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THE CRAIC
CCE O'Neill Malcom Newsletter

To our readers:
Dear Members and Friends of the O’Neill Malcom Branch of
Comhaltas Ceoltóirí Éireann,
Some of you will fondly remember the Branch e-Newsletter, “The
Living Tradition,” in the early part of this century which featured
articles and other information on traditional Irish music, dance,
Gaeilge, poetry and more. Karen Ashbrook was our esteemed
editor for many seasons.
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Jacqueline Zito is now directing our social media and other
communication outlets, not the least of which is this great
addition to our branch services. Please let her know if you have
anything you would like added to the newsletter; we want this to
be a place to share ideas, events, and joys and sorrows. We are
releasing a newsletter on the first weekend of every month.
In these unprecedented times -I'm sure you've heard those words
a lot recently - I hope that the CCE community and the newsletter
offers you some hope and respite.
Beannacht Dé ar an obair / God bless the work,
James T. ”Jesse” Winch, Cathaoirleach/ Chair O’Neill Malcom
Branch
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Happy St. Patrick's Day from the Bog Band!
Happy St. Patrick’s from the Bog Band! The Bog Band, now an integral
part of the Baltimore-Washington Academy of Irish Culture
(BWAIC)
BRIGHAM
YOUNG
wishes all of you a happy, healthy and safe Feast of St. Patrick!
As you know, Saint Patrick's Day is not a day, it's a season; the Bogs
are celebrating this year by making home visits to perform a few sets
of the music and dance of Ireland on the front lawns of members of
our community!
If you’d like to schedule a masked, socially distant, weather-contingent
visit, please let us know by filling out the following form so we can
organize our visits more efficiently, and add more time slots as
schedules and resources permit.
There is no fee for a visit! We're just glad to have a chance to share
the music and dance we all love, with you the good people of the
O’Neill-Malcom Branch community who have supported Bog Band so
well for so long.
With love,
Mitch Fanning

Click here to fill out the form.
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Announcements, Events, and Updates
The CCE O'Neill Malcom Branch now has digital membership cards for
anyone who wants one! Please send an email to Lauraileen O'Connor
(lauraileen@gmail.com) with your name and email, and she will send the
digital membership card(s). If they have trouble with printing, she can
print on cardstock and mail them to you. Example below:

BRIGHAM YOUNG

The Capital Irish Film Festival is happening RIGHT NOW! (March 4 - 14)
Their programs this year will include options for you to WATCH, READ,
LISTEN and TALK – get involved, have your say and meet artists from
across the island of Ireland from the comfort of your own home. Click
here for more information!
Charlie Baum regarding an International St. Patrick’s Day Celebration
being held virtually on Saturday, March 13. Price start at $18 up to $45.
Learn more here.
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Announcements, Events, and Updates
We're Getting Ready for Summer!
MAD Week, July 18-23: Registration will be live by Saint Patrick's Day!
We know summer may seem far way, but it'll be here before you
know it, so please put this in your calendars! The leadership team has
decided it is in everyone’s best interest to plan for a virtual camp in
2021 for the week of July 18-23.
From May 12 - June 16: Tina Eck will be teaching at The Washington
Conservatory of Music. Classes will be in Irish tin whistle and flute
and will run on Wednesdays from May 12 to June 16. Plan on 6
BRIGHAM YOUNG
sessions. Please email Tina for more information!
(Tinaeck@yahoo.com)
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Announcements, Events, and Updates
Visit the Guinness Open Gate Brewery for Live Music and Dance!
The Guinness Open Gate Brewery in Baltimore is presenting traditional Irish music
every Sunday in March with dancing from the Culkin School of Irish Dance! COVIDMANDATED PROTOCOLS ARE BEING FOLLOWED SO SEATING IS LIMITED AND
OUTDOORS.
Sunday, 3/14
12-2:30, Cahercrea: Dominick Murray, guitar, vocals, Terence Winch, accordion, Michael
Winch, fiddle
3-5:30, Lilt: Keith Carr, guizouki, banjo, Tina Eck, flute, Joe DeZarn, fiddle
6-8:30, Cuil Mor: Fiona Winch, vocals, Patrick Winch, banjo, octave mando, Brendan Coyne,
fiddle, banjo
BRIGHAM YOUNG
Wednesday, 3/17 (St. Patrick's Day!)
12-2:30, Irish Inn Mates: Mitch Fanning, fiddle, Tina Eck, flute, Jesse Winch, bodhran,
bouzouki, Zan McLeod, guitar
3pm-Closing, The 19th Street Band
Sunday, 3/21
12-2:30, Baltimore Trio: Billy McComiskey, accordion, Laura Byrne, flute, Myron Bretholz,
bodhran
3-5:30, Megalopolis: Jim Eagan, fiddle, Matt Mulqueen, piano, Peter Brice, accordion
6-8:30, Celtic Twilight: Sean Heely, fiddle, Kevin Elam, songs, instruments, Zan McLeod,guitar
Sunday 3/28
12-2:30, Dogs Among the Bushes: C.B. Heinneman, guitar, Charlie McVicar, pipes, Bob Young,
bass
3-5:30, Michelstown: Dennis “Doc” Botzer, fiddle, Pam Bozzi, concertina, Mark Walbridge,
banjo, guitar
6-8:30, The Mild Rovers: Marty Frye, flute, Sarah Collins, fiddle, David McKinley-Ward, guitar
and more
THE CRAIC

PAGE 05

Irish Apple Cake
APPLE CAKE:
1/2 cup or 113 grams unsalted butter at room temperature
1/2 cup or 100 grams sugar
2 large eggs
3 Tbsp or 45 ml milk or cream
1 1/4 cups or 150 grams all purpose flour
1 tsp baking powder
1 tsp cinnamon
1/8 tsp salt
about 3 Granny Smith apples, peeled and thinly sliced.
Confectioner's sugar for dusting

BRIGHAM YOUNG

STREUSEL TOPPING
3/4 cup or 96 grams flour
1/4 cup or 25 grams old fashioned rolled oats
6 Tbsp or 85 grams unsalted cold butter cut in small pieces
1/2 cup or 100 grams sugar
CUSTARD SAUCE
6 large egg yolks
6 Tbsp or 76 grams sugar
1 1/2 cups or 375 ml whole milk ~ you can also use half and half or cream
1 1/2 tsp vanilla
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Irish Apple Cake
INSTRUCTIONS:
1. Set the oven to 350F
BRIGHAM YOUNG
2. Make the custard sauce ahead of time. Bring the milk to a simmer over medium heat. Meanwhile
whisk the yolks and sugar until well combined. Drizzle a little of the hot milk into the egg mixture,
whisking all the time. Drizzle a little more, then transfer that back into the pan of hot milk and
continue cooking, stirring constantly, until the mixture coats the back of a spoon. Do this slowly,
over medium heat, and I like to use a silicone spoon or spatula to scrape the bottom and sides of
the pan as it heats. The mixture will become velvety and thickend, but it will not be as thick as
pudding. It will continue to thicken as it cools, so don't overcook or it can curdle. Stir in the
vanilla.
3. Pour the custard through a sieve (to catch any stray lumps) into a heat proof jar or bowl and place
a piece of plastic wrap onto the surface so it won't form a skin as it cools. Put in the refrigerator
until completely chilled.
4. To make the streusel topping, blend the bits of butter into the flour, sugar, and oats until the
butter is incorporated and the mixture has a coarse crumbly texture. Put in the refrigerator.
5. To make the cake, grease a 9 inch round spring form pan.
6. Cream together the butter and sugar until light and fluffy. Beat in the eggs, one at a time.
7. Whisk together the flour, baking powder, cinnamon, and salt. Fold the dry ingredients into the
butter/sugar mixture, along with the milk or cream.
8. Spoon the batter in to the pan, and smooth out evenly. Top with the sliced apples, and then the
streusel topping.
9. Bake for about 50 minutes to an hour, until the top is lightly browned and a toothpick comes out
without wet batter clinging to it.
10. Let cool a bit in the pan before removing. Dust with confectioner's sugar before serving.
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