
I t’s a bitter sweet opening to this 
issue because just recently an old 

client of mine died and so I’ve decided 
to dedicate this issue to him.

Sascha Kauffmann was my neigh-
bour; one of my dearest friends and 
best clients.  He and his wife Molly 
had lived alongside where I now 
have my house since I was a kid.  
Where my house is now was only 
a field then.  

We grew up with them around.  
They were doctors from London 
who had found a little hideaway in 
an old farmhouse that was next to 
my father’s land.  Whenever they 
were around you couldn’t pass with-
out calling in for a chat.

They were at our wedding and 
when we moved back down here 
for good they became regular din-
ner companions.  After we built and 
moved into the house next to theirs, 
there would never be a time when then 
come to visit when they wouldn’t be 
up for dinner a few nights.

They loved good food, good wine 
(and plenty of it) and great conversa-
tion.  Some years ago Molly became 
too ill to travel and they hadn’t been 
back since then.  Sadly Molly died a 
while back.

Sascha still kept going travelling 

up to London once a week from where 
he lived in Milton Keynes on the train 
to have lunch and visit a museum.

He was a fascinating character.  
He was born in Frankfurt am Main in 
1923.  He had a happy childhood but 
by 1936 his form teacher told his father 
that he could no longer guarantee his 

safety – the son of 
a Obersturmban-
fuhrer had joined 
the class and made 
everyone loathe a 
Jew.  He went to 
the Swiss school 
in Milan.  In 1938 

at fourteen and a half he travelled to 
England alone via France to Rotter-
dam and via the Hook of Holland to 
Harwich.  He didn’t speak the lan-
guage spoken on either side of the 
channel.  He was later reunited with 
his parents and brother in London, 
where they settled.  His father become 
an art dealer; he studied and eventu-
ally became a Rheumatologist.

While he was German by birth and 
England was his adopted home, Italy 
particularly Venice was a place with 
which I always associated him.  He 
loved it.

When I started off in practice for 
myself Sascha became an enthusiastic 
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Sascha Kauffmann and Flor together the last time they met in London

client; though sometimes a little too 
enthusiastic!  When he became too 
old to practice medicine in England he 
thought that this might be a great case 
for me to take on to challenge such a 
discriminatory law and given that we 
were all in Europe now he wanted me 
to do it here in Ireland.  It took me 
quite a bit to convince him that even if 
this was a possibility, he’d really have 
to start where he was actually looking 
to practice: in England!  But it was 
just another example of how he was 
always trying to figure the angles and 
I loved him for this.

When we first set up in practice 
Mags and I used to live upstairs above 
the office on 10 Ashe Street.  Molly 
and Sascha regularly came for din-
ner and ate with us in the room above 
where I write this now as well as sit-
ting across this very desk as clients.

He died on 12th February 2014; 90 
years of age.  He hadn’t been able to 
travel to Ireland for a long time and 
we hadn’t met in years.  When Mags 
and I were in London with the kids 
last October, he travelled up on the 
train by himself and met us in the Spa-
ghetti House in Duke Street.  The pic-
ture featured was taken when we met 
that one last time.

  Farewell old friend.

Flor Mc Carthy
Managing Partner

Looking out for youYour Newsletter from McCarthy & Co. Solicitors

“When I first set up 
in practice Sascha 
became an enthusi-
astic client; though 
sometimes a little 
too enthusiastic!”

Welcome New Clients: But First A Farewell 
To An Old Client and A Dear Friend



Liam Crow-
ley joined us in 
January 2013 
and he’s just fit 
right in.  Liam 
specialises in 
litigation and 
court work 
and he is real-
ly finding his 
feet as a courtroom advocate having run a 
number of very succesful trials in the Dis-
trict and Circuit Courts.  He works mainly 
in support of John in helping people with 
personal injury and medical negligence 
claims.  He also helps businesses and em-
ployees with employment law issues and 
he helps businesses get paid their debts.  
He has a particular passion for criminal 
law.

Liam takes this passion for trial advo-

Liam Crowley

cacy really seriously. On top of studying 
best practice here in Ireland he has taken 
an interest in the best practitioners in the 
field internationally such as the late great 
US trial advocate Irving Younger.  In fact, 
Liam was in New York recently and he 
met up with my good friend Steve Gold-
stein who is a medical malpractice attor-
ney in Manhattan.  He came back with his 
case full of the leading current text books 
on the subject from the US and has been 
extracting the best ideas that they have to 
inform us about practice here.

Liam started his career in a busy Dublin 
city centre criminal law practice.  There he 
gained a wealth of experience before the 
District and Circuit Courts in the Crimi-
nal Courts of Justice and Clover Hill, in 
Blanchardstown and Tallaght District 
Courts and in High Court bail and judicial 
review matters.

Liam has a bachelor’s degree in pub-
lic administration from the University of 
Limerick and before choosing a career in 
law he worked in the food processing sec-
tor

Liam did his training in the Law Soci-

ety of Ireland with Joseph here in the ofice 
and together they won the the Irish Client 
Counselling competition.  They subse-
quently went on to represent Ireland at the 
International Client Counselling Competi-
tion held in Hong Kong in 2010 reaching 
the semi-finals.

Outside of work, Liam is a man of many 
parts.  He is an enthusiastic sportsman and 
enjoys all sports, he “actively(!)” pursues 
hurling, gaelic football, basketball and 
rugby (where he will most often be found 
at the bottom of the ruck).  Liam likes 
nothing more than treading the boards on 
stage; he loves participating in amateur 
dramatics.  He played the priest in Ross-
more Drama Society’s production of A 
Wake in the West in an extended run to 
packed houses last year.  And while a man 
of the cloth on stage, that is by no means 
the only flock that Liam is responsible for; 
from a farming background, he remains 
close to his roots in his favourite hobby: 
breeding poultry.  

Liam is engaged to Fiona and they are 
due to be married next year.

People in Profile

The rate of growth in the tunnel has 
really picked up noticeably since the 
start of March.  Salad leaves and kale 
that have been biding their time over 
winter are now starting to grow with 
vigour.  And as we  just passed through 
the equinox as this issue went to print, 
things will now start rocking along 
nicely.  But it’s still ridiculously early 
in the garden.  

Time for preparing: the real spring 
cleaning.  Getting carried away and 
planting too early can spell disaster if 
we get a cold snap, so be guided by the 
weather and the year.  The best thing 
you can go right now is weed.  Get on 
top of the weeds now and you’ll be 
quids in all year.  Remember the in-
crease in the rate of growth will ap-
ply to the weeds more than anything 
as they’ll have been sitting their bid-
ing their time all winter long ready to 
burst into action now.  If you can keep 
them in check while they’re small you 
won’t regret it.

That said there is a time for every-
thing in the garden and it was usually 
last week.  For instance, in the last is-
sue I said I was going to be mulching 
my excess beds with black plastic over 
the winter to leave them fallow for a 
while.  Of course I never got around to 

that, work got busy and they we had 
that awful winter of gales and rain.  
Whenever it was possible to get a dry 
hour outside it was spent clearing up 
after storm.  The chainsaw was par-
ticularly busy this winter and a lot of 
wreck has been done.  But the upside 
is that my view just got a whole lot bet-
ter when a few older trees when down 
in the storm.  It’s an ill wind and all 
that.

The tomato and pepper seedlings 
get started off inside in the conser-
vatory in early March.  For this brief 
period the garden invades the house.  
Once they’ve gotten established they 
can go out into the polytunnel but will 
need to be minded carefully and cov-

ered while things are still quite cold.  
This year I’m experimenting with 
planting in Celtic Gold compost which 
is made by a farming co-operative in 
West Cork and includes 10% worm 
casts.  It sounds really promising.

I have a peach tree and an apricot 
growing in the tunnel along with a 
vine.  The peach flowers around St. 
Patrick’s Day.  There’s no insect life to 
speak of in this part of the world for 
pollination at this time of year.  Last 
year Florrie, my eldest (pictured), got 
the job of making like a bee and pol-
linating the peach tree by hand with a 
little paint brush.  The fruit of his la-
bour was a bumper crop of delicious 
peaches and so he took to the job with 
gusto again this year as a result.  It’s 
a great lesson in sowing and reap-
ing.  (I hope for his sake that we get a 
summer to ripen them like we did last 
year.)

With the long evenings now is the 
time to get out into the garden after 
work.  Start getting ready for planting 
in earnest.  Just get your hands dirty 
and enjoy yourself.  It’s been a long 
and miserable winter but now that’s 
all in the past and its time to luxuriate 
in the garden’s rise to mid-summer 
which is all in front of you.

In The Garden
BY FLOR

Liam works with 
John in helping people with personal injury and medical negligence claims.

He also handles Dis-trict Court road traf-fic, drink driving and criminal law cases.

www.mccarthy.ie

Busy Bee: Florrie in the tunnel 
pollenating the peach tree with a 

paint brush.



Roast Spring Lamb with 
Anchovies BY FLOR

To be honest, spring is not my favou-
rite time for lamb.  I actually prefer it 
when it is a little older with more flavour 
in the summer.  But it is synonymous 
with the season and it’d be rude not to 
really.

For me the quintessential dish is a joint 
of roast leg.  It is up there among my very 
favourite things to eat (and that’s quite a 
contest!)

Rosemary is an ancient partner of 
lamb’s; rightly so.  Garlic is also essen-
tial.  But for me a vital, if perhaps less 
traditional, component in any roast leg 
of lamb is anchovy.  Yes, I know it sounds 
odd, but the super-savouriness of the 

anchovies melts into a wonderfully 
umami laden dimension to the lamb; 
nothing fishy in the slightest.  If you 
haven’t tried it before, I strongly recom-
mend you do.

Here’s my staple:

You’ll need:
1 leg of lamb (about 2kg)
½ lemon
1 handful of rosemary, roughly chopped
2 cloves of garlic, peeled
10 fillets of anchovy (the ones in salt are 

the best but the one in oil are fine.  Ortiz 

is a very good Spanish brand, stock up on 
this if you come across it.)

Sea salt and freshly ground pepper
Olive oil

With a sharp pointed knife, pierce the 
meat repeatedly about 10 times randomly 
around the leg.  You’ll want to make each 
slit so that you can get your index finger up 
to the second knuckle into each.  Rub the 
skin with the lemon and stuff the anchovy 
fillets into the slits.  Season the outside of 
the joint with pepper.  Put the rosemary 
and the garlic in a pestle and mortar with 
a good pinch of salt and pound them to-
gether into a rough paste.  Add a drizzle of 
olive oil to the mixture.  Take this mixture 
and work into the slits with your fingers, 
rubbing any excess around the skin.

Preheat the oven to 225C
Place the lamb in the hot oven and cook 

for the following times:

Pink (the best): 10 minutes per 450g 
plus 20 minutes

Medium: 13 minutes per 450g plus 20 
minutes

Well done (arrgh! Don’t, please.  But 
if you must!): 20 minutes per 450g plus 
20 minutes

When you take the joint out of the oven 
after its required cooking time, always be 
sure to allow it to rest for at least 15 min-
utes and as long as 45 or more if it’s kept in 
a warm place loosely covered in foil.

This is food of the Gods served with roast 
potatoes and a nice green veg.  Instead of 
the traditional mint sauce, I like a spicy 
mint chutney.  

You’ll need:
A bunch of fresh mint (leaves only)
A small tomato
2 fresh green chillies (or to taste)
A clove of garlic (again to taste, some-

times I leave this out)
A teaspoon sea salt
A teaspoon or more of lemon juice 

(again, to taste)

Wash the mint leaves but don’t dry them, 
leave what water clings to them naturally 
as it helps with the blending.  Put every-
thing apart from the salt and lemon juice 
in a blender and blend to a paste.  Add salt 
and lemon juice to taste.  That’s it.

Happy Easter!

John’s latest book “Make Your 
Claim; A Consumer’s Guide to the 
Injuries Board” has just been pub-
lished.

  The official launch is due to take 
place on 3rd April 2014 just after 
this issue goes to print.  We’ll have 
lots of news and details on this in 
the next issue.

In this plain English guide John 
demystifies what often seems like 
a daunting process and shares with 
you over 10 years of experience 
representing victims.

To learn more and to get your 
copy go to: www.makeyourclaim.ie

If you know anyone who has suf-
fered an injury that was not their 
fault and may be wondering about 
what is involved in making a claim 
to the Injuries Board, make sure 
that they don’t do anything without 
checking out this invaluable guide 
first.

MAKE YOUR CLAIM
Update

In The Kitchen

Enjoy
Please Help Us

Help Others
Our best clients come to us 

from you, our existing clients.  
And I really appreciate that.  
In the last issue we enclosed a 

Help A Friend card, if you need more, 
please call us Freephone on 1800 989 
111 or email advocate@mccarthy.ie 
and we’ll arrange to send you more.

If you know someone who you 
think we could help, please ask them 

www.mccarthy.ie

to get in touch by calling us Free-
phone on 1800 989 111, by email-
ing advocate@mccarthy.ie or by 
visiting www.mccarthy.ie/friends.  

We will be happy to send them 
relevant books along with lots 
of useful information complete-
ly free and without obligation 
based on your valuable referral.

Thanks in advance for your help,
 
Flor

Remember To Get On The Inside Track!
Join the Inner Circle: Get Loads of Free Stuff along with Flor’s popular daily email.  Just go to:www.innercircle.ie

The author persuing the first cop-
ies of Make Your Claim when they 

arrived from the printers.



Parnell - A Novel by Brian Cregan

Parnell is a historical figure who 
doesn’t seem to me to capture the public 
imagination in the way that some other 
‘sexier’ heroes do.  In fact paradoxically 
it is his downfall based on a sex scandal 
for which he is most remembered in all  
those pubs called Kitty O’Shea’s.

I was given Brian Cregan’s “Parnell 
– A Novel” for Christmas and 
I found it a thoroughly enjoy-
able read.  I must confess 
that I was as guilty as anyone 
of having had a bit of a blind 
spot towards Parnell and was 
not really that familiar with 
his life and times.

But this is not a dry history book, it 
is a novel.  And Parnell’s story is a dra-
matic one both in his political life and 
his personal life.  He starts with an ap-
pallingly stiff speech in Dublin where he 
is completely out of sync with the Home 
Rule Party of Isaac Butt that he joins.  
Butt enjoyed political life in Westmin-
ster and couldn’t stomach the obstruc-
tionist tactics employed by Parnell that 
lead to them being ostracised by the 
London political establishment.  Parnell 
finds himself elected with Joseph Big-

BOOK REVIEW gar, the member for Cavan, a hunchback 
who made his fortune as a pork merchant 
in Belfast.  Together they embarked on 
a campaign to bring the House of Com-
mons to it’s knees by filibustering; they 
just wouldn’t stop talking.  The physical 
and mental stamina required to continue 
what they did alone for years in the face of 
complete contempt by the entire House of 
Comons of which they were members re-
ally is remarkable.

The story has everything from political 
drama to evictions to 
murder and the epi-
sode that gave a new 
word to the English 
language: the strike 
on Captain Boycott.

The tale involves 
a number of interesting and entertaining 
courtroom scenes.  For me the highlight 
was the Parnell Commission.  The Times 
had published a series of articles stating 
that Parnell was involved in, or certainly 
supportive of, criminal acts carried out by 
some in the Land League culminating in 
two vicious murders in the Phoenix Park.  
Parnell and the Home Rule Party were put 
on trial.  The Times eventually produced 
the letters on which they had based the 
story, purportedly written by Parnell and 
provided to the Times by a man named 
Piggot.  The way in which the cross exami-

nation of Piggot by 
Charles Russel QC 
for Parnell is han-
dled by Cregan in 
the book is worth 
the cover price on 
its own.

Of course 
Parnell’s tragi-
cally complex 
r e l a t i o n s h i p 
with Katharine 
O’Shea forms 
the backdrop to 
all of these events and another tri-
al, the vindictive divorce suit by O’Shea’s 
cad of a husband, brings the story to its 
bitter end.

The book is a thoroughly engaging and 
entertaining novel.  I read it over a few 
days while off over the Christmas break 
and I found it just the thing to unwind 
with on holidays while also getting a 
feel for a period in history of which I had 
been largely ignorant.

By the way, there is another legal di-
mension to this book apart from that 
provided by the courtroom dramas: the 
author Brian Cregan was at the time 
that I read it a senior counsel and he 
has since been appointed a High Court 
judge.

McCarthy & Co., Solicitors
10 Ashe Street, Clonakilty, County Cork

Tel: 023 888 00 90   Email: news@mccarthy.ie.    
www.mccarthy.ie

The way in which the 
cross examination of 
Piggot is handled is worth 
the cover price on it own.

The publication is intended as general 
educational information only.  While  
every care is taken in its preparation, you 
accept it on the understanding that this 
publication is not legal or other profes-
sional advice and does not give rise to 
any professional relationship.
   If you wish to change your address or 
delete your name from our mailing list 
simply call Deidre on 023 888 00 90 
or email news@mccarthy.ie.

Newshound

  

It’s fitting that in an issue where we bid fare-
well to one of our oldest clients Newshound 
has spotted one of the youngest.
   This young man is clearly enjoying an ex-
cellent choice of reading material with his 
breakfast.
  Thanks to Paddy O’Regan’s parents Kevin 
and Eimear for sending in this great picture.

John’s Dog - Clipper
“Newshound”

Action Items in this Issue■Join the Inner Circle, get loads of free stuff and Flor’s popular daily emails.Go to www.innercricle.ie
■Help Us Help Others: If you know someone who needs our help, please tell them to get in touch.

■Watch out for John’s new book: Make Your Claim; A Consumers Guide to the Injuries Board

If you’ve got news or pictures to share, 
please send ‘em in.
Newshound needs your news.  What do you 
think of our newsletter?  What has been your 
experience of doing business with us?  What 
would you like to see covered in future is-
sues?  Do you have news that you would 
like us to cover?
  Please get in touch and let us hear from you 
by emailing newshound@mccarthy.ie

Matthew Spiller was in Paris to see 
Ireland win the 6 Nations AND got his 
hands on the trophy.  Lucky, lucky man!


