
Irish Yellow Broth 
 
(Serves 4 – double if desired) 
 
Website Excerpt: “I have been making this for almost two decades, from "Soup: Superb ways 
with a classic dish" (Debra Mayhew Ed.). The recipe appears countless times on the internet 
without credit to this book, so I don't really know who "owns" the recipe. From what I can tell it 
originates in Northern Ireland.” 
 

2 T butter (unsalted) If I'm not in the chopping mood, I pulse each 
ingredient separately in a food processor. In case 
it's not obvious, no need to wash the food 
processor bowl in between. 

1 onion finely chopped 

1  celery stick finely chopped 

1 carrot, finely chopped 

 In an appropriate size saucepan or Dutch oven (depending on whether you are doing 
4 or 8 servings), melt the butter and cook the chopped onion for about 2 minutes 
until the onion is soft. Stir in the chopped carrots and celery and cook gently for a 
further minute or so, stirring constantly. 

   

¼ c plain flour (Regular flour works, or try Easy Blend Flour to 
be sure to avoid lumps. Have the chicken stock 
ready.) 

4 c chicken stock 

 Stir the flour into the veggie mixture and cook gently for a further 1 minute stirring 
constantly, since the bottom of the pan may get sticky. Pour in the stock, gradually 
at first to avoid flour lumps. Bring to a boil. Reduce heat, cover and simmer for 30 
minutes until vegetables are tender. 

   

¼ c Irish oatmeal Stir in the oatmeal - do not walk away! Stir for a 
short while otherwise the oatmeal will fall to the 
bottom of the pan and clump, maybe even burn. 

4 oz spinach, chopped (4 cups) 

2 T cream 

 Add the spinach after it seems the oatmeal will no longer clump (5 minutes or so 
after above.)  Cook for an additional 10 minutes. Keep stirring every few minutes! 
 
Stir in the cream and season to taste with salt and pepper. Optional: garnish with 
fresh parsley. 
 
The oatmeal will continue to absorb liquid so extra liquid (water or broth) may need 
to be added depending on when this is being served. 

 
Visit website for Notes and Tips: 
http://kitchenbliss.ca/irish-yellow-broth-soup/  

http://kitchenbliss.ca/irish-yellow-broth-soup/

