
D
E

C
E

M
B

E
R

 2
0

1
6

d
e
lic

io
u
s
.

C
R

Y
P

T
IC

 C
L

U
E

 (S
E

E
 P

1
0

): B
U

N
C

H
 L

E
E

K
S

 T
O

G
E

T
H

E
R

, T
R

IM
 E

N
D

 O
F

 S
T
A

L
K

S
 A

N
D

 C
O

O
K

 F
O

R
 G

E
R

M
A

N
 C

H
R

IS
T

M
A

S
 T

R
E

A
T

 (9
) 

The Christmas  
& New Year issue

ON SALE 1-31 DECEMBER 2016 £4.20

DON’T MISS... GUIDE TO PARTY FIZZ • SALMON ROULADE • CHEESY BAKED GNOCCHI • STICKY DATE PUDDING • VEGGIE RAGÙ

 ON SALE 1-31 DECEMBER 2016 £4.20

Magical Christmas  
        & New  Year issue 

Tamarind & pomegranate 
caramel-glazed ham 
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Golden  Butter Turkey and Rosemary Skewered Turkey and Winter Herb Stuffing. 1.76kg £50 each or £28.41/kg. Order by 15 Dec. Selected Stores. Subject to availability. Prices may vary in the Channel Islands, 
Little Waitrose & Concessions.
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Golden Butter
Turkey and
Rosemary,
Winter Herb
Stuffing

£50
Order by 15 December

At Christmas,
there's nothing quite
like Waitrose
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The easy oneÉ
CHOCOLATE AND MARZIPAN 

CROISSANTS

MAKES 4. HANDS-ON TIME 10 MIN, OVEN TIME 8 MIN

FOOD  

TEAM’S  

TIP

Day-old croissants work best in  

this recipe, as they’re easier to cut  

and crisp up well in the oven.

Heat the oven to 180°C/160°C fan/gas 4. Slice 

open 4 croissants (see tip) without cutting 

through to the other side. Put 100g good quality 

marzipan, grated, 25g unsalted butter and  

30g amaretti biscuits  in a food processor  

and whizz to just combine. Divide the mixture 

among the croissant cavities, then top with  

50g chopped dark chocolate. Put in a baking 

tray and bake for 8 minutes or until the 

chocolate melts and the marzipan softens. 

Drizzle with melted chocolate and crumble 

over another amaretti biscuit, if you like. 

 For ways to use up amaretti biscuits,  

see Loose Ends 

Frost, breath visible on the air, 

woolly gloves and bobble hats,  

the smell of roasting chestnuts from  

a roadside stall… Outside, every sense 

alerts you to the fact that December  
is here. Inside, as the celebrations 

draw close, all is warm and enticing, 

the air laced with fresh fir, spice, 

baking and maybe a pot of warming  

wine on the hob, a clove-studded 
orange infusing the mix.  

Ah yes – good times,  

good times indeed…

Christmas
WELCOME TO
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SAUCY!
There are few things more 

tempting than chocolate caramel 

sauce. Add Christmas pudding 

flavours and you have a festive 

stunner. Paul A Young has created 

a recipe exclusively for delicious. 

that’s simple to make, as well as 

being a great way of using up 

leftover pudding. Serve warm 

with ice cream and sigh… Find 

the Christmas pudding caramel 

recipe at deliciousmagazine.co.uk. 

KAREN BARNES, EDITOR 

PS 

Turn to p88 for this month’s special  
offer: subscribe to delicious. magazine 

and receive, FREE, a special grooved chef’s  
knife by Dexham, worth £30

Follow Karen on Twitter @deliciouseditor 

and on Instagram @editorkarenb 

CHRISTMAS TO 
YOUR DOOR
A real tree through 

the letterbox? That’s 

what M&S are doing 

this year. The  

tree is small 

(obviously)  

and springs  

out when 

unwrapped. 

It costs £25 

and includes a 

gold pot, lights, 

moss and 

baubles. 

Order in stores  

and at marksand 

spencer.com.

Writing this letter is a special 

moment. Why? Because we start 

thinking about this festive Issue Of  

The Year months ahead. It kicks off with 

Christmas in July, when the major stores 

showcase their festive wares on what  

are guaranteed to be the hottest days of 

the year. Our job is to see, taste, soak up the experiences –

and take copious notes so we don’t forget four months later 

when it’s time to choose what to feature and how. This year 

Christmas in July began in June. I’m naming no names…

Then comes the big brainstorming day, which I have at  

my house, once a year. It is sacrosanct. The weather is 

always hot; we play carols to get in the mood (sometimes 

there’s even a Secret Santa); we have lunch made by me  

(note: not Christmas dinner!) and we come up with enough 

ideas to fill three Christmas issues. 

Then the detailed planning, recipe creation and 

photography begin. And the taste tests, where hundreds  

of products are called in, tasted (no grimacing or 

commenting) and scored. So, finally, here 

we are: all of that distilled into 164 

carefully crafted pages, bringing  

you the very best of delicious.  

food and inspiration for your 

Christmas 2016 celebration. 

Enjoy the dreaming, the prep 

and the cooking, and I wish you 

the most special of times with 

whomever you’re sharing the 

festivities this year. Here’s  

a promise: we’ll be raising  

many a glass along with you.

BLACK YELLOW MAGENTA CYAN

A
R
T

P
R
O

D
U

C
T

IO
N

C
L
IE

N
T

S
U

B
S

R
E
P
R
O

 O
P

V
E
R

S
IO

N



xxxxxxxxxx.

deliciousmagazine.co.uk  7 

five good things.
W

O
R

D
S

: 
K

A
R

E
N

 B
A

R
N

E
S

. 
P

H
O

T
O

G
R

A
P

H
S

: 
M

A
JA

 S
M

E
N

D
, 

S
T

U
A

R
T

 O
V

E
N

D
E

N
, 

L
L

O
Y

D
 S

M
IT

H
 

DECEMBER moments...
COVER STAR
Which is your favourite delicious. 

cover of 2016? We’d love you to 

tell us. Visit deliciousmagazine.

co.uk/choosethecover to be 

reminded of them all and cast 

your vote. You’ll automatically  

be entered into a draw to win  

a magnum of Gosset Grande 

Reserve Champagne (see p18) 

and a year’s subscription to 

delicious., together worth £200. 

AND BREATHE…
The rich food of Christmas demands bracing 

walks to build up appetites before meals – or 

burn off the excesses the day after. The 

Ramblers Festival of Winter Walks has been 

a tradition for 25 years and runs from  

17 December through to 8 January. It’s about 

discovering beautiful landscapes, taking 

deep lungfuls of chill-fresh air and making 

new friends doing the same.

Visit ramblers.org.uk/go-walking/festival-of-

winter-walks-2016 for more information.

NORTHERN 

LIGHTS
Edinburgh is magical at 

Christmas, and there’s a 

cornucopia of events taking 

place across the city. The west 

end of George Street is a Street 

of Light, there’s a Christmas  

tree maze and helter skelter  

at Santa Land in East Princes 

Street Gardens, ice skating in  

St Andrew Square, a European 

Christmas market and more. 

Entry to many events is free.  

Visit edinburghschristmas.com for 

more details.

STOP PRESS...STOP PRESS...STOP PRESS... 

Dishoom, home of quality Indian food  

at a great price, opens in Edinburgh on  

5 December – in a listed 1920s building 

with views over St Andrew Square. 
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TAMARIND AND POMEGRANATE  
CARAMEL-GLAZED HAM, p44
Recipe and food styling Rebecca Woollard  
Photograph Toby Scott Styling Olivia Wardle

YOUR RECIPE INSPIR AT ION 

31       ALWAYS A WINNER: SAUSAGE ROLLS Three 

great new recipes – it’s worth holding 

a drinks party just to make them 

35     THE KING OF TOASTIES For hungry Santas

36     CHRISTMAS EVE FISH PIE River Cottage’s 

Gill Meller keeps it beautifully simple

39     WHITE CHRISTMAS Amazing festive 

recipes on a snowy backdrop

52     SIDES THAT GO WITH EVERYTHING Four fab 

veggie accompaniments that will  

be first on your Christmas list

54     A CHRISTMAS FEAST TO REMEMBER  
Cooks of the world rejoice! It’s the 

biggest and best lunch of the year 

79     HERITAGE INGREDIENT: NUTMEG Use it to 

transform recipes sweet and savoury

92     RAYMOND BLANC’S THREE BEST CANAPÉS 
The cookery legend shares his genius 

DECEMBER 2016

CONTENTS

58

96     A PROPER MEAT-FREE CENTREPIECE 
Introducing the brioche-crust vegetarian 

wellington – an instant, elegant classic

102   FESTIVE BAKING THAT’S GOOD FOR THE SOUL 
Light the candles and get snug, ready 

for these sweet Scandi bakes 

L IGH T ER E AT ING

123   MIDWEEK COOKING 10 suppers that use up 

stuff from your Christmas shop 

BE A BE T T ER COOK

132   IN THE delicious. CHRISTMAS KITCHEN 
Tips, tricks, recipes and know-how

138   PROPER MINCEMEAT Time to get mixing…

140   HOW TO DECORATE YOUR CAKE THE EXPERT WAY 
It’s an iced cake… It’s a gingerbread 

village… It’s a cross between the two!

145   CHEF’S STEP BY STEP: PANETTONE Baker 

Richard Bertinet breaks it down for you

ON T HE COVER

54

140

123 96

EXTRA!

Enjoy your beautiful 

Collector’s Edition of 

showstopper puddings 

to treasure forever

BLACK YELLOW MAGENTA CYAN
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RE A D A LL A BOU T I T

10      INBOX What’s on your mind this month?

12      FOR STARTERS Events, trends and 

interesting nibbles of news 

16      YOUR LAST-MINUTE GIFT GUIDE Perfect 

presents for the food lovers in your life

19      A SLICE OF MY LIFE Heston Blumenthal 

on the things that have inspired him  

24     WHY CHRISTMAS IS A FEAST FOR THE SENSES 

How memory and emotion are bound 

up at the most special time of the year 

28      DECORATIONS WITH A HEAVENLY SCENT  

Clever uses for festive spices

67      MY FESTIVE CHEESEBOARD Expert picks 

and wine tips from Fiona Beckett

86      TASTES LIKE HOME Chef Theo Randall 

loves his mum’s warming beef stew

100    AROUND THE WORLD IN EIGHT CHRISTMAS 

FOOD TRADITIONS The Japanese go to KFC 

and the Poles put a carp in the bathtub

111    FESTIVE FOOD AND WINE MATCHING Bottles 

to buy for everything from the turkey to 

the Christmas pud, by Susy Atkins 

8639

102

RECIPES THAT WORK Every 
recipe is rigorously tested 
by our food team, using 
state-of-the-art Electrolux 
ovens, so you can be 
confident they work  
every time.

INGREDIENTS We aim to use 
easy-to-find seasonal 
ingredients. We’ll tell you 
where to find any unusual 
ingredients and/or what to 
substitute them with.

We use higher-welfare 
meat for testing, supplied 
by The Ginger Pig 
(thegingerpig.co.uk).   

✪ This symbol next to an 
ingredient means there 
are more ideas for using  
it on our Loose Ends page. 

HONEST COOKING TIMES 

Unlike many magazines, 
our timings include  
prep such as chopping. 
Hands-on time is when 
you’re chopping, stirring  
or frying. Oven/simmering 
time is when you can  
leave the dish in the oven  
or on the hob.

 Indicates a vegetarian 
recipe.  Indicates a vegan 
recipe.  Indicates a 
gluten-free recipe.

  KNOW- 
HOW

Whenever you  
see this symbol, 
you’ll find useful 

extra information about  
the recipe.

MAKE  
AHEAD

This symbol  
means you’ll find 
an option to freeze 

or chill part or all of the 
recipe in advance.

 Indicates you can freeze 
all or most of the recipe. 
Unless stated, freeze the 
finished dish for up to  
3 months. Defrost and  
heat until piping hot. 

NUTRITIONAL INFORMATION  

Recipes are analysed for 
nutritional content by an 
expert nutritionist. They’re 
calculated with precision  
but may vary, depending 
on the ingredients used. 
Calculations include only 
listed ingredients.

PRICES are correct at  
time of going to press.

T HE 

delicious.
PROMIS E

116     THE COCKTAIL CABINET OF DREAMS How to 

be a mixologist without splashing out

118     THE BIG CHRISTMAS TASTE TEST The best 

festive goodies in the shops

149      HUNGRY TRAVELLER Four of the cosiest 

UK escapes to rest your head

162     A GOOD RANT Why do we keep buying 

silly food gadgets at Christmas?

O T HER GOOD T HINGS

20      FABULOUS PRIZES TO BE WON! It’s the 

great 12 Days of Christmas giveaway

77      COOK THE COVER …and win Stellar 

Sabatier knives and carving gear

88      SUBSCRIPTION OFFER Subscribe and 

receive a chef’s knife worth £30

99       COMING NEXT MONTH 

154     LOOSE ENDS Clever ways to use up 

leftovers from this month’s recipes

160     FOOD LOVER’S CROSSWORD How much do 

you really know about food?

161     RECIPE INDEX

91DEL1612103.pgs  15.11.2016  10:43    
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subject: I got my 
cooking mojo back!
from: Vanda Davies
I wanted to let you know 

how inspired I’ve become 

about cooking since 

discovering delicious.  

I was a longtime subscriber 

to another food magazine 

but I’d become increasingly 

disappointed with the 

lacklustre recipes and 

photographs. Sometimes  

I hardly looked at it, let 

alone cooked from it.

When I picked up a copy 

of delicious. I was hooked 

immediately. I cancelled 

my existing subscription 

and took out one with you. 

I eagerly await each issue 

so I can start planning what 

to cook next. My family 

have never had it so good!WIN! £50 
SAINSBURY’S 
VOUCHERS
Great recipes need great 
ingredients. For your chance 
to win £50 Sainsbury’s 
vouchers, solve the cryptic 
clue on the magazine spine, 
then email your answer, with 
your name, full UK mainland 
address and phone number, 
to info@deliciousmagazine.
co.uk. Competition entry closes 
31 December 2016. Voucher can 
be used in stores only (see p161 
for Ts&Cs). Solution to October’s 
cryptic clue: Brioche bun

FROM OUR   

THIS MONTH’S STAR PRIZE!
6 x 35cl bottles of 
Sloemotion Sloe Gin*
When a North Yorkshire farm 
left its hedges uncultivated to 
improve wildlife habitats, it 
was found to have an 
abundance of sloes – and the 
idea for Sloemotion was born.

The handpicked sloe 
berries are steeped 
in gin to produce  
an exceptionally 
fruity liqueur.  
Top up with 
prosecco to 
create a sloe 
royale, or 
drink neat for 
the perfect 
warming tipple 
as the nights 
draw in.  
sloemotion.com

What YOU’VE been 
making this month...

Lemon curd 
meringue tarts
Freya 
Luckings

Nihari lamb
Megan 
Davies

Tell us what you think of 
delicious. (good and bad)  
or send your tips, pictures 
and queries to: info@
delicious magazine.co.uk.
Or write to us at: delicious. 
magazine, Eye to Eye Media 
Ltd, Axe & Bottle Court,  
70 Newcomen Street,  
London SE1 1YT

See what other  
delicious. fans are  

talking about at facebook.com/
deliciousmagazineuk

Follow us at twitter.com/
deliciousmag

Follow us at instagram.
com/deliciousmag

STAR  
EMAIL
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  INBOX...

AGREED  
from: Paula Seager
I agree with Hattie. British 

standards of animal welfare 

and husbandry are high, and 

well enforced. We should also support our livestock 

farmers because they’re the custodians of our great 

countryside. In Sussex we’re proud of our farmers 

and we celebrate them through the Sussex Food & 

Drink Awards and southdownsfood.org, a guide to 

South Downs produce. I’d say keep eating meat, but 

go to your local farm shops and butchers and ask for 

meat that was reared well, near where you live.

DISAGREED  
from: Helen Brown
I felt Hattie’s article was very negative towards 

vegetarians. I’m not sure where the assumption 

comes from that we would not also make informed 

food choices? I am vegetarian, and I’m also aware  

of the issues around food production. I put just as 

much research into sourcing good quality, ethical 

ingredients as you do buying your meat!  

HATTIE ELLIS’S RANT ABOUT 
STANDING UP FOR BRITISH 
MEAT PROVOKED A RANGE OF 
REACTIONS. OVER TO YOU…

have your say.
*
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subject: Vegan bullying
from: Rachel Dews
Anne Lamb’s vegan letter 

[November p9] has ruined my 

reading of delicious. Everyone 

is entitled to their opinion, but 

this was rude and insulting. 

Some people are vegan because 

of medical advice not because of 

beliefs. By printing an email 

mentioning “the insidious creep of vegetarianism and other 

marginal ways of eating”, you’re validating the bigoted view 

that vegans/vegetarians should be excluded from the mag. 

Editor Karen Barnes replies 
I’m so sorry you were upset by the letter, but I think it’s important 

for this page to reflect the views of our readers – and we do get 

emails saying we print too many vegetarian/vegan recipes. I’m not 

planning to change the number we publish, however, because there 

are far MORE letters praising our vegetarian content – and not 

just from vegetarians. We take every reader email seriously. If we 

didn’t listen, we wouldn’t be doing our job properly. 

91DEL1612260.pgs  15.11.2016  11:22    
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1840 Sir Henry 
Cole was too busy 
to write to all his 
friends, so he asked 
Torquay artist John Horsley to 
design a festive card he could send 
instead. On 17 December Horsley 
dropped round the notelets – and 
Christmas cards were invented. 

IN THIS

MONTH...

1858 London sweetshop owner 
Tom Smith invented the Christmas 
cracker. The ‘bangs of expectation’ 
contained a love motto and trinket. 
By 1900 his company was 
selling 13 million 
crackers each 
Christmas. 

1870 Alexandre 
Dumas, the famous 
author of The Three 

Musketeers and The 

Count of Monte Cristo, 
was also a renowned 
gourmet. He died on  

5 December, just after finishing his 
Grande Dictionnaire de Cuisine. 

2012 On 4 December, Pizza Hut 
celebrated reaching 100,000 
followers on Facebook by 
releasing Eau de Pizza 
Hut – so you can smell 
of dough and cheese.

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

FOR STARTERS

1843 A Christmas Carol by 
Charles Dickens was published on 

19 December. Scrooge 
saves the day, 

upgrading the 
Cratchits’ goose  
to a huge turkey 
– helping to make 

the bird a fixture on 
the Christmas table.

FEEDING THE FOUNDLINGS
Forget Oliver Twist and his gruel. Children 

who grew up at London’s Foundling Hospital 

drank coffee and beer, and ate well at 

tables laid with china and linen – but they 

did so in silence and sat in height order.

The Feeding the 400 exhibition at the 

Foundling Museum in Bloomsbury explores 

the impact of food on these abandoned 

children between 1740 and 1950. In the 

18th century, as a show of respect to  

their benefactors, the children would be 

observed eating Sunday lunch by members 

of well-to-do society, and paraded holding 

oranges at the governor’s banquet. Christmas provided cause for something of a spectacle, 

too, as the staged 1950s image (above) of the children preparing a Christmas pudding shows. 

£10.25 adults; £7.50 concessions; children free; until 8 January 2017; foundlingmuseum.org.uk

THE delicious. PRODUCE AWARDS 2017 launch next month. As you’re gathering the best-tasting ingredients  
for the Christmas feast, make a note of the butchers, fishermen, bakers and artisan food producers you love most and  
watch out for how to nominate your favourites in next month’s delicious. and at deliciousmagazine.co.uk

NEW ON OUR PODCAST

In the latest episode, we talk to Pierre Koffmann, one of the godfathers  

of the fine-dining scene, discover what the Canadian Thanksgiving can 

teach us for our own Christmas celebrations, hear what it’s like to be a 

judge at the World Cheese Awards and learn about fruity, British cassis. 

WIN! WE WANT TO HEAR FROM YOU For a chance to win the Harvey Nichols hamper on  
p18, tell us about a food memory you treasure – perhaps the first time your grandma 

taught you to bake a cake, or a visit to a food market abroad that’s inspired your cooking ever since.  
Your story may make it into an upcoming podcast. Call 020 3868 1919 to record your story. Find  
the podcast on iTunes or the podcast app, or visit deliciousmagazine.co.uk and follow the links.

THE ALTERNATIVE 
CHRISTMAS TIME PLAN 

Everyone has their own 

traditions for the big 

day, but there are small 

rituals we’re all 

familiar with. How  

do you rate compared  

to these timings?* Let us 

know at facebook.com/

deliciousmagazineuk

11.48am 
FIRST  

ALCOHOLIC DRINK 
IS DRUNK  

4.58pm
 

FIRST PERSON 
FALLS ASLEEP

 
FIRST 

FAMILY 
DISAGREEMENT

9.57am

 
FIRST 

CHOCOLATE  
IS EATEN

8.39am
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 James Ramsden, our roving trendspotter, searches 

for London’s upper crust

The idea of trying to bake your own bread while running 

a restaurant could seem a mite de trop (leave it to 

actual bakers and concentrate on cooking, say some), 

but it’s increasingly The Thing in London, with many restaurants 

now selling their own bread by the loaf for punters to take away.

Chiswick’s Hedone (hedonerestaurant.com) is seen as the 

benchmark – its sourdough was named by restaurant critic Fay 

Maschler as the best in London and the Michelin Man concurred. 

You can buy their bread through Bayley & Sage (bayley-sage.co.uk). 

St John restaurant (oft-mentioned here) was of course a 

frontrunner. The splendid bakery operation at the original restaurant 

in Smithfield – where you can still buy bread and pastries – paved the 

way for a full-on bakery down in Bermondsey (stjohngroup.uk.com). 

The more glitzy Balthazar in Covent Garden has its own bakery/

boulangerie next door, where the quality of output is considerably 

better than in the restaurant (balthazarbakery.co.uk). 

Clerkenwell’s rightly beloved Quality Chop House (thequality 

chophouse.com) has lately started selling its own bread, along with 

croissants and viennoiserie, after six months of intense training 

from sourdough guru Ben Glazer. The hard work has been worth it 

as their dark-baked rye sourdough is a loaf of beauty and depth.

 Talking about rye bread, for some on-trend Scandi bakery 

action, Snaps + Rye’s (snapsandrye.com) bread comes vigorously 

recommended by Norwegian food writer Signe Johansen – and she 

must know  

a thing or two 

about rye bread. 

If, as some  

say these days, 

gluten is the 

devil, then  

I’ll gladly go  

to hell in a 

breadbasket.

TRENDWATCH

Restaurants that 

are also bakeries

1 Q In Charles Dickens’ 

A Christmas Carol, 

how many times does 

Ebenezer Scrooge say, 

“Bah, humbug”?

A Twice

2 Q According to 

legend, what 

Christmas confectionery 

was invented in 1670 to 

keep children quiet 

during a nativity scene?

A Candy canes

3 
Q What are pigs  

in blankets known  

as in Scotland?

A Kilted sausages

4 Q The digestive 

biscuit was originally 

believed to aid digestion 

because it contained 

high levels of which 

ingredient?

A Baking soda

5 Q How many 

segments are  

there in a Terry’s 

Chocolate Orange?

A 20

6 
Q What is the 

traditional term for 

good luck tokens, such 

as the sixpence in a 

Christmas pudding? 

A Touch pieces

7 Q ‘Dead Man’s Arm’ 

is a macabre 

nickname for which 

traditional British 

pudding?

A Jam roly-poly

8 
Q Which city is known 

as the gingerbread 

capital of the world?

A Nuremberg, Germany

9 Q What popular 

Christmas stocking 

filler did Cadbury 

discontinue in 2014?

A Chocolate coins

10 Q What do 

children 

commonly leave  

out for Father 

Christmas in 

Sweden?  

A Rice porridge →

10 QUIZ QUESTIONS FOR  
THE CHRISTMAS TABLE

Keep the grey matter awake after the  
feast with our trivia test

OUR DAILY BREAD 

St John’s loaves (top) 
are a revelation; 
Balthazar restaurant

Did you know…?
According to one version,  

the tradition of Christmas 

stockings started with French 

nuns in the 12th century. 

Inspired by Saint Nicholas’ 

habit of secret gift-giving, they 

started leaving stockings 

stuffed with apples, 

nuts and satsumas 

outside the houses 

of the poor. 

in the know.
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DATES FOR 
YOUR DIARY
DECEMBER

11 DEC 
Abergavenny Christmas 
Food Festival
The winter edition of the  
UK’s biggest food festival 
promises festive fun with  
recipe demos by top chefs 
and a firm emphasis on 
regional food. Stock up  
on cured meats, chocolates, 
cheese and other goodies  
for the Christmas table.
Tickets £5; abergavenny 
foodfestival.com

UNTIL 22 DEC 
Belfast Christmas Market
Celebrate the last month of 
Northern Ireland’s Year of 
Food and Drink at this classic 
free Christmas market, 
combining Continental  
treats and Irish specialities.
belfastcity.gov.uk/events/
Events.aspx

UNTIL 23 DEC 
York Christmas Festival
Set against the backdrop of 
York Minster, this celebration 
has two markets, offering 
traditional chalets with 
European treats, as well as 
local Yorkshire fare at the 
Shambles Market.
visityork.org/christmas

UNTIL 8 JAN 
The Winter Gathering
Manchester’s Grade II listed 
fire station will host an ice 
rink, artisan market and 
pop-up art gallery, with live 
music and DJs in the 
evenings. A changing line-up 
of some of the UK’s best 
street food vendors will be 
on hand for warming snacks.
Free entry Sun-Wed, £5 
Thu-Sat; elementalevents.
com/thewintergathering

UNTIL 8 JAN 
Southbank Centre  
Winter Market
Get into the Christmas  
spirit in the capital, where 
wooden chalets filled with 
food, crafts – and the 
obligatory mulled wine –  
will be clustered along  
the riverbank in the  
shadow of the London Eye. 
southbankcentre.co.uk  

in the know.

Did you 
know…?
The average 

Brit spends  

3 hours  

30 minutes 

shopping for 

food for 

Christmas 

Day, 3 hours 

42 minutes 

cooking 

Christmas 

lunch …  

and just  

30 minutes  

44 seconds  

eating it!

MAKE YOUR BIG FOOD-SHOP EASY
Did you know you can order your shopping straight from the 

deliciousmagazine.co.uk website? All you need to do is choose 

the recipes you want to cook, then at the bottom of the ingredients list, 

choose your favoured retailer and click on the ‘buy your ingredients 

online’ button. The ingredients for the recipe will automatically go into 

your shopping basket – which you can then edit if there are items you 

already have in your storecupboard at home. If you prefer to shop 

in-store, you can create a shopping list to print and take with  

you – or have it emailed to your mobile. It’s genius,  

and it couldn’t be simpler...

↗

FOR LITERARY COOKS

Yashim Cooks 

Istanbul (£25; 

Argonaut Books)

Yashim The Ottoman 

Detective is a 

fictional character  

in Jason Goodwin’s 

mystery series set  

in Ottoman-era 

Istanbul, and food 

looms large in all five 

books. The genius  

of Yashim Cooks 

Istanbul is how it 

intertwines brilliant 

recipes with food- 

centric passages and 

nuggets of culture. 

FOR DASHING BLADES

Knife: The Culture, 

Craft and Cult of 

the Cook’s Knife 

(£20; Quadrille)

If you think a whole 

book about cook’s 

knives might be 

slumber-inducing, 

think again. Writer 

Tim Hayward reveals 

the diversity of 

humanity through 

photographs and 

tales of knives and 

the craftspeople 

who make and hone 

the most essential of 

kitchen tools.

FOR NORDIC TYPES

How to Hygge: The 

Secrets of Nordic 

Living (£14.99; 

Bluebird Books)

Hygge: in Britain, it’s 

a word that’s gone 

from obscurity to 

overuse, but author 

Signe Johansen isn’t 

selling the candles 

and coffee clichés. 

Conviviality, love  

of nature and time  

to think are central to 

hygge, and are things 

we need more of. 

This book tells how 

– with 50 top Scandi 

recipes to boot. 

BOOKS  
THAT KEEP 
ON GIVING

Last-minute gift 
ideas to fire the 

culinary imagination 
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Your  last-minute

GUIDE
GIFT

Hot in the kitchen...

Left your present-buying until the last 
minute? You’re not alone! We’ve rounded 

up the best 11th-hour offerings – hand 
picked by us, and easy to get  

your mittens on, too

FULL OF BEANS

One for the aspiring pâtissier: a 500g tin  

of ceramic baking beans, guaranteed to 

banish soggy bottoms. £10, Paul  

Hollywood for waitrosekitchen.com

FOR FOXY COOKS

Adjustable neck strap, double pocket, 

cute print – an apron that’s fun and 

functional. £25, dexam.co.uk

TASTE TRIPPER

Guides highlighting the best 

chocolate, beer or coffee in 

the capital, with maps and 

recipes, plus discounts and 

free tastings from partners 

such as chocolatier Paul A 

Young. Single pack £18, couple’s 

pack £30, tastetripper.com

CURRYING FERVOUR

A spice tin in the traditional 

Indian style – known as a masala 

dabba – just waiting to be filled 

with aromatic essentials.  

Masala dabba by Anjula Devi, 

£14.99 (without spices), Lakeland

IT’S A WHIZZ

This mini blender comes  

in a rainbow of colours and 

has a built-in bottle so you 

can whizz and go. Ideal for 

someone with a tiny kitchen.

Breville Blend Active Personal 

Blender, £19.50, amazon.co.uk

GIFTS THAT KEEP ON GIVING...
POMORA OLIVE OIL

Adopt an olive tree for a friend 

(from Antonio in Campania or 

Carmelo in Sicily) and they’ll 

receive quarterly deliveries 

of Pomora’s premium 

extra-virgin olive oils. £58  

for the first six months, then  

£29 per quarter, pomora.com
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wish list special.

Looking good...

A CUT ABOVE

The gift that will last a lifetime:  

an elegant 5-piece set of cheese 

knives, boxed for posterity (not 

to mention neatness).  

Robert Welch Radford 

cheese knife set,  

£95, thewhite 

company.com

TREE HUGGER

Decorations are a thoughtful 

gift as they’re treasured year 

after year. This one, with  

a dipped gold-effect finish,  

is a bargain. Feather  

decoration, £1, from Wilko  

stores nationwide; wilko.com

GRAND STAND

Sturdy wood and ceramic 

with a paint-splatter  

design – fit for showstopper 

bakes. Ines cake stand,  

£29, Oliver Bonas

KIND OF BLUE

The new Tom Kerridge range of 

cookware is outstanding quality. It 

includes beautiful hand-thrown 

serving bowls in three sizes, made 

from glazed Cornish stoneware.

£28–£60, tomkerridge.com

ONLY THE BEST...

…for your recipient’s collection of delicious. 

magazines, that is. We love this new wool-

weave basket. It’s chunky knit, double 

handled and can be used for shopping, too. 

From £15.99, Lakeland 

MAGIC WAND

A sweet-toothed friend can give 

honey the ceremony it deserves  

with this slim, elegant dipper.

Acacia honey dipper, £28, Miriam 

Mirri for Alessi; from department 

stores and alessi.com →

LIGHT TIPPLE

A bottle of excellent 

gin inside, not a box, 

but a beautiful metal 

cutwork lantern. 

Maybe pack a pillar 

candle as well to 

complete the gift.

Gin Mare Lantern 

Edition, £47.90, 

urban-drinks.co.uk

DRINK ME

A chocolatey drink warms cold hands 

and hearts. This rich, flavourful drinking 

chocolate by Rococo is the real deal – 

70% cocoa solids. £12.50, widely available 

and online at rococochocolates.com
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wish list special.

 
1 

CURRANT AFFAIR
Cassis made in 

Herefordshire with British 
blackcurrants – the 
gloriously dark liqueur’s 
rich balance of flavours is 
outstanding in the classic 
cocktails kir and kir royale. 
A wonderful gift for the 
drinks connoisseur. British 
cassis, £20 for 500ml, 
whiteherondrinks.co.uk

2 
LUXE GIFT  
If you’re going to give  

a bottle of fizz, make it 
Gosset Grande Reserve 
Champagne NV Brut, says 
drinks editor Susy Atkins: 
“It’s exquisite, with a 
lemony note, a mass of soft, 
frothy bubbles and a dry, 
fresh finish.” From £36.50, 
ampsfinewines.co.uk and 
wine shops nationwide

THE BEST FESTIVE BOTTLES

3
DRINK WITH 
REVERENCE  

Vermouth is still very 
much a trend, and this 
elegant bottle is filled  
with a subtly sweet amber 
version the colour of runny 
honey, with flavours of 
citrus, spice, even a hint  
of liquorice. Wonderful  
on ice or in a spritz. 
£32.95, sacredgin.com 

PAMPER HAMPER

Indulge someone with this glam basket, 

packed with fine treats from Italy and 

Britain – and a pocket city guide to Milan. 

Coffee, panettone, marmalade, fizz and 

more… La Dolce Eater, £150, Harvey Nichols

Eat, drink, want...

PIG OUT

Treat the savoury snack lover in your life 

to a jar of The Snaffling Pig Co’s finest 

crackling. £15.99, notonthehighstreet.com

PILE ’EM HIGH

Chic boxed tablets of 

single origin chocolate, in flavours including 

orange and ginger, hazelnut and salted caramel.

Godiva chocolate tablets, £6 for 75g, from department 

stores, Godiva shops and godivachocolates.co.uk

CANDY CRUSH

Grown-up 

gummies made 

with prosecco. 

The perfect 

stocking filler. 

£2.50 for 100g, 

sugarsin.co.uk, 

Selfridges, John 

Lewis, Lakeland

GLUTEN-FREE READING

The title and illustration say it all.  

A rib-tickler from start to finish… 

Spiralised vegetable picnic with 

lashings of green juice, anyone? 

£7.99, Quercus Books 

FOR RUDOLF FANS

Paul A Young has a genius for pairing 

flavours, as shown by these ginger 

and malt chocolate tiles. £6.50 for 60g, 

Paul A Young stores (see paulayoung.

co.uk) or mail order on 020 7437 0011
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ALL IN GOOD TASTE,  

FROM TOP 

Lavender fields 
forever; McGee 
changed his life; 
big bird; will 
Santa call on 
Heston?; Slade 
can still rock it; 
Christmas in  
a glass
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A SLICE OF MY LIFE

HESTON

BLUMENTHAL
   The man of fabulous feasts and foodie 

feats reveals his early inspiration  
and revisits Christmases past

people.

WHEN THE MAGIC BEGAN
At 15, I was lucky enough to go on holiday to France 

and was taken to a restaurant called L’Oustau de 

Baumanière. I can still picture it vividly. A gigot of lamb 

was carved at the table, lobster sauce was poured into 

soufflés and the cheese trolley was the size of a chariot. 

It was incredible – but it wasn’t just the food, it was the 

whole sensory experience. Everything was lit up by the 

sunset, I could hear the crickets and smell the lavender.… 

That’s when I realised eating can be a magical experience.   

WITH A LITTLE HELP FROM…
Mum was a good cook, but my family weren’t crazy 

about food. I owe a lot to Harold McGee’s book On Food 

and Cooking: The Science and Lore of The Kitchen. Ever 

since I picked it up in 1985 I’ve questioned everything. 

It opened my eyes to what food is capable of. 

CHILDHOOD CHRISTMAS MEMORIES
One year, Dad bought a turkey so big that we couldn’t 

shut the oven door. I also remember I used to terrorise 

my mum by sabotaging her vegetables – there was  

a point on the kitchen floor where if I jumped on it,  

the pressure cooker lid would fly off. Poor Mum…  

THE BIG DAY NOW
I start the day with something decadent such as eggs 

benedict with bacon, spinach and a splash of truffle oil. 

Then I put on Slade’s Merry Xmas Everybody and get on 

with my favourite part of Christmas dinner – the roast 

potatoes. You can never make too many! A little tip: cut 

them so they have sharp edges and they’ll be extra 

crisp, then roast with olive oil, beef dripping or goose 

fat and season with fresh rosemary, thyme and garlic. 

Turkey is great, but I like to mix it up and serve lamb, 

beef, goose or salmon as well. As for drinks, I’m  

a big fan of cider or wine mulled with juniper berries, 

bay, cinnamon, orange… that’s Christmas distilled.  

Just thinking about it all is making me happy.  

SANTA AND ME
I have done my best to stay off his naughty list this 

year, but we’ll have to see…  

deliciousmagazine.co.uk  19 
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£1,000s of great       p
THE

delicious.  

12 DAYS OF CHRISTMAS

3 
FISHER & 

PAYKEL 

FRIDGE 

FREEZER

It’s handsome, 

space-saving, 

easy to clean and, 

perhaps most 

importantly, 

specially designed 

to make getting at 

the contents of 

your fridge as easy 

as, well… pie.

4 
RIVER 

COTTAGE 

COOKERY 

COURSE FOR YOU  

AND FOUR FRIENDS 

Have fun down at 

River Cottage HQ  

on a day-long 

course, where you’ll 

make – and eat – a 

seasonal starter, 

main and pud, plus 

a loaf of bread. 

Worth over £1,000.

2 
BAHLSEN 

HAMBURG 

CHRISTMAS 

MARKET TRIP 2016

A sure way to get 

into the festive 

spirit. The prize 

for two includes 

flights to 

Germany, two 

nights in a hotel, 

spending money 

and a Bahlsen 

biscuit hamper.

5 
TWO 

KITCHENAID 

KNIFE SETS  

Chop and slice like  

a professional with 

this knife and block 

set from iconic 

domestic supremo 

KitchenAid. Of 

course, with that 

pedigree, the set  

is properly good 

looking, too.  

Worth £429 each.

                                                                                                                                                    

6 
GOURMET BREAK 

IN GALWAY, 

Cosy up in 

Galway, Ireland, with 

this mini-break for 

two, including flights, 

two nights at the 

Herons Rest Boutique 

B&B and dinner at 

Michelin-starred 

Loam restaurant. 

Worth £1,000. 

Courtesy of  

Food Made Good.

1 
TWO 

HARRODS 

HAMPERS

The Harrods 

Eaton hamper  

(worth £475)  

is stuffed with 

quality wines,  

Christmas  

cake and 

pudding,  

mince pies, 

chocolates  

and more.

Worth  

£1,300

Worth 

£1,000
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t       prizes to be won
Here’s a new Christmas tradition: from 
1-12 December we’re offering a fab prize 
each day. Visit deliciousmagazine.co.uk 
to enter (hurry before they close!)

9 
TWO ROBERT 

WELCH 

RADFORD 

CUTLERY SETS

Kit out your 

Christmas table 

with a stylish 

60-piece stainless 

steel cutlery set. 

Radford by Robert 

Welch is simple, 

elegant and 

timeless. Each  

set is worth £475.

7 
A YEAR’S 

SUPPLY OF 

PRESTAT 

CHOCOLATES 

This will keep you 

happy through 

2017 and possibly 

beyond: a delivery 

of lovely Prestat 

Chocolate Wow 

hampers every 

month for a year. 

Worth £960.

11 
WEEKEND  

BREAK AT 

JERSEY’S 

LONGUEVILLE MANOR 

Because who 

doesn’t want to chill 

out in five-star 

luxury for a couple 

of nights? This  

one includes a 

three-course meal 

for two on both 

nights, plus spa 

treatments.

                                                     GO TO deliciousmagazine.co.uk/delicious12days    

12 
COOKERY COURSE 

AT CHEWTON GLEN 

Enjoy a cookery 

course, then stay 

overnight at 

Chewton Glen 

Hotel & Spa in 

Hampshire, 

between the  

coast and the  

New Forest. 

8 
12 BOTTLES  

OF TAITTINGER 

CHAMPAGNE  

What a sparkler of 

a prize. Six bottles 

each of Champagne 

Taittinger Brut 

Réserve and 

Prestige Rosé, a 

smart ice bucket, 

Taittinger glasses, 

bottle stopper and 

apron. Worth £710. 

10
A WEEK IN 

PUGLIA 

FOR FOUR

It may be Christmas 

but there’s no harm 

in dreaming… This 

prize is a week-long 

stay in a converted 

farmhouse in the 

Vallecoppa olive 

estate, including an 

olive-tree adoption 

and a year’s supply 

of olive oil. 

Worth 

£1,005

Worth 

£1,580

Worth 

£1,800
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N
ever before have people captured 

so many memories in photos and 

videos. But when it comes to 

bringing the past to life, smartphones can’t 

match the power of our natural senses.  

Is anything more evocative of Christmas 

than its distinctive flavours and smells? 

The first whiff of chestnuts roasting over  

a street vendor’s coals makes the heart  

of even the most ardent Scrooge warm 

towards thoughts of the festivities to come.   

The catalogue of sensual Christmas 

memories seems almost endless: stockings 

filled with fragrant tangerines; the lingering 

gunpowder haze of pulled crackers; the 

intense herbiness of stuffing; the teasing, 

mouthwatering smell of turkey roasting 

for hours; the almond-tinged fruitiness  

of a marzipan-coated cake; the heady 

whiff of brandy-soaked pudding... We take 

the nostalgic power of these experiences  

for granted. But what is it about food that 

makes it so emotionally potent? 

IT’S THE NOSE THAT KNOWS
We consider taste and smell independently, 

but in fact the tongue does little of the 

work when it comes to identifying flavour. 

Most of what we call ‘taste’ comes to  

us through our nose. You can demonstrate 

this to yourself by eating something 

normally, then again with your nose 

pinched closed (see box, right). With most 

foods, the lack of flavour is startling. 

Olfactory [smell] memory is more 

visceral than other forms. That’s partly 

because taste and smell, along with  

touch, are the senses that put us  

in most direct contact with what we  

are experiencing. They have an animal 

immediacy. Sight and hearing, by 

At this time of year, food scents and flavours mingle with memory to conjure  
up a magical sense of nostalgia. Julian Baggini gets to the bottom of how and  

why food exerts such emotional power at Yuletide

Why Christmas is such 
a feast for the senses

“Smell and taste are 
in fact but a single 

composite sense, whose 
laboratory is the mouth 

and its chimney the nose” 
JEAN-ANTHELME 

BRILLAT-SAVARIN (1755-1826)
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food for thought.

comparison, are intellectual and distant. 

Psychologist Charles Fernyhough says 

language is thought to play an important 

role in organising memories, even visual 

ones, but it distances memories. Taste and 

smell, however, are hard to capture in 

words. That’s why when we describe the 

taste of wine, for example, the best we can 

do is list other relatable flavours: cherry, 

caramel, spice, vanilla. This might also 

explain why recollections of childhood 

food are among the most vivid, because  

as young children we haven’t yet developed 

our language skills enough to use them  

to help create memories.

“Smells arguably trigger memories of 

events that occurred before a time when 

they were encoded in language,” explains 

Fernyhough. In other words, food reaches 

our oldest memories, ones that would 

otherwise be out of reach. Fernyhough 

himself isn’t entirely convinced by this 

theory but finds it plausible. Either way, 

it’s certainly true that early childhood 

experiences evoked by Christmas aromas 

are typically some of the most pleasant  

we have. And as adults, to be taken back 

to the feelings of a young child on the 

most magical day of the year is bound  

to lift the soul. 

THE SCENT OF CHRISTMASES PAST
There’s still much we don’t know about 

precisely how olfactory memory works 

and why it’s so robust. I wonder whether 

part of the explanation is that the gap 

between imagination and experience is, 

for most of us, greater with taste and smell 

than it is with sight and sound. I for one 

find it harder to bring memories of aromas 

to vivid life than things I’ve seen or heard. 

I can picture things and play tunes in my 

head, but if I try to imagine a smell I might 

at best get a short, abstract sniff of it. 

I don’t think I’m unique in this. It would 

explain why simply thinking about the 

buttery, spicy smell of mince pies can’t 

even begin to compare to the experience 

of pulling them, freshly baked, from the 

oven. Anticipation and description only  

go so far. It’s when we’re surrounded by 

the actual smells that we can fully evoke 

festive memories. 

SPECIAL TIME, SPECIAL PLACE
Christmas flavours are distinctive,  

while other smells can have multiple 

associations. Champagne is linked to any 

number of big celebrations, for example, 

and a roast chicken is eaten all year round. 

But most typical Yuletide staples are  

eaten only once a year. Almost all turkeys 

roasted in Britain go in the oven on  

25 December, and many people never  

buy stilton or drink port at any other  

time than Christmas. Keeping these food 

items specific to the occasion preserves 

their capacity to evoke strong memories 

that trace an unbroken line back to 

childhood. I, however, eat stilton all year 

round, so as a result it doesn’t have much 

association with Christmas for me.

There are exceptions, though. The 

likelihood is you eat satsumas all through 

winter as there isn’t much other fruit in 

season, but that moment when you pull 

one out of your stocking on Christmas 

morning (if you’re lucky enough still to 

have one!) is special. The citrus scent 

smells even fresher and sharper when  

it hits a still-sleepy nose. Wine is another 

example: you might drink it every day,  

“The smell and taste of things remain poised a long  
time, like souls, ready to remind us” MARCEL PROUST

but a glass sipped at four o’clock in the 

afternoon in front of a fire, the aroma  

of The Big Lunch still hanging in the air,  

is unlike any other. 

FULL-ON NOSTALGIA
If you really want to press your nostalgia 

buttons this Christmas, though, the trick 

is to get hold of something that used to  

be part and parcel of the occasion but  

has dropped out of fashion: a Snowball 

cocktail, or a glass of Harvey’s Bristol 

Cream sherry, perhaps. You might not  

be able to finish it, but you won’t need  

to – one sip will be enough to transport 

you back in time in the way only food  

and drink can.

Philosopher Julian Baggini is author of  

several books including The Virtues of the 

Table: How to Eat and Think (Granta) 

BUY a box of jelly beans. 

ASK your guests to pinch their nose, and 

shut their eyes, then give them each the 

same colour jelly bean. Ask them to 

chew but not swallow the bean. See if 

they can identify the flavour (all they 

should be able to taste is sweetness).

TELL them to release their nose, while 

still chewing, then ask them again to 

identify the flavour. Now it should be 

abundantly clear.

TRY it with different colour jelly beans.

WHICH SMELL 
MOST REMINDS 

YOU OF CHRISTMAS?
We asked you on Twitter and this  

is what you said…

l Orange and cinnamon
l Mince pies in the oven
l Gingerbread
l Mulled wine
l The Christmas tree
l Candied peel
l Cranberry sauce
l Rum butter
l Wine
l Grandma’s Christmas pud

WHAT DO  
YOU MOST 

ASSOCIATE WITH 
CHRISTMASES PAST?
Here are your top 10…

l Harvey’s Bristol Cream Sherry
l Terry’s Chocolate Orange
l Twiglets
l Cheese footballs
l Boxes of Rowntrees Fruit Pastilles
l Making Christmas pud with Mum
l Orange pomanders
l Yule log topped with a plastic robin
l Tinsel… everywhere!
l After-dinner games
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TRY THIS AT HOME: THE TASTE & SMELL TEST
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CINNAMON STICK 

CHRISTMAS TREES
1 For each tree, start with 
4 large cinnamon sticks. 
Leave two whole and, 
using a sharp knife, cut 
one into an 8cm and 2cm 
piece and the other into a 
6cm and 4cm piece. If you 
like, spray two or three of 
the pieces with metallic 
spray paint (we used 
Rust-Oleum Metallic 
Brilliant Finish in bright 
copper, from Homebase).
2 Lay out the pieces of 
cinnamon stick in order of 
size and, using a glue gun, 
stick the five smaller 
pieces to the largest piece 
to make a tree. 
3 Cut a 10cm piece of 
ribbon, shape into a loop 
and glue the ends to the 
back of the top of the tree. 
Set aside to dry and your 
cinnamon stick Christmas 
trees are ready to hang  
(or use as gift tags). 

Decorations with  
a heavenly scent 

The aromas of cinnamon and star anise are an integral part of Christmas, but their 
usefulness extends beyond the kitchen. With a few basic tools and a bit of deft handiwork,  

you can transform everyday spices into beautiful decorations or gift tags 

28  deliciousmagazine.co.uk

WHAT YOU’LL NEED
Save yourself money by buying spices in 
larger bags from a market stall or cash and 
carry rather than in the smaller jars you find 
in supermarkets.
You’ll also need a few practical tools, all of 
which are easy to get hold of from a hobby 
supplier such as hobbycraft.co.uk.
l  Cinnamon sticks and star anise
l  Sharp knife and scissors 
l  Metallic spray paint
l  A ‘hot melt’ mini glue gun (£5, Hobbycraft) 
l  Pretty ribbon (vvrouleaux.com has a great 
selection – or use offcuts left over from gifts) C
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STAR ANISE MINI WREATHS
l For each wreath, start 
with 7-8 whole star anise. 
Lay them out in a circular 
pattern with the ‘arms’ 
touching (see picture). 
l Use a glue gun to glue 
the star anise circle 
securely, then leave to dry. 
Use heavy-duty thread, 
ribbon or string to hang on 
the Christmas tree or to 
attach to a gift.

get creative.
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Christmas morning or New Year’s Eve canapé,  
Boxing Day centrepiece, anytime snack… These three 
oh-so-good variations on an all-time classic will keep 

the crowd in joyous mood over the holiday season 

Sausage  
rolls

ALWAYS A WINNER  

RECIPES AND FOOD STYLING LOTTIE COVELL 

PHOTOGRAPHS DAN JONES STYLING WEI TANG

Cheddar and red  
onion chutney mini  
sausage rolls, p32

favourites.
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•  1 tsp ground coriander

•  1 tsp ground cumin

•  1 tsp dried mint

•  450g British free-range 

sausagemeat

•  Bunch fresh coriander, roughly 

chopped

•  8 sheets filo pastry 

•  150g unsalted butter, melted

•  Mixed salad leaves to serve

1 Heat the oven to 200°C/180°C fan/

gas 6. Heat a glug of oil in a pan and 

fry the onion for 5-10 minutes until 

softening. Add the garlic, ground 

coriander, cumin and mint. Fry for 

2-3 minutes, then put in a large 

mixing bowl. Cool for 5 minutes.

2 Add the sausagemeat, fresh 

coriander and a generous amount of 

seasoning to the onion mixture.  

Use your hands to mix together well. 

3 Put a sheet of filo on a non-stick 

baking tray with the long side facing 

you, brush all over with melted 

butter, then top with another sheet 

of filo and brush again with butter. 

Place another sheet of filo on top 

with the short edge facing you, 

centred but with the top half sticking 

out beyond the base. Repeat with 

another sheet sticking out in the 

same way from the bottom. Place  

2 more sheets with the long side 

facing you so they stick out halfway 

at each end of the base (they will 

touch in the centre). You should end 

up with a rough cross. As you go, 

brush the overlapping edges with 

butter. Place the sausagemeat mix 

in a rough square in the centre, 

pressing it down to about 2cm thick. 

Fold over the top 2 flaps of filo, 

brush with butter, then repeat with 

the 2 flaps underneath to form  

a neat parcel coated in butter. 

4 Scrunch up the 2 final sheets of 

filo and arrange on top, then brush 

again with butter. Bake for 30 

minutes until golden and crisp and 

the meat is cooked through. Rest for 

15 minutes, then slice into 6 or 8 

squares and serve with a side salad. 

PER SERVING (FOR 8) 335kcals, 

25.9g fat (12.7g saturated), 3.5g 

protein, 21.6g carbs (1.8g sugars), 

0.6g salt, 0.7g fibre

TEAM 
FAVOURITE
Martine Tinney, 

art editor
 “I like to think 

I’m a sausage roll 
connoisseur, and 

these small, 
tasty rolls were 

up there with  
the best.  

I particularly 
loved the 

sweetness of the 
caramelised red 

onion” 

Cheddar and red onion 
chutney mini sausage rolls
MAKES 48. HANDS-ON TIME 40 MIN, OVEN 

TIME 20 MIN, PLUS CHILLING

MAKE  
AHEAD

Chill unbaked, wrapped in 

cling film, for up to 24 

hours. Glaze, then bake. 

Freeze unbaked, then glaze and 

bake from frozen for 30 minutes. 

Baked, cooled rolls will keep chilled 

for 48 hours. Warm in a hot oven for  

10 minutes to serve. 

FOOD  

TEAM’S  

TIP

If at any point the pastry 

gets warm and softens too 

much, chill for 10 minutes. 

•  Olive oil for frying

•  1 red onion, finely chopped

•  Bunch fresh rosemary, leaves 

picked and finely chopped 

•  A few fresh thyme sprigs, leaves 

picked

•  3 tbsp red onion chutney

•  60g extra mature cheddar,  

grated

•  450g British free-range 

sausagemeat

•  2 x 320g ready-rolled all butter 

puff pastry sheets

•  1 medium free-range egg, beaten, 

to glaze 

•  3 tbsp finely grated cheese or 

poppy seeds to top

1 Heat the oven to 200°C/180°C fan/

gas 6. Heat a glug of oil in a medium 

frying pan and fry the onion over  

a medium heat for 5-6 minutes until 

starting to soften. 

2 Add the rosemary, thyme and 

onion chutney, fry for 2-3 minutes, 

put in a mixing bowl, then leave  

to cool. Add the cheddar and 

sausagemeat. Season with salt and 

pepper then, using your hands, mix 

everything together really well. 

3 Unroll a pastry sheet and halve 

lengthways. Place a quarter of the 

sausage mixture down the length of 

each half of pastry, just off-centre, 

keeping it in a 2-3cm wide sausage 

shape. Lightly brush either exposed 

edge of the pastry with egg, then 

fold the wider edge over onto the 

other exposed edge to encase the 

meat. Press down along the lip to 

seal, then brush with egg to glaze. 

Repeat with the remaining pastry 

and filling, then put the rolls on  

a board and chill in the fridge for  

20 minutes or in the freezer for 10. 

4 Use a sharp knife to cut each long 

roll into 16 sausage rolls, then put 

onto baking sheets lined with 

non-stick baking paper. Chill again 

in the fridge for at least 20 minutes 

(see Make Ahead). 

5 Once the rolls feel firm, brush all 

over with more egg and sprinkle 

with the cheese/poppy seeds. Bake 

for 20 minutes until risen and golden 

and the meat is cooked through. 

PER ROLL 94kcals, 6.9g fat (3.1g 

saturated), 1.7g protein, 6g carbs 

(0.7g sugars), 0.2g salt, 0.6g fibre

Filo-wrapped spiced 
sausage roll pie 
SERVES 6-8. HANDS-ON TIME 40 MIN, OVEN 

TIME 30 MIN, PLUS RESTING

MAKE  
AHEAD

Prepare the unbaked pie up 

to 12 hours ahead. Chill 

wrapped in cling film. 

FOOD  

TEAM’S  

TIP

Cover the filo with cling film 

or a clean, damp tea towel 

to prevent it drying out.

•  Olive oil for frying

•  1 onion, finely sliced

•  2 garlic cloves, crushed

Filo-wrapped spiced 
sausage roll pie

BLACK YELLOW MAGENTA CYAN
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favourites.

Sage, chilli and feta 
sausage rolls
MAKES 16. HANDS-ON TIME 35 MIN, OVEN 

TIME 20-25 MIN, PLUS CHILLING AND 

RESTING

MAKE  
AHEAD

Wrap the unbaked rolls in 

cling film and chill for  

up to 24 hours. Glaze before 

baking. Freeze unbaked, then glaze 

and bake from frozen for 30 

minutes. Baked rolls will keep 

chilled for 48 hours. Warm in a hot 

oven for 10 minutes to serve. 

FOOD  

TEAM’S  

TIP

If at any point the pastry 

gets warm and softens too 

much, chill for 10 minutes.

•  Olive oil for frying

•  1 onion, finely chopped

•  2 garlic cloves,  

crushed

•  Small bunch fresh sage, leaves  

chopped

•  2 tsp dried chilli flakes

•  1 tsp dried oregano

•  200g feta, crumbled

•  450g British free-range 

sausagemeat

•  2 x 320g packs ready-rolled all 

butter puff pastry

•  1 medium free-range egg,  

beaten

1 Heat the oven to 200°C/180°C fan/

gas 6. Heat a glug of the oil in  

a medium frying pan and fry the 

onion for 5-6 minutes over a 

medium heat until starting to soften. 

Add the garlic and fry for 2-3 

minutes, then put in a large mixing 

bowl and leave to cool for 5 minutes. 

2 Add the sage, chilli, oregano, feta 

and sausagemeat to the garlicky 

onion. Season generously with salt 

and pepper, then use your hands to 

mix everything together really well. 

3 Unroll one of the sheets of pastry 

and cut in half lengthways. Place  

a quarter of the sausage mixture 

down each length of pastry, just 

off-centre, in a 2-3cm wide sausage 

shape. Lightly brush the wide edge 

of the pastry with the egg glaze, 

then fold over to encase the filling, 

leaving a small lip of pastry. Press 

down along the pastry lip to seal, 

then brush with the beaten egg and 

press a fork into the pastry lip to 

crimp and seal further. Put the  

rolls on a board and chill for  

10 minutes. Repeat with the 

remaining pastry and filling. 

4 Once chilled, use a sharp knife  

to cut each long roll into 4 individual 

sausage rolls and transfer to  

a baking sheet lined with non-stick 

baking paper. Chill again for at least 

20 minutes (see Make Ahead).

5 After chilling, once the sausage 

rolls feel firm, brush again with 

beaten egg to glaze. Bake for  

20 minutes until risen and golden 

and the meat is cooked through. 

Rest for 10 minutes before serving.

PER SERVING 282kcals, 20.9g fat 

(9.6g saturated), 5.5g protein,  

17.1g carbs (1.3g sugars), 0.8g salt, 

1.7g fibre 
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midnight snack.

Ham, cheese and chilli 
beetroot chutney toastie
MAKES 2 (WITH LEFTOVER CHUTNEY).  

HANDS-ON TIME 30 MIN, SIMMERING TIME  

30 MIN, OVEN TIME 5-6 MIN

MAKE  
AHEAD

The chutney will keep in the 

fridge in an airtight container 

for up to a week. Use the 

leftovers on cheeseboards, with  

a ploughman’s or in chicken wraps. 

FOR THE CHUTNEY

•  250ml red wine vinegar

•  250g caster sugar

•  1½ tsp black mustard seeds

•  1½ tsp cumin seeds

•  2 red chillies, deseeded and  

finely chopped

•  2 garlic cloves, crushed

•  2 banana shallots, finely chopped

•  1 bunch raw beetroot, peeled and 

coarsely grated (around 500g 

prepared weight)

FOR THE TOASTIE

•  4 slices good bread

•  Butter for spreading

•  2 thick slices good quality ham

•  100g mix of blue cheese and 

cheddar, crumbled or grated

•  Parmesan for grating

1 To make the chutney, gently  

warm the vinegar and sugar in  

a pan over a medium heat until the 

sugar dissolves. Add the remaining 

chutney ingredients and some salt. 

Bring to the boil and cook for around 

30 minutes, stirring occasionally, or 

until the mixture has reduced and 

the liquid is syrupy. Leave to cool.

2 Heat the oven to 180°C/160°C fan/

gas 4 and put a baking sheet inside. 

Butter one side of each slice of 

bread. Heat a large frying pan over  

a medium heat, then add 2 of the 

The king of toasties 
Need post-pub sustenance on Christmas Eve, or a sofa treat in the post-Christmas,  

pre-New Year lull? This oozing tower of wonder, served hot from the oven, is snack royalty
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bread slices, butter-side down. 

Spread with a couple of spoonfuls  

of chutney, top with a slice of ham 

each, then divide the blue cheese 

and cheddar between them. 

Sandwich with the remaining slices 

of bread, butter-side up. Cook for 

5-6 minutes, pressing down on the 

sandwiches with a spatula or fish 

slice until the bread has toasted on 

the underside. Flip and repeat.

3 Grate a good layer of parmesan 

over the top of each sandwich, then 

flip again, frying until the cheese  

is golden and crisp. Transfer to the 

baking sheet, parmesan-side up, 

and bake in the oven for 5-6 minutes 

to properly melt the cheese inside. 

PER TOASTIE 577kcals, 29.4g fat 

(17.2g saturated), 25.6g protein, 

51.1g carbs (17g sugars), 2.7g salt, 

3.1g fibre  
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Salted pollock with 
potatoes, cream  
and marjoram
SERVES 6. HANDS-ON TIME 45 MIN,  

OVEN TIME 60-70 MIN, PLUS 30 MIN RESTING

MAKE  
AHEAD

Assemble the pie in the 

baking dish up to 12 hours  

in advance and keep covered 

in the fridge. Bake as in step 3.

FOOD  

TEAM’S  

TIPS

Salted pollock can be 

difficult to find. If you don’t 

want to salt your own, as 

Gill suggests, salted cod or smoked 

haddock would work just as well. 

Instead of fresh marjoram, you 

could use 1½ tbsp dried marjoram, 

which is more widely available. 

Fresh thyme would also work.

The Christmas Eve  
FISH PIE
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This pie makes a great supper and, though the ingredients  

are few, the result is so much more than just fish and potatoes. 

You could use regular unsalted fish and on the crisp, caramelised 

surface it would look much the same, but it wouldn’t have the 

same extraordinary intensity. To make your own salted fish, 

cover a large fillet of very fresh pollock, cod or other white fish  

in salt and leave it in the fridge for 48 hours. Wash off the salt, 

then soak the fish for 12-18 hours in several changes of fresh  

cold water and it’s ready to use.   

GILL MELLER

•  1kg white floury potatoes, such  

as desiree or maris piper

•  1 large onion, thinly sliced

•  4-6 garlic cloves, thinly  

sliced

•  2 tbsp chopped fresh marjoram, 

plus marjoram flower stems  

to decorate (optional; see tips) 

•  500ml double cream

•  300-400g thoroughly soaked 

salted pollock or cod fillets, 

skinned and sliced into small 

pieces (see Gill’s introduction  

and food team’s tips)

YOU’LL ALSO NEED…  

•  1.5 litre round baking dish, 

20-25cm in diameter and 5cm deep

1 Heat the oven to 180°C/160°C fan/

gas 4. Peel, then slice the potatoes 

thinly into 2-3mm rounds. Put the 

slices in a large heatproof bowl 

along with the onion, garlic and 

chopped marjoram, then season 

with plenty of black pepper (the fish 

will bring salt into the mix). Put the 

cream in a small pan over a medium 

heat and bring it up to a simmer. 

Pour the hot cream over the potatoes, 

then turn the slices to combine.

2 Arrange a relatively neat layer of 

overlapping potatoes in the bottom 

of the round baking dish. Scatter 

over some of the sliced salted fish, 

then make a second layer of 

overlapping potatoes. Continue  

in this way until you have used up  

all the fish and potatoes, finishing 

with a layer of potatoes on top.  

Pour over all the remaining cream 

from the bowl. Decorate the top with 

a couple of marjoram flower stems, 

which I think look beautiful and dry 

brittle as glass in the oven – but of 

course, they aren’t essential.

3 Put the pie in the oven and bake 

for 60-70 minutes, pressing the 

potato layers down firmly once or 

twice during cooking using a 

spatula. The pie is ready when the 

potatoes are tender, the top layer  

is golden and the sauce is bubbling. 

Remove it from the oven and allow  

it time to settle – it will be much 

better, and still nice and hot,  

after 30 minutes of resting. Serve 

with a green salad or lemony 

steamed broccoli.

PER SERVING 648kcals, 45.6g fat 

(27.9g saturated), 21.6g protein,  

36g carbs (4.5g sugars), 0.6g salt, 

4.1g fibre

WINE EDITOR’S CHOICE A white 

with a subtle oaky edge – chill an 

oaked (crianza) rioja blanco.  

MEET THE CHEF
He’s the head chef at River  
Cottage and Hugh F-W’s 
right-hand man. This 
summer Gill published  
his first cookbook, Gather 

(£25; Quadrille), from  
which this recipe is adapted.
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It’s what we all hope for, yet so seldom get. Snow or not, though, it’s still a magical 
celebration. Here, we’ve given a new twist to some key festive recipes and 

photographed them to evoke that longed-for snow and frost. With an updated take 
on the ham, a food gift people will actually want to receive, plus a few classics along 

the way, our recipes are designed to capture the magic of the season 

 Dreaming of a 
white Christmas

christmas magic.

RECIPES THE FOOD TEAM PHOTOGRAPHS GARETH MORGANS

FOOD STYLING REBECCA WOOLLARD AND ELLA TARN STYLING DAVINA PERKINS

Soft, tempting 
amaretti, p44
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Raspberry jam wreath 
SERVES 8-10. HANDS-ON TIME 50 MIN,  

OVEN TIME 45 MIN, PLUS RISING & PROVING

MAKE  
AHEAD

To prepare the dough up to 

24 hours in advance, leave 

to rise overnight in the 

fridge, then bring back to room 

temperature before knocking back 

and rolling out (step 4). The wreath 

is best eaten on the day it’s made. 

FOOD  

TEAM’S  

TIPS

Use a firm-set jam so it 

stays inside when you roll 

up the dough. We used 

Tiptree (Bonne Maman was runny). 

If you’d like to add a bit more jam 

after cooking (depending on how 

practised you are at rolling you 

might lose a bit before the wreath 

goes in the oven), brush it into the 

grooves after cooking and return it 

to the oven for a couple more 

minutes to set. 

•  450g strong white bread flour, 

plus extra for dusting

•  1½ tsp salt

•  7g sachet fast-action dried yeast

•  1½ tsp ground cinnamon

•  3 tbsp light soft brown sugar

•  290ml milk (whole or semi-

skimmed)

•  1 large free-range egg, lightly 

beaten, plus 1 extra for glazing

•  Sunflower oil for greasing

•  2 tbsp demerara sugar

FOR THE FILLING

•  200g raspberry jam (see tips)

1 Sift the flour and salt together into 

a large mixing bowl, then stir in the 

yeast, cinnamon and light brown → 

THE FESTIVE BREAD

A single ribbon is all that’s 
needed to adorn this 
beautiful bread, woven into a 
festive wreath for your table. 
What better way to start 
Christmas morning than 
with the sweetly warming 
flavours of raspberry and 
cinnamon? You can’t go 
wrong with a torn-off hunk  
of sticky spiced bread.

Mulled pear cider  
SERVES 10-12. HANDS-ON TIME 15 MIN, 

SIMMERING TIME 1 HOUR

MAKE  
AHEAD

This will sit over a gentle 

heat on the hob for a few 

hours. After 2 hours, 

remove the muslin bag with the 

spices as they can turn bitter. 

Alternatively, cool the mulled 

cider, without the spices, and chill 

for up to 48 hours before reheating. 

FOOD  

TEAM’S  

TIPS  
This would also work  

with a dryish apple cider. 

If you want to make sure  

no one accidentally swallows  

a clove, gather up the spices in a 

square of muslin and tie with string. 

 

•  2 litres pear cider (also known as 

perry – see tips)

•  6 clementines

•  500ml pomegranate juice

•  400ml dark rum, plus  

an extra splash

•  120g caster sugar

•  3 star anise 

• 1 tbsp whole cloves

• 1 large cinnamon stick

1 Pour the pear cider into a very 

large heavy-based pan with a  

lid. Squeeze the juice from the 

clementines, then add to the pan 

along with the squeezed peel. Add 

the rest of the ingredients (see tips), 

then bring up to a gentle steam. 

2 Cook on a very low heat for 40 

minutes, then add a splash of rum. 

Cover with a lid, leaving a gap to let 

the steam out, and keep on the heat 

on the lowest setting while serving. 

PER SERVING (FOR 12) 211kcals, 

0.1g fat (no saturated), 0.2g protein, 

23.1g carbs (23.1g sugars), no salt, 

no fibre
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THE WARM GREETING FOR CAROLLERS

Wafts of citrus and spice drift through the house as you 
simmer this mulled cider, filling the air with the spirit of 
Christmas and the promise of a warm welcome to all who 
enter. Chilly hands gradually thaw around hot punch 
glasses, and the tired voices of carol singers will be 
revitalised after one sip of this warming brew.  

Looking through my bedroom window, 
out into the moonlight and the unending 

smoke-coloured snow, I could see the lights 
in the windows of all the other houses on 
our hill and hear the music rising from 

them up the long, steadily falling night.  
DYLAN THOMAS, A CHILD’S CHRISTMAS IN WALES
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sugar. In a small saucepan, gently 

heat the milk until steaming (don’t 

let it come to the boil), then turn off 

the heat and leave the milk to cool 

for 5 minutes or so. 

2 When the milk is warm (not hot)  

to the touch, pour it onto the flour  

in the bowl, then add the beaten 

egg. Quickly mix with a spoon, then 

use your hands to bring it together 

as a dough. If you have a stand 

mixer, attach a dough hook and 

knead the dough for 5-10 minutes 

until it springs back to the touch. 

(Alternatively, knead the dough by 

hand for 10 minutes until springy 

and smooth – don’t add more flour, 

even by dusting the work surface,  

as it will affect the dough texture.) 

3 Lightly oil a large mixing bowl,  

put in the dough and cover with  

cling film. Leave to rise for 1 hour  

in a warm place until doubled in  

size, light and pillowy. Meanwhile, 

line a large baking sheet with 

non-stick baking paper.

4 Knock the air out of the risen dough 

and tip out onto a lightly floured 

work surface. Roll the dough into a 

75cm x 25cm rectangle 3-4mm thick 

(this might be tricky as the dough will 

keep contracting, but persevere). 

Spread the jam thinly over the 

rectangle then, with a long side 

facing you, tightly and carefully roll 

up the dough into a long swiss roll. 

5 Using a sharp, heavy knife, halve 

the dough along its length. Turn 

both pieces cut-side up so you can 

see the layers. Press the 2 strands 

together at one end, then twist the 

pieces of dough around each other, 

keeping the cut sides up and always 

lifting the far strand over the near 

strand. You’ll need to move the ends 

of the strands away from you every 

now and then to make space. Do this 

gently, as the dough stretches easily 

and needs to be kept as plump as 

possible. Lift the twisted dough 

carefully onto the baking sheet, then 

gently shape it into a circle, pressing 

one end on top of the other. Loosely 

cover with lightly oiled cling film and 

leave to prove for 45-60 minutes until 

well puffed. Heat the oven to 

180°C/160°C fan/gas 4.

TEAM 
FAVOURITE
Karen Barnes, 

editor
“Don’t be put off 
by the fact that 
the scotch eggs 

have a bit of 
Spanish black 

pudding in them. 
Mixed with potato, 

it creates a far 
lighter casing 

than traditional 
sausagemeat and 

elevates these 
beauties to  

a higher plane.”

6 To check the dough has proved 

enough, gently press the underside 

– if it’s ready to bake, your finger 

will leave a slight indent. Gently 

brush the dough with egg glaze and 

sprinkle over the demerara sugar. 

Bake for 20 minutes or until risen 

and golden, then loosely cover with 

foil and cook for 25 minutes more 

or until crisp on the outside but still 

soft inside (it should feel a bit like 

brioche). Take out the baking sheet 

and leave to stand for 5 minutes, then 

carefully lift the wreath onto a wire 

rack to cool completely (see tips). 

Serve with extra jam, if you like.

PER SERVING (FOR 10) 283kcals, 

2.4g fat (0.9g saturated), 7.7g 

protein, 56.5g carbs (22g sugars), 

0.8g salt, 2.2g fibre

Potato and morcilla 
scotch eggs 
MAKES 6. HANDS-ON TIME 35 MIN, FRYING 

TIME 10 MIN, PLUS COOLING

MAKE  
AHEAD

Make the mash, and cook  

and cool the eggs the day 

before, then keep both 

chilled in the fridge. Alternatively, 

reheat the fully cooked eggs the next 

day in a medium oven for 10 minutes 

or until they begin to smell fragrant.

  KNOW- 
HOW

Morcilla is the Spanish 

version of black pudding. 

Find it in Spanish delis or 

online at brindisa.com. If you can’t 

get it, use black pudding instead. 

FOOD  

TEAM’S  

TIP

The timings in step 3 should 

give you eggs with runny 

centres. If you want firmer 

yolks, boil for 3-4 minutes more. 

•  400g floury potatoes, such as 

maris piper, chopped into chunks

•  2 litres sunflower oil to deep-fry, 

plus a glug

•  300g morcilla or black pudding, 

crumbled or finely chopped  

(see Know-how)

•  50g manchego or cheddar  

cheese, grated

•  Large knob of butter 

•  Handful fresh flatleaf parsley, 

finely chopped

•  10 large free-range eggs –  

6 of them whole, 4 lightly beaten

•  Plain flour for coating

•  250g dried breadcrumbs

•  Sea salt flakes to sprinkle

YOU’LL ALSO NEED…

•  Digital probe thermometer

1 Boil the potatoes in a large pan of 

salted water for 15-20 minutes until 

just tender. Meanwhile, heat a glug 

of oil in a frying pan. Crumble the 

morcilla into the hot oil and fry for  

2 minutes, without stirring, until 

slightly crisp. Fry, but this time 

stirring, for another 2 minutes, then 

remove from the pan and set aside. 

2 When the potatoes are cooked, 

remove from the heat, drain and 

steam dry for a couple of minutes. 

Return to the pan, then mash well. 

Add the cheese and butter, season 

well, stir in the fried morcilla and 

parsley, then leave to cool. 

3 Meanwhile, put the 6 whole eggs 

in a pan of boiling water and cook for 

6 minutes exactly (see tip). Drain, 

cool under running water, then 

carefully shell. (It will help if your 

eggs aren’t exceedingly fresh – 

older eggs peel more easily.)

4 Once the mash has cooled, divide 

it into 6 equal pieces (about 100g per 

egg). With lightly floured hands, 

press each piece, one at a time, into 

a flat disc of mash a little smaller 

than your upturned hand. Put the 

disc in your palm and place an egg 

in the middle, then bring the disc up 

around the egg to enclose, making 

sure there are no gaps or places 

where the mash is too thin – the 

casing should be about 1cm thick.

5 Once all the eggs are wrapped, 

roll each one first into flour, then 

beaten egg, then breadcrumbs, 

shaking off the excess each time. 

Press the breadcrumbs gently into 

the eggs in your hands to keep them 

secure, then dip back into the egg 

and again into the breadcrumbs, 

pressing in the breadcrumbs again. 

6 Heat the sunflower oil in a large 

heavy-based saucepan until it reads 

160°C on a digital thermometer. Fry 

the eggs in batches for 5-6 minutes 

until golden and crisp, then serve 

immediately, halved, sprinkled → 
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THE HOMECOMING SNACK

A crisp, savoury bite is always welcome - whether 
it’s to satisfy appetites worked up from a brisk 
walk in the cold, or to salve sore heads from too 
much port the night before. As the knife slides 
through the crunchy coating and hits the yellow 
sunshine of the yolk within, you’ll be soothed  
and satisfied by this prince among scotch eggs. 
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with sea salt, with a tomato dip or 

relish alongside. They’re best warm 

but they can also be eaten cold – the 

yolks will stay runny. 

PER SCOTCH EGG 648kcals, 37g fat 

(10.8g saturated), 27.3g protein, 

50.7g carbs (2.7g sugars), 2.1g salt, 

1.4g fibre

WINE EDITOR’S CHOICE Pick a 

lively, bright and young Spanish 

tempranillo for this great take on 

classic scotch eggs.

COVER RECIPE

Tamarind and 
pomegranate  
caramel-glazed ham 
SERVES 10-15 WITH LEFTOVERS. HANDS-ON 

TIME 30 MIN, SIMMERING TIME 3-4 HOURS, 

OVEN TIME 25-30 MIN, PLUS COOLING

MAKE  
AHEAD

The finished ham will keep 

chilled for up to a week, well 

covered. You can boil the 

ham the day before serving, then 

cool, wrap in baking paper and cling 

film, and chill overnight (step 1). If 

you’re doing this, make sure it hits 

70°C in step 1. The next day, bring to 

room temperature, remove the skin, 

glaze and roast (steps 2-4). The ham 

won’t be hot in the middle but that’s 

fine – it will be crisp on the outside. 

FOOD  

TEAM’S  

TIP

The ham for our shoot was 

provided by The Ginger Pig 

and tunnel boned from the 

hock (knuckle) up. This way, you get 

the traditional appearance but it’s 

easier to carve as there’s no big, 

central bone. If you have an obliging 

butcher, ask them to do the same. It 

will need to be tied to keep its 

shape, and once boiled it should be 

cooled and chilled overnight before 

the string and skin are removed for 

glazing. See our ham tips on p134.

•  ½ leg (4-4.5kg) free-range, 

unsmoked British gammon, 

bone-in (see tip)

•  300g caster sugar

•  5 tbsp tamarind paste

•  4 tbsp pomegranate molasses 

•  ¼ tsp cayenne pepper

1 If necessary, soak the gammon 

overnight in cold water (see tips on 

p134). To cook, put in a very large 

pan that still has a bit of space to 

spare. Pour over cold water to  

cover, heat gently until simmering, 

then skim off any scum that forms 

on the surface. Simmer gently for 

3-4 hours, topping up with hot water 

when the level drops and skimming 

periodically. The ham is cooked 

when a digital thermometer pushed 

into the thickest part (not touching 

the bone) reads 65-70°C, or the end 

of a skewer inserted into the thickest 

part for 5 seconds feels hot when 

pressed to the back of your wrist. 

Carefully remove the ham from the 

pan (it will be heavy!), put on a board, 

trying not to tear the skin, and leave 

to cool – see Make Ahead.

2 Once cool enough to handle, slice 

away the skin using a sharp knife, 

leaving as much of the fat on the 

ham as possible. Pat the ham dry 

with kitchen paper, then score  

a diamond pattern into the fat. Put 

the ham in a shallow roasting tin 

lined with baking paper and heat the 

oven to 240°C/220°C fan/gas 9. 

3 To make the caramel, spread the 

sugar evenly over the base of a 

large, spotlessly clean frying pan, 

put it over a very low heat on the 

widest burner and leave it to melt 

and caramelise to a brick-red colour. 

Try not to disturb it at all, but if it 

begins to turn red in places before 

some of the sugar has melted, move 

the mixture around gently with a fork 

and leave to melt again. Once the 

caramel’s brick red, add the rest of 

the ingredients and stir. Be careful 

– it will bubble violently, but keep it 

over a low heat and it will calm down. 

4 Keep the caramel on the lowest 

heat possible and brush or spoon it 

thickly all over the scored fat of the 

ham – you’ll have some left over. Put 

the ham in the fridge briefly to set 

the caramel, then transfer to the 

oven and roast for 25-30 minutes, 

bringing it out 2-3 times to re-glaze 

with the caramel that will have run 

off and pooled at the bottom, and with 

any left in the pan. Once the caramel 

is dark golden and the fat is starting 

to crisp, remove the ham, glaze for a 

final time, leave to cool for at least 

15 minutes, then slice to serve. 

PER 100G 159kcals, 6.8g fat (2.3g 

saturated), 15.8g protein, 8.7g carbs 

(8.6g sugars), 2g salt, no fibre

WINE EDITOR’S CHOICE The sweet 

notes in this ham recipe call for an 

off-dry juicy white such as a 

good-quality vouvray demi-sec or 

fine medium-dry riesling.

Soft amaretti
MAKES 16-18. HANDS-ON TIME 15 MIN,  

OVEN TIME 15-20 MIN, PLUS COOLING

MAKE  
AHEAD

Make up to 24 hours in 

advance and keep in an 

airtight container.

  KNOW- 
HOW

The traditional name for 

these is amaretti morbidi. 

Morbidi just means soft.

•  200g ground almonds

•  200g granulated sugar

•  3 large free-range egg whites

•  1 tbsp amaretto liqueur (optional)

•  Icing sugar to dust

1 Heat the oven to 170°C/150°C fan/

gas 3½ and line 2 baking sheets with 

non-stick baking paper. In a large 

mixing bowl, mix the ground almonds 

and granulated sugar with a pinch  

of fine sea salt.

2 In a large, spotlessly clean mixing 

bowl, whisk the egg whites until stiff 

using an electric hand mixer. Add a 

spoonful of the egg whites to the dry 

ingredients and mix together until 

almost combined, then carefully  

fold in the remaining egg whites in  

2 batches, using a metal spoon, 

until only just combined. Add the 

amaretto (if using) and gently mix in.

3 Roll into balls using 1 heaped tbsp 

of the mixture at a time. Put each 

ball on the prepared baking sheets, 

spaced 3cm apart, then bake for 

15-20 minutes until they have a very 

light brown crust. Leave to cool on 

the tray for 10 minutes, then slide 

the paper onto a wire rack to cool 

completely. Generously dust the 

biscuits with icing sugar to serve.

PER BISCUIT (FOR 18) 119kcals, 

6.2g fat (0.5g saturated), 3.4g 

protein, 12.1g carbs (11.8g sugars), 

no salt, no fibre →
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The smells of Christmas are  
   the smells of childhood  

RICHARD PAUL EVANS, THE CHRISTMAS BOX

THE GLORIOUS, GLISTENING HAM

There’s something awe-inspiring about a full-size 
ham. Sharp pomegranate and tamarind are a 
sublime contrast to the salty meat and sweet caramel, 
making this a star in both looks and flavour. 
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GIFT WRAP
Look out for 
wire baskets 
– either new 
or second 
hand – or 
pretty 
antique 
trays, then 
pile in the 
amaretti, 
wrap in 
cellophane 
and tie with 
a ribbon.  
Or pack in  
a pretty, 
airtight jar.

White and dark chocolate 
yule log with apricot
SERVES 12. HANDS-ON TIME 40 MIN,  

OVEN TIME 15-20 MIN

MAKE  
AHEAD

Make the yule log up to  

24 hours in advance and 

keep in the fridge, loosely 

covered with cling film. Bring back 

to room temperature before serving 

(this is important as the butter 

needs to soften properly).

FOOD  

TEAM’S  

TIPS

Use a clean, dry bowl to 

whisk the egg whites as the 

slightest bit of grease  

can stop egg whites from whisking 

up to their full volume.  

The butter for the buttercreams 

(steps 4 and 7) should be at room 

temperature – avoid microwaving  

it to soften. 

FOR THE SPONGE

•  4 large free-range eggs

•  100g caster sugar

•  75g plain flour

•  30g cocoa powder

•  1 tsp baking powder

•  4-5 tbsp apricot jam (a stiffer 

brand is easiest to work with)

FOR THE DARK CHOCOLATE AND 

APRICOT BUTTERCREAM

•  75g dark chocolate (70 per cent 

cocoa solids), chopped

•  100g unsalted butter, softened 

(see tips)

•  130g icing sugar

•  90g apricot jam 

FOR THE WHITE CHOCOLATE  

BUTTERCREAM

•  100g white chocolate, roughly 

chopped

•  200g unsalted butter, softened 

(see tips)

•  80g icing sugar, plus extra to dust

YOU’LL ALSO NEED…

•  22cm x 33cm swiss roll tin (ours  

is by Silverwood), lined with 

non-stick baking paper

1 First, make the sponge. Heat the 

oven to 180°C/160°C fan/gas 4. In a 

large mixing bowl, beat together the 

eggs and sugar using an electric 

mixer for 4-5 minutes until the 

mixture is light and airy. Sift in the 

flour, cocoa powder, baking powder 

and a pinch of salt, then gently  

fold in with a large metal spoon until 

just incorporated. 

2 Pour the mix into the lined tin, level 

out, then bake for 15-20 minutes 

until springy to the touch. Cool in the 

tin for 5 minutes, then turn out onto 

another sheet of non-stick baking 

paper, peel off the original sheet of 

baking paper and cool completely.

3 Meanwhile, make the dark 

chocolate buttercream. Put the 

chocolate in a heatproof bowl set 

over a pan of steaming, not bubbling, 

water (make sure the bowl doesn’t 

touch the water). Leave to melt, then 

set aside to cool for 5-10 minutes.

4 Put the 100g butter in a large 

mixing bowl and beat with an 

electric mixer until soft, then 

gradually beat in the 130g icing 

sugar until completely incorporated. 

Add the melted dark chocolate and 

90g apricot jam, then beat until 

slightly lighter in colour and aerated. 

5 Put the sponge, still on its baking 

paper, on a large dinner tray or 

baking tray (to make it easier to 

transport), then spread over the  

4-5 tbsp apricot jam, leaving  

0.5cm or so around the edges. Top 

with the dark chocolate buttercream 

in an even layer – spread with a 

palette knife so it goes on evenly. 

Roll the sponge tightly into a log, 

starting from one long end, using 

the paper to help you. Turn the log 

so the seam is on the underside.  

Set aside while you make the white 

chocolate buttercream.

6 Put the white chocolate in a 

medium heatproof bowl set over  

a pan of steaming, not simmering 

water (make sure the base of  

the bowl doesn’t touch the water). 

Leave to melt, then set aside to  

cool slightly for 5-10 minutes.

7 Put the 200g butter in a large 

mixing bowl and beat with an 

electric mixer until soft, then add 

the melted white chocolate. Slowly 

whisk in the 80g icing sugar until 

completely incorporated and slightly 

lighter in colour. Spread a couple of 

tablespoons of the icing over the 

cake, including over the ends, so it 

just covers the sponge in a thin 

coating, then chill in the fridge for 

20 minutes until the icing is firm. 

8 Using a sharp knife, cut 5cm  

off one end at a 45 degree angle, 

then carefully place it on one side of  

the log at the end, so it looks like  

a stump leading off the main 

branch. Spread the remaining icing 

over the top and around the sides  

to completely encase the log. Drag  

a fork over the icing in a loose 

pattern, so it looks like bark. Sift  

a small amount of icing sugar  

over the top just before serving,  

so it looks like snow. 

PER SERVING 463kcals, 27.6g fat 

(16.5g saturated), 5.4g protein,  

47.8g carbs (42.4g sugars), 0.2g salt, 

1g fibre → 

THE WELCOME GIFT FOR GUESTS

You know you’ve chosen the right B&B 
when there’s a jar of homemade biscuits 
welcoming you on the bedside table. So 
why not bake some delectable almondy 
bites for your own guests? The warm, 
freshly baked marzipanny smell is the 
best welcome you can give them. 
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xxxxxxxxxx.christmas magic.

THE SNOWY FAVOURITE

A chocolate yule log is a much-loved 
tradition, but we’ve turned ours into a 
patisserie-worthy dessert. The classic 
pairing of chocolate and apricot is 
offset by snowy white chocolate, 
which makes something grown-up into 
a family pudding everyone will love. 
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GIFT WRAP WITH A DIFFERENCE
Look out for small serving plates 
or mini platters – ceramic or 
beaten metal – at antique shops 
and flea markets. Wash well, line 
with a cut-to-fit piece of baking 
paper, then pile marshmallows on 
top. Wrap the whole thing (plate 
and mallows) with cellophane, 
then tie with ribbon and an 
eat-me-quick label. Beautiful.

In December, the principal household duty lies in 
preparing for the creature comforts of those near and  
dear to us, so as to meet old Christmas with a happy  

face, a contented mind and a full larder.
 MRS BEETON’S BOOK OF HOUSEHOLD MANAGEMENT 

Coconut and raspberry 
ripple marshmallows
CUTS INTO AROUND 40 SQUARES. 

HANDS-ON TIME 45 MIN, PLUS  

2-3 HOURS COOLING

MAKE  
AHEAD

Make up to 36 hours ahead, 

but don’t cut until you’re 

ready to pack or serve them. 

FOOD  

TEAM’S  

TIPS

Making marshmallows is 

messy – keep your kitchen 

surfaces clutter-free so 

they’re easier to clean afterwards. 

If you don’t have a stand mixer, 

you might find it best to get someone 

else to whisk the egg whites while 

you watch the sugar syrup. 

Like anything involving whisked 

egg whites, you’ll get the best 

results if you make these on a day 

that’s not too humid.

•  Vegetable oil for greasing

•  100g each cornflour and icing 

sugar, sifted together

FOR THE RASPBERRY RIPPLE

•  2 gelatine leaves (we used Costa, 

from Waitrose and Ocado)

•  200g frozen raspberries

•  3 tbsp caster or granulated sugar

FOR THE MARSHMALLOWS

•  500g granulated sugar

•  1 generous tbsp liquid glucose 

(from the baking section of large 

supermarkets)

•  20 gelatine leaves (33g in total 

– we used Costa)

•  2 large free-range egg whites

•  75g desiccated coconut

•  Small handful freeze-dried 

raspberries, quite finely crushed 

(ours came from souschef.co.uk)

YOU’LL ALSO NEED…

•  30cm x 20cm x 5cm deep straight-

sided baking tin; electric mixer

•  Digital probe thermometer or 

sugar thermometer

1 To prepare the baking tin, brush it 

lightly all over with oil, then sift over 

the cornflour/icing sugar mixture, 

tipping the tin to coat inside evenly. 

Sift an extra-thick layer onto the 

bottom, then set aside. 

2 To make the raspberry ripple, 

soak the 2 gelatine leaves in cold 

water. Put the raspberries in a 

saucepan with the sugar and cook 

over a medium heat for a few 

minutes until completely broken 

down and syrupy. Press the pulp 

through a sieve into a bowl to give  

a smooth purée, then wipe out the 

saucepan, return the purée to the 

pan and set over a medium heat 

again. Once gently simmering, 

squeeze any excess water from the 

gelatine, then stir it into the purée 

until completely dissolved. Return to 

the bowl and leave to cool, then chill 

for 20 minutes until beginning to 

thicken and turn slightly gelatinous. 

3 Meanwhile make the 

marshmallows: put the sugar, liquid 

glucose and 200ml water in a 

heavy-based saucepan set over a 

low heat. Heat very gently until the 

sugar dissolves, then turn up the 

heat and cook until the mixture 

reaches 125°C on the thermometer. 

Meanwhile, put the 20 gelatine 

leaves in a bowl of cold water to 

soak. Once the syrup reaches about 

110°C put the egg whites in a large 

mixing bowl, or the bowl of a stand 

mixer, and whisk until they form stiff 

peaks (where the peaks of egg white 

won’t fall over on themselves when 

you lift out the beaters). As soon as 

the syrup reaches 125°C, remove it 

from the heat and, with the mixer 

still whisking, pour the syrup gently 

into the egg whites, trying not to hit 

the side of the bowl or the beaters 

with the hot syrup, as it will solidify. 

Once all the syrup is incorporated, 

squeeze out the water from the 

gelatine leaves and add those too. 

4 Whisk the mixture for 10 minutes 

(use a timer, as it needs the full 

amount of time) until extremely 

thick and sticky. Remove the whisk 

attachment and scrape off the 

mallow mixture into the bowl. 

Working quickly, spoon half the 

mixture into the prepared tin, 

smoothing it down with a palette 

knife into the corners. Dollop over 

the raspberry purée, then add the 

remaining marshmallow over the 

top. Using a dinner knife, swirl the 

two mixtures together to get a ripple 

effect. The marshmallow will turn 

slightly pink, but that’s fine. Sift over 

a little more cornflour/icing sugar 

mixture, then lay a piece of baking 

paper on top and press down to even 

up and flatten. Remove the baking 

paper, then put the tin somewhere 

cool and dry for 2-3 hours until 

completely set (see Make Ahead). 

5 To cut, run a knife around the  

edge of the marshmallow, then 

invert onto a board. Use a pastry 

brush to clean off the excess 

cornflour, then cut into squares.  

Tip the desiccated coconut onto  

a plate, and dip one side of each 

square into it. Pile up the 

marshmallows, scatter with 

freeze-dried raspberries and more 

coconut and serve, or pack into jars, 

sprinkle in a little more raspberry 

and coconut, and give as gifts. 

PER SQUARE 92kcals, 1.2g fat  

(1g saturated), 0.9g protein,  

19.2g carbs (16.7g sugars), no salt, 

0.6g fibre →
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xxxxxxxxxx.christmas magic.

THE HOMEMADE GIFT TO LOVE

Here, a childhood treat is transformed into a 
sweet that’s as light as air, with a sharp edge of 
raspberry to cut through the sugar. The candy- 
cane colours are Christmas at a glance, and the 
coconut sprinkle is snow-like in its dusting. 
Armed with a jarful (alongside some bubbly, of 
course), you’ll be a welcome guest at any party.
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THE TREAT FOR 
FATHER CHRISTMAS
Children breathless with 
excitement don’t mind  
what they give to Father 
Christmas, but a man who 
has to eat a lot of mince pies 
in one evening is sure to 
appreciate those made with 
the crumbliest almond 
pastry and the best sweet-
sharp mincemeat. Give St 
Nicholas a well-deserved 
treat this year with these 
delectable pies – and don’t 
forget the warming (very 
welcome) glass of port to  
go alongside.  

Mince pies with 
orange and 
almond pastry

Mince pies with orange 
and almond pastry
MAKES 12. HANDS-ON TIME 25 MIN,  

OVEN TIME 15-20 MIN, PLUS CHILLING

MAKE  
AHEAD

Make the mince pies up to 

24 hours in advance, then 

keep in an airtight container. 

FOOD  

TEAM’S  

TIP  
Warm in a low oven and 

serve with cream or brandy 

butter, for a special treat.

•  200g plain flour, plus extra to dust

•  35g caster sugar

•  80g ground almonds

•  125g cold unsalted butter, cut into 

cubes, plus extra for greasing

•  2 large free-range eggs,  

lightly beaten

•  Finely grated zest 1 orange

•  About 150g homemade or good 

quality shop-bought mincemeat 

(turn to p138 for Harry Eastwood’s 

simple-but-delicious recipe) 

•  Demerara sugar for sprinkling

YOU’LL ALSO NEED…  

•  12-hole fairy cake tin, lightly oiled 

with sunflower oil

•  9cm and 8cm fluted round pastry 

cutters 

1 Put the flour, caster sugar and 

ground almonds in a large mixing 

bowl with a small pinch of salt.  

Add the butter and rub into the  

flour mixture to give a coarse 

breadcrumb texture. Stir in half the 

beaten eggs and the orange zest with 

a wooden spoon or dough scraper 

until it just comes together. Bring 

the pastry together in the bowl  

and shape into a fat disc. Wrap  

in cling film and chill for 1 hour. 

Alternatively, put the flour, sugar 

and almonds in a food processor 

and mix to combine. Add the butter 

and pulse until just combined. Add  

1 egg and the orange zest, then 

pulse again until just combined. 

Chill for 1 hour.

2 Heat the oven to 200°C/180°C fan/

gas 6. Roll out the dough on a lightly 

dusted surface to a 3mm thickness. 

Cut out 12 x 9cm circles and use 

them to line the holes of the 

prepared tin. Spoon 2 teaspoonfuls 

of mincemeat into each pastry case, 

then lightly brush the rims with a 

little of the remaining beaten egg. 

3 Cut out 12 x 8cm circles from the 

remaining pastry and place them  

on top of the mince pies, lightly 

pressing the edges down to seal. 

Cut 3 small slits in the top of each 

pie with the tip of a sharp knife, then 

brush the tops with beaten egg.  

Chill for 10 minutes in the freezer. 

Scatter with demerara sugar, then 

bake for 15-20 minutes until the 

pastry is lightly golden. Cool in the 

tin for 5 minutes, put on a wire rack 

for 10-15 minutes, then serve.

PER MINCE PIE 252kcals, 14.1g fat 

(6.1g saturated), 5g protein, 25.7g 

carbs (12.8g sugars), 0.1g salt,  

0.9g fibre 

↗ FIND MORE  

IDEAS ON THE 
delicious. 
WEBSITE

There are lots 

more festive 

recipes online –  

visit delicious 

magazine.co.uk/

christmas

The stockings were hung by the 
chimney with care, in hopes that  

St Nicholas soon would be there.  
CLEMENT CLARKE MOORE

christmas magic.
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Try our award-winning Somerset Cheddar today.

Take a break fr om turkey with our easy
Boxing Day recipes at wykefarms.com 
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SWEET-SOUR CRUNCH
Crisp and sticky kale and butter  
beans with balsamic vinegar 
SERVES 4. HANDS-ON TIME 10 MIN, OVEN TIME 15-20 MIN

Heat the oven to 220°C/200°C fan/gas 7. Heat a glug  

of rapeseed oil in a large roasting tin for 2-3 minutes. 

Add 2 x 400g tins drained butter beans with 2 tbsp good 

quality balsamic vinegar (we used Belazu),  

1 tbsp granulated brown sugar and salt and pepper. 

Roast for 10-15 minutes until starting to turn crisp. 

Remove the tin from the oven and toss 150g roughly 

chopped kale with the beans. Add an extra 2 tbsp 

granulated brown sugar, 2-3 tbsp more balsamic 

vinegar and a good glug of oil. Return to the oven and 

roast for a further 5 minutes until the kale turns more 

crisp and is a little charred. Serve straightaway.

PER SERVING 285kcals, 12.2g fat (0.9g saturated),  

8.8g protein, 30.3g carbs (16.1g sugars), no salt,  

9.2g fibre

Sides that go 
with everything!

The days of the diva meat centrepiece  
are over… Dress up your vegetables and  

watch them dance into the limelight

BOXING DAY SLAW
Chicory, carrot and  
dill coleslaw 
SERVES 6. HANDS-ON TIME 20 MIN

MAKE  
AHEAD

This coleslaw is best served 

on the day but will keep for 

up to 12 hours, covered, in 

the fridge. Stir through the dill and 

parsley just before serving. 

In a large bowl mix together 3 thinly 

sliced red chicory, ½ shredded red 

cabbage and 2 granny smith apples, 

halved, cored and finely sliced. Add 

2 grated carrots, a large bunch of 

chopped fresh dill and a small 

bunch of chopped fresh parsley.

In a large measuring jug mix 

together 400g Greek yogurt,  

1 crushed garlic clove, 100g good 

quality mayonnaise, the juice and 

zest of 2 limes and a good pinch of 

salt and pepper. Stir the yogurt 

mixture into the sliced vegetables 

and season to taste. 

PER SERVING 267kcals, 20.1g fat 

(5.6g saturated), 5.5g protein,  

13.9g carbs (12.6g sugars), 0.2g salt, 

3.9g fibre
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SEXED-UP ROASTIES
Roasted smashed garlic  
and rosemary potatoes 
SERVES 6. HANDS-ON TIME 15-20 MIN,  

SIMMERING TIME 20 MIN, OVEN TIME 35 MIN

MAKE  
AHEAD

Make the potatoes a few hours  

ahead of time. They’ll reheat well  

with 10-15 minutes in a hot oven.

Put 1.5kg small or medium maris piper potatoes, 

halved, in a large saucepan, cover with water, bring to 

the boil and cook for 20 minutes until just tender. Heat 

the oven to 200°C/180°C fan/gas 6. Drain the potatoes 

well and partially crush with a potato masher, leaving 

them in large chunky pieces but with some small 

crumbly bits. Drizzle a good glug of rapeseed oil into  

a large roasting tin (you may need to use 2 tins as the 

potatoes need to be in a single layer). Spread out the 

potatoes, drizzle with a little more oil and season well 

with salt and pepper, then roast for 20 minutes. Remove 

from the oven, toss with 2 crushed garlic cloves and  

4 sprigs of chopped fresh rosemary, then return to the 

oven for 10-15 minutes until crisp and golden. 

PER SERVING 247kcals, 5.8g fat (0.5g saturated),  

4.5g protein, 42g carbs (1.9g sugars), 0.4g salt,  

4.3g fibre 

GREENS WITH  
A FRENCH ACCENT 
Steamed veg with sautéed 
onion, garlic, lemon and 
tarragon dressing 
SERVES 6. HANDS-ON TIME 20 MIN

MAKE  
AHEAD

Make the dressing up to  

24 hours in advance and set 

aside, covered, in the fridge. 

Bring to room temperature before 

mixing with the veg.

Put a large pan, half full of water,  

on to boil. Meanwhile, make the 

dressing. Put a medium frying  

pan over a medium heat and pour  

in a glug of olive oil. Add 1 finely 

chopped onion and fry for  

10 minutes, then add 1 crushed 

garlic clove. Cook for 2-3 minutes 

more, then tip into a large serving 

bowl and mix in the finely grated  

zest and juice of 1 lemon, a bunch 

of roughly chopped fresh tarragon  

and 5 tbsp extra-virgin olive oil. 

Season to taste. 

When the water is just boiling, put 

a colander or steamer over it (not 

touching the water). Add 500g sliced 

leeks, 1 broccoli, separated into 

florets (slice thick stems) and 200g 

frozen peas. Cover and steam for 

3-4 minutes until just cooked but 

still crunchy (you may need to do 

this in batches). Tip the steamed  

veg into the bowl that contains the 

dressing, then toss well and serve.

PER SERVING 215kcals, 14g fat  

(2.1g saturated), 7.2g protein,  

10.9g carbs (6.9g sugars), no salt, 

8.2g fibre
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RECIPES, FOOD STYLING AND WORDS REBECCA WOOLLARD PHOTOGRAPHS GARETH MORGANS STYLING DAVINA PERKINS

Parcel baked turkey  
with cider glaze (p56),  

sour cherry chutney  
and proper gravy (p63)

A CHRISTMAS  
FEAST

to remember

BLACK YELLOW MAGENTA CYAN

A
R
T

P
R
O

D
U

C
T

IO
N

C
L
IE

N
T

S
U

B
S

R
E
P
R
O

 O
P

V
E
R

S
IO

N



deliciousmagazine.co.uk  55 

the big menu.

There’s no 
denying 

Christmas lunch is  
a challenge. No other 
meal inspires such 
trepidation and inner 
conflict… Should you do 
something different this 

year? Will everyone be disappointed if you 
do – or bored if you don’t? For me, Christmas 
lunch needs to contain all the traditional 
elements, but with a few surprising flavours. 
Most importantly, it needs to work in your 
kitchen, which means everything cooking at 
the same temperature, with an even spread 
of hob and oven dishes. These recipes might 
look quite fancy, but they’re easy to achieve. 
I can promise you that, because we cooked 
the whole menu in a small kitchen for  
this photo shoot. It works – and it tastes 
fantastic. I hope you enjoy the planning, 
that you love the flavours and that 
you have a very merry Christmas. 
REBECCA WOOLLARD, FOOD EDITOR

MENU FOR 8

Orchard spritz cocktail

Mini pissaladières

Pear crisps with blue cheese  

and hazelnuts 

✣

Parcel baked turkey  

with cider glaze

Crispy pan potatoes 

Stuffed pigs in blankets

Sherry-glazed carrots with parsley 

Roast sprouts, apples and pancetta

Red cabbage in  

pomegranate juice 

Spiced parsnip purée with  

golden crumbs 

Sour cherry chutney 

Proper gravy 

✣

Christmas pudding 

Or, for an alternative Christmas Day 
dessert, see our Showstopper Puddings 
Collector’s Edition, free with this issue
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Mini pissaladières 
MAKES 24. HANDS-ON TIME 1 HOUR,  

OVEN TIME 20-30 MIN, PLUS COOLING  

AND CHILLING

MAKE  
AHEAD

Cook the onions up to 3 days 

ahead, then chill in an 

airtight tub; use to top the 

tarts as in the recipe, but bake for  

a few minutes longer so the onions 

heat through. Bake the pastry 

squares 48 hours ahead and store 

in an airtight tub in a cool, dry place. 

Stack carefully – they’re fragile.

•  50g unsalted butter

•  3 large onions, finely sliced

•  320g ready-rolled all butter puff 

pastry, at room temperature

•  1 medium free-range egg, beaten

•  100g anchovy fillets in oil, halved 

lengthways, then again widthways 

•  A few fresh thyme sprigs, picked 

into tiny sprigs

•  12 pitted black olives, rinsed and 

cut or torn in half

1 Melt the butter in a large saucepan, 

then add the onions. Cook over a 

low-medium heat for 40-45 minutes, 

stirring often, until the onions have 

reduced and look sticky and golden. 

Spread out on a plate and leave to 

cool completely (see Make Ahead).  

2 Unroll the pastry on its paper, trim 

away any uneven edges and cut into 

24 squares. Use the tip of a sharp 

knife to score a thin border around 

each square, then brush the border 

with beaten egg. Transfer the 

squares, spaced out on their paper, 

to a baking sheet and chill for 20 

minutes. Heat the oven to 

200°C/180°C fan/gas 6. 

3 Once the pastry haschilled, bake 

for 15 minutes until puffed and crisp. 

Remove from the oven (use a sharp 

knife to separate any that are 

stuck together). Press down  

the middles with the back of  

a teaspoon, then fill with 1 tsp  

of the onions. Cross 2 anchovy 

pieces over each tart, then  

top with thyme and an olive half. 

4 Transfer the tarts to another 

baking sheet (discard the paper) and 

bake for 5-10 minutes until the pastry 

is deep golden and the onions have 

shrivelled slightly. Serve warm. 

PER PISSALADIÈRE 90kcals,  

6.1g fat (2.9g saturated), 2.4g 

protein, 6g carbs (1.3g sugars),  

0.8g salt, 0.9g fibre

Pear crisps with blue 
cheese and hazelnuts 
MAKES AROUND 40. HANDS-ON TIME  

30 MIN, OVEN TIME 2½– 3 HOURS, PLUS 

COOLING 

MAKE  
AHEAD

The crisps can be made  

up to 24 hours in advance. 

Store somewhere cool and 

dry in a sealed container. Crisp up  

in a warm oven if necessary. 

FOOD  

TEAM’S  

TIPS

If you have a mandoline or 

slicing attachment on your 

food processor, use that for 

the pears. Otherwise cut them as 

thinly as you can with a sharp knife. 

If your pears are quite ripe, they may 

take up to 1 hour longer in the oven.  

•  2 slightly under-ripe pears, sliced 

widthways roughly 1mm thick (see 

tips)

•  100g soft blue cheese (we used 

vegetarian stilton)

•  100ml whipping cream

•  Large squeeze lemon juice

•  A few fresh thyme sprigs, chopped 

•  25g toasted hazelnuts, chopped   

•  Clear honey for drizzling

1 To make the crisps, heat the oven 

to 120°C/100°C fan/gas ½. Lay the 

pear slices out on a couple of baking 

sheets lined with non-stick baking 

paper, then bake for 2–2½ hours, 

turning halfway through. Turn off 

the oven and leave the pears in for 

another 30 minutes to really crisp 

up and dry out (see tips). Put on wire 

racks to cool completely. Store in an 

airtight container (see Make Ahead). 

2 To make the topping, put the cheese 

in a medium bowl with the cream, 

lemon juice and seasoning. Whisk 

using an electric mixer until light, 

airy and a pipe-able consistency. Put 

the mix in a piping bag with a plain 

nozzle or a disposable piping bag with 

the end snipped off, or leave in the 

bowl to spoon onto the crisps. 

3 Pipe or spoon 1 tsp of the cheese 

onto each crisp, top with thyme and 

chopped hazelnuts, then drizzle with 

honey. Serve immediately. 

PER CRISP 30kcals, 2.3g fat (1.2g 

saturated), 0.8g protein, 1.5g carbs 

(1.5g sugars), 0.1g salt, 0.3g fibre

Parcel baked turkey  
with cider glaze
SERVES 8 (WITH LEFTOVERS). HANDS-ON 

TIME 20 MIN, OVEN TIME 2 HOURS 30-40 MIN, 

PLUS RESTING

MAKE  
AHEAD

The glaze can be made up  

to 48 hours ahead. Keep 

covered in the fridge.

FOOD  

TEAM’S  

TIP

Take the turkey out of the 

fridge at least 2 hours 

ahead of cooking, so it 

cooks from room temperature. 

•  1 eating apple, halved 

•  2 bay leaves

•  4-5kg game-hung free-range 

turkey (see tip and p132)

•  75g unsalted butter, at room 

temperature

FOR THE GLAZE

•  500ml cider (we used Wyld Wood)

•  1 cinnamon stick

•  1 star anise

•  1 tsp peppercorns

•  1 bay leaf

•  3 tbsp cider vinegar

•  4 tbsp soft light brown sugar

•  3 tbsp dijon mustard

YOU’LL ALSO NEED…

•  Full roll non-stick baking paper

•  Digital probe thermometer

1 Heat the oven to 160°C/140°C fan/

gas 3. Put the apple halves and bay 

leaves in the turkey cavity, then rub 

a third of the butter all over the bird 

and season well with salt. 

2 On a long work surface or table, 

roll out a piece of non-stick baking 

paper to just under a metre long. 

Grease with half the remaining 

butter. Sit the turkey in the middle  

of the paper with the length of the 

bird running along the length of the 

paper. Bring the two ends up to  

the centre and scrunch together. → 
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Orchard spritz cocktail
MAKES 1

Pour 1cm calvados into a champagne 

flute or coupe, with 1cm fruit cordial 

(such as pear and raspberry or apple 

and plum). Top with chilled sparkling 

wine or champagne, then garnish  

with a small fresh rosemary sprig. 

Pear crisps with blue 
cheese and hazelnuts  
and mini pissaladières 
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Crispy pan 
potatoes
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Repeat the process with a second 

piece of buttered paper but turn the 

turkey 90 degrees. Bring the paper 

up over the uncovered sides of the 

turkey and secure at the top with 

staples – close any other gaps in the 

paper that will let the steam escape. 

Lift the turkey parcel into a large 

roasting tin. Cook for 2 hours. 

3 Meanwhile, put all the glaze 

ingredients in a saucepan and bring 

to a simmer, then cook for 45-50 

minutes until reduced to 3-4 tbsp. 

4 After 2 hours, remove the turkey 

from the oven and carefully cut open 

the parcel, discarding the paper in 

pieces. Let the juices run into the tin 

(be careful of the steam). Turn the 

oven up to 200°C/180°C fan/gas 6.

5 Brush the sticky glaze all over the 

turkey, then put it back in the oven 

for 30-40 minutes, basting every so 

often, until golden and a digital 

thermometer inserted into the 

thickest parts of the breast and thigh 

reads 70-75°C. If it’s browning 

unevenly, cover any darker bits with 

oiled foil. Carefully transfer the 

turkey to a carving board, tipping out 

any cooking juices from the cavity 

into the tin (save this for the gravy, 

p63). Leave to rest for at least 1 hour 

or up to 2 while you cook the veg. 

There’s no need to cover the turkey 

– it will stay warm for this long.

PER SERVING 386kcals, 15.1g fat (7g 

saturated), 47.4g protein, 10.8g carbs 

(10.7g sugars), 0.8g salt, 0.1g fibre

Crispy pan potatoes 
SERVES 8. HANDS-ON TIME 35 MIN,  

OVEN TIME 1 HOUR

MAKE  
AHEAD

Chill the potatoes in the pan, 

covered with cling film, at 

the end of step 1 for up to  

12 hours. Continue from step 2. 

FOOD  

TEAM’S  

TIP

Make light work of slicing 

the potatoes by using a 

mandoline or the slicing 

attachment on a food processor.

•  1.5kg waxy potatoes (such as 

charlotte), thinly sliced (see tip)

•  A few sprigs each fresh thyme and 

rosemary, and sage and bay leaves

•  75g unsalted butter

YOU’LL ALSO NEED…

•  25-30cm ovenproof frying pan  

or cake tin (not too deep)

1 Heat the oven to 200°C/180°C fan/

gas 6. Cook the potatoes in a large 

pan of well-salted, boiling water for 

3 minutes or until almost cooked. 

Drain well and lay out on a few 

sheets of kitchen paper to steam 

dry. When cool enough to handle, 

arrange the potato slices in 

handfuls in the pan, packing them in 

tightly and making sure they stand 

up straight (see Make Ahead). 

2 Tuck the herbs in among the 

potatoes. Melt the butter, then drizzle 

all over the potatoes. Season, then 

cook in the oven for 1 hour or until 

crisp on top and cooked through. 

Serve immediately. 

PER SERVING 236kcals, 8g fat (5g 

saturated), 3.7g protein, 35.3g carbs 

(1.7g sugars), trace salt, 3.9g fibre

Stuffed pigs in blankets
SERVES 8. HANDS-ON TIME 45 MIN,  

OVEN TIME 30 MIN

MAKE  
AHEAD

Assemble up to 48 hours  

in advance, cover and chill. 

Continue from step 3. Or 

freeze for up to 1 month; defrost  

and continue from step 3.

•  30g unsalted butter

•  2 banana shallots, finely chopped

•  75g mixed nuts, finely chopped

•  2 sprigs each fresh sage and 

thyme, leaves finely chopped

•  400g British free-range 

sausagemeat

•  16 strips smoked pancetta (or 

smoked streaky bacon, thinned out 

with the flat of a knife blade)

•  Vegetable oil for greasing

•  2 tbsp maple syrup

1 Heat the oven to 200°C/180°C fan/

gas 6. Heat the butter in a small 

frying pan, then add the shallots. 

Stir-fry for 8-10 minutes until soft 

but not coloured. Add the nuts and 

cook for briefly until pale golden. 

Remove the mixture to a plate to cool. 

2 Combine the shallots and nuts 

with the herbs and sausagemeat in 

a mixing bowl. Season. Divide the 

mixture into 16 equal balls, then 

shape each into a fat square and  

set aside. Cut a pancetta (or thinned 

bacon) strip in half, then lay in a 

cross on the work surface. Put  

a sausagemeat square in the centre 

and fold the pancetta/bacon over  

to enclose. Repeat with the rest.

3 Put the assembled pigs in 

blankets in a lightly oiled baking 

tray, seam-side down. Roast for  

30 minutes, brushing lightly with  

the maple syrup halfway through,  

until the pancetta is crisp and  

the stuffing is cooked. Serve hot. 

PER SERVING 216kcals, 19.4g fat (6.9g 

saturated), 6.4g protein, 3.8g carbs 

(2.9g sugars), 0.9g salt, 0.2g fibre

Sherry-glazed carrots 
with parsley 
SERVES 8. HANDS-ON TIME 15 MIN, 

SIMMERING TIME 40-45 MIN

•  1kg carrots, cut diagonally into 

thirds (each piece around 4cm)

•  50g unsalted butter

•  250ml dark sherry (such as a 

cheaper oloroso or rich cream)

•  1 tbsp caster sugar

•  Pared zest 1 lemon, white pith 

removed

•  Small bunch fresh curly leaf 

parsley, finely chopped →
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1 Put the carrots, butter, sherry, 

sugar and lemon zest in a pan, then 

add enough water to half cover the 

carrots. Bring to a simmer, then 

cover and cook for 15-20 minutes 

until the carrots are almost tender. 

2 Uncover and simmer for a further 

20 minutes or until the liquid has 

reduced to a buttery glaze. Remove 

from the heat, stir in the parsley 

and season. Serve immediately. 

PER SERVING 144kcals, 5.8g fat 

(3.4g saturated), 1.1g protein,  

11.2g carbs (10.7g sugars), 0.1g salt, 

4.2g fibre

Roast sprouts, apples  
and pancetta
SERVES 8. HANDS-ON TIME 15 MIN,  

OVEN TIME 30-35 MIN

MAKE  
AHEAD

Blanch the sprouts (step 1) 

12 hours ahead, cool under 

cold running water, then 

drain. Cover with damp kitchen 

paper and keep in the fridge.

FOOD  

TEAM’S  

TIP

If you’re serving this for 

vegetarians, replace the 

pancetta with chopped 

macadamia nuts.

•  800g brussels sprouts, trimmed, 
large ones halved

•  3 eating apples (we used cox), 
cored and cut into thick wedges

•  Olive oil for roasting
•  A few fresh rosemary sprigs
•  140g unsmoked pancetta cubes

1 Heat the oven to 200°C/180°C fan/

gas 6. Cook the sprouts in a pan of 

boiling water for 2-3 minutes to 

soften a little. Drain in a colander, 

then leave for a minute to dry out. 

2 Toss the sprouts with the apples 

and olive oil in a large roasting tin 

(they need enough room to really 

spread out). Scatter over the 

rosemary and pancetta. Roast 

for 30-35 minutes, stirring 

halfway through, until the 

sprouts and apples are tender 

and the pancetta is crisp. Serve.

PER SERVING 166kcals, 9.7g fat 

(2.8g saturated), 6.8g protein,  

9.8g carbs (8.5g sugars), 0.7g salt, 

6.1g fibre

Red cabbage in 
pomegranate juice 
SERVES 8. HANDS-ON TIME 15 MIN, 

SIMMERING TIME 2-3 HOURS

MAKE  
AHEAD

Complete the recipe up to 

48 hours in advance. Cover 

and store in the fridge. Or 

freeze for 1 month in a freezerproof 

container or food bag. Defrost 

before reheating in the microwave 

or on the hob, adding an extra 

splash of water and a knob of butter. 

•  1 red cabbage, quartered, cored 
and finely shredded

•  2 star anise
•  1 cinnamon stick
•  1 tsp ground coriander
•  50g light brown sugar
•  500ml pomegranate juice 
•  4 tbsp pomegranate molasses or 

balsamic glaze

1 Put all the ingredients in a large 

saucepan with 1.5 litres water and  

a generous amount of salt. Bring  

to a gentle simmer on the hob, then 

cook, uncovered, stirring now and 

then, for 2-3 hours until the cabbage 

is tender and the liquid has reduced 

to just coat the cabbage. Remove the 

star anise and cinnamon, season to 

taste, then serve or chill until needed. 

PER SERVING 98kcals, 0.3g fat (no 

saturated), 1.1g protein, 21g carbs 

(19.8g sugars), no salt, 2.7g fibre

Spiced parsnip purée  
with golden crumbs 
SERVES 8. HANDS-ON TIME 30 MIN, 

SIMMERING TIME 25-30 MIN

MAKE  
AHEAD

Make the purée (step 1)  

up to 48 hours ahead and 

store, covered, in the  

fridge. Or freeze in a freezerproof 

container or food bag for up to  

a month. Defrost before reheating  

on the hob or in a microwave, 

stirring often – you may need to add 

a splash or two more of milk. Toast 

the breadcrumbs (step 2) 24 hours 

in advance and store in an airtight 

container somewhere cool and dry. 

Warm in a hot oven for 5 minutes  

to crisp up before serving. 

FOOD  

TEAM’S  

TIP

Use celeriac instead of 

parsnips, or half and half,  

if you like.

FOR THE PURÉE

•  50g unsalted butter
•  1 onion, finely sliced
•  2 mace blades
•  2 bay leaves
•  6 cloves
•  400ml whole milk, plus a large 

extra splash 
•  150ml double cream
•  600g parsnips, cut into even 

chunks 

FOR THE CRUMB TOPPING

•  2 tbsp olive oil 
•  150g sourdough bread, roughly 

blitzed in a food processor or torn 
into small chunks

•  2 tbsp fresh thyme leaves, plus  
a few extra sprigs to serve

1 To make the purée, melt the butter 

in a large saucepan and add the 

onion. Cook over a medium heat for 

around 10 minutes, stirring often, 

until the onion has softened but not 

coloured. Add the mace, bay leaves 

and cloves (count them going in and 

count them coming out) with the 

400ml milk and the cream. Bring to 

a very gentle simmer, then add the 

parsnips. Cook, covered, over a 

medium heat for 25-30 minutes until 

the parsnips are tender. Take off the 

heat and remove the mace, bay 

leaves and cloves. Whizz the parsnip 

mixture in a blender for perfectly 

smooth results, or use a stick 

blender. Taste and season. 

2 To make the crumb topping,  

heat the oil in a pan over a medium 

heat, then add the breadcrumbs  

and thyme with some salt. Cook, 

stirring, until the crumbs are crisp, 

then set aside on kitchen paper. 

3 To serve, reheat the parsnip purée 

in a pan on the hob, stirring in a 

good extra splash of milk. Spoon into 

a warmed serving dish and scatter 

with the crumbs. Serve immediately. 

PER SERVING 308kcals, 21.2g fat 

(11.3g saturated), 5.4g protein,  

21g carbs (7.2g sugars), 0.3g salt, 

4.8g fibre →

SUSY ATKINS’ 
WINE PICKS

Chill a light, 
lemony white 
wine such as 

muscadet, gavi or 
sancerre for the 

pissaladières and 
the pear crisps. 
The turkey and 

all those amazing 
side dishes are 

best with a white 
wine too, but  
a richer one, 

such as  
a rounded white 

burgundy or  
a French or South 
African premium 
chenin blanc. It’s 

a good idea to 
serve a red too, 

so pick pinot noir, 
as its soft, 

smooth, juicy 
style makes it an 

easy-going 
partner for the 

many flavours on 
the plate. An 

upmarket pinot 
from New 

Zealand would be 
a great choice.
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Stuffed pigs in 
blankets, p59

Red cabbage in 
pomegranate juice

Roast 
sprouts, 
apples and 
pancetta
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TIME PLAN
Prepare as much as you can using 

our Make Ahead tips. Serve drinks 

and nibbles at 2.30pm and the main 

course at 3.30pm. 

9am Remove turkey from fridge to 

come to room temperature.

11am Prepare the turkey. Heat the 

oven to 160°C/140°C fan/gas 3.

11.20am Put the turkey in to roast.

1.50pm Assemble the pissaladières.  

Ask someone to pour the cocktails. 

2.20pm  

• Take turkey out of the oven to rest.  

• Put the pissaladières in to cook.  

• Prepare/assemble the pear crisps.  

•  Plate up the canapés, then enlist  

a helper to hand them round – don’t 

forget to take a few for yourself. 

2.30-3pm  

• Put the potatoes in the oven. 

• Prep the sprouts for the oven. 

•  Put the stuffing parcels on a 

baking sheet.

• Put the carrots on to cook. 

•  Reheat the chutney and transfer  

to a serving bowl. Put on the table.

•  If you’re having Christmas pudding, 

put it on to steam now. 

3pm  

•  Put the sprouts and stuffed pigs  

in blankets in the oven.

•  Reheat the cabbage and keep 

warm, covered with foil and a lid.

3.10-3.30pm  

•  Reheat the parsnip purée and 

crumbs. Spoon the purée into  

a serving dish, scatter over the 

crumbs and keep warm under foil.

•  Reheat the gravy, then pour into  

a warmed gravy boat.

•  Once the carrots are cooked, keep 

warm under foil.

•  If there’s room in the oven, heat the 

plates. Otherwise warm in the 

microwave for a few minutes.

•  Carve the turkey (or ask someone 

to help). Ask willing volunteers to 

ferry the food to the table. 

3.30pm Take off your apron and 

give yourself a pat on the back! 
THE NEW BREAD SAUCE 

Spiced parsnip 
purée with golden 

crumbs, p60

Sherry-glazed 
carrots with 
parsley, p59 
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Sour cherry chutney 
SERVES 8. HANDS-ON TIME 25 MIN, 

SIMMERING TIME 45-50 MIN, PLUS COOLING

MAKE  
AHEAD

This will keep in a sealed 

container/jar in the fridge for 

up to 2 weeks. Warm on the 

hob or serve at room temperature. 

•  25g unsalted butter

•  1 onion, finely chopped

•  1 garlic clove, crushed

•  2 tsp yellow mustard seeds

•  1 bay leaf

•  1 cinnamon stick

•  2 tbsp soft brown sugar

•  6 tbsp red wine vinegar

•  390g jar black cherries in kirsch 

(we like Opies, from Tesco)

•  60g dried sour cherries or dried 

cherries, roughly chopped (we 

like Forest Feast, from Waitrose 

and Ocado)

•  Large slug kirsch or brandy

1 Melt the butter in a medium 

saucepan, then add the onion, garlic 

and a good pinch of salt. Cook over  

a low-medium heat, stirring often, 

for about 10 minutes until softened 

but not coloured. Add the mustard 

seeds, bay leaf, cinnamon stick  

and sugar, then cook for a further 

3-4 minutes until fragrant. 

2 Add the red wine vinegar, cherries 

in kirsch and the sour cherries. 

Bring to a gentle simmer, then cook 

for 45-50 minutes, stirring 

occasionally, until everything has 

broken down into a sticky chutney. 

Taste, add the extra kirsch or 

brandy and season. Cool, then serve. 

PER SERVING 82kcals, 3g fat  

(1.6g saturated), 0.7g protein,  

10.4g carbs (9.4g sugars),  

0.1g salt, 1g fibre 

Proper gravy
SERVES 8. HANDS-ON TIME 20 MIN

MAKE  
AHEAD

Make the gravy up to 48 

hours ahead (use butter if 

you don’t have any chicken 

or goose fat), then store, well 

covered, in the fridge. Or freeze in  

a freezerproof container or food bag 

for up to 1 month. Reheat with any 

turkey cooking juices to serve.

FOOD  

TEAM’S  

TIPS

To make the gravy 

vegetarian, use butter 

instead of meat fat, and 

good quality (preferably homemade) 

vegetarian stock. If you want to 

ramp up the savoury flavours, 

substitute 200ml of the stock for the 

soaking liquid from dried wild 

mushrooms – you can use them, 

roughly chopped, with the sprouts 

instead of the pancetta (p60). 

1 Heat 3 tbsp fat from the cooked 

turkey, or use goose or chicken fat, 

or butter (see above) in a saucepan 

over a medium heat, then add  

3 tbsp plain flour. Cook, stirring,  

for 2-3 minutes until thickened and 

fragrant. Whisk in 150ml madeira, 

red or white wine or dark sherry, 

then bubble to create a thick paste. 

2 Gradually add 500ml good quality 

fresh chicken or turkey stock (or 

see tips), whisking until you have  

a smooth gravy that very lightly 

coats the back of a spoon. Pour  

in the resting and roasting juices 

from the turkey and add a slug  

more booze to taste. Serve 

straightaway or chill until needed 

(see Make Ahead). 

PER SERVING 82kcals, 4.1g fat  

(1.2g saturated), 0.6g protein,  

5.6g carbs (1.3g sugars), 0.2g salt, 

0.2g fibre →

AND FOR AFTERS…
If you missed the traditional pudding 
in our November issue, find the 
recipe at deliciousmagazine.co.uk.  
It benefits from maturing, but it 
tastes fantastic on day one, too, 
so it’s not too late to make it. Or 
make a showstopper pud from the 
Collector’s Edition with this issue.

HOW TO FLAME A PUDDING 
Warm 100ml brandy in a saucepan until gently 
steaming, then pour into a ladle. Using a long match 
or cook’s blowtorch, ignite the alcohol in the ladle, 
then carefully pour it over the pudding. Remember, 
you’ll need to have the pudding on a robust platter 
– and if you have long hair, make sure it’s tied back!
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xxxxxxxxxx.

A FEW IMPORTANT THANK YOUS…
• bloomon.co.uk for providing 

the wreath and garland.
• linenme.com for the blankets and throws.

• notonthehighstreet.com for the baubles.
• copasturkeys.co.uk and freerangeturkeys.co.uk for  

providing the turkeys for recipe testing and our shoot.

W
e wanted to create a warm, 

luxurious feeling for our 

Christmas lunch and, to achieve 

that, chose a colour palette of 

greens, deep reds, pomegranate 

and paler pink tones with some 

festive white accents and layering of 

textures. We used seasonal flowers 

to create loose arrangements and 

added pomegranates as decorations 

– they look so Christmassy. This 

styling would also work well with 

bunches of grapes, clementines or 

lemons, particularly if you can find 

them with leaves attached. 

THE CANDLES
Make a feature of your candles  

by varying the heights and use  

a mixture of pillar candles and 

tapered ones in candlesticks. 

Cluster them together with tealights 

nestled in metallic glass holders 

(The White Company and Cox & Cox 

are good for these). Arrange the 

candles in groups of odd numbers 

as it’s more pleasing to the eye. 

FIREPLACE
A grate without a working fire can 

still be a focal point – use fairy 

lights on clear or metallic cable or 

wire, piled up abundantly to create a 

warm glow. We love the mains 

powered wire waterfall string lights, 

£45, from notonthehighstreet.com. 

HOW TO CREATE THE LOOK 

Exclusive offer for 

delicious readers:
ORDER FROM BLOOMON 

AND GET 20% OFF YOUR 

BOUQUET, PLUS A FREE 

HAND-BLOWN VASE 

WORTH £25 

Create an account at 

bloomon.co.uk, choose  

a bouquet size and enter 

the code JingleVase  

at step 4 of the checkout. 

Bloomon are confident you’ll 

love your flowers but your 

deliveries can be paused  

or cancelled at any time.

deliciousmagazine.co.uk  65

The copper wire fades into the 

background, giving the illusion the 

lights are floating.

NAPKINS
Create small buttonhole-style 

posies to tie around your napkins.  

To be thrifty, gather trimmings  

from the garden or ask your local 

florist for any single stems of 

flowers or greenery that they have 

left over. Tie the flowers and 

trimmings together with ribbon in 

your chosen colour scheme, making 

sure the ribbon is long enough to 

leave long ends, then wrap those 

around folded napkins, tie and add  

a name tag. They don’t all have to 

match, but try to make sure the 

colours all have similar tones.

WREATH
If you’re not confident about making 

your own wreath or are struggling to 

find one you love, buy a plain green 

wreath from a florist (most sell 

them, or will make you one up to 

order), then add fresh flowers and 

berries, attaching the stems to your 

plain wreath with florist’s wire. 

Choose robust, long lasting flowers 

and greenery such as antique 

hydrangeas, skimmia, hypericum, 

sea thistle, wax flower, snowberries 

and astilbe. Mist your wreath with 

water every day to help it last the 

course, right through Christmas and 

New Year. If any of the flowers start 

to look a bit tired, whip them out and 

replace with fresh ones. 

the big menu.
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My festive cheeseboard
Rule number one: choose cheeses of contrasting colours, shapes  

and textures. My Christmas selection has a practical edge to it, 
too – I want cheeses I can use right through the holiday period  
BY FIONA BECKETT, CHEESE & WINE EXPERT

FIONA’S EXPERT TIPS

• Don’t be afraid to serve one ‘hero’ cheese, 

especially for a small get-together. Try a 

perfect brie, a hunk of farmhouse cheddar  

or a spectacular vacherin mont d’or.

• Bear in mind many independent shops 

close between Christmas and New Year 

and that fragile soft cheeses won’t keep  

as long as hard ones such as cheddar  

(and pongy ones will stink out the fridge!),  

so time your shop accordingly.

• Take the cheese out of the fridge at 

least an hour before serving. 

• Buy enough cheddar or hard cheese 

to make toasties (see recipe, p35) and 

use up leftovers in a big macaroni cheese.

AND TO DRINK… 

Port is the traditional Christmas partner for 

cheese but try a wonderful, nutty 10-year-old 

tawny rather than the more usual ruby port. 

Maynard’s 10 Year Old Tawny (£9.99, Aldi) 
has spicy treacle toffee flavours. I also love rich, 

marmaladey tokaji, a luscious sweet wine 

from Hungary. Taste the Difference 
Late Harvest Tokaji 2015 (£12, 
Sainsbury’s) is made in a lighter, less 

intense, delicately floral style.

Fiona is the author of Fiona Beckett’s 

Cheese Course. For the delicious. 

team’s favourite crackers, see p122 

YOUNG GOAT’S CHEESE such as 

dorstone or ragstone. If there’s 

any left over it’s great in salads

RIPE BRIE OR CAMEMBERT Tesco’s 

Finest camembert is a safe bet 

– or try tunworth, a fabulously 

mushroomy camembert-style 

cheese from Hampshire Cheeses

A GOOD HUNK OF STRONG, TANGY 

CHEDDAR My favourites are 

montgomery and westcombe

HARD SHEEP’S CHEESE such as 

manchego or berkswell (some 

people can’t eat cow’s milk cheese) 

A WEDGE OF RED LEICESTER or 

deep-orange mimolette for 

some festive colour

BLUE, SUCH AS STILTON (how 

could you not?) If you 

fancy a change, other 

great British blues 

include dorset 

blue vinny and 

buttery 

barkham 

blue

be a better cook.
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THE GREAT 

CHRISTMAS  

DEBATES 
Which side are you on?

talking point.

TURN THE PAGE TO FIND OUT➛
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SPROUTS  
Poshed up or plain?  
delicious. reader Jenna 

Adamson likes her sprouts 

“plain with lots of butter”, 

while Erin Chamberlain goes 

wild for Nigella’s pancetta, 

chestnut and marsala sprouts. 

Avoid fallout, says editor 

Karen Barnes, by serving a 

choice – it’s easily done. Cook 

your sprouts, then toss half in 

a pan with fried pancetta cubes, 

fresh rosemary and hazelnuts. 

Squeeze over lemon juice, 

season, then serve alongside 

the plain ones. Simple!

LEG OR BREAST?
DARK MEAT V WHITE MEAT It’s a debate that 

divides. The cognoscenti swear by dark 

meat. That said, a perfectly cooked, 

succulent turkey breast from a quality 

bird (see p132) is a thing of beauty…

 

PROF THOMPSON GIVES US THE SCIENCE

l Turkey breast meat is 

pale because the muscle 

is mainly made up of 

‘fast-twitch’ muscle 

fibres, which are almost 

colourless. These are best for short 

bursts of power (like the short hops of 

turkeys). The leg muscles have a higher 

concentration of ‘slow-twitch’ muscle 

fibres, which are better for prolonged 

walking/running. An iron-rich, red-

brown protein called myoglobin 

transports oxygen to these muscles, 

giving them a darker, redder colouration. 

l White meat is naturally more tender 

and contains less collagen (the tough, 

stringy bits) than dark meat, which in 

free-range turkeys is also toughened by 

a lot of walking. The two types of meat 

also cook at different rates and are ready 

to eat at different temperatures: breast 

meat at an internal temperature of about 

65°C and leg meat at about 72°C. So cook 

the legs perfectly and you’ll have dry 

breast meat. Cook the breast to moist 

perfection and you risk undercooked legs. 

That’s why Michel Roux’s confit legs 

and roast turkey crown (above) is clever 

– see deliciousmagazine.co.uk/confit. The 

legs are cooked for 3½ hours at 140°C and 

the crown (breast) is roasted for 2 hours at 

160°C. More work, but everyone’s happy.

SO WHAT’S BEST, PROF?

Breast meat, well cooked, is more 

tender than leg or wing and should still 

be juicy. It has a milder flavour, so it 

marries well with the trimmings – plus it 

goes better in sandwiches afterwards. 

Sorry, foodies, but I’m not falling in line 

with your breast-is-boring prejudice.

It’s the jolliest time of the year and the liveliest when it comes to domestic 

debates. So much to decide, so many people to please: cosy up at home or 

trek to your partner’s parents? Glamorous goose or trad turkey? Post-

lunch telly and the joy of elasticated trousers or family games? It can all 

get more prickly than holly and as heated as the flaming pudding. We’ve 

taken on the big questions, asked experts (and you!) to give your views, 

and presented enough evidence to put those arguments to bed once and 

for all. Read on and make this your most harmonious celebration yet

Peace and goodwill to all?

We asked you to name your favourite bit of the big bird.  

Tenderness wins out, with 62 per cent of you thinking breast  

is best. Only a fifth of you prefer to tough it out with a little  

toned thigh, and just five per cent of you choose to wing it.

YOU AGREE:  

BREAST IS 

THE BEST! 

COMPILED 
BY KERRY 
FOWLER
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CHRISTMAS DINNER: AT HOME OR AT A RESTAURANT? 

It’s 100 per cent at home 

for me. Christmas 

dinner is one of my favourite 

meals of the year and  

I think it should be spent 

with just your nearest and 

dearest. It’s more than 

just the meal: it’s the 

entire experience. A late breakfast, 

opening the presents, going for a walk with the dog, coming 

out of the cold into a house full of cooking smells… There’s 

no other day like it. Then, with the bird in the oven, you 

pour the first glass of wine and start peeling the 

potatoes for the roasties. 

As you do the prep, people are chatting, 

friends and family pop round, the house is 

changing – steamed-up windows and lovely 

aromas. And then, of course, there’s the best 

part – eating it – and afterwards the reward of 

slobbing around. You can’t have a sleep on the 

sofa or watch telly in a restaurant, and at home 

you can attack the cheeseboard or rustle up turkey 

sandwiches whenever you fancy. We always 

play Taboo and Pictionary and it all gets a bit 

lively. You couldn’t do that if you were out.

My family lives in 

France, and we get 

together for New Year rather 

than the Big Day, so I started 

going out in London for 

Christmas lunch. Now I 

wouldn’t have it any other 

way. At my bakery, Cake 

Boy, we run December 

cooking classes with a Christmas roast for 

each one – that’s enough roasting for me. We close the 

shop in London on Christmas Eve and the tiredness 

hits me – but I go home and crack open the 

champagne, knowing I can enjoy a lie-in (and 

no more cooking) the following day. 

Going out for Christmas is popular. It used 

to be mainly tables for two but now you see 

big family groups. The atmosphere is great 

and there’s no shopping or cooking stress. 

It’s just me and my partner or, if we have 

friends visiting, we’ll all go. Claridges 

(claridges.co.uk) or The Rosewood Hotel (rosewood 

hotels.com) do it beautifully. The downside is 

that when it’s over, it’s over. But then you get 

home and there’s no tidying up, no pans to clean.

talking point.

v

Port or sherry...
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Christmas is best at your 
own table, says Dan Doherty, 

executive chef of London’s 
Duck and Waffle restaurant 

(duckandwaffle.com)

Master pâtissier Eric 
Lanlard (cake-boy.co.uk) 

loves going out for Christmas 
lunch – and leaving the 

washing-up to someone else 

l If you’re taking the ‘out’ option this year and are looking for a restaurant with fine festive feasting, try our list of 10 places 

(but a warning – they get booked up well ahead): deliciousmagazine.co.uk/christmaslunchout 

SHERRY…

It’s much more diverse than you 

might think. Pale, very dry fino 

and manzanilla, served chilled, 

make great aperitifs to serve with 

olives and canapés. Darker styles 

such as amontillado and oloroso 

go well with nuts and dried fruit 

and work well with a cheeseboard. 

Sweet, treacly Pedro Ximénez (PX) 

is brilliant with Christmas pud. 

Sweeter pale cream sherry, chilled, 

is great with trifle. If your guests 

span a wide age range, have both  

a dry and a sweet on hand.

…AND PORT

There are varying qualities of port, 

including basic ruby, the more 

special late bottled vintage (LBV) 

and the pricy vintage ports. LBVs 

are excellent at Christmas. Serve 

at cool room temperature (they’re 

too tannic to chill), decant and 

serve with a cheeseboard or 

fruitcake. Tawny ports, which have 

been aged in oak barrels, are softer 

and go with Christmas pudding or 

any dessert with a chocolate, 

coffee, nutty or fruit character; 

chill very lightly before serving. 

SUSY’S ULTIMATE CHOICE?  

Sherry, because there are more 

versions available. I love oloroso! → 

Sherry isn’t just for granny, and port isn’t just for cigar-puffing uncles. 

Drinks editor Susy Atkins says both are modern festive essentials

AT  A  R E S T AU R A N TAT  HOM E   
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■ NOUVEAU CHRISTMAS PUD Make a 

traditional syrup sponge steamed pudding, 

but substitute 100g of the flour for ground 

almonds. For a touch of colour and an exotic 

flavour, stir through a handful of chopped sour 

cherries and pistachios before steaming. 

Warm extra syrup with a good slug of rum, 

then pour over before serving – the perfect 

mix of tradition and crowd-pleasing.  

■ MIDDLE EASTERN TURKEY LEFTOVERS 

This beats coronation chicken any day. Fry 

onions with a little ras el hanout or baharat 

spice mix (both available in supermarkets) 

until fragrant. Allow to cool, then mix with 

natural yogurt, a drizzle of pomegranate 

molasses, a crushed garlic clove and some 

chopped fresh chilli, if you want a bit of a kick. 

Stir into shredded turkey, then garnish with 

plenty of chopped fresh coriander, 

pomegranate seeds and chopped almonds or 

pistachios. Serve immediately, with warm 

pitta breads and salad.

■ MINCE PIE ALTERNATIVE Dig out your 

favourite flapjack recipe and line the tin with 

non-stick baking paper. Once the mix is ready 

to be baked, stir in a few 

spoonfuls of good quality 

mincemeat, then press into 

the tin and scatter with 

flaked almonds. Bake, then 

cool and cut into squares. 

Still brown, but very tasty. 

BROWN FOOD OR A BIT OF CONTEMPORARY COLOUR?

CHRISTMAS
Pudding
7554C

CHRISTMAS
Sausage rolls
131C

CHRISTMAS
Cake
7581C

CHRISTMAS
Mince pies
468C

Turkey or goose?
Choosing the festive bird can get everyone in a flutter. We play 

Top Trumps to see which fowl will best suit your gathering

For many people, traditional Christmas food – mince pies, pud and cake – is brown 

and boring. Here are three bright ideas that won’t scare off the traditionalists

TURKEY PROS 

l It feeds a crowd

l There’s not much mess

l It gives you plenty of leftovers 

for the all-important 

sandwiches and turkey curry 

(see Turkey Cons, too)

l It can look spectacular if 

presented well

l Kids and adults will enjoy it

l It’s better value, kilo for kilo, 

and easier to find than goose

TURKEY CONS

l They can be huge – you might 

struggle to fit one in your oven

l It’s easy to overcook

l There’s always so much left 

over – you can get sick of it!  

l Unless you buy a really good 

turkey (which we think you 

should), it can lack flavour

GOOSE PROS 

l You can pretend you’re in  

a Dickens novel – it has an 

old-fashioned charm

l There’s less bird to heave 

about from fridge to oven

l The flavour is much richer

l The fat from the bird is 

wonderful for roasties

l It’s less meaty, so you’re not 

left with lots of leftovers 

GOOSE CONS

l The amount of fat a goose 

produces during cooking is  

huge and needs to be managed

l The hot fat makes your 

kitchen/oven/clothes/hair whiff

l Kids may not like the taste

l It doesn’t serve many, so  

no Boxing Day sarnies

l Not as beautiful a centrepiece

Goose

Flavour     
Succulence
Looks

Ease of prep            

64

70

53 

43               

Turkey

Flavour     

Succulence

Looks

Ease of prep            

59

62

75

72           

“A well-reared turkey 
has unrivalled flavour 
and succulence. A turkey 
has more meat on it than 
the same size goose. 
Turkey is great cold the 
next day and can be the 
basis of many other 
meals, unlike goose.”

“Goose is best because 
all birds are free-range 
and grass-fed for flavour 
– plus you can use the fat 
for the roast potatoes. 
Brits eat 300,000 geese 
at Christmas compared 
to 4 million turkeys. 
Dare to be different.” 

55% OF YOU 

 BROWN 

CHRISTMAS 

FAYRE 

TOM COPAS OF  

COPAS TURKEYS

ANDREW GOODMAN OF  

GOODMAN’S GEESE

BROWN FOOD PANTONES 
A lot of favourites 
share a colour palette

BLACK YELLOW MAGENTA CYAN
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YOUR FAMILY OR  
THE IN-LAWS? YOUR 
HOUSE OR THEIRS?

Get this right and it might just help you avoid marriage 
counsellors (not to mention divorce lawyers)

talking point.

A
s soon as you spot 

Christmas cards in the 

shops at what feels like the 

end of summer, it prompts thoughts 

about who’s going to host the 

celebrations this year. As much as 

you try to bat the niggle away – 

Strictly hasn’t even started on TV 

yet for goodness’ sake – it’s as 

stubborn as a reindeer with a 

carrot. Why is it such a big deal? 

Quite simply, we all have our own 

idea of how Christmas should be – 

as well as experiences of how it can 

all so easily unravel. Linda Blair, 

clinical psychologist and author of 

The Key To Calm (£14.99; Yellow 

Kite), has this advice:

“The underlying problem is not 

about where you’re going to be 

celebrating Christmas, it’s about 

space. If you crowd mammals 

together they get aggressive. Make 

sure there’s a space where people 

can escape to – like the time-out 

room in Big Brother – or, ideally, 

separate overnight accommodation. 

Having a place where you can retreat 

and breathe deep may save rows 

and make for a relaxed time.

“Taking turns at where you spend 

Christmas is helpful, but make sure 

you spend time with both sides of 

the family. Say you’re visiting your 

parents for Christmas itself, and are 

planning to have the in-laws round 

the week after, make it a different 

sort of celebration so it doesn’t feel 

like a repeat performance. You 

could cook an alternative Christmas 

meal – roast beef rib, curry with all 

the trimmings or a whole salmon. 

“It’s up to the host to let everyone 

know what they can expect during 

their stay: what time lunch will be, 

when you’ll open presents. You can 

make it all a bit of fun – slip a piece of 

paper under everybody’s door in the 

morning with the timings. If people 

know what’s going to happen, they’ll 

feel less stressed. Plus they know 

when things will end!” 

CHRISTMAS CRISES TWO delicious. READERS 

ANONYMOUSLY SHARE THEIR REASONS FOR STAYING AT HOME THIS YEAR

“Two years ago we travelled over 200 miles to my boyfriend’s parents 

for Christmas. We’d been living together for over three years but his 

parents insisted he slept on an airbed in the sitting room. Eventually 

we did share a room but we had no space and we argued and it felt 

like we could barely move. It was awful, but it’s given me a lot of 

ammunition to get my own way since…”

“I’m vegetarian and my fairly new mother-in-law knows it. But last 

year when we sat down to dinner at her house, she served my dinner 

with meat gravy all over it. Luckily I checked before I started eating 

but it caused a huge fuss. It was like The Royle Family when the veggie 

girlfriend comes round for tea and the gran says: ‘Could she have 

some wafer-thin ham, Barbara?’ But without the innocence.” → 

WHERE WILL 
YOU BE THIS 
YULETIDE? 

HERE ARE THE RESULTS 

OF OUR SURVEY…

44 % 

WILL BE SITTING JOLLY 

ON YOUR PARENTS’ 

SOFAS

30 % 

HAVE INVITED YOUR 

MUM AND DAD TO YOUR 

OWN CELEBRATIONS

13 % 

WILL BE PULLING 

CRACKERS AT THE 

IN-LAWS

13 % 

HAVE INVITED YOUR 

PARTNER’S PARENTS 

CHEZ FESTIVE VOUS
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When you’re trying to 

juggle a big bird, piles of 

roasties, a platter of ham, 

a flotilla of gravy boats, 

five festive trimmings and 

a steamed pud, you might 

wonder why you’re trying 

to plate up a starter, too. 

Seemed like a good idea 

in early December when 

the heart was full of the 

Christmas spirit… Stress 

ye not, our food team 

have some easy make-

ahead solutions: 

✣ Do a help-yourself 

shellfish platter. Buy 

some good quality cooked 

prawns, smoked salmon 

(cold and hot smoked),  

a dressed crab or two and 

some oysters if you’re a 

confident shucker. Serve 

with lemon wedges, good 

quality brown bread and 

some proper salty butter, 

then let everyone dig in. 

✣ For each guest, arrange 

2 slices of parma ham on  

a plate with half a torn 

ball of mozzarella, a 

scattering of pomegranate 

seeds, some torn fresh 

basil and a drizzle each of 

extra-virgin olive oil and 

balsamic vinegar. Simple, 

elegant and absolutely no 

cooking required. 

✣ Buy good smoked 

mackerel and mash in a 

bowl with crème fraîche, 

horseradish, chopped dill 

and lemon juice. Season 

with pepper, then pack 

into ramekins. Cover with 

a thin layer of melted 

butter, then chill for up to 

48 hours. Bring to room 

temperature to serve with 

hot toast and pickles. 

Why not just buy 
cranberry sauce?

A
re chestnuts worth 

the fuss? delicious. 
readers say yes! Lianne 
Van Beusekom flavours 
her Boxing Day mash 
with them, while Jane 
Hitchin likes them in  
a veggie bake with 
breadcrumbs, 
mushrooms, 
onions, garlic 
and sage. We 
say… Turn 
to p96!

Do we need a starter?

After all it’s not a crime. Then, 

to give your shop-bought 

sauce a kick, warm it  

with a strip of orange zest,  

a cinnamon stick, a slug  

of brandy and a squeeze of 

lemon juice. Bubble for a few 

minutes. Once fragrant, 

remove the orange zest and 

cinnamon stick, then serve.

If you want to know which 

cranberry sauces our taste 

testers rated most highly, see 

p122. We’ve also rounded up 

the best bread sauce, gravy, 

boozy cream and brandy 

butter. Job done!

Most of you go simple and sophisticated: 44% of delicious. readers 

serve smoked salmon. But there’s also a strong retro contingent with  

a third of you opting for prawn cocktail with marie-rose sauce, while 

soup and pâté each kick off the celebrations for around 10% of you. 

YOUR 
FAVOURITE 
FESTIVE 
STARTERS... 

53% 
HAVE NEVER WATCHED 

THE QUEEN’S SPEECH 

(SHAME ON YOU!)

73% 
KNOW 3PM IS KICK-

OFF TIME FOR THE 

ROYAL WELL-WISHING

19% 
WATCH IT  

FAITHFULLY

20% 
THOUGHT IT WAS  

AN HOUR EARLIER

 

HOW MANY OF 

YOU ACTUALLY 

GET AROUND TO 

WATCHING HER 

MAJESTY?

 

...BUT DO  

YOU KNOW 

WHAT TIME 

THE QUEEN 

SPEAKS? 

QUEEN’S SPEECH  
OR PUDDING... 

SOME OF US WOULDN’T MISS IT FOR THE 

WORLD BUT OTHERS ARE TOO BUSY FLAMING 

THE CHRISTMAS PUD… COOKERY ROYALTY 

PRUE LEITH SAYS “I ALWAYS FEEL GUILTY IF  

I DON’T LISTEN TO THE QUEEN. BUT I’M 

OFTEN STILL MAKING GRAVY OR ROUNDING 

UP THE FAMILY AT 3PM. I THINK SHE SHOULD 

TALK TO THE NATION AT 11AM OR 6PM!” 

BLACK YELLOW MAGENTA CYAN
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Age and tradition play a big 

part in this monumental 

decision. But take heed of 

these wise words from 

12-year-old Dylan Cummins 

from Southampton: “If kids 

can’t open their presents on 

Christmas morning they’re 

going to get fidgety. If Mum 

and Dad want to wait for the 

family to arrive so they can 

watch the kids opening their 

presents, they can invite 

them  round for a sleepover 

on Christmas Eve!” Give that 

boy the wishbone. 

Everyone likes to create  

their own traditions, though. 

Reader Tara Kristina has 

guests from around the world 

descending on Christmas Eve, when 

they all sit down to their big dinner. 

Presents are opened on Christmas 

morning before breakfast, followed 

by a bracing walk on the beach. And 

Julie Nash has a champagne 

breakfast, then the present 

ceremony: “We take turns opening 

gifts so we can appreciate the 

kindness of family and friends.”

 So what are the rules of when to 

unwrap? Etiquette coach William 

Hanson (williamhanson.co.uk) says: 

“If you’re going to see people on the 

day and they’ve sent presents ahead, 

wait until they come before opening 

their gifts. Seeing the joy in others is 

part of the pleasure.” And, he adds, 

“This is one time when we condone 

lying. Even if it’s a terrible present 

that’s going straight to the charity 

shop, say how wonderful it is and 

write a beautiful thank you note. An 

email or text is better than nothing 

but a hand-written letter is best.” 

For some it’s weird gloop, but it’s 

the taste of Christmas for Diana 

Henry, author of Simple (Octopus) 

“Bread sauce isn’t traditional in 

Ireland, but the soft, buttery creaminess is 

lovely and the spicing really gets me.” 

While most of you agree with Diana, those 

who don’t are not sitting on the fence. “Rank!” 

was a typical comment in our survey.

Why you must have bread 
sauce with your lunch....

Pressies before lunch or af ter?

talking point.

Chocolate truffles

Melt equal weights dark or high 

cocoa-content milk chocolate with 

double cream and a large pinch of 

salt in a bowl sitting over a pan of 

gently simmering water. Once melted 

and smooth, stir together until combined, 

then chill until solid. Using 2 teaspoons, scoop out bite-size pieces of 

mixture, then drop into crushed nuts, freeze-dried raspberries or 

cocoa powder and roll gently to coat and shape. Pack into pretty 

boxes, wrap in tissue paper and give as gifts. The truffles will keep 

for up to four days in a cool place. You could also try your hand at the 

homemade amaretti (p44) and the marshmallows (p48) or, for more 

ideas, see deliciousmagazine.co.uk/homemade-christmas-gifts.

WHILE WE’RE ON THE TOPIC OF PRESENTS...
There’s one thing that’s bound to please food lovers, 

and that’s a homemade food gift, such as these… 

Diana’s  

bread sauce  

SERVES 8

Halve 1 large onion 

and stick 6 cloves in 

each piece. Put into 

a saucepan with 

300ml whole milk,  

2 bay leaves, a generous pinch of salt and  

10 peppercorns. Bring to the boil, then take 

off the heat and leave to infuse for 30 minutes. 

Strain off the flavourings, then bring up to the 

boil again. Put 55g fresh white breadcrumbs 

in a heatproof bowl, pour over the infused 

milk and stir in 70g butter and 4 tbsp double 

cream. Return to the pan and gently reheat, 

without boiling. Season with salt and pepper 

to taste. Add a generous grating of fresh 

nutmeg and check the seasoning again. If it’s 

too thick add a splash of milk or, if you want 

it to be richer, 1-2 tbsp more cream. Check 

the seasoning again before serving. 

THE ONE CHRISTMAS 
LUNCH TRIMMING YOU 
CAN’T DO WITHOUT...

THE BIRD GETS THE GLORY ON THE DAY BUT 

WHICH SIDE DISH TOPS THE ‘IT-WOULDN’T-

BE-CHRISTMAS-WITHOUT-IT’ LIST? FOR 43% 

OF YOU, ROAST SPUDS ARE NECESSITIES, 

WHILE A THIRD NEED PIGS-IN-BLANKETS AS 

THEIR FESTIVE BIT-ON-THE-SIDE AND  

16% MUST HAVE STUFFING. →
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A tech-loving, TV-hating friend of 

mine has a remote control that can 

turn off any television in range. I'd like a gadget 

that could turn off every TV in the country on 

Christmas Day. Much as I love telly ordinarily, 

everything about it is anathema to the 

spirit of Christmas, the time when 

we’re supposed to be convivial and 

full of good cheer. Does sitting 

down imbibing the festive grimness 

of EastEnders fulfil that brief? After 

Christmas dinner, we should be 

opening another bottle of port (or 

sherry – see p71) and throwing 

ourselves into parlour games or classic 

games such as Yahtzee and Boggle. 

“But hang on, you protest, what about all 

those brilliant Christmas specials such as 

Sherlock and the big movie? Well, we’re 

supposed to be in the era of watching on 

demand, so just demand to watch them 

another day. If you’re spending 

Christmas completely alone, fair 

enough, you need some consolation. 

But otherwise, are you telling me you 

can’t give the gogglebox a rest for one 

single day of the year? Come on, let’s 

have a rule this year: no telly on 

Christmas Day – you may find 

you actually like it…” 

And finally, the one thing we all agree on...

talking point.

TELLY VERSUS CHARADES ?

For the perfect Christmas morning glass, try a classic 

champagne cocktail (below) – or go for one of the 

cocktails on our website: deliciousmagazine.

co.uk/collections/champagne-cocktail-

recipes. Cheers! 

Champagne in the morning! Watching the bubbles shimmy up 

the glass is both magical and memory-making – and the 

convivial chink of a flute heralds good times and goodwill.

Jazz it up
Put 1 brown sugar cube in each 

champagne flute and shake over a few 

drops of angostura bitters. Pour 1-2cm 

brandy into each glass, then top up with 

good quality chilled bubbles. Drink 

immediately (as if you’d do otherwise…). 

Les Dunn, delicious.’ managing editor, believes that, in keeping with the 

spirit of the season, Christmas is the time to give Dot Cotton the day off  

Does anyone 
actually  

eat dates?
They may have been 
present as exotica 
on sideboards since 
the 1950s but do we 
really like them? It’s 
almost a split: 55% 
of you can’t 
stand the 
sticky little 
things but 
45% can’t 
wait to get 
your sticky 
little hands 
on them.
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just for you.

WIN Stellar Sabatier knives  
and a carving set worth £500

C
ook our cover recipe this month and 

you could win a set of top-quality 

Stellar Sabatier knives, plus a 

carving set and carving tray, each backed 

with a lifetime guarantee. 

The seven-piece Stellar Sabatier knife set 

promises top-notch slicing and chopping, 

with each blade made from a single piece  

of surgical-grade stainless steel. This 

produces knives with a fine, strong cutting 

edge that will stay sharp for a long time.  

The classic black handles feel satisfyingly 

weighty in the hand, and the knives look 

great in their beechwood block.

With your special Stellar Sabatier carving 

knife, carving fork and heavy-duty carving tray to hand, getting to grips with the 

Sunday roast will be a doddle as the sturdy spikes on the stainless-steel tray hold 

the joint firmly in place while you carve. No more blaming the toolsÉ

   TO ENTER, GO TO   deliciousmagazine.co.uk/cookthecover

OCTOBER’S COOK THE COVER WINNER
• Sallyanne Steatham wins a five-piece Stellar 
aluminium pan set for her fab French onion soup

COOK  
THE 

COVER
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xxxxxxxxxx.

NUTMEG
T H E  H E R I T A G E  I N G R E D I E N T

The aromatic seed of the beautifully named tropical tree Myristica fragrans is a 
spice associated with Christmas, says Debbie Major. Here, she shows how a freshly 

grated sprinkle can transform sweet and savoury dishes for the festive season

RECIPES AND FOOD STYLING DEBBIE MAJOR PHOTOGRAPHS ANDREW MONTGOMERY STYLING OLIVIA WARDLE

country cook.
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CHRISTMAS MORNING BAKE

Oaty nutmeg  
breakfast muffins
MAKES 12. HANDS-ON TIME 20 MIN,  

OVEN TIME 25 MIN

These are best eaten on the 
day they’re baked, ideally warm 
from the oven, although they 
freeze well, too (see below).

MAKE  
AHEAD

Cool, cover and store in a 

cool place for up to 48 hours, 

or freeze in bags for up to  

3 months, then defrost. Refresh in  

a warm oven (or in the microwave 

for a few seconds) to serve.

•  3 large free-range eggs

•  150g light muscovado sugar

•  200g self-raising flour

•  2 tsp freshly grated nutmeg

•  1 small, ripe banana (about 150g), 

mashed

•  1 large carrot (about 150g), 

coarsely grated

•  225g butter, melted and cooled

FOR THE TOPPING

•  25g light muscovado sugar

•  25g demerara sugar

•  1 tsp freshly grated nutmeg

•  1½ tbsp sunflower oil

•  75g unsweetened muesli  

YOU’LL ALSO NEED… 

•  12-hole muffin tin and 12 deep 

muffin cases

1 Heat the oven to 190°C/170°C fan/

gas 5. Line the tin with the cases. 

2 Beat the eggs and 150g sugar in a 

mixing bowl using an electric mixer 

for about 6 minutes until pale, thick 

and moussey. Sift the flour and 2 tsp 

nutmeg into a separate medium bowl. 

3 Using a large metal spoon, gently 

fold the banana, carrot and butter 

into the egg mixture, followed by  

the nutmeg-laced flour. Spoon the 

mixture into the cases. 

4 Mix the topping ingredients in  

a bowl, then sprinkle evenly over  

the muffin mix. Bake for 25 minutes 

or until risen and golden. 

5 Remove the muffins from the tin  

to a wire rack to cool. Serve warm. 

PER MUFFIN 343kcals, 19.4g fat 

(10.8g saturated), 4.9g protein,  

36.2g carbs (20.2g sugars),  

0.6g salt, 2g fibre

 For other creative ways to use 

muesli, see Loose Ends 

ALTERNATIVE BIG DAY ROAST

Roast beef sirloin with 
spiced celeriac gratin 
SERVES 6-8. HANDS-ON TIME 50 MIN,  

OVEN TIME 1 HOUR 30-45 MIN, PLUS RESTING

A sirloin of beef isn’t often 
used for roasting. When it is,  
it’s usually rolled, but I think  
it’s best cooked unrolled.

MAKE  
AHEAD  

Assemble the gratin a few 

hours in advance, cover and 

chill. Bake as in the recipe.

•  2 tbsp olive oil

•  1.5kg unrolled British grass-fed 

beef sirloin (from butchers)

FOR THE GRATIN

•  400ml double cream

•  200ml whole milk

•  1 large garlic clove, crushed

•  2 tsp freshly grated nutmeg

•  8 thyme sprigs, leaves stripped

•  1.2kg celeriac (about 2 medium)

•  Unsalted butter for greasing

•  100g cheddar, coarsely grated

•  25g parmesan, finely grated

YOU’LL ALSO NEED…

•  18cm x 25cm shallow gratin dish →

When the plump 

fruit of the tropical tree 

Myristica fragrans is 

yellow and ripe, it opens 

to reveal two spices: the 

nutmeg seed and its lacy 

red covering, mace, 

which turns orangey-

brown when dried. For 

me, nutmeg is the superior spice with a more 

intense flavour. (On the Caribbean island of 

Grenada, where nutmeg graces the national flag, 

the locals also use the yellow fruit to make jam.) 

Indonesia is the world’s biggest producer of 

nutmeg. The tree originally grew only on a few 

inaccessible islands there and, in 17th-century 

Europe, nutmeg was more valuable than gold. 

The Dutch and British fought hard over the area, 

with the British only ceding their claim in return 

for an island in North America called New 

Amsterdam – which they renamed New York.

In the British kitchen, nutmeg is often thought 

of as a ‘sweet’ spice, for use in cakes, biscuits 

and desserts, particularly at Christmas.  

A baked rice pudding is incomplete without a 

dusting of freshly grated nutmeg before it goes 

into the oven. But nutmeg is great in savoury 

cooking, too, such as béchamel sauces and 

baked spinach dishes. It’s also used in the 

preservation of meat, especially pork products 

such as sausages, and in the Far East it 

regularly appears in 

curry powders. 

Buy whole nutmegs 

that are as fresh as 

possible. If they’re dried 

out they’ll lack fragrance 

and flavour. Buy in small 

batches, use quickly and 

always grate freshly.

•  Milk (and milky 
puddings)

•  Eggs (and egg- 
based puddings)

•  Root vegetables
•  Celeriac 
•  Spinach and chard
•  Pumpkin and 

winter squash

•  Pork (as in pâtés, 
terrines and 
sausages)

•  Cheese (as in 
cheese sauces)

•  Sweet spiced 
cakes and biscuits

•  Dried fruit
•  Apples and pears

NUTMEG GOES WELL WITHÉ

Nutmeg and 
mace, nestled in 

the fleshy fruit
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MAKING MUESLI FUN 

Debbie’s carrot and 
banana muffins get  

a breakfasty topping

country cook.
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1 Heat the oven to 180°C/160°C fan/

gas 4. For the gratin, put the cream, 

milk, garlic, nutmeg and thyme in a 

large pan. Season, bring to the boil 

(don’t worry if it curdles), then take 

off the heat and leave to infuse. 

2 Meanwhile, peel and quarter the 

celeriac, then cut each quarter 

across into slices the thickness of a 

10p coin (use a mandoline if you have 

one). Drop the slices into the hot milk 

and cream mixture as you do each 

quarter, turning them once or twice 

to coat and stop them browning. 

3 Lightly butter the dish, then spoon 

in the celeriac mixture, pressing so 

the layers are level. Cover with 

buttered foil and bake for 1 hour. 

4 Remove the gratin from the oven 

and set aside. Increase the heat to 

230°C/210°C fan/gas 8. Heat the oil 

in a large heavy-based frying pan 

over a medium-high heat. Add the 

beef and sear on all sides for  

10-12 minutes until nicely browned 

(3 minutes for the top and bottom  

of the joint and briefly at each end). 

5 Put the beef in a large roasting tin 

and season with salt and pepper. 

Roast for 20 minutes for rare, 25  

for medium-rare or 30 for medium. 

Remove from the oven, put on a 

board and cover tightly with foil. 

Leave to rest for 10-15 minutes. 

6 Meanwhile, uncover the gratin  

and sprinkle over the grated 

cheeses. Return to the oven and 

bake, uncovered, for 10-15 minutes 

until bubbling and golden. 

7 Carve the beef across the grain 

into thin slices, then serve with the 

celeriac gratin, with horseradish 

sauce and seasonal veg, if you like. 

PER SERVING (FOR 8) 660kcals, 

46.1g fat (25.6g saturated), 52g 

protein, 5.4g carbs (4.8g sugars),  

1g salt, 7.8g fibre

WINE EDITOR’S CHOICE Classic  

red claret. Best of all is a fairly  

soft, plummy saint-émilion.

HERITAGE RECIPE

Festive eccles cakes 
MAKES 10. HANDS-ON TIME 1 HOUR 45 MIN, 

OVEN TIME 15-17 MIN, PLUS CHILLING

If you don’t have time to 
make flaky pastry, use chilled 
ready-rolled sheets of all-butter 
puff pastry (you’ll need 2 packs). 
Roll it out more thinly, then use 
as in the recipe.  

MAKE  
AHEAD

Make the pastry, wrap and 

chill for up to 12 hours or 

freeze for up to 1 month. 

Make the recipe to the end of step 3 

and chill, covered, for up to 12 hours 

before baking. Wrap and freeze the 

unbaked eccles cakes for up to  

1 month; bake from frozen, adding 

5-10 minutes to the cooking time. →

FESTIVE TIPPLE

Fluffy ‘cooked’ eggnog 
MAKES AT LEAST 8 GLASSES. HANDS-ON TIME 30 MIN

Separate 4 large free-range eggs into  

2 mixing bowls. Add 75g caster sugar to the 

yolks and whisk with an electric mixer until 

pale and thick (about 2 minutes). Bring 

600ml whole milk, 250ml double cream 

and 1 tsp freshly grated nutmeg to a 

simmer in a non-stick pan, remove from the 

heat and gradually beat into the egg yolks. 

Strain the mixture back into the pan and 

cook over a medium heat, stirring 

constantly, until the mixture lightly coats  

the back of the spatula or wooden spoon. 

Remove from the heat and stir in 8 tbsp of 

your choice of dark spirit (brandy, bourbon, 

dark rum or whisky). Whisk the egg whites 

into soft peaks, then whisk in 1 tbsp caster 

sugar so the peaks are firmer (but not stiff). 

Gently mix into the eggnog, then serve  

hot or well chilled. 

PER SERVING (FOR 8) 328kcals, 22.8g fat  

(13.1g saturated), 7.4g protein, 15g carbs 

(15.1g sugars), 0.2g salt, 0.1g fibre

Always grate your 
nutmeg fresh
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xxxxxxxxxx.country cook.

GRATIN WITH  

A GOOD GRATING 

Debbie’s 
nutmeg-infused 

gratin with  
juicy beef 

91DEL1612162.pgs  03.11.2016  16:42    

D
e
b

b
ie

 M
a
jo

r 
c
o

n
t 

 



NEXT 

MONTH 

Debbie starts  
a brand new 

series…

↗ FIND MORE  

IDEAS ON THE 
delicious. 
WEBSITE

You can find  

more of Debbie’s 

recipes online – 

visit delicious 

magazine.co.uk/

countrycook

DEBBIE’S  

TIPS

I fill eccles cakes generously, 

so this recipe makes plenty 

of filling. If you have any left 

over, use to fill mince pies. 

The butter temperature is key. 

Leave at room temperature only 

until you can make a decent dent in it 

with your thumb, then use. 

•  1 large free-range egg white, 

beaten

•  White sparkling sugar crystals 

(from craftcompany.co.uk) or 

granulated sugar for sprinkling 

FOR THE FILLING (SEE TIPS)

•  50g unsalted butter

•  50g light muscovado sugar 

•  50g dark muscovado sugar

•  250g currants

•  1½ tsp freshly grated nutmeg

•  1 tsp ground allspice

•  ½ tsp ground cinnamon

•  ¼ tsp ground cloves

•  Finely grated zest 1 lemon, plus 

1 tbsp juice

FOR THE FLAKY PASTRY

•  175g unsalted butter, at room 

temperature (see tips)

•  225g plain flour, plus extra to dust

•  ½ tsp salt

•  1½ tbsp lemon juice

•  About 7 tbsp ice-cold water

YOU’LL ALSO NEED… 

•   Plain round 13cm pastry cutter

1 For the filling, melt the butter in  

a medium pan over a low heat. Add 

the sugars, stir to remove any 

lumps, then stir in the currants, 

spices, lemon zest and juice. Stir 

over a low heat for about 10 minutes 

until the currants have plumped up 

a little. Remove from the heat, cover 

and leave to go cold. As the mixture 

cools, the fruit will absorb even 

more of the buttery juices and the 

rest will solidify around it. 

2 For the flaky pastry, cut the butter 

into 1cm cubes and divide into  

4 equal portions. Sift the flour and 

salt into a mixing bowl, add a quarter 

of the butter cubes, then rub together 

until the mixture resembles fine 

breadcrumbs. Mix the lemon juice 

into the cold water and gradually 

add to the bowl, stirring with a 

round-bladed knife until the mixture 

comes together into a soft dough. 

(You might not need to add all the 

water.) Turn the dough out onto a 

lightly floured surface and knead 

gently and briefly until smooth. Roll 

out the dough into a 20cm x 40cm 

rectangle and place so a short edge 

is facing you. Dot another quarter of 

the butter pieces evenly over the top 

two thirds of the pastry, leaving a 

2.5cm border free around the edge. 

Fold the bottom third of the pastry 

up over the middle third, then fold 

the top third down and seal the 

edges with the side of your hand. 

Make a quarter turn to the right, 

wrap in cling film (keep the pastry in 

the same position in the fridge) and 

chill for 20 minutes to relax.

3 Remove the pastry from the 

fridge, unwrap (keeping in the same 

position) and roll out once more into 

a rectangle. Dot with another 

quarter of the butter and repeat the 

rolling and folding, including 

another quarter turn to the right. 

Chill for 20 minutes again, then 

repeat to use up all the butter.  

After another 20 minutes of  

chilling, roll and fold the pastry 

without any butter 3-5 times until 

there is no butter left visible. Chill 

for 30 minutes before using. 

4 Heat the oven to 220°C/200°C fan/

gas 7. On a lightly floured surface, 

roll out the pastry until 3mm thick, 

then cut out 8 x 13cm discs using the 

cutter. Layer the pastry trimmings, 

re-roll and cut out another 2 discs. 

Chill for at least 10 minutes. Put  

a generous tbsp of the spiced filling 

in the centre of each disc and flatten 

slightly into a 6-7cm round (see 

tips). Dampen the pastry edges with 

a little water, then draw the edges 

together over the filling, as if you 

were making a drawstring purse, to 

enclose the filling and make a round 

parcel. Turn each cake over, then 

flatten lightly with a rolling pin into 

a 9cm disc, so you can see the shape 

of the currants through the pastry. 

5 Brush the beaten egg white over 

the tops of the eccles cakes and 

sprinkle generously with the 

sparkling sugar crystals/granulated 

sugar. Make 2-3 small slits in the 

top of each cake and place seam-

side down on a buttered non-stick 

baking tray. Chill for 10 minutes.

6 Bake for 15-17 minutes until crisp 

and evenly golden. Cool on the tray 

for 5 minutes, then cool on a wire 

rack. Serve warm or cold. 

PER CAKE 364kcals, 19.2g fat (12g 

saturated), 3.4g protein, 43.3g carbs 

(26.3g sugars), 0.3g salt, 1.8g fibre  

country cook.

Debbie’s eccles 
cakes are full of 

festive spice, p82
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When I was growing up our family lived in London but we 

spent our weekends in Wiltshire, where my architect father 

had designed and built a beautiful modernist house. I’d wait 

for Dad to come home on Friday night so we could pack the 

car for the weekend, and on Saturday morning at the house, 

over breakfast, we’d plan a long walk, including a pub visit. 

My mother is one of those effortless cooks who achieves  

so much without noticing she’s done anything. She’d put 

together her beef stew after breakfast and get it slow-cooking in the oven.  

The walks, mostly on Salisbury Plain, were fun whatever the weather. 

Humphrey the dog would run nonstop until we got to the pub, where I loved the 

smell of open fires and ale. The walk home was faster in anticipation of lunch. 

My mother’s beef stew is simple to make but the flavour is so good. She served 

it with baked potatoes, and the fluffy, buttery potato is fantastic with the rich 

stew. I’ve cooked this many times for my family and have added ingredients over 

the years – but it’s always made with the same love my mother puts into hers.

86  deliciousmagazine.co.uk

Beef and porcini stew 
with rosemary and tomato
SERVES 8. HANDS-ON TIME 45 MIN, OVEN 

TIME 2 HOURS

MAKE  
AHEAD

Make the stew up to 48 

hours ahead, then leave to 

cool. Cover, store in the 

fridge and reheat on the hob. 

Alternatively, freeze in a sealable 

container for up to 1 month. Defrost 

before reheating.

FOOD  

TEAM’S  

TIP

Beef shin would work well 

as an alternative cut, but it 

would need 3 hours in the 

oven in step 5 to become tender.

•  70g dried porcini mushrooms

•  2kg British chuck steak or 

braising beef (see tip), cut into 

3cm cubes

•  3 tbsp extra-virgin olive oil

•  5 celery sticks, finely chopped

•  1 garlic clove, sliced

•  3 small red onions, finely chopped

•  1 tbsp roughly chopped fresh 

rosemary 

•  2 x 400g tins chopped tomatoes

•  375ml red wine, such as chianti 

classico

•  8 baking potatoes

•  8 bay leaves

•  Salted butter to serve

T A S T E S  L I K E  H O M E

If you go for a wintry walk this festive season, it will be a happy 
homecoming if you have this rich, beefy creation ready in the oven. 
It comes from chef Theo Randall’s mum and he’s loved it all his life

On a cold day, there’s  
nothing like my mum’s  
stew to come home to

F
O

O
D

 P
H

O
T

O
G

R
A

P
H

: 
M

A
JA

 S
M

E
N

D
. 

F
O

O
D

 S
T

Y
L

IN
G

: 
E

L
L

A
 T

A
R

N
. 

S
T

Y
L

IN
G

: 
LY

D
IA

 B
R

U
N

1 Heat the oven to 180°C/160°C fan/

gas 4. Put the dried porcini into a 

small bowl, cover with 300ml boiling 

water and set aside.

2 Season the beef well with salt and 

pepper. Heat a large casserole over 

a medium-high heat with 2 tbsp of 

the olive oil. When the oil is hot, add 

the beef in batches and sear on all 

sides. As each batch is browned, 

remove from the pan and set aside.

3 Add the remaining olive oil to the 

casserole along with the celery, 

garlic, onions and rosemary. Cook 

for 8-10 minutes until the vegetables 

have softened.

4 Remove the soaked mushrooms 

from their bowl and add to the 

casserole. Strain the soaking  

liquid through a fine sieve (to 

remove any grit) into the casserole. 

Boil to reduce the liquid by half 

(about 5 minutes), then add  

the chopped tomatoes and wine. 

Bring to a simmer.

5 Return the beef to the casserole. 

Cut a piece of greaseproof paper to 

fit snugly inside the casserole, then 

place the paper directly on top of the 

surface of the stew (don’t cover with 

the lid). Transfer to the oven and 

cook for 2 hours. After this time the 

stew should be thick and the meat 

so tender that it breaks apart easily. 

6 After the stew has been cooking 

for 45 minutes, prick the potatoes 

with a fork and put them directly 

onto an oven rack. 

7 At the end of the cooking time, 

taste the stew and adjust the 

seasoning. Use a sharp knife to 

make a small incision in each 

potato, then push a bay leaf into 

each. Serve the stew with the 

potatoes, with butter and black 

pepper for the potatoes.

PER SERVING 693kcals, 19.3g fat 

(6.8g saturated), 63g protein,  

53.9g carbs (8.5g sugars), 0.5g salt, 

8.5g fibre

WINE EDITOR’S CHOICE Theo 

suggests chianti classico in the stew 

and its red berry and herby flavours 

work well. Brunello di montalcino is 

another great Tuscan red for this. 
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food memories.

Theo with his sister and 

mum, toasting her cooking
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KAREN BARNES, EDITOR

Dear reader

If you’re looking for a special 

gift for a food-loving friend,  

a subscription to delicious. is 

an outstanding choice. This 

month each subscription 

comes free with this Dexam Groovetech 

knife, worth £30. It’s not a retro crinkle-cut 

blade – it’s a chef’s knife with a clever 

grooved design to help stop food sticking  

as you cut. It’s particularly good for cheese, 

vegetables and for slicing sticky puds and 

tarts, but the classic shape and size make  

it invaluable for almost any chopping task. 

We’d love you (and your friends) to join  

our growing band of subscribers, and I look 

forward to sharing a year of inspiring 

recipes and cooking know-how with you.
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HOW TO REPLY     0844 848 8419 
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(please quote DMDP1216)

Calls will cost 7p per minute plus your telephone company’s 
access charge. Lines are open Mon-Fri 8am-8pm, Sat 9am-1pm.

If ordering online you’ll be able to choose your preferred start issue. The Jan 2017 issue will be sent out on  
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Please pay delicious. magazine (part of  
Eye to Eye Media Ltd) Direct Debits from the  
account detailed in this instruction, subject  
to the safeguards assured by the Direct Debit 
Guarantee. I understand this instruction may 
remain with the originator and, if so, details will be 
passed electronically to my bank/building society.
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send to your recipient – order by  
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EFFORTLESS 

ENTERTAINING
Allergy and intolerance are no barrier to a good 
time this Christmas, thanks to the newly revamped 
Deliciously FreeFrom range from Sainsbury’s

T
he season of goodwill is upon us, and this is the 

time of year to celebrate great food and great 

company. And if you or whoever you’re expecting 

round has any food allergies or intolerances, the 

revamped Deliciously FreeFrom range from Sainsbury’s 

has you covered.

 Bring a traditional savoury classic to your Christmas 

cheeseboard with Deliciously FreeFrom Cheddar-Style 

with Caramelised Onion. Or, try the smooth, delicate 

texture and seasonal fruity tang of Wensleydale-Style 

with Cranberries.

And if you really want to push the boat out with your 

canapés, Deliciously FreeFrom Garlic & Herb alternative 

to soft cheese works a treat in the recipe below.  

Chicory & walnut cheese boats
SERVES 8. HANDS-ON TIME 15 MIN 

Please ensure all ingredients used below are free 
of all relevant allergens.

• 2 heads white chicory

• 100g JS FreeFrom Garlic & Herb alternative to soft 

cheese

• Small bunch fresh chives, chopped

• Juice ½ lemon

• 25g walnuts, roughly chopped

1 Trim off the root of the chicory and separate the 

leaves. Rinse then place in a bowl of iced water for 

10 minutes to crisp up.

2 Mix the Garlic & Herb mixture, most of the chives, some 

seasoning and a squeeze of lemon juice in a small bowl. 

Add a splash of water to lighten if necessary – you’re 

aiming for the consistency of greek yogurt.

3 Remove the chicory leaves from the iced water and 

pat dry. Spoon a little of the Garlic & Herb mixture onto 

each leaf then sprinkle with 

the remaining chives and the 

walnuts, before arranging 

on a platter for everyone to 

help themselves.

Cheddar-Style With 

CaramelISED Onion

Wensleydale-Style 

With Cranberries
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Cheese & 

Onion Quiche

Garlic & Herb 

alternative to

soft cheese

chicory & walnut 

CHEESe BOATS

Discover the Deliciously FreeFrom range 
instore and online at sainsburys.co.uk

If made as per the recipe here. 

advertisement promotion.
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Raymond Blanc’s
Three best canapŽs

The festive season has always been special for me – a 

magical, beautiful time. I go home to Maman Blanc and 

my family in Besançon, where I grew up, and memories of 

childhood Christmases hit me the moment I step through 

the door: walking to midnight mass on Christmas Eve, 

then going to bed eager for morning to arrive – and with 

it, presents! Food, of course, played a central role in our 

celebrations, and it was a time of frantic activity in the kitchen. Back 

then, we didn’t really have Christmas nibbles. So when I came to the  

UK I had a lot of fun creating canapés – I soon realised a party isn’t  

a party without them… I hope you enjoy these three favourite recipes  

of mine, which I’m sharing with you. Joyeux Noël!  

Brandy custard  
choux buns, p94

92  deliciousmagazine.co.uk
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RECIPES RAYMOND BLANC

PHOTOGRAPHS CHARLIE RICHARDS

FOOD STYLING LOTTIE COVELL  

AND ELLA TARN

STYLING MORAG FARQUHAR

party time.

Salmon tartare 
blinis, p94
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Salmon tartare blinis
MAKES 32 BLINIS. HANDS-ON TIME 15 MIN, 

PLUS 12 HOURS CURING

MAKE  
AHEAD

Prepare the salmon at least 

12 hours (or up to 3 days)  

in advance, but don’t leave  

it in the curing mixture for more than 

12 hours; after this time, wash and 

dry the fish and keep it chilled, 

wrapped in cling film. The garnish 

can be prepared and the salmon 

dressed 1 hour before assembling 

the blinis; keep in a cool place. 

RB’S 
TIP

Atlantic salmon is on the 

Marine Conservation 

Society’s Fish to Avoid list 

(goodfishguide.org), but you can get 

good quality farmed organic salmon 

or MSC-certified Alaskan salmon. 

• 125g fine sea salt

• 125g caster sugar

•  Finely grated zest 2 lemons, plus 

wedges to serve

• 20g fresh dill, finely chopped

•  350g organic farmed salmon fillet 

(see RB’s tip), skinned and 

pin-boned

• 32 mini blinis 

FOR THE GARNISH

• 1 tbsp lemon juice

• 4 tbsp soured cream

• 25g fresh dill, chopped

1 In a small bowl, mix the salt, sugar, 

lemon zest and dill together. Put half 

in a shallow ceramic or glass baking 

dish, then lay the salmon on top. 

Cover the top of the salmon with the 

remaining mixture. Cover the dish 

with cling film, then leave to cure in 

the fridge for 6 hours. Turn the 

salmon over, then cover and chill for 

6 more hours (or see Make Ahead). 

2 Rinse the salmon under cold 

running water and pat dry with 

kitchen paper. Cut the salmon  

into 1cm cubes, then put in a bowl. 

In a separate bowl, mix all of the 

garnish ingredients together, then 

pour over the cubes of salmon and 

mix until well combined. 

3 Heat the blinis according to the 

packet instructions (or see the 

delicious. website for a recipe  

if you want to make your own). Top 

each blini with a little of the salmon 

mixture, then serve with lemon 

wedges to squeeze over.

PER BLINI 51kcals, 3.1g fat (0.7g 

saturated), 2.8g protein, 2.8g carbs 

(0.7g sugars), 0.4g salt, 0.3g fibre

WINE EDITOR’S CHOICE The lightest 

chardonnays shine here – a chablis 

from northern Burgundy is spot on. 

Brandy custard  
choux buns
MAKES 40 BUNS. HANDS-ON TIME 45 MIN, 

OVEN TIME 20 MIN, PLUS COOLING AND  

1 HOUR CHILLING

MAKE  
AHEAD

Freeze the cooked, unfilled 

buns in freezer bags for up 

to 1 month. Heat the frozen 

buns in a medium oven for  

5 minutes to re-crisp.

FOOD  

TEAM’S  

TIPS  
Serve the buns immediately 

once filled. If you prefer,  

you can fill the buns with 

sweetened whipped cream instead. 

• 125g whole milk

• 50g unsalted butter

• 5g caster sugar

• 150g plain flour

•  4 medium free-range eggs,  

lightly beaten

• 4 sugar cubes  

• 150g flaked almonds

FOR THE BRANDY CUSTARD

• 300ml whole milk

•  1 vanilla pod, halved and seeds 

scraped out

•  80g caster sugar 

•  150g free-range egg yolks (7-8 

medium egg yolks)

•  20g plain flour

•  20g cornflour

•  1 tbsp brandy

•  150g unsalted butter at room 

temperature

•  Icing sugar to dust

YOU’LL ALSO NEED…

•  2 piping bags, one with a plain 

1cm nozzle and another with a thin 

nozzle (or 2 disposable piping 

bags, one snipped 1cm up from 

the point and the other with  

just the point snipped off)

1 Heat the oven to 190°C/170°C fan/

gas 5. Put 125ml cold water in  

a medium saucepan with the 125g 

milk, 50g butter, 5g sugar and a 

pinch of salt. Bring to a rolling boil, 

then remove from the heat. Add the 

150g flour and quickly mix using a 

wooden spoon. Put the pan back on 

the heat and cook for 1-2 minutes 

until the mixture starts to come 

away from the sides of the pan.

2 Spread the mix on a large plate 

and cover with cling film, then leave 

to cool until just warm to the touch. 

(The plate helps the mixture to cool 

quickly and evenly.) Put the cooled 

mixture in a large bowl. Gradually 

add the 4 beaten eggs, beating until 

each addition is completely 

incorporated before adding more. 

3 Line 2 baking sheets with non-stick 

baking paper. Fill the 1cm nozzle 

piping bag with the choux dough, 

then pipe 40 rounds onto the baking 

sheets, each about the size of a 50p 

coin. Put the sugar cubes in a small 

bowl and lightly crush with the end 

of a rolling pin until mostly broken 

down. Top each choux with flaked 

almonds and a sprinkling of crushed 

sugar, then bake for 20 minutes. 

Transfer to a wire rack to cool.

4 Have a lipped baking tray and cling 

film to hand before you make the 

brandy custard. In a medium pan, 

gently warm the milk with the 

vanilla seeds and pod and half the 

sugar over a gentle heat until it 

begins to steam – make sure it 

doesn’t simmer. Meanwhile, whisk 

the egg yolks with the rest of the 

sugar in a medium bowl using a 

balloon whisk. When the mixture is 

pale and the sugar has dissolved, 

whisk in the flour and cornflour. 

5 Pour half the warm vanilla milk 

into the egg yolk mixture and whisk 

until just combined, then pour 

everything back into the pan. Whisk 

over a low heat for 5-7 minutes, 

constantly scraping the bottom of 

the pan, until thickened. Immediately 

pour the custard into the prepared 

baking tray and cover with cling film 

touching the surface. Cool at room 

temperature until almost cold. 

6 Discard the vanilla pod, then scrape 

↗ FIND MORE  

IDEAS ON THE 
delicious. 
WEBSITE

You can find 

an extensive 

collection of 

Christmas  

canapé recipes 

online at delicious 

magazine.co.uk
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the custard into a food processor 

and pulse a few times to smooth it 

out again. Add the brandy and pulse 

again until combined. With the 

motor running, add the butter little 

by little, waiting until it has been 

incorporated before adding more. 

7 Scrape the custard into the thin 

nozzle piping bag. Prick a small hole 

in the bottom of each cooled choux 

bun, then pipe a little custard into 

each one and dust with icing sugar. 

Serve immediately.

PER BUN 119kcals, 8.4g fat (3.5g 

saturated), 3.2g protein, 7.3g carbs 

(3.6g sugars), no salt, 0.2g fibre

  For ways to use up sugar cubes, 

see Loose Ends

Oat biscuits with herbs 
and goat’s cheese 
MAKES 50. HANDS-ON TIME 25 MIN, OVEN 

TIME 12-15 MIN, PLUS 1 HOUR CHILLING

MAKE  
AHEAD

The cooled biscuits will 

keep for 48 hours in a sealed 

tub. Or freeze for up to 1 

month; thaw to continue from step 3. 

FOR THE BISCUITS

•  125g wholemeal flour

•  145g unsalted butter

•  1 tsp bicarbonate of soda 

•  60g caster sugar

•  1 tsp salt 

•  115g jumbo oats

•  1 medium free-range egg, beaten

FOR THE TOPPING

•  300g fresh rindless goat’s cheese

•  Finely grated zest 1 lemon

•  Large pinch cayenne pepper, plus 

extra to sprinkle (optional)

•  20g fresh rosemary, leaves picked 

and finely chopped

•  350ml whipping cream, plus extra

•  Honey for drizzling (optional)

1 Heat the oven to 180°C/160°C fan/

gas 4. For the biscuits, put the flour, 

butter, bicarb, sugar and salt into  

a large bowl. Using your fingertips, 

crumble the ingredients together 

until they resemble breadcrumbs.

Add the remaining ingredients and 

mix well by hand. Roll out the dough 

between 2 sheets of non-stick baking 

paper (it’s very soft and sticky)  

to a 5mm thick rectangle, then  

chill for 1 hour or until firm. 

2 Remove the dough from the fridge, 

remove the top paper and cut the 

dough into 50 x 3cm squares. Line  

a large baking sheet with non-stick 

baking paper, then lift the biscuits 

onto it using a palette knife. Bake 

for 12-15 minutes. Set aside to cool.

3 To make the goat’s cheese topping, 

whisk all the ingredients, apart from 

the cream and honey, in a large bowl 

until combined. Stir in the cream, 

then taste and season. Depending 

on the water content of the goat’s 

cheese, you may need more cream. 

Spoon or pipe the topping onto the 

biscuits, drizzle with honey (if using) 

and sprinkle with rosemary and a 

tiny bit of cayenne pepper, if using.

PER CANAPÉ 94kcals, 7.1g fat  

(4.4g saturated), 2.1g protein,  

5.1g carbs (1.9g sugars), 0.2g salt, 

0.4g fibre

WINE EDITOR’S CHOICE Sauvignon 

blanc – best for this recipe is a crisp, 

lemony version from Sancerre.  

party time.

Raymond’s oaty, 
herby, cheesy 

delights
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NEXT 
MONTH

Fresh, healthy 
veggie food, by 

the luscious 
bowlful

Butternut, mushroom and 
chestnut brioche-crust 
wellington 
SERVES 8. HANDS-ON TIME 1 HOUR,  

OVEN TIME 40 MIN, PLUS OVERNIGHT 

CHILLING AND 40 MINUTES PROVING

MAKE  
AHEAD

Make the filling (without 

adding the parsley or eggs) 

up to 24 hours ahead. The 

brioche crust needs to be made the 

afternoon before, but the wellington 

should be assembled 40 minutes 

before going into the oven.

FOOD  
TEAM’S  

TIPS

Make sure the brioche dough 

isn’t too warm when you roll 

it out, and cool your filling 

completely before wrapping it in the 

dough. A warm filling will melt the 

butter in the brioche, risking the 

dough splitting in the oven. To make 

sure, glaze it for the first time (end of 

step 5), prove in the fridge, then put 

in the freezer for 15 minutes before 

glazing again and scoring. If you 

don’t have a stand mixer, it’s hard 

work but not impossible. See how to 

make it by hand at delicious 

magazine.co.uk/handmadebrioche.

FOR THE BRIOCHE CRUST

•  3g fast-action dried yeast

•  5g caster sugar

•  200g strong white bread flour, 

plus extra to dust

•  Generous ½ tsp salt

•  35ml warm milk

•  2 large free-range eggs, beaten, 

plus 1 extra, beaten, to glaze

•  125g unsalted butter,  

softened

FOR THE FILLING

•  ½ small butternut squash 

(unpeeled), cut into 2cm chunks

•  Olive oil for drizzling

•  65g unsalted butter

•  1 onion, finely chopped

•  1 small leek, trimmed and  

finely sliced

•  75g chestnut or mixed 

mushrooms, finely chopped

•  2 garlic cloves, crushed

•  50g cooked, peeled chestnuts, 

roughly chopped

•  30g dried porcini/wild mushrooms, 

covered in boiling water and 

soaked for 10 minutes, drained 

and finely chopped

•  Small handful each fresh thyme 

and rosemary leaves, finely 

chopped 

•  30g fresh curly parsley,  

finely chopped

•  50g mixed nuts (unsalted), toasted 

for 10 minutes in a medium oven, 

then finely chopped

•  50g dried breadcrumbs

•  20g plain flour, plus extra to dust

•  200g extra-mature cheddar, 

coarsely grated or crumbled

•  2 large free-range eggs

1 For the brioche, stir the yeast, 

sugar, flour and salt together in the 

bowl of a stand mixer (or a large 

mixing bowl – see tip). Make a well 

in the centre and pour in the milk 

and 2 beaten eggs, then use the 

dough hook attachment on the mixer 

to knead the dough for 8-10 minutes 

until smooth and stretchy. At this 

point, add the 125g butter, a piece at 

a time, mixing well to incorporate 

each piece before adding the next. 

You should end up with a very soft, 

glossy dough. Cover, chill overnight 

and return to room temperature for  

1 hour before rolling out (step 5). 

2 To make the filling, heat the oven 

to 200°C/180°C fan/gas 6. Toss  

the squash with the oil in a large 

roasting tin, season with salt, then 

roast for 30 minutes until soft and 

caramelised. Set aside. 

3 Melt 25g of the butter in a large 

sauté pan or frying pan. Add the 

onion and leek with some salt and 

cook over a medium heat for 6-7 

minutes until softened but not 

coloured. Remove to a large bowl 

AT LAST!  

A PROPER MEAT-FREE 

CENTREPIECE

There are so many disappointing veggie main course options out 

there for Christmas. Vegetarian food is wonderful, so it seems pitiful 

that, for the most important feast of the year, non-meat-eaters seem  

to be forgotten or fobbed off with a wizened nut roast that tastes  

of nothing but dried sage. This year I’ve created a beautiful, glossy 

wellington to grace the vegetarian Christmas table. It does have a few nuts in it but 

the filling is flavourful and juicy, with not a dried herb in sight, and the brioche crust 

is a cut above anything you’d see wrapped around a beef fillet. I’d be proud to serve 

this to my family on Christmas Day, and I hope you will be, too.  

REBECCA WOOLLARD, FOOD EDITOR

BLACK YELLOW MAGENTA CYAN
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with a slotted spoon, add the 

remaining butter to the pan and turn 

up the heat, then add the fresh 

mushrooms with more salt and fry, 

without stirring, for 2-3 minutes. 

Give them a stir, then leave to fry for 

another 2-3 minutes until softened 

and coloured. Turn down the heat 

and add the garlic, chestnuts and 

dried mushrooms, stirring to coat in 

the butter. Cook for a few minutes 

more until fragrant. Tip into the bowl 

that contains the onion and leek 

mixture, then leave to cool. 

4 Once cool, mix in the herbs, nuts, 

breadcrumbs, flour, cheese, eggs, 

squash and a generous amount of 

seasoning until combined. Put in the 

fridge while you roll out the brioche. 

5 Punch down the brioche dough to 

knock out any air, then roll out on a 

lightly floured surface to a rough 

35cm square, the thickness of a £1 

coin. Lift onto a sheet of non-stick 

baking paper. Tip the filling onto the 

bottom third of the brioche, leaving 

a 3-4cm border at the bottom and 

sides, then shape into a fat sausage. 

Bring the dough over the top of the 

filling, lift the bottom border up to 

touch the filling, then cover it with 

the top of the brioche sheet. Tuck the 

edges under the wellington on the  

2 open sides to seal the filling inside 

the brioche, then carefully use the 

baking paper to help transfer the 

wellington to a baking tray. Brush 

with beaten egg, then prove in the 

fridge for 40 minutes (see tip). Heat 

the oven to 180°C/160°C fan/gas 4. 

6 Once the wellington is slightly 

puffed and firm, glaze all over again. 

Then, using the tip of a very sharp 

knife or scalpel, score a pattern into 

the top, making sure you don’t cut 

completely through the dough. Bake 

for 40 minutes until the brioche is 

deep golden and crisp. Remove from 

the oven, leave to cool for 5 minutes, 

then slice and serve with traditional 

roast accompaniments or a bitter 

leaf salad, if you’d prefer. 

PER SERVING 582kcals, 39.3g fat 

(20.1g saturated), 19.6g protein, 35.4g 

carbs (5.6g sugars), 1g salt, 4.2g fibre

WINE EDITOR’S CHOICE Go for a 

top-notch beaujolais or pinot noir. 

v is for vegetarian.
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COMING NEXT MONTH INÉ

ON  
SALE

 1-31 JANUARY

Cheer-up recipes to brighten your New Year
● The magic powers of melted cheese… Is it all in the mind?  

We don’t think so! ● Mary Berry’s Sunday roast ● Simple food  

swaps that make a difference ● Light and easy one-bowl ideas

PLUS Why January is the worst time for stringent resolutions… 

And are middle-class food obsessions killing the planet?

LET’S HEAR 
IT FOR 

BRITISH 
FOOD!

Get 
nominating 
in the 2017 
delicious. 

Produce 
Awards
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DENMARK: 
CARAMEL POTATOES

For generations of Danes, party 

potatoes have been served one  

way: sweet. Sugar-browned brunede 

kartofler are an essential element  

of the Danish Christmas Eve feast 

(and they prevent anyone gorging 

themselves on the selection box 

after dinner). They’re usually baby 

potatoes boiled in water, then 

simmered in buttery caramel until 

cloaked in glossy brown sweetness. 

They’re served with slow-roast  

duck or pork, red cabbage… and  

a ticking-off from the dentist. 

JAPAN: 
KFC

Christmas is neither a traditional 

celebration nor a public holiday in 

Japan. But there’s one thing that 

unites millions of households during 

the festive period: Kentucky Fried 

Chicken. Queues form outside 

many outlets (booking is not just 

possible but mandatory) as families 

pick up their yearly buckets of 

indulgence. The tradition of KFC  

for Christmas is said to originate in  

the 1970s, when foreigners, unable 

to find turkey, turned to the Colonel 

and his secret blend of 11 herbs and 

spices for succour. It now forms part 

of a wider nod to the West. 

FRANCE: 
THE MEAGRE SUPPER

Traditionally, Christmas Eve is  

a day of fasting and abstinence in 

strict Catholic homes – the reason 

why fish looms large on many  

tables on 24 December. In Provence, 

the approach of Midnight Mass is 

marked with a souper maigre, which 

includes aïoli with snails or salt  

cod, bitter herbs and vegetable 

soup. Meanwhile, French Catalans 

have a quince and walnut aïoli, 

which was traditionally eaten with 

unleavened bread during the long, 

cold Christmas Eve vigil. Enjoy.

INDIA: 
BEBINCA

All canny cooks use the ingredients 

they can get their hands on. This 

goes some way to explaining the 

popularity of brussels sprouts, but 

the Goan Yuletide tradition of 

WEIRD AND  
WONDERFUL 

The world might be a global village for 51 weeks of the year but the things we 
traditionally do at Christmas are peculiarly, wonderfully local, says Emma Sturgess. 
Should this list of questionable traditions raise an eyebrow, remember: somewhere,  

in a foreign festive kitchen, a Brit is trying to explain the joys of bread sauceÉ  

ILLUSTRATION MICHAEL PARKIN

Around the world in 
eight food traditions

BLACK YELLOW MAGENTA CYAN
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food for thought.

make-do-and-cook is something 

we can really get on board with. 

Bebinca is a multi-layered coconut 

milk pancake stack, flavoured with 

nutmeg and lubricated with ghee. 

You cook one layer, pour on more 

batter, then cook it under the grill, 

building it up one layer at a time. 

Plain batter is alternated with batter 

coloured with caramel to give a 

natty striped effect. Anything over 

seven layers is said to be authentic.    

AUSTRIA AND 
GERMANY:  

LUCKY MARZIPAN PIGS
In Germany, the pig has a powerful 

reputation as a bringer of good 

fortune – along with toadstools, 

ladybirds and four-leaf clovers. 

Locals like to give each other gifts 

when they meet at New Year, but the 

exchange of livestock isn’t practical 

for the modern German. Instead, the 

contemporary glücksschwein (that’s 

‘lucky pig’) is made out of marzipan 

– and, just to increase the good luck 

quotient, the pig is often depicted 

clutching lucky clover while sitting 

on a toadstool.

CENTRAL EUROPE: 
BATHTUB CARP

In Slovakia, Poland and the Czech 

Republic, the night before Christmas 

is all about carp. But before the beast 

is slain, sliced, breaded, fried and 

served with potato salad, it has the 

opportunity for a little holiday… in 

the bath. The tradition of keeping 

the festive fish in the tub dates from 

a time before refrigeration, when it 

would have been better to store a 

live fish than a dead one – no one 

wants smelly fish. Now, it’s easier to 

buy a fish in advance of the big day 

than on it, so it’s still kept in the 

tub. It’s also thought that a spell in 

clean water may freshen the flavour 

of the bottom-feeder. If you’re going 

to adopt the ritual, just be sure to 

scrub the bath first – and afterwards.

   
PERU: HOT 
CHOCOLATE PARTIES

The Peruvians display even more 

passion for hot chocolate than a 

tweenager in Starbucks – and even 

at Christmas, when temperatures  

in Lima are high and rising, they 

make a party out of it. Chocolatadas 

(hot chocolate parties) form part  

of the festive calendar; a chance to 

socialise over the local version of 

panettone, and hot chocolate made 

with dark bars of drinking chocolate 

and laced with sugar and evaporated 

milk. Chocolatadas are also  

a chance to offer a drink and a cake 

or small gift to hard-up children 

and their families. Sweet.

SPAIN: 
THE POOP LOG

The tio de nadal is a Yule log  

of outrageous ridiculousness.  

This hollow bit of wood, adorned  

with a happy face, is brought  

out in Catalonia and Aragón on  

8 December. In a surreal tradition 

that sounds like something out  

of South Park, the children of the 

house take care of it, feeding it 

dried fruit and nuts and keeping  

it warm under a blanket, until  

24 December. On that fateful day 

they gather round it, hitting it with 

sticks and singing to persuade it to 

‘poop’ sweets, nougat and gifts. The 

log finally indicates that it has 

nothing left to give by evacuating 

a herring. And why not?  
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FESTIVE 
BAKING 
that’s good  
for the soul

When it comes to baking, the Danes know how to do it well. Plus, they know how to 
create an inviting environment in which to enjoy the fruits of your labours with loved 
ones. They have a word for that good-as-a-hug atmosphere, too: hygge (pronounced 

‘hooga’) – the pursuit of candlelit cosiness that’s the subject of scores of articles and 
books this winter. There’s a reason for that: hygge feels good, and these sensational 

recipes from the new book by Brontë Aurell will impart a sense of warmth and 
wellbeing, as well as introducing new flavours to your celebratory baking

BLACK YELLOW MAGENTA CYAN
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book of the month.

THE SCANDI WAY…

Our café, ScandiKitchen, 

was born out of homesickness 

and a need to find a space 

where we could meet up with 

people for a cup of coffee and  

a bite of something sweet to  

eat – a tradition we Danes call  

fika. We wanted the café to be  

a place where we could meet 

with family and friends, enjoy 

being together and escape the 

bustle of day-to-day life. 

It feels as if the world is 

waking up to the wonders of 

remembering to turn off the 

noise from our busy everyday 

routines, and while we’re sure 

they could have done that 

without Scandinavia’s help, 

having the words to describe 

this feeling is important. We 

hope you enjoy this selection of 

our favourite autumn and 

winter treats.  BRONTË AURELL

THE BRONTË STORY With her 
Swedish husband, Jonas, Danish-
born Brontë runs ScandiKitchen 
in London’s West End, a café and 
grocery shop filled with Nordic 
ingredients, sweet and savoury.

Turn the page for the comforting bakes →
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Hazelnut and mocha 
squares (Fragilite)
SERVES 6. HANDS-ON TIME 40 MIN,  

OVEN TIME 45 MIN

These delightful Danish cakes 
evolved at the beginning of the 
1900s, when the Danes were 
influenced by anything fanciful 
and French. They’re made with 
meringue – hence the ‘fragile’ 
moniker. You can make the bases 
with ground hazelnuts or 
almonds, and you can vary the 
filling too. Not into coffee? Use 
cocoa to make a chocolatey 
buttercream. Want a summery 
version? Add fresh berries and 
vanilla buttercream.  

MAKE  
AHEAD

You can make the hazelnut 

and mocha squares up to  

12 hours in advance.

FOOD  

TEAM’S  

TIPS  
Be careful when assembling 

and cutting (step 6) as the 

meringue is delicate. 

If you’re using instant coffee, 

double the quantity of granules 

you’d usually use so it’s stronger. 

Freeze leftover egg yolks, lightly 

beaten, for up to 3 months in a bag 

with either a pinch of salt or a pinch 

of sugar (to stop them turning 

gelatinous), marked with the number 

of yolks, salt/sugar and the date. 

Use salted yolks for savoury dishes 

and sugared ones for sweet recipes.

•  Melted butter to grease

•  100g blanched hazelnuts

•  5 medium free-range egg whites 

(see tips)

•  200g icing sugar, plus extra to dust

FOR THE BUTTERCREAM 

•  85g caster sugar

•  1½ tbsp strong espresso coffee, 

cooled (see tips)

•  125g unsalted butter, softened

•  ½ large free-range egg yolk

•  25g dark/bittersweet chocolate, 

melted in a bowl over a pan of 

barely simmering water

YOU’LL ALSO NEED… 

•  35cm x 25cm rectangular baking 

tin, greased and lined with 

non-stick baking paper

1 Heat the oven to 150°C/130°C fan/

gas 2. Brush a little melted butter 

onto the non-stick baking paper in 

the tin to help release the meringue. 

Pulse the hazelnuts in a food 

processor to grind to a relatively 

fine and even consistency, making 

sure no large pieces remain. Don’t 

over-grind or they may overheat.

2 Beat the egg whites to stiff peaks 

using a stand mixer or hand-held 

electric mixer (stiff peaks: when you 

lift out the beaters and the peaks 

don’t flop over). Add the icing sugar 

bit by bit, whisking until stiff after 

each addition. Fold in the ground 

hazelnuts with a metal spoon.

3 Spoon the meringue mixture into 

the lined tin and level the top. Bake 

for 45 minutes until baked through 

but not browned. Remove the tin 

from the oven and leave to cool.

4 Meanwhile, for the buttercream, 

put the caster sugar and 115ml cold 

water into a small saucepan set over 

a medium-high heat and bring to the 

boil. Add the strong espresso coffee 

and remove from the heat. Leave to 

cool until lukewarm. Put the 

softened butter, coffee syrup and egg 

yolk in a large mixing bowl, then mix 

using an electric mixer until well 

combined. This may take several 

minutes, especially if your coffee 

syrup has gone a bit too cold.  

Stir in the melted chocolate to  

form a smooth buttercream. 

5 Once the meringue base has 

cooled, remove it from the tin, then 

peel off the baking paper. Carefully 

trim the sides to even them up, then 

cut into 3 x 11cm x 25cm rectangles.

6 To assemble, take the first 

meringue rectangle and put on a 

serving plate. Spread over a layer  

of buttercream. Put the second 

meringue layer on top, then add 

another layer of buttercream. Add 

the top meringue layer, making sure 

all the sides are lined up and even. 

Dust the top liberally with icing 

sugar. Leave for at least an hour  

to soften before very carefully 

slicing with a serrated knife into  

6 squares. Any pressure and the 

filling will ooze out, so be careful.

PER SERVING (FOR 6) 502kcals,  

30g fat (12.9g saturated), 6.3g 

protein, 51.1g carbs (50.4g sugars), 

0.2g salt, 1.3g fibre

Tosca cake
SERVES 8. HANDS-ON TIME 30 MIN,  

OVEN TIME 40 MIN, PLUS COOLING

Said to be named after the 
Puccini opera, the Tosca cake  
is one of the most well loved 
Nordic cakes. It started 
appearing in Swedish cookery 
books in the 1930s, but some say 
the cake actually has its origin in 
Norway. Rather than start any 
cross-border disagreements,  
let’s just celebrate the cake as  
a Nordic triumph – a delicious  
love story between almonds  
and buttery caramel. Prepare  
to be seduced.  

FOOD  

TEAM’S  

TIP

When you’re grilling the 

cake (step 4) it will brown 

quickly, so keep a close  

eye on it as you wouldn’t want to 

burn it at the final stage. →

Little  
squares of  

delight
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book of the month.

Tosca cake 
– something  
to sing about 
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BRONTË’S 
TIP

When making the topping, if 

you beat too little, it won’t 

set; beat too much and it will 

be rock hard, so keep an eye on it.

•  200g good-quality marzipan (at 

least 50 per cent almond content)

•  200g icing sugar

•  200g unsalted butter, melted and 

cooled, plus extra for greasing

•  4 medium free-range eggs

•  150g plain flour 

•  50g cornflour

•  1 tsp baking powder

•  1 tsp vanilla extract or the seeds 

scraped from 1 split vanilla pod

FOR THE TOPPING

•  75ml double cream

•  60g caster sugar

•  75ml clear honey

•  75g unsalted butter

•  75g flaked almonds

YOU’LL ALSO NEED… 

•  23cm springform/round cake tin, 

greased with butter and lined with 

non-stick baking paper

•  Single cream or ice cream to serve

1 Heat the oven to 180°C/160°C fan/

gas 4. Coarsely grate the marzipan 

into a bowl or stand mixer. Add the 

icing sugar and beat well using the 

whisk attachment or a handheld 

electric whisk. Whisk in the cooled 

melted butter. Add the eggs, one  

by one, ensuring each addition is 

completely incorporated before 

whisking in the next and scraping 

down the sides of the bowl, if needed.

2 Sift the flours and baking powder 

into a medium mixing bowl and fold 

into the egg mixture, with the vanilla, 

until incorporated. Pour the cake 

batter into the prepared tin and  

bake for 35-40 minutes or until 

golden brown and firm to the touch. 

A skewer pushed into the middle 

should come out clean. Turn the cake 

out onto a wire rack and leave to cool.

3 To make the topping, put all the 

ingredients apart from the almonds 

in a saucepan over a high heat. Beat 

with a balloon whisk until the 

mixture starts to separate from the 

sides of the pan. As soon as it stops 

sticking to the sides, remove from 

the heat, stir in the flaked almonds, 

then pour over the cake.

4 Put the cake under a hot grill for 

5-7 minutes to brown the topping 

but watch it doesn’t go too dark (see 

tip). Serve warm with cream or ice 

cream on the side, if you wish.

PER SERVING 759kcals, 45.3g fat 

(22.9g saturated), 10.2g protein, 

77.1g carbs (56.6g sugars),  

0.3g salt, 1.4g fibre

Daim cookies

MAKES 20-22. HANDS-ON TIME 20 MIN,  

OVEN TIME 8-10 MIN, PLUS 3 HOURS  

CHILLING

A good cookie recipe is key  
to a complete baking repertoire. 
These are wonderfully gooey 
and filled with pieces of 
chocolate-coated almond toffee. 
Daim is one of the most popular 
chocolate bars in Sweden. It 
originated in Scandinavia 
during the 1950s and was then 
bought by Kraft foods and 
renamed Dime. Now it’s back to 
being Daim again – and remains 

a Nordic favourite. You can use 
another type of chocolate bar if 
you can’t find any Daim bars.  

MAKE  
AHEAD

The baked cookies can be 

frozen in cling film for up to 

a month. Defrost and warm 

through in a low oven to serve.

•  150g unsalted butter 

•  300g plain flour, plus 2 tbsp

•  ½ tsp bicarbonate of soda 

•  1 tsp vanilla extract or the seeds 

scraped from 1 split vanilla pod 

•  ¼ tsp sea salt 

•  150g light brown soft sugar 

•  100g caster or granulated sugar 

•  1 medium free-range egg, plus  

1 egg yolk, beaten together

•  2 tbsp whole milk 

•  5 x 28g Daim bars, roughly 

chopped into small chunks  

(see Brontë’s introduction)

YOU’LL ALSO NEED …

•  2 baking sheets lined with 

non-stick baking paper

1 Melt the butter in a small pan  

over a low heat and set aside to  

cool. Combine the flour,  

bicarbonate of soda, vanilla and  

salt in a medium bowl and set aside. 

2 Put the sugars in a large mixing 

bowl and add the cooled, melted 

butter. Stir with a wooden spoon until 

no lumps remain. Add the beaten egg 

and milk, then mix with the sugar 

and butter until well combined. 

3 Stir in the flour mixture bit by  

bit, mixing until everything is 

incorporated. Add the Daim  

pieces and mix to combine. Tip  

the dough out onto a large sheet  

of cling film, then wrap up and  

chill in the fridge for 3 hours. 

4 Heat the oven to 190°C/170°C fan/

gas 5. Form the dough into rough 

balls, each weighing about 40g,  

and put on the prepared baking 

sheets around 5cm apart. 

5 Bake in the hot oven for 8-10 

minutes or until flattened out and 

just golden. Remove the baking 

sheets from the oven immediately 

and transfer to a cooling rack. The 

middles should still be slightly → 
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These are 

Daim fine 

cookies

91DEL1612204.pgs  08.11.2016  14:57    

F
e
s
ti

v
e
 b

a
k
in

g
 c

o
n

t 
 



soft but they will harden up after 

a while. The cookies will be at  

their very best about half an hour 

after removing from the oven, when 

they are still slightly warm and 

beautifully chewy in the middle. 

PER COOKIE (FOR 22) 192kcals, 

8.3g fat (4.8g saturated), 2.3g 

protein, 26.6g carbs (15.1g sugars), 

0.2g salt, 0.7g fibre

Brunswick bun 
(Brunsviger)
SERVES 12-14. HANDS-ON TIME  

35 MIN, OVEN TIME 25 MIN, PLUS  

RISING AND PROVING

Fyn is Denmark’s second-
largest island, a place of 
beautiful scenery, rich culture 
(it was the home of the children’s 
author Hans Christian 
Andersen) and the Brunsviger 
– a bread-like cake topped with 
lashings of sticky brown sugar 
and butter. Think of a decadent 
cinnamon bun, freshly baked 
and sliced.

MAKE  
AHEAD

The brunswick bun is  

best eaten the same day  

it’s made. 

•  25g fresh yeast (from health food 

shops or supermaket bakeries)  

or 14g dried active yeast 

•  250ml whole milk, heated to 

36–37°C, plus 1 tbsp 

•  40g caster/granulated sugar

•  1 tsp ground cardamom seeds

•  100g unsalted butter, softened

•  1 medium free-range egg yolk 

•  1 tsp salt 

•  About 350g strong white bread 

flour, plus extra to dust 

FOR THE TOPPING

•  175g unsalted butter, softened 

•  225g light brown soft sugar

•  4 generous tbsp golden syrup 

•  1 tbsp ground cinnamon 

•  Dash vanilla extract 

YOU’LL ALSO NEED …

• Digital probe thermometer 

•  35cm x 25cm baking tin, greased 

and lined with non-stick baking 

paper 

1 If using fresh yeast, put the yeast 

and the warmed milk (use a digital 

thermometer to check the 

temperature) into a stand mixer with 

a dough hook attached or, if mixing 

by hand, into a large mixing bowl.  

Mix until the yeast has dissolved. (If 

using dried yeast, pour the milk into 

a bowl, sprinkle over the yeast and 

whisk together briefly.) Cover with 

cling film and leave in a warm place 

for about 15 minutes until frothy and 

bubbly. Pour into the stand mixer with 

a dough hook attached/mixing bowl. 

2 Add the caster/granulated sugar 

and cardamom, then mix in. Add the 

100g butter and egg yolk. Combine 

the salt with the flour and add to the 

mixture bit by bit, continuing to mix 

with the dough hook/wooden spoon 

for 5-6 minutes until you have a 

smooth (but still sticky) dough. Hold 

back some flour if the dough starts 

to get too firm – you can always add 

more later. Cover the bowl with 

cling film and leave to rise for 20-30 

minutes or until doubled in size. 

3 To make the topping, whisk the 

softened butter in a medium bowl 

with 200g of the light brown soft 

sugar, the golden syrup, cinnamon 

and vanilla extract until you have  

a very soft, spreadable mixture. 

4 Tip out the dough onto a floured 

surface and knead it a few times 

(add more flour if needed until you 

have a malleable/workable dough). 

Roll out the dough to roughly the 

size of the baking tin. Transfer the 

dough to the prepared tin and gently 

stretch it towards the sides of the 

tin. Prod indentations all over the 

dough with your fingers. The more 

holes, the more hiding places for 

the sticky topping – the best bit. 

5 Spread the cake with the topping 

using a spatula (blast the topping 

briefly in the microwave if it needs 

loosening up) so every bit of dough 

is covered. Scatter over the 

remaining 25g light brown soft 

sugar. Cover loosely with cling film 

and leave to prove for 20 minutes. 

6 Heat the oven to 200°C/180°C fan/

gas 6. Remove the cling film from 

the tin and bake in the oven for 

around 20-25 minutes or until 

cooked through. The topping should 

be sticky and shiny. Baking times 

may vary a little, so do keep an eye 

on it. Remove from the oven and 

cool. Cut into squares and serve. 

PER SERVING (FOR 14) 349kcals, 

17.6g fat (10.9g saturated), 4.5g 

protein, 42.5g carbs (23.7g sugars), 

0.4g salt, 1.4g fibre

Small raspberry treats 
(hallongrottor)
MAKES 20 LARGE TREATS OR 35 SMALL 

TREATS. HANDS-ON TIME 30 MIN, OVEN TIME 

15-20 MIN

This is one of the most iconic 
bakes for the Swedish fika table. 
Hallongrottor (the name means 
‘raspberry cave’) are included in 
every grandma’s baking book, 
and are one of the first treats 
Swedes learn to bake. Kids love 
them – and why wouldn’t they?  
A crumbly vanilla mini-cake/
biscuit with a fruity jam filling  
is always a winner.  →
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Bake sticky 
Brunswick  

bun for happy  
ever afters
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book of the month.

MAKE  
AHEAD

The raspberry treats will 

keep well in an airtight 

container for 2-3 days.

FOOD  

TEAM’S  

TIP

This is more of a crumbly 

biscuit than a cake. When 

you’re pressing in the jam, 

be careful not to break through the 

bottom of the biscuit.

•  250g unsalted butter, chilled, cubed 

•  1 tsp finely grated lime zest 

•  200g plain flour, plus extra to dust

•  80g cornflour 

•  1 tsp vanilla extract or the seeds 

from 1 vanilla pod 

NEXT 

MONTH

 Recipes to 
celebrate 

January including 
the ultimate 

winter pudding 

GET THE BOOK 

These recipes are 
adapted from 
ScandiKitchen: Fika 
& Hygge (£16.99; 
Ryland, Peters & 
Small). To order it at 
the special price of £11.99 including 
P&P, call Macmillan Direct on 
01256 302699 and quote the code 
HU2.

•  75g icing sugar, plus extra to dust

•  1 tsp baking powder 

•  250g good-quality raspberry jam 

(or a flavour of your choosing) 

•  Handful flaked almonds 

YOU’LL ALSO NEED… 

•  2 x 12-hole muffin tins, lined  

with paper cases, or 3 x 12-hole 

mini muffin tins, lined with petit 

four cases

•  Piping bag with a plain 1cm nozzle

1 Heat the oven to 180°C/160°C fan/

gas 4. In a stand mixer with the 

paddle attachment or in a food 

processor, combine the butter and 

lime zest with the flour, cornflour, 

vanilla, icing sugar, baking powder 

and a pinch of salt, stopping as soon 

as you have a smooth, even dough. 

Try not to overwork it. 

2 Tip the dough onto a floured work 

surface and form into a sausage 

shape. Depending on whether you 

want regular-size or mini treats, cut 

the dough into 25g or 15g pieces and 

roll into balls. Put the balls into the 

paper cases in the prepared tins. 

3 Press each ball in the middle 

using your thumb to make a deep 

hole for the jam. Use a piping  

bag to fill each hole with your 

chosen jam (about 1 large teaspoon  

per hole for the large ones or  

½ teaspoon for the small ones). 

Sprinkle flaked almonds on top. 

4 Bake in the oven for 15-20 minutes 

until lightly golden in colour. 

Remove from the oven and leave  

to cool on a wire rack. Remove the 

paper cases before arranging on  

a pretty plate or cake stand and 

dusting with icing sugar to serve. 

PER TREAT (FOR 35) 116kcals,  

6.4g fat (3.8g saturated), 0.9g 

protein, 13.7g carbs (7.2g sugars), 

no salt, 0.2g fibre 

Small raspberry 
treats (hallongrottor)
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xxxxxxxxxx.christmas drinks.

 There’s no better time of year to crack open  
special wines, but special doesn’t have to mean 
pricey. The important thing is to buy bottles that  
suit the type of food you’ll be cooking. Here’s my 
carefully taste-tested selection, all designed to  

match the key dishes of the season. Cheers!  
SUSY ATKINS, WINE EDITOR

Festive food 
and  

wine matching

E X P E R T  G U I D E

Turn the page to discover the perfect match for...

BRUNCH OR APERITIFS

ROAST BEEF THE BIG GLAZED HAM CHEESES AND DESSERTS

SEAFOOD STARTERS TURKEY OR GOOSE
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• Conte Priuli Prosecco NV, 

Italy (£12, down to £9 until  

6 Dec, Marks & Spencer)

A superior prosecco, frothy 

and crystal-clear, with a 

subtle, soft hint of apricot  

on the finish. 

• Les Pionniers Champagne 

NV, France (£16.99, down  

to £15.99 from 7 Dec to 3 Jan,  

The Co-operative)

One of the most consistently 

enjoyable and well-priced 

high street champagnes, 

exclusive to The Co-op, and  

with a tempting offer this 

month. Citrus and biscuit 

notes mingle here.

• Champagne Laurent-Perrier 

2006, France (£46.99,  

down to £34.99 from 7 Dec  

to 3 Jan, Waitrose)

A dry and mineral-streaked 

champagne with traces of 

fresh raspberry and white 

pepper. Decent price for a 

well regarded, luxury buy.

• Araldica Cortese  

2015, Piedmont, Italy  

(£6.99, or £5.99 each until  

30 Jan in a mixed case of 6, 

Majestic) A premium  

Italian white (and far more 

interesting than most pinot 

grigio), with fresh tones of 

tangerine and peach – and 

fairly light at 11.5% alcohol.

• Leitz Out Riesling 2015, 

Rheingau, Germany (£7, 

online only from Asda Wine 

Shop at asda.com*)

Thoroughly modern German 

riesling that’s surprisingly 

dry and mouthwatering. Like 

biting into a crisp granny 

smith apple. Cool label, too.

GREAT
VALUE

Winemakers’ Selection 

Vinho Verde NV, 

Portugal (£5, Sainsbury’s)

Simple, dryish, zesty vinho 

verde. It’s just 9% alcohol,  

so a fairly sensible choice for 

brunch-time sipping. Serve 

well chilled.

• Caixas Godello 2015, 

Monterrei, Spain (£8.99, or 

£6.99 each until 30 Jan in a 

mixed case of six, Majestic)

If you love elegant European 

whites, try this Spanish 

godello. Its salty pear and 

citrus tang is perfect for 

relishing with white fish  

or shellfish starters.

• Taste the Difference River 

Block Sauvignon Blanc 2016, 

Marlborough, New Zealand 

(£10, Sainsbury’s)

Stands out among the crowd 

of sauv blancs for its floral 

scent and zingy passion  

fruit and gooseberry notes.

Brilliant with smoked salmon. 

GREAT
VALUE  Casa Santos Lima Paseo 

White 2015, Lisbon, 

Portugal (£6, Oddbins)

Great price for a Portuguese 

star. A crisp blend of grapes 

bringing lemon peel, pepper 

and a hint of herbs into play. 

Team with prawn cocktail. 

• Wm Morrisons Chablis 

Premier Cru 2013, Burgundy, 

France (£15)

A lightly buttery, rounded 

texture with the delectable 

flavours of shortbread and 

lemon peel. One for smoked 

salmon pâté or fish in a 

creamy sauce.

• Rabl Grüner Veltliner 2015, 

Kamptal, Austria (£9.50, 

Marks & Spencer)

GV is a trendy match for 

seafood, especially scallops 

and lightly smoked salmon. 

This one is a fine example, 

with a yellow pear flavour  

and white blossom scent.

• Finest Sancerre 2015,  

Loire, France (£12, Tesco)

Fresh lemon and grapefruit 

flavours race across the 

tastebuds in this sophisticated 

French sauvignon blanc. 

Especially good with white 

fish or oysters. 

GREAT BEGINNINGS 

BEST WINES FOR BRUNCH OR APERITIFS

Keep it light and easy for the first  

tipple of the day. Bubbles always taste 

refreshingly clean and crisp on the tongue, 

and sparklers also go well with eggs (I’m 

thinking scrambled with smoked salmon). Otherwise, German 

riesling and Portuguese vinho verde, often naturally low in 

alcohol, take the honours.

TO START 

FISH OR SEAFOOD 

Careful wine pairing is key here.  

A delicate white fish starter or simple 

prawn salad, say, will require a gentle 

touch in a wine. Meanwhile, strongly spiced 

or smoked fish need a match with more forceful flavours. 

Regardless, always go for whites with a whoosh  

of palate-cleansing acidity on the finish.
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GREAT
VALUE  Extra Special Viognier 

2015, Pays d’Oc, France 

(£5, Asda)

Bargain alert! This exotic 

white oozes ripe, juicy apricot 

but finishes up dry. A clever 

choice for the classic spread.

• Domaine Jones Blanc 

Grenache Gris 2014, Côtes 

Catalanes, France (£13.50, 

The Wine Society**)

Plump greengages, lime peel 

and a waft of herbs mark out 

this distinctive dry white. Its 

rounded, fuller finish works 

well with turkey. 

• Chatel-Buis Montagny 2013, 

Burgundy, France (£12.99, 

down to £9.74 from 7 Dec  

to 3 Jan, Waitrose)

White burgundy is a classic 

choice for the traditional 

Christmas feast. This one  

is relatively light and appley 

so would segue from the  

first course through to the 

main event nicely.

• Iona Ten Barrel Chardonnay 

2015, Elgin, South Africa  

(£15, Marks & Spencer)

A glorious chardonnay, juicy 

with oranges, banana and 

mango, with a dash of ground 

ginger. It’s cleverly balanced 

and not too heavy.

• Blind River Pinot Noir 2014, 

Marlborough, New Zealand 

(£16.99, or £14.99 each  

until 30 Jan in a mixed case  

of six, Majestic)

A silky smooth pinot, plump 

with mulberries and cassis. 

Soft enough to pour with 

roast turkey, but also marries 

well with sausage rolls, 

bacon and cranberry sauce.

GREAT
VALUE  Wm Morrisons Western 

Australia Cabernet  

Sauvignon 2013 (£7)

The plush, smooth cassis and 

minty hints in this award-

winning cab sauv are ideal to 

take on the stronger flavours 

of goose. Good price, too. →

THE CLASSIC MAIN

ROAST TURKEY – AND ONE FOR GOOSE

Richer whites from hotter climates are best 

to tackle a rich roast turkey and all the 

trimmings – wimpish whites need not apply! 

If you prefer red, pinot noir’s soft nature is 

the best match – or if you’re roasting goose, go for a ripe  

but mellow red from the New World, perhaps one from 

Western Australia.
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GREAT
VALUE

Taste the Difference Wild 

Valley Fairtrade Chenin 

Blanc 2016, Wellington,  

South Africa (£7, Sainsbury’s)

If you prefer a dry wine for 

ham, go for a Cape chenin 

blanc with a rich texture and 

loads of orchard fruit.

• Apostrophe Stone’s Throw 

2015, Western Australia 

(£12.50, Oddbins)

The interesting blend of 

riesling, chardonnay and 

gewurztraminer results in  

an off-dry melange of melon, 

kiwi and passion fruit. 

• Château Moncontour 

Vouvray Demi-Sec 2014, Loire, 

France (£10, Marks & Spencer) 

A smart vouvray: medium-

sweet and succulent with 

apples and yellow plums,  

but a relatively low 11.5% 

alcohol. This is the star 

match for the tamarind  

and pomegranate caramel- 

glazed ham on p44.

• Berry Bros & Rudd Mosel 

Riesling Kabinett by Selbach-

Oster 2014, Germany  

(£10.25, bbr.com)

Very fine German riesling, 

worthy of Christmas Day, with 

succulent notes of quince and 

sweet pear. Medium-dry and 

only 9.5% alcohol.

GREAT
VALUE

Orbitali Squinzano 

Riserva 2011, Puglia, 

Italy (£5, Asda)

One of the best-value reds  

on the high street, made from 

the negroamaro grape. With 

its cherry and prune fruitiness 

and smooth texture, it’s a 

clever buy for ham.

• Louis Jadot Chapelle Aux 

Loups Beaujolais-Villages 

2015, France (£11.99, down to 

£8.99 until 6 Dec, Waitrose)

Well-made beaujolais is a  

joy with ham, so snap up this 

bright, young example with 

its dollop of fresh redcurrant 

– be quick, while it’s on offer.

• Heartland Dolcetto & 

Lagrein 2013, Langhorne 

Creek, Australia (£10.95, 

Great Western Wine)

A long-time Christmas 

favourite in our house. The 

rare blend of grapes delivers 

a compote of blackberries, 

strawberries and damsons, 

with a dash of cloves. 

GREAT
VALUE

Villa Vincini Il Gran 

Rosso 2015, Veneto, Italy 

(£5.98, Asda)

Raspberry-scented with a 

mulberry tang at the end, but 

still big enough for roast beef. 

Would match lasagne happily, 

too. Keenly priced.

• Berry Bros & Rudd 

Argentinian Malbec  

by Pulenta Estate 2015,  

Mendoza, Argentina  

(£11.95, bbr.com)

Blueberries and cherries 

mingle here, laced with a 

little vanilla, in a laid-back 

malbec. We’re in beef country.

• Merino Syrah 2014, Limarí 

Valley, Chile (£12, Oddbins)

An offbeat red, more spicy 

and peppery than most, with 

layers of chocolate, mocha 

and cinnamon. 

• Beronia Rioja Reserva 2012, 

Spain (£12, Tesco)

Rioja has a natural affinity 

with red meat, and Beronia  

is one of the best widely 

available producers. Pick  

one labelled ‘reserva’  

for a mellow, long-aged,  

oaky style. 

• Château La Croix-Taillefer 

Pomerol 2014, France 

(£24.99, Waitrose)

A classic red bordeaux with 

generous plum and liquorice 

flavours, ready to stand  

up robustly to roast beef. 

Sheer luxury. 

THE ALTERNATIVE ROAST 

ROAST BEEF

There are loads of great reds to choose 

from here, but the best of the bunch for 

beef are medium-bodied (not too heavy) 

wines with red-berryish flavours. Do 

decant your Christmas red to bring out its aromas and soften 

its flavours – and add a decorative flourish. See p80 for 

Debbie Major’s wonderful roast sirloin of beef. 

FOR THE GLAZED HAM

A succulent Christmas ham (such as our 

magnificent cover star) can make a happy 

marriage with both whites and reds. Just 

make sure the whites are particularly 

fruity and ripe (perhaps off-dry or 

medium-sweet rather than bone-dry), and the reds are 

smooth and fairly light. These versatile wines work well, 

whether the ham is hot or cold. 
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GREAT
VALUE

Wm Morrison Oloroso 
NV, Jerez, Spain  

(£6 for 37.5cl)
Made by the renowned 

Lustau winery, this one has  

a toffee and butterscotch 

layer and a dry, slightly salty 

edge. Sip alongside mature 

hard cheeses or try with a 

bowl of roasted mixed nuts.

• Disznóko 1413 Édes 
Szamarodni Tokaji 2012, 
Hungary (£16 for 50cl, Ocado)
The golden dessert wine 

Tokaji is a fabulous match for 

chocolates and chocolate 

desserts. Expect intensely 

sweet hints of candied citrus 

peel and honey.

• Taylor’s 10 Year Old Tawny 
Port, Portugal (£22, Tesco, 
Morrisons, Sainsbury’s)
Tawny port is long-aged in 

oak barrels and has a more 

mellow, nutty and rounded 

style than red port. Serve 

with hot winter desserts, 

including Christmas pud.

• Vin Santo di Montepulciano 
Crociani 2011, Italy (£19.49 
for 37.5cl, selected Waitrose)
Italy’s ‘holy wine’, best for 

dunking biscotti, is a sweet 

gem made from dried grapes. 

Here’s one with concentrated 

notes of toffee and spiced 

nuts. An indulgent buy (not to 

mention a great gift).

• De Bortoli Show Liqueur 
Muscat, South East Australia 
(£14 for 50cl, Tesco)
Dark amber and sticky with 

sweet raisins, caramel  

and dried figs – a star with 

Christmas pudding. Serve  

at room temperature in white 

wine glasses.

• Quinta do Noval LBV Port 
2011, Douro, Portugal  
(£20, Ocado, Oddbins)
A young port with a cherry 

fruitcake flavour. Spot on with 

cheeseboard classics such as 

cheddar and stilton. 

AND TO FINISH… 

Golden pudding wines, aromatic sherries or 

plum-scented ports are the drinks to prise 

open at the end of a fine feast, either pairing 

them with sumptuous desserts (see the 

Showstopper Puddings Collector’s Edition, 

free with this issue) or cheese or chocolates in  

front of the fire. Proper festive treats. For more  

of the best wines for a cheeseboard, see p67.

WHY BOTHER? It’s a 
genius idea. Push 
in the Coravin’s 
needle, press the 
lever and pour 
out a glass of 
wine. Extract the 
needle and the 
wine stays fresh. 

HOW DOES IT WORK? 
The space left in 
the bottle is 
taken up by an 
inert gas (argon), 
which lets the 
wine in the bottle 
carry on evolving 
without oxidising.

ANY DRAWBACKS?  

It won’t work with 
screwcap or 
synthetic corks.

WOULD I BUY ONE?  
I know I rant 
about daft gadget 
gifts on p162, but 
I’d love this in  
my cupboard if 
anyone wants to 
splash out on me!

The Coravin 
Wine 
System 
wine saver

AGGIE TESTSÉ

From £249; 
additional 
argon gas 
capsules 

£15.95 for 
two; 

coravin.
co.uk
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The cocktail 
cabinet  

of dreams
You don’t need to have a home bar 

groaning under the weight of fancy bottles 
and expensive kit to enjoy a bit of mixology 
at home. Drinks specialist Julie Sheppard 

devises the ultimate party mixer set

A
t this most frenetic of times, 

is it really worth fussing 

with shakers and muddlers? 

Before I started mixing drinks at 

home, I’d have agreed that it’s a bit 

too much like hard work. But with 

the right ingredients and a few basic 

rules, it’s easy to make cocktails – 

and it’s worth it when you see how 

delighted friends and family are 

when you present them with a 

sensational drink for festive sipping. 

First, some advice from expert 

bartender Oskar Kinberg, who runs 

Oskar’s Bar at Michelin-starred 

Dabbous restaurant in London. 

“Variations on sours are a good 

place to start, using 50ml spirit, 20ml 

lemon juice and 15-20g sugar (see 

formula, far right). Think of lemon 

and sugar as seasoning,” says Oskar. 

“It’s good to use a recipe at first, but 

don’t be scared of experimenting. 

What’s the worst that can happen?”

MAKE IT SEASONAL
“For Christmas, try to use festive 

ingredients in your cocktails”, says 

Oskar, who’s just written the Cocktail 

Cookbook (£18; Frances Lincoln), full 

of inspiring ideas to try at home.  

“I like flavours that warm you up in 

winter: plums, figs and comforting 

spices such as cinnamon, nutmeg 

and clove. With spices, start by 

adding a little, then taste and add 

more if you think the drink needs it.” 

Citrus flavours always work well.  

“If you have a lot of people coming 

over, prepare beforehand: squeeze 

all the lemon juice you’ll need and 

make sure you have lots of ice. 

Make sure it’s properly frozen, too, 

otherwise it will melt too quickly. If 

you have space and there aren’t too 

many people coming round, put the 

glasses in the freezer – it’s a simple 

trick that impresses people.”

Another helpful tip is to part-make 

some recipes in advance, make up a 

mixer syrup with lemon juice, 

sugar, spices and flavourings, then 

finish off when guests arrive. You 

could save more time by using  

a quality pre-made cocktail mixer 

such as Bittermilk Smoked Honey 

Whisky Sour (£10.95, Harrods). 

BLACK YELLOW MAGENTA CYAN

A
R
T

P
R
O

D
U

C
T

IO
N

C
L
IE

N
T

S
U

B
S

R
E
P
R
O

 O
P

V
E
R

S
IO

N



deliciousmagazine.co.uk  117 

christmas drinks.

• WHISKY 

It’s key in the ultimate winter 

warmer, hot toddy, but whisky is 

also a great match with festive 

spices such as nutmeg, ginger 

and cinnamon. Choose a blended 

spirit rather than a single malt, 

as blends are more rounded. 

American whiskey is another 

good call: pick either sweetish 

bourbon or spicy rye. 

GOOD FOR… Whisky macs,  

old-fashioneds and manhattans. 

TRY Woodford Reserve Distiller’s 

Select Bourbon (£30, Waitrose) 

• GIN

The juniper that gives gin its 

distinctive taste is a 

punchy flavour with 

natural bitterness 

that’s good for 

winter cocktails 

too. Also the 

whole range 

of herbs  

and spices 

(botanicals) 

that flavour 

gin, such as bitter orange peel, 

lemon, cloves and star anise, are 

perfect flavours for Christmas. 

GOOD FOR… A negroni or classic 

bramble. Gin fizzes add sparkle 

to any party – garnish with festive 

cranberries or add champagne 

to your gin for a fancy french 75. 

TRY Monkey 47 Schwarzwald Dry 

Gin (about £38, Amazon) 

• DARK RUM 

Rum is perfect in cold weather 

as it delivers Caribbean sunshine 

in a glass. There are two main 

types of rum: light and dark. Dark 

is what you need in winter, when 

its rich, deep flavours (created 

by ageing in oak barrels) can be 

put to good use in cocktails such 

as the dark ’n’ stormy. 

GOOD FOR… a Christmas rum 

punch for parties, or eggnog 

laced with rum (see p82). If you 

like fiery drinks, choose a spiced 

rum – ideal for making a hot 

buttered rum cocktail.

TRY Chairman’s Reserve St 

Lucian Rum (£20, Sainsbury’s)

THE ANATOMY OF A COCKTAIL 
In simplest terms a cocktail is a base alcohol/spirit 

mixed with a modifier. Balancing sweet and sour 

flavours is the key. Here’s one magic formula.

THE ESSENTIAL KIT
Keep things minimal and simple with these basics 

• BOSTON SHAKER A shaker in two halves – practise 

fitting the pieces together, shaking, then taking them 

apart without spilling anything. £4.99, drinkstuff.com

• JIGGER Go for a Japanese-style jigger (see pic) – 

they’re often easier to use as you don’t fill to the top, 

and it’s good to have just one jigger rather than two 

separate ones. Double jigger, £4, John Lewis

• COCKTAIL STRAINER Fits over  

the shaker to strain out any pulp, 

fruit seeds or ice before pouring.

Cocktail strainer, £4, John Lewis

• LONG BAR SPOON Use for stirring 

cocktails and as a 1 tsp measure. 

Cocktail spoon, £4, John Lewis

• JUICER The one-hand operated 

‘Mexican elbow’ style juicer is easy to 

use and clean. OXO Good Grips citrus 

squeezer, £16, John Lewis  

Satsuma, cranberry 
and star anise cordial
MAKES ABOUT 1 LITRE. HANDS-ON TIME 

30 MIN, SIMMERING TIME 1 HOUR

MAKE  
AHEAD

Make a batch of this 

satsuma, cranberry and 

star anise cordial up to  

3 days ahead and keep chilled – 

and you’ve done all the festive 

cocktail prep. Put 3 tbsp into  

a champagne flute, top up 

with prosecco and add a 

twist of satsuma peel. 

For more festive 

cocktail recipes 

visit delicious 

magazine.

co.uk. 

•  Juice from 1kg satsumas

•  500ml cranberry juice

•  2 star anise

•  3 bay leaves

•  800g golden caster sugar

1 Combine all the ingredients  

in a large saucepan with 200ml 

water. Bring to the boil, then turn 

the heat down to a simmer for  

1 hour until you have a light syrup.

2 Leave the cordial to 

cool completely, then  

strain through  

a fine sieve  

and bottle. The 

cordial will  

thicken a little  

as it cools. 

THREE ESSENTIAL BOTTLES
This trio will give you plenty of options for Christmas cocktails

Extra ingredients, including alcohol, are added for 

colour and flavour, but don’t let them change the 

balance of the drink. A good measure to start with 

is 50ml spirit, 25ml sweet, 25ml sour. Cheers!

TWO PARTS  

BASE  

SPIRIT

ONE PART 

SWEET

ONE PART 

 SOUR

eg sugar syrup 
or cordial

eg lemon juice

The foolproof cocktail  
formula  
is 2:1:1 

+ +

SEASONAL GARNISHES
CINNAMON STICKS They work with apple and pear 

flavours and echo the spice notes in whisky,  

rum and bourbon. Good in hot toddies too. 

MARASCHINO CHERRIES Add these liqueur-soaked 

flavour bombs to drinks. Luxardo maraschino 

cherries (£7.50, thedrinkshop.com) are best.
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HOW WE TEST 
Our experts conduct our tests 
without packaging, so they don’t 
know the price of each product 
or who produced it. No conferring 
means results are unbiased. 

GLUTEN FREE
We looked for star buys that 
hold their own against their 
gluten-containing counterparts,  
with excellent texture and no 
compromise on flavour. 

We put this year’s pies, puddings and 
panettones through their paces to make 
sure only the best made it onto these  
pages. It’s a hard job (actually, it is quite!), 
but someone has to do itÉ

SUPERMARKET WINNER

Iceland Luxury 12 Month Matured 

Christmas Pudding, £6 for 750g 

This traditional domed pudding 

packs a boozy punch and is heavy 

with nuts and cherries, but remains 

well balanced. Rich and moist like  

a good old-fashioned figgy pudding.

SUPERMARKET RUNNER-UP

Waitrose Rémy Martin 12 Month 

Matured Christmas Pudding,  

£12 for 907g

The moist crumb, crunchy nuts and 

touch of citrus went down well with 

the panel. Not too sweet, and with  

a decent alcoholic kick, too. 

BRANDED WINNER

Harrods Decadent Christmas 

Pudding, £18.95 for 907g

Beautifully glossy and exceptionally 

boozy, this pudding is a goldmine  

of brandy-soaked cherries, pecans 

and dried fruit. The taste is buttery 

and treacly with a rich mouthfeel  

– a proper festive treat.

BRANDED RUNNER-UP

Rick Stein’s Padstow Christmas 

Pudding, £22 for 907g, rickstein.com

The fruitiest pudding tested, with  

a refreshing, balanced flavour and 

dark, shiny exterior. The dash  

of rum wasn’t enough for some 

tasters, who wanted a little bit  

more oomph.

BEST GLUTEN FREE

Waitrose LoveLife 

Richly Fruited 

Christmas Pudding, 

£5 for 454g

The moist texture, 

nuggets of nuts and 

clean taste  

of this charming 

homemade-look 

pud were an 

instant winner. 

WHAT OUR EXPERTS LOOKED FOR 

The traditional conclusion to the Christmas lunch needs  

to be saturated with luscious fruits and have a deep,  

mature flavour – a good splash of booze is a bonus.

CHRISTMAS 

PUDDING

big Christmas 
taste test

THE
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taste test.

SUPERMARKET WINNER

Asda Extra Special All-butter 

Pastry Mince Pies, £1.25 for 6

Don’t be fooled by the simple 

appearance of these golden pies – it 

hides a rich, glossy filling perfumed 

with spices and stuffed with juicy 

fruit and a good dash of booze. The 

pastry-to-mincemeat ratio is well 

judged, too. 

SUPERMARKET RUNNER-UP

Aldi Specially Selected Exquisite 

Mince Pies, 2.99 for 6   

Zingy, citrussy mincemeat topped 

with a pretty frangipane-like  

pastry lid and flaked almonds.  

This is one for marzipan lovers  

– some of our panel found the  

almond flavour a bit much.

BRANDED WINNER

Abel & Cole Luxury Mince Pies, 

£5.29 for 4

With their buttery shortbread 

pastry, these generously filled  

pies could pass as homemade.  

The mincemeat tastes fresh and 

well balanced, and is packed with 

fruit and citrus peel.

BRANDED RUNNER-UP 

Cook Mince Pies, £3.75 for 6

A well-filled traditional pie with 

flavoursome mincemeat and 

crumbly pastry. In the words of  

one tester: “They taste like my 

granny’s mince pies.”

BEST GLUTEN FREE

B-Tempted Mince Pies, £11.95  

for 6, Harrods

Thin pastry that holds well and 

tastes good. The filling is toothsome 

and sticky – a little too much so for 

some testers – but plus points  

for the cranberries. The Christmas 

tree lids are attractive, too.

WHAT OUR EXPERTS LOOKED FOR 

The mince pie heralds the start of the Christmas season (and 
festive feasting). Think short, buttery pastry encasing plump 
mincemeat with a spiced citrus edge – and no hint of sourness.

MINCE PIES
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SUPERMARKET WINNER 

Waitrose Christmas Stollen,  

£5.50 for 500g

Glazed with rum syrup and butter, 

with a pleasing amount of fruit  

and flavoursome marzipan.

SUPERMARKET RUNNER-UP

Sainsbury’s Taste The  

Difference Fruit & Nut  

Topped Stollen, £7 for 540g 

A super-moist interior and 

satisfying distribution of fruit and 

marzipan. The coating of nuts  

and cherries looks very festive.

BRANDED WINNER

Bettys Christmas Stollen, 

£9.95 for 380g

Delicious marzipan, expertly 

folded through a buttery loaf. 

The hint of rum adds warmth 

and the stollen is finished with  

a snowy drift of icing sugar.

SUPERMARKET WINNER

Marks & Spencer Italian  

Panettone Classico, £15 for 1kg

Large chunks of quality fruit and 

peel give this panettone a citrus 

flavour and appealing aroma.  

The amaretti-biscuit topping  

is tempting, too.

BRANDED WINNER

Da Valentina Mixed Fruit  

Panettone, £14.95 for 750g (right)

The light-as-a-cloud, melt-in-the- 

mouth texture, plentiful candied 

fruit and festive crown of sweet 

almonds make this a panettone  

with the wow-factor. Every  

element is executed beautifully  

– a unanimous thumbs-up  

from the panel.

BRANDED RUNNER-UP

Selfridges Selection 

Salted Caramel 

Panettone, £24.99  

for 1kg (far right)

The trendy alternative 

to a trad panettone, 

with a moreish moist 

texture and buttery 

caramel flavour 

that isn’t cloying. 

Inside it’s an 

inviting yellow, but 

a little dense 

towards the base.

WHAT OUR EXPERTS LOOKED FOR 

A moist, rich, but not heavy loaf with top-quality fruit and nuts 

distributed throughout, and a gentle hint of spice. The marzipan 

should be of the best quality and generous.

WHAT OUR EXPERTS LOOKED FOR 

A citrussy or vanilla fragrance and domed, golden top are  

the signs of a good panettone. Inside, the bread should be soft  

and stretchy, like brioche, and studded with candied fruits.

STOLLEN

PANETTONE
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taste test.

SUPERMARKET WINNER

Sainsbury’s Taste The Difference 

Star Garland Cake, £15 for 1.7kg

A modern-looking cake adorned 

with sparkly stars and packed with 

plump fruit and whole nuts. Top 

marks for its well-developed flavour.

SUPERMARKET RUNNER-UP

Lidl Snowy Lodge Luxury All Over 

Iced Christmas Cake, £6.49 for 1kg 

The panel were impressed with the 

amount of fruit in this rich, dark 

cake but less enthusiastic about its 

dated decoration and crumbliness. 

SUPERMARKET RUNNER-UP

Tesco Finest Snowflake Cascade,  

£15 for 1.5kg (left)

The decorative finishes make this 

domed cake a showstopper,  

and inside it’s dense with fruit and 

flavourful marzipan, although a 

little dry in the centre.

BRANDED WINNER

Bettys Royal Iced Wreath Christmas 

Cake, £60 for 2.4kg (near left)

A light sponge brimming with booze 

and cherries, with a citrus edge. Extra 

points for the beautiful piping and 

well judged icing-to-marzipan ratio.

JOINT BRANDED RUNNER-UP

Meg Rivers Classic Iced Christmas 

Cake, £38 for 1.9kg (left)

A good example of a traditional 

cake, with no overpowering booze or 

loud spicing – just balanced flavour, 

well distributed fruit and plain icing.

BEST GLUTEN FREE

Marks & Spencer Hand Iced 

Snowflake Cascade Christmas 

Cake, £12 for 935g (near left)

Fittingly festive decoration and a 

fruity cake with a toothsome texture 

and pleasing alcoholic hum. 

WHAT OUR EXPERTS LOOKED FOR 

It should look special and have a good icing-to-marzipan ratio 

– neither of which should taste artificial. The cake should have 

a spiced aroma and rich flavour, and be moist and full of fruit.

CHRISTMAS CAKE
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taste test.

FOR A READY-MADE SWEET BITE 

WITH AFTER-DINNER COFFEE...

These cinnamon palmier 

biscuits are crisp, buttery and 

sublime. Palmiers, £6, from  

R Chocolate, 198 Ebury Street, London SW1, or call  

0208 538 9650 for mail order.

BEST ICE CREAMS TO GO WITH THE CHRISTMAS 

PUDDING – OR ANY TIME...

• Häagen-Dazs Honey, Walnut & Cream 

ice cream Creamy and indulgent, with 

layers of moreish flavour. £4.75 for 500ml, 

Tesco, Sainsbury’s and The Co-op.

• Booja-Booja Organic Caramel Pecan Praline 

Dairy free but you’d never know. £5.99 for 500ml, 

Ocado and selected Waitrose.

• Jude’s Brown Butter Pecan Praline The three 

elements work together in harmony. Marvellous 

stuff. £4.69 for 500ml, Waitrose and Ocado. 

LAST MINUTE LIFE-SAVERS
Time is tight for everyone during the festive season, so the odd shortcut can be useful. We’ve chosen a good armful 

of supermarket pick-up-and-go accompaniments, all of which are worthy of a place on the Christmas table

BEST IN SHOW
A snapshot of our favourites from this year’s new products, created especially for Christmas

BR ANDY 
BUTTER
WHAT OUR EXPERTS  

LOOKED FOR A traditional 

‘hard sauce’ with quality 

booze, a smooth texture 

and the ability to melt 

beautifully on a hot 

Christmas pudding. 

WINNER

Marks & Spencer 

Brandy Butter,  

£2 for 200g

Pale caramel-hued with  

a good-quality brandy 

kick – satisfying but  

not too strong.

BOOZY 
CREAM
WHAT OUR EXPERTS 

LOOKED FOR A thick 

cream with a warming 

alcoholic flavour and  

no sickly aftertaste.

WINNER

Marks & Spencer 

Brandy Cream,  

£2 for 300g

Out of all the creams  

we tested, this was the 

most natural-tasting. 

The pillowy cream  

has boozy depth with 

long-lasting flavour.

CRANBERR 
SAUCE
WHAT OUR EXPERTS 

LOOKED FOR Plump  

fruit with bite; balanced, 

not-too-thin sauce.

JOINT WINNERS

Lidl Deluxe Cranberry  

& Port Sauce, 99p for 

200g Fruity with a tart 

edge and jammy texture.

Heston From Waitrose 

Mulled Cranberry  

& Pomegranate  

Sauce, £2.49 for 200g 

(from 2 Dec) 

Fresh with a sour tang.

Y BREAD 
SAUCE
WHAT OUR EXPERTS 

LOOKED FOR A savoury, 

subtly spiced sauce with 

just the right amount of 

substance (not too thick) 

and flavour – crying out 

to be eaten with turkey.

WINNER

Marks & Spencer Bread 

Sauce, £3 for 400g

An excellent creamy 

consistency and well 

seasoned. The handful 

of chunky crumbs were 

welcome, too. 

POULTRY 
GR AVY
WHAT OUR EXPERTS 

LOOKED FOR Rounded 

flavour reminiscent of 

succulent meat, but not 

overly salty or viscous.

WINNER

Morrisons The Best 

Turkey Gravy, £2 for 500g

A glossy, golden gravy 

with a tempting roast 

poultry aroma. It’s 

packed with the flavour 

of sweet vegetables  

and finished with good 

peppery seasoning.

TOP CRACKERS FOR CHEESE

1 Fudge’s Melty Cheddar 

Mini Wafers: as good 

(and dangerously addictive) 

on their own as they are 

with cheese, £2.25 for 75g, 

Waitrose and Ocado. 

2 
Organic Fig & Walnut 

Crackers by The 

Authentic Bread Company, 

£2.99 for 120g, Abel & Cole.

 

GREAT VEGGIE DISH

This looks the part:  

a filling, cheesy quiche 

topped with caramelised 

onions. Serve warm. 

Butternut Squash and 

Blacksticks Blue Quiche,  

£7 for 580g, M&S.

FOR A QUICK 

STARTER OR  

DIP TO SHARE

1 This Taste  

The Difference 

Smoked Scottish 

Haddock 

Chowder is cheesy, full of fish chunks and tastes 

very good indeed. Spoon it or dip in hunks of fresh 

crusty bread – either works. £3.75 for 2, Sainsbury’s.

2 A whole Camembert, which comes with a honey 

and fresh thyme glaze. You score the top, dollop 

over the glaze, bake it in its wooden box until oozy, 

then dip and go. Baking Camembert with Honey  

and Thyme Glaze, £2.50 for 290g, Tesco.

THE MOST MOREISH READY-MADE CANAPÉ

Posh Fish Fingers With Salt & Vinegar Snow; heat, 

arrange on a platter with the pot of minty pea dip, 

dust with ‘snow’ and serve. £5 for 250g, M&S.
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M I D W E E K  
P R O M I S E

Your guarantee for every recipe  
in this section: NO MORE THAN…

• 10 ingredients
• 30 min hands-on time

• 650 calories per portion (but many  
of the recipes have fewer) 
• 10g sat fat per portion 

PLUS…
• No unnecessary added sugar

• Minimal washing up

Whether you’re busy socialising, planning menus or flying 
in and out of shops buying last-minute presents and 
provisions, it’s easy to forget about the meals you’ll be 
eating in between the celebration days. These recipes have 
been designed to make the most of the ingredients you’ll 
have to hand – and will help you use up leftovers, too →

Christmas  
storecupboard  
collection

GOOD-FOR-YOU

MIDWEEK MEALS

lighter eating.
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SERVES 4. HANDS-ON TIME 25 MIN

FOOD  
TEAM’S  

TIP

Use up other leftover 

veg by shredding and 

adding to the salad.

•  500g leftover free-range roast 

chicken or turkey, shredded

•  300g carrots, cut into ribbons 

with a peeler

•  300g white cabbage, finely 

shredded

•  1 cucumber, cut into 

matchsticks

•  125g medium egg noodles

•  Bunch fresh coriander, 

roughly chopped

•  Bunch fresh mint, roughly 

chopped

•  80g salted peanuts (optional)

FOR THE DRESSING

•  Juice 1 lime

•  1 small red chilli, deseeded 

and finely chopped

•  4 tsp fish sauce

1 Combine the chicken/turkey, 

carrots, white cabbage and 

cucumber in a large mixing 

bowl. Cook the noodles 

according to the packet 

instructions, drain and rinse 

under warm water (to wash off 

excess starch that will make the 

noodles stick together), then 

drain again and add to the bowl.

2 Whisk the dressing 

ingredients together in a small 

bowl, then toss with the salad. 

Stir in the herbs and scatter 

with peanuts, if you like.

PER SERVING 527kcals, 21.7g 

fat (4.7g saturated), 46.9g 

protein, 31.8g carbs (9.5g 

sugars), 2.3g salt, 8.9g fibre

Vietnamese chicken salad

SERVES 4. HANDS-ON TIME 30 MIN

•  1 cauliflower with leaves,  

cut into florets/pieces

•  1 red onion, sliced

•  Extra-virgin olive oil to 

drizzle, plus 4 tbsp extra

•  300g quinoa

•  150g kale, roughly chopped

•  Juice and zest 1 lemon

•  Bunch fresh flatleaf 

parsley, roughly chopped

•  Bunch fresh coriander, 

roughly chopped

•  200g pomegranate seeds

•  100g goat’s cheese, 

crumbled

1 Heat the oven to 

200°C/180°C fan/gas 6. Put 

the cauliflower florets (with 

the leaves) and onion on a 

roasting tray and drizzle with 

oil. Season with salt and 

pepper, then roast for 25 

minutes until crisp and tender. 

2 Meanwhile, put the quinoa 

into a very large saucepan 

and cover generously with 

water. Set over a medium 

heat, bring up to a simmer 

and cook for 20 minutes until 

tender. Add the kale for the 

last 3-4 minutes. Drain and 

set aside. 

3 In a small bowl, whisk the  

4 tbsp olive oil with the lemon 

juice and zest, parsley and 

coriander, then season to 

taste. Put the cooked veg and 

quinoa into a large mixing 

bowl, add the pomegranate 

seeds and crumbled goat’s 

cheese, then toss together 

with the dressing. Serve 

straightaway. 

PER SERVING 592kcals, 28.3g 

fat (7.5g saturated), 22.9g 

protein, 57.3g carbs (18.5g 

sugars), 0.6g salt, 13.9g fibre

Roast cauliflower, kale and  
goat’s cheese quinoa salad 

CAULIFLOWER, GREENS & POMEGRANATES
MAKING 
USE OF 

CARROTS, CABBAGE, LEFTOVER CHICKEN OR TURKEY
MAKING 
USE OF 

BLACK YELLOW MAGENTA CYAN
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SERVES 4. HANDS-ON TIME 20 MIN, 

SIMMERING TIME 20 MIN

•  500g parsnips, diagonally 

sliced into even-size chunks

•  Olive oil for drizzling/frying 

•  1 onion, finely chopped

•  1 tbsp cumin seeds

•  1 tbsp garam masala

•  30g fresh ginger, grated

•  300g split red lentils

•  400g tin chopped tomatoes

•  3 carrots, grated

•  100g young leaf spinach, 

roughly chopped

TO SERVE (OPTIONAL)

•  Flatbreads, natural yogurt 

and fresh coriander 

1 Heat the oven to 200°C/180°C 

fan/gas 6. Put the parsnips on  

1-2 large baking tray(s) and 

drizzle with oil. Roast for 25-30 

minutes until golden and crispy. 

2 Meanwhile, in a large pan, 

heat a glug of oil and add the 

onion. Fry over a medium heat 

for 4-5 minutes until starting to 

soften. Add the dry spices and 

ginger, then fry for 2-3 minutes 

more, stirring regularly. 

3 Add the lentils, 800ml boiling 

water and the chopped 

tomatoes. Bring to the boil, 

then turn down to a simmer and 

cook for 20 minutes. 

4 When the lentils are soft, stir 

in the grated carrots and the 

spinach, simmer for 5 minutes 

more, then season to taste and 

top with the crispy parsnips. 

Serve with flatbreads, yogurt 

and coriander, if you like.

PER SERVING 489kcals, 9.9g fat 

(1.4g saturated), 24.1g protein, 

67.4g carbs (17.9g sugars),  

0.3g salt, 15.4g fibre →

Parsnip and carrot dhal 

lighter eating.
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ROOT VEG & GINGER
MAKING 
USE OF 
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SERVES 4. HANDS-ON TIME 30 MIN

MAKE  
AHEAD

These cook best when 

firm, so chill for up to  

6 hours after step 2.

FOOD  

TEAM’S  

TIPS

You can use leftover 

mashed potato and 

greens such as kale or 

shredded brussels sprouts.

If you’d rather not fry the 

potato cakes, brush them with 

oil, then bake at 200°C/180° 

fan/gas 6 for 25-30 minutes.

•  700g maris piper potatoes, 

cut into chunks

•  200g white cabbage, finely 

shredded

•  50g unsalted butter

•  3 tbsp olive oil

•  1 large onion, finely chopped

•  2 garlic cloves, finely chopped

•  Finely grated zest 1 lemon

•  25g fresh chives, chopped

•  Small bunch fresh flatleaf 

parsley, finely chopped

•  4 free-range eggs (very fresh)

TO SERVE (OPTIONAL)

•  Grilled bacon

1 Bring a large pan of salted 

water to the boil, then cook the 

potatoes for 15-20 minutes until 

tender. Add the cabbage for the 

last minute, then drain. Allow 

to cool for 1-2 minutes, then put 

into a large mixing bowl with the 

butter and mash with a potato 

masher until smooth (see tips).

2 Meanwhile, heat 1 tbsp oil in  

a large non-stick frying pan and 

fry the onion for 7-8 minutes 

until softening, adding the garlic 

for the final minute. Add the 

garlicky onion to the potato with 

the lemon zest, herbs, and salt 

and pepper. When cool enough 

to handle, shape into 8 patties, 

3cm deep (see Make Ahead).

3 Heat the remaining oil in the 

same pan and fry the patties 

for 5 minutes on each side until 

golden. Meanwhile heat a large 

pan of salted water until barely 

simmering. Crack an egg into  

a teacup, lower it to the surface 

of the water, then gently tip in 

the egg. Repeat with the other 

eggs. After 3-4 minutes, remove 

the eggs using a slotted spoon 

(in the order you added them). 

Drain on kitchen paper, then 

serve with the hot potato cakes 

– and crispy bacon, if you like.

PER SERVING 438kcals, 24.5g 

fat (9.3g saturated), 12.9g 

protein, 38.2g carbs (6.2g 

sugars), 0.3g salt, 6.7g fibre

Cabbage and potato cakes with poached eggs  

CABBAGE & POTATOES
MAKING 
USE OF 

BLACK YELLOW MAGENTA CYAN
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lighter eating.
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SERVES 4. HANDS-ON TIME 30 MIN, 

SIMMERING TIME 30 MIN

FOOD  

TEAM’S  

TIP

If you’re short of time 

use ready-made 

meatballs or a veggie 

alternative such as Quorn 

meatballs and omit step 2.

•  ½ tbsp olive oil, plus extra 

for frying

•  1 large onion, finely chopped

•  2 garlic cloves, crushed

•  2 x 400g tins chopped 

tomatoes

•  75ml red wine

•  6 British free-range sausages 

or 400g sausagemeat

•  15g bunch oregano, leaves 

picked and finely chopped

•  400g tin cannellini beans, 

rinsed and drained

•  Handful basil leaves, roughly 

chopped

TO SERVE

•  Cooked polenta or rice and 

grated parmesan (optional)

1 Heat the ½ tbsp oil in a large 

heavy-based saucepan and fry 

the onion and garlic for 7-8 

minutes until softening. Remove 

half the onion/garlic mix and 

put into a mixing bowl. Add the 

chopped tomatoes and red wine 

to the pan, bring to a simmer 

and cook for 20 minutes. 

2 Meanwhile, slit the sausage 

casings and squeeze the meat 

into the onion bowl. Add the 

oregano and a pinch of salt and 

pepper. Roll the mixture into 

3-4cm balls and set aside on  

a tray/plate. 

3 Heat another splash of oil in a 

frying pan and brown the balls 

all over for about 5 minutes.

4 After cooking the sauce for  

20 minutes, season it with salt 

and pepper, add the meatballs 

and cook for 5 minutes more. 

Stir in the cannellini beans and 

basil, then heat for 3-4 minutes 

until warmed through. Serve 

on a bed of cooked polenta or 

steamed rice with a scattering 

of parmesan, if you like.

PER SERVING 490kcals, 30.3g 

fat (10g saturated), 23.4g 

protein, 23.5g carbs (11.2g 

sugars), 1.5g salt, 7.9g fibre →

SERVES 4. HANDS-ON TIME 30 MIN, 

OVEN TIME 10-12 MINUTES

•  4 x 150g pieces line-caught 

cod loin

•  50g fresh ginger, thinly 

sliced (no need to peel)

•  2 red chillies, deseeded and 

sliced

•  Finely grated zest and juice 

2 limes, plus lime wedges

•  1 tbsp coconut oil (or 

sunflower oil)

•  1 large garlic clove, sliced

•  ½ red cabbage, shredded

•  2 tbsp soy sauce

•  2 x 250g packets cooked 

brown rice (we like Tilda)

•  Large bunch fresh 

coriander, roughly chopped

YOU’LL ALSO NEED…

•  4 x 30cm circles of non-

stick baking paper

1 Heat the oven to 190°C/ 

170°C fan/gas 5. Slice each 

fish loin in half and put 2 

pieces in the centre of each 

piece of baking paper. Add a 

few slices of ginger and chilli, 

a splash of lime juice and a 

lime wedge, then bring the 

baking paper edges together 

to make parcels. Seal by 

either stapling the edges or 

twisting, folding and pleating 

them. Put on a baking tray 

and bake for 10-12 minutes 

until the fish flakes easily. 

2 Meanwhile, heat the oil in  

a large pan. Add the rest of the 

ginger and chilli, the garlic 

and red cabbage. Stir-fry for 

4-5 minutes to soften. Add the 

soy sauce, the cooked rice 

and the rest of the lime juice 

and zest, then stir-fry for 5 

minutes until hot through. 

Add a splash of water if it 

sticks. Stir in the coriander, 

season and serve with the fish. 

PER SERVING 335kcals, 6.7g 

fat (3.3g saturated), 31.4g 

protein, 34.7g carbs (4.5g 

sugars), 1.6g salt, 4.8g fibre

Ginger, chilli and lime steamed cod with 
stir-fried red cabbage and coriander rice

Sausage meatball stew

RED CABBAGE & GINGER
MAKING 
USE OF 

SAUSAGEMEAT & RED WINE
MAKING 
USE OF 
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Bacon, broccoli and brussels  
sprout pasta bake

SERVES 4. HANDS-ON TIME 20 MIN, 

OVEN TIME 20-25 MIN

FOOD  

TEAM’S  

TIP

Replace the bacon with 

cubes of chorizo for  

a smoky, spicy flavour.

•  1 broccoli, cut into florets

•  200g brussels sprouts, finely 

shredded

•  200g British free-range 

smoked bacon lardons

•  1 onion, sliced

•  2 garlic cloves, crushed

•  680g passata

•  400g pack fresh penne pasta

•  Dollop mascarpone or cream 

cheese

•  Handful basil leaves, torn 

•  50g mature cheddar, grated

YOU’LL ALSO NEED…

•  2 litre ovenproof baking  

dish

1 Heat the oven to 200°C/180°C 

fan/gas 6. Put the broccoli and 

sprouts into a colander and pour 

over a kettle of freshly boiled 

water. Leave to steam. 

2 Heat a large saucepan, then 

fry the bacon until crisp. Turn 

down the heat and add the 

onion and garlic, stirring so the 

garlic doesn’t burn. Once the 

onion has softened a little, 

pour in the passata, add the 

steamed green veg and simmer 

for 5-6 minutes. 

3 Stir in the pasta with the 

mascarpone and basil, season 

well, then spoon into the baking 

dish. Top with the cheddar, then 

bake for 20-25 minutes until 

golden and bubbling. 

PER SERVING 622kcals, 21.8g 

fat (9.1g saturated), 31.2g 

protein, 69.1g carbs (12.7g 

sugars), 2.9g salt, 12.5g fibre

SERVES 4. HANDS-ON TIME 30 MIN

•  300g parsnips, chopped into 

1cm cubes

•  300g carrots, chopped into 

1cm cubes

•  400g maris piper potatoes, 

chopped into 1cm cubes

•  2 tbsp olive oil

•  1 large onion, finely chopped

•  2 garlic cloves, finely 

chopped

•  4 fresh rosemary sprigs, 

leaves finely chopped

•  4 fresh thyme sprigs, leaves 

picked and roughly chopped

•  100g cheddar, coarsely 

grated

•  180g leftover ham, thickly 

sliced

TO SERVE

•  Fresh, shop-bought parsley 

sauce (optional)

1 Put the parsnips, carrots 

and potatoes in a large pan  

of salted water and cook for 

6-7 minutes until just tender. 

Drain and set aside to cool  

for a few minutes.

2 Meanwhile, heat the oil in  

a large heavy-based frying 

pan and fry the onion for  

5-6 minutes over a medium-

high heat until slightly 

softened. Add the garlic  

and cook for another minute, 

then add the parsnips, carrots, 

potatoes and herbs and fry 

for 15 minutes more, stirring 

occasionally and mashing  

a little with the back of a 

wooden spoon. Season well, 

add the cheese and stir until 

warm and melted. Spoon  

onto plates, top with thick 

slices of ham and serve with  

a warmed parsley sauce,  

if you like.

PER SERVING 410kcals, 18g 

fat (7.3g saturated), 20.2g 

protein, 36.4g carbs (11.8g 

sugars), 1.7g salt, 9.6g fibre

Root veg hash with ham 

GREENS & BACON
MAKING 
USE OF 

ROOT VEG & LEFTOVER HAM
MAKING 
USE OF 

BLACK YELLOW MAGENTA CYAN
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SERVES 4. HANDS-ON TIME 15-20 MIN, 

OVEN TIME 35-40 MIN

FOOD  

TEAM’S  

TIP

For a vegetarian dish,  

you could fry 200g 

mushrooms with the 

leeks for 3-4 minutes more (you 

will need a little extra oil). 

•  Olive oil for frying

•  500g leeks, thinly sliced

•  2 garlic cloves, crushed

•  300g arborio risotto rice

•  500ml vegetable stock

•  750ml semi-skimmed milk

•  100ml low-fat crème fraîche

•  Juice 2 lemons

•  200g smoked salmon, sliced

•  Bunch fresh dill, chopped

1 Heat the oven to 180°C/160°C 

fan/gas 4. In a large flameproof 

casserole (one that has a lid), 

heat a glug of oil and add the 

leeks (see tip). Fry for  

5 minutes on a medium heat 

until starting to brown. 

2 Add the garlic and rice, then 

cook for 2-3 minutes until the 

rice is translucent. Pour in the 

stock and 600ml of the milk, 

put the lid on and bake for 

35-40 minutes until the rice  

is tender and has swelled. 

Warm the remaining milk.

3 Remove the casserole from 

the oven – it will look like the 

milk has split, but don’t worry, 

it will come back together. Stir 

in the remaining milk, crème 

fraîche and half the lemon 

juice. Taste and add more lemon 

juice, if you like. Stir in the 

salmon and dill, then season. 

PER SERVING 592kcals,  

19.8g fat (7.1g saturated), 26.3g 

protein, 74.4g carbs (12.6g 

sugars), 2.6g salt, 5g fibre →

No-stir lemon, leek, smoked salmon and dill risotto

lighter eating.
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SMOKED SALMON & LEEKS
MAKING 
USE OF 
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xxxxxxxxxx.

NEXT MONTH

Simple ingredient 
swaps that keep 
the flavour but 

reduce the calories

lighter eating.
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SERVES 4. HANDS-ON TIME 30 MIN, 

OVEN TIME 30 MIN

MAKE  
AHEAD

Make a double batch 

and freeze half, well 

wrapped.

•  2 tbsp olive oil

•  2 red onions, finely chopped

•  200g carrots, finely chopped

•  5 celery sticks, finely chopped

•  2 x 400g tins chopped 

tomatoes

•  250g pack cooked puy lentils

•  400g tin chickpeas, rinsed 

and drained

•  150g sun-dried tomatoes, 

drained and chopped  

•  Handful fresh oregano, 

leaves finely chopped

•  800g ready-made or leftover 

mashed potato

TO FINISH (OPTIONAL)

•  Grated cheddar 

YOU’LL ALSO NEED 

•  1.5 litre baking dish or  

4 x 350ml individual dishes

1 Heat the oven to 200°C/180°C 

fan/gas 6. Heat the oil in a large 

deep frying pan and fry the 

onions, carrots and celery over 

a medium-high heat for 10-15 

minutes until softened. 

2 Add the chopped tomatoes  

and simmer for 10 minutes.  

Stir in the lentils, chickpeas, 

sun-dried tomatoes and 

oregano, season, then take off 

the heat. Pour into the baking 

dish(es) and top with mashed 

potato. Swirl the mash on top 

into peaks and sprinkle over a 

handful of cheddar (if using). 

Bake for 30 minutes until lightly 

golden and bubbling.

PER SERVING 638kcals, 32.8g 

fat (3.6g saturated), 17.8g 

protein, 61.5g carbs (16.9g 

sugars), 1.1g salt, 12.6g fibre 

Vegetarian 
shepherd’s pie 

ROOT VEG
MAKING 
USE OF 

 For more ways 

to sun-dried 

tomatoes, see 

Loose Ends
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S M A R T E R ,  FA S T E R  A N D  W I T H  G R E AT E R  C O N F I D E N C E
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LUCAS 

HOLLWEG

Chef and food 
writer

ELLA TARN

Cookery  
assistant

LOTTIE  

COVELL

Deputy  
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WOOLLARD

Food editor

BE A BE T TER COOK

XANTHE CLAY

Chef, writer, and 
preserves & 

freezing queen

CHARLIE 

TURNBULL

Cheese expert & 
owner of Dorset  
deli Turnbulls

MAKE YOUR OWN 
MINCEMEAT p138 

It tastes better than 
shop-bought and it’s 
easy, so get mixing…

 EXPERT CAKE DECORATION P140

Ice your Christmas cake, then surround  
it with a beautiful (and flavoursome) 
village of gingerbread biscuits

 STEP BY STEP: 
PANETTONE p145

Expert baker Richard 
Bertinet shows how  
to make the festive 
Italian classic

→
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As the delicious. food team test recipes, there’s constant tinkering and discussion: timesaving 
ideas; new tricks we’ve heard of; some technique we’ve dreamed up and want to try… Then there 
are the questions and input we get from colleagues as they come to see what’s cooking. All that is 
especially important during the festive season – a time when the demands on cook and kitchen are 
extreme. This month we’ve put together the Christmas tips we live by… It’s festive cookery gold!

IN THE delicious. CHRISTMAS KITCHEN...

You want a golden, crunchy exterior with a centre that's 

almost as soft as mash. Here’s the secret of superior spuds

• Take 2kg floury potatoes, such as king edwards.

• Peel the spuds and cut into 4-5cm square chunks – half  

a medium potato, maybe a third of a slightly larger one.

• Put in a saucepan of salted boiling water, simmer briskly 

for 8 minutes, then tip into a colander to drain and steam-dry 

(the drier the better). Tip back in the pan, put the lid on and 

give it a few good shakes so the outsides go fluffy.

• Heat the oven to 200°C/180°C fan/gas 6. Choose the fat: 

light olive oil, sunflower oil, beef dripping or goose fat. Put 

enough into a large roasting tin to cover the bottom, then put 

in the oven for 10 minutes or until smoking hot.

• Add the potatoes in a single layer, 

leaving a bit of space between them. 

• Turn them in the fat, sprinkle 

with sea salt flakes and a few 

rosemary or thyme sprigs,  

or both, then put in the oven. 

• Cook for 45-60 minutes, 

turning once or twice, until 

crisp and golden. Season 

again, then tumble into  

a bowl and serve.

HOW TO MAKE…

PERFECT ROASTIES FOR 6

COOK’S 
TIP

To get rid of 
the unsightly 

imprint when turning 
out frozen puddings 
wrapped in cling film, 
dip a palette knife in 
hot water, dry it, then 
run it over the pudding 
to smooth the surface. 
Freeze for 5 minutes to 
firm up, then serve. 

It’s worth spending a bit more on a quality meat centrepiece. 

Here's why, plus the delicious. team's go-to turkey suppliers

WHY IT’S IMPORTANT TO BUY THE RIGHT TURKEY

The timings for our turkey recipe on p56 are based on using  

a free-range, game-hung bird (an intensively reared bird will 

need longer cooking than our recipe suggests). These top 

quality birds have been dry-plucked and hung like game birds, 

usually for around 14 days, to intensify the flavours and 

tenderise the meat. They cook more quickly than intensively 

reared birds because there's more fat running through the 

meat, achieved by allowing the birds a natural lifestyle and 

good diet. We strongly recommend you buy these turkeys – not 

just for ethical reasons but also for their wonderful flavour. 

The extra fat means they’re sort of self-basting and the meat 

also shrinks less in the oven so you get more for your money. 

That said, regardless of the type of bird you buy, we recommend 

investing in a digital probe thermometer (see right), which will 

help ensure you don’t under or overcook your bird. 

RECOMMENDED SUPPLIERS

• copasturkeys.co.uk

•  freerangeturkeys.co.uk  

(Morton’s Traditional Taste)

• kellyturkeys.co.uk

WHAT’S SO SPECIAL ABOUT 
FREE-RANGE TURKEYS?
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How to carve a turkey

TECHNIQUE

1 With the cavity towards you, 

hold the wing by the tip, then 

cut it at the mid-section through 

the joint nearest you. Put on a 

warmed serving platter.

2 Hold the leg by the end 

knuckle, cut through the skin 

between the leg and the body, 

then pull the leg away from the 

breast, twisting to break the joint. 

Use a knife to separate it cleanly, 

then put it on the serving platter.

3 Cut along the breastbone 

and, keeping the blade close 

to the bone, use long strokes to 

remove the whole breast from 

the carcass. Cut off the rest of 

the wing and put it on the platter.

4 If feeding a crowd, repeat for 

the other wing, leg and breast. 

Otherwise, leave the meat on the 

carcass to help keep it moist.

5 For turkey crackling, remove 

the skin from the breast and 

legs. Put on a baking sheet outer-

side up, then return to a hot oven 

for 15 minutes until crisp.

6 Cut the breast across the 

grain to give medium-thick 

slices of white turkey meat.

7 Carve the dark meat from the 

legs (KellyBronze turkeys have 

had the tough sinews drawn out of 

the legs to make this step easier).

8 Arrange all the meat on the 

platter, then pour hot cooking 

juices/gravy over it. Let the meat 

stand for a minute to warm and 

soak up the juices, then serve 

with the crackling. →

1

4

7

2

5

8

3

6

BY PAUL KELLY OF KELLYBRONZE TURKEYS 

CURRANTS 

These are dried corinth grapes – nothing to do with 

red or blackcurrants (‘currant’ is a corruption of 

corinth). The red grapes are dried until black, sweet 

and shrivelled, with an intense flavour – essential 

for old-fashioned pastries and puds, such as eccles 

cakes (see p82) and spotted dick, as well as part of 

the fruit mix for cakes and puddings. 

RAISINS 

Any dried grape can be called a raisin, but in the UK 

the term tends to refer to white grapes (often muscat) 

that are dried until they turn dark and sweet. They're 

larger and softer than currants, with a caramelised 

flavour. Good at soaking up liquids such as brandy, 

raisins add moisture and flavour to cakes and puds.

SULTANAS 

A variety of seedless raisin made from the white 

sultana (or sultanina) grape. The drying process is 

different from that used for ordinary raisins, so they 

keep their golden colour and plump juiciness. They 

can be used interchangeably with raisins, though 

each has its own nuances of flavour and texture.

FESTIVE FRUIT:  

A PRIMER
What’s the difference between currants, sultanas 

and raisins? If you’re making Christmas pud or fruit 

cake this year, you’ll need to tell them apart…

We tested the Weber iGrill 2 (£99.99; above) 

and iGrill Mini (£59.99) the other day. They're 

probe thermometers that alert you via your 

smartphone when your joint is ready. Designed 

for barbecues, they worked perfectly with our 

oven-roast chicken. Insert the probe, clip the 

magnetic device to a nearby metal surface, then 

decide what temperature you want to cook the 

meat to. As long as you’re within 50m of the 

device, your phone will alert you when your 

meat is ready without you having to open the 

oven door. Stick it in the Christmas turkey and 

have a drink with friends while the big bird 

roasts in the oven. hayesgardenworld.co.uk

COOK WITH 

CONFIDENCE
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Make your own marzipan & royal icing

TECHN IQU E

1

1

3

3

2

2

4

4

MARZIPAN

1 Put 370g ground almonds 

(see above) in a mixing 

bowl with 185g caster sugar 

and 185g icing sugar. In a 

small bowl, whisk 1 large 

free-range egg, 1 tsp 

vanilla extract, 2 drops 

almond extract, 2 tbsp 

brandy and the juice of  

a small lemon.

2 Make a well in the centre 

of the almond mix, then 

pour in the egg mix.

3 Stir in the liquid, then 

use your hands to bring 

the mixture together.

4 Transfer the marzipan  

to a work surface and 

knead until smooth. Wrap in 

cling film, then chill in the 

fridge until needed.

ROYAL ICING

1 Put 4 large free-range 

egg whites in a mixing 

bowl. Sift and weigh out 

900g icing sugar. 

2Carefully stir in the egg 

whites, a little at a time, 

until the mixture reaches a 

thick dropping consistency. 

Start whisking the mixture 

until it starts to form soft 

peaks (this will take 10-15 

minutes if using a balloon 

whisk), then stir in ½ tsp 

glycerine (from the baking 

aisle in large supermarkets). 

3 If you like, stir in 1 drop 

of blue food colouring to 

make your icing extra white.

4 Use a palette knife to 

spread the icing over 

your marzipan-covered 

cake, then leave to set. 

Marzipan is a festive must-have and homemade is so much better than shop-bought 

stuff. It’s best to start with ready-ground almonds (grinding your own can result 

in oily marzipan). And why buy royal icing when it’s this simple to make?

Ham terminology is confusing. An 

uncooked, cured back leg of pork  

is referred to as a gammon. These 

come green (unsmoked) or smoked. 

Which you choose is up to you, but 

smoked gammons can be a lot 

saltier than unsmoked, so take  

that into account. Here's the 

confusing part: once you cook  

a gammon, it becomes a ham. 

If you want the traditional shaped 

ham, order one with the bone in. 

The downsides to this are that it can 

be more difficult to carve, and you 

need to be extra careful that the 

meat is cooked around the bone. 

For easy carving and less hassle, 

get a boned and rolled gammon. 

A WORD ABOUT CURING… Cures vary 

from butcher to butcher, so make 

sure you ask about the strength 

when you buy it. Some gammons 

need soaking the night before 

cooking to remove some of the salt. 

If a very strong cure has been used, 

boiling alone won’t be enough. 

AND FINALLY… If you have time, you 

can remove the skin of the boiled 

ham in one or two large pieces to 

make perfect crackling. Leave it in 

the fridge uncovered overnight, 

then drape over an upturned metal 

bowl or similar (so it heats from the 

underside as well) on a baking 

sheet and bake at 240°C/220°C fan/

gas 8 for 25-30 minutes until crisp 

and crackled. Snip into pieces and 

serve while still warm. 

• To make our stunning cover star 

ham, turn to p44

HAM, GAMMON… 
WHAT’S THE 
DIFFERENCE?
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ALLSPICE?

WHAT IS…

ROQUEFORT

&
MONBAZILLAC WINE

Monbazillac, a sweet white wine from France’s 

Dordogne, is half the price of sauternes, one of the 

greatest French sweet wines, and gives just the same 

pleasure. Roquefort, a blue cheese made from sheep’s 

milk, is a powerful cheese with a strong saltiness.

WHY DOES THE MATCH WORK? 

Roquefort can be a difficult cheese to like but monbazillac 

softens its pungent, salty edges, leaving behind smooth, 

piquant and complex flavours. Likewise the sharpness of 

the roquefort cuts through the stickiness of the dessert 

wine. Two greats bringing out the best in each other. →

THE PERFECT CHEESE MATCH

It’s a mix of different spices, right? Wrong. That's mixed spice, 

the blend of ground cinnamon, clove, coriander, nutmeg and 

ginger, among other things, which is a key part of British festive 

baking. Allspice is a single spice, the dried berries of the shrub 

Pimenta dioica. Also called Jamaican pepper/pimento, in its 

whole form the spice looks like large brown peppercorns. The 

confusing name is down to its complex flavour, which contains 

hints of other warming spices. To add to the confusion, allspice 

is often one of the ingredients in mixed spice.

Allspice is a key flavour in Jamaican and other Caribbean 

cooking, lending spice to jerk marinades and peppery 

escovitched (pickled) fish, as well a key part of Lebanese 

7-spice mix (used for everything from tabbouleh to spice  

rubs for meat). In Britain, allspice is mainly used for sweet 

baking – particularly with dried fruit or in gingerbread  

– as well as to season pâtés, pickles and chutneys.

GLUTEN-FREE CANAPÉS 
Fed up with crostini and blinis? Try these alternatives…

COOK’S 
TIP  If you’re roasting butternut squash for a salad or side 

dish, there’s no need to peel it before cooking. The skin 
becomes chewy and caramelised in the oven, giving a good 
textural contrast. If you’re planning to purée it for soup, though, 
it’s best to peel it – the skin won’t blend as smoothly as the flesh.

• Wrap pieces of stilton and pear in parma ham/

prosciutto. Or replace the pear with medjool dates or 

soft prunes. Serve drizzled with extra-virgin olive oil.

• Toss 300g finely sliced raw wild salmon in a dressing 

of the juice of 3 limes, ½ tsp salt, ¼ tsp each puréed 

garlic and ginger, 1 chopped red chilli, ½ thinly sliced 

red onion and a pinch of sugar. Leave for 10 minutes, 

then mix in a few coriander leaves. Spoon into 

gem lettuce/chicory leaves and drizzle 

with extra-virgin olive oil to serve. 

• Cut a cucumber into 3cm thick slices 

and make a hollow in the centres 

using a teaspoon. Fill with cream 

cheese mixed with garlic and 

chopped fresh parsley, mint 

or coriander, topping with  

a herb leaf or fish roe.
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VIDEOS ONLINE NOW See delicious. expertise in action!

Want to improve your kitchen skills and cook with greater confidence? Visit 

deliciousmagazine.co.uk and find a collection of easy-to-follow videos 

Discover how toÉ make easy Christmas canapés • make gingerbread decorations  

• sterilise jars for jam or marmalade – and many more crucial techniques
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FOUR EASY STARTERS ON TOAST 
These first courses are posh enough for high days and holidays, but also 

make top snacks – be sure to use good sourdough or rustic Italian bread

Golden cenarth with 
boozy raisins & caraway 
This is a soft washed-rind Welsh 

cheese with a gentle buttery flavour. 

It’s great with aromatic gewürztraminer wine. 

• Heat 100ml gewürztraminer in a pan, add 35g 

raisins, take off the heat and infuse overnight. 

• Meanwhile, put 50ml more wine into a wide 

bowl and dip in a golden cenarth cheese (or 

munster), giving it a good soaking. 

• Put the cheese on a plate and sprinkle with  

½ tsp caraway seeds. Chill overnight. To serve, 

sprinkle the soaked raisins on top of the cheese. 

CHRISTMAS CHEESE 

MAKEOVERS
Ideas to enhance your festive table, by Hero Hirsh, 

manager of Paxton & Whitfield’s shop in London's 

Jermyn Street (paxtonandwhitfield.co.uk)

Crozier blue & quince stack
This has pretty layers of blue cheese 

and jewel-red quince jelly. Crozier 

blue is an Irish ewe’s milk cheese with 

a sweet and salty flavour and creamy texture. 

• Cut a half truckle (cut horizontally) of crozier 

blue (or stilton) into 2 equal discs.

• Put 5mm slices of quince paste (membrillo) 

on one half, top with the other half, then serve. 

COOK’S 
TIP

To get 
the flavour 

of a sauce deep into a 
pasta, drain the pasta 
just before it's done al 
dente, reserving a small 
cup of cooking water. Put the 
pasta and water into the pan 
of sauce, then cook, stirring, 
for 1-2 minutes over a low 
heat. The sauce will finish 
cooking the pasta and impart 
lots of flavour in the process. 

1 WILD MUSHROOMS 
Fry a mix of sliced cultivated and 

torn wild mushrooms in butter with 

fresh chopped thyme and salt until 

the mushrooms soften and start  

to brown. Stir in some crushed 

garlic and cook for a minute more. 

Add a squeeze of lemon juice, 

then pile onto toast with the 

buttery juices. Garnish with fresh 

rosemary, if you like.

 

2 SMOKED SALMON, AVOCADO 
AND HORSERADISH
Mix horseradish sauce with 

crème fraîche and a squeeze of 

lemon juice. Neatly slice an 

avocado and arrange on toast. 

Ripple slices of smoked salmon 

on top and add a blob of the 

horseradish cream. Sprinkle with 

finely chopped red onion or shallot, 

scatter with dill and serve. You 

could add a few caviar-style fish 

eggs if you want to go posh.

3 BRESAOLA WITH FENNEL, 
ORANGE AND WATERCRESS 
Trickle a little extra-virgin olive  

oil over toast. Ruffle slices of 

bresaola on top. Mix wafer-thin 

slices of fennel with watercress 

and slices of segmented orange 

(remove all the pith), then season 

and dress with lemon juice, orange 

zest and olive oil. Pile on top of the 

bresaola. Add a splash more olive 

oil before serving.

 

4 GOAT’S CHEESE, PEAR  
AND POMEGRANATE 
Drizzle a little extra-virgin olive oil 

over the toast. Spread thickly with 

a good soft, rindless goat’s cheese, 

then transfer to plates. Arrange 

thin slices of pear (or apple) on top, 

brushed with lemon juice to keep 

from browning, then season with 

salt and pepper and add a splash 

more olive oil. Scatter over a few 

pomegranate seeds and serve.

91DEL1612222.pgs  11.11.2016  16:47    BLACK YELLOW MAGENTA CYAN

A
R
T

P
R
O

D
U

C
T

IO
N

C
L
IE

N
T

S
U

B
S

R
E
P
R
O

 O
P

V
E
R

S
IO

N

T
e
s
t 

k
it

c
h

e
n

 c
o

n
t 

 



The flour you use can make light work of  baking this Christmas and 

give great results – try this recipe and see the diff erence for yourself

Take pride 
in your baking

B
aking is a key part of 

Christmas cooking. 

But as much as you might 

love creating beautiful cakes, pies 

and pastries from scratch for family 

and friends, it can become arduous 

as well as relentlessly messy – 

somehow the fl our gets everywhere 

in the kitchen.

Homepride fl our is pre-sieved, 

cutting out one of the more tedious 

baking tasks and saving you both 

time and effort. The fl our also 

comes in a handy no-mess, 

Cheese straws 

and rounds

MAKES 20-25 STRAWS. HANDS-ON TIME 

20 MIN, OVEN TIME 10 MIN

•  255g Homepride plain fl our, 

plus extra for dusting

•  50g butter, chilled and diced

•  50g lard or white vegetable fat, 

chilled and diced

•  225g strong cheddar, grated

•  3-4 tbsp cold water

•  3-4 tbsp milk for glazing

•  Sesame seeds, poppy seeds, 

caraway seeds or chopped nuts to 

sprinkle on top (optional)

1 Put the fl our in a large mixing bowl, 
add the butter and lard or vegetable fat, 
then use your fi ngers to rub it into the 
fl our until it looks like breadcrumbs. 
2 Stir in the grated cheese and some 
freshly ground black pepper and just a 
pinch of salt – the cheese should add 
some saltiness.
 Mix in the water, a little at a time 

(you might not need it all), to bring 
the mixture into a soft, smooth 
dough. Wrap in cling fi lm and chill 
for 20 minutes in the fridge.
 Line 2 baking trays with parchment. 

Heat the oven to 200°C/180°C fan/gas 6.
5 Dust the work surface with a little  
fl our and roll out the pastry to around 
1cm thickness. For the straws, cut long 
strips about 1cm wide. Take 2 strips 
and twist them together gently. Pinch 
at the ends to keep them in place. For 
rounds use a small circular cutter, 
although you could use any 
Christmassy shape. Reroll any 
trimmings and make more shapes. 
6 Put on the baking trays, brush with a 
little milk, then sprinkle over the 
topping of your choice. Bake for 10-12 
minutes until golden. Leave on the 
trays for 5 minutes to fi rm up, 
then transfer to a wire rack to cool 
completely before serving.

resealable pack which means fewer 

spills. As a bonus, your fl our will 

keep fresher for longer.

Homepride is proud of its 

heritage, which dates back to 1920. 

It uses 100 per cent British wheat in 

the making of its fl our, supporting 

the nation’s farmers in the process.

This Christmas, try making these 

moreish cheese straws and rounds 

to serve as nibbles for your guests 

or to indulge in as a snack – use 

Homepride fl our and you’ll get 

great results every time.

For information and more recipes, visit homepridefl our.co.uk
follow us on Twitter, Facebook and Instagram

advertisement promotion.
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THE SIMPLEST 

CHRISTMAS RECIPE
Think life’s too short to make your own mincemeat? Think again, says chef and 

food writer Harry Eastwood. Not only is it a doddle, it will transform the quality 
of your mince pies – shop-bought stuff just can’t compete. Presented in Kilner jars 

it makes a fine homemade gift, too. Just make sure you follow the recipe…

PROPER MINCEME AT

I attempted to 

make mincemeat 

several years ago 

without following  

a recipe (‘How hard 

can it be to mix 

together some dried 

fruit and booze?’  

I thought) and it 

was an unmitigated 

disaster. The mixture tasted of raw alcohol; 

the fruit was clumpy and tough. 

A kitchen disaster can put you off for a long 

time, I find. Turns out mincemeat is simple 

to make, given the right recipe, and so much 

more wonderful than the cloying, slightly 

acidic, suspiciously viscous stuff you buy  

in jars. The suet is essential as it mellows  

out the highly concentrated flavours of  

both the dried fruit and the rum, as well  

as providing a protective coating that  

enables the mincemeat to last for months 

once it’s been put in a jar. 

Half the fun of Christmas is in the 

preparation…  Enjoy, enjoy, enjoy.    

HARRY EASTWOOD 

Homemade mincemeat

MAKES 1KG (ENOUGH FOR AROUND  

45 MINCE PIES). HANDS-ON TIME 15 MIN, 

OVEN TIME 2 HOURS, PLUS OVERNIGHT 

MACERATING 

MAKE  
AHEAD

The mincemeat will keep 

for up to 6 months in 

sterilised jars.

FOOD  

TEAM’S  

TIPS

 Stir leftover mincemeat 

through vanilla ice cream 

for a Christmas treat. 

For a video on how to sterilise 

jars, visit deliciousmagazine.

co.uk/sterilisejars

•  1 large green apple, peeled, cored 

and grated

•  Finely grated zest and juice  

1 lemon

•  100g shredded beef suet (Harry 

recommends Atora) or vegetarian 

alternative

•  250g mixed dried fruit 

(combination of raisins, sultanas 

and currants)

•  50g stoned dates, finely chopped

•  Finely grated zest and juice  

1 orange

•  100g candied peel, finely chopped

•  50g crystallised ginger, finely 

chopped

•  120g light muscovado sugar

•  1 tsp each ground ginger, 

cinnamon and allspice

•  ¼ tsp ground cloves

•  ¼ tsp finely grated fresh nutmeg 

•  3 tbsp rum

•  150g golden syrup

1 Mix the apple and lemon juice in  

a large bowl and toss to coat. Add 

the remaining ingredients (except  

for the rum and golden syrup) with  

a pinch of fine sea salt. Mix well, 

then set aside overnight to macerate.

2 Heat the oven to 120°C/100°C fan/

gas ½. Transfer the mixture to  

a large ovenproof dish or saucepan 

with a lid and cook at the bottom  

of the oven for 2 hours, stirring 

occasionally. Remove from the  

oven, add the rum and golden syrup, 

then stir the mixture, which will  

be decidedly glossy at this point.

3 Transfer to sterilised jars (see 

video link), place a piece of wax 

paper on top and seal with a lid. 

PER MINCE PIE FILLING (FOR 45) 

66kcals, 2g fat (1.1g saturated),  

0.2g protein, 11g carbs (10.7g sugars), 

no salt, 0.4g fibre 

HOW TO MAKE MINCE PIES 

Turn to p50 for our recipe using 

almond pastry. If you’d rather 

make the pies with regular 

shortcrust pastry, find a recipe 

at deliciousmagazine.co.uk 
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xxxxxxxxxx.

What do you get if you cross a gingerbread house with 
a Christmas cake? This beauty of an iced creation, 
that’s what. Designed exclusively for delicious. by 
Bettys, the famous Harrogate bakers, it has the wow 
factor while being do-able. We’ve used Chetna Makan’s 
amazing saffron and pistachio Christmas cake from 
our November issue as the base (find the recipe online 
if you missed it), but you can apply the decoration to  
a traditional cake of the same size if you prefer. Oh, and 
no stealing the biscuits before the cake’s ready to be cut!

CHEF’S  STEP BY STEP

RECIPE AND FOOD STYLING JENNY CULVER PHOTOGRAPHS MAJA SMEND STYLING LYDIA BRUN

HOW TO DECORATE 
YOUR CAKE THE  
EXPERT WAY
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So much time and effort go into making a good 
Christmas cake: the soaking of the fruit, the long 
bake and the nurturing as you feed the baked cake 
with your favourite tipple. That love and attention 
are obvious when you taste the finished cake. 

For me, though, it’s the marzipan, icing and 
decoration that really make a Christmas cake great. 
I’m the person who sneaks uneaten lumps of icing 
from people’s plates. The taste takes me back to 
baking Christmas cake with my mum – snaffling  
a rum-soaked cherry or a piece of marzipan, and 
dipping a finger into the bowl of fluffy royal icing 
before she gave the cake its final gilding. 

My decorative design here takes a little bit of time 
(there are up to three days of drying) but it’s simple 
to achieve. And because the cake is surrounded with  
a gingerbread village of spiced biscuit houses, I like 
to think the whole thing will appeal even to those 
who aren’t so keen on the traditional cake within.  

JENNY CULVER, COURSE TUTOR, BETTYS COOKERY SCHOOL (BETTYS.CO.UK)
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Spiced Christmas  
cake houses
MAKES 30 BISCUITS. HANDS-ON TIME  

40 MIN, OVEN TIME 10-12 MIN, PLUS 

CHILLING AND 24-48 HOURS DRYING TIME

MAKE  
AHEAD

You can make the biscuits 

up to 5 days ahead and 

store in a cool place (see 

Jenny’s tips overleaf).

FOOD  
TEAM’S  

TIPS

When covering the  

cake with the marzipan 

(step 2), having a cake 

smoother to hand can help you 

smooth down the sides and 

prevent fingerprints in the 

marzipan (it doesn’t have to be 

perfect as it will be covered with 

royal icing afterwards). 

If there are any large holes in 

the cake where fruit has sunk,  

roll up a little extra marzipan and 

use to plug the gaps, so you have 

a smoother surface that’s easier 

to cover with royal icing. 

The gingerbread recipe makes 

more biscuits than you’ll need for 

the cake. Leftover biscuits can  

be stored for up to 2 weeks in an 

airtight container. 

1 To decorate the cake, turn it 

upside-down (see Jenny’s tips 

overleaf) and secure it to the 

board with a little apricot jam. 

Mould the marzipan into a smooth 

ball and lightly dust the work 

surface with icing sugar. Roll out 

the marzipan into a circle large 

enough to cover the top and sides 

of the cake, to the thickness of  

a pound coin. Lightly brush the 

sides and top of the cake with the 

beaten apricot jam. 

2 Roll the marzipan onto the 

rolling pin, then unroll it onto the 

centre of the cake [A]. Ensure the 

top is even, then encourage the 

sides to cascade into place [B]. 

Smooth with your hands, then 

with a cake smoother. Trim away 

the excess from the bottom edge 

with a knife. Smooth again [C], 

then set the cake aside for 24-48 

hours for the marzipan to dry out. 

3 When the marzipan has dried, 

make the royal icing for the cake. 

Put the egg whites into a large, 

clean, grease-free bowl with half 

the icing sugar. Beat lightly using 

an electric mixer until smooth. →  

YOU WILL NEED

•  23cm round fruit 

cake

FOR THE CAKE COVERING

•  8 tbsp apricot jam, 

beaten

•  500g white 

marzipan

•  2 x 570g bags icing 

sugar, plus extra  

to dust

•  6 medium free-

range egg whites, 

lightly beaten (beat 

½ tsp sugar into the 

yolks, then freeze 

to use for custard)

FOR THE BISCUITS

•  460g plain flour

•  1 tsp bicarbonate of 

soda

•  2 generous tbsp 

ground ginger

•  ½ tsp ground 

nutmeg

•  ¼ tsp ground cloves

•  120ml clear honey

•  170g soft dark 

brown sugar

•  240g unsalted 

butter

FOR THE BISCUIT ICING

•  3 medium free-

range egg whites, 

beaten

•  360g icing sugar

YOU’LL ALSO NEED… 

•  25cm cake board

•  Cake smoother 

(from cake shops or 

online) 

•  Christmas tree 

biscuit cutters (if 

not using our 

templates – see 

overleaf – you’ll 

also need 2 house- 

shaped cutters)

•  Piping bags and 

plain number 1  

and 2 icing nozzles
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NEXT

 MONTH 

Learn how to 
make your own 

parathas

A

D

G

You’ll find the 

templates for the 

two gingerbread 

houses online  

at delicious 

magazine.co.uk/

bettysbiscuits

Beat in the rest of the icing sugar by 

mixing on a slow speed for 1 minute, 

then on medium-fast for 4-5 

minutes [D] until the mixture begins 

to whiten and hold its shape, but is 

still soft enough to work with. 

4 Spread the royal icing over the top 

and sides of the cake using a palette 

knife (see Jenny’s tips), levelling it 

smooth [E] or making a slight swirl 

pattern. Pipe a line of icing around 

the rim of the cake in a wavy pattern 

using the number 2 nozzle [F]. Leave 

it to dry overnight somewhere cool. 

5 The next day, make the biscuits. 

Heat the oven to 200°C/180°C fan/

gas 6 and line 3-4 baking sheets 

with non-stick baking paper. Put the 

flour, bicarbonate of soda, ground 

ginger, nutmeg and cloves into  

a large mixing bowl.

6 Warm the honey, sugar and butter 

in a heavy-based saucepan over  

a low heat until the butter has 

melted and the sugar has dissolved.

7 Make a well in the dry ingredients, 

then pour in the wet ingredients  

and mix until you get a firm dough. 

Allow to cool for 10-15 minutes.

8 Roll the dough between 2 pieces of 

non-stick baking paper until 0.5cm 

thick, then chill in the fridge for  

30 minutes or until firm. 

9 Peel back the top layer of paper 

and, using house biscuit cutters or 

the templates on the delicious. 

website (see below left), cut out 

trees and houses [G] – you’ll need 

around 7 houses and 7 trees for the 

cake. Transfer the biscuits to the 

prepared baking sheets and bake 

for 10-12 minutes until golden 

around the edges. Remove from the 

oven and allow to cool, leaving the 

biscuits on the sheet to firm up. 

Once cool enough to handle, put the 

biscuits on a wire rack to cool.

10 Make the royal icing for the 

biscuits using the same method  

as for the cake (step 3), then scrape 

the icing into 2 piping bags, one 

fitted with a number 1 nozzle and 

the other fitted with a number 2 

nozzle. Before piping, twist the bags 

to create tension and hold the bag 

between your thumb and forefinger. 

Use your other hand underneath to 

guide the bag, to prevent too much 

icing coming out at once. 

11 Using your top hand, apply light 

pressure and watch the icing fall 

from the bag. Think of it as dropping 

a piece of rope, rather than drawing. 

Edge each house using the size 2 

piping nozzle [H – see the blue lines 

on the templates for guidance]. Add 

extra details with the thinner nozzle 

for window ledges and roofs. 

12 To ice the Christmas trees, draw 

an outline using a size 2 nozzle, then 

fill in the centre with more icing [I]. 

Leave to dry for 2-3 hours (see 

Jenny’s tips and Make Ahead). 

13 Measure the biscuits around the 

edge of the cake to work out the 

spacing, then pipe a pea-size 

amount of icing on the back of each 

biscuit and secure them to the cake 

[J], placing them as close together 

as possible. Leave to dry for 1-2 

hours before serving the cake. 

PER BISCUIT 153kcals, 6.8g fat 

(4.3g saturated), 1.7g protein,  

20.9g carbs (8.8g sugars), 0.1g salt, 

0.7g fibre 

MEET JENNY Jenny is course tutor at Bettys 

Cookery School in Harrogate, North Yorkshire and 

has spent eight years working in Bettys kitchens and 

as part of the development team. She is passionate 

about sharing her in-depth knowledge of the craft 

and the values behind Bettys, and her aim is to 

inspire others with her love of good food. 

THE BISCUIT 

TEMPLATES
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JENNY’S EXTRA TIPS 

→ Turn your cake upside-down before 

covering it in marzipan – the sharper 

edges of what was the bottom will give 

the finished cake a neater appearance. 

→ When smoothing royal icing over the 

cake, use a long ruler or palette knife 

(longer than the diameter of the cake) to 

scrape across the top. This will make it 

easier to achieve a perfectly smooth top.

→ You can ice the biscuits and keep 

them for up to 5 days in an airtight 

container somewhere cool. The icing 

will begin to turn from white to cream 

after a few days – perfect if you want  

a more vintage look to your biscuits.
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Fresh flowers individually wrapped  

in-bud and delivered through the 

letterbox across the UK.

Bloomandwild.com

20% off
your first bouquet  

with code YUMMY

20% off your first order. Single use per household. 

Full T&Cs at www.bloomandwild.com
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This sweet, fragrantly fruity bread originated in Milan (no one knows 
when), soon became Italy’s favourite Christmas treat and is now conquering 
the world. Making panettone is a labour of love, but boy is it worth it. You need 
to set aside a day, but there’s plenty of resting time when you can be doing other 
things, as long as you’re close at hand when the dough needs your attention.  
A rainy Sunday is perfect. Be patient – the results are worth it.  

CHEF’S  STEP BY STEP

PANETTONE
By Richard Bertinet
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PHOTOGRAPHS CHARLIE RICHARDS 

FOOD STYLING LOTTIE COVELL 

STYLING MORAG FARQUHAR
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Panettone

MAKES 2. HANDS-ON TIME 45 MIN, OVEN 

TIME 50 MIN, PLUS LOTS OF RESTING TIME

MAKE  
AHEAD

A panettone will keep, well 

wrapped in baking paper,  

in a bread bin for up to  

2 weeks. Freeze for up to 2 months 

wrapped in cling film, then foil. 

FOOD  

TEAM’S  

TIPS

 You’ll need a full day to 

make this recipe. If you start 

at midday, the panettones 

should have just enough time to 

prove overnight. Or, you can bake 

them in a day using a shortcut. To 

get the dough to rise more quickly 

(parts one, two and three, and part 

six, step 1) and prove quicker (part 

six, step 2), set the oven to 50°C/ 

30°C fan and leave to rise/prove in 

the oven for 20-30 minutes each 

time until risen as in the recipe. 

Weighing water on scales is a 

more accurate way to measure it 

than using a measuring jug.

Panettone is a soft, airy bread. 

Hanging the loaves upside-down, 

straight after they come out of the 

oven, stops them collapsing in on 

themselves while they’re still warm 

and soft. 

CHEF’S  

TIPS

You need a stand mixer to 

make panettone. You can 

keep the dough in the mixer 

bowl to minimise washing up. 

Buy panettone cases at 

cakecraftshop.co.uk, or butter and 

line panettone tins (Lakeland sell 

16cm springform panettone tins), or 

butter and line 13cm or 15cm cake 

tins with non-stick baking paper to 

extend about 10cm above the top. 

PART ONE 

•  20g fresh yeast

•  70g strong white bread flour

•  15g caster sugar

•  50g lukewarm water (see tips)

Mix the ingredients in a stand mixer 

on a slow speed using the paddle 

attachment [A] until combined. 

Cover the bowl with cling film and 

rest at room temperature (see food 

team’s tips) for 1-2 hours until almost 

doubled in size [B – I used a glass 

bowl for photographic clarity].

A BIT ABOUT 
OUR GUEST 
BAKER
Richard runs The 
Bertinet Kitchen 
Cookery School in 
Bath, has several 
books to his name 
and has over 20 
years’ experience 
as a chef and 
baker. He 
regularly creates 
enticing recipes 
for delicious. and 
was the winner of 
the From the 
Earth (Artisan) 
category in the 
2016 delicious. 
Produce Awards 
with his now 
famous 1.2kg 
sourdough loaf.

PART TWO

•  100g strong white bread flour

•  30g caster sugar

•  25g unsalted butter, softened

•  60g lukewarm water

Add the ingredients to the bowl and 

mix for 1 minute on a low speed, 

then cover and rest for 1 hour until 

almost doubled in size.

PART THREE

•  125g strong white bread flour

•  50g caster sugar

•  30g unsalted butter, softened

•  60g lukewarm water

Add the ingredients to the bowl and 

mix for 5 minutes on a low speed until 

soft and shiny. Cover and rest for 1½ 

hours until almost doubled in size. 

PART FOUR

•  200g cold unsalted butter

•  80g icing sugar

Meanwhile put the butter [C] 

between 2 pieces of baking paper 

and beat with a rolling pin to soften, 

then put in a mixing bowl and add 

the icing sugar. Beat with a wooden 

spoon until well combined. Cover 

with cling film and set aside.

PART FIVE

•  250g strong white bread flour, 

plus extra to dust

•  60g caster sugar 

•  40g unsalted butter, softened

•  4 large free-range egg yolks 

(about 80g)

•  7g fine salt

•  60g lukewarm water

Add all the ingredients to the dough 

[D] and mix on a low speed for  

5 minutes until the dough is soft and 

shiny, then attach the dough hook to 

the machine instead of the paddle. 

With the motor running [E], add the 

sweetened butter bit by bit, waiting 

until each addition is fully mixed in 

before adding the next. Once it’s all 

incorporated, turn up the speed 

slightly and mix for 5-10 minutes 

until the dough comes clean away 

from the sides of the bowl. W
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YOU WILL NEED (IN TOTAL)

•  20g fresh yeast

•  545g strong white bread 

flour, plus extra to dust

•  155g caster sugar

•  290g lukewarm water

•  295g unsalted butter, 

softened

•  80g icing sugar, plus extra

•  4 large free-range egg yolks, 

plus 1 large free-range egg

•  7g salt

•  Zest 2 oranges

•  1 vanilla pod

•  200g mixed peel

•  100g sultanas

•  1 tsp rum

 YOU’LL ALSO NEED… 

•  2 panettone cases, 

unbuttered, or 2 panettone 

tins, lined with non-stick 

baking paper and buttered 

(see Chef’s Tips) 

•  4 long skewers
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PART SIX

•  Finely grated zest 2 oranges

•  1 vanilla pod, seeds scraped 

•  200g mixed peel

•  100g sultanas

•  1 tsp rum

•  60g lukewarm water 

•  1 large free-range egg, lightly 

beaten with 2 tbsp milk, to glaze 

•  Icing sugar to serve

1 Add all the ingredients (except the 

glaze and icing sugar) to the dough 

and mix on a low speed to combine. 

Tip out the dough onto a lightly 

floured work surface [F]. Stretch the 

dough over on itself a few times [G], 

then put in a clean mixing bowl and 

cover loosely with a plastic bag or 

cling film [H]. Rest for 45 minutes. 

Tip out onto a floured surface, fold it 

in thirds like a letter [I], then put back 

in the bowl to rest for 30 minutes.  

2 Divide the dough in half [J]. Shape 

each half into a ball and put into 

cases [K] or prepared tins. Cover 

each with a loose sheet of cling film 

and put in a warm, draft-free place 

to prove. The timing will depend on 

the temperature but they need to rise 

about three quarters of the way up 

the case. If you leave them to prove in 

the evening, they should be ready the 

next morning (see Food Team’s Tips).

3 Heat the oven to 170°C/150°C fan/

gas 3½. Put the panettones on 

baking sheets and remove the cling 

film. Gently brush the tops with the 

egg glaze; bake for 45-50 minutes. 

4 Remove the panettones from the 

oven and take them out of their tins 

(if in cases, leave in the cases). Push 

a skewer through the base of a 

panettone, about 3cm from the 

bottom and a quarter of the way 

across. Repeat with another skewer 

on the other side so it’s parallel. 

Suspend each panettone upside-

down between 2 pans, cans or similar 

[L]. Repeat with the other panettone.  

After at least 2 hours, when cooled 

and set, sift over icing sugar to serve.

PER SERVING 257kcals, 11g fat (6.7g 

saturated), 2.9g protein, 35.6g carbs 

(16.4g sugars), 0.4g salt, 1.4g fibre

 For other ways to use vanilla 

pods, see Loose Ends 
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The lively Christmas 

Market held in the 

beautiful grounds of 

Belfast City Hall; 

(below) Comber 

early potatoes get 

PGI-accreditation 

Thanks to the perfect growing conditions, Northern Ireland is abundant with artisan 
producers who make food and drink of pure natural quality 

Made in Northern Ireland

W
hat makes Northern 

Ireland so special? 

Besides the warm 

welcome you can expect when you 

visit, it’s also the pristine coasts and 

loughs, endless lush green acres 

and, of course, the famously fi ckle 

weather. These elements have also 

enabled the region to produce 

some of the world’s fi nest and 

freshest produce.

That’s why 2016 was declared 

Northern Ireland’s Year of Food and 

Drink – there’s just so much to 

celebrate – and 2017 is sure to bring 

even more great success.

AWARD-WINNING FOOD

Three indigenous foods – Lough 

Neagh eels, Armagh bramley apples 

and Comber early potatoes – have 

just been granted PGI (Protected 

Geographical Indication) status, 

and Hannan Meats has wowed the 

judges at the Great Taste Awards. 

This year their exceptional dry-aged 

beef won the Great Taste Supreme 

Champion award for the second time 

– the fi rst producer ever to do this in 

the 22-year history of the awards.

Other local Great Taste Award 

victors include gold-star winners 

Suki Tea, Dale Farm, Kearney 

Cheese Company, Abernethy Butter 

and Glenarm Organic Salmon. And 

there’s plenty more to shout about.

LET’S DRINK TO THAT!

When it comes to having a tipple in 

Northern Ireland, you might think 

of Bushmills Irish Whiskey fi rst. 

And other fi ne spirit makers are 

emerging, such as Rademon Estate 

Distillery with its small-batch 

Shortcross Gin and Hughes Craft 

Distillery, with its ultra-smooth 

RubyBlue Vodka. 

The area’s craft ale scene is growing 

too. There are 23 breweries now, 

including Clearsky, Yardsman and 

Hillstown, all making beer with 

exceptional fl avour. Northern Ireland 

also has a strong cider tradition 

thanks to the variety and quality 

of its orchards, with award-winning 

brands such as Kilmegan Cider and 

Armagh Cider Company. 

SEE HOW GOOD IT IS 

FOR YOURSELF...

Much of this produce is served in the 

fantastic local restaurants and bars 

– including the Michelin-starred 

Ox and Deanes Eipic, and at the 

recent Bib Gourmand recipient Wine 

& Brine in Moira. Great produce is 

also to be found at food festivals held 

throughout the year, and markets 

such as St George’s Market – voted 

Observer Food Monthly Awards’ 

Best Market 2016. 

Artisan food and drink always 

make for lovely festive gifts, and 

the large, vibrant Christmas Market 

in the grounds of City Hall has lots 

of locally made produce including 

NORTHERN IRELAND’S SPECIALITY DISHES

Lough Neagh eels – traditionally eaten at 

Halloween, they’re served fried in chunks with 

a white onion sauce. 

Steak & Guinness pie – good pub grub, especially 

with a nice pint of dark stout.

Boxty – mainly found in County Fermanagh, this 

is a starchy potato cake made with a mix of cooked 

mashed potatoes and grated raw potato. 

Ardglass potted herring – each family has its own 

secret recipe, but they’re often baked with onion, a bay 

leaf and all-spice in a mix of malt vinegar and water.

For more information, visit Ireland.comFor more information, visit Ireland.com

cheese and chocolate, along with 

a selection of crafts and unique 

presents. Keep an eye out for Dart 

Mountain Cheese, Burren Balsamics, 

Erin Grove Preserves and Flossie’s 

Fudge, among many others.

advertisement promotion.
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hungry traveller.

COMFORT
JOY&For a wintry break in the UK, it’s  
not just the food that needs to warm 
the spirit. White-walled modernism 
won’t cut the mustard – it’s good  
old-fashioned cosiness that hungry 
travellers need. We’ve rounded up four 
of the snuggest places to rest your head 
over the festive season and beyond

 

ALL WHITE NOW 

Bucolic Broadway 
in the Cotswolds with  

a dusting of snow 
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COSINESS FACTOR As we 

negotiated the long, 

winding lane to this 

1920s arts and crafts 

house in Dartmoor, we felt a sense 

of enveloping calm. You step through 

the heavy oak door to be greeted 

with wood panelling, crackling 

fires, elegant lounges with plump 

tartan wingback chairs and smiley 

staff who can’t do enough for you.  

THE FOOD BIT Michael Wignall now 

fills the chef’s Crocs of Michael 

Caines, who ended his 21-year 

tenure in January. He’s done it in 

style, with the restaurant retaining 

its two Michelin stars this autumn. 

The food is what former BMX 

champ Wignall might have called 

“radical, man”. The mayo with the 

smoked octopus was ‘coal infused’, 

and all the dishes, sketched first on 

paper, are an abstract-arty journey 

into colour, texture and flavour. 

He pays great attention to detail: 

even the trout caviar amuse-bouche, 

the waitress told us, was “washed 

with grapefruit for a citrus tinge”. 

A lamb main (shoulder, tongue 

and sweetbreads) included a ‘bone’ 

of cleverly cut  artichoke. Hidden 

beneath a glorious hunk of turbot 

were super-umami-ish discs of 

potato cooked in miso. The fun 

puds were mmm-worthy, especially 

‘snickers’, a confection of peanut 

milk ice cream, peanut parfait  

in chocolate, and flecks of gold.

Before dinner, ask for a peek into 

the wine cellar – with 13,000 bottles, 

it’s one of the biggest UK collections. 

You may need the sommelier’s help… 

After all this, breakfast is almost 

disappointingly down-to-earth, but 

there’s a fulsome spread of cold 

stuff, and favourites on the cooked 

menu include poached smoked 

haddock and eggs benedict.
THE ROOMS Named after local tors,  

all are supremely comfortable, with 

king size beds, firm mattresses and 

fine linens. The bathrooms all have a 

bath and a walk-in shower. Slippers, 

bathrobes and L’Occitante toiletries 

come as standard, and with the tea 

and coffee in your mini pantry are 

delightful homemade biscuits.

COST Doubles from £250 B&B. 

Tasting menu £118 for seven 

courses, £138 for 10.

SPECIAL 
OFFER

Three-course à la carte 

dinner menu for two with  

a complimentary glass of 

champagne, full English breakfast  

and a newspaper from £349 per room 

per night. Book online with the code 

delicious, or call 01647 432367  

and mention the magazine.* 

 

GIDLEIGH PARK
Chagford, Devon (gidleigh.co.uk)
BY LES DUNN, MANAGING EDITOR

FROM TOP 

Walk the woods before dinner; 
the food is a feast for the eyes; 
cosy rooms come as standard     
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hungry traveller.

COSINESS FACTOR This 

grand, beautifully 

detailed Grade II listed 

manor in the green heart 

of the New Forest figures high in the 

cosiness stakes. Country-pile fanciers 

will love the crenellated chimneys 

and ornate brickwork. The whiff of 

woodsmoke at the grand entrance 

hints at the huge, open, chill-chasing 

fireplaces and soft sofas laden with 

weekend papers that await inside.

 The building has been around 

since the early 19th century and  

it’s had many lives since then. It 

was briefly requisitioned by Field 

Marshal Montgomery during World 

War II and, since the 1930s, has 

welcomed guests as a hotel. In late 

2015 new owners lavished £1.8m on 

the place. The look now is comfy and 

a bit quirky without being chintzy.
THE FOOD BIT Chef James Forman has 

forsworn the ‘British, seasonal, local’ 

mantra (well, the ‘British’ bit at 

least) and gone all Mediterranean 

with his dinner menu. Local 

producers and suppliers of cheese,  

veg, and sustainable fish and 

shellfish are name-checked on the 

menu, and courgettes, tomatoes 

and aubergines abound, amid 

offerings such as provençal beef 

daube, moules marinière and 

pan-fried squid with rocket and 

chilli. The flavour of our moules 

 

BURLEY MANOR
Burley, New Forest, Hampshire (burleymanor.com)
BY SUSAN LOW, DEPUTY EDITOR

CLOCKWISE FROM 

TOP The New 
Forest on your 
doorstep; wrap 
your hands 
around a hot 
liqueur coffee; 
a festive stay 
comes with all 
the trimmings; 
watch deer 
graze from 
your window 

was a bit lost in the punchy tomato 

sauce but the squid was spot-on 

tender. We had no quibbles with our 

dessert of roasted plums with orange 

yogurt, amaretto zabaglione and 

hazelnut praline. The quality of the 

wine list deserves special mention, 

and all wines are served by the 

250ml carafe as well as by the bottle.

 The breakfast menu shows off 

the glories of a trad Brit breakfast: 

magnificent mushrooms on 

sourdough with poached egg, a 

butch serving of white pudding, 

maple-cured bacon and fried eggs, 

along with plenty of top-quality 

toast and own-made jams.

THE ROOMS There are 40 rooms and 

suites in the main house and the 

more modern garden wing (where 

we stayed). The former hold more 

appeal for nostalgic types but all 

have a mix of antique furniture offset 

by colourful fabrics. Bathrooms  

are up-to-the-minute, with power 

showers and fluffy white towels. 

The hotel is dog-friendly (dedicated 

doggie rooms incur a £30 surcharge), 

but children under 13 aren’t allowed.

COST Double rooms from £109,  

including breakfast; dinner from 

£32 per person.

SPECIAL 
OFFER

To enjoy a free glass of 

champagne on arrival, or 

with dinner, show a copy  

of this page when you check in.** →*
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COSINESS FACTOR If you ask 

me what cosy looks like, 

I conjure up images of 

golden-stone villages, me 

standing on the outside looking into 

glowing windows with a glimpse of 

a roaring log fire and maybe a tray 

of tea and just-baked scones. Dormy 

House has these attributes in 

spades. The fires crackle – even on 

days that are only vaguely chilly. 

There’s a smiley man in a tweed 

waistcoat who welcomes you on 

arrival. It’s like going back in time, 

only the food’s better and the beds 

are more comfy. Plus, down the 

road is the chocolate-box-pretty 

Cotswold village of Broadway, 

mobbed by tourists in summer but 

quiet in frosty winter. Scatter straw 

on the road and it would look like a 

scene from a BBC period drama.  

But back to Dormy House – 

boutique in size, with a high-end 

spa, too, should you fancy an hour 

of pampering or swimming.
THE FOOD BIT There are two 

restaurants – one relaxed (The 

Potting Shed) and one cool-chic, 

overlooking the walled garden, yet 

also quite relaxed (The Garden 

Room). The former is fine for drinks 

and snacks, but for consistent food 

I’d stick to The Garden Room, 

where head chef Ryan Swift shows 

skill at the stove. Not surprising, 

perhaps, as his CV includes The Fat 

Duck. When you chat to him, his 

love of cooking is infectious – it’s a 

joy to meet a chef so enthusiastic 

about what he does (and he loves 

people coming into the kitchen to 

say hello). Menu entries are vague,  

with no hint of the fine-dining  

style – a collection of ingredients 

rather than a description of a dish 

(Tamworth pig, sage & onion, 

bramley apple, crackling). Each 

plate looks like a work of art, but 

this is art that delivers on taste, 

helped by the quality of the (local, 

of course) ingredients. Ryan’s 

flavour combinations are classic, but 

the execution is modern. Must-tries: 

the pork, and the legendary apple 

crumble soufflé. The wine list is 

carefully selected, with an extensive 

selection by the glass and carafe, 

and plenty in the under-£30 bracket.
THE ROOMS As calm and stylish as 

you’d expect. The one we stayed in 

was in the eaves and didn’t have the 

best view, so – as this is a push-the-

boat-out stay for most – ask about 

the outlook when you book. 

COST Doubles from £255 per night 

B&B; Sunday lunch, £32.50 for three 

courses (well worth a detour, even  

if you’re not staying); dinner £45. 

SPECIAL 
OFFER

Quote the code 

DELICIOUSMAG when 

booking the tasting menu in 

the Garden Room for a complimentary 

glass of champagne per person.*

 

DORMY HOUSE
Near Broadway, Worcestershire (dormyhouse.co.uk)
BY KAREN BARNES, EDITOR 

CLOCKWISE FROM 

TOP LEFT 

Snowy Dormy 
House is a vision 

in white and gold; 
roaring log fires? 

Tick; afternoon 
tea by the fire just 

has to be done; 
calming décor in 

contemporary 
neutrals 

*
O

F
F

E
R

 A
P

P
L

IE
S

 T
O

 B
O

O
K

IN
G

S
 U

P
 T

O
 2

8
 F

E
B

R
U

A
R

Y
 2

0
1

7
 

BLACK YELLOW MAGENTA CYAN

A
R
T

P
R
O

D
U

C
T

IO
N

C
L
IE

N
T

S
U

B
S

R
E
P
R
O

 O
P

V
E
R

S
IO

N



hungry traveller.

comes with pommes purée, baby 

veg, black pudding bon-bon, and 

tarragon and madeira jus. Seafood 

is from the Ayrshire coast (Eric, the 

only man in Ballantrae with a boat, 

gets the lobsters on demand); beef, 

chicken and pork are from nearby 

farms. With ingredients this good, 

you don’t want to mess them about. 

And you can always ask to change 

something – I didn’t fancy foie gras, 

one evening, so the kitchen whisked 

up a brilliant wild mushroom risotto.

Breakfast brings more excellent 

produce and the staff won’t look 

askance if you ask for sugar with 

your porridge. There’s scrambled 

eggs and smoked salmon, Arbroath 

smokies and grilled kippers, or you 

can plump for ‘the full Scottish’.
THE ROOMS Period-style, with floor-to-

ceiling curtains in wide stripes and 

paisley, with antique furniture and 

coal-effect gas fires. Soft, thick-

mattressed beds and flat-screen  

TVs complete the comforts. 

COST Doubles from £212 per night 

B&B; Taste of Glenapp six-course 

tasting menu £65.

SPECIAL 
OFFER

Quote DELHAT when 

booking a room for a free 

Hendrick’s cocktail (choose 

Garden Fizz, Bramble or Flora Dora) 

and full afternoon tea, including 

sandwiches, teas and sweet treats. Call 

01465 831212; not available online.** 

COSINESS FACTOR Castles 

aren’t always known for 

being cosy, but Glenapp 

was built relatively 

recently, in 1870, so it has warming 

Victorian fireplaces to go with the 

pretty crenellations and turrets.  

It’s hard not to fall in love with the 

place from the start. The drive from 

the gatehouse takes a full five 

minutes (Glenapp is set in 36 acres 

of fields and forest, including giant 

redwoods) and by the time you draw 

up to the steps there’s a welcoming 

party ready to take your bags. 

There’s no bar; instead the friendly 

staff bring you what you want where 

you want it – by the fire in the grand 

lounge with views over the gardens 

(part-designed by Gertrude Jekyll) 

and out to sea, in the snug library, or 

your room. The castle is well located 

for walks (coats and wellies are by 

the door) in the day and star-gazing 

after dark. On a cloudless night, take 

out a rug and a whisky and, as your 

eyes adjust, watch the sky burst into 

a million pinpricks of light.
THE FOOD BIT Executive chef David 

Alexander’s six-course dinner 

menus may err on the conservative 

side – but the food’s very good: 

quality produce is treated simply 

and with respect. Local hand-dived 

scallops are seared and served with 

sauce vierge; roast St Brides chicken 

 

GLENAPP CASTLE
Ayrshire, Scotland (glenappcastle.com)
BY HUGH THOMPSON, DEPUTY CHIEF SUB EDITOR

FROM TOP 

Starry nights at 
Glenapp Castle; 
quality produce 
cooked simply 
and well; see red 
deer on a walk in 
nearby Galloway 
Forest Park; the 
isle of Ailsa Craig  
can be glimpsed 
in the distance

NEXT MONTH

 Food editor 
Rebecca Woollard 

on the new ski 
chalet food

*
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SUN-DRIED 

TOMATOES 

FROM 

VEGETARIAN 

SHEPHERD’S 

PIE, P130

SUN-DRIED 

TOMATO 

FOCACCIA

Before baking, 

stud your 

focaccia dough with slivered 

pieces of sun-dried tomato  

and small rosemary sprigs.  

For a richer flavour, pour  

a little oil from the jar over  

the dough before baking. Find  

a focaccia recipe at 

deliciousmagazine.co.uk.

FETA AND SUN-DRIED 

TOMATO DIP

Whizz ½ small pack feta in  

a food processor with 5 tbsp 

natural yogurt until smooth. 

Add a small handful of roughly 

chopped sun-dried tomatoes 

and the zest and juice of  

½ lemon, then whizz to a coarse 

mix. Season well and serve 

with toasted pitta bread.

AMARETTI 

BISCUITS 

FROM 

CHOCOLATE 

AND MARZIPAN 

CROISSANTS, 

P5

BAKED PEARS 

WITH AMARETTI 

CRUMBLE

Heat the oven to 

190°C/170°C fan/

gas 5. Halve and core 4 pears 

and arrange, cut-side  

up, in a buttered baking dish. 

Dot the pears with butter, then 

sprinkle with caster sugar and 

a pinch of ground cinnamon. 

Bake for 40-50 minutes until 

soft. Meanwhile, whizz 50g 

amaretti biscuits in a food 

processor with 1 tbsp each 

flour, butter and light brown 

sugar until the mixture has the 

Don’t let this month’s special ingredients linger in your kitchen –  
make the most of them with these smart and easy ideas

LOOSE ENDS

texture of large breadcrumbs. 

Scatter the amaretti mixture 

over the pears and serve  

with ice cream.

AMARETTO CREAMS

Crush about 15 amaretti 

biscuits in a medium bowl  

to the texture of chunky 

breadcrumbs and divide among 

4 pudding glasses. Pour over  

½ tbsp amaretto liqueur and 

top with dollops of readymade 

custard, then top with dollops 

of cream whipped together  

with a little icing sugar and 

lemon zest.

NO-ADDED-SUGAR 

MUESLI 

FROM OATY 

NUTMEG 

BREAKFAST 

MUFFINS, P80

REVVED-UP 

FLAPJACKS

When making 

classic flapjacks 

using butter, 

brown sugar, golden syrup and 

rolled oats, substitute half the 

oats for no-added-sugar 

muesli to add layers of flavour 

to your finished treats. 

VANILLA PODS 

FROM 

PANETTONE,

 P145

VANILLA SUGAR

Tip 500g 

granulated  

sugar into a large 

Kilner jar. Slice a 

vanilla pod in half lengthways 

and, using the back of a knife, 

scrape out the seeds and mix 

them into the sugar. Halve each 

piece of vanilla pod and put all 

four pieces in the jar of sugar. 

Give the jar a shake, then set 

aside to infuse for 2 weeks.  

Use the vanilla sugar in place 

of plain granulated sugar to  

add flavour to sweet baking.

POACHED FRUIT

Split a vanilla pod, scrape out 

the seeds and add (seeds and 

pod) to the poaching liquid for 

fruit. This works particularly 

well with pears and plums.

VANILLA VODKA

Put 3-4 vanilla pods in a full 

70cl bottle of vodka and replace 

the lid. Leave to infuse for about 

1 week, shaking the bottle every 

other day (it will turn light 

brown). For a stronger flavour, 

split the pods and scrape the 

seeds into the bottle, too. Vanilla  

vodka is great for cocktails. 

SUGAR CUBES 

FROM 

BR ANDY 

CUSTARD  

CHOUX BUNS,  

P94

LEMON SUGAR 

CUBE SCONES

When baking 

scones, briefly 

dip sugar cubes 

into lemon juice, then press 

into the tops of the uncooked 

scones to make a crisp lemon 

glaze. Search ‘lemon sugar 

scones’ at deliciousmagazine.

co.uk for the full recipe.

SUGAR-TOPPED BRIOCHE

When making sweet breads 

such as brioche, crumbled 

sugar cubes make a good 

substitute for nibbed sugar, 

which can be difficult to find. 

Put sugar cubes in a strong 

bowl and break them down 

with the end of a rolling pin 

until the size of large 

breadcrumbs. Scatter over the 

glazed dough before baking. W
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FOOD LOVER’S CROSSWORD

See how much you really know about the 
world of food with Hugh Thompson’s 

culinary conundrum. Answers next month

Eastern European soup made from pickled veg such as beetroot (7)

Mediterranean fruit valued highly for its oil (5)

Starch balls made from cassava/yucca and used in bubble tea (7)

Waterfowl popular in French and Chinese cuisine (5)

______ steak or onglet is a cut of beef from near the diaphragm (6)

Abbreviated term for a sweet pastry conducive to hygge? (6)

Milky fluid from plants, used in chewing gum and rubber (5) 

Champagne and OJ cocktails that sound like flowering shrubs (7)

Heavenly food said to have helped the Israelites in the desert (5)

Elaborate desserts of ice cream, cream, syrup, fruit and nuts (7)

Name for a bread loaf, or the amount produced from one baking (5)

Dried flowerbuds used as a festive spice in mulled wine (6)

Inedible amphibian unless in the hole (4)

Probably the most Christmassy sweet treats there are (5,4)

_____ pudding: yellow pulses often cooked with a ham joint (5)

Rich, sweet Italian bread made with sultanas and candied peel (9)

Fish popular at this time of year, especially when smoked (6)

Stone fruit no longer used in Christmas puddings (5)

Outer shells or coatings of seeds or sweetcorn cobs (5)

Sometimes controversial abbreviation for Christmas (4)

ACROSS

Solution to no. 35 ACROSS: 1. Corn dog 6. Acorn 7. Alcohol 9. Arils 10. Sarnie  

13. Larder 15. Rings 17. Churros 18. Perdu 19. Tea room  DOWN: 1. Clams 2. Dahlia  

3. Gala 4. Coriander 5. Knish 8. Carbonara 11. Manuka 12. Drupe 14. Rasam 16. Scut

1
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THIS MONTH WE ASKED What’s your favourite Christmas sweet treat?
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RECIPE INDEX

5995

GET MORE AT THE 

delicious. WEBSITE

Find 1,000s more tested recipes 

and techniques, and join the 

delicious. online community.  

Visit deliciousmagazine.co.uk

↗

STARTERS, SIDES & NIBBLES
•  Bread sauce  75

•  Cheddar & red onion chutney mini 
sausage rolls 32

•  Chicory, carrot & dill coleslaw  52

•  Crisp & sticky kale & butter beans 
with balsamic vinegar  52

•  Crispy pan potatoes  59

•  Mini pissaladières 56

•  Oat biscuits with herbs & goat’s 
cheese  95

•  Pear crisps with blue cheese & 
hazelnuts  56

•  Perfect roasties 132

•  Red cabbage in pomegranate  
juice  60

•  Roast sprouts, apples & pancetta 60

•  Roasted smashed garlic & 
rosemary potatoes  53

•  Sage, chilli & feta sausage rolls 33

•  Salmon tartare blinis 94

•  Sherry-glazed carrots with  
parsley  59

•  Spiced parsnip purée with golden 
crumbs  60

•  Steamed veg with sautéed  
onion, garlic, lemon & tarragon 
dressing  53

•  Stuffed pigs in blankets 59

MAIN COURSES
BEEF 

•  Beef & porcini stew with rosemary 
& tomato 86

•  Roast beef sirloin with spiced 
celeriac gratin 80

PORK  

•  Bacon, broccoli & brussels sprout 
pasta bake 128

•  Cabbage & potato cakes with 
poached eggs  126

•  Filo-wrapped spiced sausage  
roll pie 32

•  Ham, cheese & chilli beetroot 
chutney toastie 35

•  Potato & morcilla scotch eggs 42

•  Root veg hash with ham 128

•  Sausage meatball stew 127

•  Tamarind & pomegranate 
caramel-glazed ham 44

POULTRY

•  Parcel baked turkey with cider 
glaze 56

•  Vietnamese chicken salad 124

FISH & SHELLFISH

•  Ginger, chilli & lime steamed cod 
with stir-fried red cabbage & 
coriander rice 127

•  No-stir lemon, leek, smoked 
salmon & dill risotto 129

•  Salted pollock with potatoes, 
cream & marjoram 36

VEGETARIAN
•  Butternut, mushroom & chestnut 

brioche-crust wellington  96

•  Parsnip & carrot dhal   125

•  Roast cauliflower, kale & goat’s 
cheese quinoa salad  124

•  Vegetarian shepherd’s pie  130

SWEET THINGS
•  Brandy custard choux buns 94

•  Brunswick bun 108

•  Chocolate & marzipan croissants 5
•  Coconut & raspberry ripple 

marshmallows 48

•  Daim cookies 106

•  Festive eccles cakes  82

•  Hazelnut & mocha squares 104

•  Mince pies with orange & almond 
pastry 50

•  Oaty nutmeg breakfast muffins 80

•  Panettone 146

•  Raspberry jam wreath 40

•  Small raspberry treats 108

•  Soft amaretti 44

•  Spiced Christmas cake houses 141

•  Tosca cake 104

•  White & dark chocolate yule log 
with apricot 46

OTHER
•  Fluffy ‘cooked’ eggnog 82

•  Homemade mincemeat 138

•  Marzipan 134

•  Mulled pear cider 40

•  Orchard spritz cocktail 57

•  Proper gravy 63

•  Royal icing 134 

•  Satsuma, cranberry & star anise 
cordial 117

•  Sour cherry chutney  63

14635

COLLECTOR’S EDITION 
SHOWSTOPPER 
PUDDINGS
•  Marbled chocolate 

cheesecake
•  Caramelised pineapple  

& coconut trifle with  
rum syllabub

•  Dulce de leche fondants
•  Rum custard tart with 

gingerbread pastry
•  Flourless chocolate  

& hazelnut cake 
•  Almond sponge & raspberry 

ripple baked alaska
•  Vanilla pannacottas with 

sloe gin & rosemary jelly
•  White chocolate, orange  

& Grand Marnier crèmes 
brûlées

•  Tiramisu crepe cake
•  Blackberry & bay poached 

pear pavlova
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I wonder just how many thousands  

of cupcake makers were gifted the first 

Christmas the gadget was available?  

Now, of course, it’s discontinued. 

Yesterday’s cupcake maker is today’s 

spiraliser, an annoying bit of plastic kit 

available at all price points. What is wrong 

with everyone? Of course it’s good to eat 

more veg, but who has time on a Tuesday 

night to spiralise it, then wash the damn 

thing up afterwards before cramming it 

back in the cupboard because it’s too ugly 

to sit out on the work surface? If you want 

to eat a big pile of veg, what’s wrong with 

paring strips with a peeler or slicing it with 

a knife? Besides, anyone who thinks  

a plate of courgette or carrot strings  

can substitute for comforting, filling, 

carbaceous pasta (just because it’s shaped 

the same) is deluded. Let’s face it: after 

eating a plate of aerated veg for supper, 

you’ll be hovering by the toaster later on. 

I’d put money on unwanted spiralisers 

being the kitchen items most in evidence 

at car boot sales in the coming years. 

Admittedly, some gadgets have had 

staying power. Bread makers, for instance, 

are still a popular purchase at this time of 

year. Think carefully, though, before you 

buy one as a present. Does your recipient 

love the sensual experience of making 

bread? If the answer’s yes, they will 

almost certainly not appreciate the bulky 

presence of a soulless, fully automated 

machine that will take all the pleasure  

out of it. There’s one on the market with 

no fewer than 19 functions. That’s 

anxiety-inducing – even thinking about 

tackling the instruction manual makes  

me want to take a swig from the sherry 

bottle. Hardly the spirit of Christmas.

A quick confession: I’ve been guilty of 

giving one of these items, too. A few years 

back I bought my young son, a keen juice 

drinker, his own juicer. Months later a 

smell from the back of the cupboard led 

me to the forgotten item – used a couple  

of times, then put away badly cleaned,  

it had attracted a mouse, which had got 

trapped inside and was rotting away 

quietly. Out the juicer was cast. One 

hundred quid down the mousehole.

Of course, not all gadgets are useless. 

There are some that have stood the test  

of time, such as my favourite: the Breville 

toasted sandwich maker, a purchase  

that’s always worth making. It will see  

you through many a hung-over morning 

– starting on Boxing Day. 

M
uch as I love Christmas and  

its comforting rituals, there’s 

one festive tradition I’d like  

to consign to history: the yearly giving  

of unneeded kitchen gadgets. Kitchen 

cupboards up and down the country,  

as well as shelves in charity shops and 

countless pages on eBay, are hosting these 

space-hogging dust-gatherers: smoothie 

makers (ever heard of a liquidiser?), wine 

aerators (what?), quesadilla makers (yes, 

really), the list goes on…

Every era has its pointless Christmas 

gift kitchen gadgets. In the Eighties it was 

those mini hedge-trimmer electric knives. 

In the Nineties it was mini doughnut 

maker/bakers. A few years ago everyone 

was going bonkers over cupcakes, 

prompting sales of a dedicated cupcake 

maker, so you could more easily knock 

up your own innocuous mini sponges 

weighed down by supersize swirly 

dollops of fatty, oversweet gloop.  

a good rant.

Let’s stop giving 
people pointless 
gadgets!
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Does your recipient 
love making bread? If so, 

a machine will take all 
the pleasure out of it

Do you think Aggie has a valid  
point, or do you take a different 
view? Email us at info@delicious 
magazine.co.uk and we’ll print  
the best replies.

162  deliciousmagazine.co.uk

How much of the stuff bursting from our  
kitchen cupboards is unwanted Christmas gifts? 
Aggie MacKenzie, presenter of ITV’s Storage 
Hoarders, says it’s high time the madness ended
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SHOWSTOPPER 
PUDDINGS

TH E COL LECTOR’S EDITION
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THE GROWN-UP 

MELTING-MIDDLE PUD 

Dulce de leche 

fondants
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showstoppers.showstoppers.

SNOW BUSINESS 

Rum custard tart 
with gingerbread 

pastry
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CRISP AND EVEN

White chocolate, 
orange and  

Grand Marnier 
crèmes brûlées
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STACKS OF FLAVOUR 

Tiramisu crepe cake
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EVEN BETTER  

THAN YOUR GRANDMA’S 

Caramelised pineapple 
and coconut trifle with 
rum syllabub
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THE ULTIMATE 

NO-COOK DESSERT

Marbled chocolate 

cheesecake
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If you’d rather make the rum syllabub 

topping at the last minute to get 

perfect peaks, chill the assembled 

trifle without the cream. 

FOOD  

TEAM’S  

TIP

If you have both dark and 

coconut rum, a mixture works 

well here, but if you have just 

one or the other, that will be fine, too.

•  200g readymade madeira cake,  

cut into slices

•  200g caster sugar

•  ½ pineapple, peeled and cut into 

small triangles

•  5 tbsp pineapple juice

•  125g pomegranate seeds

•  Zest and juice 1 lime

•  50ml coconut or dark rum (see tip)

FOR THE COCONUT CUSTARD

•  400ml tin coconut milk

•  50g caster sugar

•  4 medium free-range egg yolks

•  35g cornflour

•  2 gelatine leaves (we used Costa  

Fine Leaf, from Waitrose and Ocado)

•  4 tbsp coconut or dark rum (see tip)

FOR THE PISTACHIO BRITTLE

•  50g shelled unsalted pistachios

•  40g caster sugar

FOR THE RUM SYLLABUB 

•  300ml double cream, fridge-cold

•  50ml coconut or dark rum

•  50g caster sugar

•  Juice 1 lime

YOU’LL ALSO NEED…

•  2.5 litre trifle bowl 

1 Heat the oven to 200°C/180°C fan/ 

gas 6. For the coconut custard, put the 

coconut milk into a small pan and heat 

gently until steaming. Meanwhile, put 

the 50g caster sugar, the egg yolks and 

cornflour into a heatproof mixing bowl 

and whisk together lightly using a 

balloon whisk. When the coconut milk 

has warmed through, pour it over the 

egg mixture and whisk until smooth. 

2 Soak the gelatine leaves in a bowl  

of cold water. Heat a medium pan of 

water to a simmer (don’t let it boil), 

then rest the bowl of coconut custard 

mixture on top, making sure the base 

doesn’t touch the water. Stirring 

gelatine in a small bowl of cold water 

until floppy. Put the white chocolate in 

a heatproof bowl with 3 tbsp of the 

cream and set it over, but not touching, 

a pan of gently steaming (not 

simmering) water. Leave the chocolate 

to melt without disturbing it, then stir 

until smooth. Squeeze the water from 

the gelatine, stir the gelatine into the 

chocolate, then set aside to cool a little. 

3 Meanwhile, set another 3 tbsp of  

the cream aside and pour the rest into 

a large mixing bowl with the cream 

cheese and mascarpone. Beat together 

with an electric mixer until very stiff 

and smooth – it should lose its shine 

and become dull and matte. Briefly 

beat in the white chocolate mixture.  

Set aside 75g of the mixture, spoon  

the rest into the chilled crumb case,  

then smooth the top with the back  

of a spoon. Chill for 30 minutes. 

4 Mix the reserved cream with the 

reserved filling mixture and set aside. 

Melt the dark chocolate in the same 

way as the white, but without cream, 

then remove from the heat. Spread  

the reserved filling mixture over the 

cheesecake, then drizzle over the 

slightly cooled dark chocolate and swirl 

the two together with a knife. Chill for 

at least 4 hours or overnight (see Make 

Ahead). Slice with a hot knife and serve.

PER SERVING (FOR 14) 592kcals, 47.6g 

fat (29.1g saturated), 7.7g protein, 32.3g 

carbs (24.7g sugars), 0.5g salt, 1.3g fibre

Caramelised pineapple  
and coconut trifle  
with rum syllabub

SERVES 12-14. HANDS-ON TIME 1 HOUR, OVEN 

TIME 8-10 MIN, PLUS AT LEAST 1 HOUR CHILLING

MAKE  
AHEAD

Chill the trifle before 

garnishing, up to 12 hours  

in advance, and keep covered.  

Marbled chocolate 
cheesecake

SERVES 12-14. HANDS-ON TIME 35 MIN,  

PLUS AT LEAST 4 HOURS CHILLING

MAKE  
AHEAD

The cheesecake keeps well  

but it’s best made no more 

than 24 hours before you plan 

to serve it. Remove from the fridge  

30 minutes before serving to allow  

it to come to room temperature. 

FOR THE BASE

•  300g bourbon biscuits

•  2 tbsp cocoa powder

•  50g shelled unsalted pistachios, 

roughly chopped

•  130g unsalted butter, melted

FOR THE FILLING

•  3 gelatine leaves (we used Costa  

Fine Leaf, from Waitrose and Ocado)

•  300g white chocolate, chopped  

into chunks

•  300ml double cream

•  560g full-fat cream cheese

•  150g mascarpone

FOR THE TOPPING

•  100g dark chocolate, chopped  

into chunks

YOU’LL ALSO NEED…

•  23cm diameter loose-bottomed  

cake tin, lightly oiled

1 For the base, whizz the biscuits, 

cocoa and pistachios to a sandy texture 

in a food processor. With the motor  

running, pour in the melted butter in  

a steady stream until well combined. 

Press the crumbs over the base and up 

the sides of the prepared cake tin to 

form a case. Using a knife, level off the 

sides of the case to give clean edges, 

then transfer to the fridge to chill. 

2 Meanwhile, for the filling, soak the 
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Rum custard tart with 
gingerbread pastry

SERVES 12. HANDS-ON TIME 1 HOUR, OVEN  

TIME 1 HOUR 15-20 MINUTES, PLUS AT LEAST  

1 HOUR COOLING AND CHILLING

MAKE  
AHEAD

This tart is best on the day it’s 

made. Chill until needed, then 

heat through in a warm oven for 

10 minutes, if you like, or bring to room 

temperature an hour before serving. 

FOOD  

TEAM’S  

TIPS

Our Nordic Snowflakes stencils 

are made by clearscraps.com 

and came from amazon.co.uk. 

You could use barista stencils, but 

whole sheets that sit over the entire 

tart are easier. Freeze the egg whites 

in a bag, marked with the date and the 

number of whites, for up to 3 months.

FOR THE GINGERBREAD PASTRY

•  120g unsalted butter

•  120g soft dark brown sugar

•  3 tbsp runny honey

•  400g plain flour, plus extra for  

dusting

•  2 tsp ground ginger

•  1½ tsp ground mixed spice

•  ½ tsp ground allspice

•  1 tsp ground cinnamon

•  Large pinch ground cloves

•  Finely grated zest 1 orange,  

juice ½

•  1 free-range egg white to glaze

•  Freshly grated nutmeg to serve → 

Dulce de leche fondants
MAKES 8. HANDS-ON TIME 20 MIN,  

OVEN TIME 11 MIN

MAKE  
AHEAD

The fondants can be frozen in 

the ramekins for up to a month.  

Cook from frozen for 17-18 

minutes at the recipe temperature. You 

can also make them up to 24 hours in 

advance and keep in the fridge. Cook 

for 13-14 minutes from chilled.

FOOD  

TEAM’S  

TIP

When brushing the ramekins 

or pudding basins with melted 

butter, make sure you 

thoroughly coat the inside of the 

moulds to stop the fondants sticking.

•  225g unsalted butter, plus 25g  

extra, melted, for brushing

•  30g light brown sugar, plus extra  

for lining the ramekins

•  450g dulce de leche

•  5 medium free-range eggs,  

lightly beaten

•  200g plain flour

•  2 tsp sea salt flakes

•  Crème fraîche to serve

YOU’LL ALSO NEED…

•  8 x 175ml ramekins or metal  

pudding basins

1 Heat the oven to 180°C/160°C fan/ 

gas 4. Brush the insides of the ramekins 

with the melted butter (see tip) and put 

a spoonful of the sugar into one. Shake 

to coat the base and sides and pour any 

excess sugar into the next ramekin. 

Repeat until all the ramekins are 

coated in sugar, adding more as needed.

2 Gently melt the remaining butter and 

the dulce de leche in a medium pan 

over a low heat. Remove from the heat 

and, using a balloon whisk, whisk in the 

30g sugar, then the beaten eggs until 

well combined. Sift in the flour and  

salt, and fold in gently. 

deliciousmagazine.co.uk  9 

constantly, heat until the mixture 

thickens. Add the rum and continue  

to heat until the custard is really thick 

– it will take 10-15 minutes. 

3 Remove the custard from the heat, 

then squeeze out the water from the 

gelatine leaves and stir them into the 

custard until completely dissolved.  

Lay a piece of cling film on top of the 

custard (to stop a skin forming), then 

transfer to the fridge to chill while  

you make the rest of the trifle. 

4 For the pistachio brittle, line a 

medium roasting tray with nonstick 

baking paper. Spread the pistachios 

over the paper, then sprinkle with the 

40g caster sugar, along with 3 tbsp cold 

water and a pinch of salt. Bake in the 

oven for 8-10 minutes, then set aside to 

cool. Once the pistachio brittle has 

cooled completely, break it up and chop 

roughly with a knife. Set aside. 

5 Arrange the madeira cake slices in 

an even layer in the bottom of the trifle 

bowl. Put the 200g caster sugar into  

a large frying pan and heat gently  

until it dissolves and begins to turn  

to caramel – don’t touch it while it’s 

melting. Once the caramel is a deep 

brick red, add the pineapple and 

pineapple juice– it will spit, so be 

careful. Stir to coat the fruit and loosen 

the caramel. Bring to a simmer and add 

half the pomegranate seeds, the lime 

juice and zest, and the rum. Shake the 

pan gently to make sure everything is 

combined, then turn off the heat and let 

the caramel cool for a few minutes. 

Pour everything evenly over the madeira 

cake, then leave to soak and cool.

6 When the caramel is cool, prepare 

the rum syllabub. Put all the syllabub 

ingredients in a large mixing bowl and 

whip, either by hand (which gives a 

more pillowy result but is more effort) 

or using an electric mixer, until the 

mixture forms soft, floppy peaks. 

7 To assemble, give the custard a stir 

to loosen it, then pour it over the 

pineapple. Dollop the syllabub on top. 

Chill for at least 1 hour, or up to 24 

hours (see Make Ahead). Garnish with 

the remaining pomegranate seeds and 

the pistachio brittle to serve. 

PER SERVING (FOR 14) 403kcals, 21.8g 

fat (13.3g saturated), 4.8g protein, 40g 

carbs (34.5g sugars), 0.2g salt, 1g fibre 

3 Divide the mixture among the 

ramekins, then bake on a baking tray 

for exactly 11 minutes (see Make 

Ahead). Set aside for 30 seconds. Serve 

in the ramekins with crème fraîche or 

run a sharp knife around the inside of 

each ramekin and turn out onto plates .

PER FONDANT 566kcals, 32.2g fat 

(19.2g saturated), 11.6g protein, 57.2g 

carbs (30.2g sugars), 0.9g salt, 1g fibre
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•  300g blanched hazelnuts

•  250g dark chocolate (70% cocoa 

solids)

•  250g unsalted butter, cubed

•  6 large free-range eggs, separated

•  250g caster sugar

•  3 tbsp amaretto

•  Cocoa powder and cacao nibs (see 

Know-how) to serve

YOU’LL ALSO NEED… 

•  Deep 23cm diameter loose-bottomed 

cake tin, lightly oiled and lined with 

non-stick baking paper

1 Heat the oven to 190°C/170°C fan/ 

gas 5. Spread the hazelnuts over a 

baking tray and roast for 5-10 minutes 

until just starting to colour. Remove 

and cool. Set aside 50g for later, then 

whizz the rest to a coarse breadcrumb-

like texture in a food processor. Turn 

the oven to 170°C/150°C fan/gas 3½.

2 Put the chocolate and butter in a large 

heatproof bowl set over, but not 

touching, a pan of gently simmering 

water and melt without stirring. 

Remove from the heat and leave to  

cool for 5 minutes, then beat in the  

egg yolks with a balloon whisk. 

3 In a large, spotlessly clean mixing 

bowl, beat the egg whites to stiff peaks 

with an electric mixer. Continue to 

beat, slowly adding the sugar to make  

a thick, glossy meringue, with all the 

sugar completely dissolved.

4 Gently stir the whizzed hazelnuts and 

amaretto into the chocolate mix, then 

beat in 1 large spoonful of meringue. 

Carefully fold in the remaining 

meringue mixture using a metal spoon. 

Spoon it very quickly into the lined cake 

tin and bake for 50-55 minutes until 

risen and firm but still squidgy. Leave 

to cool for 5 minutes in the tin, then 

transfer to a wire rack (right way up)  

to cool completely. It’s normal for a 

flourless cake to sink and crack a little. 

5 Roughly chop the reserved hazelnuts. 

Dust the cake with cocoa powder and 

scatter over the chopped nuts and 

cocoa nibs. Serve with crème fraîche. 

PER SERVING (FOR 14) 477kcals,  

36g fat (14g saturated), 8.4g protein, 

27.2g carbs (26.6g sugars), 0.1g salt, 

2.1g fibre →

Flourless chocolate and 

hazelnut cake  

SERVES 12-14. HANDS-ON TIME 40 MIN,  

OVEN TIME 50-55 MINUTES,  

PLUS COOLING

  KNOW- 
HOW

Cacao nibs are roasted and 

broken-up cacao beans.  

Their slightly bitter chocolatey, 

nutty flavour adds another dimension 

and texture to chocolate puddings.  

Find them in health food shops and 

large supermarkets.

MAKE  
AHEAD

The cake is at its best eaten  

on the day it’s baked but it will 

keep for up to 48 hours in an 

airtight container in the fridge. 

FOR THE CUSTARD

•  12 large free-range egg yolks (see 

tips), plus 1 egg white

•  100g caster sugar

•  300ml whipping cream

•  300ml double cream

•  4 tbsp dark rum or 3 tbsp brandy

YOU’LL ALSO NEED…

•  23cm x 5cm deep loose-bottomed 

fluted tart tin, lightly oiled

•  Acrylic stencils (see tips)

1 To make the gingerbread pastry, melt 

the butter, brown sugar and honey in  

a pan over a low heat. Transfer to a jug 

and leave to cool slightly. Put the flour  

and spices in a large mixing bowl with 

a large pinch of salt. Stir the orange 

zest and juice into the butter mixture, 

then stir the wet ingredients into the 

dry until the mixture begins to come 

together to form a dough. Bring the 

dough together fully with your hands, 

then tip onto a lightly floured surface 

and knead for 1-2 minutes until 

smooth. Wrap in cling film and chill in 

the fridge for 30 minutes to 1 hour.

2 Roll out the firm, chilled dough 

between 2 sheets of baking paper  

to a 30cm circle the thickness of a £1 

coin. Lift off the top sheet of baking 

paper, then flip the dough onto the tart 

tin. Line the tin carefully, as you would 

with regular pastry, removing the baking 

paper and pressing the dough into the 

edges to create a neat tart case. Patch 

up any cracks with offcuts. Run a rolling 

pin over the top of the tin to cut away 

any overhanging dough, then press the 

dough up into the flutes so it stands just 

proud of the tin. Chill in the fridge for 30 

minutes or the freezer for 15 minutes.

3 Heat the oven to 190°C/170°C fan/ 

gas 5. Once the gingerbread case has 

firmed up in the fridge, line it with 

scrunched-up baking paper, fill with 

baking beans or rice and bake for  

25 minutes. Remove the baking beans/

rice and paper, then bake for 5 minutes 

more until crisp. Turn down the oven to 

150°C/130°C fan/gas 2, brush all over 

with the egg white, especially any 

cracks, and return to the oven for  

5 minutes until the egg white has  

dried to create a seal. Remove from  

the oven and turn down the oven 

temperature to 130°C/110°C/gas ½. 

4 To make the custard, mix the egg yolks 

and caster sugar in a mixing bowl using 

a wooden spoon, then gradually pour in 

all the cream and the rum or brandy, 

mixing all the time. Strain the mixture 

into a saucepan and heat gently, stirring, 

until it reaches blood temperature (you 

should be able to dip your finger into it 

easily), then strain again into a jug. Put 

the gingerbread case on a tray in the 

preheated oven, then carefully pour in 

the custard. Cook for 40-45 minutes 

until the tart is just set, with a good 

wobble when gently nudged. Remove 

from the oven and leave to cool for  

at least 1 hour until just warm. 

5 Hold a stencil over the tart and  

shake over a little grated nutmeg  

to decorate the top (fan or blow off the 

excess). To serve, use a serrated knife 

and slice with care, as the gingerbread 

is more crisp than regular pastry. 

PER SERVING 582kcals, 38g fat (21.6g 

saturated), 8g protein, 48.6g carbs 

(22.8g sugars), 0.2g salt, 1.6g fibre
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I SHOULD COCOA 

Flourless chocolate 

and hazelnut cake
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FROZEN HEART

Almond sponge and 
raspberry ripple 

baked alaska
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showstoppers.

BEAUTIFUL DUET  

Vanilla pannacottas 
with sloe gin and 
rosemary jelly
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Vanilla pannacottas 
with sloe gin and  

rosemary jelly
MAKES 6. HANDS-ON TIME 35 MIN,  

SETTING TIME 5 HOURS

MAKE  
AHEAD

Make the night before and 

bring almost back to room 

temperature before serving.

FOOD  

TEAM’S  

TIP

You can leave out the 

rosemary, if you prefer.

Tilting the glasses (step 2) to 

set the pannacottas creates a great 

look but it’s not essential.

FOR THE PANNACOTTAS

•  4 gelatine leaves (we used Costa  

Fine Leaf, from Waitrose and Ocado)

•  800ml double cream

•  70g caster sugar

•  Seeds scraped from 1 split  

vanilla pod

FOR THE CAKE

•  200g unsalted butter, softened

•  200g soft light brown sugar

•  3 large free-range eggs,  

lightly beaten

•  100g ground almonds

•  80g plain flour

•  Finely grated zest 1 lemon

•  50ml milk

FOR THE MERINGUE

•  5 large free-range egg whites  

(see tips)

•  275g caster sugar

YOU’LL ALSO NEED…

•  20cm diameter 2 litre capacity 

freezerproof mixing bowl, lined with 

2 sheets cling film to beyond the rim

•  20cm diameter cake tin, lightly  

oiled, the base lined with non-stick 

baking paper

•  Cook’s blowtorch (helpful but not 

essential)

1 Take the ice cream out of the freezer 

to partially defrost. Gently cook the 

raspberries in a medium saucepan  

with the sugar and lemon until broken 

down into a jammy sauce consistency. 

Push the raspberry mixture through  

a sieve to remove the seeds (discard 

the seeds), then set the raspberry 

syrup aside to cool. 

2 When the ice cream is soft enough  

to stir, tip it into a large mixing bowl, 

drizzle over the raspberry syrup  

and stir to ripple. Transfer to the cling 

film-lined freezerproof bowl, then 

re-freeze for 4-5 hours or until 

completely solid (see tips).

3 For the cake, heat the oven to 

180°C/160°C fan/gas 4. Using an 

electric mixer, beat the butter and 

sugar in a large mixing bowl until light 

and creamy. Slowly whisk in the eggs,  

a little at a time, until well combined. 

4 Beat in the ground almonds, flour, 

lemon zest and milk, then spoon into 

the prepared 20cm tin. Bake for 35-40 

minutes until slightly risen and cooked 

through. Remove from the oven, leave 

to stand in the tin for 5 minutes, then 

invert onto a wire rack to cool. 

5 When the ice cream has frozen solid, 

the cake is cool and you are almost 

ready to serve, make the meringue.  

Almond sponge  
and raspberry ripple  

baked alaska
SERVES 8-10. HANDS-ON TIME 50 MIN,  

OVEN TIME 35-45 MIN, PLUS 4-5 HOURS 

FREEZING AND COOLING

MAKE  
AHEAD

Make the sponge cake up  

to 24 hours in advance, wrap  

in cling film and store in an 

airtight container. You can also freeze 

the sponge for up to 1 month, well 

wrapped in cling film. The moulded 

raspberry ripple ice cream will keep 

for 1 month in the freezer. 

FOOD  

TEAM’S  

TIPS  
Although this pudding might 

seem full of jeopardy (cooking 

and ice cream!) you actually 

have a bit more time than you think. 

Work quickly with the meringue, but 

don’t rush. The ice cream will take a 

good 10 minutes before it starts to 

melt, provided it’s properly frozen 

when you take it out of the freezer.

We flamed our alaska, which looks 

spectacular but isn’t strictly necessary. 

If you’d like to give it a go, warm 100ml 

kirsch or overproof rum in a saucepan 

until gently steaming, then pour into  

a ladle. Using a long match or cook’s 

blowtorch, ignite the alcohol in the 

ladle, then carefully pour it over the 

alaska. It will cook the meringue 

further, so if you want to do this, don’t 

burnish the meringue as much (step 6). 

Freeze leftover egg yolks, lightly 

beaten with ¼ tsp sugar or ½ tsp salt 

(to use in sweet or savoury recipes),  

in a freezer bag, marked with the 

number of yolks and the date, for up  

to 3 months.

•  1 litre good quality vanilla ice cream 

(we used Green & Black’s)

•  400g frozen raspberries

•  80g caster sugar

•  Juice ½ lemon 

In a large, spotlessly clean mixing bowl, 

whisk the egg whites to stiff peaks 

using an electric mixer. Gradually add 

the sugar, whisking until it dissolves,  

to give a thick, glossy meringue. 

6 If you don’t have a blowtorch, heat the 

oven to its highest temperature. Put 

the cake on a large heatproof platter. 

Remove the ice cream from the freezer 

and lift it out of the bowl by pulling on 

the cling film. Turn it out on top of the 

cake and remove the cling film. Dollop 

the meringue evenly over the ice cream 

and swirl into patterns. If you’re using 

the oven, put the alaska on a baking 

tray and cook for 4-5 minutes until the 

meringue toasts to a golden colour. 

Alternatively use a blowtorch, working 

all over the meringue until it turns 

golden. Serve immediately (see tips).

PER SERVING (FOR 10) 619kcals, 31.9g 

fat (16.1g saturated), 10.5g protein, 71.7g 

carbs (65.3g sugars), 0.3g salt, 1.7g fibre 
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Tiramisu crepe cake
SERVES 14-16. HANDS-ON TIME 30 MIN IF USING 

BOUGHT CREPES OR 1 HOUR 30 MIN  

IF MAKING YOUR OWN

MAKE  
AHEAD

Make up to 12 hours in  

advance without the cocoa 

powder and amaretti biscuits 

(step 3). Chill in the fridge, then bring 

back to room temperature before 

decorating and serving. 

FOOD  

TEAM’S  

TIP

If time is short, use 18 

shop-bought readymade sweet 

pancakes, about 18cm in 

diameter (3 x 375g packs of 6, widely 

available from supermarkets). →

White chocolate, orange  
and Grand Marnier  

crèmes brûlées 
SERVES 6. HANDS-ON TIME 20 MIN,  

OVEN TIME 18-20 MIN, PLUS COOLING AND  

AT LEAST 1 HOUR CHILLING

MAKE  
AHEAD

Cook the crèmes brûlées up to 

24 hours in advance. Leave to 

cool, cover with cling film and 

chill in the fridge. Just before serving, 

top with sugar and scorch.

FOOD  

TEAM’S  

TIPS

Scorch the custards once set  

to stop them curdling. 

Freeze the egg whites for up to 

3 months in a freezer bag, marked with 

the number of whites and the date.

•  100g caster sugar

•  6 medium free-range egg yolks  

(see tips)

•  500ml double cream

•  150g good quality white chocolate, 

broken into small chunks

•  Finely grated zest 1 orange

•  30ml Grand Marnier (or other orange 

liqueur)

•  15g bunch fresh thyme 

YOU’LL ALSO NEED…

•  6 x 150ml ramekins

•  Cook’s blowtorch (not essential)

1 Heat the oven to 150°C/130°C fan/ 

gas 2. Mix 30g of the caster sugar with 

the egg yolks in a heatproof mixing 

bowl. In a medium saucepan over  

a low heat, gently warm the double 

cream until it’s starting to steam  

(don’t let it boil). Pour the hot cream 

over the egg yolks, whisking with  

a balloon whisk until smooth. 

2 Put the bowl over a saucepan of 

gently steaming but not simmering 

water and add the white chocolate, 

orange zest, Grand Marnier and thyme. 

Slowly warm through, letting the 

FOR THE SLOE GIN JELLY

•  6 gelatine leaves 

•  100g caster sugar

•  250ml sloe gin

•  2 fresh rosemary sprigs (see tip)

YOU’LL ALSO NEED… 

•  6 x 200ml dessert glasses 

•  Blu-Tac (optional)

1 For the pannacottas, put the  

4 gelatine leaves in a medium bowl, 

cover with cold water and set aside. 

Put the double cream, caster sugar  

and vanilla seeds in a large saucepan 

and heat gently, without simmering, 

until the cream is just starting to  

steam and the sugar has completely 

dissolved. Remove from the heat. 

Squeeze the liquid from the gelatine 

leaves, then add them to the warm 

cream and stir until dissolved. Strain 

the mixture into a clean jug and set 

aside until just warm to the touch.

2 Pour the pannacotta mixture into the 

glasses and put in the fridge to set for 

2 hours. For extra drama, put the 

glasses into small bowls and lean them 

against the sides so they’re at an angle, 

then carefully pour the mixture in 

halfway and chill (if your glasses won’t 

stay still, secure them with Blu-Tac).

3 When the pannacottas have almost 

set, make the jelly. Put the 6 gelatine  

leaves in a medium bowl of cold water, 

then set aside. Put 300ml water and 

the caster sugar in a medium saucepan 

and heat gently until the sugar has 

completely dissolved. Add the sloe  

gin and rosemary, then turn down the 

heat to low and cook for 2 minutes. 

Remove from the heat. Squeeze out  

the liquid from the gelatine leaves and 

add the gelatine to the sloe gin mixture, 

stirring until dissolved. Allow to cool 

until just warm to the touch, then 

remove the rosemary.

4 Pour the jelly over the pannacottas (if 

tilting the glasses, turn them onto the 

other side and pour the jelly on top to 

fill the other half at an angle). Leave to 

set in the fridge for 3 hours. Take out of 

the fridge around 1 hour before serving 

to bring to room temperature. 

PER PANNACOTTA 913kcals, 71.6g fat 

(44.5g saturated), 3.7g protein, 40.2g 

carbs (40.2g sugars), 0.1g salt, no fibre 

chocolate melt gently. Once it has 

melted and slightly thickened,  

strain the mixture into a jug and  

divide equally among 6 ramekins. 

3 Arrange the ramekins in a large 

roasting tin and carefully pour boiling 

water from a kettle into the tin until it 

reaches halfway up the sides of the 

ramekins. Cook in the oven for  

18-20 minutes until the custard has  

set but still wobbles when nudged.

4 Leave to cool, then chill in the fridge 

for 1 hour (or up to 24 hours) until 

ready to serve. Just before serving, 

sprinkle the remaining sugar evenly 

over the custards and caramelise using 

a cook’s blowtorch. If you don’t have 

one, you can put them under a hot grill 

for a few minutes, but in either case, 

remove the heat source when the 

sugar is a little lighter than you want it, 

as it keeps caramelising for around  

30 seconds afterwards. Leave the 

caramel to set and harden for a few 

minutes before serving. 

PER BRÛLÉE 694kcals, 58.2g fat  

(34g saturated), 6.3g protein,  

33.4g carbs (33.1g sugars), 0.1g salt, 

0.3g fibre

91DEL1687175.pgs  14.11.2016  13:30    

R
e
c
ip

e
s
 c

o
n

t 
 



occasionally, until tender. Remove  

from the heat and lay a circle of  

baking paper onto the surface  

to keep the pears submerged. Set 

aside to cool, then chill overnight. 

2 Remove the pears from the poaching 

liquid and set aside. Strain the liquid 

into a pan (reserve the blackberries 

but discard the bay leaves), then reduce 

over a high heat until glossy and 

syrupy. You should have around 150ml 

liquid left. Blend half the liquid with the 

blackberries until smooth. Set this and 

the remaining poaching liquid aside. 

3 To make the pavlova, heat the oven to 

200°C/180°C fan/gas 6. Draw a 20cm 

diameter circle on a sheet of non-stick 

baking paper with a pencil, then turn 

over the paper. Whisk the egg whites  

to stiff peaks in a large, spotlessly clean 

mixing bowl using an electric mixer. 

4 Add the sugar, a tablespoon at a  

time, whisking between each addition 

to bring the eggs back to stiff peaks. 

You should have a very stiff, glossy 

meringue. Use 4 dabs to stick the baking 

paper to a baking sheet, then spoon the 

meringue onto the traced out circle. 

5 Using a dessertspoon, push the 

meringue out from the centre of the 

circle to create a high wall around  

a partially scooped-out centre. 

Working around the outside of the 

meringue circle, draw the back of the 

spoon from bottom to top to create 

grooves and points/crenellations. 

6 Transfer the baking sheet with the 

meringue to the middle rack of the 

oven and immediately turn the heat 

down to 130°C/110°C fan/gas ½. Bake 

for 2-2½ hours until you can easily peel 

the paper from the meringue. Turn off 

the oven but leave the meringue inside 

until completely cool (about 4 hours). 

7 In a mixing bowl, whip the cream to 

soft peaks, then swirl with the blended 

blackberry syrup to create a marbled 

effect. Spoon the cream into the 

hollowed-out meringue, top with the 

pears, quartered, and drizzle over the 

reserved poaching syrup. Serve. 

PER SERVING (FOR 10) 514kcals,  

26.9g fat (16.7g saturated), 2.9g protein, 

49.8g carbs (49.8g sugars), 0.1g salt, 

2.4g fibre  

Blackberry and bay  
poached pear pavlova

SERVES 8-10. HANDS-ON TIME 55 MIN, 

SIMMERING TIME 20-30 MIN, OVEN TIME  

2-2½ HOURS, PLUS OVERNIGHT CHILLING AND 

SOAKING AND 4 HOURS COOLING

MAKE  
AHEAD

Cook the meringue up to 24 

hours ahead. Keep in an airtight 

container in a cool, dry place.

  KNOW- 
HOW

Whites from eggs that are less 

than super-fresh produce 

stiffer meringues. That’s 

particularly important for this recipe,  

so buy your eggs 1-2 weeks in advance. 

FOOD  

TEAM’S  

TIP  
Freeze the egg yolks to use in 

other recipes (see tip in baked 

alaska recipe).

FOR THE POACHED PEARS

•  250ml sloe gin, or ruby port or  

damson vodka

•  200g frozen blackberries

•  400ml water

•  60g caster sugar

•  2 bay leaves

•  4 conference pears, just underripe

FOR THE PAVLOVA

•  5 large free-range egg whites, from 

1-2 week-old eggs (see Know-how)

•  300g caster sugar

•  500ml double cream

1 To poach the pears, gently heat all 

the ingredients except the pears in a 

deep, fairly narrow pan until the sugar 

has melted. Peel the pears and, working 

from the wide end/base so you can keep 

the pears whole, use a small spoon or 

melon baller to remove the cores 

(discard). Rub each pear with a clean 

tea towel to smooth off any edges,  

then put the pears in the liquid and 

simmer gently for 20 minutes, turning 
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FOR THE CREPES

•  12 large free-range eggs

•  500ml whole milk

•  250ml single cream

•  2 tsp vanilla extract

•  250g plain flour

•  ½ tsp fine sea salt

•  70g icing sugar

•  Unsalted butter for frying

 

FOR THE FILLING

•  1kg mascarpone

•  140g icing sugar

•  3 tsp espresso powder dissolved  

in 75ml hot water, cooled

•  5 tbsp brandy

•  200ml double cream

•  Cocoa powder for dusting

•  20g amaretti biscuits, crumbled

YOU’LL ALSO NEED (IF MAKING THE CREPES)…

•  18cm crepe pan or shallow frying pan 

1 If making your own crepes, whizz the 

crepe ingredients (except the butter) in 

a food processor until combined, then 

put in a jug. Heat a small knob of butter 

in the pan over a medium-high heat. 

When lightly bubbling, pour in enough 

batter to coat the pan, tilt until even, 

then cook for about 1 minute. The crepe 

is ready to flip when bubbles appear on 

the surface. Flip with a spatula and 

cook for a further minute. Transfer to  

a plate and cover with a damp tea 

towel. Repeat to use up the rest of the 

batter – it will make about 18 crepes.

2 In a large mixing bowl, whisk the 

mascarpone, icing sugar, coffee and 

brandy with an electric mixer until 

lighter and slightly thickened. Add  

the double cream, then whisk until 

combined and just holding its shape.

3 Place a crepe on a serving board  

or plate and spread over a little of  

the cream with a palette knife. Repeat, 

layering crepes and cream, until the 

crepes have been used up, finishing 

with the remaining cream. Dust the top 

generously with cocoa powder and 

sprinkle with the crumbled amaretti. 

PER SERVING (FOR 16) 589kcals, 45.1g 

fat (27.4g saturated), 13.1g protein,  

29.7g carbs (18.2g sugars), 0.5g salt, 

0.8g fibre

91DEL1687176.pgs  14.11.2016  13:10    BLACK YELLOW MAGENTA CYAN

A
R
T

P
R
O

D
U

C
T

IO
N

C
L
IE

N
T

S
U

B
S

R
E
P
R
O

 O
P

V
E
R

S
IO

N

R
e
c
ip

e
s
 c

o
n

t 
 



91DEL1612249.pgs  08.11.2016  12:02    BLACK YELLOW MAGENTA CYAN

A
R
T

P
R
O

D
U

C
T

IO
N

C
L
IE

N
T

S
U

B
S

R
E
P
R
O

 O
P

V
E
R

S
IO

N

F
e
rr

e
ro

  



FRESHER FOR

LONGER

Maximise space and access with the RF540ADUSX4 French Door Fridge Freezer

fisherpaykel.com/UK  sales@fisherpaykel.co.uk  08000 886 601
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