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About the Book

Celebrate the magic of Christmas with this unique cookbook that brings together traditional festive recipes from around the world. From hearty roasts and vibrant side dishes to decadent desserts and seasonal drinks, this collection showcases the rich culinary diversity of global Christmas traditions. Whether you're looking to recreate a beloved classic or explore new flavors, this book offers easy-to-follow recipes that capture the spirit of the season. Perfect for food enthusiasts and holiday hosts, it’s your guide to making this Christmas a global feast.
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Roast Turkey with Stuffing
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United Kingdom

Notes:

Roast turkey is a centerpiece of the British Christmas dinner, symbolizing celebration and togetherness. The tradition of turkey replaced earlier choices like goose or boar’s head during the Victorian era, influenced by the widespread availability of turkey farming.

	Ingredients

	Instructions


		1 whole turkey

	2 onions, halved

	2 carrots, chopped

	1 lemon, halved

	200g bread crumbs

	1 small onion, finely chopped

	100g butter

	Fresh sage, thyme, and parsley


		Preheat oven to 180°C (350°F).

	Prepare the stuffing: Sauté chopped onion in butter until soft. Mix with breadcrumbs and herbs.

	Stuff the turkey cavity with onions, lemon, and carrots. Rub butter over the skin and season with salt and pepper.

	Roast for 3-4 hours (about 40 minutes per kg), basting every 30 minutes. Cover with foil if browning too fast.

	Rest for 20 minutes before carving.
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Christmas Pudding
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United Kingdom

Notes:

Also known as plum pudding, this dessert has been a staple of British Christmas feasts since the medieval period. Its rich ingredients and lengthy preparation symbolize abundance and the joy of the season.

	Ingredients

	Instructions


		200g dried fruit mix

	100g suet (or butter)

	50g plain flour

	50g breadcrumbs

	75g brown sugar

	1 egg

	100g butter

	100ml stout (or orange juice for non-alcoholic)


		Mix all ingredients in a bowl. Grease a pudding basin and pour the mixture in.

	Cover with parchment and foil. Steam in a large pot for 4 hours, topping up water as needed.

	Serve with custard or cream.
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Mulled Wine
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United Kingdom

Notes:

Mulled wine has been enjoyed in Britain since medieval times. Warm, spiced, and aromatic, it’s a comforting drink served during cold winter evenings and Christmas gatherings.

	Ingredients

	Instructions


		750ml red wine

	100ml orange juice

	2 cinnamon sticks

	4 cloves

	1 orange, sliced

	50g sugar


		Combine all ingredients in a saucepan. Heat gently until steaming but not boiling.

	Let steep for 10 minutes. Serve warm.
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Panettone (Quick Version)
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Italy

Notes:

Panettone, a sweet bread loaf with origins in Milan, is a symbol of Italian Christmas. Traditionally prepared over several days, it is often gifted and shared with friends and family during the holidays.

	Ingredients

	Instructions


		300g plain flour

	100g sugar

	100g butter, melted

	3 eggs

	1 packet of instant yeast

	150g mixed dried fruit


		Mix yeast with warm water and sugar. Let it foam.

	Combine flour, butter, eggs, and dried fruit. Knead until smooth.

	Place in a greased panettone mold and let rise for 1 hour.

	Bake at 180°C (350°F) for 30-40 minutes.
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Tiramisu
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Italy

Notes:

While not exclusive to Christmas, Tiramisu is often served during festive celebrations in Italy for its rich flavors and luxurious texture.

	Ingredients

	Instructions


		200g ladyfingers

	500g mascarpone

	100g sugar

	4 eggs

	300ml espresso, cooled

	Cocoa powder for dusting


		Separate eggs. Whisk yolks with sugar, then fold in mascarpone. Whip egg whites to stiff peaks and fold into the mixture.

	Dip ladyfingers in espresso and layer in a dish. Spread mascarpone mixture over each layer.

	Repeat layers, finishing with mascarpone. Dust with cocoa powder. Chill for at least 4 hours.
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Stollen
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Germany

Notes:

Stollen is a traditional German Christmas bread filled with dried fruits, nuts, and spices, dating back to the 15th century. It symbolizes the baby Jesus wrapped in swaddling clothes, with powdered sugar representing purity.

	Ingredients

	Instructions


		300g plain flour

	100g butter, softened

	100g sugar

	100ml milk

	7g instant yeast

	150g mixed dried fruit

	50g almonds, chopped

	Powdered sugar for dusting


		Mix yeast with warm milk and sugar. Let it foam.

	Combine flour, butter, fruit, and almonds. Add yeast mixture and knead.

	Shape into a loaf and let rise for 1 hour.

	Bake at 180°C (350°F) for 30-40 minutes. Dust with powdered sugar while warm.
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Glühwein
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Germany

Notes:

Glühwein, the German version of mulled wine, is a staple at Christmas markets across Germany, offering warmth and cheer in the winter cold.

	Ingredients

	Instructions


		750ml red wine

	100ml orange juice

	2 cinnamon sticks

	3 cloves

	1 orange, sliced

	50g sugar


		Combine all ingredients in a pot. Heat gently until steaming but not boiling.

	Allow to steep for 10 minutes. Serve warm.
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Bûche de Noël (Yule Log)
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France

Notes:

This cake, resembling a wooden log, represents the Yule log that families in France and other parts of Europe would burn in their hearths for good luck. The dessert became popular in the 19th century.

	Ingredients

	Instructions


		4 eggs

	100g sugar

	100g flour

	200g dark chocolate

	200ml heavy cream


		Preheat oven to 180°C (350°F). Whisk eggs and sugar until fluffy. Fold in flour.

	Spread batter onto a lined baking tray. Bake for 10 minutes.

	Roll the cake while warm using parchment paper. Let cool.

	Melt chocolate and mix with cream. Unroll cake, spread some filling, and roll back. Cover with remaining cream and decorate.
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