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Lunch Recipes



M E T H O D

1 . 	 T O  S T A R T  A D D  B O I L I N G  W A T E R  T O  T H E  T E A  B A G S  A N D  I N F U S E  F O R  A P P R O X .  5 

M I N U T E S .  S E T  A S I D E  T O  C O O L . 

2 . 	 M I X  T H E  D R I E D  F R U I T ,  A P P L E ,  O R A N G E  Z E S T  A N D  J U I C E  A N D  S U G A R .  S T I R  I N  T H E 

E G G S . 

3 . 	 M I X  T H E  S U E T ,  F L O U R  A N D  S P I C E S  A N D  A D D  T O  T H E  F R U I T ,  

4 . 	 A D D  2  T B S P .  O F  B L A C K  T R E A C L E  A N D  S T I R  W E L L .  P L A C E  I N  A  B O W L ,  C O V E R  A N D 

R E F R I G E R A T E  F O R  A T  L E A S T  2 4  H O U R S . 

5 . 	 P O U R  T H E  C O L D  T E A  O V E R  T H E  B R E A D C R U M B S  W I T H  T H E  2 T B S P .  O F  B L A C K 

T R E A C L E .  C O V E R  A N D  R E F R I G E R A T E  F O R  A T  L E A S T  2 4  H O U R S . 

6 . 	 A F T E R  F O U R  H O U R S ;  G E N T L Y  S Q U E E Z E  A N Y  R E M A I N I N G  W A T E R  O U T  O F  T H E 

B R E A D C R U M B S  A N D  A D D  I N T O  T H E  F R U I T  M I X T U R E  A N D  S T I R  W E L L .  E Q U A L L Y 

S P O O N  I N T O  T W O  G R E A S E D  L O A F  T I N S  O R  B A S I N S ,  C O V E R  W I T H  P L E A T E D  B A K I N G 

P A R C H M E N T .  T O P  W I T H  P L E A T E D  F O I L  A N D  S E C U R E  W I T H  S T R I N G . 

7 . 	 S T E A M  F O R  5 - 6  H O U R S  A N D  C O O L . 

8 . 	 T O  R E H E A T  Y O U R  P U D D I N G ,  P U T  I T  I N  A  S T E A M E R  F O R  2 - 2 ½  H O U R S  U N T I L  H O T 

T H R O U G H O U T .

I N G R E D I E N T S 

2 2 5 G  S U L T A N A S

1 2 5 G  C U R R A N T S

1 2 5 G  R A I S I N S

1 2 5 G  M I X E D  P E E L

7 5 G  G L A C E  C H E R R I E S

2 0 0 G  ( 1 )  B R A M L E Y  A P P L E ,  P E E L E D , 

C O R E D  A N D  G R A T E D

1  O R A N G E ,  Z E S T  A N D  J U I C E

2 5 0 G  D A R K  M U S C O VA D O  S U G A R

5  F R E E - R A N G E  E G G S ,  B E A T E N

2 0 0 G  S H R E D D E D  S U E T

2 5 0 G  F R E S H  B R E A D C R U M B S

1 5 0 G  S E L F - R A I S I N G  F L O U R

1 T S P .  G R O U N D  M I X E D  S P I C E

1 T S P .  G R O U N D  C I N N A M O N

2 T B S P .  B L A C K  T R E A C L E

3  T E A  B A G S

1 P T  B O I L I N G  W A T E R

2 T S P .  B L A C K  T R E A C L E

A L L E R G E N S : 

G , S U , S O , E

M A K E S :                                                                                                                                                

2  X  2 L B  L O A F  T I N S

P R E P :  3 0  M I N S

C O O K :  5 - 6  H O U R S

+  2 4  H O U R S  R E F R I G E R A T I O N  

B E F O R E  F I N I S H I N G

A C C E N T ’ S  C H R I S T M A S  P U D D I N G

D E C E M B E R
C H R I S T M A S  R E C I P E S



P R E P :  1 0 - 1 5  M I N S
A L L E R G E N S : 

G , S U

S E R V E S : 

S I X T Y

M E T H O D

1 . 	 M A K E  S U R E  Y O U  H A V E  S T E R I L I S E D  Y O U R  J A R  R E A D Y  F O R  Y O U R  M I N C E M E A T  M I X T U R E . 

2 . 	 M I X  T O G E T H E R  A L L  I N G R E D I E N T S  T H O R O U G H L Y  I N  A  B O W L . 

3 . 	 T H E N  S P O O N  Y O U R  M I X T U R E  I N T O  Y O U R  J A R  A N D  L E A V E  F O R  A T  L E A S T  A  D A Y .

I N G R E D I E N T S 

2 5 0 G  S U L T A N A S

2 5 0 G  R A I S I N S

2 5 0 G  C U R R A N T S

5  B R A M L E Y  A P P L E S  

P E E L E D  &  G R A T E D

2 5 0 G  M U S C O VA D O  S U G A R

2 5 0 G  C A N D I E D  M I X E D  P E E L

1 2 5 G  G L A C E  C H E R R I E S ,  

R O U G H L Y  C H O P P E D

7 5 G  S T E M  G I N G E R  B A L L , 

F I N E L Y  C H O P P E D

5  O R A N G E ,  G R A T E D  &  Z E S T E D

2 ½  T S P  M I X E D  S P I C E

1 2 5 G  V E G E T A B L E  S U E T

3 0 0 M L  A P P L E  J U I C E

A C C E N T ’ S  M I N C E M E A T

D E C E M B E R
C H R I S T M A S  R E C I P E S



A L L E R G E N S : 

G , E , M K , S U

M A K E S : 

1 0  M U F F I N S

M E T H O D

1 . 	 P R E H E A T  A N  O V E N  T O  1 6 0 º C .  M E L T  T H E  M A R G A R I N E  A N D  P U T  T O  O N E 

S I D E . 

2 . 	 S I F T  T H E  F L O U R  A N D  S U G A R  T O G E T H E R  I N T O  A  L A R G E  B O W L .  M I X  T H E 

M E L T E D  M A R G A R I N E  W I T H  M I L K .  

3 . 	 W H I S K  T H E  E G G S  A N D  A D D  T H E M  T O  T H E  M A R G A R I N E  A N D  M I L K 

M I X T U R E . 

4 . 	 P O U R  T H I S  I N T O  T H E  D R Y  M I X  A N D  F O L D  T O G E T H E R  T O  M A K E  A  S O F T 

B A T T E R .  T H E N  P O U R  T H E  B A T T E R  I N T O  1 0  T U L I P  M U F F I N  C A S E S . 

5 . 	 S P O O N  1 0 G  O F  M I N C E M E A T  O N T O  T H E  T O P  O F  E A C H  M U F F I N  A N D  B A K E 

F O R  2 0 - 2 5  M I N U T E S  O R  U N T I L  C O O K E D . 

6 . 	 R E M O V E  F R O M  T H E  O V E N  A N D  A L L O W  T O  C O O L  O N  A  R A C K  B E F O R E 

D U S T I N G  W I T H  I C I N G  S U G A R  A N D  S E R V I N G .

I N G R E D I E N T S 

3 6 0 G  S E L F  R A I S I N G  F L O U R

2 2 0 G  C A S T E R  S U G A R

1 2 5 G  B A K I N G  M A R G A R I N E

2  F R E E  R A N G E  E G G S

4 0 0 M L  S E M I - S K I M M E D  M I L K

1 0 0 G  A C C E N T  M I N C E M E A T  ( S E E  R E C I P E ) 

M I N C E M E A T  M U F F I N
C H R I S T M A S  R E C I P E S
D E C E M B E R

P R E P :  1 0  M I N S

C O O K :  2 5  -  3 0  M I N S



M E T H O D

1 . 	 B L I T Z  T H E  W H I T E  B R E A D  W I T H  A  F O O D  P R O C E S S O R  T O  C R E A T E  T H E  F R E S H  W H I T E 

B R E A D C R U M B S ,  T H E S E  W I L L  B E  F L U F F Y  I N  A P P E A R A N C E . 

2 . 	 P R E H E A T  O V E N  2 0 0 ° C .  G R E A S E  A  S H A L L O W  O V E N P R O O F  D I S H .  M E A S U R E 

A P P R O X I M A T E L Y  6 0 0 M L  O F  W A T E R  I N T O  A  P A N ;  A D D  T H E  O N I O N  A N D  A P R I C O T 

B R I N G  T O  T H E  B O I L . 

3 . 	 B O I L  F O R  A B O U T  F I V E  M I N U T E S  A N D  D R A I N .  P U T  T H E  B R E A D C R U M B S  I N T O 

A  L A R G E  B O W L . 

4 . 	 M E L T  T H E  M A R G A R I N E  I N  A  P A N  A N D  P O U R  T H I S  O N T O  T H E  B R E A D C R U M B S .  

5 . 	 A D D  T H E  A P R I C O T S ,  F R O Z E N  C R A N B E R R I E S ,  O N I O N  A N D  P A R S L E Y  T O  T H E  B O W L 

A N D  M I X . 

6 . 	 S E A S O N  W I T H  S A L T  A N D  P E P P E R . 

7 . 	 T U R N  I N T O  A  G R E A S E D ,  S H A L L O W  O V E N P R O O F  D I S H  A N D  B A K E  I N  A  P R E H E A T E D 

O V E N  F O R  A B O U T   2 5 - 3 0  M I N U T E S  U N T I L  C R I S P  A N D  H O T  R I G H T  T H R O U G H .

I N G R E D I E N T S 

1  L A R G E  O N I O N ,  F I N E L Y  C H O P P E D

2 2 5 G  D R I E D  A P R I C O T S ,  C U T  I N T O  S M A L L 

P I E C E S

2 2 5 G  F R E S H  W H I T E  B R E A D C R U M B S

7 5 G  B A K I N G  M A R G A R I N E

2 2 5 G  F R O Z E N  C R A N B E R R I E S

G E N E R O U S  B U N C H  F R E S H  P A R S L E Y , 

C H O P P E D

S A L T  &  F R E S H L Y  G R O U N D  B L A C K  P E P P E R

A L L E R G E N S : 

G , S O , S U

S E R V E S : 

F I F T Y

P R E P :  1 0  M I N S

C O O K :  2 5 - 3 0  M I N S

A C C E N T ’ S  C R A N B E R R Y  &

D E C E M B E R
C H R I S T M A S  R E C I P E S

A P R I C O T  S T U F F I N G



A L L E R G E N S : 

N O N E

S E R V E S : 

T H I R T Y

M E T H O D

1 . 	 T I P  T H E  S U G A R  A N D  O R A N G E  J U I C E  I N T O  A  P A N ,  T H E N  B R I N G  T O  T H E  B O I L 

2 . 	 S T I R  I N  T H E  C R A N B E R R I E S .  S I M M E R  U N T I L  T E N D E R  B U T  S T I L L  H O L D I N G  T H E I R 

S H A P E ,  T H I S  W I L L  T A K E  A B O U T  5  M I N U T E S  I F  U S I N G  F R O Z E N  C R A N B E R R I E S  O R  8 - 1 0 

M I N U T E S  I F  U S I N G  F R E S H . 

3 . 	 T H E  S A U C E  W I L L  T H I C K E N  A S  I T  C O O L S .  W I L L  K E E P  I N  T H E  F R I D G E  F O R  1  W E E K 

4 . 	 O N  T H E  D A Y ,  B R I N G  T O  R O O M  T E M P E R A T U R E  B E F O R E  S E R V I N G .

I N G R E D I E N T S 

1 0 0 G  M U S C O VA D O  L I G H T  S U G A R

1 0 0 M L  O R A N G E  J U I C E

2 5 0 G  F R O Z E N  C R A N B E R R I E S

P R E P :  2 0  M I N S

D E C E M B E R

A C C E N T ’ S  C R A N B E R R Y  S A U C E

C H R I S T M A S  R E C I P E S



M E T H O D

1 . 	 I N  A  B O W L ,  T O S S  T H E  C H O P P E D  W H I T E  M U S H R O O M S  W I T H  T H E  L E M O N  J U I C E .

2 . 	 I N  A  L A R G E  S A U C E P A N ,  C O M B I N E  T H E  V E G E T A B L E  S T O C K  W I T H  T H E  C H O P P E D 

W H I T E  A N D  C H E S T N U T  M U S H R O O M S  A N D  T H E  G A R L I C  A N D  B R I N G  T O  A  B O I L .

3 . 	 S I M M E R  O V E R  M O D E R A T E L Y  L O W  H E A T  U N T I L  T H E  M U S H R O O M S  A R E  T E N D E R , 

A B O U T  1 0  M I N U T E S .  M E A N W H I L E ,  I N  A  M E D I U M  N O N - S T I C K  S K I L L E T ,  H E A T  T H E 

O I L . 

4 . 	 A D D  T H E  S L I C E D  W H I T E  M U S H R O O M S  A N D  C O O K  O V E R  M O D E R A T E L Y  H I G H  H E A T , 

S T I R R I N G ,  U N T I L  G O L D E N  B R O W N  A N D  T E N D E R ,  A B O U T  4  M I N U T E S .  S E A S O N  W I T H 

S A L T  A N D  P E P P E R .

5 . 	 W O R K I N G  I N  B A T C H E S ,  P U R E E  T H E  S O U P  I N  A  B L E N D E R  U N T I L  V E R Y  S M O O T H ; 

R E T U R N  T O  T H E  S A U C E P A N  A N D  W H I S K  I N  T H E  C R È M E  F R A I C H E . 

6 . 	 S I M M E R  F O R  2  M I N U T E S .  A D D  T H E  C O R I A N D E R  A N D  S E A S O N  W I T H  S A L T  A N D 

P E P P E R . 

7 . 	 L A D L E  T H E  S O U P  I N T O  B O W L S .  G A R N I S H  W I T H  T H E  S A U T É E D  M U S H R O O M S ,  P A R S L E Y 

A N D  C H E R V I L  A N D  S E R V E .

I N G R E D I E N T S 

2 5 0 G  W H I T E  M U S H R O O M S ,  

½  C H O P P E D ,  ½  T H I N L Y  S L I C E D

¼  L E M O N

1  L T R  V E G E T A B L E  S T O C K

2 5 0 G  C H E S T N U T  M U S H R O O M S ,  

F I N E L Y  C H O P P E D

2  C L O V E S  O F  G A R L I C ,  C H O P P E D

2 T S P  V E G E T A B L E  O I L

L O  S A L T

G R O U N D  B L A C K  P E P P E R ,  P I N C H

8 0 M L  C R È M E  F R A I C H E

1  ½  T S P  G R O U N D  C O R I A N D E R

C H O P P E D  C H E R V I L  &  P A R S L E Y  T O  G A R N I S H

C H R I S T M A S  R E C I P E S
D E C E M B E R

T W O  M U S H R O O M  V E L O U T E  S O U P

A L L E R G E N S : 

M K

S E R V E S : 

S I X

P R E P :  5  M I N S

C O O K :  1 5  M I N S



M E T H O D

1 . 	 I N  A  B O W L  M I X  T O G E T H E R  T H E  F L O U R ,  S A L T  A N D  S U G A R .

2 . 	 I N  A  J U G  M I X  T H E  H O N E Y ,  Y E A S T  A N D  L U K E  W A R M  W A T E R  A N D  T H E N  A D D  T O  T H E 

F L O U R  A N D  M I X .

3 . 	 W H I L E  T H E  D O U G H  I S  S T I L L  L U M P Y  A D D  I N  T H E  O I L  A N D  K N E A D  W E L L  U N T I L  I T 

F E E L S  S M O O T H  A N D  P L I A B L E .

4 . 	 L E A V E  T H E  D O U G H  C O V E R E D  W I T H  C L I N G  F I L M  I N  A  D R A U G H T  F R E E  P L A C E  F O R  I T 

T O  D O U B L E  I N  S I Z E  ( 1 - 2  H O U R S ) .

5 . 	 T U R N  T H E  D O U G H  O U T  O N T O  A  F L O U R E D  S U R F A C E  A N D  K N E A D  T H E  D O U G H  F I R M L Y 

F O R  S E V E N  M I N U T E S .

6 . 	 S H A P E  T H E  D O U G H  A N D  P U T  I T  I N T O  A N  O I L E D  1 K G / 2 L B  B R E A D  T I N  O R  P L A C E  I T  O N 

A N  O I L E D  B A K I N G  S H E E T .

7 . 	 C O V E R  W I T H  C L I N G  F I L M  A N D  L E A V E  T O  P R O V E  A G A I N  F O R  2 5  M I N U T E S  I N  A  W A R M 

P L A C E .

8 . 	 B A K E  I N  A  P R E H E A T E D  O V E N  F O R  1 0  M I N U T E S  A T  2 0 0 ° C  A N D  T H E N  G I V E  I T 

A N O T H E R  2 5  T O  3 0  M I N U T E S  A T  1 8 0 ° C .

I N G R E D I E N T S 

3 0 0 G  W H O L E M E A L  F L O U R

2 0 0 G  S T R O N G  W H I T E  B R E A D  F L O U R

3 0 0 M L  W A T E R ,  L U K E  W A R M

1 0 G  D R I E D  Y E A S T

1  T S P  H O N E Y

½  T S P  S A L T

½  T S P  S U G A R

¼  C O R I A N D E R ,  B U N C H

5 0 G  D R I E D  C R A N B E R R I E S

1  T B S P  V E G  O I L

A L L E R G E N S : 

G

S E R V E S : 

T W E L V E

P R E P :  2 . 5  H O U R S

C O O K :  3 5 - 4 0  M I N S

C H R I S T M A S  R E C I P E S
D E C E M B E R

W H O L E M E A L  C R A N B E R R Y  
&  C O R I A N D E R  B L O O M E R



M E T H O D

1 . 	 D R Y  T H E  C H I C O R Y  L E A V E S  A N D  N E A T L Y  A R R A N G E  O N T O  A  S E R V I N G  D I S H ,  I N N E R 

C U R V E D  S I D E S  F A C I N G  U P W A R D S .  

2 . 	 D R A P E  T H E  P E A R  S L I C E S  O V E R  T H E  L E A V E S . 

3 . 	 E V E N L Y  D I S T R I B U T E  T H E  C H E E S E  I N  A N D  A M O N G S T  T H E  L E A V E S  A N D  S Q U E E Z E   O V E R 

A  T O U C H  O F  L E M O N  J U I C E . 

4 . 	 T R I C K L E  O V E R  T H E  O I L  A N D  G R I N D  O V E R  A  L I T T L E  F R E S H L Y  G R O U N D  B L A C K  P E P P E R .

I N G R E D I E N T S 

2  T O  3  H E A D S  O F  C H I C O R Y ,  S E P A R A T E  I N T O 

L E A V E S ,  S O A K  I N  I C E D  W A T E R  F O R  A B O U T 

1 0  M I N U T E S

1  P E A R ,  P E E L E D  &  T H I N L Y  S L I C E D

7 5 G  S T I L T O N ,  C R U M B L E D

¼   L E M O N ,  S Q U E E Z E D 

2  T B S P  O L I V E  O I L

F R E S H L Y  M I L L E D  B L A C K  P E P P E R

S T I L T O N  &  P E A R  S A L A D

C H R I S T M A S  R E C I P E S
D E C E M B E R

A L L E R G E N S : 

M K

S E R V E S : 

F O U R
P R E P :  5  -  1 0  M I N S



M E T H O D

1 . 	 U S E  A  2 0 C M  S P R I N G  F O R M  C A K E  T I N ,  B A S E  L I N E D  W I T H  B A K I N G  P A R C H M E N T  A N D 

A N  O I L E D ,  B A K I N G  S H E E T .  P R E H E A T  O V E N  T O  1 7 0 ° C .  

2 . 	 M I X  T O G E T H E R  T H E  C R U S H E D  C R A C K E R S  A N D  M A R G A R I N E ,  T H E N  P R E S S  I N T O  T H E 

C A K E  T I N ,  S M O O T H I N G  T H E  S U R F A C E  W I T H  A  S P O O N .  C H I L L  F O R  A T  L E A S T  3 0 

M I N U T E S . 

3 . 	 W H I S K  T O G E T H E R  S O F T  C H E E S E ,  R I C O T T A  A N D  E G G S  U N T I L  S M O O T H ,  T H E N  A D D 

T W O  T H I R D S  O F  T H E  C H E D D A R ,  C H I V E S ,  T H Y M E  A N D  S E A S O N  W E L L  W I T H  S A L T  A N D 

F R E S H L Y  G R O U N D  B L A C K  P E P P E R .  P O U R  I N T O  T I N ,  A N D  S C A T T E R  O V E R  R E M A I N I N G 

C H E D D A R .  

4 . 	 P L A C E  T I N  O N T O  T H E  B A K I N G  S H E E T  A N D  B A K E  F O R  A P P R O X I M A T E L Y  4 0  M I N U T E S , 

O R  U N T I L  T H E  C H E E S E C A K E  I S  S L I G H T L Y  S P R I N G Y  T O  T H E  T O U C H  A R O U N D  T H E 

E D G E S ,  A N D  T H E  C E N T R E  I S  W O B B L Y  B U T  N O T  L I Q U I D .  R E M O V E  F R O M  O V E N  A N D 

L E A V E  T O  C O O L  B E F O R E  C H I L L I N G ,  P R E F E R A B L Y  O V E R N I G H T  T O  A L L O W  T H E 

F L A V O U R  T O  D E V E L O P . 

5 . 	 W H I L E  T H E  C H E E S E C A K E  I S  B A K I N G ,  P L A C E  T H E  S H A L L O T S ,  B A L S A M I C  V I N E G A R , 

A N D  O L I V E  O I L  I N T O  A N  O V E N  P R O O F  D I S H  A N D  C O O K  A T  T H E  T O P  O F  T H E  O V E N 

F O R  A B O U T  4 0  M I N U T E S ,  T U R N I N G  O C C A S I O N A L L Y ,  U N T I L  T E N D E R  A N D  G O L D E N . 

C O O L  A N D  C H I L L  U N T I L  R E A D Y  T O  S E R V E . 

6 . 	 T O  S E R V E ,  R U N  A  S H A R P  K N I F E  A R O U N D  T H E  I N S I D E  O F  T H E  C A K E  T I N ,  B E F O R E 

R E M O V I N G  T H E  C H E E S E C A K E  F R O M  T H E  T I N .  T R A N S F E R  T O  A  S E R V I N G  P L A T E , 

C A R E F U L L Y  R E M O V I N G  T H E  B A K I N G  P A R C H M E N T .  T O P  W I T H  S H A L L O T S  A N D  S E R V E .

I N G R E D I E N T S 

2 0 0 G  C R E A M  C R A C K E R S

1 2 5 G  B A K I N G  M A R G A R I N E ,  M E L T E D

2 5 0 G  F U L L  F A T  S O F T  C H E E S E

2 5 0 G  R I C O T T A

3  E G G S ,  B E A T E N

1 0 0 G  M A T U R E  C H E D D A R

½  B U N C H  C H I V E S ,  T H I N L Y  S L I C E D

2  T S P  C H O P P E D  T H Y M E

5 0 0 G  S H A L L O T S ,  P E E L E D

1  T B S P  B A L S A M I C  V I N E G A R

2  T B S P  O L I V E  O I L

A L L E R G E N S : 

S U , M K , E , G

S E R V E S : 

T W E L V E

P R E P :  3 0  M I N S

C O O K :  1  H O U R  4 0  M I N S

C H R I S T M A S  R E C I P E S
D E C E M B E R

C H E D D A R  &  C H I V E 

C H E E S E C A K E 



M E T H O D

1 . 	 P E E L ,  C O R E  A N D  R O U G H L Y  C H O P  T H E  A P P L E S  A N D  P I N E A P P L E .  

2 . 	 P E E L  A N D  R O U G H L Y  C H O P  T H E  O N I O N S .   M I X  T O G E T H E R  T H E  A P P L E S ,  P I N E A P P L E , 

O N I O N S ,  C R A N B E R R I E S ,  D A T E S ,  R A I S I N S ,  G A R L I C  A N D  G I N G E R . 

3 . 	 P U T  T H E  M I X  O F  F R U I T  A N D  V E G E T A B L E S  I N  B A T C H E S  T H R O U G H  T H E  F O O D 

P R O C E S S O R  U N T I L  F I N E L Y  C H O P P E D .  

4 . 	 T I P  I N T O  A  L A R G E  W I D E  P A N  O R  P R E S E R V I N G  P A N . 

5 . 	 A D D  T H E  S P I C E S ,  S A L T  A N D  V I N E G A R  A N D  B R I N G  T O  T H E  B O I L .  

6 . 	 S I M M E R  F O R  2 0  M I N S  U N T I L  T H E  A P P L E  I S  P U L P Y ,  T H E N  A D D  T H E  S U G A R  A N D  S T I R 

T O  D I S S O L V E .  B R I N G  T O  T H E  B O I L ,  T H E N  S I M M E R  F O R  A B O U T  4 0 - 4 5  M I N S ,  U N T I L 

T H E  C H U T N E Y  I S  T H I C K  A N D  P U L P Y . 

7 . 	 S P O O N  I N T O  W A R M ,  S T E R I L I Z E D  J A R S .  S E A L ,  L A B E L  A N D  S T O R E  F O R  A T  L E A S T  A 

M O N T H  I N  A  C O O L  D R Y  P L A C E .

I N G R E D I E N T S 

1  K G  C O O K I N G  A P P L E S

5 0 0 G  O N I O N

1  M E D I U M  P I N E A P P L E  ( 5 0 0 G  F L E S H )

3 5 0 G  C R A N B E R R Y

5 0 0 G  P I T T E D  D A T E S

2 5 0 G  R A I S I N

4  G A R L I C ,  C L O V E S

1 0 C M  P I E C E  O F  G I N G E R ,  P E E L E D  &  G R A T E D

1  T S P  C H I L L I  F L A K E S

1  T B S P  G R O U N D  C U M I N

1  T B S P  G R O U N D  C O R I A N D E R

2  T B S P  G R O U N D  C I N N A M O N

2 T S P  S A L T

1  L T R  M A L T  V I N E G A R

½  L T R  W H I T E  W I N E  V I N E G A R 

7 5 0 G  L I G H T  M U S C O VA D O  S U G A R

A L L E R G E N S : 

G , S U

M A K E S : 

3 K G

P R E P :  3 0  M I N S

C O O K :  1  H O U R  5  M I N S

C H R I S T M A S  R E C I P E S
D E C E M B E R

C R A N B E R R Y ,  D A T E  & 
P I N E A P P L E  C H U T N E Y



M E T H O D

1 . 	 M I X  T H E  M A R G A R I N E  A N D  F L O U R  I N  A  F O O D  P R O C E S S O R  O R  B Y  H A N D  ( R U B B I N G  I N 

M E T H O D )  U N T I L  I T  L O O K S  L I K E  B R E A D C R U M B S .  

2 . 	 A D D  T H E  C H E E S E ,  M U S T A R D  P O W D E R ,  P A P R I K A  A N D  S A L T ,  S E A S O N  W E L L ,  T H E N  M I X 

T O  C O M B I N E .  M I X  T H E  E G G  Y O L K  W I T H  1 T B S P  O F  C O L D  W A T E R  A N D  P O U R  I N T O  T H E 

F O O D  P R O C E S S O R .  

3 . 	 W H I Z Z  U N T I L  B I G  F L A K E S  F O R M  A N D  T H E N  B R I N G  T H E  B I S C U I T  D O U G H  T O G E T H E R 

W I T H  A  K N I F E ,  T I P  O N  T O  A  F L O U R E D  S U R F A C E  A N D  Q U I C K L Y  F O R M  I N T O  A  F L A T 

D I S C  S H A P E .  

4 . 	 W R A P  A N D  C H I L L  F O R  3 0  M I N U T E S .  H E A T  T H E  O V E N  T O  1 8 0 ° C .  R O L L  O U T  T H E 

D O U G H  T O  T H E  T H I C K N E S S  O F  A  £ 1  C O I N  A N D  C U T  O U T  S T A R  S H A P E S .  

5 . 	 P U T  O N  T H E  B A K I N G  S H E E T S ;  B R U S H  W I T H  T H E  B E A T E N  E G G  A N D  S P R I N K L E  W I T H  A 

M I X T U R E  O F  T H E  S E E D S .  P R E S S  D O W N  G E N T L Y  T O  H E L P  T H E  S E E D S  S T I C K  A N D  B A K E 

F O R  1 5  M I N U T E S .

I N G R E D I E N T S 

1 0 0 G  F I N E L Y  G R A T E D  C H E D D A R

1 8 5 G  B A K I N G  M A R G A R I N E ,  C U B E D

2 5 0 G  P L A I N  F L O U R

1  T S P  M U S T A R D  P O W D E R

¼  T S P  P A P R I K A

½  T S P  S A L T

1  E G G  Y O L K

1  E G G  B E A T E N ,  G L A Z E

2  T B S P  M I X E D  F E N N E L ,  P O P P Y  &  L I N S E E D 

5 C M  S T A R  S H A P E D  C U T T E R ,  O R  A L T E R N A T I V E

S U P E R  S E E D E D  
C H E E S E  B I S C U I T S 
C H R I S T M A S  R E C I P E S
D E C E M B E R

A L L E R G E N S : 

G , M U , M K , E

S E R V E S : 

T H I R T Y

P R E P :  5 0  M I N S

C O O K :  1 5  M I N S



M E T H O D

1 . 	 H E A T  O V E N  T O  2 0 0 ° C  A N D  T A K E  T W O  S H E E T S  O F  P U F F  P A S T R Y  O U T  O F  T H E 

F R E E Z E R  T O  D E F R O S T . 

2 . 	 C O O K  T H E  O N I O N  I N  T H E  M A R G A R I N E  U N T I L  S O F T  B U T  N O T  B R O W N E D .  A D D  T H E 

B R E A D C R U M B S  A N D  S T I R  S O  T H E Y  S O A K  U P  A L L  T H E  E X C E S S  M A R G A R I N E  A N D 

F A T . 

 

3 . 	 L E T  T H E  M I X T U R E  C O O L .  T I P  I N T O  A  B O W L  W I T H  T H E  S A U S A G E  M E A T ,  A P P L E , 

C R A N B E R R I E S ,  S A G E  A N D  M I X E D  S P I C E .  S T I R  T O G E T H E R  A N D  S E A S O N . 

4 . 	 C U T  T H E  S H E E T S  O F  P A S T R Y  I N T O  E I G H T  E Q U A L  S Q U A R E S .  A D D  T H E  S A U S A G E 

M I X  I N T O  A  P I P I N G  B A G  A N D  P I P E  A  S A U S A G E  S H A P E  A C R O S S  T H E  S Q U A R E 

D I A G O N A L L Y ,  L E A V I N G  A  G A P  A T  E A C H  E N D .  

5 . 	 M I X  T O G E T H E R  T H E  E G G  A N D  M I L K .  T A K E  T H E  R E M A I N I N G  C O R N E R S  A N D  F O L D 

O V E R  T H E  S A U S A G E  M I X  T O  M A K E  A  T U R N O V E R .  

6 . 	 R E M E M B E R  T O  D A B  T H E  B O T T O M  L A Y E R  O F  P A S T R Y  W I T H  T H E  E G G  M I X T U R E 

B E F O R E  L A Y I N G  O V E R  T H E  T O P  C O R N E R  O F  P A S T R Y .  

7 . 	 P L A C E  T H E  T U R N O V E R S  O N T O  A  T R A Y ,  R E M E M B E R I N G  T O  L E A V E  A  G O O D  G A P 

B E T W E E N  T H E  T U R N O V E R S  T O  A L L O W  T H E  P A S T R Y  T O  P U F F  O U T  D U R I N G 

C O O K I N G .  

8 . 	 O N C E  T H E  T R A Y  I S  F U L L  B R U S H  A L L  O F  T H E  T U R N O V E R S  W I T H  T H E  E G G  M I X  T O 

G L A Z E . 

9 . 	 P L A C E  T H E  T U R N O V E R S  I N  T H E  P R E H E A T E D  O V E N  A N D  C O O K  F O R  2 0 - 2 5  M I N U T E S , 

E N S U R I N G  T H A T  T H E  C O R E  T E M P E R A T U R E  R E A C H E S  A B O V E  7 5 ° C .  

1 0 . 	 O N C E  C O O K E D ,  R E S T  F O R  T W O  M I N U T E S ,  T H E N  S E R V E  A S  A  G R E A T  M I D - M O R N I N G 

B R E A K  O F F E R .

I N G R E D I E N T S 

2  O N I O N S ,  F I N E L Y  D I C E D

5 0 G  B A K I N G  M A R G A R I N E

4  S L I C E S  O F  W H I T E  B R E A D

4 0 0 G  S A U S A G E  M E A T

1  A P P L E ,  P E E L E D  &  G R A T E D

7 5 G  C R A N B E R R I E S

4  S A G E  L E A V E S ,  S H R E D D E D 

1  T S P  M I X E D  S P I C E

2  S H E E T S  O F  P U F F  P A S T R Y

L O  S A L T ,  P I N C H

G R O U N D  B L A C K  P E P P E R ,  P I N C H

1 0 0 M L  M I L K ,  T O  G L A Z E  P A S T R Y

2  E G G S ,  B E A T E N 

S A U S A G E  &  C R A N B E R R Y 
C H R I S T M A S  T U R N O V E R

C H R I S T M A S  R E C I P E S
D E C E M B E R

A L L E R G E N S : 

S U , S O , M K , E , G
S E R V E S :

T W E L V E

P R E P :  5 0  M I N S

C O O K :  2 0  -  2 5  M I N S



M E T H O D

1 . 	 P R E H E A T  Y O U R  O V E N  T O  2 0 0 ° C .  I N  A  P A N  H E A T  A  L I T T L E  O I L ,  A D D  T H E  O N I O N S 

A N D  S T I R  Q U I C K L Y  O V E R  A  H I G H  H E A T  F O R  A R O U N D  T W O  M I N U T E S .  T U R N  T H E 

H E A T  D O W N  A N D  C O N T I N U E  T O  C O O K  T H E  D I C E D  O N I O N S ,  U N T I L  G O L D E N  B R O W N 

A N D  S T I C K Y . 

2 . 	 P L A C E  T H E  P O T A T O E S ,  C E L E R I A C  A N D  O N I O N  I N  A N  E A R T H E N W A R E - T Y P E  B A K I N G 

D I S H .  S E A S O N  G E N E R O U S L Y .  

3 . 	 A D D  T H E  G A R L I C ,  ¾  O F  T H E  C H E E S E ,  T H E  C R E A M  A N D  T H E  C H O P P E D  P A R S L E Y 

S T A L K S  A N D  S A G E .  A D D  T H E  H O R S E R A D I S H  A T  T H I S  S T A G E .  

4 . 	 W I T H  A  S P O O N ,  M O V E  E V E R Y T H I N G  A R O U N D  T O  M I X  A L L  T H E  F L A V O U R S . 

S P R I N K L E  O V E R  T H E  E X T R A  C H E E S E ,  A N D  B A K E  I N  T H E  P R E H E A T E D  O V E N  F O R  5 0 

M I N U T E S ,  O R  U N T I L  T E N D E R  A N D  G O L D E N .  S P R I N K L E  O V E R  T H E  P A R S L E Y  L E A V E S 

A N D  S E R V E . 

5 . 	 D E L I C I O U S  O N  I T S  O W N  A S  A  V E G E T A R I A N  O R  W I T H  Y O U R  C H R I S T M A S  T U R K E Y .

I N G R E D I E N T S 

1  K G  P O T A T O E S

1  C E L E R I A C

1  O N I O N ,  P E E L E D  &  F I N E L Y  D I C E D

S E A  S A L T

F R E S H L Y  G R O U N D  B L A C K  P E P P E R

2  C L O V E S  G A R L I C ,  P E E L E D  & 

F I N E L Y  C H O P P E D

7 5 G  G R A T E D  C H E E S E

6 0 0 M L  D O U B L E  C R E A M 

½  B U N C H  F L A T  L E A F  P A R S L E Y , C H O P P E D

¼  B U N C H  S A G E ,  S L I C E D

1  T S P  H O R S E R A D I S H

A L L E R G E N S : 

C E , E , M K , M U , S U

S E R V E S : 

E I G H T

P R E P :  2 0  M I N S

C O O K :  5 0  M I N S

O N I O N  &  S A G E  G R A T I N

C H R I S T M A S  R E C I P E S
D E C E M B E R

C E L E R I A C ,  R O A S T



M E T H O D

1 . 	 T O  M A K E  T H E  S Y R U P  C O M B I N E  T H E  Z E S T ,  J U I C E  A N D  S U G A R  I N  A  S M A L L 

S A U C E P A N  A N D  B R I N G  T O  T H E  B O I L ,  S T I R R I N G  T O  D I S S O L V E  T H E  S U G A R . 

 

2 . 	 S I M M E R  F O R  1  M I N U T E  T H E N  L E A V E  T O  C O O L .  S T I R  I N  T H E  G I N G E R  S Y R U P . 

3 . 	 R E M O V E  T H E  P A P E R  F R O M  T H E  B A K E D  S P O N G E  A N D  T R I M  O F F  A N D  D I S C A R D 

T H E  T O P .  

4 . 	 C U T  T H E  S P O N G E  I N T O  3  R O U N D  L A Y E R S .  B R U S H  O R  D R I Z Z L E  E A C H  O F  T H E 

L A Y E R S  W I T H  T H E  S Y R U P . 

5 . 	 B E A T  T H E  C R E A M ,  O R A N G E  Z E S T  A N D  C A S T E R  S U G A R  T O G E T H E R  U N T I L  I T 

F O R M S  S O F T  P E A K S . 

6 . 	 P L A C E  O N E  O F  T H E  R O U N D  L A Y E R S  O N  A  P L A T T E R  A N D  C O V E R  W I T H  A 

L A Y E R  O F  W H I P P E D  C R E A M .  

7 . 	 T O P  W I T H  O N E  T H I R D  O F  T H E  R A S P B E R R I E S .  R E P E A T  W I T H  T H E  R E M A I N I N G 

S P O N G E  L A Y E R S ,  D R I Z Z L E  W I T H  A N Y  R E M A I N I N G  S Y R U P .  

8 . 	 Y O U  W I L L  N O W  H A V E  A  T H R E E - L A Y E R E D  C A K E .  C O V E R  T H E  T O P  O F  T H E 

C A K E  W I T H  C R E A M ,  T O P  W I T H  T H E  R E M A I N I N G  R A S P B E R R I E S .  

9 . 	 S E R V E  I M M E D I A T E L Y ,  O R  C H I L L  F O R  U P  T O  2  H O U R S .

I N G R E D I E N T S 

1  O R A N G E ,  Z E S T E D

2  O R A N G E S ,  J U I C E D

3  T B S P  C A S T E R  S U G A R

2  T B S P  S T E M  G I N G E R  S Y R U P

A L L E R G E N S : 

M K , E , G

S E R V E S : 

T E N

P R E P :  2 0  M I N S

C H I L L :  2  H O U R S

C H R I S T M A S  R E C I P E S
D E C E M B E R

T R I F L E  C A K E

F O R  T H E  S Y R U P :

3 5 0 G  S P O N G E  ( F R O M  B A K I N G  M A N U A L ) 

O R  P A N E T T O N E  ( F R O M  I T A L I A N  D A Y 

R E C I P E  B O O K L E T ) 

8 0 0 M L  C R E A M ,  W H I P P E D

1  O R A N G E ,  Z E S T

2  T B S P  C A S T E R  S U G A R

1  ½  P U N N E T S  R A S P B E R R I E S

F O R  T H E  C A K E :



M E T H O D

1 . 	  I N  A  S A U C E P A N  A D D  T H E  A P R I C O T S ,  S U L T A N A S ,  M A R G A R I N E ,  S U G A R ,  S T E M 

G I N G E R  A N D  M A R M A L A D E . 

2 . 	 S I M M E R  F O R  1 0  M I N U T E S  A N D  T H E N  L E A V E  T O  S T A N D  F O R  A B O U T  3 0 

M I N U T E S . 

3 . 	 P R E H E A T  T H E  O V E N  T O  1 5 0 ° C .  L I N E  T H E  B O T T O M  A N D  S I D E S  O F  A  2 0 C M  /  8 

I N C H  H I G H - S I D E D  T I N  W I T H  A  D O U B L E  L A Y E R  O F  B A K I N G  P A R C H M E N T ;  T H E 

L I N I N G  S H O U L D  E X T E N D  A B O U T  1 0 C M  /  4  I N C H E S  A B O V E . 

4 . 	 S T I R  T H E  S U N F L O W E R  A N D  P U M P K I N  S E E D S  ( S A V I N G  S O M E  F O R  T H E 

D E C O R A T I O N ) ,  P O L E N T A ,  C A R D A M O M  S E E D S  A N D  C O R I A N D E R  I N T O  T H E 

C O O L E D  S A U C E P A N .  

5 . 	 B E A T  I N  T H E  E G G S  A N D  S P O O N  I N T O  T H E  P R E P A R E D  C A K E  T I N ,  S M O O T H I N G 

T H E  T O P .  S P R I N K L E  W I T H  R E M A I N I N G  S E E D S . 

6 . 	 B A K E  F O R  1  H O U R  4 0  M I N U T E S ,  T H E N  L E A V E  T O  C O O L  C O M P L E T E L Y  I N  T H E 

T I N .  

7 . 	 O N C E  C O O L ,  T A K E  O U T  O F  T H E  T I N ,  W R A P  W I T H  B A K I N G  P A R C H M E N T  T H E N 

T I N  F O I L ,  B E F O R E  P U T T I N G  I T  A W A Y  I N  I T S  C A K E  T I N  O R  O T H E R  A I R T I G H T 

C O N T A I N E R . 

I N G R E D I E N T S 

4 5 0 G  C H O P P E D  A P R I C O T S

4 0 0 G  S U L T A N A S

1 7 5 G  B A K I N G  M A R G A R I N E

2 0 0 G  C A S T E R  S U G A R

1 2 5 M L  A P P L E  J U I C E

1 5 0 G  M A R M A L A D E

A L L E R G E N S : 

G , E , S O , S U

S E R V E S :

S I X T E E N

P R E P :  2 0  M I N S

C O O K :  2  H O U R S

5 0 G  S T E M  G I N G E R

1 8 0 G  P O L E N T A

3 5 G  P U M P K I N  &  S U N F L O W E R  S E E D  M I X

3  C A R D A M O M  P O D S ,  S E E D E D

3  E G G S

½ T S P  G R O U N D  C O R I A N D E R

C H R I S T M A S  R E C I P E S
D E C E M B E R

G O L D E N  F R U I T  C A K E



M E T H O D

1 . 	 P R E H E A T  T H E  O V E N  T O  1 8 0 ° C . 

G R E A S E  A N D  L I N E  A  2 0 C M 

S Q U A R E  B R O W N I E  T I N .  T O 

M A K E  T H E  B R O W N I E  M I X T U R E , 

M E L T  T H E  M A R G A R I N E  A N D 

C H O C O L A T E  I N  A  H E A T P R O O F 

B O W L  O V E R  A  P A N  O F  B A R E L Y 

S I M M E R I N G  W A T E R ,  M A K I N G 

S U R E  T H E  B O W L  D O E S N ’ T  T O U C H 

T H E  W A T E R . 

 

2 . 	 S T I R  U N T I L  C O M P L E T E L Y 

M E L T E D  A N D  C O M B I N E D . 

R E M O V E  F R O M  T H E  H E A T  A N D 

S E T  A S I D E  T O  C O O L . 

3 . 	 B E A T  T H E  E G G S  A N D  S U G A R 

S E P A R A T E L Y  B E F O R E  A D D I N G  T O 

T H E  M I X I N G  B O W L  A L O N G  W I T H 

T H E  V A N I L L A  E X T R A C T  A N D 

T H E  W H I T E  C H O C O L A T E .  

4 . 	 F O L D  I N  T H E  F L O U R  A N D 

V A N I L L A  E X T R A C T .  B L E N D 

T O G E T H E R  U N T I L  Y O U  C R E A T E  A 

S H I N Y  C H O C O L A T E Y  M I X T U R E . 

P O U R  I N T O  T H E  P R E P A R E D  T I N . 

5 . 	 N E X T ,  M A K E  T H E  C H E E S E C A K E 

M I X T U R E .  W H I S K  T H E  C R E A M 

C H E E S E ,  S U G A R ,  V A N I L L A 

E X T R A C T  A N D  E G G S  U N T I L 

S M O O T H  A N D  C R E A M Y .  

A L L E R G E N S : 

S O , M K , E , G

S E R V E S : 

S I X T E E N

P R E P :  3 0  M I N S

C O O K :  3 5  -  4 0  M I N S

I N G R E D I E N T S 

5  E G G S

4 5 0 G  G O L D E N  C A S T E R  S U G A R

3 0 0 G  B A K I N G  M A R G A R I N E

2 0 0 G  D A R K  C H O C O L A T E  7 0 %

5 0 G  M I N I  M A R S H M A L L O W S

1 0 0 G  W H I T E  C H O C O L A T E

1 5 0 G  P L A I N  F L O U R

P I N C H  O F  S A L T

F O R  T H E  B R O W N I E :

3 5 0 G  C R E A M  C H E E S E

7 5 G  G O L D E N  C A S T E R  S U G A R  

( 1 2 0 G  I F  U S I N G  F R E S H 

C R A N B E R R I E S )

1  T S P  V A N I L L A  E X T R A C T

2  M E D I U M  E G G S

1 7 0 G  C R A N B E R R I E S ,  D R I E D 

( 1 0 0 G  F R E S H )

F O R  T H E  C H E E S E C A K E :

C H R I S T M A S  R E C I P E S
D E C E M B E R

C H O C O L A T E ,  C R A N B E R R Y  & 
M A R S H M A L L O W  C H E E S E C A K E  B R O W N I E

6 . 	 P O U R  T H I S  C A R E F U L L Y  O V E R 

T H E  B R O W N I E  M I X ,  T R Y I N G  T O 

C R E A T E  A N  E V E N  L A Y E R . 

7 . 	 U S E  A  F O R K  T O  D R A G  T H E 

C H E E S E C A K E  M I X  T H R O U G H  

T H E  B R O W N I E  M I X  T O  C R E A T E  

A  M A R B L E D  E F F E C T .  

8 . 	 D R O P  T H E  C R A N B E R R I E S 

A N D  M A R S H M A L L O W S  I N T O 

T H E  T R A Y .  T R Y  T O  E N S U R E 

T H A T  T H E  C R A N B E R R I E S  A N D 

M A R S H M A L L O W S  A R E  A L M O S T 

F U L L Y  P U S H E D  I N T O  T H E 

M I X T U R E . 

9 . 	 B A K E  F O R  A B O U T  3 5 - 4 0 

M I N U T E S .  A F T E R  3 0  M I N U T E S 

R E M O V E  T H E  T I N  A N D  C H E C K 

T O  S E E  I F  T H E  B R O W N I E S  A R E 

S E T  B U T  S T I L L  H A V E  A  S L I G H T 

W O B B L E  T O  T H E M ;  R E T U R N  T O 

T H E  O V E N  I F  T H E Y  N E E D  A 

L I T T L E  L O N G E R .  L E A V E  T O  

C O O L  I N  T H E  T I N ,  C O V E R E D 

W I T H  F O I L . 

1 0 . 	 O N C E  C O O L E D ,  T A K E  T H E 

B R O W N I E S  O U T  O F  T H E  T I N ,  

C U T  I N T O  1 6  P I E C E S  A N D  S E R V E .



M E T H O D

1 . 	 T I P  T H E  S U G A R ,  C I N N A M O N ,  M A R G A R I N E ,  M I L K  A N D  E V A P O R A T E D 

M I L K  I N T O  A  H E A V Y  B A S E D  S A U C E P A N  A N D  H E A T  G E N T L Y ,  S T I R R I N G 

F R E Q U E N T L Y ,  U N T I L  T H E  S U G A R  H A S  D I S S O L V E D . 

2 . 	 B R I N G  T O  T H E  B O I L  A N D  A S  T H E  T E M P E R A T U R E  R I S E S ,  S T I R  T H E  F U D G E 

O C C A S I O N A L L Y  ( B E  C A R E F U L  A S  T H E  M I X T U R E  I S  V E R Y  H O T )  S O  T H A T  T H E 

S U G A R  D O E S N ’ T  S T I C K  A N D  B U R N . 

3 . 	 C O N T I N U E  B O I L I N G  U N T I L  A  T E M P E R A T U R E  O F  1 1 6 ° C  I S  R E A C H E D  O N  A 

S U G A R  T H E R M O M E T E R .  

4 . 	 I F  Y O U  D O N ’ T  H A V E  O N E ,  Y O U  C A N  T E S T  I F  T H E  F U D G E  I S  A T  T H I S 

T E M P E R A T U R E  B Y  S P O O N I N G  A  S M A L L  A M O U N T  O F  T H E  S Y R U P  I N T O  S O M E 

I C E D  W A T E R ,  I T  S H O U L D  F O R M  A  S O F T  B A L L . 

5 . 	 R E M O V E  T H E  P A N  F R O M  T H E  H E A T  A N D  S T I R  I N  T H E  V A N I L L A  A N D  O R A N G E 

E X T R A C T  A N D  Z E S T . 

6 . 	 P O U R  I N T O  A N  1 8 C M  S H A L L O W  S Q U A R E  T I N  B R U S H E D  W I T H  A  L I T T L E 

V E G E T A B L E  O I L ,  A N D  L E A V E  F O R  1 0 - 1 5  M I N U T E S  O R  U N T I L  A L M O S T  S E T  ( I T 

W I L L  S E T  Q U I C K E R  I N  T H E  F R I D G E ) . 

7 . 	 M A R K  T H E  F U D G E  I N T O  3 6  S Q U A R E S  W I T H  A  S H A R P  K N I F E  A N D  L E A V E  T O 

C O O L  C O M P L E T E L Y .

A L L E R G E N S : 

M K

S E R V E S : 

T W E L V E

P R E P :  2 0  M I N S

C O O K :  2  H O U R S

I N G R E D I E N T S 

½  O R A N G E  E X T R A C T ,  D R O P S

½  G  O F  C I N N A M O N

1  C L E M E N T I N E ,  Z E S T E D

¼  T S P  V E G  O I L

4 5 0 G  G R A N U L A T E D  S U G A R

8 5 G  B A K I N G  M A R G A R I N E

1 5 0 M L  M I L K

1 6 5 G  E V A P O R A T E D  M I L K

1  V A N I L L A  E X T R A C T ,  D R O P S

C H R I S T M A S  R E C I P E S
D E C E M B E R

V A N I L L A ,  C I N N A M O N  
&  C L E M E N T I N E  F U D G E



M E T H O D

1 . 	 P R E H E A T  T H E  O V E N  T O  1 8 0 ° C .  C U T  P I E C E S  O F  B A K I N G  P A P E R  T O  F I T  2 

L A R G E  B A K I N G  T R A Y S .  P U T  T H E  B O I L E D  S W E E T S  I N  S E P A R A T E  P L A S T I C  F O O D 

B A G S  A N D  U S E  A  R O L L I N G  P I N  T O  B A S H  T H E  S W E E T S  A  F E W  T I M E S ,  S O  T H E Y 

B R E A K  U P  I N T O  A  S A N D Y  T E X T U R E .  K E E P  V A R I O U S  C O L O U R S  S E P A R A T E  A N D 

S E T  A S I D E .

2 . 	 B E A T  T H E  M A R G A R I N E  A N D  S U G A R  I N  A  B O W L ,  U N T I L  P A L E  A N D  C R E A M Y . 

S I F T  T H E  F L O U R  I N T O  T H E  M I X T U R E ,  T H E N  A D D  T H E  M I L K .  U S E  Y O U R 

H A N D S  T O  M I X  E V E R Y T H I N G  T O G E T H E R  I N T O  A  B A L L  O F  D O U G H

3 . 	 S P R I N K L E  A  L I T T L E  F L O U R  O V E R  A  W O R K  S U R F A C E .  S P L I T  T H E  D O U G H  I N T O 

2  P I E C E S .  R O L L  O U T  1  P I E C E  W I T H  A  F L O U R E D  R O L L I N G  P I N  U N T I L  I T  I S 

A B O U T  5 M M  T H I C K .  U S I N G  B I S C U I T  C U T T E R S  ( A P P R O X .  8 X 4 C M )  T O  C U T  O U T 

C H R I S T M A S  S H A P E S

4 . 	 U S I N G  A  1 . 5 C M  F L U T E D  P A S T R Y  C U T T E R ,  C U T  C I R C L E S  O U T  O F  T H E  M I D D L E 

O F  E A C H  O F  T H E  B I S C U I T S .  R E P E A T  W I T H  T H E  R E M A I N I N G  D O U G H ,  T H E N 

R E - R O L L  T H E  T R I M M I N G S  T O  M A K E  M O R E  B I S C U I T S .  P U T  D I F F E R E N T 

C O L O U R E D  C R U S H E D  S W E E T S  I N T O  T H E  M I D D L E  O F  E A C H  B I S C U I T  H O L E .  T H E 

P O W D E R E D  S W E E T S  W I L L  M E L T  W H I L E  T H E  B I S C U I T S  B A K E  T O  F O R M  ‘ G L A S S ’ 

W I N D O W S

5 . 	 B A K E  F O R  A P P R O X .  1 6  M I N U T E S ,  U N T I L  T H E  B I S C U I T S  A R E  J U S T  G O L D E N .

6 . 	 C O O L  O N  T H E  T R A Y S ,  T H E N  T R A N S F E R  T O  A  W I R E  R A C K .  ( M A K E  S U R E  T H E 

S W E E T S  H A V E  S E T  H A R D  B E F O R E  R E M O V I N G  F R O M  T H E  T R A Y S . )

7 . 	 S T O R E  I N  A N  A I R T I G H T  C O N T A I N E R  I N  A  C O O L  P L A C E  F O R  U P  T O  5  D A Y S .

I N G R E D I E N T S 

5 0 G  A S S O R T E D  F O X ’ S  G L A C I E R  F R U I T S

1 1 5 G  B A K I N G  M A R G A R I N E

5 5 G  G O L D E N  C A S T E R  S U G A R

1 8 0 G  P L A I N  F L O U R ,  P L U S  E X T R A  F O R  D U S T I N G

A L L E R G E N S : 

G , S U , M K

S E R V E S :

T E N  ( 2 P E R  P O R T I O N )
P R E P :  1 5  M I N S

C O O K :  1 6  M I N S

1  T B S P .  M I L K

C H R I S T M A S  R E C I P E S
D E C E M B E R

S T A I N E D  G L A S S 
W I N D O W  B I S C U I T S



M E T H O D

1 . 	 P R E H E A T  T H E  O V E N  T O  1 8 0 ° C .  L I N E  A  B A K I N G  T R A Y  W I T H  G R E A S E  P R O O F 

P A P E R

2 . 	 I N  A  B O W L ,  M I X  T O G E T H E R  T H E  F L O U R ,  C I N N A M O N ,  G R O U N D  G I N G E R , 

N U T M E G ,  B A K I N G  P O W D E R ,  S A L T ,  S O F T  B R O W N  S U G A R ,  M I L K ,  M A R G A R I N E 

A N D  M I X E D  P E E L  U N T I L  W E L L  C O M B I N E D

3 . 	 B R I N G  T H E  M I X T U R E  T O G E T H E R  A S  A  D O U G H

4 . 	 T U R N  T H E  D O U G H  O U T  O N T O  A  L I G H T L Y  F L O U R E D  W O R K  S U R F A C E  A N D 

R O L L  O U T  T O  A  ½ C M  T H I C K N E S S .

5 . 	 U S I N G  A  C O O K I E  C U T T E R ,  C U T  O U T  S H A P E S  O R  C I R C L E S  F R O M  T H E  D O U G H 

A N D P L A C E  T H E M  O N T O  T H E  L I N E D  B A K I N G  T R A Y

6 . 	 T R A N S F E R  T H E  B I S C U I T S  T O  T H E  O V E N  A N D  B A K E  F O R  A P P R O X .  1 5 

M I N U T E S ,  U N T I L  G O L D E N - B R O W N .

7 . 	 S E T  A S I D E  T O  C O O L  O N  A  W I R E  R A C K ,  T H E N  S E R V E .

A L L E R G E N S : 

G , M K , S U

S E R V E S : 

T E N

P R E P :  1 5  M I N S

C O O K :  1 5  M I N S

I N G R E D I E N T S 

1 0 0 G  P L A I N  F L O U R

1  T S P .  C I N N A M O N

½  T S P .  G R O U N D  G I N G E R

½ T S P .  G R O U N D  N U T M E G

½  T S P .  B A K I N G  P O W D E R

½  T S P .  S A L T

5 0 G  L I G H T  S O F T  B R O W N  S U G A R

1  T B S P .  W H O L E  M I L K

7 5 G / 2 ½ O Z  B A K I N G  M A R G A R I N E

2 T B S P .  M I X E D  P E E L

C H R I S T M A S  R E C I P E S
D E C E M B E R

S P I C E D  S P E C U L O O S  B I S C U I T S



M E T H O D

1 . 	 P R E H E A T  T H E  O V E N  T O  1 8 0 ° C .  L I N E  2  B A K I N G  T R A Y S  W I T H  G R E A S E  P R O O F 

P A P E R .  M E L T  M A R G A R I N E ,  S U G A R  A N D  S Y R U P  I N  A  P A N .  M I X  F L O U R ,  S O D A , 

S P I C E S  A N D  A  P I N C H  O F  S A L T  I N  A  B O W L .  S T I R  I N  T H E  M A R G A R I N E  M I X 

A N D  C H O P P E D  G I N G E R  T O  M A K E  A  F I R M  D O U G H

2 . 	 W A I T  U N T I L  C O O L  E N O U G H  T O  H A N D L E ,  T H E N  R O L L  O U T  D O U G H  T O  A B O U T 

5 M M  T H I C K .  S T A M P  O U T  G I N G E R B R E A D  M E N ,  R E - R O L L I N G  A N D  P R E S S I N G 

T H E  T R I M M I N G S  B A C K  T O G E T H E R  A N D  R O L L I N G  A G A I N .  L I F T  O N T O  B A K I N G 

S H E E T S .  B A K E  F O R  A P P R O X .  1 2  M I N U T E S ,  U N T I L  G O L D E N .  C O O L  1 0  M I N S 

O N  T H E  S H E E T S ,  T H E N  L I F T  O N T O  C O O L I N G  R A C K S  T O  C O O L  A N D  S E T .

3 . 	 T O  D E C O R A T E ,  M I X  I C I N G  S U G A R  W I T H  A  F E W  D R O P S  O F  W A T E R  U N T I L 

T H I C K  A N D  S M O O T H .  H A L V E  T H E N  S L I C E  C H E R R I E S  T H I N L Y  T O  M A K E 

S M I L E S ,  A N D  C U T  G I N G E R  I N T O  S M A L L  S Q U A R E S .  S P O O N  I C I N G  I N T O  A 

F O O D  B A G ,  S N I P  O F F  T H E  T I N I E S T  B I T  F R O M  O N E  C O R N E R  A N D  T H E N 

S Q U E E Z E  E Y E S  A N D  B U T T O N S ,  A N D  A  T I N Y  S M I L E  O N T O  1  M A N  A T  A  T I M E .

4 . 	 S T I C K  O N  A  C H E R R Y  S M I L E  A N D  G I N G E R  B U T T O N S .  R E P E A T  A N D  L E A V E  T O 

S E T  F I R M  T O  S E R V E .  W I L L  K E E P  U P  T O  1  W E E K  I N  A N  A I R T I G H T  T I N .

A L L E R G E N S : 

G , M K , S U

S E R V E S : 

T E N

P R E P :  2 5  M I N S

C O O K :  1 2  M I N S

I N G R E D I E N T S 

1 4 0 G  U N S A L T E D  B A K I N G  M A R G A R I N E

1 0 0 G  D A R K  S O F T  B R O W N  S U G A R 

3  T B S P .  G O L D E N  S Y R U P

3 5 0 G  P L A I N  F L O U R

1  T S P .  B I C A R B O N A T E  O F  S O D A

2  T S P .  G R O U N D  G I N G E R  A N D  1  T S P . 

G R O U N D  C I N N A M O N

P I N C H  O F  C A Y E N N E  P E P P E R 

( O P T I O N A L )

2  B A L L S  S T E M  G I N G E R  F R O M  A  J A R , 

C H O P P E D

T O  D E C O R A T E

5 0 G  I C I N G  S U G A R

A  F E W  G L A C É  C H E R R I E S

2  B A L L S  S T E M  G I N G E R

C H R I S T M A S  R E C I P E S
D E C E M B E R

C H R I S T M A S  D O U B L E

G I N G E R B R E A D  M E N



M E T H O D

1 . 	 T I P  T H E  I C I N G  S U G A R ,  V A N I L L A  E X T R A C T ,  E G G  Y O L K  A N D  M A R G A R I N E 

I N T O  A  M I X I N G  B O W L ,  T H E N  S T I R  T O G E T H E R  W I T H  A  W O O D E N  S P O O N  ( O R 

P U L S E  I N  A  F O O D  P R O C E S S O R  U N T I L  W E L L  C O M B I N E D )

2 . 	 A D D  T H E  F L O U R  A N D  M I X  T O  A  F I R M  D O U G H .  S H A P E  T H E  D O U G H  I N T O  T W O 

F L A T  D I S C S  A N D  W R A P  I N  C L I N G F I L M .  C H I L L  F O R  A P P R O X .  2 5  M I N U T E S . 

H E A T  O V E N  T O  1 9 0 ° C  A N D  L I N E  T W O  B A K I N G  S H E E T S  W I T H  G R E A S E P R O O F 

P A P E R .

3 . 	 R O L L  O U T  T H E  D O U G H  O N  A  L I G H T L Y  F L O U R E D  S U R F A C E  T O  A B O U T  T H E 

T H I C K N E S S  O F  T W O  £ 1  C O I N S .  C U T  O U T  C H R I S T M A S S Y  S H A P E S ,  U S I N G  A 

C U T T E R  A N D  P L A C E  O N  T H E  B A K I N G  S H E E T S .  Y O U  C A N  I F  Y O U  W O U L D 

L I K E ,  U S I N G  T H E  T I P  O F  A  S K E W E R ,  C U T  A  S M A L L  H O L E  I N  T H E  T O P  O F 

E A C H  C O O K I E  T O  H A N G  T H E M .  B A K E  F O R  A P P R O X .   1 0  M I N U T E S  U N T I L 

L I G H T L Y  G O L D E N .

4 . 	 L I F T  T H E  B I S C U I T S  O N T O  A  W I R E  R A C K  T O  C O O L .  M E A N W H I L E ,  M I X  T H E 

I C I N G  S U G A R  W I T H  A  F E W  D R O P S  O F  C O L D  W A T E R  T O  M A K E  A  T H I C K ,  B U T 

S T I L L  R U N N Y  I C I N G .  C O L O U R  W I T H  T H E  E D I B L E  F O O D  C O L O U R I N G ,  I F  Y O U 

L I K E .

5 . 	 S P R E A D  I T  O V E R  T H E  C O O L E D  B I S C U I T S  A N D  D E C O R A T E  W I T H  E D I B L E 

B A L L S  A N D  T H R E A D  W I T H  R I B B O N  I F  U S I N G  W H E N  D R Y .

A L L E R G E N S : 

S O , G , E

S E R V E S : 

T E N

P R E P :  4 0  M I N S

C O O K :  1 0  M I N S

I N G R E D I E N T S 

1 4 0 G  I C I N G  S U G A R ,  S I E V E D

1  T S P .  V A N I L L A  E X T R A C T

1  E G G  Y O L K

2 5 0 G  B A K I N G  M A R G A R I N E

3 7 5 G  P L A I N  F L O U R ,  S I E V E D

T O  D E C O R A T E

2 0 0 G  I C I N G  S U G A R ,  S I E V E D

5 M L  R E D  F O O D  C O L O U R I N G

5 M L  G R E E N  F O O D  C O L O U R I N G

1 0 G  D R  O E T K E R  S O F T  C H O C O L A T E  S I L V E R 

P E A R L S

A P P R O X .  2 M  T H I N  R I B B O N  C U T  I N T O  1 0 C M 

L E N G T H S

C H R I S T M A S  R E C I P E S
D E C E M B E R

S P A R K L I N G  VA N I L L A  C O O K I E S



M E T H O D

1 . 	 P R E H E A T  T H E  O V E N  T O  1 8 0 ° C . 

2 . 	 I N  A  P A N ,  M E L T  M A R G A R I N E ,  D A R K  M U S C O VA D O  S U G A R  A N D  G O L D E N  S Y R U P . 

3 . 	 M I X  P L A I N  F L O U R ,  B I C A R B O N A T E  O F  S O D A  A N D  G R O U N D  G I N G E R  I N  A  B I G  B O W L . 

P O U R  O V E R  T H E  M A R G A R I N E  M I X T U R E  A N D  S T I R  T O  A  S T I F F  D O U G H . 

4 . 	 R O L L  O U T  O N  B A K I N G  P A P E R  T O  3 M M  T H I C K . 

5 . 	 C U T  O U T  T H E  B U I L D I N G  S H A P E S  A S  D E T A I L E D  I N  T H E  T E M P L A T E  S H E E T S  ( S E E 

T E M P L A T E S  I N  G I N G E R B R E A D  S T R E E T  B O O K L E T ) . 

6 . 	 S P A C E  O U T  O N  A  L I N E D  B A K I N G  S H E E T . 

7 . 	 B A K E  F O R  1 0  M I N U T E S  O R  U N T I L  J U S T  F I R M ,  T H E N  A L L O W  T O  C O O L  F O R  A  C O U P L E 

O F  M I N U T E S  B E F O R E  T R I M M I N G  A G A I N . 

8 . 	 O N C E  C O O L E D  D O W N  C O M P L E T E L Y  D E C O R A T E  E A C H  P A N E L  W I T H  Y O U R  C H O I C E  O F 

P I P I N G  A N D  D E C O R A T I O N S .  A L L O W  T O  D R Y  C O M P L E T E L Y  A N D  T H E N  F I L L  A  P I P I N G 

B A G  W I T H  T H E  R O Y A L  I C I N G  ( S E E  N E X T  R E C I P E )  A N D  P I P E  G E N E R O U S  L I N E S  T O  J O I N 

T H E  F O U R  W A L L S  T O G E T H E R . 

9 . 	 A L L O W  T O  D R Y  B E F O R E  A D D I N G  T H E  R O O F .

I N G R E D I E N T S 

1 2 5 G  U N S A L T E D  B A K I N G  M A R G A R I N E

1 0 0 G  D A R K  M U S C O VA D O  S U G A R

3  T B S P .  G O L D E N  S Y R U P

3 0 0 G  P L A I N  F L O U R

1  T S P  B I C A R B O N A T E  O F  S O D A

2  T S P  G R O U N D  G I N G E R

1  L A R G E  E G G  W H I T E

2 5 0 G  S I F T E D  I C I N G  S U G A R

R O Y A L  I C I N G  T O  D E C O R A T E  -  S E E  R E C I P E

A L L E R G E N S : 

G , E , M K , S U

M A K E S :                                                                                                                                                

1  X  H O U S E

G I N G E R B R E A D  H O U S E
C H R I S T M A S  R E C I P E S
D E C E M B E R



M E T H O D

1 . 	 I N  A  L A R G E  B O W L ,  C O M B I N E  T H E  I C I N G  S U G A R ,  E G G  W H I T E S ,  A N D  L E M O N  J U I C E . 

S C R A P E  D O W N  S I D E S . 

2 . 	 T U R N  T H E  M I X E R  S L O W L Y  T O  H I G H  A N D  B E A T  U N T I L  T H I C K  A N D  V E R Y  W H I T E .  T H E 

M I X T U R E  W I L L  H O L D  A  P E A K .  T H I S  S H O U L D  T A K E  A T  L E A S T  7  T O  1 0  M I N U T E S . 

3 . 	 W H E N  F I N I S H E D ,  C O V E R  W I T H  C L I N G  F I L M ,  M A K I N G  S U R E  I T  T O U C H E S  T H E  R O Y A L 

I C I N G  S O  A  C R U S T  D O E S N ’ T  F O R M .  R O Y A L  I C I N G  D R I E S  O U T  Q U I C K L Y ,  S O  M A K E  S U R E 

I T  I S  C O V E R E D  A L L  T H E  T I M E .  O T H E R W I S E ,  T H E R E  W I L L  B E  L U M P S  I N  T H E  I C I N G 

A N D  T H E Y  W I L L  N E V E R  P A S S  T H R O U G H  A N  I C I N G  T I P . 

4 . 	 I F  Y O U  R E Q U I R E  T H E  I C I N G  T O  B E  T H I N N E R ,  S I M P L Y  A D D  A  D A S H  O F  L E M O N  J U I C E 

A N D  R E  W O R K  –  Y O U  M I G H T  N E E D  T O  A D J U S T  T H E  R E C I P E  T O  M A K E  T H E  I C I N G 

D R A P E  O V E R  T H E  R O O F  E T C .

I N G R E D I E N T S 

5 0 0 G  I C I N G  S U G A R

3  L A R G E  “ R O O M - T E M P E R A T U R E ”  E G G  W H I T E S

1  T E A S P O O N  L E M O N  J U I C E

R O Y A L  I C I N G  I S  T H E  E D I B L E  " G L U E "  O R  M O R T A R  T H A T  H O L D S  A  G I N G E R B R E A D  H O U S E 

T O G E T H E R . 

M A K E  S U R E  T H E  E G G  W H I T E S  A R E  A T  R O O M  T E M P E R A T U R E  F O R  B E T T E R  V O L U M E  A N D  B E 

C A R E F U L  N O T  T O  O V E R - W H I P  Y O U R  R O Y A L  I C I N G  O R  I T  W I L L  C R A C K  A S  I T  D R I E S  A N D 

Y O U R  H O U S E  W I L L  C O L L A P S E !

T H E  B E S T  A N D  E A S I E S T  W A Y  T O  U S E  R O Y A L  I C I N G  I S  T O  T R A N S F E R  I T  T O  A  P I P I N G  O R 

P A S T R Y  B A G .  T H E  P I P I N G  B A G  M A K E S  I T  M U C H  E A S I E R  T O  G E T  I N T O  C O R N E R S  W H E N 

A S S E M B L I N G  T H E  G I N G E R B R E A D  H O U S E  A N D  A L L O W S  F O R  M O R E  E X A C T  P L A C E M E N T  O F 

D E C O R A T I O N S  A N D  " I C I C L E S " 

T H I S  R E C I P E  M A K E S  E N O U G H  R O Y A L  I C I N G  F O R  A S S E M B L I N G  A N D  D E C O R A T I N G  O N E 

G I N G E R B R E A D  H O U S E .

A L L E R G E N S : 

E ,  S U

M A K E S :                                                                                                                                                

1  X  H O U S E

C H R I S T M A S  R E C I P E S
D E C E M B E R

R O Y A L  I C I N G  F O R
G I N G E R B R E A D  H O U S E





SEASONED
The ultimate COUNTDOWN TO CHRISTMAS

 

with all the trimmings! 
#It’sTimeee #12DaysOfXmas
#ChristmasMarket
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recipe booklet



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen Gluten, Egg, Milk, 
Sulphur Dioxide, Soya

1.	 Heat oven to 200°c and take the puff pastry out of the freezer to defrost.
2.	 Cook the onion in the margarine until soft but not browned. Add the breadcrumbs and stir so they 

soak up all the excess margarine and fat. Let the mixture cool. Tip into a bowl with the sausage 
meat, apple, cranberries, sage and mixed spice. Stir together and season.

3.	 Cut the pastry into ten equal squares. Add the sausage mix into a piping bag and pipe a sausage 
shape across the square diagonally, leaving a gap at each end.

4.	 Mix together the egg and milk. Take the remaining corners and fold over the sausage mix to make a 
turnover. Remember to dab the bottom layer of pastry with the egg mixture before laying over the 
top corner of pastry.

5.	 Place the turnovers onto a tray, remembering to leave a good gap between the turnovers to allow 
the pastry to puff out during cooking. Once the tray is full brush all of the turnovers with the egg 
mix to glaze.

6.	 Place the turnovers in the pre heated oven and cook for twenty to twenty five minutes. Ensuring 
that the core temperature reaches above 75°c.

7.	 Once cooked, rest for two minutes, then serve.

Sausage & Cranberry Turnover 

•	 200g white onion diced
•	 50g baking margarine
•	 200g Hovis white bread made 

into breadcrumbs
•	 400g pork Cumberland 

sausage meat
•	 1 red apple, grated
•	 75g frozen cranberries 

•	 ½tsp. dried sage
•	 ½tsp. mixed spice
•	 1 sheet puff pastry
•	 Lo salt, pinch 
•	 Ground black pepper, pinch
•	 100ml semi skimmed milk
•	 2 eggs



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen None

1.	 Peel the potatoes. Leave the small one’s whole, cut medium ones in half and large ones in quarters. 
Put in a pan, cover with water, add some salt and bring to a boil.

2.	 Peel the parsnips and cut into large chunks. When the potatoes are boiling, add the parsnips and 
simmer for five minutes, they are fine underdone. Then drain and leave to cool.

3.	 Fry the onions for approx. 10 minutes in a little oil, until soft and golden. Set aside until cool.
4.	 Coarsely grate the drained potato and parsnips into a bowl, add the thyme and onion and season 

generously, then toss thoroughly.
5.	 Pour enough oil into a non-stick pan to cover the base by about 1mm and put over a medium heat.
6.	 Form handfuls of the mixture into shallow cakes no more than 1cm thick and fry without moving 

them for approx. five minutes, so they form a golden-brown crust underneath. Carefully flip over 
and cook until golden brown and crisp on both sides, turning once or twice more, if need be, 
cooking for approx. 12 minutes in all.

7.	 Remove from the pan onto kitchen paper before transferring to a serving dish to serve.

Parsnip & Potato Rosti 

•	 300g Maris piper potatoes
•	 300g parsnips
•	 Thyme, few sprigs
•	 450g onions

•	 ½tsp. ground black pepper
•	 ½tsp. lo salt
•	 100ml Vegetable oil



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen Milk, Gluten, Soya, Egg, 
Sulphur Dioxide

1.	 Cook the cauliflower in a pan of salted boiling water for 2 minutes, or until only just tender.
2.	 Drain the cauliflower and tip it onto a tray lined with kitchen paper. Leave it to steam dry for 20 

minutes.
3.	 Meanwhile, preheat the oven to 200°c.
4.	 In a bowl, whisk together the egg and milk. In another large bowl combine the breadcrumbs, 

Parmesan, garlic, thyme, smoked paprika and dried oregano and season well with salt and pepper.
5.	 Tip the cauliflower into the egg and milk mixture and mix well, making sure the egg gets into all the 

creases and crevices of each cauliflower piece. Tip the cauliflower into the breadcrumbs and toss to 
coat.

6.	 Arrange the cauliflower on a baking tray in a single layer and bake on the middle shelf of the oven 
for approx. 20 minutes, until starting to turn crisp and golden-brown.

7.	 Using a fish slice turn the cauliflower pieces over and cook for a further 10 minutes, or until crisp all 
over.

8.	 Serve while still warm.

Cauliflower Popcorn 

•	 2 cauliflowers
•	 2 eggs
•	 60ml milk, semi skimmed
•	 200g Hovis, white bread, 

made into breadcrumbs
•	 50g parmesan style grated 

cheese

•	 2 cloves garlic chopped
•	 Thyme leaves, few sprigs
•	 14g smoked paprika 
•	 7g dried oregano
•	 ½tsp. lo salt
•	 ½tsp. ground black pepper



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen Milk, Egg, Gluten

1.	 Put the vinegar & sugar in a pan & gently heat until the sugar dissolves, put to one side to cool.
2.	 Finely slice the cabbage & red onions.
3.	 Core & finely slice the apples & toss in the lemon juice.
4.	 In a large sized bowl mix together the cabbage, apples, onion, coriander and parsley.
5.	 Add the remaining ingredients, then season with salt and pepper. Give it all a good mix together 

and serve.

Sweet Red Cabbage & Apple Salad

•	 1kg red cabbage
•	 75g red onions
•	 2 red apples 
•	 Flat parsley, small handful
•	 75ml malt vinegar
•	 75g demerara sugar
•	 200ml light mayonnaise 

•	 100g natural yoghurt 
•	 Coriander, small handful, 

chopped
•	 1 lemon
•	 ½tsp. lo salt
•	 ½tsp. ground black pepper



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen Celery

1.	 Heat the oil in a pan and add the onion, celery and garlic. Cover and cook gently for approx. 10min 
until softened. Stir in spices; cook for 1min.

2.	 Add parsnips and stock; cover and simmer for approx. 10min. Peel, core and chop two pears. Add 
to pan with the baking margarine cover & simmer for 5 minutes then blend in food processor until 
smooth.

3.	 Return soup to rinsed out pan and reheat. Season. Ladle into bowls and garnish with parsley.

Parsnip & Pear Soup 

•	 800g parsnips
•	 3 x pears
•	 100g celery, chopped
•	 300g onions, chopped
•	 1 small clove garlic 
•	 1tsp. mild curry powder
•	 ½tsp. ground cumin

•	 5g vegetable bouillon mix
•	 30g baking margarine
•	 Flat parsley, small handful
•	 ½tsp. lo salt
•	 ½tsp. ground black pepper
•	 50ml vegetable oil



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen Gluten, Egg, Milk

1.	 Lay out the puff pastry sheet on a work bench to defrost.
2.	 Fry the onions in the oil until golden brown and then allow to cool.
3.	 Sprinkle the cheese, fried onions and sage over the puff pastry and season, to taste.
4.	 With the longest side of the pastry rectangle facing you, roll each short side of the rectangle into 

the centre of the pastry so that they meet in the middle.
5.	 Brush the rolled pastry all over with the beaten egg and chill in the fridge for 30 minutes. Reserve 

any remaining egg.
6.	 When the pastry has chilled, preheat the oven to 200°c. Line a baking tray with parchment paper. 

Brush the rolled pastry all over with the beaten egg once again, then, using a sharp knife, cut it into 
10 slices.

7.	 Place the slices of pastry onto the prepared baking tray and press down to flatten slightly.
8.	 Bake for approx. 10-12 minutes, until the pastry has puffed up and is golden-brown. Set aside to 

cool slightly before.

Cheese, Sage & Onion Palmiers

•	 10ml pomace olive oil
•	 Sage leaves, small handful,  

finely chopped
•	 1 puff pastry sheet
•	 25g plain flour

•	 100g cheddar cheese, grated
•	 400g white onions
•	 ½tsp. lo salt
•	 ½tsp. ground black pepper
•	 1 egg



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen Milk

1.	 Heat the oil in a large shallow pan over a medium heat and fry the bacon for 8-10 mins until golden 
and crisp. Remove to a bowl using a slotted spoon.

2.	 In the same pan add the sprouts and cook for 10 mins until the sprouts have wilted and are tender 
with just a slight bite. 

3.	 Stir in the crème fraiche and fried pancetta, followed by the cheese, season to taste and scatter 
over more cheese before serving.

Shredded Carbonara Sprouts

•	 130g smoked bacon lardons
•	 600g brussels sprouts, 

shredded
•	 100ml crème fraiche 

•	 10g parmesan style cheese
•	 10ml vegetable oil
•	 ½tsp. lo salt
•	 ½tsp. ground black pepper



SEASONED
DECEMBER ‘24

METHOD

INGREDIENTS

SERVES ALLERGENSTen Egg

1.	 Cut all of the vegetables into crudites.
2.	 Cut the cauliflower into florets and roast in a little oil, in a hot oven. Until lightly coloured and 

tender, remove from the oven and set aside to cool.
3.	 Blitz with the garlic, turmeric and mayonnaise.
4.	 Serve the cauliflower mayonnaise with the crudites.

Vegetable and Cauliflower Creamy Dip 

•	 2 green peppers
•	 1 red pepper
•	 1 cucumber
•	 500g carrots, peeled
•	 20g garlic puree

•	 ½ cauliflower
•	 1tsp turmeric, ground
•	 300ml light mayonnaise
•	 50ml vegetable oil



recipe booklet
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