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T’was the months
before Christmas and
all through the
Kitchen…

Uncomfortably clutching my
stomach, half asleep to the tune of
Heart FM’s finest selection, reaching
for another potato, all the while
knowing my belt buckle doesn’t
permit it. This, dear reader, says the
festive season to me.
Yeah sure, gifts are great and
something about a baby being born
in a barn or something, but let’s
focus on what really matters here –
getting stuffed.
I don’t know if it comes with age but
there comes a time in our lives
when the concept of Christmas
shifts to nothing but what we eat
and drink. They are the marking
moments for how we are choosing
to round out the year and truly
represent what festivity and
celebration mean to us.
It’s the smell of the head clouding
roast. It’s the warm fug of
gingerbread. There are crisp,
bursting bubbles of fizz as we lift a
glass to celebrate. It’s the lingering
sense that you just don’t need that
extra slice of cake but you do it
anyway, because that’s what Santa
would want, damn it.
But yet, for all the merriment and
general pleasures of the festive
season, there still seems to be an

approach of fear and dread when it
comes to what we serve. It’s a
pressure that clouds everybody,
even the most skilled cooks among
us. Those who think they can’t cook
dread that they have to, and those
that can cook hold the pressure of
expectation. Neither should be
worried. We’re all pissed this time
of year anyway, but that doesn’t
mean we can’t try.
The festive season embraces the
extra and welcomes the wonderful.
It is not a time to be anxious about
the culinary stresses, only the
radiant joy it brings to the table they
are placed on.
So, having said that, I must tip my
Santa’s Hat to my mam. Growing
up, you couldn’t tell me that my
mam wasn’t dictating the seasons.
Christmas was not something that
just happened. She was the
gatekeeper for all festive
celebrations – starting and
maintaining the magic for months.
Now, having experienced several
many Christmases as an ‘adult’, I
still don’t know how she did it.
Welcoming guest after guest after
guest to the house and never once
not having something delicious to
welcome them with. Decorating the
tree together to our favourite

Christmas music and throwing back
Amaretto sours. Me mentioning I
liked something at the start of the
year only to find it meticulously
wrapped months later on Christmas
Day. The standard booze left out for
Santa and his knackered reindeers
just gagging for a carrot. But most of
all, keeping the magic of Christmas
alive beyond my childhood years.
She wove the enchantment of
Christmas into the fabric of my life
and now it is so integral to what
makes me happy that I cannot let it
vanish. What was once a family
tradition is now a mandatory staple
in the year and extends beyond just
a day of gift giving. It’s a whole
season of pure delight and within
this, food connecting each moment
together.
Food is there to elevate the
moment not to create it and I’m
giving you recipes to ease you into
elevation, and to make that ho-hoho so necessary and inevitable
festive food coma 100% worth it.

So merry Christmas to all,
and to all a good bite.
.

How to use this eBook

Something to keep in mind when
cooking over the festive period is
that not everything needs to be a
showstopper. You did not enter my
home on a float, therefore, I am not
a parade.

can’t approach festive food without
a sense of excitement, then you’ve
been eating wrong! So, I’ve
separated this eBook into four
pivotal sections that I feel will
manoeuvre you through the season.

This eBook has not been designed
to absorb in its entirety. Remember
when you were a kid and your mam
would pass you the Argos
catalogue? And you’d thumb
through it, excitedly folding down
pages and making big extravagant
circles around the things you like
(not one Barbie was left un-circled
in my catalogue)? Well that’s how I
want you to use this eBook.

First up, my play by play of The
Seasonal Spread. This time of year
you will need to be able to produce
snacks and picky food at gunpoint.
Of course, we have no idea what
Christmas will look like given the
pandemic and how this will effect
the volume of unexpected ‘drops
ins’ (as a self-confessed unsocial
loser, I, for one, am thrilled) but that
doesn’t mean we can’t offer
ourselves the gift of a buffet when
the time calls for it.

Use this eBook as a guide or as a
starting point. I don’t expect you to
incorporate every element of the
Christmas Dinner into your feast –
bloody hell, I don’t even do that –
but you might like the sound of the
odd appetiser, side dish or pudding
that you could introduce into your
festive food wheelhouse.
This eBook was designed in a way
that you could get excited for the
festive season and approach it
without the nerves. Because if you

Then there’s a section dedicated to
The Lead Up Eating. I could be so
much better at eating seasonally,
don’t get me wrong, but the festive
period does conjure a ‘hunker down
and cosy up’ sensibility and there
are certain foods fit for this
purpose. Comforting, calm and of
course, always extremely easy,
these are the midweek recipes I rely
on during winter time to immerse
myself in succour of the season.

Then comes the Big Day. Now I’ll be
damned if I lie to you and say my
Christmas Dinner is a solo
endeavour because my mam
happens to cook about 80-90% of
the dinner, however, there are
certain twists and traditions she and
I share with our approach to
Christmas Dinner that I just had to
include here. I don’t expect you to
use my template in its entirety, but I
hope there are some inspirations
there that you can incorporate into
your dinner to make it just a little bit
special.
And of course, no food coma is
complete without the puds. The
Sweet Stuff punctuate the sentence
of food, in my opinion. And while I
may not believe in Santa Clause
anymore, something I do believe in
is that pudding goes to a different
part of the belly, so there is always
room for more.

The list you need to
check twice…

I understand that for some, the
Kitchen is the last place one wants
to spend their time at Christmas.
But for me it’s a place where a lot of
the charm begins and I encourage
you to find your own magic there
also. But I do not wish to usher you
into the Kitchen without a few
ground rules of my own first. So
here’s my list of what I do and what
I don’t in my Kitchen, because not
even Santa embarks on a Christmas
journey without a list he checks
twice.
I cooked everything in this eBook in
an electric oven, so if you’re using a
conventional oven, you need to
whack the heat up a little bit more
than I’ve specified.
All of the ingredients, unless
specified, are at room temperature
– particularly with the meat and the
baking recipes.
While a shameless amount of
recipes in this eBook start with
melted butter, where I have used
olive oil, it’s a regular olive oil.
Nothing too fancy.
But wherever butter is mentioned,
just know it was unsalted and then I

added my own salt afterwards.
All black pepper used is ground
except where I mention
peppercorns, and by that I mean the
whole corn.
And the salt in question, unless I’ve
mentioned otherwise, is flaky sea
salt from Halen Mon (or it’s a
smoked version – available from the
same retailer also)
Any eggs I use are large and free
range and no, I do not keep them in
the fridge. Sorry ‘bout it.
As this is winter, there are a few
spices mentioned throughout this
eBook. As a standard kit, you could
get away with just cinnamon,
nutmeg, ground all spice and some
turmeric for the chutney on page
18.
All herbs I use in this book are fresh
and to be honest, I wouldn’t
recommend their dry counterparts.
They just taste like chimney dust.
I have used the odd bougie
ingredient – some truffle oil or
smoke salt here and there, but it’s
indulgence. It’s Christmas, after all.

Of course I want you to read the
eBook in its entirety, but even I
understand that readers want to get
the basic principle of a recipe from
the get-go (hence why I’ve just
bolded the ingredients) however I
do recommend reading a recipe
from start to finish before
commencing to cook, so that can
familiarise yourself with the rhythm
of the recipe. But of course, as
always, I encourage freestyling and
going off-piste where you feel
confident to do so.
The last thing I want to say before
sweeping you into a world of festive
food is to just have fun. Honestly, I
know food is a big part of the joy of
Christmas, but there will be no joy if
you stress yourself out.
Put on a playlist of banging
Christmas music, make sure the
drinks are flowing and breathe
knowing the recipes here are
specifically designed to dismantle
any form of nerves or stress you feel
going into the festive season.
So all that’s left to do is preheat the
oven, pour yourself a glass and have
yourself a merry little Kitchen.

The Seasonal Spread

‘Cos if you stay ready, you will never
have to get ready…

Even as I write this, the certainty of
mass gatherings this Christmas
seems bleak.
Seasonal spirit automatically
warrants gatherings and crowds,
even if it is just a family member regifting a can of Lynx they received
last year (probably from you) but
either way, we have no idea what
the future holds and what Christmas
will look like in the sense of large
groups of people around the table.
But that’s not to say that the spirit
of a gathering cannot be deployed
to those celebrating in small groups,
social bubbles or even in solitary
isolation. Hands up if you’ve eaten a
buffets worth of food alone. Hi. Me
right here. So, while the pandemic
may dictate the number of people
who can enjoy food at one time, it
should not dictate the food you
enjoy to begin with.
So, I’ve devised a few little recipes
that – pending acquiring ingredients
– can be thrown together in a
matter of moments regardless of
your party size. And even if you
didn’t have the specific ingredients,
there is definitely space for wiggle

room. You don’t have to serve all of
them together but if you do, I’ve
kept the oven as close to one
temperature for every item as I can,
so that stove fiddling is kept to a
minimum.
I’m also no stranger to using
ingredients where the prep work is
mostly complete. Whether this be
cheating with a frozen ingredient,
taking something out of a jar, using
something pre-flavoured to cutdown time and so on. So, these
recipes are an absolute breeze.
My very talented friend Claire, a
professional chef and someone we
have to thank for the ‘Rarebit’
Yorkshire Puddings - more on that
later – is quite the master of a
Seasonal Spread. I recall once being
invited over for some drinks only to
be greeted by a banquet fit for a
kingdom. But of course, she cooks
for a living so having to multitask
such a spread is a breezy affair and
while I am thoroughly inspired by
such commitment to the spread, my
offering is somewhere in the middle
of trying to capture that same magic
she conjured with hopefully half the
effort.

It’s times like these where the real
magic of Christmas can actually be
exposed, dismantled and
appreciated for what it should be.
I’ve been in training for a small
Christmas my entire life. Despite
belonging to a big family, my actual
Christmas Day was only ever spent
with four people around the table,
and we never, ever compromised
the pure celebratory spirit of
Christmas just because we were a
small group. That’s why I specifically
have tailored the following recipes
to accommodate the numbers for
however many of those who are
lucky enough to share this holiday
season with you.
Whether you’re celebrating with a
big family at home, whether it’s just
you and your partner, or whether
you’re seeing in the festivities on
your own – do not feel ashamed to
offer yourself the gift of a Seasonal
Spread. Food is there to mark a
celebration. And in its raw form, a
celebration is a joyous and
emotional connection to a special
moment – it should never be
sacrificed due to the number of
people you have around your table.

Baked Artichoke Dip with Truffle Toasts
Preheat your oven to 200°C.
Fry 450g of frozen spinach in a frying pan of olive
oil until the spinach has wilted and reduced to
practically nothing but some mushy leaves. Take
it off the heat and let cool.
Drain 100g of jarred artichokes and place the
drained artichokes into a bowl with 80ml of
double cream, 75g of sour cream, the cooled
wilted spinach, a grating of nutmeg and a pinch of
salt and pepper.
Using a hand held blender, blitz everything down
to a silky, cream purée. Spoon this into a baking
dish (a shallow cake tin would be fine) and
sprinkle with a generous grating of fresh
Parmesan and bake for 25 minutes.
Now while it bakes, grab a baguette and slice it
into thin slices, roughly the thickness of a £1 coin
and place on a baking tray.
Drizzle these with a little truffle oil and slip these
in the oven for the last 10 minutes of the dip
baking time. Remove everything from the oven
and while you allow the dip to rest, dust the
toasts with a little Parmesan and slip back in the
oven for 5 minutes.
Serve both together.

Chilli Pineapple & Halloumi Sticks
So the nineties telephoned and they definitely
want their buffet recipe back. But they can’t have
it because it’s delicious and now it’s mine. Plus, a
simple twist can breathe brand new life into it, I
promise.
On a chopping board, scatter out some dried chilli
flakes. Get yourself a packet of pre-chopped
pineapple chunks (lazy, I know, sue me) and place
the pineapple chunks on the chili. Roll the
pineapple chunks around until they’re coated in
the red flakes.
Heat up a dry frying pan and while it heats, chop
up about two blocks of halloumi into small
bitesize cubes. Place each cube into the hot pan
(you may need to do this in batches depending
how big your pan is) and every minute or so, flip
the cubes over. Keep flipping the cubes every
minute or so until each side is bronzed and
crisped.
Remove the halloumi from the pan and place on
a serving platter or board. Place a chilli dressed
pineapple chunk on top of each halloumi place
and skewer both with a cocktail stick.

Quick Tomato & Basil Bites
For a super quick appetiser-style ‘bite’, grab 2
tomatoes and on a chopping board, cut them up
to mush. To the tomato pulp on the board, grate
over a small garlic clove and add a sprinkle of salt
and pepper. Still on the board, mix with a spoon
until fully incorporated.
If you want, you could just use any truffle toasts
remaining from page 10 for the bite base,
however, if you don’t, just slice a baguette into
thin rounds, drizzle with olive oil and bake in a
preheated oven at 200°C for 10 minutes.
Remove the toast disks from the oven and allow
to cool slightly. Spoon the garlicky tomato mix on
to the bread and place a fresh basil leaf on top.
Incredibly simple but there’s something so
Christmassy about the humble red and green
assembly that just charms me.

Rosemary & Smoke Salt Cashews

Chorizo & Dates with Blue Cheese Sauce

‘Rarebit’ Yorkshire Puddings

Preheat the oven to 200°C

Preheat the oven to 200°C.

Preheat the oven to 200°C.

In a bowl, combine 2 tablespoons of
olive oil with the finely chopped
strands of 3 or 4 fresh rosemary
sprigs, a teaspoon of smoked salt and
half a teaspoon of soft brown sugar.

Slice 225g of a chorizo into little £1 coins.
That’s the second thing I’ve told you to cut
into £1 coins. Money on the mind, its
Christmas after all.

Grab as many frozen Yorkshire puddings
(from a packet or see page 36) as you
need and place them on a roasting tray.
Pop them in the oven for 15 minutes and
while they roast, slice up little pieces of
Brie cheese.

Grab 500g of plain cashews and fling
them into a roasting tray, shaking the
tray so that all of the nuts lie evenly.
Roast them in the oven for 5 minutes
until they brown slightly. Don’t leave
them in for longer because they’ll
burn!
Now plunge the hot nuts into the bowl
of rosemary salt oil and spoon
everything around so that the nuts are
coated. Pour the nuts back on to the
roasting tray and slip back in the oven
for 5 minutes until they gloss up.
Leave to cool so that you don’t burn
your mouth before you eat, as I have
done in the past.

Pop these on a baking tray and place a
date on top of each one. Prod a cocktail
stick through both and pop them in the
oven for 20 minutes.
Meanwhile make your sauce by combining
50g of blue cheese, 80g of sour cream and
100ml of white wine with a little salt and
pepper.
Blitz them to a velvety purée and taste for
seasoning. Serve in little bowls alongside
the Chorizo & Date sticks.

Take the Yorkshires out after 15 minutes
and pop the brie pieces into the puddings,
add a little dot of Dijon mustard and
sprinkle over some fresh thyme, some
smoke salt and pepper.
Slip back in the oven for a further 10
minutes for the Brie to melt. Take them
out after 10 minutes, spoon a little
chutney into the puddings and serve.

Sticky Bourbon & Cranberry Glaze
I think it makes sense to have some kind of glazed
item on the Seasonal Spread. The conquer
lacquer of it all just screams an invitation to
indulgence.
This glaze is multi-purpose. It can act as a dip but
also makes a fantastic baking glaze for little
sausages or some cauliflower. You can knock the
glaze up ahead of time too, so you have this on
standby for when you need it.
In a small saucepan, combine 3 tablespoons of
soy sauce, 2 tablespoons of cranberry sauce,
100g of runny honey and 5 tablespoons of
Bourbon.
Bring the mixture to a gentle simmer and allow to
bubble for about 10 minutes until the mix has
reduced down, thickened and is sticky.
Remove it from the heat, and at this point, either
bowl it up and use as a dip or bake some little
sausages for 30 minutes, coat in the glaze and
then pop back in the oven for 10 minutes to get
all varnished and shiny.

Baked Camembert with Maple Pecans
My friend and photographic partner Lowri is the
Queen of the Melted Cheese, so we often
nosedive into camembert when the moment
allows us. And over the festive period, many
moments will call for it.
But every now and then I like to throw something
just a little bit extra on top to take it one step
further.
Preheat the oven to 180°C.
Take the lid off of the camembert and remove
any packaging. Slip the cheese back into the base
it came in and put it on a baking tray.
Cut a few shallow slits in the camembert and
bake in the hot oven for 20 minutes.
Meanwhile, in a small pan, toast a small handful
of broken-up pecan pieces. Add 2 tablespoons of
maple syrup, a few strands of chopped fresh
rosemary leaves and a pinch of salt. Mix
everything together until well combined.
Take the camembert out of the oven, carefully
slice off the hard skin from the top and spoon
over the syrupy, glossy pecans and serve with an
extra sprinkle of rosemary leaves.

Caraway & Brown Sugar Wings
Wings speak to me. They tell me things. They tell
me it’s time to party. They tell me it’s time to
celebrate. They tell me to get some napkins
because we’re about to get filthy. They’ll tell you
the same, if you let them.
In a bowl combine a tablespoon of dark brown
sugar, a tablespoon of caraway seeds, a teaspoon
of salt, a teaspoon of ground garlic granules, a
pinch of all spice, a pinch of cayenne pepper and
a grating of fresh nutmeg and fork everything
together.
Get yourself a pack of chicken wings, I go for
about 15 or so and rub the spice blend into the
wings. Allow them to sit in the fridge for about an
hour or so to really soak up the spices and
meanwhile, preheat the oven to 200°C.
Spread the wings in an even layer on a roasting
tray, drizzle with a little olive oil and slip into the
hot oven for 30 minutes. Take them out, turn
them over and bake for an extra 15 minutes.
Throw them on a plate, scatter over some fresh
thyme if you fancy it, distribute the napkins and
serve.
And can I eat them all by myself in one sitting, I
hear you ask? Why yes. Yes, I can, and have, and
shall.

Turmeric Peach Chutney
Of course, a Seasonal Spread must include some
crackers and cheese slices. I won’t be militant about
what cheese you choose to feature, but I will say spiky
chutney is a must with any cheese selection. I choose
this one. Also, useful to be kept as makeshift gifts for
that lovely friend who bought you something and you
forgot to buy something for them. I’m that friend.
Finely chop up an onion, a clove of garlic and a thumb
sized piece of ginger and soften in a pan with some
olive oil.
Add a teaspoon of turmeric, half a teaspoon of
mustard powder, a pinch of cinnamon, a pinch of salt
and pepper and fry until the onions soften. Use a
rubber spatula for Santa’s sake; otherwise your spoons
will look like The Simpsons.
Drain a 410g can of peaches and roughly chop the soft
peaches before flinging into the pan with 50g of caster
sugar and a handful of golden sultanas and fry with the
onions. Combine 250ml of white wine vinegar with
100ml of water and pour into the pan. Bring to a
bubble, clamp on a lid, turn the heat down and let
everything bubble for about 30 minutes.
Now take off the heat, take off the lid and let stand on
the hob for about 10 minutes before carefully spooning
what you need into serving bowls for your Seasonal
Spread. Store any remaining chutney into sterilised
jars.

The Lead Up Eating

‘Cos not every night is Christmas…

Christmas time for so many is
puzzling. While it brings so much
pleasure and celebration on one
hand, it can also be stressful and
tiresome. So we search for joy in the
most regular of moments, such as
eating, because during winter it
feels like there’s a small celebration
to it.

wouldn’t you? It’s delicious.

That’s because there is poetry to
the winter season. There’s a rhythm
to the traditions of hunkering down,
warming up and revelling in the
harvest. That’s why the soul of the
winter months cannot be
concentrated on The Big Day alone
because otherwise you miss the
magic in-between.

I recall my mam meticulously laying
her Christmas Dinner table for the
entire month. And it wasn’t for
decorative purposes; it was so that
the joy of Christmas Dinner was not
restricted to the glory of one day. It
was there to be enjoyed for as long
as possible.

Festive eating is similar to the
Nutcracker ballet. It should be
appreciated for the sum of its parts
as opposed to just the finale. So
much of its beauty can be
accounted to the smaller acts of
enchanting movements that build
up the story until the toy wizard
makes it to Oz and finally cracks his
nuts. Or whatever the Nutcracker is
about - I’ve never actually seen it.
But you know what I mean, right?
When you think of eating during the
winter, your mind will usually sleigh
ride right on down to the main
event on Christmas Day, and why

But what happens is that you forget
about all of the amazing things that
happen in the lead up. Sometimes
the enveloping hug of the festive
season can be achieved with just a
simple midweek supper without
ever once stuffing a turkey.

Steaming bowls of rich soup, golden
butter pastas, ginger infused hams,
creamy cloud like potatoes under
bursting, sticky sausages. These
scream generous winter eating to
me and the best part is, it won’t
take an entire workshop to get
them on the table. Not the way I do
them at least.
These are the simplest approaches
to a festive feast that you can
achieve with as little patience as you
probably have this time of year. I
wouldn’t have it any other way, but
I am realistic about what can be
achieved in the middle of the week
when you’re knackered. However

I try to take my winter celebrations
wherever I am able to get them, so
comprising it at the dinner table is
non-negotiable.

Vodka & Treacle Baked Salmon with Buttermilk Potato Salad
You know what irks me? When I see magazines around winter time where perfectly
veneered cooks hold serving platters of whole fish, heads and all, with big ‘look how easy
this is!’ grins. Well no. I wouldn’t even know where to start and I’m not wrangling Ursula
from the ocean just to put some seafood on the table. It’s Christmas, I’m too drunk for
that.
I’ve been baking fish fillets in foil for years now because the steam not only keeps the fish
soft and flaky, but it also infuses the fish with flavour. All I need is some fillets and some
foil, which brings me to this salmon that will save you a whole load of fake smiling for a
midweek plate up.

Serves 2
In a small jug, combine 100ml of vodka, 2 tablespoons of dark treacle with a tablespoon of
soft brown sugar, 2 grated garlic cloves and some salt and pepper. Grab two salmon fillets
and place them on two big pieces of foil. Scrunch the foil up on both sides to create a little
boat for each salmon fillet.
Pour over the vodka treacle mix and gently rub into the salmon. Scrunch the tops of the foil
together so that the salmon are tightly sealed in their aluminium bag. You want the foil
tight but baggy. It’s best to leave them marinate in the fridge (in their foils) for 2 hours or
so, but if you’re pressed for time, you could just leave them to marinate for as long as it
takes you to prepare the potato salad.
For this, bring a big pan of water to the boil and once bubbling, salt it and throw in 700g of
halved new potatoes to cook for 20 minutes. Now would be a good time to preheat the
oven to 200°C for the salmon.
After the potatoes have had their time cooking, drain them and allow to sit in the colander
to steam for a little. Once they feel slightly drier, halve them and tip them into a big bowl.
To the bowl, add 70ml of buttermilk (or natural yogurt), a tablespoon of sour cream, a
tablespoon of Dijon mustard, a tablespoon of apple cider vinegar, a few cornichons
chopped up, some chopped fresh dill and some salt and pepper.
While the potato salad sits waiting, slip your foil bags on a baking tray and place in the
preheated oven for 15-20 minutes. Once the time is up, remove them from the oven and
carefully take the fillets out of their foil boats and place on a bed of watercress or whatever
leaves you have. Pour the vodka treacle juices over the salmon and watercress and serve
alongside the potato salad with some extra dill sprinkled on top.
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Halloumi & Fig Salad
I know, I know – a salad during winter? Spare me. But trust me when I say this comes with
all the fireworks you need during this time to feel as though every meal is a celebration.
Just because it’s the season of overeating, doesn’t mean we have to be shackled to it.
I feel that this is a happy medium in between pure indulgence and practical restraint. I
mean at the end of the day, it is fried cheese, but pairing it with the intensely peppery
rocket is a welcome contrast, especially against the sweet juicy nuggets of fig.
And the honey-vinegar dressing is a scant anointing to the leaves as opposed to a sauce
draped all over – you want to be able to taste the chewy char of the cheese against the
sweetness of the honey and figs to really appreciate this salad.
Now I have kept this meat free for the purpose of its universal appeal, but if you are not a
vegetarian, some salty prosciutto or bacon bits dropped into this salad wouldn’t be a
Christmas nightmare.

Serves 2
Get a dry frying pan nice and hot while you assemble your salad. This all comes together
very quickly and efficiently, you’ll be very proud of yourself.
While the pan heats, get some rocket leaves in a bowl and rustle them together. Now slice
up 4 figs into quarters and arrange amongst your leaves.
In a small jug combine 2 tablespoons of extra virgin olive oil with a teaspoon of sherry
vinegar, a little drizzle of honey and some salt and pepper and gently whisk together.
Drizzle a small amount of this over your leaves and toss together so the leaves are gently
coated. Arrange these leaves and figs on a plate.
Slice up a 250g block of halloumi into generous slices and return to your frying pan which
by now should be hot. Place the cheese slices down into the pan and allow to fry for 2 - 3
minutes before flipping and cooking for a further 2 minutes.
Serve the halloumi on top of the wilted leaves and figs before pouring over the remaining
dressing and maybe even drizzling over a tiny bit more honey and a scattering of crushed
pistachios.

New England Seafood Chowder
I know fiddling about with ingredients – in the pan, out the pan, blend, back in the pan etc.
seems like strenuous work when you’ve got home from work and want to scream, but it’s
not hard work. Processing half of the ingredients to a smooth pulp gives this chowder the
most unique and nursery like texture, and the snuggly support that this chowder gives in
return is more than worth the wrangling.
The flavours are borrowed from a New England Clam Bake and this hearty, robust, smoky
wall of flavour is thanks to the Old Bay style seasoning blend that calls upon the burnt
orange autumnal breath of a New England port. Plus, I call for a premade pack of fish pie
mix, so I’ve already encouraged a bit of laziness here to offset the blending.

Serves 4
Heat a drizzle of olive oil in a deep pan with 100g of chorizo chopped-up into small pieces.
Cook for about 10 minutes so that the orange oils leak out in the pan. Carefully remove the
chorizo chunks to a bowl for later and add a chopped white onion and some salt into the
pan of chorizo juices and cook for about 10 minutes.
Now add 175g of canned sweet corn along with some black pepper, a pinch of mustard
powder, a pinch of cinnamon, a pinch of cardamom and a pinch of all spice. Stir the spices
into the onions and corn and cook for a further 5 minutes.
Add a tablespoon of plain flour and stir into the onions, cooking for a few more minutes
before emptying in 500ml of chicken stock. Roughly chop 200g of new potatoes into small
pieces and add to the pan of onion and stock. Bring the pan to a boil and drop it to a
simmer and cook until the potatoes are soft and tender, roughly 15 minutes will do it.
Carefully ladle about half of the pan’s contents into a blender (or a bowl and use a hand
blender) and add about 100ml of full-fat milk and blitz to a velvety mix. Pour this mix back
into the pan so that you have a rubbly but still creamy, smooth texture, bringing the pot
back to a gentle bubble.
Grab 250g of fish pie mix (yes indeed, that mixed pack of salmon, haddock and all that
good stuff) and add to the pot with about 180g of raw prawns and the chunks of chorizo
you put to the side earlier. Simmer the pan for about 3 or 4 minutes so that the fish cooks
through and the chorizo warms up.
Ladle into bowls, scatter with chopped parsley and serve with crusty bread.

Orange, Ginger Beer & Smoked Sugar Ham
My mam is militant about a ham at Christmas, slowly baking hers all day in a treacly bath,
and while I am not patient enough for a low and slow cook, I still cannot fathom mine own
Kitchen table without a proud ham sat upon it. I use one of those fist sized gammons you
can get in a supermarket as I feel this yields enough meet for a good few days of foraging,
but if you’re serving more than 2, a 750g joint will feed 4 or 5 people with some side
dishes. On that note, I have practiced some rare self-restraint here with not giving you a
further recipe for an appropriate side dish. I believe it to be futile to constrict the versatility
of this dish to a singular accompaniment. It goes with everything.
It’s perfect with chips and an egg (pineapple at your own preference), welded between
two thick pieces of white bread with hot mustard and the Turmeric Peach Chutney on page
18 or chopped up over some hot mac and cheese. And please don’t throw away the
gingery poaching liquid. This is a perfect stock for a soup, or if you’re eyeing up the New
England Seafood Chowder on page 24, makes a perfect replacement for the stock.

Serves 3-4 with sides but also 1-2 greedily (and for a day or so
afterwards)
Remove a 750g joint of smoked gammon from its packaging and place it into a large pot.
Empty in a litre of ginger beer and then add some water to cover the gammon. With a
vegetable peeler, peel off a few strips of skin from an orange and add to the pan, slice the
orange and squeeze in the juice of one half. Now add 2 peeled and halved white onions to
the pan along with 2 peeled garlic cloves, a small scattering of peppercorns, a cinnamon
stick and some bay leaves.
Bring the pan to a boil, reduce the heat and simmer for 55 minutes. During this bubbling
time, preheat your oven to 200°C and in a small bowl, squeeze in the juice of the remaining
orange half. Now add 2 tablespoons of smoked sugar (or light brown sugar), 2 teaspoons of
mustard powder, half a teaspoon of ginger and a tablespoon of honey. Mix these together.
Line a roasting tray with some foil and once the gammon’s boiling time is up, carefully
move it from the hot liquid to the foil lined tray. Spoon the sugar and mustard glaze over
the joint until it’s well coated. Cover the joint loosely but tightly with more foil and then
slip in the hot oven for 15 minutes. After this time is up, remove from the oven, take the
foil cover off, spoon any caramel juices in the pan over the ham and bake for a further 10
minutes. After this time, remove from the oven and let it rest for about 15 minutes before
carving and serving.

Gnocchi with Sage & Chestnut Butter Sauce
Homemade gnocchi. Wouldn’t that be something for Christmas? Well it would be, but it’s
not this I’m afraid. I’m too busy chain watching Christmas films and wishing it would snow
so that I can cancel plans. I don’t have time to play around with potato dough to make my
own gnocchi, no matter how gluten intolerant my poor boyfriend is. But alas, when the
gnocchi – premade or otherwise – are varnished with glossy sage infused nut butter, I think
idleness can be forgiven?
I was taught how to make a butter sauce when I was studying in Italy and I’ve literally not
gone back since. I mean it’s literally just melting butter but the trick is to catch it in the split
second where it’s amber and rich before it burns totally. This sounds like a practice of
patience for the anxious but trust me, it’s very easy to spot when it needs to come off the
heat.
I use premade gnocchi (the gluten free kind made from good potatoes) because they cook
a lot softer. My promise to you is, if you cook this once, you’ll cook it again. In fact, now
that I think about it, this is a seasonal twist on the first thing I ever cooked for my boyfriend
and he stuck around for more. Now if you’re single, I’m not saying this gnocchi will bag you
a lover under the mistletoe, but this tastes so good I swear you won’t even notice if one is
there or not.

Serves 2
Take 60g of whole roast chestnuts (from a packet) and either bash them to small bits with
a pestle and mortar or whizz in a food processor until you get rubble but not bashed so
much that they resemble dust.
Now put 500g of premade gnocchi on to cook in a deep pan of salted water as per packet
instruction. I don’t know your packet personally, but I’m almost certain it’s not going to
take a long time and luckily the sauce is also a matter of minutes.
While the gnocchi cooks, melt 80g of butter into a small pan. Once it starts frothing slightly,
drop in 5 or 6 leaves of fresh sage, the crushed up chestnuts and a tiny pinch of pepper.
Stir gently and allow the butter to continue cooking until it turns golden, but take off the
heat once golden and beginning to smell super nutty as you don’t want to turn this into
brown butter, delicious though it is.
Carefully drain the gnocchi, return to the now empty pan and pour over the sage butter
sauce. Spoon the gnocchi into serving bowls and finish with a generous grating of
Parmesan and a further sprinkle of pepper.

Beef & Port Stew
While this is an imposter variation of my mam’s lamb stew I would have grown up with in
the Welsh Valleys, it is definitely in the roster of nostalgic dishes I revel in during the festive
period. The season begs for a braise, and a braise it deserves. There’s something reassuring
about a pot full of ingredients gently blipping away on the stove of an evening. The work is
all done in the pot affording you liberty to go and pretend to be busy, so you don’t have to
help untangle the fairy lights for the tree. A stew is your seasonal accomplice, if you will.
And even so, my heart yearns for stew. Like I said, my mam’s lamb stew is particularly
nostalgic to me… so nostalgic that I daren’t even try and recreate it. This is a deeper, darker
and denser evil cousin to the lamb stew of my youth. The port in the stew provides a rich,
fruity note which seems to infuse the chunks of beef but doesn’t infringe too much on the
sweetness of the vegetables, enhancing it more than anything, creating a harmonious
balance in the bowl. And during the season of chaos that Christmas can be, if I can get
harmony in my stew bowl alone, I will take it.

Serves 6-7
Find your deepest pan with a lid. Take a tin of anchovies and empty them into the pan.
Don’t flinch, you’ll only benefit from their beautiful robust taste in the base. Now put the
pan on the gentle heat and melt these down in their own oils to form a loose paste.
Toss 700g of lean diced beef cuts in a tablespoon or so of flour and salt, and then fling in
the pan, browning them to seal in the flavour. A few minutes will be fine but remove them
from the pan once they’ve browned and keep them in a bowl covered with foil.
To the pan of anchovies and steak juices, add 2 roughly chopped and peeled onions, 2
peeled and chopped carrots, 1 chopped leek, 300g of potatoes (peeled and cut into cubes)
and some salt and pepper and cook for about 10 or 15 minutes until everything is slightly
softened.
Add a litre and a half of hot beef stock followed by a cup of port. Add the beef cuts back to
the big pan along with any juices left in the bowl followed by a bay leaf and a rosemary
stalk. Bring everything to a boil before dropping to a lowish simmer.
Clamp a lid on the pan and allow to simmer for about an hour. After the hour is done, take
off the lid and crank up the heat and let bubble for 10 – 15 minutes until the broth has
thickened slightly. Bowl up and serve with some parsley.
And we all know a stew is not a stew unless it’s accompanied by doorstop-sized chunks of
crusty bread with ski slopes of butter spread on them.
.

Marmite Bangers & Creamy Mash
Bangers and mash. I mean, it doesn’t necessarily sing the joys of Christmas but there is
something warming about their appeal. It’s the super sticky, deeply savoury treacle of a
gravy smothering the charcoal blistered bangers that transports me bonfire side, not to
mention the cloud soft mash that gives me all the angel vibes. It almost begs to be eaten
on a cold winter’s night after you’ve watched an explosion of fireworks at the local rugby
club – filmed on your phone, uploaded to social media and never to be watched again. Not
even by you. Seriously, no one cares about other people’s firework videos.
There’s only one banger I care about and I promise you, it’s not in the sky.

Serves 4
Preheat the oven to 200°C and boil a kettle.
In a pan (preferably one you can transfer from hob to oven) melt a small dab of butter until
it’s foamy. Now throw in three chopped red onions with some salt and a few sprigs of fresh
thyme and cook for about 10 minutes until they lose their raw edge. Now carefully remove
the onions from the pan into a bowl.
To the empty pan of oniony butter juices, add 8 pork sausages and fry them until they
brown slightly but are not cooked through. Add the onions back to the pan and stir in 1
tablespoon of flour and stir around for about 5 minutes.
In a jug, combine a tablespoon of Marmite, a teaspoon of cranberry sauce and a good
quality beef stock cube and with the boiled water, fill to the 400ml mark. Pour this into the
pan (with a big sexy sizzle) and stir until the sauce thickens just slightly. Now transfer the
pan to the hot oven (or carefully transfer everything to a roasting tray) and cook for about
40 minutes.
During this time, crack on with your mash. While you bring a large saucepan of water to
the boil, peel and chop 1kg of floury potatoes into chunks. Once the water is boiling, add
some salt and the potatoes.
Cook them for about 15 to 20 minutes until the potatoes are tender. Remove a small cups
worth of the potato water from the pan before draining in a colander. Tip the potatoes into
the empty pan and let sit for 5 or 10 minutes while they dry. Now add a small splash of the
cooking water you reserved, around 100ml of full fat milk, a tablespoon of butter and a
small grating of nutmeg and mash the potatoes with a potato masher.
Take the sausages out of the oven and serve alongside the mash with some good bread.

The Big Day
‘Cos it comes but once a year…

I ruined everyone’s Christmas once.
It will haunt me for years to come
and I’ve spent my life living in the
lessons I have learned that
Christmas.
My friends and I take it in turns to
host Christmas dinner every year
and in the cruel winter of 2016, it
was my turn. ‘The food writer will
do a good spread’, they said… ‘This
is going to be amazing…’ they said.
Everything was going great until the
pressure overtook and I decided to
start drinking before I started
cooking. Medicinal purposes, you
see. Well, that was it then, wasn’t
it? I got pissed, burnt the beef to a
boot, let the vegetables get soggy
and swamp-like, over-salted the
gravy and had Frisbees for
Yorkshires. The best thing about the
experience was that by the grace of
God I didn’t have a hangover so I
could drive to my mam to cry.
However, like life, cooking is full of
lessons and from that dinner
onwards, I promised myself I would
never get into a nervous wreck
about cooking, especially with
Christmas dinner. Or, I just let my
mam cook it all, but that’s beside
the point. But I do have some
recipes up my sleeve that I have
cooked since that has produced

happy guests, so I guess I have half
redeemed myself.
First of all, I have to say: shed
yourself of the burden of
expectation. Yes, it’s going to be a
slog and there is a lot to do,
however, the process of doing them
is a fraction of the effort you think it
is. It feels like daunting work but
don’t confuse what takes a long
time with what is difficult. These are
easy recipes and the feeling of
having all of your friends and family
around and feeding them is
feverishly nourishing.
Much like the Seasonal Spread on
page 9 onwards, the following
recipes are not designed to be
cooked all together. I mean by all
means if you can, please do – but I’d
rather you see these pages as
jumpstarts or inspirations from
which you can cherry pick.
You may be militant about how you
make your roasties but when it
comes to the carrots, you couldn’t
care less what happens to them – so
maybe all you pick up from this
eBook is a jazzy new carrot and
parsnip recipe. Let it be so.
The Christmas Dinner table should
be, yes delicious, but also a place
where families can informally relax

and rejoice on the memories that
have passed whilst unknowingly
making new ones right there.
The Christmas Dinner table is where
traditions are born into form and
where they are nurtured and
developed. For instance, every year
at the table my mam and I write
down on paper our desires for the
year ahead. We fold them up in an
envelope and then reopen them the
following year at the table to
celebrate achieving them or learn
the lessons for why we didn’t. It’s a
ritual that is just as important to me
as the food.
I understand that Christmas Dinner
is deeply personal and even the
slightest twist on a tradition can
cause uproar within the kingdom.
But traditions have to be created
before they can be sustained and
the dinner table is the soul of
Christmas day and the perfect place
to start.
If even just one of these recipes
make it your table on Christmas Day
for you and your family to enjoy, not
only would I be honoured, but I’d be
the happiest elf ever.

Spice Brined & Butterflied Turkey with Rosemary & Apricot Stuffing
Now I know you see that butterflied turkey in the title and you’re thinking ‘Mikey, it’s
Christmas, why are you pissing about with a butterflied turkey, we’ve got enough to do
already?’ And to assume this is a faff is a fair assumption but not a correct one. The minute
you carve yourself a thick slice of this tenderly brined and deeply aromatic turkey, with it’s
meat hug hooping a fat disk of sweet, squidgy stuffing, you’ll know why. You will
understand. No more carving diagonally down the bland breast and praying for a miracle.
The miracle is right there in that butterfly.
This is my mam’s preferred method for Christmas. In a past life I’m sure she killed Bill
because she’s an absolute ninja with a knife and can butterfly a bird blindfolded. Unless
you have someone who’s confident with the knife and can butterfly the bird themselves
(thank God my partner is fearless in this department), you can ask your butcher to do it in
your stead. For this recipe, I’d ask him to lob off the wings (but keep them for the gravy
stock) but keep the legs. That way you still get a proud looking bird that you can easily slice
from the neck down.
I opt for a 3kg turkey which may shock some people who want something the size of a
small Audi on their table. I’m realistic. A 3kg turkey will feed 6 people easily – and if you’re
only feeding 4, think of the leftovers. Plus, too many TV shows perpetuate the myth that
Christmas only belongs to big families with overcrowded tables and emergency chairs. But
the reality is that small families exist and do celebrate Christmas too. Recipes should not
always be designed to accommodate the former, so I am proud to wave the flag for small
family gatherings.
And I am nothing short of fervent about brining. A turkey, when cooked right is succulent
and juicy to carve, yes – but bursting with taste, unfortunately not. So, I’ve devised this
sexy little salt-sugar brine that will infuse the turkey from its soul to guarantee the tastiest
meat possible.

Serves 6
First, combine your dry spice brine in a bowl by mixing together 3 tablespoons of salt, a
tablespoon of soft brown sugar, a teaspoon of garlic granules, ½ a teaspoon of pepper, ½
teaspoon of cinnamon, ¼ teaspoon of ground all spice and the zest of one orange. Fork
these together.
Now get your 3kg butterflied turkey on its back in front of you. Open it out and start
patting it as dry as you can with some kitchen paper. Using your hands, pat the brine mix
into the turkey. Make sure you cover as much of it as you can before flipping over and
patting the spice into the skin. Fold the turkey back up as best as you can, place it in a
roasting tray and leave to brine in the fridge overnight.

Gingerbread, Sausage & Apricot Stuffing
While it brines, it’s good to get your stuffing prepared as it’s a lot more pliable at room
temperature. In a frying pan, fry up a finely chopped white onion and some salt in a little
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in the oven for 30 minutes. Remove the turkey, baste it with the butter juices and slip back
in the oven for another 30 minutes. Take it out after 30 minutes. Baste, back in for 30
minutes. Back out, baste then back in for 30 minutes. So, in simple terms, that’s 2 hours on
170°C and basting every 30 minutes.
Now whack up the heat to 200°C so that the hot oven can secure that golden, crunchy skin
and roast for a final 30 minutes (so 2 and a half hours in total). Remove from the oven and
allow it to rest, covered, on a chopping board for about 20 minutes. This will make the
carving much easier. To serve, carve into thick slices from the top of the breast down – the
thicker the better to keep the stuffing intact.

Cornmeal Roasties
I honestly think I’d be more than capable of polishing off a Christmas Dinner consisting of
nothing but roast potatoes and gravy. Roasties have an equal hierarchy to meat on
Christmas day. Fight somebody else if you feel different. I want them crunchy on the
outside. Anybody that wants different potatoes are welcome to bring their own, but I need
my teeth to feel the crispiness before it’s enveloped by the sweet, soft potato pillow inside.
I’m militant about 3 particular steps to achieve such a potato – rinsing your potatoes in
water first to eliminate the annoying starch, dousing your potatoes in ground cornmeal
and baking powder instead of flour (for optimal crunch) and finally cooking them in hot,
hot, hot goose fat. Always cook more than you need so that you can eat leftovers cold,
scattered in salt and dropped in cold gravy. Eaten secretly in bed or not eaten at all.

Serves 6-8
First, get yourself a big pan of cold water and start peeling 2kg of floury potatoes (such as
Maris Piper). Now with your naked potato, cut it in half on the diagonal so you have a large
flat bottom. These potatoes are the anti-Kardashians. Each time you peel and slice a
potato, fling each piece into the cold water.
Once all potatoes are peeled and cut, rustle the potatoes around in the pan until the water
gets all cloudy and starchy. Carefully empty out this water and then cover the potatoes
with fresh cold water. Put the pan on the heat and bring it to a simmer. Keep the potatoes
simmering for about 10 minutes – but no longer otherwise they’ll fall apart later.
Preheat your oven to 220°C and drain the potatoes and allow them to sit in the colander to
get as dry as possible. While they dry, spoon 3 tablespoons of goose fat (or butter) and 3
tablespoons of vegetable oil into a large roasting tray and slip in the oven for about 5 or 10
minutes to get super-hot.
Now with your dry-ish potatoes still in the colander, scatter over 3 tablespoons of ground
cornmeal and a teaspoon of baking powder. Place a lid over the colander and gently but
firmly bash the potatoes around the colander so the edges become grainy – this is what
gives you the crunchiness.
Now carefully take the tray of hot fats out of the oven and place on a hob on a medium
heat. Carefully tip the fluffed-up potatoes into the oil and very carefully turn them around
with a spoon, as best as you can in the fats. Slip the potatoes in the oven, turn down to
200°C and roast for 45 – 50 minutes, and turning halfway through.
Once the time is up, serve with a scattering of salt.

Cranberry Braised Red Cabbage

Fried Sprouts with Bacon & Almonds

Orange Maple Carrots & Parsnips

Melt a dab of butter in a large pot
with a small drizzle of olive oil.

Boil a kettle, trim 750g of sprouts and
remove any minging outer leaves, pop
them in a big bowl and cover with the
boiling water, allowing them to sit for 15
minutes to soften. Drain the sprouts and
let them cool a little. You can do this a day
or so in advance of The Big Day and
refrigerate until you need them if it’s
easier.

Preheat the oven to 200°C.

Slice a red onion as thinly as you have
patience for and add to the pan. While
they soften, chop up a small red
cabbage (mine was about 700g) into
thin slices. This will feel like a magic
trick because even a tiny cabbage will
yield enough cabbage to feed a
country. Add to the pan and cook for
about 10 – 15 minutes.
Add a few fresh thyme leaves and half
a teaspoon of cinnamon to the pan
along with 20g of soft brown sugar.
Stir these together and cook for about
5 minutes.
Now add 600ml of cranberry juice and
300ml of vegetable stock. Add a little
salt and pepper and bring the pan to a
boil and one at boiling point, drop to a
simmer for about 50 minutes, stirring
now and then, until the cabbage is
soft with a deep, varnished sauce
clinging to it.
This is really useful to make well in
advance of The Big Day and just heat
up when you need it.

When you’re ready, in a frying pan, dry
roast about 150g of skinless almonds until
they start turning bronze and golden
before removing from the pan for later.
Don’t look away for too long, those
buggers burn quickly.
Once the nuts are out, melt a dab of
butter in the same pan and snip about 5
rashers of smoked, streaky bacon into
small chunks. Throw them in the pan and
fry for about 10 or 15 minutes.
Fling in the cold, cooked sprouts and fry
until they begin to brown up slightly. Then,
tip in the almonds and fry for further 5 or
10 minutes until everything is hot. Scatter
over a little salt and pepper.

Grab 1kg of parsnips and 1kg of carrots. I
only peel the carrots, if I’m honest, but
peel both if you feel it necessary.
Halve the parsnips and carrots and fling
them into a roasting tin. Drizzle with
vegetable oil and then pour over about
70ml of maple syrup – no one will scorn
you for dribbling a little more though.
Grate one orange over the pan, scrunch in
a little salt and pepper and using your
hands, make sure the carrots and parsnips
are coated in the orangey maple syrup and
oil.
Slip them in the oven for about 50 - 55
minutes, checking and turning at the 30minutes mark as the thinner ends of the
carrots and parsnips can go black at this
point due to the sugary syrup. No one will
know if they do though - they get coated
in gravy anyway. Rustle them about, they’ll
be fine.

Make Ahead Yorkshire Puddings
I don’t know about you, but I want Yorkshire Puddings with every roast dinner regardless of
the meat choice. Now there’s a time and a place for using frozen Yorkshire Puddings (see
my ‘Rarebit’ Yorkshire Puddings on page 13) but Christmas Day is not one of them.
However, that doesn’t mean we can’t get them done ahead of time to save ourselves the
extra hassle and oven space on The Big Day.
My mam and I have faffed around with numerous Yorkshire Pudding recipes, some glorious
bowl like triumphs and some utter hockey puck fails. This recipe is what I would turn to for
Christmas Day because this ratio of flour/milk/eggs seems to work the best for me. And
don’t skip letting the batter rest in the fridge. It’s the cold contact of the batter against the
piping hot fat that gives you a great, rising crust. Controversially, I do this in advance of The
Big Day and stash them away in the freezer to warm up in the oven when I need them. I
promise the deep goldenness does not get compromised.

Serves 6-8
Preheat the oven to 220°C.
In a blender (or a jug and using an enthusiastic forearm) combine 350ml of full fat milk
with 4 eggs and blitz. Now add in 250g of plain flour and blitz again.
Add in a pinch of salt, some pepper and a few fresh thyme leaves if you feel so inclined and
mix. Let this batter rest for as long as you can, but I’d say 20 minutes in the fridge would be
the least you’d need.
Add a teaspoon of goose fat into the holes of a 12 hole muffin tin (or two 6 hole tins) and
slip in the oven for 10 minutes to get hot. Carefully remove the tin from the oven and
quickly pour the batter evenly between the holes. This needs to be careful, but quick work.
Put the tin back in the oven and turn down the oven to 200°C and cook for 20 minutes until
they are risen and golden – don’t open the door before this time otherwise they might sink
down.
Once the time is up, take the tins out of the oven and carefully remove the puddings. You
could serve them straight away, but as mentioned in the intro, these are also great when
cooked from frozen.
In which case, allow them to cool before placing them into a ziplock bag and freezing until
you need them. They will need about 10 – 15 minutes in a hot oven to cook again.

Spiced Turkey Gravy
Let’s not get it twisted, if Christmas Dinner is the king, then gravy is the crown. Bow down.
Nigella Lawson told me in her book Nigella Christmas (2008) that there are only two things
on a Christmas Dinner that need to be piping hot and that’s roasties and gravy. I took this
as permission to take away the pressure of timing everything right. Like the first snow of
winter, the creamy cloak of gravy can hide a multitude of ill-timed sins.
But that doesn’t mean you can’t do 50% of the work ahead of time. Of course the real ‘bit’
of the gravy is done on the day using some of the spiced turkey butter juices from the pan
(see page 32) but getting a really good stock ready is half the battle, which makes actual
gravy making on the day a breeze.
If you are dry brining your turkey, the juices will already be salty and spicy, so this gravy
stock recipe is designed to enhance and compliment the dinner, not wash over and
compete with it.

Serves 6-8
Wash and throw any off-cuts of turkey that you don’t intend using, like the wings, giblets
or whatever into a large pot.
To this, add 1 sliced up onion, 1 peeled and sliced carrot, 1 chopped celery stick and a few
bay leaves. Now for seasoning - some black peppercorns, a cinnamon stick and a few
cloves will do the trick.
Add the juice of an orange and peel off a small strip of its skin, throwing into the pan. Now
add about a litre of cold water. Stir everything together and clamp on a lid. Let this simmer
for about an hour and a half. When this is done, strain the stock into a jug and keep safe
until you’re ready to make the gravy.
When you have finished roasting your turkey and it is resting (see page 32), take your tray
of turkey juice and using a spoon, remove the juices until you have a few tablespoons left
in the pan. Pour this fat into a saucepan and put the saucepan on a medium heat.
Add a heaped tablespoon of plain flour and whisk to create a thickish paste. Slowly whisk in
the stock and let it come to a gentle bubble, whisking every now and then, until it begins to
thicken. Taste for seasoning.
Slather everything with it. The meat, the potatoes, the vegetables, yourself. Dip a sandwich
in it or cold roast potatoes, if you’re lucky enough to have leftovers. I seldom do, but
Christmas is all about hope.

Pigs in Blankets with Roast Plum Sauce
I have unparalleled skills of being able to wrap a Toblerone and make it look like a football.
So taking some bacon and wrapping it around a sausage is the kind of wrapping I can get
on board with. But if we’re talking actual rapping, that’s my cringe worthy party trick. Don’t
let it be me with the karaoke mike.
As a child, this was always my job on Christmas Eve. Sausage wrapping, not rapping by the
way. I’d get myself a little station in the Kitchen and get to snipping, wrapping and placing.
That was my contribution and I always felt super proud of myself. That’s why the Pigs in
Blankets of my adolescence have not changed over the years. Sometimes a good thing just
doesn’t need altering – however I give myself a bit of freedom in what I can dip them in,
hence this sauce.
Think of this Roast Plum Sauce as a cousin to cranberry sauce. The plums blister up, burst
and caramelise in the oven and give you a super sharp and sweet slather of a sauce that is
perfect to dip the pigs into, however would also make a very good cracker slather for some
cheese with your Seasonal Spread from pages 9 onwards. It also begs you to be idle
because this sauce works much better when the plums aren’t super ripe and soft but
deeply red and treacly on the inside.

Serves 6-8
Preheat the oven to 170°C.
First, destone about 400g of plums and chop roughly before flinging into a small roasting
dish, and add 50g of soft brown sugar, 70ml of red wine and some salt and pepper. Stir
everything about and let to rest while you assemble your sausages.
Grab about 20 small sausages and about 10 rashers of streaky bacon. Cut the bacon
rashers in half and wrap a piece of bacon around each sausage. I like it when there’s a little
bit of sausage poking out at each end, so I don’t mind a bit of thick wrapping in the middle.
If you’d prefer, you can pop a toothpick into the sausage to hold the bacon in place.
Place the wrapped sausages on a roasting tray and drizzle with a little vegetable oil and 2
tablespoons of maple syrup. Scrunch over some pepper and scatter over some fresh thyme
leaves, carefully shmushing the sausages about so that they’re all coated.
Slip the sausages in the oven alongside the plums for 30 – 35 minutes until the sausages
are bronzed up. The sausages are ready to go but the final bit for the plums is to take a fork
and carefully burst them down into their juices to create a syrupy sauce.
By the way, have you ever put pigs in blankets between two pieces of bread in a sandwich?
I have. You should too. That’s a real Merry Christmas, right there.

The Sweet Stuff
‘Cos it goes to a different part of the
belly anyway…

On any given day during the festive
period, you’re more likely to find me
face down in a savoury cheeseboard
or elbow deep in a bag of crisps,
however that does not mean that I
don’t proactively keep a small part
of my stomach free to
accommodate the parade of sweet
stuff I have planned to finish the
year off.
There is a symbolic element to the
sweet stuff that is a crucial part of
any celebration. It provides
ceremony and punctuation to the
pleasure of a feast. It’s the encore.
It’s the final clap. It’s the ballerina
taking her bow and getting pelted
with roses.
And while I have no intention of
pirouetting for applause, I don’t
mind placing a little homemade
something on the table to close the
seasonal spirit of a feast.
I think it was perhaps written in the
Bible somewhere, that as soon as
Jesus was born in the shed,
everybody just preheated their oven
and stocked up on cinnamon.
Because this time of year just gets
everyone propelled to start baking
and making sweet treats. And I’m
here for it. I know over the past few
years, there has been somewhat of
a baking revolution where everyone
has

started to embrace the bake a little
more, but at Christmas time it
seems as though there is an
unwritten rule that people get
whisking.
There are cakes, mince pies,
chocolates, syrups, biscuits and
everything in between thrown
about and you think you’re sick of it,
but here goes a plate of mince pies
and you have one. Because you
must. It’s what Santa would want.
Usually sweet things can be a little
one dimensional in that they serve
one purpose – and that is to be
sweet. While an overwhelming
sweet hit has its absolute place in a
pudding, no doubt, the festive
period is where we can really be
astute with our flavour
combinations. Mixing earthy and
sometimes sour or saline flavours
into a sweet treat can sometimes
add just the right amount of
contrast to the sweetness which
hoists the experience to a whole
new and interesting level.
It’s Christmas. If there is ever a time
of the year to excuse lots of vulgarly
rich and cheek pinching flavours, it
is right now. But, I also refuse to
compromise on simplicity. When I
think of festive sweet treats I always
think of grand performance pieces

that awe and delight as they come
to the table decorated like a
supermarket tree and often ablaze
or something. But to be honest, I
can just about muster up the
strength to decorate mine own tree,
so you’re lucky if these desserts
even have a dusting of icing sugar.
I can appreciate a gorgeously
decorated dessert, but mostly, I just
care about what it tastes like and
how many pieces I can have. Take
the ribbon off the cake for God’s
sake; I just want to eat it.
So, I made these desserts not only
incredibly simple to make, but also
bursting with flavour. The complex
but spellbinding haze of all spice,
the sweet bonfire of maple syrup,
the smoky crunch of warm nuts, the
throat hugging tickle of cinnamon,
the spiky sweet tang of dried fruits –
I love it all, and most importantly, at
this time of year more than any
other, I want it all.
Because if I’m not exhausted and
grabbing my stomach after a meal
at Christmas time, I did it wrong.

Simple Christmas Fruit Cake
Like clockwork, within the first few optimistic days of December, I ask myself why I didn’t
make a Christmas cake. And then I remember it’s because I’m lazy. I recall a very good
friend of mine Sharon (who interestingly, was the catalyst to me starting food writing!) told
me about her efforts of making a Christmas cake. The feeding of the alcohol, all the
nonsense that goes into it – it all just seemed like a forehead sweat to me and I’m just not
that well equipped.
Sure, her result was gorgeous, but the actual act of devotion and maintenance it took to
get there is too much for me. I’m too weak. The only thing I love that much to maintain is
myself, and Christmas is a time for excess consumption and laziness, not keeping a
watchful eye on a sponge and letting it nick your booze.
So thank God I stumbled upon Jack Monroe’s website where she tried to achieve a
Christmas cake in as few ingredients as possible. I naturally tweaked it a bit - a different
flour method and adding some marmalade and some tacky cherries - but I couldn’t help
myself.
In essence, this is a beautiful spiced fruit cake which takes nothing more than a few stirs to
make. It means you will have the festive enchantment of a fruit cake perched proudly on
your Christmas table with only a fraction of the work.

Serves 6-8
Preheat the oven to 170°C and grease and line a 20cm spring form cake tin.
In a bowl, mix 200g of plain flour with 2 heaped teaspoons of baking powder, a teaspoon of
cinnamon and ¼ of a teaspoon of all spice.
Pour 200ml of ginger beer into a big jug before spooning in 300g of mincemeat (from a
jar). To this add 2 tablespoons of orange marmalade and a generous handful of halved
glacé cherries. Add a quick drizzle of vanilla extract, crack in 2 eggs and mix to create a
thick, fizzy batter.
Empty this into the spiced flour, beat everything together and turn the batter out into the
waiting tin. Slip this in the oven for 50 minutes but at the 30 minutes mark, check to see
how the top is doing and if it’s browning a little, cover with foil.
Once you’re able to pull a clean cake tester out of the cooked sponge, it’s done. Leave it to
cool completely before removing from the tin, flipping it upside down so the flat bottom is
facing up and dust with some icing sugar. Serve smugly.

Cardamom & Ginger Biscuits
A common theme in this eBook tends to be the purpose of food within the context of
unity. How food during the festive season has connective properties and can act as the
culinary bonfire that you hunker around joyously celebrating the year that’s passed, the
moment that’s shared and the year that’s to come. Whether that’s with company or not!
But let’s be realistic, not everybody’s going to have a big grand ambassadorial dessert on
the table at every waking moment. So, I think it just makes good sense to have a quick
batch of biscuits on standby to offer up with tea and coffee.
The gentle but sharp warmth of the cardamom and ginger in these biscuits are perfect with
a hot drink, and they are spiced enough to make it feel like a treat but not bolstering
enough to overwhelm. Don’t feel obliged to cut them into little gingerbread people like I
do, but there’s something jubilant and childish about a shaped biscuit that just makes a
McVitie’s look pale in comparison.

Makes about 24 little biscuits
In a bowl, combine 275g of plain flour with ½ a teaspoon of bicarb. Now add ½ a
tablespoon of cinnamon, a teaspoon of cardamom, a teaspoon of ground ginger, ½ a
teaspoon of all spice, a grating of fresh nutmeg and a pinch of salt.
Scatter in 50g of caster sugar, 50g of soft brown sugar, 75g of butter, 100g of golden syrup
and 75ml of double cream.
Mix everything together with a strong forearm until you get a dough. Get yourself a large
sheet of cling film and place the dough on to it, wrapping the dough up snugly and rolling it
into a log. Chuck this in the fridge for a few hours to stiffen.
When you’re ready to bake, preheat the oven to 200°C and on a floured surface, roll out
the dough quite thinly with a rolling pin. Use a cookies cutter to cut up the dough. Place
the biscuits on a roasting tray lined with baking parchment and slip in the oven for about 5
or 6 minutes until a dark, golden brown.
Remove from the oven and allow to cool before removing from the tray and serving.
.

Maple & Marmalade Sweet Potato Pie
I know the concept of sweet potato in a pudding – when it’s not smuggled into a brownie
or something, yuck – might be alien to the British palette. But if you think about it, it makes
total sense. Sweet potato, when soft and mushy, is all sorts of sweet and creamy in its
organic state so imagine when it’s pimped up with warm spices and smoky, sweet maple
and marmalade? Trust me on this one.
Yeah you could just buy a premade crust and to be honest, I do more often than not, but
the crust is so easy to make that sometimes I like to get into my Mrs Clause mode and start
fussing around the Kitchen rolling stuff this time of year. But like I said… a premade pie
shell is like… a quid from the shop. No one needs to know.
Don’t fret if you would prefer this recipe gluten free and can’t find a gluten free pie shell in
the shops. All you need to do is swap the plain flour for gluten free flour in the below
recipe and add in a teaspoon of xantham gum – the rest of the measurements and method
still stand. Nobody should be without this pie, regardless of their gluten tolerance limits.

Serves 6-8
If you can be bothered to make the pastry, mix 225g of plain flour with a pinch of salt and
150g of fridge cold butter in a food processor and blitz to crumbs. In a jug, beat an egg with
a teaspoon of water and a teaspoon of white wine vinegar and add to the processor and
blitz so that it forms dough.
Take the dough out of the processor and start bringing it together with your hands so that
it feels smooth. Place it on a plate and flatten it out so that it’s round as the plate (but not
as big as!) and slip into the fridge for 2 hours.
Now preheat the oven to 180°C and line and grease a 9inch fluted pie dish. On a floured
surface, roll the cold pastry out with a rolling pin. Gently lift the pastry and press into the
pie dish, pressing into the grooves of the flute. You want the pastry bigger than the tin and
the edges overhanging because the dough will shrink slightly in the oven. Trim the
overhang slightly if you need some dough to press into any holes you may have
accidentally made in the pastry while you were pressing it into the tin.
Make a few tiny stabs with a sharp knife in the base of the pastry; place a disk of baking
parchment down on the base of the pastry and fill with some baking beans or raw rice. Slip
in the oven for 50 minutes until golden brown. Remove from the oven, reduce the oven
down to 160°C, remove the beans or rice and baking parchment and slip back in the oven
for 5 more minutes. After this time, allow the pie crust to cool down completely before
continuing with the pie.

Trust and believe, this is super easy to do but let’s be honest, I won’t judge you for buying a
premade crust. I did. But, however which way you get your crust, commence as follows.
For the filling, preheat the oven to 160°C and peel 300g of sweet potato and add to a pan
of boiling water, drop the water to a simmer and let the potatoes cook until they are soft
and tender. Drain the potatoes and then using a potato masher; crush them to a soft
purée.
To the sweet potato, add 60g of butter, 150g of caster sugar, 2 eggs, 100ml of full fat milk,
a teaspoon of vanilla extract, a tablespoon of orange marmalade, 50ml of maple syrup, a
grating of fresh nutmeg, a teaspoon of ground cinnamon and ½ a teaspoon of ground
ginger. Whisk the ingredients into the sweet potato until everything combines.
Spoon the sweet potato filling into the pie crust, smooth the top a little and bake in the
oven for 30 minutes. After the time is up, remove from the oven. You want the sweet
potato filling to be just set but with a tiny bit of a custard wobble in the middle.
Allow the pie to cool before carefully sliding it out of its fluted tin. The best way to do this is
place a jar on your counter, place the tin on top of the jar and gently press down on the
fluted tin edges. It will clatter off but it’s important to let your pie rest until it cools before
doing this or your crust with crumble.
Now break up a handful of pecans – you could use a processor, pestle and mortar, your
call, but I like to use my hands like a barbarian – and scatter over the surface of the pie.
Dust over a little cinnamon and you’re good to go.
Now the best way to enjoy this is with some extra thick whipped cream or if you want to be
super seasonally sinful, a scoop of the Mince Pie Ice Cream on page 52. However, I do like
to make a little Maple and Marmalade Pecan concoction to take this treat to full on filth.
This is just a combination of bashed-up pecans in a jug with a tablespoon of maple syrup
and half a tablespoon of marmalade, stirred together until everything combines and the
pecans are nice and glossy. Spoon over the pie and dollop on the cream.
Swan dive into the sin with reckless abandon.

White Chocolate & Ginger Biscuit Blondies
At Christmas, I enjoy having some kind of tray baked sweet treat that I can just slice up.
Brownies are usually my go-to for this, but at Christmas, I want more. And once you’ve
tasted one of these, you will need to restrain yourself from polishing off the lot. Think of it
as a blondie meets a rocky road meets a caramel millionaire… and trust me, it is every bit
as good as that sounds. Christmas is an appropriate time to be a bit vulgar isn’t it?
Don’t fear that these treats might be a bit OTT on the palete. There’s a calmness to the
chocolate that is perfect when you are charmed by crunchy, warm spicy nuggets of ginger
biscuit. And can I tell you how to take these to the top tier? Spoon over some caramel. No I
didn’t stutter. My caramel of choice is the Smoked Caramel Sauce from Halen Mon but any
caramel would do, just dolloped straight from the jar. Or homemade, but I tip my Santa’s
hat to thee, because you’re a better person than I am.

Serves 9-12
Preheat your oven to 160°C and grease and line a square brownie tin.
Place 150g of white chocolate and 200g of butter in a microwaveable bowl and zap in the
microwave, stirring every 10 seconds until both have melted together. Allow to cool, don’t
worry if they separate a little on cooling.
Crack 3 eggs into a jug with 2 teaspoons of vanilla extract and whisk together until the eggs
are looking quite foamy – not exactly doubled up like meringues, but nice and fluffy.
Sieve together 175g of plain flour and ½ teaspoon of baking powder in a bowl before
emptying in 200g of caster sugar, forking together to combine.
Now combine the cooled chocolate and the egg mixture, stirring as you go. Empty this wet
mix into the dry ingredients and stir everything together to combine. Now, using your
hands, scrunch up about 8 or 9 ginger biscuits into the mix and fold everything together.
Empty this mix into your prepared brownie tin and slip the tin into the oven and bake for
45 minutes until golden on top and a skewer can be inserted into it with just a few little
crumbs stuck to it when you pull it out.
Leave them to cool completely in the tin before removing and slicing up.

Panettone Bread & Butter Pudding
Look on the top of your mother’s fridge or at the back of her cupboard and you will see the
tell-tale signs of Christmas - the box of panettone. I feel sorry for the panettone. Shaped
like some form of weird, smooth spaceship, the sweet fruit bread is given every Christmas
as a generous giving of thanks and yet nobody in the UK has a real appreciation for it. Nor
do they really care about it.
Now giving someone a plate of the sliced panettone bread with a little butter is a bit of a
hostile act, I admit. It’s Christmas after all and only a small amount of sober brutality is
really necessary. But that fluffy fruit cake with an almost candy-floss texture is so soft and
moreish, I refuse to let it sit on top of the fridge for years to come.
So what’s Christmas without a little trickery? Use the loaf in a bread and butter pudding
and I promise the crowd will go wild. My mam has told me that this is her favourite
pudding that I make and it gets requested every year. Even when I recipe tested for this
very book; my mam was militant about having samples of it delivered to her so that she
didn’t miss out.
Panettone Bread & Butter Pudding is not exactly ground breaking and any good food writer
worth their salt has a recipe for it, but I do know that some kind of boozy fruit bread is
essential this time of year and if you’re not up for ‘feeding’ a pudding that you started
some time in 1996 to eat this year, then this could provide some much necessary relief.
Now I like mine quite thick with that absurdly yellow custard wobble in the middle so I
bolster my liquid/cream/egg mixture, but if you fancy yours a bit more robust, halve your
wet quantities so that the panettone is not so soaking before you put it in the oven. There
is no bad or wrong way to enjoy this pudding.

Serves 6-8
Preheat your oven to 180°C and take a 750g loaf of panettone. Slice the loaf into fairly
thick slices and butter them generously, reserving some butter to grease the sides of a
medium-sized roasting tin.
Start ripping your buttered panettone slices into chunks roughly the size of your palm and
place them into your tin buttered side-up. Do this slice by slice until the tray base is
covered and then start ripping your remaining slices to fill up any gaps.
P.S. if you sliced your loaf on a chopping board, your chopping board should have crumbs
and dried fruit pieces all over it. Scrape this into the pan. Don’t waste any crumb of this
magic.

Don’t worry about overlapping or overcrowding your pan. Panettone is a pliable and
friendly loaf; it will contort, stuff and mould itself into crevices you wouldn’t even imagine.
Now in a jug, combine 200ml of full-fat milk with 200ml of double cream and crack in 2
eggs. Grab another egg and add just the yolk to the jug along with a tablespoon of soft
brown sugar and a teaspoon of cinnamon. To this, add a generous shot (or two… or
three…) of dark rum before whisking everything together to create a boozy smelling
custard.
Gently pour this over your tray of panettone and once all of your loaf slices are soaked,
leave it to one side, just for about 5 minutes, so that the panettone can soak up the boozy
custard.
Once the oven is hot and ready, scatter a dusting of crunchy brown sugar over the top of
the custard seeped panettone and slip in the oven to puff and crisp up for about 30 – 35
minutes. If you want to cook it for a little longer to firm the custard up further, slip a piece
of foil over the top and keep in the oven for an extra 5 or 10 minutes.
Leave to stand when it’s out of the oven if you can, just for 10 or 15 minutes to let it cool
but serve it with a gorgeous lashing of double cream or better yet, the Mince Pie Ice Cream
on page 52.

Chocolate & Pistachio Rye Cookies
Okay let’s not front, a huge part of Christmas is passing around the box of chocolates and
praying that the foil wrappers of your favourite kind are not evilly left there by a lazy
relative who didn’t put the empty wrapper in the bin. It’s a Christmas roulette. My answer
to this daredevil risk? Having a tin of these stashed away in the secrecy of your Kitchen.
Because once you taste one of these, I promise you, you will not want to share.
Straddling the fine line between a cookie and a brownie, these pistachio laden wonders will
be your Rudolph nose guiding you through the dark. When you feel as though all your
favourite treats have been snatched from the tin, these will be there for you. There’s
something about the soft, gooey fudge to each bite that keep you going for more but they
are also sturdy and hold their shape, earning their cookie status.
I use rye flour here (you could switch for plain flour if you feel so inclined) because it adds a
subtle nuttiness to the cookie as well as a dense, dark and earthy rubblyness which only
enhances the texture. These can be the kind of cookies you bake to ‘leave out for Santa’ so
that you can instruct family members not to eat them, all in the name of conserving the
Christmas magic for the child. Cut to you at 3 AM under the tree on your fifth cookie and
feeling no guilt about it.

Makes roughly 12 cookies
Preheat the oven to 180°C and line two baking trays with baking parchment.
Drop 100g of dark chocolate and 50g of butter in a bowl and zap it in a microwave, stirring
every 10 seconds until it’s all melty. Put it to one side to cool.
On a chopping board, roughly chop up another 100g of dark chocolate and 100g of
pistachios. I just go at them with a knife. With both chocolate and nut you want a mix of
chunks and dust. In a large bowl, tip in 120g of rye flour and add a pinch of salt and half a
teaspoon of bicarb. Tip the chopped chocolate and pistachios into this, but leaving back a
handful of pistachio dust for later. Fork these together.
To the bowl of melted buttery chocolate, add 50g of caster sugar and 50g of soft brown
sugar, a teaspoon of vanilla extract and crack in 2 eggs. Whisk these together and then
pour into the flour mix. Stir this mix together to create a thick dough. Pop the bowl in the
fridge for about half hour to firm up.
Once it’s had its fridge time, drop tablespoon sized globs of the batter on the lined baking
tray. I get about 6 cookies on each tray. Sprinkle the tops with the pistachio dust and then
bake in the oven for 10 minutes, remove from the oven and allow to sit on the tray for 10
minutes before either putting in a tin, or eating right there on the spot, as I often do.

.

Rum & Peach Crumble
I have no room for snobbery in the Kitchen and where you may see a sloppy school excuse
for a pudding in a can of tinned fruit, I see opportunity. And if there’s an opportunity for a
crumble at Christmas, I’m taking it. I know the measurements below may seem quite
measly, but this is enough for 4 small individual crumbles if you are serving a small party of
people, so if you need more just double up and use a shallow pie dish - the method will
stay the same.
This recipe will be the rare occasion where I opt for fridge cold butter over room
temperature. The coldness of the butter allows you to create a breadcrumb texture with
the flour, which is what you need. So, fling your butter in the fridge for this, or shove it in
the freezer for half an hour beforehand.

Makes enough for 4 ramekins
Preheat the oven to 170°C.
Sit a sieve on top of a bowl of jug and empty out a can of chopped peaches (the kind in
syrup) into the sieve so that the bowl or jug catches the syrup. Tip the peach slices into a
saucepan and then add in about 2 tablespoons of the syrup. Throw away the rest or add it
into some Prosecco later and drink while you bake. Why not?
To the saucepan of peaches add a shot of dark rum, 2 tablespoons of orange blossom
water, 2 tablespoons soft brown sugar, a small pinch of cinnamon, a grating of nutmeg and
a pinch of salt. Place the saucepan on the hob and bring the pan to a boil. Lower it to a
simmer and allow to bubble for about 15 minutes, stirring while you go.
As the peaches bubble, carefully and gently use the back of a spoon to break the peaches
down into small chunks but don’t mash it all down to a sloppy mush, you still want some
peach chunks in the mix. Once the peaches have had their 15 minutes, remove the pan
from the heat and allow to cool while you make your topping.
In a bowl, combine 50g of plain flour with a tablespoon of sugar, ½ a teaspoon of baking
powder and a pinch of salt. Take 30g of cold butter and chop it up into small chunks and
fling into the flour. Now mix the butter into the flour. You’ll find it easier if you do this
gently with your fingertips. Once the flour/butter combo resembles pale breadcrumbs,
scatter in 40g of flaked almonds and mix in with your hands.
Spoon the peach mixture across 4 ramekins before topping with the flour and butter mix.
Place the ramekins on a tray and slip in the oven for 40 minutes until the crumble top is
golden brown with little globs of the rum spiked peach mix bubbling up around the
corners.

.

Baked Figs with Milky Bar Yogurt & Pecans
This swift little number comes together in a scant 15 minutes and will get you out of
trouble. I don’t assume that anybody over the festive period will be without some kind of
sweet treat to present to round-out a meal, but sometimes even the greediest among us
would prefer something light after something stodgy. I understand that given abundance is
the common thread throughout this eBook, this statement may come as a shock, but I like
to make sure I have the wherewithal to accommodate all appetites in my Kitchen.
This treat is heavy in nostalgia. Remember those tiny little cream coloured pots of Milky
Bar yogurt you would get as a kid? For all of its gaudy white chocolate creaminess, it makes
a banging sweet drizzle over any pudding. I feel no shame for using these in their
untampered state and would ignore anybody that judges me. They’re delicious and all the
flavour and consistency is right there in the pot. The work is done for me, and if I can save
time at Christmas, I damn sure will. I like to keep a few in the fridge should I need to spruce
up a pudding at a second notice. Or I eat them late at night standing up in the Kitchen all
alone in the shadows of my shame.
Disclaimer - I don’t suggest bringing this recipe out as your Big Day pudding. Gorgeous and
easy though it is, you will find a separate compartment of your belly to accommodate more
on Christmas Day. This treat is what you pull out to end to a perfectly pleasant Prosecco
filled night.

Serves 2 snugly
Preheat the oven to 220°C.
Take 2 figs and place on a baking sheet. Slice a deep X shape into the top, slicing down but
not so far down you cut into quarters. You just want to open them up enough to see their
exotic interior. Drizzle the figs with a little flavourless oil and sprinkle the insides with some
smoked brown sugar – or regular crunchy brown sugar and a little salt. Slip the figs in the
oven for about 10 minutes.
While they bake, in a dry frying pan, toast a handful of pecans until they hot and remove to
a chopping board. Bash the pecan pieces into small shards and crumbs.
Once the figs have had their cooking time, place them on a plate, drizzle over the Milky Bar
yogurt (yes, straight from the pot) and scatter over some bashed up toasted pecans.

Spiced Chocolate Puddings
If you want to be really prepared over the festive period and have pudding ready at a
moment’s notice, then this really is the way to go. This is the kind of pudding you can
assemble in the morning and once you’ve finished dinner at night, dessert is ready and
waiting in the fridge.
The waiting time for the pudding is a tough ask, because you’ll want to face plant the
pudding as soon as you pour it. But it’s so worth it because I for one, feel quite comforted
that pudding is taking care of itself in the fridge, so all I have to do is open the door when
it’s time for dessert. This pudding really brings to life that old saying that a stitch in time
will save nine. And numerically speaking, that means Dasher, Dancer, Prancer, Vixen,
Comet, Cupid, Donner, Blitzen and, of course, Rudolph gets saved. Can reindeers eat
chocolate? Who cares?
Don’t think that the spices here overwhelm. True, this pudding is richly thick and you will
only need a mere thimble full to feel it’s glory, but the spices are mellowed-out once rested
in the fridge so you only get the warm breath of their charm with every mouthful as
opposed to a full-on assault.
As a side note, these measurements give you enough pudding to half fill 4 martini glasses,
which I quite like the campiness of but they’re a bugger to store in the fridge if you’re
struggling for room. In which case, you could easily fill 6 shot glasses with this pudding and
save yourself the fridge space.

Serves 4-6
Pour 125ml of full-fat milk and 125ml of double cream into a saucepan. On the hob, bring
the milk and cream to a gentle bubble.
While the cream and milk comes to a bubble, snap 200g of dark chocolate into a wide jug
or bowl. To this, add a teaspoon of ground cinnamon, a teaspoon of instant coffee, ½ a
teaspoon of ground all spice, a ¼ of a teaspoon of ground cardamom and a grating of fresh
nutmeg.
Once the milk and cream is gently bubbling, take it off the heat and pour into the jug or
bowl of chocolate and spices. Whisk everything together until all the ingredients combine
and the chocolate is smooth and melted.
Decant these into vestibules of your choice and pop in the fridge for 4 – 6 hours to set until
firm, but retaining that gooey squidge. Serve with a scattering of toasted hazelnuts and
let’s be honest, from the packet is fine.

Mince Pie Ice Cream
I know ice cream in the winter may seem like an oxymoron but this recipe was not
produced to be licked beachside. An ice cream fireside makes sense… kind of… in a
contrasting kind of way? But even if this is knocked up to scoop gleefully on to hot
puddings, I can’t see how the experience wouldn’t be elevated, especially when taken into
account the gingery fruity thwack of this particular one.
I tend to be someone who, despite millennial pressures to like popular ice cream brands,
has never actually found a shop-bought ice cream to lose my mind over. So I make them
myself. I grew up in a ‘cream on all puddings’ household. Even cakes would be looked at
with suspicion if there was no cream or custard accompaniment, and while I am not so
deep-seated in my affinity to cream laden puddings, I also want it in abundance when it is
appropriate.
I’ve been fascinated with no-churn ice creams thanks to Nigella Lawson and her genius
cream and condensed milk combo, and this recipe is a remix on top of her No-Churn
Brandied Pumpkin Ice Cream formula from her book Simply Nigella (2015).
That’s why half of me thinks when a pudding is rich, maybe just a drizzle of cream does the
trick. But like Donald Duck diving into the swimming pool of coins, the other half of me
thinks when something’s rich, why not go to the maximum and absolutely revel in it?
Hence, this ice cream.

Makes 1 litre of ice cream
In a large jug or bowl, combine 150g of mincemeat (from a jar) with ½ a can of condensed
milk. Now add in 300ml of double cream and using an electric handheld whisk (or a whisk
and an enthusiastic forearm) everything together until it begins to thicken.
Now add a teaspoon of vanilla extract and 2 tablespoons of gingerbread syrup and
continue whisking until everything comes together.
Transfer your cream into a 1 litre airtight tupperware box – or two 500ml ones – and shove
in the freezer overnight. You may need to bring it out of the freezer for 15 or so minutes
for the cream to soften before serving.

Almond Rubble Vanilla Cake
This
Thisistime
it. Right
of year,
here.everybody
You knowwheels
in horror
outmovies
their most
whenimpressive
the good guys
bakes.
think
Towers
the killer
of sponges
is dead
and
withthey
substances
rejoice?dripping
And then
down
he sits
theupright,
sides, bakes
knife shaped
in handlike
for wooden
one last scare?
huts completed
This sandwich
with
twinkling
is that scare.
lights
Just
and
when
thenyou
masterpieces
thought Christmas
adornedwas
withover,
everyit inedible
comes back
Christmas
for onedecoration
last stab.
Andany
a joyous
it is. why is there a candy cane poking
you can imagine. I can’t be arsed for
of that.stab
I mean,
out of this sponge? Why are there pinecones on top of this icing? I want to eat, not end up
If I have any panettone in the in
house,
port of lip.
call is usually the Bread & Butter
A&E my
withfirst
a severed
Pudding on page XX but I’d be a stone cold liar if I didn’t say I often buy more than I need
So,soI opt
thatfor
I can
a humbler
sleep easy
bake,
knowing
not just
I have
for the
thesafety
wherewithal
of my eaters,
for thisbut
sandwich
because
onit’s
standby.
just easier
If
and
you’re
still tastes
not a wonderful.
peanut butter
Thisfan,
cake
byisalldivine.
meansThe
omit
simple
it, but
vanilla
there’s
sponge
something
is a classic
aboutwet
that
and
the buttercream,
deep, intensewith
hit ofitsthe
chocolate
justagainst
duets the
together.
dry,nutty
pour salinity
and stiragainst
affair. The
divine,
nutty that
cream
simplicity
of the sponge is what really brings joy to every bite. The rubble, which is essentially just nut
Butsmashed
not like that
Fairytale
York duet.
That’s
trashthat
andI should
be exiled
brittle
to dust,
offersinaNew
wonderful,
sugary
crunch
just adore.
Also, from
leftover
Christmas.
This
is
a
real
fairytale
ending.
brittle makes wonderful movie snacks. If you can’t face stirring hot sugars, despite how
easy it is, don’t beat yourself up for leaving it out. The cake and icing alone are wonderful.
Crumble a Crunchie on top or something if you can’t help yourself. Serves 2
Slice yourself 4 pieces of panettone and lay them in front of you on a chopping
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For the buttercream, combine 100g of butter and 150g of smooth almond (or peanut)
butter. Mix these together before adding in 250g of icing sugar, spoonful by slow spoonful,
stirring as you go. And covering yourself in sugar dust like I do, no doubt. Once everything
is combined thickly, add in 4 tablespoons of full-fat milk and stir until creamy. Sit this in the
fridge until you are ready to ice.
For the rubble, gather 100g worth of almonds – I go for a mix of almond flakes and whole
almonds which I bash to chunks in a pestle and mortar. Line a baking sheet with baking
parchment and scatter the almonds out in a flat layer. Now in a pan, combine 100g of
white sugar, 50g of butter and 4 tablespoons of water. Put the pan on a gentle heat and

stir gently until the sugar dissolves. Once you see the sugar is dissolved, whack the heat up
and let the pan’s contents come to a big foamy froth. Stir gently, only every now and then,
until you see the foam turn into a thick, syrupy light gold. Remove from the heat and
carefully pour the pan’s contents over the almonds. Don’t touch it, it will be boiling. Let the
tray of almonds cool completely.
While the rubble cools, you can ice your cake. Take one of the sponge halves and lay it flat
side up on a plate or cake stand. Peel away the paper and spread half of the buttercream
on the flat surface, sliding the cream to the edges. Now take the second half of the cake,
peel away the paper lining and place it flat side down on the buttercream. Take the
remaining half of your buttercream and spread on top of the cake, pushing the icing from
the centre out of the edges. I don’t decorate the sides. Not at Christmas, I have other
things to do.
Once your rubble is completely cool (you can keep the cake in the fridge until it is) use a
rolling pin and smash the almonds up into shards and ‘rubble’. Take the almond rubble and
sprinkle it on top of your cake like nutty, caramel snow.

Fried Chocolate & Peanut Butter Panettone Sandwich
This is it. Right here. You know in horror movies when the good guys think the killer is dead
and they rejoice? And then he suddenly sits upright, knife in hand for one last scare? This
sandwich is that scare. Just when you thought Christmas was over, it comes back for one
last stab. And a joyous stab it is.
If I have any panettone in the house, my first instinct is usually the Panettone Bread &
Butter Pudding on page 46 but I’d be a stone cold liar if I didn’t say I often buy more than I
need, so that I can sleep easily knowing I have the wherewithal for this sandwich on
standby. However, I will warn you, this is a rich, dripping luxury of a sandwich so I wouldn’t
blame you if you only wanted to use the smaller panettone pieces, otherwise 2 slices of the
bigger panettone loaf would be more than enough to suit 2.
If you’re not a peanut butter fan, omit it, but there’s something about that nutty salinity
against the deep, intense hit of the chocolate that just duets together. But not like that
Fairytale in New York duet. That’s trash and should be exiled from Christmas. This is a real
fairytale ending.

Serves 1 - 2
Slice yourself 2 pieces of panettone and lay them in front of you on a chopping board.
Spread each side with butter and then flip them over so the unbuttered sides face up. Now
spread 1 side with chocolate hazelnut spread and the other side with peanut butter. Clamp
both together so the chocolate meets the peanut butter. The duet begins.
Melt a dab of butter in a frying pan until it’s foamy and then carefully transfer the
sandwiches over to the pan. Cook in the pan, pressing gently with a spatula occasionally.
Cook for about 2 minutes each side.
Transfer the sandwich to a chopping board, slice however you feel fit and dust with some
icing sugar before devouring.

This eBook is for my mother, Paula
The woman behind the sparkle of - and beyond - Christmas
Mam, I am eternily grateful for your magic.

