
A breakfast 
to be enjoyed...

...oh, once every
M  rch 17th

Answer Angel advises  a woman who likes her dog-owning 

friends but not how her clothes look after a visit. Page 5

Dander is up 
over pet hair

BREAD

Can be brown or soda, 
coarse grained or 

cakelike.

BANGERS

Long mild sausages 
(a British item, 

adopted by the Irish).

TOMATO

Lightly grilled 
or stewed, 

for that healthy 
touch

POTATOES

 A generous pile; 
expect them 
to be diced.

EGGS

Preferably fried.

BEANS

Likely a British 
enhancement.

WHITE PUDDING

Also sausage, minus 
dried pig’s blood.

BLACK PUDDING

Actually sausage, 
but this time with 
dried pig’s blood. 

RASHERS

A form of cured 
bacon, with as 

little fat as possible.
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You also can find it by connect-
ing with John Diamond of Dia-
mond’s Irish Sausage in Niles. Or
Jerry Winston of Winston’s Sau-
sages, on the South Side. Most of
the blood pudding in Chicago
comes through one of these guys.
Diamond is from Ireland, Win-
ston is first generation Irish-
American; his father, Michael,
came to Chicago from Ireland in
the mid-1950s and started Win-
ston’s a few years later.

“Blood pudding?” Winston
asked. “I grew up on it, like every
Irish kid on the South Side, eat-
ing it for breakfast. And you ate
it, whether you wanted to or not.
You know what? Irish breakfast
hasn’t changed much at all.”

This was good news.
Because in honor of a holiday I

rarely acknowledge, I planned to
eat a number of authentic Irish
breakfasts. Both blood and white
puddings are part of a balanced

Irish breakfast. So I called to hear
what they thought of my plan,
and where to find a decent Irish
breakfast, and whether a diet of
Irish breakfast was suicide.

“Go hungry each time,” Dia-
mond warned. “That’s my advice.
You will probably not have a
heart attack, but you should have
a pint of Guinness regardless.” 

Then he paused. 
“Wait, what’s your name

again?”
“Borrelli.”
“Not Irish.”
No. But willing to try.
Indeed, blood pudding, also

known as black pudding, is not
the stuff of ancestral nostalgia for
many of us. It is the stuff of stom-
ach lurches — right up there, by
name alone, with head cheese
and tongue. In fact, it is not actu-
ally a pudding, which does noth-
ing to assuage gothic images of
Sweeney Todd. It is a sausage.

Generally, it is pig parts and
barley, oatmeal and thyme, light
pepper and, oh right, dried pig’s
blood. Some older Irish immi-
grants will tell you the finest
blood pudding is made when the
blood hasn’t coagulated. But
since I eat most meals in the 21st
century, we’ll stick with the dried
pig’s blood, previously boiled.

Yes, Irish breakfast is fascinat-
ing and complex, clearly too
strange to leave to the Irish. The
traditional Irish breakfast — so
traditional it’s often listed on pub
menus as “traditional Irish
breakfast” — has the feel of a
town hall compromise. It is not
one or two items but a seemingly
random assortment — a few
redundant, and a few practical. It
is a large plate that typically
contains the following: Irish
sausages, blood pudding, white
pudding (which is blood pudding
without the dried pig’s blood), a
couple of thick rashers (which
are a form of cured bacon), baked
beans, soda or brown bread, an
egg (usually fried), a mountain of
potatoes (generally diced), occa-
sionally a smattering of mush-
rooms, and, lastly, just because, a
lightly grilled or stewed tomato.

Nothing is combined.
“The traditional Irish break-

fast was probably intended to
serve as dinner,” said Diamond,

who grew up in Galway. “Break-
fast is traditionally the most
important meal in Ireland, and
for a working Irish farmer, it was
important to have a big meal,
skip lunch and eat a lighter din-
ner. As for fried tomato — you see
it more here than in Ireland. That
was probably added in this coun-
try, as a way to put something
healthy on the plate.”

In other words, a traditional
Irish breakfast is so bad for you,
Americans were forced to add
something healthy.

“Do I eat a traditional Irish
breakfast?” asked producer Dan
Andries, who created the history
special “Irish Chicago” for
WTTW-Ch. 11. “I don’t. I eat a
piece of fruit and I drink coffee.
Who can eat it? It’s a nutrition
bomb.”

So, ironically, a meal well
suited to a nation as morbidly
obese as the United States re-
mains obscure.

“I think Americans don’t have
an issue with Irish breakfast
until they hear the details of
what’s in it and where it comes
from,” said John Devitt, director
of the Chicago Gaelic Park cultur-
al center in Oak Forest. “But
partly that’s because it’s a meal
from another age, when we
walked more, expended more
energy.”

And when it was common for
every Irish family, in Ireland, to
keep a pig. “The poorest families
survived because they stayed
industrious, and that’s where
this breakfast derives from. Not a
whisker, not a jowl, would be
spared when a swine was butch-
ered,” said Sharon Shea Bossard,
author of “Finding Your Chicago
Irish.” The loin became the
rasher. The rest went into sausag-
es, which were filled out with
light seasonings. The eggs came
from the family chickens. The
bread was made from thick,
coarse grains common to Ireland.

“Even the lard left in pans was
used,” said Devitt, who was born
in Dublin. “You smeared it on
your bread.”

Today, on American pub
menus, traditional Irish break-
fast is comfort food, more of a
nostalgic window into rural
poverty than a meal. It’s also not
purely Irish — though it’s not as
egregious a lie as corned beef and
cabbage, a combination rarely
seen on the other side of the At-
lantic. For starters, the baked
beans were probably added by the
British — as were the long sau-
sages, surprisingly creamy and
often called bangers. 

“I love the Irish breakfast, I 

By Christopher Borrelli | TRIBUNE REPORTER

St. Patrick’s Day is a week away. You’ve been wondering where

you can find blood pudding in Chicago. Well, let me tell you.

You can find blood pudding, and its less ominous-sounding kin,

white pudding, in darkened establishments throughout every

nook of this city and in the suburbs, in Irish pubs, resplendent in

chocolate-colored woods and Guinness mirrors and topped with

satellite dishes that pump in faraway soccer rivalries. 

Please turn to Page 6

The traditional Irish spread demands intestinal fortitude 
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