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NEW NORMAL, 
SAME TRADITION 
OF GREAT 
QUALITY

Hurricane force winds, 
towering swells, 
devastating coastal 
½RRGLQJ��VKDUN�ELWHV�DQG�
even a heart-pounding 
encounter with a giant 
VZRUG¼VK�KDYH�IDLOHG�WR�
keep the Roberts family 
from their love of creating 
VRPH�RI�WKH�ZRUOG³V�¼QHVW�
smoked seafood.”

HIZEWXEXMRK�GSEWXEP�¾SSHMRK��WLEVO�FMXIW�ERH�
even a heart pounding encounter with a giant 
W[SVH½WL�LEZI�JEMPIH�XS�OIIT�XLI�6SFIVXW�JEQMP]�
from their love of creating some of the world’s 
½RIWX�WQSOIH�WIEJSSH�
This year’s challenges have been very different, 
FYX�XLI�6SFIVXW�JEQMP]�GSRXMRYI�XS�JEGI�HS[R�
the effects of the global pandemic, to ensure you 
can enjoy the unique taste of the Connemara 
coastline on your dining table.
.YWX�PMOI�]SY��XLI�6SFIVXW�JEQMP]�MW�JEGMRK�MRXS�
the new normal, but they do so with a strong 
commitment to the same tradition of great 
quality.

S
ince childhood, Smokehouse owner 
+VELEQ�LEW�[SVOIH�LERHW�SR�[MXL�½WL��
whether on the stormy Atlantic waves 
SV�½PPIXMRK�ERH�WQSOMRK�XLI�½RIWX�JVIWL�

catch on the scenic shores of Connemara.
Graham’s father, John, has been at sea since his 
youth while Graham’s children are all involved 
in helping to bring Connemara Smokehouse’s 
JERXEWXMG�¾EZSYVW�XS�]SYV�TPEXI�
The years have been packed with all the 
excitement, danger and bliss you could expect 
from  life on the rugged coastal region on the 
periphery of the periphery of Europe.
Hurricane force winds, towering swells, 
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$�WUXH�ORYH�RI�¼VKLQJ�UXQV�WKURXJK�
the veins of the Roberts family, a long 
tradition of which they are very proud.

“
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Amid the Covid-19 lockdown, our team worked hard to bring you a 
completely new-look online store and website – smokehouse.ie.

Life may have become very 
different this year, but our 
Atlantic smoked seafood has the 
same authentically ancient and 
XQLTXH�,ULVK�½DYRXUV�

I’m sure there have been tough adjustments 
for many of you. We share your frustrations 
and worries. We believe that in tough times 

it is all the more important to appreciate 
and celebrate the things we love. That’s why 
our team has been working extra hard to 
make sure you can enjoy your favourite 
Smokehouse treats amid the chaos this 
winter season. 
Our Smokehouse has endured tough times 
MR�XLI�TEWX��-X�[EW�FEHP]�HEQEKIH�F]�E�½VI�MR�
�����ERH�F]�YRTVIGIHIRXIH�GSEWXEP�¾SSHMRK�
in 2014. This pandemic, however, poses very 
different problems with tough consequences 
for many of us.
Unfortunately, due to Government guidelines, 
physical space restrictions and to maintain the 
integrity of our Smokehouse, we were unable 
to conduct visits to the Smokehouse this year.
It has also been very challenging to source 
½WL�XLMW�]IEV�EW�QER]�½WLMRK�FSEXW�[IVI�XMIH�
up for long periods of time. In addition, it 
has been very hard to gauge how much to 

produce this season because of the impact 
Covid-19 has had on our industry.
However, we have stayed positive. Our 
Smokehouse Shop in Connemara remained 
open for business and we have completely 
overhauled our online shop. Doing so has 
made the process of buying your Smokehouse 
favourites even more simple and convenient 
for you.
We wish to thank you wholeheartedly for 
GSRXMRYMRK�XS�IRNS]�XLI�YRMUYI�¾EZSYVW�SJ�SYV�
smoked salmon, tuna, mackerel and more.
Here’s to recovery, revitalisation and a 
relaxing winter season with friends, good 
[MRI�ERH�½RI�JSSH�

Graham Roberts, 
Connemara Smokehouse

HITTING THE 
HEADLINES . . .

WELCOME TO OUR NEW-LOOK 
AND SUPER-FAST ONLINE STORE

We’ve set up our new store to 
make ordering your favourite 
smokehouse products easier than 

ever before.
Our store has been built with the help of 
our digital partners at Grofuse.com and with 
your needs at the centre of the process to 

conveniently bring the taste of Connemara’s 
wild Atlantic to your plate.
If you’d like to learn more about the story of 
Connemara Smokehouse, get creative 
with some mouth-watering recipes and order 
]SYV�½RI�%XPERXMG�WQSOIH�WIEJSSH�SRPMRI��ZMWMX�
smokehouse.ie today.

A SPECIAL TREAT 
AMID THE CHAOS “Even from a distance, the 

beechwood used in the smokehouse 
PMRKIVW�MR�XLI�EMV��1V�6SFIVX Ẃ�JEXLIV�
[EW�½VWXP]�E�½WLIVQER�ERH�ORI[�
TVMQI�½WL��8SHE]��+VELEQ�WQSOIW�ERH�
marinates salmon, herring, mackerel 
and tuna . . . Their export business 
MW�WMKRM½GERX��FYMPX�SR�E�VITYXEXMSR�
SJ�TEMRWXEOMRK�UYEPMX]��6MGO�7XIMR�
featured their smoked tuna almost 
20 years ago and Pierre Perret, 
the French singer and a long-time 
Connemara enthusiast, pronounced 
XLIMV�½WL�XLI�FIWX�MR�XLI�[SVPH�SR�
national television.”
Keith Duggan, The Irish Times 

±+VELEQ�6SFIVXW�S[RIV�SJ�
Connemara Smokehouse works 
hard, and he has always worked 
hard. Aged four, he was scoring a 
TIRR]�IZIV]�XMQI�LI�[EWLIH�E�½WL�
box for his dad. Aged sixteen, he 
was helping out with everything and 
very involved in the daily running 
of the Smokehouse. Today, in the 
Connemara Smokehouse, it is the 
boss himself, Graham, who hand-
½PPIXW�XLI�½WL��WEPXW�MX��WQSOIW�MX��8LMW�
is artisanship.”
Galway County & City 
Enterprise Board

https://www.smokehouse.ie


www.smokehouse.ie 3

6ocked furiously in unforgiving swells 

150 miles into the wild Atlantic, it 

was an expedition that he will “never, 

ever forget”.

Along with his dad and godfather Paul, 

Graham set sail in calm conditions aboard 

their 55 foot sea boat the Kittiwake in the 

company of two researchers from the Irish 

½WLMRK�FSEVH��&-1��&SVH�-EWGEMKL�1LEVE�

1MH[E]�XLVSYKL�E�½ZI�HE]�I\TPSVEXSV]�

PMRI�½WLMRK�I\TIHMXMSR�JSV�8YRE�MR�������

the winds kicked up to hurricane force 

and massive swells tossed the vulnerable 

‘Kittiwake’.

“It was the worst sea conditions I have ever 

experienced - it was almost like something 

JVSQ�XLI�½PQ�³8LI�4IVJIGX�7XSVQ´�²

&YX�XLI�[IEXLIV�GSRHMXMSRW�[IVI�JEV�

from the most terrifying aspect of the 

exhilarating expedition for Graham, 

who lived to tell the tale of two heart 

pounding encounters with an angry blue 

WLEVO�ERH�E�LYKI��XLVEWLMRK�W[SVH½WL�SR�

the wave-battered deck.

+VELEQ�VIGEPPW��±8LI�½VWX�SJ�JSYV�LYKI�

W[SVH½WL�XLEX�[I�GEYKLX�EPQSWX�MQTEPIH�QI�SR�XLI�FSEX�EW�MX�

heeled over. The gaff kept releasing from his gill covers as he 

thrashed frantically around and then the hook came out his mouth 

EW�[IPP��-X�[EW�XLI�½VWX�W[SVH½WL�[I�LEH�IZIV�LSSOIH��ERH�-�XLSYKLX�

MX�GSYPH�FI�XLI�½VWX��ERH�PEWX��[I´PP�IZIV�WII���-�GSYPHR´X�FIEV�XLI�

thought of losing it. It was absolute madness, 

but I leaned out over the gunnel, hooking 

my feet under a rung of the ladder on the 

side of the boat and grabbed a hold of the 

metre-long sword, as his head was out of 

the water.

“I was thinking: ‘either I’m going out or he’s 

coming in, but I’m not letting go’. It seemed 

to go on forever, although it was probably 

only a few seconds. We eventually got a rope 

over him and pulled him in over the side. At 

this point, I had fallen backwards onto the 

HIGO�ERH�XLMW�LYKI�½WL�[EW�WIIWE[MRK�SZIV�

the gunnel with the sword just hovering 

over my solar plexus while he thrashed 

around and the boat tossed on the water. 

My biggest worry was when the boat heeled 

SZIV��XLI�JYPP�[IMKLX�SJ�XLI�½WL�[SYPH�FI�[IMKLMRK�HS[R�SR�QI��

Thankfully, everyone pulled together and managed to hoist him up 

over the gunnel and into the boat. At 16, what an experience! I’ll 

never ever forget it,” says Graham.

&YX�XLI�EHZIRXYVI�[EW�XS�XEOI�ER�IZIR�QSVI�XIVVMJ]MRK�XYVR�

“A little later, I had an even closer call with a very large blue shark. 

I was standing with my legs straddled to keep my balance in the 

stormy weather and a large blue shark that had just come over the 

side, curled up and bit me between the legs. It went straight through 

my oilers and trousers, and just cut the skin on the inside top of my 

leg - thankfully nothing more,” he recalls.

Graham was not the only crew member who had a brush with fate 

on that action-packed trip.

±%X�XLI�LIMKLX�SJ�XLI�WXSVQ��SRI�SJ�XLI�&-1�KY]W�KSX�E�LSSO�MR�LMW�

LERH���FIX[IIR�LMW�XLYQF�ERH�MRHI\�½RKIV���ERH�LI�[EW�JEGIH�[MXL�

having his hand ripped open or being pulled overboard. Thankfully, 

he acted fast - with quick thinking he grabbed a gaff and wrenched 

the hook out in matter of seconds. We could have been facing a 

LSVVM½G�WGIREVMS�MJ�LI�LEHR´X�HSRI�WS��EW�RSRI�SJ�YW�GSYPH�VIEGL�

him in time.”

2IIHPIWW�XS�WE]��[LIR�XLI�/MXXM[EOI�GLYKKIH�MRXS�TSVX�EJXIV�½ZI�

days of wild Atlantic battering and a fair bit heavier due to a great 

catch, Graham and the crew enjoyed a well-deserved rest and 

celebration before jumping straight back into bringing the unique 

¾EZSYVW�SJ�XLI�WIE�XS�]SY�

SHARK BITES AND SWORDFISH PERIL 
IN THE ROBERTS’ PERFECT STORM 
At just 16 years-old, Graham Roberts experienced an exhilarating and perilous sea adventure that is 
the stuff of Connemara legend.

Unloading 
the catch at 
Bunowen Pier.

Graham 
Roberts

John and Bridget Roberts 
aboard the Kittiwake.
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https://www.instagram.com/connemarasmokehouse/

https://www.youtube.com/user/ConnemaraSmokehouse

Bunowen Pier, Aillebrack, Ballyconneely, 
Co. Galway, Ireland

 EXCLUSIVE SPECIALITY 
IRISH SMOKED TUNA

200grm Cold Smoked Tuna €25.00
200grm Honey Roast Smoked Tuna €25.00

SMOKED SALMON
                                                          ORGANIC

800grm sliced side  €49.00
500grm sliced side  €35.00
200grm sliced pack  €17.00

GRAVADLAX (MARINATED SALMON)

                                                            ORGANIC

500grm sliced side  €35.00
200grm sliced pack  €17.00

ROAST SMOKED SALMON

                                                            ORGANIC

200grm sliced pack  €17.00 
 

HONEY ROAST SMOKED SALMON

                                                            ORGANIC

200grm sliced pack  €17.00 
 

OTHER SPECIALITIES

Plain Smoked Mackerel (3 Fillets) €8.50
Peppered Smoked Mackerel (3 Fillets) €8.50

PRICES FOR SHIPPING ARE 
FOR THE WEIGHT OF THE FISH

SHIPP ING RATES

BY ROAD:
IRELAND: €16 per box up to 15kg

UK MAINLAND: €20 per box up to 15kg

UPS BY AIR
EUROPE: Belgium, France, Germany, Italy, 

Luxembourg, Netherlands -1st kg €30, 
€4.00/kg thereafter

Corsica - 1st kg €54, €4.00/kg thereafter
Austria, Denmark, Finland, Greece, Portugal, Spain, 

Sweden - 1st kg €35, €5/kg thereafter
Andorra, Guernsey, Jersey, Liechtenstein, 

Norway, Switzerland - 1st kg €45, €6.50/kg 
thereafter

Isle of Man by UPS - 1st kg €52, 
€3.00/kg thereafter

ORDER NOW 
FOR CHRISTMAS

In these uncertain times, we are encouraging you to order 

early in order to receive your Smokehouse favourites in 

good time for Christmas.

Local lockdowns or other Covid-19 restrictions have the 

potential to cause delays with courier deliveries, so the 

best way to be sure of having your Smokehouse products 

is to place your order as early as possible.

We would recommend having your orders dispatched 

and delivered sooner rather than later as couriers and 

transport links may be busier than ever before with more 

people ordering online.  All of our products keep perfectly 

in the freezer, making it easy for you to store your smoked 

and marinated goodies from Connemara Smokehouse.

L A S T  D I S PATC H  D AT E S :
UK: Monday 7th December

Ireland: Tuesday 8th December
Europe by AIR: Monday 7th December

CHRISTMAS 2020
LAST ORDER DATE :

1st December

http://www.facebook.com/OldSmoky/
https://twitter.com/OldSmoky
https://www.instagram.com/connemarasmokehouse/
https://www.youtube.com/user/ConnemaraSmokehouse

