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Traditional Roast Turkey
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For many families, this magnificent bird is the centerpiece of the festive meal, usually served with roast potatoes, rich gravy and Brussels sprouts.

Prep Time: 25 minutes

Cook Time: 3 hours 15 minutes plus standing

Yield: Serves 4

Ingredients:

	1 oven-ready turkey, 11 lb.

	1 garlic clove, finely chopped

	3½ ounces red wine

	2¾ ounces butter

	seasonal vegetables, to serve

	stuffing

	3½ ounces button mushrooms, chopped

	1 onion, chopped

	1 garlic clove, chopped

	3 ounces butter

	3½ ounces fresh breadcrumbs

	2 tablespoons finely chopped fresh sage

	1 tablespoon lemon juice

	salt and pepper (optional)

	port & cranberry sauce

	3½ ounces sugar

	9 ounces port

	6 ounces fresh cranberries


Directions:  

	Preheat the oven to 400°F, Gas Mark 6.

	To make the stuffing, put the mushrooms in a saucepan with the onion, garlic and butter and cook for 3 minutes. Remove from the heat and stir in the remaining stuffing ingredients. Fill the neck end of the turkey with the stuffing and truss with string.

	Put the turkey in a roasting tin. Rub the garlic over the bird and pour the wine over. Add the butter and roast in the preheated oven for 30 minutes. Baste, then reduce the temperature to 350°F/Gas Mark 4 and roast for a further 40 minutes. Baste again and cover with foil. Roast for a further 2 hours, basting regularly. Check that the bird is cooked by inserting a knife between the legs and body. If the juices run clear, it is cooked. Remove from the oven, loosely cover with foil and leave to stand for 25 minutes.

	Meanwhile, to make the sauce, put the sugar, port and cranberries in a saucepan. Heat over a medium heat until almost boiling. Serve the turkey with seasonal vegetables, if using, and the port and cranberry sauce.
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Christmas Beer Glazed Ham
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Prep Time: 40 minutes

Cook Time: 3 hours 30 minutes

Yield: Serves 16-20

Ingredients:

	1 bone-in, fully cooked ham of 15-16 pounds

	30 to 40 whole cloves

	2 ½ cup dark beer

	1 cup brown sugar

	4 tablespoons prepared mustard

	1 teaspoon ground ginger

	1 teaspoon ground cardamom


Directions:  

	Preheat the oven to 325ºF. 

	Remove the ham’s membrane, leaving it intact around the bone. There should be at least a ¼ inch of fat remaining. With a sharp knife, score the ham’s fat on the two diagonals, to form a diamond pattern. Make sure not cut the meat, but only the fat.

	Place the ham in a large roasting pan, fat side up. Insert a clove at the junction of each diamond. Not too deep, you should be able to see them on the surface of the ham. 

	Pour 1½ cups of beer over the ham. Place the ham uncovered in the oven, and cook for 3 hours. Brush the ham two or three times with some beer.

	Remove the ham from the oven and crank up the oven temperature to 400ºF. 

	While waiting, prepare the glaze. Mix the brown sugar, mustard, ginger, cardamom, and remaining beer in a small mixing bowl. 

	Brush the ham generously with brown sugar paste. Place back in the oven, and cook for another 30 to 35 minutes until the ham is well glazed.

	Let the ham rest for 10 minutes before carving. While the ham is resting, remove the cloves.
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Seafood Pie with Stilton
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For an alternative to meat on Christmas Day, a creamy seafood pie rings the changes. Stilton cheese adds a distinctly Christmassy flavour.

Prep Time: 30 minutes

Cook Time: 1 hour 

Yield: Serves 6

Ingredients:

	10 ounces vegetable stock

	3½ ounces dry vermouth

	3 tablespoons cornflour, blended with 3 tablespoon cold water

	1 ounce butter, cut into small pieces

	6 tablespoons crème fraîche

	13 ounces skinless cod fillet, cut into chunks

	13 ounces skinless salmon fillet, cut into chunks

	8 ounces raw king prawns, peeled and deveined

	6 ounces fine asparagus spears, tough ends snapped off, cut into 1-inch pieces

	4 ounces Stilton cheese, crumbled

	4 tablespoons snipped fresh chives

	1 pound 2 ounces ready-made puff pastry

	¼ ounce plain flour, for dusting pepper (optional)


Directions:  

	Pour the stock and vermouth into a saucepan and bring to the boil. Whisk in the cornflour paste and simmer for 1 minute to make a thick sauce. 

	Remove from heat and stir in the butter and crème fraîche, then cover the surface with baking paper. Leave to cool.

	Preheat the oven to 425°F/Gas Mark 7. Stir the fish, prawns, asparagus, cheese and chives into the sauce. Season to taste with pepper, if using, then spoon into a 2½-pint pie dish.

	Roll out the pastry on a lightly floured surface to a thickness of ¾ inch. Cut a long ⅛-inch strip and press it around the rim of the pie dish, fixing it in place with a little water. Use the remaining pastry to cover the pie, cutting the trimmings into shapes to decorate and fixing into place with a little water. Make a small hole in the centre to allow steam to escape.

	Bake in the preheated oven for 20 minutes, until the pastry is well risen and golden brown, then reduce the oven temperature to 350°F, Gas Mark 4 and bake for a further 35 minutes. Serve immediately.
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Roasted Goose
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Roasted goose is a favorite Christmas dish in several European countries. This recipe comes from Sweden. Goose meat is similar to the turkey’s dark meat. 

Prep Time: 10 minutes

Cook Time: 1 hour

Yield: Serves 4-6



Ingredients:

	1 goose of 8 to 10 pounds

	½ lemon

	Salt and black pepper

	4 Granny Smith apples, cored and quartered

	30 pitted prunes

	2 teaspoons caraway seeds

	2 cups low sodium chicken stock

	2 tablespoons cornstarch


Directions:  

	Pre heat the oven to 325ºF. 

	Wash the goose under running cold water. Dry the bird well with paper towels. Remove all excess fat from the goose’s cavity. 

	Rub the lemon in the goose’s main cavity, and over its neck. Season the bird with salt and pepper.

	Mix together the apple quarters, the prunes, and the caraway seeds. Fill the goose’s cavities (neck and body) with the apple and prune mixture. 

	Place the prepared goose on the rack of a roasting pan, breast side down. Roast in the preheated oven for 3 hours 15 minutes to 3 hours and 45 minutes. The internal temperature on the meat thermometer inserted in the meatiest part of the leg without touching any bones should read at least 180ºF. The juices should run clear (not pink) when you prick the thigh with a fork. 

	Remove the goose from the oven, and place it on a carving surface. Cover lightly with aluminum foil to keep it warm. Let the roasted goose rest for 10 to 20 minutes before carving.

	Remove the excess fat from the roasting pan. Place the pan on the stove over medium heat. Add the chicken stock and cornstarch. Scrape the bottom of the pan to get all the flavorful bits and pieces into the sauce. Whisk the gravy until it thickens, about 5 minutes.

	Carve the bird and serve with the gravy and some of the fruit stuffing.  


*Note: It is better to let the goose rest at room temperature for 30 to 40 minutes before placing the bird in the oven.
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Stuffed Beef Tenderloin with Merlot Sauce
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Prep Time: 30 minutes

Cook Time: 1 hour 30 minutes

Yield: Serves 8

Ingredients:

Stuffed Tenderloin

	1 beef tenderloin (2½ pounds)

	1 tablespoon butter

	1 cup sliced fresh mushrooms (3 ounces)

	1 cup soft bread crumbs (about 1½ slices bread)

	½ cup crumbled Gorgonzola or Roquefort cheese (2 ounces)

	¼ cup chopped fresh parsley

	1 tablespoon olive or vegetable oil

	¼ teaspoon coarse (kosher or sea) salt


Merlot Sauce

	½ cup currant jelly

	½ cup Merlot, Zinfandel or nonalcoholic red wine

	¼ cup beef broth

	1 tablespoon butter


Directions:  

To Make ahead: Take the stress out of last-minute prep by making the sauce up to 24 hours in advance. Cover and refrigerate in a microwavable serving bowl until serving time. When ready to serve, microwave on High 30 seconds to 1 minute, stirring occasionally, until hot. (Sauce may have thickened. To thin sauce, stir in an additional 1 to 2 tablespoons of wine or beef broth if desired.)

	Heat oven to 425°F. Place tenderloin on cutting board. With long knife, cut horizontally through long side of tenderloin, halfway up side of meat, stopping approximately ½ inch from other side. Open beef as if opening a book. Cover with plastic wrap or waxed paper. Pound beef with flat side of meat mallet or rolling pin until uniformly ¼ inch thick.

	In 10-inch skillet, melt 1 tablespoon butter over medium-high heat. Cook mushrooms in butter, stirring occasionally, until tender and liquid has evaporated. Cool 5 minutes. Add bread crumbs, cheese and parsley; toss to combine.

	Sprinkle bread crumb mixture over beef to within 1 inch of edges. Tightly roll up, beginning with long side. Turn small end of beef under about 6 inches so it cooks evenly. Tie with kitchen string at 1½-inch intervals. Place beef, seam side down, on rack in shallow roasting pan. Brush with oil; sprinkle with salt. Insert ovenproof meat thermometer so tip is in center of thickest part of beef.

	Bake uncovered 30 to 40 minutes or until thermometer reads at least 140°F. Cover loosely with foil; let stand about 15 minutes or until thermometer reads 145°F.

	Meanwhile, in 1-quart saucepan, heat sauce ingredients to boiling, stirring occasionally; reduce heat to low. Simmer uncovered 35 to 40 minutes, stirring occasionally, until sauce is slightly reduced and syrupy. Remove string from beef before slicing. Serve with sauce.


*Tip: For an easy and seasonal garnish, arrange fresh sprigs of rosemary on the platter with the meat.
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Poached Eggs with Spinach & Cheddar
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Guests coming for Christmas Day brunch? Serve this easy spin on eggs Florentine as a delicious yet simple festive treat.

Prep Time: 10 minutes

Cook Time: 15 minutes

Yield: Serves 4

Ingredients:

	1 tablespoon olive oil

	7 ounces young spinach leaves

	4 thick slices ciabatta bread

	1 ounce butter

	4 large eggs

	3½ ounces Cheddar cheese, grated

	salt and pepper (optional)

	freshly grated nutmeg, to serve


Directions:  

	Preheat the grill to high. Heat the oil in a wok or large saucepan, add the spinach and stir-fry for 2–3 minutes until the leaves are wilted. Drain in a colander, season to taste with salt and pepper, if using, and keep warm. Toast the bread on both sides until golden. 

	Spread one side of each slice with butter and place buttered side up in a baking dish. 

	Meanwhile, fill a deep frying pan with boiling water and bring back to the boil. Reduce the heat to a gentle simmer. Break the eggs into the water and poach for 2–3 minutes until the whites are set. Remove from the pan with a draining spoon.

	Arrange the spinach on the toast and top each slice with a poached egg. Sprinkle with the grated cheese. Cook under the preheated grill for 1–2 minutes until the cheese has melted. 

	Sprinkle with nutmeg and serve immediately.
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Lobsters and a Buttery Tarragon Foam
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Prep Time: 10 minutes

Cook Time: 15 minutes

Yield: Serves 2-4 
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Ingredients:

	2 live lobsters of about 1¼ pounds each

	6 tablespoons butter, melted

	1 tablespoon olive oil

	3 tablespoons breadcrumbs

	1 tablespoon fresh flat leave parsley, chopped

	3 tablespoons brandy

	1 tablespoon fresh tarragon 

	Salt and pepper



Directions:  


	Rinse the two lobsters under cold water. Pat dry the lobsters with paper towels. 

	To cut the lobsters in two, lengthwise, place the lobsters on their back. With a sharp knife, cut the upper part of the heads. Place the lobsters back on their stomach, and carve to the tail. Discard the grayish sac, and pull out the black intestine strings. Season it with salt and pepper. Brush the lobster meat with half of the melted butter.

	Preheat the oven to broil.

	Heat the olive oil in an oven-proof skillet over medium-high heat. Place the lobsters in the skillet, and sauté for 2 or 3 minutes. 

	Sprinkle the breadcrumbs evenly over the lobster. Place the skillet in the oven, and broil for 6 to 8 minutes, or until the lobster is cooked through and the breadcrumbs are golden brown. Remove from the oven, and place the lobsters on a serving plate. Sprinkle with the fresh parsley. Reserve.

	Add brandy, the remaining butter, and the tarragon to the cooking juices from the lobsters in the skillet. Crank the heat to high, and cook for ½ to 1 minute until the butter starts to foam and becomes golden. 

	Pour the buttery sauce in a saucer, and serve immediately on the side with the lobster.
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Chestnut and Pancetta Soup
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Chestnuts have a real taste of winter and the delicious mix of smoky pancetta, vegetables, creamy chestnuts and rosemary makes a filling soup.

Prep Time: 15 minutes

Cook Time: 50 minutes

Yield: Serves 6 

Ingredients:

	3 tablespoons olive oil

	6 ounces pancetta, cut into strips

	2 onions, finely chopped

	2 carrots, finely chopped

	2 celery sticks, finely chopped

	12 ounces dried chestnuts, soaked overnight

	2 garlic cloves, finely chopped

	1 tablespoon finely chopped fresh rosemary

	1¾ pints chicken stock

	salt and pepper (optional)

	1 tablespoon extra virgin olive oil, for drizzling



Directions:  


	Heat the olive oil in a large saucepan, add the pancetta and cook over a medium heat, stirring frequently, for 2–3 minutes, until starting to brown.

	Add the onions, carrots and celery and cook, stirring frequently, for 10 minutes, or until light golden and soft.

	Drain the chestnuts, add to the pan with the garlic and rosemary and stir well. Pour in the stock, bring to a simmer and cook, uncovered, for 30–35 minutes until the chestnuts are beginning to soften and break down.

	Season to taste with salt and pepper, if using. Ladle the soup into warmed bowls, drizzle with extra virgin olive oil and serve immediately.


*Tip: This is a great standby recipe for Christmas entertaining. It can be prepared up to 2 days before you need to serve it, just transfer to a bowl, cover with clingfilm and chill in the fridge until needed.
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