
What an amazing summer we have 
had.  I never recall weather like it be-
fore in my lifetime.  The consistently 
dry, fine and warm weather was just 
incredible.  So much so that as we 
make a return to the wet and windy 
weather of autumn now in October, 
we are not used to it, for a change.  
However, at least we do so having 
actually had a summer.

The highlight of the summer 
around here was John and Moira’s 
wedding on 12th July last.  We all 
had a wonderful day in Moira’s 
native Glandore. 

There had been some build up 
to this wedding, let me tell you.  And 
as a result there was a huge amount in-
vested in the day emotionally. 

Well, weddings are emotional 
events in the first place, obviously, but 
this was really a biggie. 

And I was so happy for John and 
Moira that the day turned out to be 
such an unqualified success.   

Moira had been planning and pre-
paring for ages; and all of that careful 
planning and preparation made the 
day the triumph that it was. 

The ceremony was really warm and 
beautiful in Glandore parish church 
right next door to where Moira grew 

up.  It was really special for her and her 
family as Moira’s late mother had been 
the sacristan of the church for many 
years. 

We then went to the Rectory in 
Glandore for what I think must be the 
best wedding reception I was ever at; 

the food was fan-
tastic and the set-
ting was amazing.  
Though I was pre-
occupied through-
out as I had to do 
my duty as best 
man after dinner; 
but everyone else 

really seemed to enjoy themselves. 
John and Moira went to huge 

trouble to have the children involved 
at every juncture.  Joseph’s daughter 
Angia played a really moving duet on 
the flute with Moira in the church in 
memory of Moira’s mother who was 
no longer with us to celebrate.  They 
had Clonakilty Brass Band playing on 
the lawn outside the venue in which 
Florrie was playing the coronet.  And 
Moira’s son Jack was lead page boy. 

Fr Cahill told a wonderful story 
about Moira at the end of the cer-
emony: 

He had been the parish priest in 
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Glandore in the nineties and as Moi-
ra’s family lived next to the church he 
knew Moira well and saw her regu-
larly.

One day there was a wedding from 
out of town being celebrated by a 
priest from elsewhere.   

Moira came down as a little girl to 
look and she met Fr Cahill outside.  
She asked him who was getting mar-
ried and he said he wasn’t sure.  She 
asked him who was marrying them 
and he said he didn’t know that either. 

Moira got cross for Fr Cahill and 
she said it was his church and he 
should be saying the wedding!   

And then, to make him feel bet-
ter, she said “you’ll be the priest at my 
wedding when I get married”. 

And Fr Cahill said that that Satur-
day last July proved that 20 years later 
Moira was a girl who always kept her 
promises. 

It was a truly heart warming and 
love-filled ceremony which made for 
an unforgetable day. 

Days like that don’t happen by ac-
cident; a huge amount of time and 
effort goes into them: in Moira’s case 
she started the planning by booking 
the priest in about 1996! 

Flor Mc Carthy
Managing Partner
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Moira said to Fr. Ca-
hill when she was 
a little girl: “you’ll 
be the priest at my 
wedding when I get 
married”;  and 20 
years later she was 
true to her word.

The Highlight of the Summer! “Da Weddin’!”
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John and Moira had some wonder-
ful photographs from the big day and 
we’ve been vying with Hello and VIP 
for them.  Rest assured, your trusty 
Advocate has gotten you exclusive ac-
cess to the best stuff.

Interestingly, the Advocate came 
up quite a lot among the guests at the 
wedding.  One lady stopped me on my 
way into the reception to make sure 
that I had her address right on the 
database as her house number wasn’t 
printing correctly on the envelope and 
she wanted to be sure not to miss any 
future issues.  (I must confess I was a 
bit preoccupied at the time; so I hope 
you’re reading this!) A lot of other 
guests told me how much they en-
joyed getting it and keeping in touch 
through it, and many guests who 
hadn’t met the team here before were 
able to make the connection saying 
“we know you from the Advocate!”

Remember, you hear it all here first!

www.mccarthy.ie

The newly married Happy Couple 
walking down the aisle.

Some guests at the church: Ernie, 
Moira’s son Jack, Mary (who robbed 

my coat), Blaise and Jude.

I cycled the 180km Ring of Kerry in 
July of last year but didn’t register in 
time to be able to do it again this year.  
So I committed to doing the 160km 
Rebel Tour of Beara this September.
However, the Rebel Tour was on 13th 

September and clashed with the Clon 
Charity Cycle which got me cycling 
in the first place and which I have 
participated in since it was estab-
lished back in 2012.
So, while I cycled in the Rebel Tour 
around the Beara Penninsula, I did 
so while raising funds for the Clon 
Charity Cycle the proceeds of which 
are going between Cancer Connect, 
Marymount Hospice, Co-Action West 
Cork and Clonakilty Special Olym-
pics.

The Rebel Tour was a fantastic but 
extremely tough day out.  I’ve put 
together an account of the day on the 
blog that a lot of people have found 
entertaining.  I don’t have room for it 
all here.  To read the post go to:

www.mccarthy.ie/blog/rebel-tour

Oh, and by the way, I’m just finishing 
collecting the funds raised as we go 
to print, so I’ll have full details in the 
next issue.

Florrie with Clonakilty Brass Band 
at the reception.

Moira and Joseph’s daughter Angia 
playing the Flower Duet.

Flor Cycles The 160km Rebel Tour 
of Beara for Clon Charity Cycle

The Wedding of the Summer in Pictures

A pre-Tour selfie

20141007 Volume 1 Issue 4 Draft 1.indd   2 13/10/2014   11:56



September was harvest time in 
the garden and because of the won-
derful summer, we’ve had a bumper 
crop which you can see for yourself.  

You may recall back in spring Flor-
rie pollinated the peach tree in the 
tunnel by hand with a little paint 
brush (peaches flower around St. Pat-
rick’s Day before there are any in-
sect pollinators active in Ireland).

Well the hard work paid off with a 
great crop of peaches  during the summer.

It wasn’t all rosy in the garden 
though, the fact that the summer was 
so good and work got so busy, a  lot of 
what you can’t see was left go a bit wild.  

One  thing that was particularly 
wild was a night in early October,  a 
day after I put up a new trampoline for 
the kids.  24 hours after finishing the 
surround, hurricane winds sent it air-
borne landing on top of a 6 foot fence! 

Laura joined us here in Mc-
Carthy & Co. in 2005 straight 
after graduating from Cork 
College of Commerce with a 
Diploma in Law and Insur-
ance.  She’s one of the longest 
serving members of the team.  
Having started as receptionist, 
Laura dealt with clients on a 
daily basis and gained valuable 
customer service experience.  
After ten years with the firm 
Laura now acts as legal execu-
tive in support of Flor and Jo-
seph.

With the benefit of ten long 
years of experience Laura has 
finally decided what she wants 
to be when she grows up and 
has decided to return to college 
next year.

Laura Hickey
While Laura lives in Reen-

ascreena she grew up in Clon-
akilty and is a self-confessed 
townie.  

She is on the search for her 
first home and hopes to settle 
back in town in the near future.  
She is one of a family of five 
girls which made an interest-
ing and noisy house to grow up 
in.  She has an eight-year-old 
son called Jamie who keeps her 
on her toes.  Jamie is fondly 
known as the computer geek in 
his family and he loves to spend 
his free time playing Minecraft.  

When she is not rushed off 
her feet in the office or chauf-
feuring Jamie to one of his 
many engagements, Laura likes 
to meet up with friends for cof-
fee or a walk and good catch up.  

People in Profile

www.mccarthy.ie

In The Garden
BY FLOR

Florrie in July picking the peaches he 
pollinated in March.

Some tomatoes from the tunnel.

The first crop of apples: Orleans 
Reinette above and Ashmead’s 

Kernel below

The trampoline in mid-air!

Laura and Jamie with Lillie.
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Tarte Tatin
You’ll need:
About 1kg of good old variety 

apples.
200g caster sugar
100g butter
Ready made puff or short-crust 

pastry (see below)
A non-stick frying pan that will 

go in the oven
Halve, peel and core the apples 

but take care to keep them intact 
otherwise, their shape is important 
in the final dish.  The precise quan-
tity you’ll need will vary depending 
on the size of your pan.

Heat the oven to 220C.
Melt the butter in the pan over 

a medium heat and add the sugar.  
Cook until you have a nice golden 
caramel, the colour of fudge.

Now add the apple halves to the pan 
cut side up.  Squeeze them in tightly and 
arrange them as is most pleasing to your 
eye.  Bear in mind that however you place 
them now will form the shape of the fi-
nal dish and that the bottom will become 
the top when you turn it out.  Remember, 
cut side up, round side down.  You can 
get fancy with your shapes here but I’m 
sticking with a 
rustic style.

Now cook the 
apples in the car-
amel over a gen-
tly heat until the 
caramel gets good 
and dark.  Hold 
your nerve here 
or otherwise the 
finished dish will 
be too light.  Juice 
from the apples will melt in with the car-
amel and all should bubble along nicely.

When the caramel is good and dark 
pop the pan in the oven for 15 minutes.

Get your pastry ready.  Note that I am 
not bothering with directions to make 
pastry here.  You could make your own if 
you like but as the great Simon Hopkin-
son says: there are times when Jus Roll is 
jus’ fine!  This is one of those times.  But 

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

Tel: 023 888 00 88   Email: news@mccarthy.ie.    
www.mccarthy.ie

This publication is intended as general educational in-
formation only.  While every care is taken in its prepa-
ration, you accept it on the understanding that this 
publication is not legal or other professional 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 88 
or email news@mccarthy.ie.  

OUR FIRM’S COMMUNICATION POLICY
Our promise to you is that while we are 
working on your case, we don’t take 
inbound phone calls, faxes or emails 
that will distract us from concentrat-
ing on your business.  Flor takes no 
inbound unscheduled phone calls 
whatsoever.  It makes him much more 
productive and helps get your case re-
solved faster.  You can always call the 
office on 023 888 00 88 and schedule 
an appointment to meet in person or 
to talk on the phone, usually within 24 
– 48 hours or as required if the mat-
ter is really urgent.  This is a lot better 
than the endless game of “telephone 
tennis” played by most businesses to-
day with people making calls back and 
forth, constantly missing one another. 
Remember, too, that email is “quick”, 
but it is only checked and replied to on 
a scheduled basis. Replies are then 
scheduled into the calendar.  So, if it’s 
really urgent or important, don’t e-
mail – call instead.

John’s Dog - Clipper
“Newshound”

If you’ve got news or pictures to share, 
please send ‘em in.  Newshound needs 
your news.   Please email newshound@
mccarthy.ie with your news and photos.

In The Kitchen
have a roll of pastry defrosted and 
ready and waiting in the fridge.

Take your pan out of the oven.  
Roll your pastry over the top of the 
pan and cut a circle slightly larg-
er than the pan.  Tuck this down 
inside the pan between the sides 
of the pan and the apples.  Prick 
plenty of holes in the pastry with a 

fork to let air out.
Place the pan back in the oven.  

Cook for about 30 minutes or un-
til all looks well.  For puff pastry 
reduce the heat to 190C after 10 
minutes.

Take it out of the oven and rest 
for 10 – 15 minutes, longer will 
do no harm.

Now run a knife around the 
sides of the pan to loosen the 
pasty and the tarte generally from 

the sides.
Place a plate upside down on top 

of the pan and with great confi-
dence flip the pan over to turn the 
tarte out on the plate. Et voila!

If the odd apple has stuck to the 
surface of the pan, rearrange artful-
ly in your tarte. Serve with freshly 
whipped cream or pouring double 
cream.  Que c’est bon!

Back  to school was particularly busy this year; Flor 
and Mags’s son Florrie and Joseph’s daughter Angia 
both started in secondary school.  Here’s everyone at 
Granny and Grandad’s house on the first morning back.

Newshound loves this 
Clonakilty street sign!

Make Your Claim has 
been spotted in some 

unusual places!
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