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Day | - Pancetta Breakfast Cups

Serve Up Breakfast For Dinner With These tasty Little Fritatas.
Swap The Brown Sauce For Ketehup, If You Prefer!

Type Of Digh Dietry Consideration Recipe Serves
Canapé - 2
Amount [ngredient

2 Panchetta Rashers

3 Medium Eggs, Beaten
50¢g Créme Fraiche
50g¢ Mature Cheddar, Grated

Small Handful Chives, Finely Chopped

6 Cherry Tomatoes, Halved
50¢g Brown Sauce Or Ketchup

To Greage Vegetable Oil




Method

[.  Dreheat The Oven To [80°C (I60°C Fan) Mark 4.
Greage A 12 Hole Mini Muffin Tin With A Little Oil.

2. Slice Pancetta Half Widthways. Lay Two Pieces [nto A Hole In
The Tin, So They Cover The Base And Come Up The Sides A
Little. Repeat Until All Holes Are Covered.

3. In A Bowl, Whigk Eggs, Créme Fraiche, Cheddar, Most Of The
Chives And Plenty Of Seasoning. Spoon [nto Lined Holes.

4. Place A Tomato Into Each, Cut Side Up. Day  -Pancetta Breakfast Cups

5. Cook [n Oven For |5 Minutes, Or Until Golden Brown And Set.

6. Cool Slightly [n The Tin Before Gently Transferring To A Serving
Plate.

7. To Serve, Mix Brown Sauce Or Ketchup With | Tablespoon Of
Water To Loosen. Drizzle Over The Breakfast Cups And Serve
Just Warm.
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Day 2 - Beetroot Soup

Thig Vibrant Vegetarian Soup Uses Pre - Cooked Beetroot To Speed Up Preparation.

Type Of Digh Dietry Consideration Recipe Serves
Soup Vegetarian 8 r
Amount [ngredient (
25¢ Butter
2 Large Onions, Finely Chopped
2 Celery Stalks, Finely Chopped
2 Garlic Cloves, Finely Chopped
[Tep Thyme
350g¢ Potatoes, Peeled & Diced
(L Vegetable Stock
3 x250¢g Vacuum - Packed Beetroot, Juices Regerved
8 Thsp Créme Fraiche
40g Root Vegetable Crigps




Method =

[. Melt Butter In A Large Pan With A Lid Over A Low Heat.

2. Add Oniong And Celery, Cover And Cook For [2 Minuteg Until
Softened.

3. Add Garlic And Thyme, Cooking For Another Minute Until
Fragrant.

4. Add Potatoes And Stock, Bring To The Boil, And Simmer,

Covered For 25 Minutes Until Potatoes Are Tender.
Day 2 - Beetroot Soup

5. Remove From Heat. Add Cooked Beetroot And Juices And
Blend To A Purée. Season To Taste.

6. Return To Pan To Heat Through.

7. To Serve, Divide Soup Among 8 Warm Bowls, Top Each With
[ Tbep Créme Fraiche, A Few Vegetable Crisps And A Sprinkling
Of Thyme.
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Day 3 - Chicken, Pork And Pistachio Terrine

Wrapped [n Streaky Bacon And Studded With Cranberries And Pigtachios,
Thig Terrine Recipe Makes A Show - Stopping Starter.

Type Of Digh Dietry Consideration Recipe Serves
Main - 8
Amount [ngredient
[ Thep Olive Oil, Plus E xtra To Brugh
[ Onion, Finely Chopped
2 Thep Brandy, Optional
2 Ragherg Smoked Streaky Bacon
2 Skinless Chicken Breasts, Cubed
500g Pork Mince
50g Pistachios, Roughly Chopped
50q Dried Cranberries
3/4 Tep Freghly Grated Nutmeg
2 Thyme Sprigs




Method

[.  Heat The Oil In A Medium Pan And Gently Cook The Onion For [O
Minutes Until Softened.

2. Carefully Add The Brandy, f Using, And Bubble For 30 Seconds, Then
Tip The Mixture Into A Large Bowl And Set Aside To Cool.

3. Dreheat Oven To [80°C (I60°C Fan) Mark 4.

4. Use About [0 Raghers To Line The Ingide Of A 900g (2Ib) Loaf Tin With
Bacon, Leaving E xcese Hanging Over The Sides.

5. To The Cooled Onions, Add Chopped Chicken Breast, Pork Mince,
Pistachios, Cranberries, Nutmeg, Thyme And Plenty Of Seagoning (It
Needs A Fair Amount Of Salt). Mix Together.

6. DPress The Mixture [nto The Loaf Tin, Levelling The Surface. Fold Any
Overhanging Bacon Over The Filling; Cover With The Remaining Raghers.

Press Down Again To Make Sure The Surface ls Smooth.

7. Lightly Oil A Small Sheet Of Aluminium Foil And Press On Top Of The Loaf
Tin. Wrap Tin Well In A Further Double Layer Of Foil, Then Put Into A
Roasting Tin.

8. Half Fill The Roasting Tin With Boiling Water From The Kettle And
Carefully Transfer To The Oven. Cook For [ 1/2 Hours Until The Terrine
Feels Solid When Pressed.

Day 3 - Chicken, Pork And Pigtachio Terrine

(0.

(2.

Lift Tin Out Of The Water. Unwrap The Double Layer Of Foil (Leaving The
Greased Foil Layer On The Bottom [n Place). Carefully Pour Any Liquid
From The Terrine (This Will Set Into A Jelly If Not Done). Leave To Cool.

Sit The Loaf Tin On A Baking Tray And Sit Three Ting Of Tomatoeg (Or
Similar) On Top Of The Terrine (Resting On The Foil Layer). Chill
Overnight.

To Serve, Preheat The Oven To 200°C (I80°C Fan) Mark 6. Unmould
The Terrine Onto A Baking Tray And Lightly Brugh With Oil.

Brown [n The Oven For 20 - 25 Minutes (If You Don’t Want The Terrine
Browned, Leave This Step Out). Serve The Terrine Warm Or At Room
Temperature In Slices With Fruity Chutney And Toast.
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Day 4 - Smoked Salmon Mousse -
With Pink Peppercorn Butter




Day 4 - Smoked Salmon Mousse With Pink Peppercorn Butter

The Traditional Way To Start A Christmag Feast,
And These [ndividual Serving Are So Simple And Can Be Made [n Advance.

-

Type Of Digh Dietry Consideration Recipe Serves
Starter - 8
Amount [ngredient
200g Smoked Salmon Trimmings
200g Full Fat Cream Cheese
200 ml Double Cream

[ Thep Chives, Finely Chopped
[ Thep Dill, Finely Chopped
[ Lemon, Finely Grated Zest
[00g Smoked Salmon Slices
[50¢ Unsalted Butter, Melted & Cooled
[Tsp Pink Peppercorns

[ Toasted Rye Bread




Method

[. In A Food Processor, Pulse Salmon
Trimmings And Cream Cheese Until Evenly
Combined.

2. With The Motor Running, Add The Cream
Until You Have A Fluffy Mixture.

3. Transfer To A Bowl, Stir [n Chopped Herbs,
Lemon Zest And Some Seasoning.

4.Divide Among 8 Small Rameking,
Smoothing To Level.

5. Top Each With A Thin Layer Of Sliced
Salmon, Cutting To Fit As Needed..

6. Chill For 30min Until Firm.

Day 4 - Smoked Salmon Mousse With Pink Peppercorn Butter

7. Divide Butter Among The Ramekins
(Discarding The Cloudy Whey).

8. Scatter Over Peppercorng And Dill Sprigs.
9. Chill For [ Hour, Or Until Ready To Serve.

[0.Allow To Come Up To Room Temperature
For [5min Before Serving With Rye Toast.
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Day 5 - Cider & Onion Soup With
Cheese & Apple Toasts




Day 5 - Cider & Onion Soup With Cheese & Apple Toasts

A Version Of French Onion Soup. Use Any Cheese You Have [n The Fridge For The Toasts
— A Crumbly Goat's Cheese Works Well

Type Of Digh Dietry Consideration Recipe Serves
Soup - 2
Amount [ngredient
30g Butter
2 Onions, Peeled & Sliced
3 Garlic Cloves, Peeled & Sliced
[OOml Cider
2 Thyme Sprigs, Plus [Tsp To Serve
450ml Chicken Stock
50ml Double Cream or Créme Fraiche
/2 Granny Smiths Apple, Peeled, Cored &
Cut Into Fine Matchsicks
For The Toasts
2 Slices Sourdough or Baguette
20g Cheddar, Grated or Crumbled Cheese
[Og Dried Apple

[ Spring Onion, Finely Sliced




Method

. Heat The Butter In A Saucepan Until Foaming,
Then Add The Onions And Cook For [O mins
Until Soft And Golden.

2. Add The Garlic And Cook For | min More.

3. Pour Over The Cider, Then Add The Potato And

Thgme Qprlgs And Simmer For Another 2 Mins. Day 5 - Cider & Onion Soup With Cheese & Apple Toasts

4. Stir In The Stock And Cream, Bring To The Baoil
And Simmer For [5 ming Until The Potato [s
Soft.

7. Toast The Bread On Both Sides, Then Mix The
Sheege, Dried Apple And Onion Together.

8. Pack The Mixture Onto The Toagte, Then Grill

5. Remove And Discard The Thyme, Transfer The Uniil Melied And Colden.

Soup To A Blender And Blitz Until Smooth.
9. Pour The Soup Into Bowls, Scatter Over The

Apple Matchsticks And Thyme Leaves, Then
Serve With The Toasts.

6. To Make The Cheese & Apple Toasts, Heat The
Grill To High.
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Day 6 - Vegetar




Day 6 - Vegetarian Pea Dithivier

Rather Than Serving Up Individual Portions,
Make A Statement With This Stunning Centrepiece.

Type Of Digh Dietry Consideration Recipe Serves [
Main Vegetarian 6
Amount [ngredient
(759 Frozen Peag
2 Oniong, Finely Sliced
[75¢ Full Fat Cream Cheese
Small Handful Tarragon, Finely Chopped
(/2 Thep Wholegrain Mugtard
40g Fresh White Breaderumbs
To Dust Plain Flour
500¢g Puff Pagtry

[ Egg, Lightly Beaten




Method

[.  Take The Peag Out Of The Freezer And Set Agide.

2. Heat Oil In A Medium Pan And Gently Cook The Onionsg For
[O-15min Until Softened.

3. Empty [nto A Large Bowl And Leave To Cool.

4. Stir The Cream Cheese, Pargley, Mustard, Tarragon, Breaderumbs,
Peag And Plenty Of Seagoning [nto The Cooled Onion Bowl.

5. Lightly Flour A Work Surface And Roll Out /& Of The Pagtry Until lt

ls 3mm (%in) Thick. Cut Out A 20.5¢m (8in) Pastry Circle And Put Day 6 - Vegetarian Pea Pithivier
On A Baking Tray.
[O. Crimp Edges. Brush With Beaten Egg, Then Score Top Lightly In A
6. Spoon Pea Mixture On To The Circle And, Leaving A 3em (l%in) Pattern Like Spokes Of A Wheel. Chill For At Least lhr.
Border Of Pastry Around The Edge, Shape The Filling [nto A
Flattened Dise With eraighf Edges, About 3em (1%in) Tall. [. Preheat Oven To 200°C (I80°C fan) Mark 6 And Put A Separate

Baking Tray [n The Oven To Heat Up.

7. Brush Empty Edge Around Filling With Beaten Egg.
[2. Working Quickly And Carefully, Transfer The Prepared Pithivier On

8. Next, Roll Out Remaining Pastry As Before, Until [t ls 3mm (‘4in) To The Hot Baking Tray And Cook For 30-4Omin [n The Oven Until
Thick. Lay Over Filling; Smooth [t Down To Get Rid Of Any Air Deep Golden.
Bubbles.

[3. Serve Warm Or At Room Temperature.
9. DPrese Down Firmly On The Edges To Seal; Trim Into A Neat Circle

(Using Bage Circle Ag A Guide).
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Day 7 - Black Forest Christmas Fool

A Simple, Quick And Indulgent Dessert You Can Rustle Up [n [O Minutes.
If You Want To Make A Non-Aleoholic Version, Use A Can Of Cherries In Syrup Instead

Type Of Digh Dietry Congideration Recipe Serves
Dessert - 6 s
Amount [ngredient @ > -
500ml Double Cream ’ ‘ z :‘-{
/2 Tep Vanilla Extract Y
2 Thep leing Sugar
250g Christmag Cake or Rich Fruit Cake
390g¢ Jar Black Cherrieg [n Kirseh, Drained,

Regerving The Liquid For Drizzling
50q Dark Chocolate, Chopped



Method

[. Whigk The Cream With The Vanilla And
leing Sugar Until lt Just Holds [ts Shape.

2. Crumble The Cake Into Six Glasges.
3. Top With A Few Cherries.

4.Add A Dollop Of Cream And A Drizzle Of
The Kirsch.

5. Seatter Over The Chopped Chocolate.

Day 7 - Black Forest Chrigtmas Fool
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Day 8 - Brie & Cranberry Twiste




Day 8 - Brie & Cranberry Twists

Get Creative With Filo Pastry And Serve Up Stylish Canapés,
With Creamy French Cheese And Sweet Fruit

Type Of Digh Dietry Consideration Recipe Serves
Canapé - 18
Amount [ngredient

2 Filo Pagtry Sheets
[00g Butter, Melted
250g Brie, Cut Into 18 Chunky Fingers
(8 Tep Cranberry Sauce
50¢g Walnuts, Roughly Chopped

Sprinkling Poppy Seeds




Method

[. Heat OvenTo 220C/200C Fan/Bas 7.

2. Stack Two Of The Filo Sheets With A widest
Edge Facing You, Brush With Some Melted
Butter.

3. Put Three Brie Fingers At Even [ntervals
Across The Bottom Of The Filo.

4. Top Each Finger With [ Tep Cranberry
Sauce, Then Sprinkle Over A Few Chopped
Walnuts.

5. Roll Up The Filo From The Bottom.

6. Cut Into Three Parcels, And Twist The Ends
To Seal.

Day 8 - Brie & Cranberry Twiste

7. Brugh With More Butter And Sprinkle With
Poppy Seeds.

8. Repeat With The Remaining Ingredients.

Q. Bake For 10 mins. Or, Cover The Unbaked
Twiste With Cling Film, Chill For Up To [ Day
And Bake Just Before Serving.
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Day 9 - Hearty Winter Veg Soup




Day 9 - Hearty Winter Veg Soup

The Perfect Soup For Those Warm Cosy Nights -
lt's Vegetarian And A Good Source Of Calcium, Folic Acid And Vitamin C, Too!

Type Of Digh Dietry Consideration Recipe Serves
Soup Vegetarian 4
Amount [ngredient
[ Thep Olive Oil
2 Garlic Cloves, Crushed
[ Swede, Peeled & Cut [nto Chunks
4 Large Carrot, Peeled & Cut Into Chunks
3 Thyme Sprigs, Leaves Removed & Chopped
850ml Vegetable Stock
500ml Semi Skimmed Milk

2 Cans Mixed Beans, Drained




Method

. Heat The Oil In A Large Saucepan,
Then Gently Soften The Garlic Without

Colouring.

2. Tip In The Swede, Carrots And Two-
Thirds Of The Thyme, Then Pour [n The
Stock And Milk.

3.Bring To The Boil, Then Simmer For [5
Mins.

4 .Ladle A Third Of The Soup [nto A
Blender, Whizz Until Smooth.

5.Pour Back Into The Pan Along With The

Beans.

Day 9 - Hearty Winter Veg Soup

6. Check For Seasoning, Then Return To
The Heat And Warm Through.

7. Serve Sprinkled With The Remaining
Thyme And Some Warm, Crusty Bread
Rolls.
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Day (O - Caramelised Onion And Squash Baked Ricotta

The Perfect Balance Between Sweet, Herby And Creamy,
Our Vegetarian Centre Piece Around The Chrigtmag Dinner Table This Year ls Sure To Delight.

Type Of Digh Dietry Consideration Recipe Serves -
Main Vegetarian 8 V¢
Amount [ngredient
500g¢ Butternut Squagh, Peeled & Halved Lengthways
4 Tsp Olive Oil, Extra To Grease
[ Large Red Onion, Thinly Sliced
2 Tsp Sugar
[ Thep Balgamic Vinegar
500¢g Ricotta
2 Medium eggs
50¢g Vegetarian Hard Cheege or

Hard Goate Cheege, Finely Grated
/4 Tep Nutmeg, Freshly Grated

3 Thyme Sprigs




Method

l.

[O.

Il.

Preheat Oven To [90°C (I70°C fan) Mark 5.
Line A Baking Tray With Baking Parchment.

Slice Squash Into [em-Thick Wedges And Toss With 2tep oil And
Some Seagoning.

Arrange [n A Single Layer On The Lined Tray And Roast For
20-25min, Until Just Tender.

Set Agide Until Cool Enough To Handle.

Meanwhile, Heat Remaining Oil [n A Medium Frying Pan Over Low
Heat.

Add Onion And Fry, Stirring Occagionally, For [O-12min Until
Softened.

Add Sugar, Vinegar And A Pinch Of Salt, Increage Heat To High And
Bubble For [-2min, Until Reduced And Sticky.

Remove From Heat And Set Aside.

[n A Bowl, Whigk Together Ricotta, Eggs, Cheese, Nutmeg, % Tep Salt
And Some Freshly Ground Pepper.

Lightly Grease And Line A 900g Loaf Tin With A Strip Of Baking
Parchment.

Day (O - Caramelised Onion And Squash Baked Ricotta

2.

(3.

(4.

(5.

6.

Put Thyme Sprigs [n The Bottom Of The Tin, Then Arrange The
Squash Slices Neatly On Top In 2 Layers.

Spoon Over Onions In An Even Layer, Followed By The Ricotta
Mixture, Smoothing To Level.

Put On A Baking Tray And Cook In Oven For 45-50min, Until Just
Set Firm.

Cool [n Tin For [Omin, Then Run A Sharp Knife Around The Edge Of
The Tin And [nvert On To A Serving Plate.

Serve Hot, Warm Or At Room Temperature.
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Day [l - Stollen Spirals



Day [l - Stollen Spirals

Bake A Batch Of These Sweet German Bung Over Christmas And Enjoy At
Breakfast Or Teatime... Or Both

f

Type Of Digh Dietry Consideration Recipe Serves r v‘_ -
Dessert - 2 - . : '
Amount [ngredient \'

[ Orange, Zest Plus /2 Juice :
4 Thep Cointreau
85¢g Dried Cranberries
550q¢ Strong White Bread Flour,
Plug extra For Kneading
2x7qg Sachets Easy Bake Dried Yeast
85¢g Golden Caster Sugar
Good Grating Nutmeg
85¢ Butter,
Plug E xtra For Greaging
[ Large Egg
250ml Warm Milk
25¢ Pistachios, Chopped

300g Golden Marzipan



Method

(0.

.

2.

Stir Together The Zest And Juice, Cointreau, Cranberries And Mixed Fruit

[n A Small Bowl And Leave To Soak.

Mix The Flour, Yeast, Caster Sugar And Nutmeg [n A Large Bowl.
Add %2 Tep Salt And Rub [n The Butter.

Beat The Egg With The Warm Milk, Then Pour Onto The Flour Mix.

Stir With A Round-Bladed Knife, Then Use Your Hands To Bring The
Mixture Together As A Soft Dough.

Tip Onto A Work Surface And Knead For A Couple Of Ming, Adding A
Little Flour Only If You Need To Stop It Sticking.

Oil The Bowl, Return The Dough And Cover With Cling Film.

Leave To Rige For 45 ming-1 hr [n A Warm Place Until Doubled In Size.
Line And Butter A Large Roasting Tin With Baking Parchment.

Roll The Rigsen Dough Out Firmly To A Long Strip About 70 x [8em.

Add The Pigtachios To The Soaked Fruit, Then Scatter The Mix Along The
Dough.

Roll The Marzipan Into A Sausage The Same Length As The Longest Side
Of The Dough, Then Place [t Down The Centre Of The Dough And Roll Up
Together Firmly, A Bit Like Making A Sausage Roll.

Day ! - Stollen Spirals

(3.

(4.

(5.

(6.

Trim The Ends, Then Cut The Rest Into Even Lengthe And Arrange, Cut
Side Up, [n The Tin.

Cover With Cling Film And Leave To Rige For 45 ming-! hr Until Really
Well Rigen.

Heat Oven To I90C/170C fan/Gag 5. Bake For [5-20 ming Until
Golden.

Brugh With Melted Butter And Dredge With leing Sugar, Or Mix A Little
Water Into The leing Sugar, Drizzle Over The Bung And Scatter Over The
Nuts.
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Day [2 - Spiced Pea & Colrgette Fritters
With Minty Yogurt Dip



Day [2 - Spiced Pea & Courgette Fritters With Minty Yogurt Dip

Thege Spiced Pea And Coriander Fritters Are Eagy To Make Ahead Of Time.
Scatter With Crunchy Spring Onions And Serve With The Cool Minty Yogurt Dip

Type Of Digh Dietry Consideration Recipe Serves
Canapé Vegetarian 30
Amount [ngredient
Dip (20ml Greek Yoghurt
Dip /2 Clove Garlic, Crushed
Dip [ Thsp Extra Virgin Olive Oil
Dip 3 Tep Mint Sauce or 2 Tbsp Fresh Mint Leaves
Fritter 100g Gluten Free Plain White Flour
Fritter 3 Medium E ggs
Fritter 2 Courgettes, Grated & Moisture Squeezed Out
Fritter 60g Peag (Thawed If Frozen)
Fritter 2 Thsp Mint Leaves, Chopped
Fritter [ Green Chilli, Deseesded & Finely Chopped
Fritter | Lemon, Zested
Fritter [1/2Tep Ground Coriander
Fritter [ 1/2Tep Cumin
Fritter /4 Tep Baking Powder
Fritter 4 Thep Veg Oil, For Frying
To Serve 100g Feta, Crumbled

To Serve 3 Spring Onions, Thinly Sliced



Method

[. InA Large Bowl, Mix Together All The Fritter Ingredients,
Except The Oil, Until Combined.

2. For The Yogurt Dip, Simply Mix All The [ngredients
Together [n A Small Bowl With Plenty Of Freshly Ground
Black Pepper And [ Tep Salt.

3. The Dip Can Be Made [n The Morning And Chilled.

4. When You're Ready To Cook The Fritters, Heat The Oil Day 2 - Spiced Pea & Courgette Fritters With Minty Yogurt Dip
Over A High Heat (You Want To Make Sure The Oil s

Really Hot, S0 Be Bravel). 7. The Fritters Can Be Fried A Couple Of Hours Before

Serving, Then Reheated In The Oven.
5. Carefully Drop [ Tbep Of Batter Into The Pan - Add

Only 4-5 Tbep At A Time So You Don’t Overcrowd The
Pan - And Fry For About 2 ming Each Side Until Nicely
Crisp And Golden. 9. Dut The Fritters On A Baking Tray And Bake For (O
ming Or Until Crispy And Hot.

8. To Reheat The Fritters Ready For Serving, Heat Oven To
220C/200C fan/Gas 7.

6. Remove From The Pan And Place On Kitchen Paper To
Abgorb The E xcess Oil. [O. Serve On A Dlatter With The Feta And Spring Onions
Scattered Over, With The Minty Yogurt Dip On The Side.
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Day [3 - Cauliflower & Chestnut Soup



Day |3 - Cauliflower & Chestnut Soup

Thie Creamy, Vegetarian Soup ls A Great Way To Use Up Leftover Chestnuts,
Or Use Freshly Roasted Chestnuts For A More [ntense Flavour

Type Of Digh Dietry Consideration Recipe Serves

Soup - 4
Amount [ngredient
[/2 Thep Olive Oil, Plug A Drizzle To Serve

[ Large Onion, Finely Chopped

[(600g) Large Cauliflower, Cut Into Florets
250ml Milk

850ml Vegetable Stock

(50ml Double Cream

200g Chestnuts, Roughly Chopped

25¢ Parmesan, Grated or Vegetarian Alternative




Method

[. Heat The Oil [n A Large Saucepan And
Add The Onion.

2. Cook Over A Gentle Heat For 8-10 ming
Until The Onion Softens.

3.Add The Cauliflower, Milk And Stock.

4.Bring To A Simmer, Cooking For [O-12
ming Until The Cauliflower l¢ Tender.

5. Add The Cream, Season Well And Bring
Back To The Boil.

6. Take Off The Heat, Throw [n The
Chestnuts And Blend With A Hand
Blender Until Smooth.

Day (3 - Cauliflower & Chestnut Soup

7. Taste And Add More Seasoning, If You
Like.

8. To Serve, Top With Shaved Parmesan,
Black Pepper And A Drizzle Of Olive Oil.
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Day (4 - Vegan Rainbow Pie




Day [4 - Vegan Rainbow Pie

Make This Fantastic Vegan Beetroot, Sweet Potato, Chard And Celeriac Rainbow-Layered Pie As
A Stunning Centrepiece For A Meat-Free Chrigstmag Or Dinner Party

Type Of Digh Dietry Congideration Recipe Serves
Main Vegan o]
Amount [ngredient
For The Filling
80ml Olive Oil, Plug E xtra For Brughing
2Tep Ground Cumin
/2 Tep Ground Cinnamon
[ Tbep Vegan Red Wine Vinegar
3 Single or (400g) Beetroot, Peeled, Quartered, Sliced [nto [em Thick Triangles
[(7504) Celeriac, Peeled, Quartered, Sliced Into lem Thick Triangles
4 Thyme Sprigs, Leaves Pickes
4 Garlic Cloves, Unpeeled
3 Single or (600g) Sweet Potatoes, Peeled & Sliced 0.5¢m Rounds
2 Tep Smoked Paprika
[ Thep Semolina
250g Swiss Chard, Leaves Only
For Pagtry
150¢ Coconut Oil, Plus E xtra For tin
500g Spelt Flour

- Almond Milk For Brughing




Method

[.  First,Make The Filling. Heat Oven To 220C/200C fan/
gas 7.

2. Mix Together [%2 Tbep Oil With The Cumin, Cinnamon And
Vinegar, And Rub The Mixture All Over The Beetroot.

3. Dut The Beetroot Into A Small Roasting Tin, Seagon Well,
Then Cover With Foil And Roast For 20 mins.

4. Meanwhile, Toge The Celeriac With 2% Tbep Oil, The Thyme,
Garlic And Some Seasgoning [n A Second Roasting Tin.

Day 14 - Vegan Rainbow Pie

5. Separate Out The Slices So They Cook Evenly, Then Cover 8. Remove The Thyme Sprigs, Squeeze The Garlio Cloves Out
The Tin In Foil. Of Their Sking And Magh Them [n With The Celeriac, Then

Leave All The Veg To Cool.
6. [n A Third Roasting Tin, Mix The Sweet Potato With The

Remaining Oil, The Smoked Paprika And Some Seagoning, 9. For The Pastry, Boil The Kettle And Use Some Coconut Oil

And Cover With Foil. To Grease A Deep 20em Springform Cake Tin.

7. Once The Beets Have Cooked For 20 ming, Add The 10. Pour The Flour Into A Bowl And Add [ Tsp Salt.
Celeriac And Sweet Dotato To The Oven Alongside Them, 1. Mix The Coconut Oil With 200m| Boiling Water, Stir Until
And Roast All The Veg For 40O mine Further Or Until Melted (Put [t In The Microwave If Need Be), Then Pour Into

Tender. The Flour And Mix With A Wooden Spoon To Form A Dough.



Method

[2. Working As Quickly As You Can (It’s Best To Roll The
Pastry When [¥’s Warm), Cut Off A %4 Of The Dough And Set
Agide Under Tea Towel.

[3. Roll Out The Rest To O.5em Thick, Then Use [t To Line The
Cake Tin, Pressing The Dough [nto The Corners And
Leaving Any E xcess Pagtry Overhanging The Sides.

[4. Don’t Worry If The Pagtry Breaks - [t’s Very Forgiving, So

You Can Patch [t Up As You Go. Heat Oven To 200C/ Day [4 - Vegan Rainbow Pie
[8OC fan/Gas 6.
[8. Put The Lid On Top Of The Pie And, Using A Fork, Press
[5. Now Build The Pie. Cover The Base With Chard Leaves, Together The Overhanging Pastry To Create A Crimped
Then Scatter Over The Semolina (Which Will Abgorb The Edge.

Beet Juices), Presgs [n The Beetroot, And Season.
[9. Make A Steam Hole, Then Brush The Top With A Little

6. Add Another Layer Of Chard, Followed By The Sweet Almond Milk Mixed With A Spoonful Of Oil (This Will Help To
Potato, And Season. Add A Final Layer Of Chard Leaves, Colour The Pastry).

Then Top With The Celeriac And Season Again.
20.Bake [n The Centre Of The Oven For 45 ming Until The

[7. Roll Out The Pastry You Set Aside To A Thickness Of Pastry ls A Deep Golden Brown. Leave To Cool For {5 mins,
O0.5em To Use Ag The Lid. Then Remove From The Tin And Serve [n The Middle Of The
Table.



2

h S
s

NN
555353
-
-
-
—

-
-
-

a5

Day [5 - Clementine & Prosecco Trifle




Day [5 - Clementine & Prosecco Trifle

The Retro Mix Of Almonds And Sugar Sprinkles Gives Much Needed Crunch
To The Topping On This Fruity But Rich Dessert.

Type Of Digh Dietry Congideration Recipe Serves
Dessert - 8-10
Amount [ngredient
Jelly 7 Leaves Platinum Grade Leaf Gelatine
Jelly 900ml Fresh Cementine or Orange Juice
Jelly [00g Caster Sugar
Jelly [OOml Prosecco
Jelly [x230q Lemon Swiss Roll
Custard 8 Clementines
Custard 300ml Whole Milk
Custard 300ml Double Cream
Custard 6 Large Egg Yolks
Custard 75¢ Caster Sugar
Custard [ 1/2 Thsp Cornflour
Custard 2 Tep Vanilla Bean paste
To Finigh (50ml Double Cream
To Finigh 250q Mascarpone
To Finigh [00g leing Sgar, Sifted
To Finigh 75ml Prosecco
To Finigh 2 Thsp Toasted Almond Flakes

To Finigh To Serve Orange Sprinkles



Method

[.  Make The Jelly: Soak The Gelatine Leaves In A Bowl Of Cold
Water For Smin.

2. Meanwhile, Heat The Clementine/Orange Juice And Sugar [n A
Medium Pan, Stirring Until Sugar Dissolves.

3. Remove From Heat, Lift Up Gelatine And Squeeze Out E xcess
Water. Stir Into The Hot Liquid To Dissolve.

4. DPour Into A Jug, Add The Prosecco And Set Agide To Cool Until
Day 15 - Clementine & Prosgecco Trifle

Lukewarm.
5. Cut The Swigs Roll Into I2em-Thick Slices And Arrange In The 9. Heat Gently Until Just Simmering, Remove From Heat And
Bage And Slightly Up The Sides Of A 2 Litre Trifle Dish. Leave To Infuge For {Omin, Then Strain Into A Jug, Pressing To

Extract All The Flavour From The Zest. Discard Zest.
6. Carefully Spoon % Of The Cooled (But Still Liquid) Jelly Mixture

Over The Slices, Allowing Them To Soak [t Up Before Adding [O. [n A Bowl, Beat Together Egg Yolks, Caster Sugar, Cornflour
More. And Vanilla Until Combined.

7. Chill For 2Zhr, Or Until Just Set. Cover And Chill Remaining Jelly [. Pour In Warm Cream Mixture, Whisking Constantly (Reserve
Separately. Jug).

8. Make The Custard: Finely Grate The Zest Of The Clementines (2. Return Mixture To The Pan, And Cook Over Medium Heat,

And Mix [n A Medium Pan With The Milk And Double Cream. Stirring Constantly, Until Thickened (Don’t Let [t Boil).



Method

[3. Dour Back [nto Jug, Lay Clingfilm Directly On The Surface Of
The Custard And Allow To Cool, Then Chill For [hr, Until Cold.

[4. Peel And Segment The Zested Clementines, Removing As Much
Pith Ag Posgible.

[5. Spoon ¥ The Chilled Custard Over The Set Sponge Layer, Then
Arrange %2 The Clementine Segments Gently On Top, Starting
With A Ring Around The Edge Of The Bowl.

6. Give The Jelly A Stir It Will Have Started To Set But Should Day!5 - Clementine & Prosecco Trifle

Still Be Soft.
22. Add Progecco And Whisk Briefly (Don’t Overwhigk — You Don’t

[7. If [t Has Set Firm, Put The Jug [n A Bowl Of Hot Water And Want [t To Be Stiff), Then Spoon On To The Trifle.

Stir To Loosen Slightly.
Ir 10L-00sen Slghtly 23. Top With The Toasted Almonds And Orange Sprinkles And

[8. Spoon ¥ The Remaining Jelly Over The Clementines, Then Chill Serve.
Trifle For 3Omin-1hr.

[9. Leave Remaining Jelly At Room Temperature.

20. Repeat Custard, Clementine And Jelly Layers, Chill For Another
30min-lhr.

2(. To Serve, Whisk Cream, Mascarpone And leing Sugar Until
Smooth And Combined.

21100111 =L ADLINDILIer®
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Day 16 - Cheese & Chorizo Or Prosciutto Skewers

Enjoy Brochettes Two Ways With Manchego And Chorizo Or Proseiutto, Mozzarella And Basil -
Simply Slide Them Off The Stick

Type Of Digh Dietry Consideration Recipe Serves |
Canapé - 6 ‘ w
:. >
J ’ 4’
|

Amount [ngredient
(50¢ Manchego
2 Chorizo Slices
6 Red Grapes, Halved v N~
2 Mini Mozzarella Balls . ( ]
2 Small Bagsil Leaves X
6 Prosciutto Slices, Halved



' . -

Method 527

[. Heat Oven To [BOC/160C fan/Gas 4. ‘ n K A v
/' o 3§ o

2. Cut The Manchego Into 12 Cubes or .
‘
. 4

Oblongs.
Day (6 - Cheese & Chorizo Or Prosciutto Skewers

3.Fold A Slice Of Chorizo Around Each
Piece Of Cheese And Push A Cocktail
Stick Through The Middle To Secure lt.

4 .Pugh Half A Grape On To One Side, Then
Trangfer Skewers To A Baking Tray And
Cook For 5 Mins. Cool.

5. Wrap Each Mozzarella Ball In Basil, Top
With Half A Slice Of Prosciutto And Pugh
A Skewer Through.

6. To Serve Young Children, Slide Everything
Off The Skewers.
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Day (7 - Ham And Split Pea Soup




Day 7 - Ham And Split Pea Soup

Use Any Leftover Ham From Christmas To Make Thig Delicious, Warming Soup.

Type Of Digh Dietry Consideration Recipe Serves
Soup - 4
Amount [ngredient
2 Thsp Olive Oil
[ Large Onion, Finely Chopped
[ Celery Stick, Finely Chopped
2Tep Chopped Thyme Leaves, E xtra To Garnigh
200g Split Peas
1.5l Chicken Stock
2 Bay Leaves
250g Coohed Ham, Shredded

[50ml Créme Fraiche




Method

. Heat The Olive Oil [n A Large Saucepan
Over A Low Heat And Add The Chopped
Vegetables And Thyme.

2. Fry For 1O Minutes Until Soft.

3. Add The Split Peas And Pour Over The
Stock.

4. Cover, Bring To A Boil, Then Turn Down
The Heat To A Simmer.

5. Cook, Partially Covered, For 30-4.0

Minutes.
6. Add The Bay Leaves.

7. When The Split Peas Are Cooked, Stir [n
The Ham And Simmer For 3 Minutes.

Day 7 - Ham And Split Pea Soup

8. Add A Little More Water, f Necessary.
9. Taste And Season.

[0. Serve Hot With A Dollop Of Créme Fraiche
And A Sprinkling Of Thyme Leaves For
Each Bowl.
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Day [8 - Lamb With Chrig¢tmas Spices



Day I8 - Lamb With Christmasg Spices

Keep This In The Freezer Ready For Dinner Parties And Serve [t With Rice
And Salad Or Crunchy Potatoes And Vegetables.

Type Of Digh Dietry Consideration Recipe Serves | —
Main - 6
Amount [ngredient
2 Large Onions, Finely Chopped
4 Garlic Cloves, Sliced
5em Fresh Root Ginger, Shredded
[1/2Kg Lamb Neck Fillets, Cut Into Chunks
2 Cinnamon Sicke
8 Cloves
6 Cardamom Pods
Good Pinch Saffron
2 Bay Leaves
2Tep Ground Coriander
3 Thep Ground Almonds
850ml Beef Stock

250¢g Ready To Eat Dried Apricots




Method

. Fry The Onions, Garlic And Ginger [n The
Oil For About 5 mins.

2. Add The Lamb And Stir-Fry Until Browned.

3. Add The Spices, Cook Over The Heat To
Releage Their Flavours, Then Add The

Almonds.
4 .Pour [n The Stock And Season To Taste.

5. Cover The Pan And Simmer For 45 mins,
Stirring Occasionally.

6. Add The Apricots, Then Simmer 15 ming
More Until The Lamb ls Tender.

7. Thin With A Little Water If The Sauce Starts
To Get Too Thick.

Day [8 - Lamb With Chrigtmag Spices

8. To Freeze, Cool, Then Pack [nto A Freezer
Container Or Bags.

9. Will Keep For Up To 3 Months.

[O. Thaw For 6 hre [n The Fridge, Then Reheat
[n A Pan Until Bubbling Hot.
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istmas Crumble

Day (9 - Chr



Day (9 - Christmag Crumble

Boozy Apple, Pear And Clementine Filling,
Nutty Mince Pie Crumble.

Type Of Digh Dietry Consideration Recipe Serves
Dessert Vegetarian 8
Amount [ngredient

[.5kg Mixed Eating Apples & Pears

[00g Cranberry Sauce

[ Thep Sherry, Brandy, Vin Santo, Whigky, Rum
[ Clementine

50g¢ Ungalted Butter

[00g Plain Flour

50g Golden Caster Sugar

50¢g Flaked Almonds or Unsalted Festive Nuts

( Mince Pie




Method

[. DPreheat The Oven To [80°C/350°F /Gas 4.

2. Peel And Core The Apples And Pears, Then
Quarter And Chop [nto 3em Chunkes.

3. Dlace In A Pan On A Medium Heat With The

Cranberry Sauce And Booze, Then Finely Grate In
The Clementine Zest And Squeeze [n The Juice.

Day (9 - Christmag Crumble

4. Cook With The Lid On For [O ming, Or Until The

Fruit Has Softened, Stirring Occasionally, Then 7. Roughly Chop And Stir Through The Almonds Or
Remove From The Heat And Leave To Cool Nute, And Crumble [n The Mince Pie.
Slightly. 8. Trangfer The Fruit To A 25em x 30em Baking
5. Cut The Butter [nto Cubes And Place [n A Mixing Dich And Sprinkle Over The Crumble Topping,
Bowl With The Elour And A Pinch Of Sea S lt. Then Bake For 25 To 30 ming, Or Until Golden
And Bubbling.

6. Rub Together With Your Fingertips Until It
Regembleg Breaderumbs, Then Serunch In The 9. Delicious Served With Custard, lce Cream Or

Sugar To Add A Little Texture. Brandy Butter.
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Day 20 - Gin And Tonic Traybake Squares

Treat Your Guests To These Mini Boozy Squares At Your Next Drinks Party -
Sweet Canapés Make A Thoughtful E xtra Touch.

Type Of Digh Dietry Consideration Recipe Serves J
Canapé - 32 \':‘ ‘
Amount [ngredient ‘R’ - X

200g Unsalted Butter, softened LA ™
200g Golden Caster Sugar, Plus 2 Tbsp 4
4 Eggs
200g Plain Flour
2Tep Baking Powder
6 Thep Gin
[ Lemon, Zested & Juiced
2 Thep Tonic Water
Buttercream
(50¢ Unsalted Butter, softened
400g leing Sugar
[ Thep Gin
[ Thep Tonic Water

[ Lemon, Zested & 1/2 Juiced




Method i

[.  Heat The Oven To IBOC/fan I60C/Gas 4 And Line A
20em x 30em Rectangular Cake Tin.

2. DPut The Butter And Sugar Into A Bowl And Beat Until Fluffy
And Pale. -

. Add The Eggs [ At A Time, Beating Until Incorporated
Before Adding The Next (Add A Tbep Of Flour After Each \

One If [t Splite).

Day 20 - Gin And Tonic Traybake Squares
4. Add The Remaining Flour, Baking Powder, 4 Thep Of The

Gin, The Lemon Zest And Juice, And A Pinch Of Salt. 9. To Make The Buttercream, Whip The Butter With Electric

5. Scrape Into The Tin And Bake For 20-25 ming Or Until Beaters Unfil Really Soft, Then Add The leing Sugar A
Ricen And Eirm. Spoonful At A Time.

6. Mix Together The 2 Thep Of Caster Sugar, Remaining Gin [O. Mix Together The Gin, Tonic Water And Lemon Juice, And
And The Tonic Water. Stir Through The Buttercream.

7 Cool The Cake For 1O mine Then Use A Skewer To Doke 1. Spread Over The Cake And Sprinkle Over The Lemon Zest.
Holee All Over. Cut Into Bite-Sized Pieces To Serve.

8. DPour The Gin And Tonie Mixture All Over The Cake, Then
Cool In The Tin Before Removing Onto A Board.
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Kale & Pasta Soup
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Day 21 - Shredded Ham



Day 21 - Shredded Ham, Kale & Pasta Soup

Use Leftover Christmag Ham To Make This Simple And Comforting
Ham, Kale And Pasta Soup Recipe - Perfect For Warming You Up On A Wintry Day.

Type Of Digh Dietry Consideration Recipe Serves
Soup -
Amount [ngredient
[ Large Onion
Drizzle Olive Oil
2 Garlic Cloves
(50¢ Kale, Roughly Chopped
1.5l Chicken Stock
250g Pagsta
200g Ham, Shredded
Squeeze Lemon Juice
To Serve Gruyére Cheese




Method

. Finely Slice The Onion And Put [n A Deep
Saucepan Set Over A Medium Heat With A
Drizzle Of Olive Oil.

2. Fry, Stirring Often, For [O Minutes Or So Until
Soft, Tranglucent And Beginning To Turn
Golden.

Day 2! - Shredded Ham, Kale & Pasta Soup

3. Crugh In The Garlie, Then Add The Kale.

7. Gently Heat For 2-3 Minutes.
4. Season, Stir, Then Pour [n The Chicken Stock.

Bring To A Simmer, Then Cook For [O Minutes. 8. Squeeze In A Little Lemon Juice, Tagte And

Season, Then Ladle Into Bowls.
5. Meanwhile Put The Pasta [n A Large Pan Of

Qalted Water And Bring To The Boil. 9. Top With Plenty Of Grated Gruyére Cheese,

Then Serve Immediately.
6. When The Pasta ls Nearly Cooked Al Dente,

Drain And Transfer To The Soup Pan, Along
With The Ham.
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Day 22 - Spiced Roast Side Of Salmon



Day 22 - Spiced Roast Side Of Salmon

Serve Salmon With Paprika, Ginger And Honey Mustard Glaze For An [ndian [ngpired,
Original Roast Dinner Centrepiece.

Type Of Digh Dietry Consideration Recipe Serves
Main - 6 J
Amount [ngredient
[ 1/2Kg Side Of Salmon, Skin On
[ Thsp Olive Oil, Extra For Brughing
[/2 Tep Ground Ginger
[ Tep Paprika
/2 Tep Black Peppercorns, Coarsely Ground
[ Thep Wholegrain Mustard
[Tep Honey

[ Lemon, Cut [nto Wedges




Method

[. Heat Oven To 200C/180C fan/Gas 6.

2. Line A Big Roasting Tin With Baking Parchment
Or Foil - This Helps To Prevent The Figh From
Sticking To The Tin Ag [t Cooks.

3. Brugh The Salmon Skin With Oil And Place (4,

gkm—glde DOWI’\, On The paper° Day 22 - Spiced Roast Side Of Salmon

4. Mix The Ground Ginger With The Paprika,

7. Serve Directly From The Tin, Or Use A Couple
Pepper, Mustard, Honey And | Thep Olive Oil.

Of Figh Slices To Carefully Lift The Salmon Onto
5. Spread [t Evenly Over The Fleshy Side Of The A Big Dlate.

Figh. 8. Slice Into Portions And Serve With Lemon

6. Roast, Uncovered, For About 20 ming Until The Wedges On The Side.
Salmon s Cooked Through — Check By Poking
A Knife [nto The Fillet And Making Sure The
Fich Flakes E asily.
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Day 22 - Choeolate' Orange
Baked Cheegecake




Day 23 - Chocolate Orange Baked Cheesecake

Make A Dessert That’s The Talk Of The Chrigtmas Table With This Creamy,
Rich Chocolate Orange Cheesecake.

Type Of Digh Dietry Consideration Recipe Serves
Dessert Vegetarian 2-14
Amount [ngredient

225¢ Gingernutg Or Digestives
[(5¢ Ungalted Butter, Melted
[ Orange, Zested
To Serve Candied Orange Slices
For The Filling
600g Full Fat Cheese
3 Eggs, Plus 2 Yolke
(754 Double Cream
(759 Light Brown Sugar
350q¢ Dark Chocolate, Roughly Chopped

3 Oranges, Zested




Method

[. For The Filling, Take The Soft Cheese, Eggs And Double
Cream Out Of The Fridge To Come To Room Temperature [
hr Before You Begin.

2. Heat The Oven To IBOC/160C fan/Gas 4 And Line The
Bage Of A 23¢m Springform Cake Tin With Baking
Parchment.

3. Tip The Gingernuts [nto A Food Processor And Blitz To A

Fine Crumb. Day 23 - Chocolate Orange Baked Cheesecake

4. Add The Melted Butter And Orange Zest, Then Blitz Briefly 9. Tip The Dark Chocolate Into A Heatproof Bowl And Melt [n
Until The Crumbg Are Coated. The Microwave In 20-Second Bursts, Or Do This [n A

5. Tip The Mixture Into The Prepared Tin And Press Into An Heatproof Bowl Set Over A Pan Of Simmering Water,
Even Layer Using The Back Of A Spoon. Ensuring The Bowl Doesn’t Touch The Water.

6. Bake For 10-15 ming Until The Base ls Slightly Crieped Up. 10. Leave To Cool Until Warm To The Toush.

7. Beat The Soft Cheese And Light Brown Sugar Together Until Il. Slowly Pour The Melted Chocolate Over The Soft Cheese

Creamy Using An Electric Whisk. Mixture, Whigking Continuously Until Combined.

8. Whisk [n The Whole Eggs, The Eqg Yolks And Cream Until 2. Stir In The Orange Zest, Reserving The Oranges.
Smooth.



Method

[3.Tightly Wrap The Bottom Of The Cake Tin [n Foil To Prevent
Leaking, Then Sit [t [n A Deep Roasting Tin.

[4. Pour The Cheesecake Filling Over The Biscuit Base.

[5. Put The Roasting Tin [n The Oven, Then Pour Enough Hot
Water Into The Roasting Tin To Come 2%cm Up The Side Of
The Cake Tin.

[6. Bake For [ hr-[ hr [5 ming Until The Edge Of The Cheesecake
ls Set, But The Centre Has A Slight Wobble (It Will Continue
To Set In The Fridge).

[7. Put The Cake Tin On A Wire Rack, Then Run A Small, Sharp
Knife Around The Edge To Loosen.

[8. Remove The Foil And Leave To Cool Completely n The Tin,
Then Chill For At Leagt 6 hre [n The Fridge Before Removing
To A Dlate.

[9. Segment The Reserved Oranges, Avoiding The Pith, And Use
Thege To Decorate The Top Along With A Grating Of Dark
Chocolate And Candied Orange Slices, If You Like.

Day 23 - Chocolate Orange Baked Cheesecake






Day 24 - Carrot, Halloumi And Dill Balls

How Can You Make Halloumi Even Better?
Combine [t With Carrot and Dill And Deep Fry!

Type Of Digh Dietry Consideration Recipe Serves
Canapé Vegetarian 6-18
Amount [ngredient

2 Large Carrotg, Coarsely Grated
250¢g Halloumi, Coarsely Grated
[ Large Egg
Small Bunch Dill, Finely Chopped
4 Thep Plain Flour
2 Tsp Cumin Seeds
[ Tep Paprika
For Deep Frying Vegetable Oil

To Serve Salad Leaves




Method

[. Dut The Grated Carrot And Halloumi, Along
With The Remaining [ngredients, E xcept The Oil
And Salad, Into A Mixing Bowl And Seagon Well
With Black Pepper And Just A Little Salt.

2. Work The Mixture With Your Hands To Combine
[t Well, Then Take Roughly | Thep Of The
Mixture And Roll [t [nto A Ball.

3. Repeat With The Remaining Mixture.

4. Fill A Pan No More Than [/3 Full With Oil And
Heat To IBOC Or Until A Cube Of Bread
Browns [n 30 Seconds.

5. Line A Plate With A Double Layer Of Kitchen
Paper.

Day 24 - Carrot, Halloumi And Dill Ball

6. Carefully Lower The Ballg Into The Hot Oil And
Fry, In Batches, For -2 Minutes Or Until Deep
Golden Brown.

7. Remove With A Slotted Spoon And Transfer To
The Paper-Lined Plate To Drain.

8. Serve Hot With Salad Leaves.



