Màiri Anna NicAoidh
Is mise Màiri Anna NicAoidh. Tha mi a’ fuireach ann an Gèirinis ann an Uibhist a Deas.
’S toil leam a bhith a’ còcaireachd. Tha, tha e gu math inntinneach ag obair le rudan diofraichte, so ’s toil leam a bhith ag obair le rudan diofraichte a’ còcaireachd.

’S toil leam a bhith a’ fuine, ’s toil leam a bhith a’ còcaireachd, ach a’ còcaireachd rudan a gheibh thu às an àite seo fhèin. ’S tha tòrr de ghnothaichean ann a gheibh thu ann an sheo fhèin airson a chòcaireachd ma choimheadas tu air a shon. Tha, tha an t-uamhas ann a dh’fhaodadh tu fhaighinn ann an Uibhist nach, ’s dòcha, nach eil sinn a’ smuaintinn mu dheidhinn, ach tha an t-uamhas ann a dh’fhaodas tu a dhèanamh. Chan eil agad ach ri dhol sios chun a’ chladach ’s gheibh thu maorach gu leòr, no a dhol – tha bùithean ann a tha a’ reic èisg ’s a’ reic salmon ’s a’ reic a h-uile seòrsa maorach ma tha thu ag iarraidh sin. So maorach sam bith a tha thu ag iarraidh son a bhith a’ còcaireachd gheibh thu air an eilean fhèin e. No feòil, gheibh thu feòil a bha às an àite seo fhèin aig, aig daoine mu chuairt agus aig a bheil caoraich ’s rudan mar sin, ’s gheibh thu feòil mar sineach.
’S toil leam a h-uile seòrsa maorach. ’S toil leam na creachainn. ’S iad as fheàrr leam, fhios agad. ’S toil leam muirsgein, ’s toil leam srùbain, ’s toil leam feusgain. ’S toil leam a h-uile seòrsa maorach.

Tha mi a’ smaoineachadh gur e maorach an rud a - ’s ann – an rud a th’ ann as fhasa chòcaireachd air fad o chionn chan eil e ag iarraidh mòran còcaireachd. Mar a tha a’ chuid as mòtha de mhaorach chan eil e dìreach ag iarraidh ach a ghoil airson a thoirt às an t-slige agus às a dheidh sineach faodaidh tu rud sam bith a dhèanamh a tha thu airson leis.
Well, na muirsgein – nam biodh sinn a’ faighinn muirsgein cha bhiodh sinn ach dìreach ga, ga glanadh leis an t-slige ’s ga cur ann am poit, dìreach ga goil gus am fosgail an t-slige, is aon uair ’s gum fosgail an t-slige tha iad bruich chionn chan eil iad ag iarraidh mòran bruich. So ma bhruicheas tu ro mhòr iad tha iad a’ fàs cho righinn, tha mise a’ smuaintinn. So chan eil iad ach ag iarraidh dìreach an t-slige fhosgladh is tha iad a’ bruich aig an sineach.
’S faodaidh tu an ithe mar sineach ma tha thu airson – ach faodaidh tu cuideachd leigeil leotha fàs fuar ’s am fryeadh ann an ìm no sliceadh suas ’s dh’fhaodadh tu an cur ann an chowder no, còmhla ri maorach eile mar sineach. ’S e sin an rud a bhithinnsa a’ dèanamh leotha.

Well, cuide le muirsgean leis fhèin, nam bithinn a’ dol ga ithe airson – well ma dh’ithinnsa e ’s ann air a fhryeadh ann an ìm còmhla ri aran no còmhla ri toast, nam bithinn a’ dol ga ithe leis fhèin. Ach tha iad ga chur am measg rud eile, chuirinn am measg srùbain no feusgain no maorach sam bith airson chowder a dhèanamh, dìreach ga chur anns a’ phoit ’s stock a chur air ’s cream a chur air. Dh’fhaodadh tu buntàta a chur ann ’s dhèanadh sin biadh dha fhèin, leis fhèin dhut.

Well, tha mi a’ smuaintinn gur e, gur e maorach am biadh a b’ fheàrr leam is iasg. ’S e sin, ’s e sin am biadh as fheàrr leam. Chan eil mi idir - ’s suarach cho keen ’s a tha mi air feòil mar sin, feòil dhearg co-dhiù. Ach, ach biadh sam bith, ’s toil leam biadh sam bith ach ’s e mo roghainn, ’s e maorach a bhiodh ann. Ach ’s toil leam biadh sam bith, còcaireachd le biadh sam bith.
Well, man a chaidh mo thogail suas ’s ann le biadh iasg is buntàta a bu trice a bhiodh againn, mar a tha rionnach saillte. Tha cuimhne agam air mo mhàthair a bhith a’ faighinn baraill de rionnach ’s bhiodh sinn ga chur air dòigh shìos san t-sàl air a’ chladach ’s ga ghlanadh ’s ga shailleadh ’s bhiodh sin againn fad a’ gheamhraidh. No sgadan ’s buntàta, no feòil shaillte ’s buntàta bu trice a bhiodh againn chionn anns an àm seo cha robh deep freezes ann, so bha iad a’ sailleadh a h-uile sìon an uair sin. So mar sin, bha mi cleachdte ris a h-uile seòrsa de bhiadh agus mar sin ’s toil leam a h-uile seòrsa de bhiadh. Ach a-nis tha deep freezes agad, chan eil thu a’ faighinn mòran de rud shaillte ann, ’s tha a h-uile sìon, mar gum biodh, fresh from frozen a-nist. So, tha, ach ’s toil leam feòil uan no feòil mart no, och ’s toil leam a h-uile seòrsa feòil ’s bruichidh mi a h-uile seòrsa feòil no, o chionn gabhaidh diofar rudan dèanamh leis a h-uile sìon.
I’m Mary Ann Mackay. I live in Gerinish in South Uist.

I like cooking. It’s very interesting working with different things, so I like to work with different things cooking.

I like baking, I like cooking, but cooking things you get from this place itself. And there are lots of things you get here itself for cooking if you look for it. There’s an awful lot you might get in Uist that, perhaps, we don’t think about, but there’s an awful lot you might do. You only have to go down to the shore and you’ll get plenty shellfish, or go – there are shops that sell fish, and sell salmon, and sell every kind of shellfish if you want that. So any kind of shellfish you want for cooking you’ll get it on the island itself. Or meat,  you’ll get meat that was from this place itself from people around who have sheep and things like that, and you’ll get meat like that.

I like every kind of shellfish. I like scallops. I like them best, you know. I like razorfish, I like cockles, I like mussels. I like every kind of shellfish.

I think that shellfish is the easiest thing of all to cook because it doesn’t need much cooking. With most shellfish it just needs boiling to get it out of the shell and after that you can do anything you want with it.

Well, razorfish – if we got razorfish we would just wash it with the shell and put it in a pot, just boil it till the shell opens, and once the shell opens they are cooked because they don’t need a lot of cooking. So if you overcook they become so tough, I think. So they only need the shell opening and they’re cooked at that.

And you can eat them like that if you want – but you can also let them get cold and fry them in butter or slice them up and you can put them in chowder with other shellfish like that. That’s the thing I’d do with them.

Well with razorfish by itself, if I was going to eat it for – well if I’d eat it it’s fried in butter with bread or with toast, if I was going to eat it by itself. But they put it in amongst another thing, I would put it amongst cockles or any mussels to make a chowder, just putting it in the pot, and putting stock on it and putting cream on it. You could put potatoes in and that would make a meal by itself for you.

Well I think that shellfish would be my preferred food, and fish. That’s the food I prefer. I’m not at all so keen on meat like that, red meat anyway. But any food, I like any food but my choice would be shellfish. But I like any food, cooking with any food.

Well, as I was brought up it’s with fish and potatoes that we had most often, like salted herring. I remember my mother getting a barrel of mackerel and we would put them in order down in the saltwater and clean it and salt it and we’d have that all winter. Or herring and potatoes, or salted meat and potatoes most often we’d have because at this time there weren’t deep freezes, so they salted everything then. So I was used to every kind of food and so I like every kind of food. But now you have deep freezes, you don’t get much of salted thing(s), and everything is, as it were, fresh from frozen now. So, but I like lamb, or beef, och I like every kind of meat and I’ll cook every kind of meat or, because different things can be done with everything.
