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Clanna Gael Fontenoy GAA Club 

CLANNS UPDATE 
 

 
   

Proud sponsors of Clanna Gael Fontenoy 

 

 
Club congratulations 
 

 
 
Congratulations to Maria O’Dea who 
recently helped Dublin to claim the 
U16 Leinster trophy with a 1-15 to 2-
7 win over Meath 

 
 
Club condolences 
The Club extends our sincere 
condolences to Robin Booth on the 
recent death of his mother Sheila.  
Robin has been very involved in the 
Club for many years at various levels, 
on and off the playing field. He 
currently serves as Vice President.    
 
 

Lotto Results 
The following numbers drawn on 
June 27th did not produce a winner 
for either of the €10,000 jackpots:  
11, 17, 24 and 31; 9, 25, 29 and 31. 
 
The lucky winners of €20 were: Liam 
Reddin, Ruth McCabe, Deborah Byrn, 
Catherine Saddlier and Mary Golding.   

 

Stars of Croke Park 
The school year certainly ended on a high note for a number of our local 
schools with victories in Croke Park for their teams; and many of the 
Club’s underage players were involved. The Star of the Sea senior hurling 
team beat Scoil Attracta, Dundrum, by 2-10 to 1-6 in the Sciath Aghais 
final, while St Marys Booterstown Boys National School won their cup 
final.    
 

 
The Star of the Sea team celebrate their win in Croke Park 

 
Great credit is due to all of the coaches involved with both teams at club 
and school level, not least  Kevin Munnelly in Star; and Ken O’Byrne, 
Donough Mc Donough and Mary O’Connell among others from the Club.   
 

Bravo Baristas 
A big ‘Thank You’ to the volunteers who have helped to make the Club 
coffee shop such a success on Saturday mornings.  They deserve their 
break now that the shop has closed for the summer period.  Thank you 
also to Strathroy for their support in donating the milk.   
 

Sign up for Summer Camp 
This year’s Summer Camp promises to be packed full of activities and fun 
for the 4-12 age group. 
 

 When?  Monday-Friday, 10am-2.30pm, 25th-29th July (Week 1), 
8th-12th August (Week 2), 15th -19th August (Week 3) 

 Activities?  Gaelic football and hurling skills, fundamental 
movements, obstacle courses and fun games and cookie blitz 

 Cost?  €60 per child per week with €10 discount for siblings – 
including kit 

 

 

 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
Early booking for the Camps is recommended and the most convenient 
way to do so is online at www.clannagaelfontenoy.ie – click 
“Registration”.  Further information is available from 
claireryan.gpo@gmail .com or call 086 87664426.   
 

Minors flying the flag well 
Our minor footballers, playing under the Isles of the Sea flag, were 
somewhat unfortunate to lose to a strong Castleknock side in Ringsend 
Park on Sunday.  Trailing for much of the game, they mounted a strong 
fight back in the second half to come within five points.  But a foul on 
David Pugh as he was bearing down on goal with just the keeper to beat – 
and record a personal hat trick – changed matters again.  The single point 
which ensued appeared to break the momentum which Isles had and the 
visitors took control of the game again to run out 2-20 to 2-11 winners.   
 

 
Ted Walsh gets the ball away to mount another attack against Castleknock 
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BBQ food safety 
 
Food poisoning cases double during the 
summer.  When cooking on a BBQ the 
main risk factors are under cooking of 
raw meat and spreading of germs from 
raw meat from food that is ready to eat 
(cross contamination).  Raw and 
undercooked meat contains germs that 
cause food poisoning; and these germs 
are only killed by cooking the meat until 
it is steaming hot through.  
 
When using a BBQ make sure the coals 
are glowing red before you start cooking, 
ensure frozen food is fully thawed and 
move food around the BBQ so it gets 
cooked evenly.  Only eat the meat when 
it is steaming hot, juices are running 
clear and there is no pink meat visible 
when you cut into the thickest part.  Just 
because it’s charcoaled on the outside 
doesn’t mean it’s cooked within!  Steaks, 
beef and lamb can be served rare as long 
as they are cooked on the outside to kill 
off any bacteria.  Chicken, pork and 
minced meat must be cooked all the way 
through. 
 
Always wash your hands when handling 
meat.  Make sure to use different 
utensils and plates when handling raw 
and cooked meats; and don’t put sauces 
on cooked foods if they were already 
used on raw foods. 
 
It’s important to keep some foods cool 
during the summer such as salads, 
cheese, milk, and dips; so remember not 
to leave them in direct sunlight and put 
them into the fridge in a timely manner. 
 
Visit www.meagherspharmacy.ie For 
more information or health tips and 
advice or contact Eimear on 
eimear@meagherspharmacy.ie 
 
 
 
This information is provided by 
Meaghers Pharmacy to help educate and 
raise awareness on important health 
issues.  
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