Iseabail Ghreumach

Isabel Graham is a well-known hotelier and cook at the Orasay Inn in South Uist. Here she describes how she uses local produce when preparing meals for guests.

Is mise Iseabail Graham, agus tha Taigh-òsta Orasay agam, agus bidh mi nam chòcaire an seo cuideachd.

Bidh mi a’ dèanamh tòrr còcaireachd le iasg ‘s le maorach, agus le uan, agus le beathaichean Gàidhealaich cuideachd. Eh, tha sinn a-niste a’ marbhadh na beath(aichean) – an crodh againn fhèin agus gan useigeadh san àite cuideachd. Eh, ‘s fheàrr leam còcaireachd leis na, le maorach agus leis an iasg air sàilleabh tha e cho furasta còcaireachd ris.

Bidh sinn a’ faighinn tòrr dhen mhaorach às na Ceallan. Bidh sinn a’ faighinn na creachainn aca, agus a’ chrùbag, agus bidh sinn a’ faighinn an t-iasg – a’ chuid as mòtha a th’ ann – bàtaichean aig deas shuas, an Èirisgeidh thall agus tha feadhainn à Barraigh cuideachd.

Agus bidh sinn a’ faighinn tòrr dhen stuff againn – giomaich is na crùbagan on fear de na ba(laich) – gille a tha a’ fuireach an ath-doras dhuinn, agus bidh esan a’ toir a-staigh uair san t-seachdain, eh, crùbagan is giomaich cuideachd.

Tha e cho furasta, tha e cho furasta fhaighinn, ‘s tha e cho furasta còcaireachd ris, agus eh, tha e cho fresh. Gheibheamaid phone call, can a-nochd, agus eh, bidh feadhainn a’ fònadh, can à Èirisgeidh no aig deas shuas, a’ cantail gu bheil bocsa de dh’iasg aca, diofar, diofar seòrsa de dh’iasg. Agus sin a chòrdas riumsa – chan eil fhios ‘am dè tha mi a’ dol a dh’fhaighinn chun an tig iad a-nuas leis, agus bidh ‘s dòcha sia no seachd no h-ochd dhiofar seòrsan de dh’iasg agad, agus tha thu an uair sin ga chur air a’ bhòrd suas, agus tha e a’ falbh – cho fresh.
Tha mi a’ faighinn on Hebridean Smokehouse – bidh mi a’ faighinn, tha, bradan air a thoiteadh is bradan air a – am fear fuar air a thoiteadh, am fear fuar agus teth air a thoiteadh, agus bidh mi a’ faighinn, em – oh, tha creachainn aca cuideachd air a thoiteadh, is bidh mi a’ cur sineach air a’ mhenu – trì diofar seòrsaichean, am fear fuar, am fear teth, agus na creachainn. ‘S tha sin a’ falbh uabhasach fhèin math.

Bidh mi a’ faighinn breac aca cuideachd, agus tha am breac aca uabhasach fhèin math, agus sineach fhèin tha mi dìreach ga chur air a’ mhenu dìreach plain grilled le ìm. Agus tha e a’ còrdadh le daoine.

English Translation

I’m Isabel Graham, and I have the Orasay Inn, and I’m the cook here too.

I  do a lot of cooking with fish and shellfish, and with lamb, and with Highland cattle as well. At the moment we are killing our own cattle and using them in the place as well. I prefer cooking with shellfish and with fish because it’s so easy to cook with.

We get a lot of the shellfish from Kallin. We get their scallops, and crab, and we get the fish – the majority – boats up south, over in Eriskay and there are some from Barra too.

And we get a lot of our stuff – lobster and crab from one of the boys that lives next door to us, and once a week he brings in crabs and lobsters too.

It’s so easy, it’s so easy to get, and it’s so easy to cook with, and it’s so fresh. We’d get a phone call, say tonight, and some will be phoning, say from Eriskay or up south, to say that they have a box of fish, different kinds of fish. And that’s what I like – I  don’t know what I’m going to get till they come down with it, and you’ll have maybe six or seven or eight different kinds of fish, and then you put it up on the board, and it goes – so fresh.

From the Hebridean Smokehouse I get smoked salmon – hot smoked and cold smoked, and I get – oh they have smoked scallops too, and I put that on the menu – three different kinds, the hot, the cold, and the scallops. And that goes really well.

I get their trout too, and their trout is really good, and that itself I just put it on the menu just plain grilled with butter. And people like that.
