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Method
•  Put the cranberries into a colander and rinse gently. Pick out any 

cranberries that are soft or not good, and allow them to drain. 
•  Place all the ingredients in a heavy base saucepan; bring it slowly  

to the boil, stirring now and then to ensure that the sugar is  
completely dissolved. Continue to simmer gently without a lid  
for 30-40 minutes, until the mixture thickens.

•  At this stage, it can be allowed to cool slightly and put  
through your food processor for a few seconds if you  
prefer a fine sauce, otherwise leave it chunky.

•  Cool completely and put into a suitable container before freezing. 
•  Remember to start defrosting on Christmas Eve. The sauce may  

be served hot or cold, but as cranberries are quite tart, you may  
like to sweeten it a little before using with turkey or chicken.  
This sauce is also excellent with roast pork, duck or goose.

Simple Cranberry Sauce

Recipe written by: 
Norah Brown MBE.  
Grange Lodge.

Serves 10-12

Ingredients
Sauce
   •  450g / 1lb fresh or  

frozen cranberries
   •  300ml / ½ pint good  

quality orange juice 
   •  300ml / ½ pint water
   •  175g / 6oz sugar
   •  1 Granny Smith apple, cored  

and peeled, diced in size  
similar to the cranberries

   •  Note: Frozen cranberries are  
excellent to use, always ripe  
and plump. You can cook from 
frozen, although it takes a little 
longer. Unless fresh cranberries 
are really ripe, they can be hard 
to sweeten and difficult to cook!

 



Mincemeat
•  Bake the whole apples in a moderate oven 180˚C until soft,  

then remove the skin and chop or mash the flesh.
•  Combine all the dry ingredients in a large bowl and mix together well.
•  Add the apple, orange and lemon juice and brandy – then mix again.
•  Spoon mixture into jars and then seal them.
•  Keep in a cool dry place and stir again before using.
•  Leave to mature for 1 week before using, best used within 3 months.

Pastry 
•  Preheat oven to 180˚C.
•  To make the pastry, sift the flour into a wide mixing bowl  

and rub in the butter until it resembles fine breadcrumbs. 
•  Add  and stir in the sugar and salt. Mix the egg yolk with the  

cold water and add enough so that the dough comes together  
and leaves the bowl clean. You may need more cold water.

•  Divide the dough in two, flatten it down a bit and then wrap  
in cling film. Let it rest in the fridge for about 30 minutes.

•  On a floured surface roll the pastry out almost as thin as possible.
•  For the bases use a round cutter 7cm in diameter.
•  For the tops, use a star cutter 6cm wide or a round cutter 6cm  

in diameter.
•  Using a bun tray, grease well if necessary and line with the  

larger rounds of pastry.
•  Put a generous teaspoon of mincemeat in each pastry case;  

dampen the edges of the smaller rounds with water and place  
the top on, pressing lightly to seal.

•  Brush the tops with the egg wash and bake in the oven  
for 20-25 minutes until golden brown.

•  Cool a little and sift a little icing over before serving.

Mince Pies

Recipe written by: 
Mary Anne Mackle.  
Wee Buns Cookery School.

Mincemeat – Makes 6-7 1lb jars
Pastry – Makes 2 dozen mince pies

Ingredients
Mincemeat
   •  1lb Bramley apples
   •  12oz raisins
   •  10oz sultanas
   •  10oz currants
   •  4oz mixed candied peel, finely chopped
   •  8oz shredded suet
   •  12oz soft dark brown sugar
   •  2 lemons, grated zest and juice
   •  1 orange, grated zest and juice
   •  2oz blanched almonds, chopped
   •  2 tsp mixed spice
   •  2 tsp cinnamon
   •  Nutmeg, grated
   •  6 tablespoons brandy or Irish whiskey

Pastry
   •  8oz plain flour
   •  4½oz butter
   •  1 tsp icing sugar
   •  Pinch salt
   •  1 egg yolk
   •  2-5 tbsp cold water
   •  Pre-made mincemeat 400g  

(see ingredients above)

To Glaze:
   •  1 egg yolk beaten with a little milk



Method
•  Set the oven at 140˚C.
•  In a mixing bowl, add egg whites and 1/3 of the sugar  

and whisk at high speed until you have a stiff peak.
•  Now add another 1/3 of the sugar and whisk again  

at high speed again until stiff.
•  Fold the final 1/3 of the sugar with a spoon by hand  

carefully into the mixture. This causes the meringue  
to be crunchy on the outside.

•  Now for the marble effect – streak lines of the red food  
gel on the inside of a piping bag and fill the piping bag  
up with the meringue mixture. Pipe out the mixture  
into circles onto a lined baking tray and sprinkle each  
circle with some of the broken candy cane, and press  
lollipop sticks into the bottom of each circle (to look  
like a candy cane).

•  Reduce the oven heat to 110˚C and bake for 45 minutes.
•  Once these are cooled they can be perched on the  

branches of the Christmas tree.

Meringue Lollipops

Recipe written by: 
Lisa and Stephen Jeffers. 
Forestside Cookery School.

Serves 10-12

Ingredients
Lollipops
   •  3 egg whites
   •  175g caster sugar
   •  2 candy canes
   •  2 tsp red food gel

A piping bag is required  
and lollipop sticks.

 



Method
•  Pre-heat your oven to 180˚C or Gas Mark 4.
•  Roughly chop your vegetables and place in a heavy roasting pan that is suitable for 

both oven and stove top use.
•  Scatter your herbs and lardons on top and add the star anise.
•  Take something like a rolling pin and bash your chicken pieces to break the bones  

up a bit – this will allow all of that goodness to ooze out. Add to the roasting pan.
•  Add a good drizzle of rapeseed oil, season with salt and pepper and mix everything 

before putting the roasting pan into the oven for about an hour until everything is 
tender and the vegetables are slightly caramelised.

•  Now set the roasting dish on your hob, on a low heat, and with a good strong potato 
masher mash up the contents making sure you get every bit of goodness out of your 
chicken and vegetables. Let it fry very gently for about 10 minutes to bring out all  
the flavour, add your port or Madeira and then let it fry for another 2 or 3 minutes. 

•  At this stage you can gradually add in the flour and when it has all been incorporated, 
pour in 2 litres of boiling water. Now leave the gravy to simmer for about half an hour, 
just giving it the odd stir and you’ll see it thicken up.

•  When you’re happy with the consistency take the pan off the heat and pass the gravy 
through a sieve, making sure you squeeze out every bit of the juices. Finally, season  
to taste, let the gravy cool and pop it in the freezer where it will sit happily until the 
big day – but don’t forget to leave it out to defrost several hours before you need it.

•  Now fast forward to Christmas Day when your turkey is perfectly cooked and sitting 
there resting. At this point turn your attention to the turkey roasting tin and all those 
gorgeous cooking juices – this is what will give your pre-prepared gravy that extra 
oomph. Skim most of the fat off the top of the juices in the tin before setting it on the 
hob, on a gentle heat, and adding your pre-prepared gravy base. Let it heat until it is 
properly bubbling hot – nothing worse than tepid gravy – and make sure you get all 
the toasty bits from the roasting tin as you stir it. 

•  Add 2 tablespoons of cranberry sauce, making sure it dissolves properly into your 
gravy, and take one last check on seasoning.

•  Give it one final sieve through into a heated gravy boat and serve it piping hot  
and delicious onto the Christmas table. Voilà!

Freeze Ahead Festive Gravy

Recipe written by: 
Kim Lenaghan.

Serves 10-12 
This classic sauce can be made at any time and stored in your freezer  
until Christmas Eve. When you take it out for defrosting just reheat it  
gently and add a little extra milk as necessary.

Ingredients
Gravy
   •  1kg free range chicken 

wings or drumsticks
   •  200g smoked bacon  

lardons
   •  2 large onions
   •  2 large carrots
   •  2 sticks celery
   •  2 sprigs rosemary
   •  2 bay leaves
   •  4 sage leaves
   •  2 star anise
   •  70ml port or Madeira
   •  4 heaped tbsp flour

On Christmas Day
   •  Turkey juices
   •  2 tbsp ready-made  

cranberry sauce or  
redcurrant jelly



Method
•  Begin the day before by combining the sultanas, raisins, currants,  

mixed peel and cherries in a bowl. Add the brandy and treacle and  
leave overnight for the fruit to plump up.

•  The next day line the tin bottom and sides with greaseproof paper  
and wrap a layer of brown paper around the outside of the tin.  
This helps to protect the cake while it is in the oven for a long time.

•  Preheat oven to 140˚C.
•  In a food mixer beat the butter (which must be soft/room temperature)  

with the sugar until the mixture looks light and fluffy – approximately  
about 5 minutes.

•  Start adding the eggs one at a time, ensuring each egg has been 
incorporated before adding the next. Add the ground almonds  
before adding the last egg.

•  Sift the flour into the egg mixture and fold in before adding the dried  
fruit and spices and fold in also. If the mixture seems a bit stiff, fold  
in the milk one tablespoon at a time until the mixture is lighter.

•  Spoon the mixture into the tin, level the surface and make a dip  
in the centre.

•  Cook for 4-4½ hours until nicely golden and a skewer comes out clean.
•  Pour over more brandy when warm if desired.
•  Cool on a rack and then wrap well in greaseproof paper and tinfoil  

until ready to use.

Classic Christmas Cake

Recipe written by: 
Mary Anne Mackle. 
Wee Buns Cookery School.

Makes 1 x 7” square cake or an 8” round cake

Ingredients
Cake
   •  12oz currants
   •  8oz sultanas
   •  8oz raisins
   •  2oz glace cherries, rinsed, dried 

and chopped
   •  2oz candied peel, chopped finely
   •  2oz almonds, ground
   •  1 tablespoon treacle
   •  1 orange, grated zest
   •  1 lemon, grated zest
   •  3 tablespoons brandy
   •  8oz plain flour
   •  8oz butter
   •  8oz light brown sugar
   •  A pinch of salt
   •  ½ teaspoon mixed spice
   •  ½ teaspoon freshly grated nutmeg
   •  4 large or 5 medium eggs
   •  3 tablespoons milk



Method
•  Add the milk with the bay leaf, peppercorns 

and studded onion into a heavy base saucepan  
and bring to the boil, simmering for a few  
minutes before removing from the heat. 

•  Allow it to cool for 30 minutes, and then strain  
into a clean saucepan.

•  Add the breadcrumbs and stir over a low heat  
until the sauce thickens. 

•  Stir in the butter, crème fraiche, mace and salt,  
continuing to stir until the butter melts. 

•  Transfer to a bowl, allow it to cool and then  
freeze if desired.

Classic Bread Sauce

Recipe written by: 
Norah Brown MBE. 
Grange Lodge.

Serves 10-12 
This classic sauce can be made at any time and stored in your freezer  
until Christmas Eve. When you take it out for defrosting just reheat it  
gently and add a little extra milk as necessary.

Ingredients
Sauce
   •  150g / 5oz stale breadcrumbs
   •  600ml /1 pint milk
   •  6 black peppercorns
   •  50g / 2oz butter
   •  1 small onion, studded  

with 6-7 cloves
   •  150ml (½ carton) crème fraiche
   •  ½ tsp ground mace
   •  1 bay leaf (optional)
   •  ½ tsp salt  

 



Method
•  Place the flour, butter and caster sugar into a food mixer with  

a ‘K blade’ and mix at a slow speed to work the mixture into a  
breadcrumb consistency. 

•  Knead the mixture quickly into dough and rest it in the fridge  
for 30 minutes.

•  Now split the mixture into 3 dough balls and flavour each one  
with one of the flavours: cinnamon, peppermint essence/oil  
or mixed spice.

•  Roll each ball out flat with flour and cut with the Christmas  
cutters. Create a small pen-diameter sized hole at the top  
of each shape.

• Bake at 180˚C for 15-20 minutes until the edges are golden brown.
•  Allow the cookies to cool and then pipe them with the coloured  

icing sugar in a Christmas shape of your choice. Once the icing  
sets you can thread ribbon through each cookie hole and hang  
them on the Christmas tree.

Edible Christmas Tree Decorations

Recipe written by: 
Lisa and Stephen Jeffers. 
Forestside Cookery School.

Serves 8-10
Makes a 2 pint pudding or two 1 pint puddings

Ingredients
Cookie
   • 450g plain flour
   • 350g butter (chilled and diced)
   • 150g caster sugar
   • Cinnamon
   • Peppermint essence or oil
   • Mixed spice

For Decoration
   • Icing sugar 
   • Colour gels of your choice
   • Christmas cutters 
   • Ribbon 



Method
•  Put the breadcrumbs, butter, parsley, onion,  

pepper and salt into a food processor and blend.
•  Remove to a suitable bowl and stir in the apples,  

beaten egg, mixed herbs, thyme, milk, cranberries  
and sausage meat.

•  Divide the mixture in two. Use one half to make eight  
‘sausage’ shapes with your hands. Wrap a slice of streaky  
bacon around each one and cook in a pre-heated oven  
at 200˚C | 400˚F | Gas Mark 6 | Aga roasting oven for  
20-25 minutes until cooked through. Use the other  
half to stuff the turkey breast.

•  Note: If using both the bacon and chestnuts,  
stir in before dividing the mixture.

Christmas Stuffing

Recipe written by: 
Norah Brown MBE. 
Grange Lodge.

This is a really good stuffing for making individually stuffed bacon rolls,  
to stuff the turkey breast or to use with leftovers. It could be made well  
ahead and frozen until required. It is also useful to stuff chicken and pork.  
Defrost thoroughly before heating!

Ingredients
Stuffing
   •  1 large onion, peeled  

and quartered
   •  2 Cox’s Pippin apples, peeled, 

cored and finely chopped
   •  450g / 1lb good quality  

sausage meat
   •  225g / 8oz white breadcrumbs
   •  50g / 2oz butter
   •  100g / 4oz chestnuts, cooked 

and peeled (optional)
   •  1 large egg, beaten
   •  A good handful of parsley
   •  1 tsp mixed herbs
   •  ½ tsp thyme
   •  100g / 4oz fresh cranberries
   •  8 rindless streaky bacon rashers, 

(optional) chopped and cooked
   •  2 tbsp milk
   •  Black pepper and salt to taste

 



Method
• Start to prepare the pudding the day before steaming.
•  In a large bowl, put in the dried fruit and suet, sifted flour, spices,  

almonds, sugar, breadcrumbs, grated apple, orange and lemon zest.  
Mix together thoroughly.

•  In a small bowl, whisk the eggs with 150ml of the stout and the  
brandy. Add this to the dry ingredients and mix well. The mixture  
should be quite wet but add more stout if necessary. Cover with  
cling film and leave overnight.

•  The next day, stir the mixture again and add some more stout.  
The mixture should be soft and still quite wet.

•  Lightly grease the pudding bowl and put the mixture in. Cover  
with greaseproof paper that’s folded in the centre to make a pleat.  
Tie this on securely and then do the same with a sheet of tinfoil.

•  Steam the pudding in a steamer or in a saucepan, it should be sitting  
on a saucer with a little water in the base for 5 hours (4 hours for a  
one-pint pudding). Make sure to keep the water topped up regularly.  
When cold remove the tinfoil and paper, clean the bowl and then  
cover with fresh paper and tinfoil.

• Keep in a cool dark place. This will keep well for months.
•  On the day of eating, steam again the same way for minimum  

1-2 hours. Serve with pouring cream or brandy sauce.

Brandy Sauce
•  Blend the cornflour with a little of the cold milk until smooth  

and add 2 tablespoons of sugar.
• Heat the remaining milk to just below the boil. 
•  Pour it onto the cornflour, stirring well. Add it back into the pan  

and heat until it reaches boiling point while stirring all the time. 
•  Allow it to cook on a low heat for a few minutes and stir occasionally. 

Taste and add more sugar if desired. 
•  Add the rest of the brandy according to taste. The sauce  

will keep if covered in a warm oven for an hour or so.

Christmas Pudding and Brandy Sauce

Recipe written by: 
Mary Anne Mackle.  
Wee Buns Cookery School.

Serves 8-10
Makes a 2 pint pudding or two 1 pint puddings

Ingredients
Pudding
   • 120g sultanas
   • 120g raisins
   • 270g currants
   • 25g candied peel, finely chopped
   • 25g ground almonds (optional)
   • 110g shredded suet
   • 50g self-raising flour
   • 110g white breadcrumbs
   • 1 tsp mixed spice
   • 1 tsp ground cinnamon
   •  A good pinch of freshly  

grated nutmeg
   • 225g soft dark brown sugar
   •  1 Bramley apple,  

peeled and grated
   • Grated zest of ½ an orange
   • Grated zest of ½ a lemon
   • 2 large eggs
   • 1 tin / 400ml of Irish stout
   • 2 tbsp brandy or Irish whiskey

Brandy Sauce
   • 1 pint milk
   • 3 level tablespoons cornflour
   • 2-4 tbsp caster sugar
   • 1-2 tbsp brandy



Christmas Classics
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Annie Gray’s Version Of  
Eliza Acton’s Victorian Mince Pies

Recipe written by: 
Annie Gray.

Method
•  Pre-heat oven to 170˚C and grease one or two bun trays with butter.
•  Combine all of the mincemeat ingredients in a large bowl and mix  

them together really well.
•  Cut out circles in the pastry sheets – they should be slightly bigger  

than the indentations in the bun tray and then use a cutter the next  
size down for the lids. 

•  Add one teaspoon of mincemeat to each case, place the lids on and  
place them in the oven to bake for 15-20 mins or until golden.

•  You will have lots of leftover mincemeat and if you put it into clean, 
sterilised jars with lids it will keep happily in the fridge for several weeks.  

Ingredients
   •  115g sirloin steak, fried  

and chopped very finely
   •  115g raisins
   •  115g apple, finely diced
   •  115g suet
   •  140g currants
   •  140g caster sugar
   •  60g candied peel
   •  1 lemon, boiled until soft, 

juice and rind
   •  A pinch of salt
   •  ¼ tsp fresh grated nutmeg
   •  ¼ tsp ground mace
   •  ¼ tsp ground ginger
   •  60 ml sherry, port or Madeira
   •  Ready rolled, all-butter  

puff pastry



Annie Gray’s  
‘Whipt Syllabub From A Lady’

Recipe written by: 
Annie Gray.

Method
•  Add all of the ingredients into a large mixing bowl.
•  Use a whisk or chocolate swizzle stick placed in the bowl and  

rub it between your hands until the cream starts to thicken up  
a little. You should see a frothy foam appearing on top. Scrape  
off the foam; place it in a sieve on top of another bowl and leave  
to drain slightly. Repeat the process to raise some more froth. 

•  When you have judged that you have enough foam, fill a small  
glass with about 50ml of the cream mixture and then top it off  
with a big pile of the light as air foam. Ta dah!

Ingredients
   •  500ml single cream
   •  250ml white wine
   •  60ml brandy
   •  Juice of 1 lemon
   •  Juice of 1 large orange
   •  2 tbsp orange flower water
   •  2 tbsp sugar



Method
Vanilla syrup:
•  Put the 1kg of caster sugar and the 500mls of water into a pan, split the 

vanilla pod and scrape it into the pan.
•  Put over a medium heat and bring it to the boil, making sure that the sugar 

doesn’t settle on the bottom of the pan.
•  Once boiled, let it simmer for ten minutes before leaving it to cool for an 

hour – the syrup should have no heat when it is later mixed into the eggs.
•  Strain the mixture through a fine sieve and then bottle the syrup.
 
Egg mixture:
•  Crack all the eggs into a bowl and mix well with an electric whisk. Make 

sure that all whites and yolks are mixed – there should be no yellowy 
streaks in the mixture.

•  Once completely mixed, move the eggs into a large bowl.
•  Add all of the alcohol, milk, cream and 360ml of the vanilla syrup to the 

egg mixture before topping it off with half a grated nutmeg.
•  Stir everything together before going over it again with an electric whisk.
•  Once fully mixed, funnel the mixture out into a bottle and leave it in the 

fridge overnight.
•  Serve the eggnog in a glass with ice and a sprinkle of nutmeg.

Serves 12

Eggnog
Ingredients
   •  12 eggs (1 per person)
   •  1kg castor sugar
   •  500ml water
   •  1 vanilla pod
   •  300ml Bushmills Irish Whiskey 

(25ml per person)
   •  300ml Harveys Bristol Cream 

Sherry (25ml per person)
   •  300ml Gosling’s Black Seal Rum 

(25ml per person)
   •  300ml full-fat milk (25ml per  

person)
   •  150ml cream of your choice

Recipe written by: 
Damian Cole 
The Cocktail Academy
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Method
•  Sterilise the jars and lids before use by putting them through a  

hot wash in the dishwasher or scalding them with boiling water.  
Dry them off in the oven for 10-15 minutes at 160°C. 

•  In a large, non-stick saucepan, gently fry the onion with rapeseed  
oil until soft but not coloured. Add the chopped garlic and ginger  
and fry for another 5 or 6 minutes.

•  Add the dried fruit to the pan and cook for 3 or 4 minutes until  
it plumps up a little. 

•  Add the sugar, vinegar and spices and stir well to incorporate.  
Season to taste.

•  Bring the pan to the boil before reducing to a gentle simmer.  
Cook for about 30 minutes uncovered but stirring occasionally  
to make sure it doesn’t stick. 

•  When the fruit looks plump and glossy, the mixture is holding  
together with very little liquid, it’s ready.

•  Leave to cool before filling the jars. Enjoy!

Kim’s Fig And Apricot Christmas Chutney

Recipe written by: 
Kim Lenaghan.

Ingredients
   •  2 red onions, finely sliced
   •  2 cloves garlic, finely chopped
   •  2 tablespoons of fresh ginger, 

finely chopped
   •  200g soft dried apricots,  

quartered
   •  150g dried figs, quartered
   •  100g raisins
   •  150g demerara sugar
   •  150ml white wine vinegar
   •  1 cinnamon stick
   •  ¼ nutmeg, finely grated
   •  Rapeseed oil for frying
   •  Salt and black pepper to taste
   •  2 sterilised standard sized  

jam jars



Method
•  Cut the puff pastry into circles and place a piece of cheese  

and a teaspoon of chutney into the middle of each circle. 
•  Fold each pastry circle into a parcel so the mixture  

is enclosed and score 3 slits in the top.
•  Brush with egg and sprinkle with sugar.
•  Place onto a baking tray and into a pre-heated oven  

at 180°C for 15-20 minutes until golden brown.
•  Serve warm or cold. Enjoy!

Savoury Eccles Cakes

Ingredients
   • 2 sheets of puff pastry 
   • 1 egg beaten
   • Blue cheese or brie
   • Fig chutney 
   • Demerara sugar

Recipe written by: 
Kay Armstrong. 
Deli Muru.



Rose Vanilla Very Berry Jam 

Method
•  Add the fruit to a heavy-based pan and gently simmer  

for 15-20 minutes until softened.
•  Add the vanilla, sugar and lime juice and keep on a low  

heat until the sugar has dissolved.
•  Turn up the heat and bring to a rolling boil until setting  

point is reached. (To test for the setting point pop a small  
amount of jam onto a cold plate in the fridge for a few  
minutes, then push with your finger to see if the mixture  
wrinkles – if it does then it’s set.) 

•  Skim off any froth from the jam and pour into sterilised jars.  
•  Label, decorate and enjoy!

Recipe written by: 
Kay Armstrong. 
Deli Muru.

Ingredients
   •  1kg frozen mixed berries
   •  1kg sugar
   •  50ml lime juice
   •  1 vanilla pod or 1 teaspoon  

vanilla extract 
   •  1 tablespoon rose water



Method
•  Melt the butter and chocolate in a bain-marie  

or a heatproof bowl over warm water.
•  Add the eggs and sugar. Mix together well then  

fold in the flour.
•  Pour the mixture into a lined 9” x 9” tin.
•  Drop a few teaspoons of the jam into the mixture  

and create a swirl design with a skewer.
•  Bake in a pre-heated oven at 170°C for 20-25 minutes  

until the mixture has a slight wobble in the middle.
•  Cut into squares and dust with icing sugar or cocoa.

Very Merry Berry Brownies

Ingredients
   •  150g unsalted butter
   •  200g dark chocolate  

(70% cocoa) 
   •  4 eggs beaten
   •  300g soft brown sugar
   •  80g plain flour
   •  Rose Vanilla Very Berry Jam 

(see previous recipe)
   •  Icing sugar or cocoa (to dust)

Recipe written by: 
Kay Armstrong. 
Deli Muru.



Chocolate, Pecan & Armagnac Fudge

Method
•  Mix and melt all the ingredients in a bowl over a pot  

of gently simmering water. 
•  If the mixture seems too thick or the chocolate starts  

to separate, just add another tablespoon of liquid. It can be  
tepid water if you think you have enough brandy already. 

•  When melted add the nuts, mix through and pour into a tin,  
lined with lightly greased tin foil. 

•  Leave to cool and then set in the fridge for a couple of hours  
and cut into small squares as it’s very rich!

•  It will keep in the fridge in an airtight container for at least  
a week, but it is highly unlikely to hang around that long! 

Recipe written by: 
Kim Lenaghan. 

Ingredients
   •  500g chocolate (70% cocoa)
   •  1 standard tin of condensed milk
   •  100g pecans or walnuts,  

chopped and lightly toasted 
(around 7 mins at 160°C)

   •  5 tablespoons Armagnac  
or Cognac

   •  1 tablespoon vanilla essence
   •  ½ teaspoon bicarbonate of soda



The Big Day and Beyond
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Method
•  Pour the prosecco into a large jug. Add the cointreau  

and cranberry juice and stir well. It will be fabulous  
jewel red colour, like the plant it takes its name from. 

•  Pour into champagne flutes and enjoy this festive favourite. 

Poinsettia Cocktail

Ingredients
   •  1 bottle well chilled prosecco
   •  125ml cointreau
   •  400-500ml chilled  

cranberry juice

Serves 2

Recipe written by: 
Kim Lenaghan



Method
•  Butterfly the turkey breast, place between two layers of cling film  

and gently beat until the turkey has a uniform thickness.
•  Place the stuffing in the middle of the breast and fold the  

turkey breast over.
•  Cover the turkey ballotine with slices of Parma ham, then season.  

Roll cling film over the ballotine and cover again with tin foil.
•  Cook in a pre-heated oven at 175°C for 1 hour. Remove from the  

oven, drain the juices, remove both the tin foil and cling film and  
return to the oven to crisp up for 20-25 minutes at 180°C.

Turkey and Parma Ham Ballotine

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.

Ingredients
   •  700g turkey breast,  

skin removed
   •  12 slices Parma ham
   •  Stuffing
   •  Salt
   •  Pepper



Method
•  Peel, quarter and blitz the onion in a food processor until  

finely chopped, then tip into a bowl.
•  Add the breadcrumbs to the onions then crush and crumble  

in the chestnuts.
•  Add the sausage meat, chopped sage, chopped bacon, zest of orange 

and lemon, crack in the egg and a good pinch of salt and pepper.  
Now get your hands in and give it a good mix until well combined. 

•  Stuff under the top skin of the turkey. If there is any stuffing left,  
it can be rolled into a ball and cooked in an oven dish separately.

Sage and Chestnut Stuffing

Ingredients
   • 1 onion
   • 50g breadcrumbs
   • 100g chestnuts
   • 500g sausage meat
   • Bunch of sage
   • 2 rashers of smoked bacon
   • ½ tsp nutmeg
   • ½ lemon
   • ½ orange
   • 1 large free range egg

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.



Roast Potatoes

Method
•  Parboil the potatoes in saltwater for 10 minutes.  

Toss in a colander to fluff and slightly break.
•  In the bottom of a roasting tray place the goose/duck  

fat and then add a single layer of potatoes, season  
with salt and pepper.

•  Cook for 30 minutes at 190°C until golden.
•  Remove the tray from the oven and press the potatoes  

gently against the base of the tray to flatten them out more.
•  Now drizzle the rapeseed oil over the potatoes and sprinkle  

the rosemary, thyme, sage and garlic. By adding the herbs  
halfway through the cooking process, you ensure the herbs  
don’t burn and you get maximum flavour from them.

Ingredients
   •  Maris Piper potatoes
   •  Goose or duck fat
   •  Rosemary
   •  Thyme
   •  Sage
   •  Garlic
   •  Salt
   •  Pepper
   •  Rapeseed oil

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.



Christmas Red Cabbage

Method
•  Cut cabbage into four, cut out the cove then finely slice.
•  Heat butter in a large pan and add the onions. Cook until  

soft (5 minutes). Add the orange zest, cinnamon stick,  
star anise and cook for a further minute. 

•  Add the cabbage and then pour in the port, orange juice,  
balsamic vinegar and 150ml of water. Bring to the boil and  
then reduce the heat. Cover and simmer until the cabbage  
is tender for approximately 45-60 minutes.

Ingredients
   •  1 red cabbage, outer  

leaves removed
   •  25g butter
   •  2 red onions, finely sliced
   •  1 orange, zest and juiced
   •  1 cinnamon stick
   •  2 star anise
   •  150ml port
   •  2 tbsp balsamic vinegar

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.



Method
•  Cook the sprouts in boiling salted water for 5-10 minutes.  

Drain and plunge into iced water to keep the colour.  
Drain again when cooled.

•  Place bacon into a medium heated pan and cook until crisp.
•  In a separate pan add cream and garlic and bring to the boil  

with the sprig of thyme and bay leaf.
•  Add the sprouts to the pan with bacon until they start to colour,  

then stir in the cream.
•  Season and serve with fresh thyme.

Creamed Brussel Sprouts

Ingredients
   •  500g sprouts, trimmed and 

halved if large
   •  6 rashers smoked streaky bacon, 

cut into lardons
   •  200ml double cream
   •  2 cloves garlic, grated
   •  Salt
   •  Black pepper
   •  Sprig of thyme 
   •  1 bay leaf

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.



Method
•  Mix the cornflour, plain flour and sparkling water  

together to create your batter.
•  Heat the fryer to 180°C.
•  Dust the sprouts in some flour.
•  Dip the sprouts in the batter until covered fully.
•  Start to fry.
•  Cook sprouts in fryer for 2 minutes until crispy.
•  Serve in a bowl with some chilli sauce.

Crispy Brussel Sprouts

Ingredients
   • 70g cornflour
   • 30g plain flour
   • 80ml sparkling water
   • 100g cooked brussel sprouts

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.



Turkey Risotto

Method
•  In a large pan add the butter on a low heat and  

cook the onion and garlic for 10 minutes.
•  Add the rice and cook for another 2 minutes.
•  Add the white wine and cook for another 2 minutes.
•  Start to add the stock, a ladle at a time, stirring continuously.
•  Keep repeating this process for about 20 minutes.
•  Finish with the cooked turkey, cheese, parsley and  

lemon juice and serve.

Ingredients
   •  50g butter
   •  1 large onion, chopped
   •  2 cloves of garlic, sliced
   •  300g Arborio rice
   •  100ml white wine
   •  1 litre chicken stock
   •  100g Parmesan cheese
   •  Small bunch of parsley, chopped
   •  200g cooked turkey, chopped
   •  Juice of 1 lemon

Serves 4

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.



Vegetable Frittata

Method
•  Preheat the grill.
•  In a large frying pan add the olive oil and fry the leftover  

vegetables for 2 minutes.
•  Add the eggs, cheese, salt and pepper and cook for one minute  

on low heat.
•  Place under grill for 5 minutes.
•  When ready, turn out onto board and serve with some  

mixed leaves.

Ingredients
   •  300g of leftover vegetables 
   •  1 tbsp Olive Oil
   •  6 eggs (beaten)
   •  50g any cheese 
   •  Salt and pepper

Serves 6

Recipe written by: 
Ian Hunter. 
Belfast Cookery School.



Method
•  Put the two egg yolks into a glass or ceramic bowl, with the  

vinegar, a pinch of salt and a splash of ice cold water. 
•  Whisk together for a few minutes until it starts to thicken slightly.
•  Now place the bowl over a pan of barely simmering water.  

Be careful! If it’s too hot or the bowl touches the water, your  
eggs will scramble. Whisk for about 5 minutes until the mixture  
is a pale yellow colour and has thickened quite significantly.

•  Take the bowl off the heat and pour in the melted butter  
in a steady stream, whisking all the time as you do. 

•  Keep whisking and what you should end up with is a very glossy, 
golden sauce, thick enough to be spooned on top of your eggs  
but still fluid enough to drip down into pools on the plate.

•  Add a squeeze of fresh lemon juice, a sprinkle of cayenne pepper  
and check your seasoning for taste. 

Kim’s Eggs Benedict Festive Brunch

Ingredients
   •  2 English muffins,  

split and toasted
   •  1 packet of smoked grilled  

and crispy streaky bacon  
or use leftover ham

   •  4 eggs, poached & runny 
Hollandaise Sauce

Hollandaise Sauce
   •  125g melted, unsalted butter
   •  2 egg yolks
   •  1/2 tsp white wine  

or tarragon vinegar
   •  Salt & black pepper
   •  Squeeze of lemon juice
   •  Pinch of cayenne pepper

Serves 2

Recipe written by: 
Kim Lenaghan
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