniamh

METHOD
Put all the ingredients into the large bowl 1

Get your wooden spoon and mix them all together2
until the mixture is nice soft dough.

Take out fistfuls of the dough and pat them until they3
are shaped into a nice circle, but make sure they’re not
too thin

Put them on a frying pan and turn them when4
necessary.

Take them off when they’re a golden brown.5

And there you have it that’s how you make Aoibhato6
Cakes!

Aoibheann Costello

INGREDIENTS
Flour

Salt

Pepper

Milk

Left over mashed potatoes

Aoibhato Cakes

METHOD
Heat the pan with olive oil and then add in1
the chopped onion and garlic clove.

Add breast of chicken and stir until the2
chicken goes white.

Add chopped peppers and left-over broccoli3
to the mixture.

Add cooked diced potatoes to the mixture4
followed by the cream.

Serves two people.5

Leo Doherty

INGREDIENTS
one garlic clove 

one chopped onion

left-over broccoli

1 breast of chicken

chopped peppers

1 table spoon of olive oil

cream

diced potato

Leoicken Stir Fry

METHOD
Put the pan on the gas and put a drop of oil1
on the pan.

Chop up the leftover vegetables and ham.2

Break the eggs into the jug and then whisk.3

Add the pinch of salt, pepper and chilli to4
the eggs.

Pour the chopped vegetables, ham and5
eggs into the pan.

Let it cook for 10-15 minutes.6

Enjoy!!7

Ava Mannion 

INGREDIENTS
4eggs

pinch of salt

pinch of pepper

pinch of chilli

leftover peppers
leftover tomatoes

leftover onions

leftover carrots

ham

Manniomlette



METHOD
Shred or roughly chop the pork. Peel and1
chop the garlic and ginger. Chop the
spring onions.

Add the oil to a large frying pan, add the2
garlic, ginger, spring onion, and peas.
Cook for a couple of minutes.

Add the noodles and pork to the pan and3
heat thoroughly, stirring well. 

Squeeze over the lime, toss together4
well, then serve and enjoy.

Ciara Bowens

INGREDIENTS
150g of left over roast pork

2 cloves of garlic

3 cm piece of ginger 

1 bunch of spring onions

50g of frozen peas

2 table spoons of sunflower oil

300g of rice noodles

1 lime

Fried Noodlegeehy

METHOD
1Add pasta sauce into the bowl and mix with leftover1
pasta and chicken.

Put the mixture into a heated frying pan.2

Bring to a gentle boil and simmer.3

Outcome: Hopefully you will have a lovely meal of4
pasta and chicken.

Brian McWalters

INGREDIENTS
Leftover pasta                 

Leftover chicken 

Pasta sauce

Tomato sauce

ChickWalter Pasta

METHOD
Heat the Bolognaise on a low tempera-1
ture. 

2Add two spoonfuls of hot chilli powder.2

Stir them together. 3

Put a tin of chilli beans into the mixture4
and stir again.

Simmer for 15 to 20 minutes5

Serve and Enjoy!6

Cora Sheridan

INGREDIENTS
left over spaghetti bolognese

Two spoonfuls of chilli powder

∙1 can of chilli beans

Sheridan’s Spagilli

METHOD
Add 3 to 4 scoops of curry powder into1
cold water and mix into a paste.

Gradually add boiling water until the2
curry is thick.

Add in the left over vegetables and3
chicken.

Transfer the mixture into a heated frying4
pan and simmer gently.

In a separate pot boil some water and5
cook the rice.

Serve on a big plate and enjoy!6

Luke Diskin

INGREDIENTS
Left over roast chicken

Left over 

Curry powder 

Left over onions and peppers

Rice

Chidiskin Curry



METHOD
Heat the oil in a large pan over a fairly high heat.1
Cook the onion and pepper for 3-4 mins until
starting to soften and brown slightly.

Stir in the curry paste and garlic. Then cook for2
another 1-2 mins.

Add the chopped tomato and 150ml of water. Bring3
to the boil and bubble for 5 mins.

Turn the heat down, stir in the turkey and potatoes4
and cook for another 2-3 mins.

Season and add the mango chutney. Scatter with5
coriander and serve with rice or naan. 

Rhain Fahy

INGREDIENTS
1 tablespoon of sunflower oil      

400g can of chopped tomato

1 large onion                                   

300g of leftover turkey

1 green pepper                                

300g of leftover cooked potato

2 tablespoons of curry paste        

2 tablespoons of mango chutney

2 garlic cloves                                   

Small pack of coriander

Leftover Turkato Curry

METHOD
Mix mashed potatoes, flour, onions, egg black pepper1
and salt in a bowl until you have a batter consistently 

Heat vegetable oil in a skillet over medium heat. Drop2
4 inch circles of batter into hot oil. Cook until golden
brown about 5 minutes per side.

Remove with a slotted spoon and drain on paper towel 3

Repeat with remaining batter.4

Kevin Dolan

INGREDIENTS
2 cups of mashed potatoes

1 cup of all purpose flour 

1 onion 

½ teaspoon ground black pepper 

½ teaspoon of salt 

½ cup of vegetable oil 

Kevinato Cakes

METHOD
Fry the mushrooms and onions1

Add the cold chicken pieces2

Boil a half a pot of curry sauce3

Add chicken, mushrooms and onions  to4
the curry sauce and simmer for 15 min-
utes

Boil the rice for 10 minutes 5

Add the peas to the chicken curry6

Serve when rice is done7

Shannon Lee 

INGREDIENTS
Chicken pieces

Spanish onions

Peas

Mushrooms

Curry sauce 

Rice

Shannon’s Roasturry

METHOD
Heat some oil in a pan.1

Add onions, chilli and tomatoes, cook for 3 minutes.2

Add cooked ingredients (chicken, peppers and3
potatoes). Stir well.

Add curry sauce, (a nice hot one).4

When the curry starts to bubble, turn down the5
temperature.

Cook the rice in boiling water for 10 minutes.6

While the rice is cooking, allow the curry to simmer.7

Place the rice in a circle on a heated plate.8

Pile the curry into the middle of the plate.9

Enda Burke

INGREDIENTS
Chicken (leftover) 

Peppers (leftovers) 

Onions

Tomatoes

Chilli 

Curry sauce

Rice

Cartron Chicken



METHOD
Place the saucepan on the hob and heat. Make sure1
there is enough water in the saucepan.

Chop up all of the vegetables and put them in your2
saucepan. Leave to simmer for 10 minutes.

Add the cubed chicken and cook for another 103
minutes, occasionally stirring.

Then add the chopped up potatoes and allow it to4
simmer fro thirty minutes stirring regularly.

Then add 3 chicken Oxo cubes. Mix them into the stew.5
This allows your stew to become full of flavour!

If you want you can add some salt and pepper as the6
seasoning.

Niamh Haines

INGREDIENTS
Potatoes

Carrots

Turnip

Onion

Broccoli

Peas

Fresh cubed chicken

3 chicken Oxo cubes

Salt and pepper (optional)

Niamh’s Super Veggie Stew

METHOD
Dice the potatoes into cubes (about the size of sugar1
cubes) and chop the scallions on the chopping board.

Put the potatoes and scallions in a bowl and add a2
spoon of mayonnaise.

Add salt and pepper to taste and enjoy!3

J.J. Sheridan

INGREDIENTS
Pepper

Salt

2 boiled potatoes

Mayonnaise

2 scallions

J.Jayto Salad Recipe

METHOD
Put the mince meat and the mixed veg-1
etables in a bowl and mix it all together.

When the mince meat and vegetables2
are ready put the potato on top.

When you are finished wrap it up in3
cling film and put it in the freezer.

Use when required.4

Amy Shally

INGREDIENTS
Potato (mash)

Mixed vegetables (e.g. carrots, mushrooms)

Mince meat (cooked)

Belshally

METHOD
Heat the sunflower oil in a large frying pan and stir1
fry the garlic, chilli and ginger for 1 minute.

2Add the spring onions, carrots and red peppers and2
stir fry for three minutes.

Stir through the sesame oil, soy sauce and Thai fish3
sauce and place over the heat for 1 minute.

Add the ham and the peas and gently mix through.4

Add the cooked rice to the pan and mix to combine5
with the vegetables and ham.

Make a well in the centre and pour in the whisked6
egg. Allow to set briefly then work quickly.

Stir the egg and quickly mix the rice from sides until7
everything is combined.

Cook for 2 minutes then serve right away in a big8
bowl for a tasty dinner.

Ava Fahy

INGREDIENTS
1 tbsp sunflower oil

2 garlic cloves

1 red chilli chopped

1 thumb sized piece of ginger grated

Bunch of spring onions

Large carrot

1 red pepper

1 tsp sesame oil

1 tbsp soy sauce

1 tbsp Thai fish sauce

5 oz cooked ham hock meat chopped

5 oz peas

11oz leftover rice cooked

2 eggs lightly whisked

Fahy Fried Rice



METHOD
Pre-heat the oven to 400 degrees or (200c)1

Cut chicken into medium size pieces in a medium2
bowl, mix together the bread-crumbs, cheese,
salt,thyme and Basil. Mix well and put melted
butter in a bowl for dipping.

Dip chicken pieces into the melted butter first,then3
coat with the breadcrumb mixture.Place the well
coated chicken pieces on a lightly greased cookie
sheet in a single layer and bake in the pre-heated
oven for 20 minutes.

Always enjoy!4

Gavin Burke.

INGREDIENTS
3 skinless boneless chicken breasts

1 cup of Italian seasoned bread crumbs

½ cup of grated parmesan cheese

1 teaspoon of salt

1 tablespoon of dried thyme

1 tablespoon of dried basil

½ cup of butter melted

Gavin’s Juicy Nuggets

METHOD
Put oil in pan.Put curry in the pan for 15 minutes.When1
that’s done put the chicken in the pan.

When the chicken is ready put the pasta in the2
pan.When every thing is ready you may eat.

Enjoy.3

Kalem Gillen

INGREDIENTS
Leftover Chicken

Leftover Curry

A bowl and Pasta

Sugar and Salt

Kalem’s Chicken Curry

METHOD
Rip the lamb into chunks with mash and grate the cheese1
in a bowl.Shape them into a cylinder shape.

Mix the curry powder with your flour and add pinch of salt2
and pepper a little bit in your bowl.Beat your egg and
breadcrumbs in two different bowls.

Dip the cylinder shapes in the flour then the egg and wrap3
in the breadcrumbs and repeat until all covered.Put in the
fridge for 15 minutes before cooking.

Heat a frying pan then add oil and butter, fry until crispy4
and gold.

Eat and enjoy your meal,I like this because it is tasty.5

Stephanie Burke.

INGREDIENTS
Leftover roast lamb

2 tbsp of cheddar cheese

2 tbsp Flour 

Leftover Mashed potato

1 tbsp curry powder

1 egg beaten

Salt And Pepper 

Oil

Butter

Stephanie’s Superb Lamb Croquettes 

METHOD
Heat the oil in the pan.1

Add the chopped onions and chopped2
peppers,cook till softened.

Stir in chopped chicken3

Meanwhile make a jug of curry sauce.4

Pour in the curry sauce and simmer for 55
minutes.

Serve with rice or chips.6

Enjoy7

Ava Molloy

INGREDIENTS
Leftover Chicken (from roast)

Oil

1 Onion

1Green Pepper

1 Yellow Pepper

McDonnells Cuury Sauce

Ava’s Special Curry



METHOD
Chop up the leftover chicken.1

Melt butter in pan.2

Add left over rice.3

Add leftover chicken.4

In a bowl beat the eggs.5

Add to pan.6

Stir in mushrooms,onions and soy7
sauce.

Cook until onions are soft. 8

Serve and enjoy!9 John Molloy

INGREDIENTS
Leftover rice

Leftover Chicken

1 knob of butter

2 eggs

15g of mushrooms

2 spring onions

Soy sauce

Lovely leftover Chicken,Mushroom & Rice

METHOD
Blend all ingredients together.1

Put in fridge until you want to eat it.2

Enjoy!3

Seamùs Kirrane

INGREDIENTS
Leftover mashed potato

Mayonnaise

Scallions

Seamùs’s Almighty potato Salad

METHOD
Fry the onion.1

Warm up the chicken.2

Put curry powder in boiling water and3
bring to the boil.

Fry the peppers.4

When chicken, peppers,onions is ready.5

Mix the peppers and onions with curry6
powder.

Put chicken on plate and pour curry7
sauce on top.

Enjoy!8

Melissa Collins

INGREDIENTS
Leftover Chicken

Onion

Peppers

Curry Powder

Melissa’s Curry Land

             
              
              

               
       

               
             

             
              

              
      



Lorem ipsum dolor sit amet, consectetur adipiscing elit. Curabitur laoreet blandit dolor, vel 
pharetra sem facilisis vitae. Quisque venenatis pulvinar augue sit amet tincidunt. Ut justo mi, 
porttitor vel quam vel, mattis condimentum orci. Pellentesque sit amet nisl velit. Duis mollis 
urna metus, sit amet sagittis dolor iaculis eu. Nullam aliquam erat vitae arcu vestibulum, sit 

amet imperdiet lorem placerat. Aenean quis porttitor turpis.

Proin a iaculis erat. Vivamus auctor gravida ultricies. Etiam ut interdum sem, vel gravida ex. 
Morbi efficitur molestie odio. Sed gravida sem dui, pretium vulputate libero tristique quis. 
Donec eget ullamcorper lectus. Nam euismod felis metus. Proin risus risus, auctor nec 

ultrices in, interdum eget nibh. Duis bibendum odio vel ex posuere varius. Nunc imperdiet 
porta ipsum id fringilla. Suspendisse nec congue libero. Nunc varius leo risus. Cras varius 

sapien justo, vitae congue mauris rutrum id.


