
Nikki Ford
Nikki was born and raised here in Vanderhoof. She moved to Victoria for 8 years and 
had 3 kids, but then moved back here 2 years ago because it’s a nice place to raise 
kids and most of her family is here. She also missed having a white Christmas.

Nikki’s favorite thing about Vanderhoof is whenever someone needs help the whole 
community comes together to support them. 

Nikki relatives and ancestors come from a number of countries, including Ireland, 
Scotland and Norway. Some were quite famous in their countries (eg. Knut Svennes 
the strongest man in  Norway, and William Playfere the Father of Statistics). Nikki says 
that from Ireland to Thailand, she LOVES and appreciates food from all over the world.

Irish Stew
Ireland

Ingredients
1 tbsp olive oil
2 pounds boneless lamb 

shoulder, cut into 1½ inch 
pieces

½ tsp salt
black pepper to taste
1 large onion, sliced
2 carrots, peeled and cut 

into large chunks
1 parsnip, peeled and cut 

into large chunks
4 cups water
3 large potatoes, quartered
1 tbsp fresh rosemary
1 cup coarsely chopped 

leeks
parsley for garnish

Methods*
Heat oil over medium heat in a large stockpot or 
Dutch oven. Add lamb pieces and cook, stirring 
gently, until evenly browned. Season with salt and 
pepper.

Add the onion, carrots, and parsnips and cook 
gently alongside the meat for a few minutes. Stir in 
the water. Cover and bring to a boil before turning 
the heat down to low. Simmer for 1 hour or longer, 
depending on the cut of meat you used and if it is 
tender yet.

Stir in potatoes, and simmer for 15 to 20 minutes, 
before adding leeks and rosemary. Continue to 
simmer uncovered, until potatoes are tender but still 
whole. Serve piping hot in bowls garnished with fresh 
parsley.

*allRecipes.com
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