
A breakfast 
to be enjoyed...

...oh, once every
M  rch 17th

Answ er Ang el 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.

BAN GERS
Long mild sausag es 

(a British item, 
adopt ed by the Irish).

TOM ATO
Lightly grille d 

or stew ed, 
for  that health y 

tou ch

POTATO ES
 A generous pile;  

exp ect  them 
to be diced.

EGGS
Prefer ably frie d.

BEANS
Likely a British 
enhancement .

WHITE PUDDING
Also sausag e, minu s 

dried pigÕs blood.

BLACK PUDDING
Act ually s ausag e, 
but this time with 
dried pigÕs blood. 

RAS HERS
A form o f c ure d 
bac on, 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 Sausa ge in Niles. Or
Jer ry W inston of Winston's Sau-
sages, on the South Side. Most of
the blood pudding in Chica go
comes through one of these guys .
Diamond is from Ireland, W in-
ston is first g enera tion Irish-
American; his f ather , Mic hael,
came to Chicago from Ireland in
the mid- 1950s and started W in-
ston's a few years la ter.

ªBlood pudding?º W inston
asked. ªI g rew up on it, like e very
Irish kid on the South Side, ea t-
ing it for br eakf ast. And you a te
i t, whether you wanted to or not.
You know w hat? Irish br eakfast
hasn't c hang ed much at all.º

This was good ne ws.
Because in honor of a holiday I

r arel y acknowledge , I planned to
eat a number of authentic Irish
breakfasts . Both blood and w hite
puddings are part of a balanced

Irish br eakf ast. So I called to hear
what they thought of my plan,
and w her e to find a decent Irish
breakf ast, and whether a diet of
Irish br eakf ast was suicide .

ªGo hungry each time,º Dia-
mond warned. ªT hat's my ad vice.
You will pr obabl y not ha ve a
hear t attac k, but you should ha ve
a pint of Guinness r egardless .º 

Then he paused. 
ªWait, w hat's your name

again?º
ªBorrelli.º
ªNot Irish.º
No. But willing to try .
Indeed, blood pudding, also

known as b lack pudding, is not
the stuff of ancestral nostalgia f or
many of us. It is the stuff of stom-
ach lur ches Ð right up ther e, by
name alone, with head c heese
and tongue. In fact, it is not actu-
all y a pudding, w hic h does noth-
ing to assua ge gothic ima ges of
Sweeney Todd. It is a sausa ge.

Generally , it is pig parts and
barley , oatmeal and th yme, 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 coa gula ted. But
since I eat most meals in the 2 1st
century , we'll stick with the dried
pig's blood, pr eviousl y boiled.

Yes, Irish br eakf ast is f ascinat-
ing and complex, c learl y too
strang e to leave to the Irish. T he
traditional Irish br eakf ast Ð so
traditional it's often listed on pub
menus as ªtraditional Irish
breakf astº Ð has the feel of a
town hall compr omise . It is not
one or two items but a seemingl y
random assortment Ð a fe w
redundant, and a few practical. It
i s a large plate that typicall y
contains the f ollo wing: Irish
sausages, blood pudding, w hite
pudding (w hic h is blood pudding
without the dried pig's blood), a
couple of thick rashers (w hich
are a for m of cured bacon), bak ed
beans, soda or br own bread, an
egg (usually fried), a mountain of
potatoes (generall y diced), occa-
sionall y a smattering of mush-
rooms, and, lastl y, just because, a
l ightl y grilled or ste wed toma to.

Nothing is combined.
ªThe traditional Irish br eak-

fast was pr obabl y intended to
serv e as dinner,º said Diamond,

who grew up in Gal way. ªBr eak-
fast is traditionally the most
impor tant meal in Ireland, and
for a w orking Irish f armer , it was
impor tant to ha ve a big meal,
skip lunch and eat a lighter din-
ner. As for fried tomato Ð you see
i t more here than in Ireland. T hat
was probabl y added in this coun-
try, as a way to put something
health y on the pla te.º

In other w ords , a traditional
Irish br eakf ast is so bad for y ou,
Americans wer e for ced to add
something health y.

ªDo I eat a traditional Irish
breakf ast?º asked producer Dan
Andries, w ho cr eated the history
special ªIrish Chica goº for
WTTW -Ch. 11. ªI don't. I eat a
piece of fruit and I drink cof fee.
Who can eat it? It's a n utrition
bomb.º

So, ir onically , a meal w ell
suited to a nation as morbidl y
obese as the United States r e-
mains obscur e.

ª I think Americans don't ha ve
an issue with Irish br eakfast
until they hear the details of
what's in it and w her e it comes
from,º said John De vitt, director
of the Chicago Gaelic P ark cultur-
al center in Oak F orest. ªBut
partl y that's because it's a meal
from another a ge, when w e
walk ed mor e, expended mor e
energy.º

And when it was common f or
every Irish f amily , in Ireland, to
keep a pig. ªThe poorest f amilies
surviv ed because they sta yed
industrious , and that's w here
this br eakf ast deri ves from. Not a
whisker , not a jowl, would be
spar ed when a swine was b utch-
ered,º said Sharon Shea Bossar d,
author of ªFinding Your Chica go
Irish.º T he loin became the
rasher. The rest went into sausa g-
es, whic h were filled out with
l ight seasonings. The e ggs came
from the f amil y chickens . The
bread was made from thic k,
coarse grains common to Ir eland.

ªEven the lard left in pans was
used,º said Devitt, who was bor n
in Dublin. ªYou smeared it on
your br ead.º

Today, on American pub
menus, traditional Irish br eak-
fast is comf or t food, more of a
nostalgic window into r ural
pover ty than a meal. It's also not
purel y Irish Ð though it's not as
egregious a lie as corned beef and
cabbage, a combination rar ely
seen on the other side of the At-
lantic . For star ters , the bak ed
beans were probabl y added by the
British Ð as w ere the long sau-
sages, sur prisingl y cr eamy and
often called bang ers. 

ª I lo ve the Irish br eakf ast, I 

By Christopher Borrelli | TRIBUNE REPORTER

St. Patric k's Day is a week a way. You'v e been wondering w here
you can find blood pudding in Chica go. Well, let me tell y ou.
You can find blood pudding, and its less ominous-sounding kin,
white pudding, in dar kened establishments throughout e very
nook of this city and in the sub urbs , in Irish pubs, resplendent in
chocolate-color ed woods and Guinness mir r ors and topped with
satellite dishes that pump in f arawa y soccer ri valries . 

Please turn to Page 6

The traditional Irish spread demands intestinal fortitude 
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