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festive tips

Cooking during the festive season can be both exciting and
challenging. To help you navigate the kitchen during the festive period,
here are some useful tips to ensure your holiday meals are delicious and
stress-free:

Plan Ahead: Create a menu and a shopping list in advance to avoid
last-minute scrambling.

Prep Ingredients Early: Chop vegetables, marinate meats, and prepare
sauces a day or two before to save time on the big day.

Use Quality Ingredients: Opt for fresh, seasonal produce and high-
quality meats to enhance the flavours of your dishes.

Delegate Tasks: Don’t hesitate to ask family members to help with
cooking or setting the table. It makes the process more enjoyable and
less overwhelming.

Cook in Batches: If you’re making multiple dishes, consider cooking
items that can be prepared simultaneously or in larger quantities.

Keep it Simple: Choose recipes that are straightforward and can be
made with minimal ingredients, allowing you to focus on the main
event.

Make Use of Your Freezer: Prepare and freeze dishes like soups or baked
goods ahead of time to reduce the workload during the holidays.

Check Your Oven: Ensure your oven is calibrated correctly and has
enough space for all your dishes to cook evenly.

Set the Table Early: Arrange your dining area the night before to
minimize stress on the day of the celebration.

Enjoy the Process: Remember that cooking is meant to be fun! Play
some festive music and enjoy the time spent in the kitchen.

With these tips, you can create a festive feast that everyone will
remember!



sustainable
suggestions

10 Tips for Sustainable Festive Period Cooking
 

1. Plan Your Menu Thoughtfully 
 Create a festive menu that minimizes waste by using

ingredients across multiple dishes. For instance, leftover
roasted vegetables can be repurposed into soups, pies, or

salads the next day.
 

2. Source Locally and Seasonally 
 Focus on locally-sourced, seasonal ingredients to reduce the

carbon footprint of your meals. Seasonal produce is often
fresher and more flavourful too. 

3. Choose Quality Over Quantity 
 Instead of serving too many dishes, focus on a smaller

selection of high-quality, sustainably-sourced options.
Guests often appreciate well-prepared, thoughtful meals over

an overwhelming variety. 

4. Get Creative with Leftovers 
 Transform leftovers into new dishes. Roast turkey can become

sandwiches, curries, or broths, while stale bread can be
turned into stuffing, croutons, or bread pudding. 

5. Reduce Packaging Waste 
 Purchase items in bulk and avoid single-use packaging. Bring
reusable bags and containers to markets and support brands

with minimal or compostable packaging. 



10 Tips for Sustainable Festive Period Cooking
 
6. Embrace Plant-Based Dishes  
   Incorporate more plant-based options into your menu. Legumes,
grains, and hearty vegetables like squash and mushrooms can create
festive dishes with a lower environmental impact.  
 
7. Compost Food Scraps  
   Keep a compost bin handy for peels, trimmings, and other organic
waste. Not only does it reduce landfill contributions, but it also
creates nutrient-rich compost for your garden.  
 
8. Opt for Sustainable Proteins  
   If you’re serving meat or fish, choose sustainable options. For
instance, look for certified free-range poultry, sustainably-farmed
fish, or game meat with lower environmental impact.  
 
9. Make Use of Your Freezer  
   Freeze any surplus food immediately to extend its life. This prevents
food from going to waste and provides you with quick meal options for
post-holiday days.  
 
10. Involve Guests in Sustainability  
   Encourage guests to bring reusable containers for leftovers, or
organize a potluck where everyone contributes a dish, reducing the
burden and potential waste for the host.  
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suggestions



turkey tips 

Cooking a turkey can be a rewarding experience, especially when
you follow a few key tips to ensure it turns out tender and

flavourful.

First, make sure to properly thaw your turkey in the fridge,
allowing approximately 24 hours for every 4-5 pounds.

Before cooking, season the turkey generously, both inside and
out, with salt, pepper, and your choice of herbs and spices.

Consider brining the bird for extra juiciness and flavour.

Preheat your oven to 325°F (165°C), and use a roasting pan with a
rack to allow for even cooking. Cover the turkey loosely with

foil to prevent over-browning, 

removing it during the last 30 minutes of cooking to achieve a
golden skin. Baste the turkey occasionally with its juices or

melted butter to enhance flavour and moisture.

Use a meat thermometer to ensure the turkey reaches an internal
temperature of 165°F (74°C) in the thickest part of the breast and

thigh. 

Finally, let the turkey rest for at least 20 minutes before
carving to allow the juices to redistribute, ensuring every slice

is juicy and delicious.



roast goose

Cooking a goose can be a rewarding experience, yielding a
flavorful and juicy centerpiece for any special occasion. Here
are some tips to ensure your goose turns out perfectly

Remove Excess Fat, Geese are known for their high-fat content,
so carefully remove excess fat from the cavity and neck area to
prevent greasiness.

Score the Skin, Lightly score the skin in a crisscross pattern
without piercing the meat. This helps the fat render out,
resulting in crispier skin.

Season Well: Generously season the goose inside and out with
salt, pepper, and your choice of herbs and spices. Common
additions include thyme, sage, and garlic.

Stuffing and Trussing:If you choose to stuff the goose, keep it
simple with aromatic ingredients like apples, onions, and herbs.
Truss the legs to ensure even cooking.
**
Roasting Technique: Start by roasting the goose at a high
temperature (around 425°F) for the first 30 minutes to crisp the
skin, then lower the heat to 350°F. Roast for about 20-25 minutes
per pound.

Basting and Draining Fat: Regularly baste the goose with its
own rendered fat, and periodically drain the fat from the
roasting pan to prevent smoking.

Rest Before Carving: After roasting, let the goose rest for 20-30
minutes to allow the juices to redistribute, ensuring moist
meat.

Use Goose Fat: Save the rendered goose fat for cooking; it's
excellent for roasting potatoes or adding flavour to other
dishes. 



the perfect
gammon

Cooking the perfect roast gammon requires a balance
of flavours and careful attention to cooking times. 

Begin by selecting a high-quality piece of gammon,
ideally with the bone in for added flavour. 

Start by soaking the gammon in cold water for several
hours or overnight to remove excess salt. 

Once soaked, drain and pat the meat dry. 

Preheat your oven to 160°C (320°F). 

Score the skin of the gammon in a crisscross pattern
and stud it with cloves for added aroma. 

Place the gammon in a roasting pan, cover it loosely
with foil, and roast it in the oven. 

The general guideline is to cook the gammon for 20
minutes per 450g (1 lb), plus an additional 20 minutes. 

About 30 minutes before the cooking time is up, remove
the foil, brush the gammon with a glaze of your choice

—honey and mustard or brown sugar and marmalade
work beautifully—and return it to the oven to finish

roasting. This will give the gammon a deliciously
sticky and caramelized crust. 

Let the gammon rest for 10-15 minutes before carving
to ensure the juices are redistributed, leaving you with

a tender, flavourful roast.



Ingredients
1 unbaked pie crust (store-bought or homemade)
2 cups pumpkin puree (canned or fresh)
1 cup heavy cream
1/2 cup packed brown sugar
1/4 cup granulated sugar
3 large eggs
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground nutmeg
1/4 teaspoon ground cloves
1/4 teaspoon salt
1 teaspoon vanilla extract

method
1.Preheat the Oven: Preheat your oven to 375°F (190°C).

2.Prepare the Filling: In a large mixing bowl, whisk together the pumpkin
puree, heavy cream, brown sugar, granulated sugar, and eggs until
smooth. Add the cinnamon, ginger, nutmeg, cloves, salt, and vanilla
extract, and mix until all ingredients are well combined.

3.Assemble the Pie: Roll out the pie crust and fit it into a 9-inch pie plate,
trimming any excess. Pour the pumpkin filling into the prepared crust,
smoothing the top with a spatula.

4.Bake the Pie: Place the pie on the middle rack of the oven and bake for
about 50-60 minutes, or until the filling is set and a knife inserted into
the center comes out clean. If the crust begins to brown too quickly,
use a pie shield or foil to cover the edges.

5.Cool and Serve: Allow the pie to cool on a wire rack for at least 2
hours. Serve chilled or at room temperature with a dollop of whipped
cream or a scoop of vanilla ice cream, if desired.

This spiced pumpkin pie, with its warm and aromatic flavors, is perfect
for any festive occasion, bringing a touch of holiday spirit to your
table!

spiced pumpkin
pie



festive beef
stew

method
1.Brown the Beef: In a large pot, heat the olive oil over medium heat.

Add the cubed beef and brown it on all sides. This should take about 5-
7 minutes. Once browned, remove the beef from the pot and set it aside

2.Sauté the Vegetables: In the same pot, add the chopped onions and
minced garlic. Sauté for about 3-4 minutes until the onions are

translucent. Add the sliced carrots, parsnips, and cubed potatoes,
stirring everything together

3.Combine Ingredients: Return the browned beef to the pot. Add the
chopped tomatoes, tomato purée, and beef stock. Stir in the dried

thyme, and season with salt and pepper to taste

4.Simmer the Stew: Bring the mixture to a boil, then reduce the heat to
low. Cover the pot and let it simmer for about 1.5 to 2 hours, or until

the beef is tender and the flavors have melded together. Stir
occasionally to prevent sticking.

5.Adjust Seasoning: Taste the stew and adjust the seasoning with
more salt, pepper, or thyme if needed.

This festive beef stew is perfect for cozy gatherings and will fill
your home with delicious aromas. Enjoy!

Ingredients
500g stewing beef, cubed

2 onions, chopped
3 carrots, peeled and sliced

3 potatoes, peeled and cubed
2 parsnips, peeled and sliced

2 garlic cloves, minced
1L beef stock

1 tin of chopped tomatoes
2 tbsp tomato purée

2 tbsp olive oil
2 tsp dried thyme

Salt and pepper to taste



bacon, brie &
cranberry parcels

Ingredients
8 slices of streaky bacon
200g (about 7 oz) of brie cheese, sliced
4 tablespoons of cranberry sauce
1 sheet of ready-rolled puff pastry
1 egg, beaten (for egg wash)
Fresh thyme leaves (optional, for garnish)

method
1.Preheat the Oven: Preheat your oven to 200°C (400°F) or 180°C
(350°F) for fan ovens.

2.Prepare the Bacon: Cook the bacon in a skillet over medium heat
until it's just starting to crisp. Remove and drain on paper towels.

3.Assemble the Parcels: Unroll the puff pastry sheet on a lightly
floured surface. Cut the pastry into 8 equal squares. Place a slice
of brie in the center of each square, top with a spoonful of
cranberry sauce, and a piece of bacon.

4.Seal the Parcels: Fold the corners of the pastry over the filling
to form a parcel, pinching the edges to seal them tightly. If
necessary, use a little water to help seal the edges.

5.Egg Wash: Place the parcels on a baking sheet lined with
parchment paper. Brush the tops with beaten egg to give them a
golden finish.

6.Bake: Bake in the preheated oven for 15-20 minutes or until the
pastry is puffed and golden brown.

7.Garnish and Serve: Remove from the oven and allow to cool
slightly. Garnish with fresh thyme leaves if desired and serve warm.

Enjoy these savory-sweet parcels as a delightful treat for parties
or as a comforting snack.



nut roast
wellington 

Ingredients
300g/10½oz mixed nuts, such as almonds, hazelnuts,

walnuts, pecans or Brazil nuts
1 vegan-friendly vegetable stock cube

2 tbsp extra virgin olive oil, plus extra for greasing
1 onion, finely chopped

2 celery sticks, finely chopped
1 leek, trimmed and thinly sliced (about 100g/3½oz

prepared weight)
2 carrots, coarsely grated (around 150g/5½oz

prepared weight)
2 garlic cloves, crushed

4 tbsp cashew butter
180g/6oz cooked chestnuts, broken into small pieces

75g/2½oz dried cranberries
20g/¾oz bunch fresh parsley, finely chopped

1 lemon, finely grated zest only
4 tbsp milk alternative, such as soya or almond

1 tsp sea salt
freshly ground black pepper

method
1.Blend nuts and a stock cube in a food processor until finely chopped

2.Preheat oven to 200C/180C Fan/Gas 6 and prepare a lined loaf tin

3.Sauté onion, celery, leek, and carrots in oil for 5 minutes, then add
garlic

4.Mix sautéed vegetables with cashew nut butter, chopped nuts,
chestnuts, cranberries, parsley, lemon zest, soya or almond milk, salt,

and pepper

5.Press the mixture into the loaf tin, cover with foil, and bake for 30
minutes

6.Remove foil and bake for another 20 minutes until browned

7.Cool for 5 minutes, loosen edges, and turn out onto a platter. Serve hot
with vegan gravy



Ingredients:
1 pound ground pork

1 large onion, finely chopped
2 celery stalks, finely chopped

1 apple, peeled and diced
2 cloves garlic, minced

1 tablespoon fresh sage, chopped (or 1 teaspoon dried sage)
1 tablespoon fresh thyme leaves (or 1 teaspoon dried thyme)

1 teaspoon salt
1/2 teaspoon black pepper

4 cups cubed day-old bread
1 cup chicken or vegetable broth

2 tablespoons unsalted butter
Optional: 1/2 cup chopped walnuts or pecans

method
Preheat your oven to 350°F (175°C).

In a large skillet, melt the butter over medium heat. Add the ground pork
and cook until browned, breaking it up with a spoon as it cooks.

Add the chopped onion, celery, apple, and garlic to the skillet. Cook
until the vegetables are softened, about 5-7 minutes.

Stir in the sage, thyme, salt, and pepper, and cook for another 2 minutes
to let the flavors meld.

In a large mixing bowl, combine the pork mixture with the cubed bread. If
you're using nuts, add them in now for extra texture.

Gradually pour in the chicken or vegetable broth, stirring gently until
the bread is moistened but not soggy.

Transfer the mixture to a greased baking dish and cover with foil.
Bake in the preheated oven for 25-30 minutes. Remove the foil and bake
for an additional 10-15 minutes, or until the top is golden and crispy.

This pork stuffing is perfect as a side dish for roasted meats or as a
flavorful addition to your holiday table. Enjoy! pork stuffing



yule log

Ingredients
For the Sponge Cake:

4 large eggs, separated
2/3 cup granulated sugar
1 teaspoon vanilla extract
1/3 cup all-purpose flour
1/3 cup unsweetened cocoa powder
1/4 teaspoon salt

For the Filling:
1 cup heavy cream
2 tablespoons powdered sugar
1 teaspoon vanilla extract

For the Chocolate Ganache:
1 cup heavy cream
8 ounces semi-sweet chocolate, chopped

For Decoration:
Powdered sugar for dusting
Fresh berries or holly leaves (optional)

The Yule log has deep roots in the winter traditions of Northern
Europe. Originally, a substantial log or tree was set ablaze
during the Yule festival to symbolize warmth and light during
the cold months and to drive away negative energies. As
customs evolved, this practice became part of winter
celebrations, typically lit on Christmas Eve and allowed to
burn for twelve days. Today, it is often represented by the
festive dessert known as Bûche de Noël, blending traditional and
modern holiday practices.



yule log

method 
1.Preheat the Oven & Prepare the Pan: Preheat your oven to 350°F (175°C).
Line a 10x15-inch jelly roll pan with parchment paper and lightly grease
it.

2.Make the Sponge Cake: In a large bowl, beat the egg yolks and sugar
until thick and pale. Stir in the vanilla extract. In another bowl, sift
together the flour, cocoa powder, and salt, then gently fold into the
egg yolk mixture. Beat egg whites in a separate bowl until stiff peaks
form, then carefully fold them into the batter.

3.Bake the Sponge Cake: Spread the batter evenly in the prepared pan. Bake
for about 10-12 minutes, or until the cake springs back when lightly
touched.

4.Roll the Cake: While the cake is still warm, turn it out onto a clean,
damp tea towel dusted with powdered sugar. Peel off the parchment
paper, and gently roll the cake with the towel from the short end. Allow
it to cool completely.

5.Prepare the Filling: Whip the heavy cream with powdered sugar and
vanilla extract until stiff peaks form.

6.Assemble the Yule Log: Carefully unroll the cooled cake, spread the
whipped cream filling evenly over it, then re-roll the cake without the
towel.

7.Make the Chocolate Ganache: Heat the heavy cream until it begins to
simmer. Pour over chopped chocolate and let it sit for a minute, then stir
until smooth. Let it cool slightly before using.

8.Frost the Yule Log: Spread the chocolate ganache over the rolled cake,
using a fork to create a bark-like texture.

9.Decorate: Dust with powdered sugar and decorate with fresh berries or
holly leaves if desired.

10.Chill & Serve: Refrigerate the cake for at least an hour before serving
to allow the ganache to set. Enjoy your festive Yule Log!



Ingredients
For the Pastry:

225g (8 oz) plain flour
125g (4.5 oz) unsalted butter, chilled and diced

55g (2 oz) caster sugar
1 egg, beaten

For the Mincemeat Filling:
300g (10.5 oz) mincemeat (store-bought or homemade)

1 small apple, peeled, cored, and finely chopped
1 tablespoon brandy or orange juice (optional)

Zest of 1 orange

For Topping:
Icing sugar for dusting

method
1.Make the Pastry: In a large bowl, sift the flour and add the diced

butter. Rub the butter into the flour using your fingertips until the
mixture resembles breadcrumbs. Stir in the caster sugar, then add the

beaten egg and mix until the dough comes together. Wrap the dough in
cling film and chill in the refrigerator for at least 30 minutes.

2.Prepare the Filling: In another bowl, combine the mincemeat, chopped
apple, brandy or orange juice, and orange zest. Mix well and set aside.

3.Assemble the Pies: Preheat the oven to 200°C (400°F). Roll out the
pastry on a lightly floured surface to about 3mm thick. Use a round
cutter (about 7cm) to cut out circles for the pie bases and a smaller

cutter for the lids. Gently press the larger circles into a greased
muffin tin.

4.Fill and Seal: Spoon a heaped teaspoon of the mincemeat mixture into
each pastry case. Dampen the edges of the smaller pastry circles with a
little water and press them gently on top of the filled bases to seal the

pies.
5.Bake: Prick the tops of the pies with a fork or make a small slit for

steam to escape. Bake in the preheated oven for 15-20 minutes, or until
golden brown.

6.Cool and Serve: Allow the pies to cool slightly in the tin before
transferring them to a wire rack. Dust with icing sugar before serving.
Enjoy these delightful mince pies with a cup of tea or as a festive treat

for your holiday gatherings!

mince pies



gingerbread

Ingredients
3 cups all-purpose flour
1 teaspoon baking soda
1/2 teaspoon baking powder
1 tablespoon ground ginger
1 tablespoon ground cinnamon
1/2 teaspoon ground cloves
1/2 teaspoon salt
3/4 cup (1 1/2 sticks) unsalted butter, softened
3/4 cup packed dark brown sugar
1 large egg
1/2 cup molasses
2 teaspoons vanilla extract

method
1.Preheat Oven: Preheat your oven to 350°F (175°C). Line baking sheets with
parchment paper.

2.Mix Dry Ingredients: In a medium bowl, whisk together flour, baking
soda, baking powder, ginger, cinnamon, cloves, and salt. Set aside.

3.Cream Butter and Sugar: In a large bowl, beat the butter and brown
sugar together until light and fluffy. Add the egg, molasses, and vanilla
extract, mixing until well combined.

4.Combine Mixtures: Gradually add the dry ingredients to the wet
ingredients, stirring until the dough is smooth. If the dough is too
sticky, you can refrigerate it for about 30 minutes.

5.Roll and Cut: On a lightly floured surface, roll out the dough to about
1/4-inch thickness. Use cookie cutters to cut out gingerbread shapes and
place them on the prepared baking sheets, leaving space between each
cookie.

6.Bake: Bake in the preheated oven for 8-10 minutes or until the edges are
firm. Let the cookies cool on the baking sheets for a few minutes before
transferring them to a wire rack to cool completely.

7.Decorate: Once cooled, decorate with icing or any other desired
toppings.



eggnog

Ingredients
4 large eggs, separated
1 cup granulated sugar

2 cups whole milk
1 cup heavy cream

1 cup bourbon, rum, or brandy (optional)
1 teaspoon vanilla extract

1/2 teaspoon ground nutmeg
1/4 teaspoon ground cinnamon
Additional nutmeg for garnish

method
1.In a large bowl, beat the egg yolks until they lighten in color.

Gradually add the sugar and continue to beat until it is completely
dissolved.

2.In a medium saucepan, combine the milk, heavy cream, and nutmeg. 

3.Heat on medium until the mixture is hot but not boiling.
Slowly add the hot milk mixture to the egg yolks, whisking

constantly to prevent curdling.

4.If using alcohol, stir in the bourbon, rum, or brandy, and add the
vanilla extract.

5.In a separate bowl, beat the egg whites until they form soft peaks.
Gently fold them into the eggnog mixture for a light and frothy

texture.

6.Chill the eggnog in the refrigerator for at least one hour before
serving.

7.Serve cold, garnished with a sprinkle of nutmeg on top.
Enjoy this creamy and festive drink with friends and family!



seasonal
produce

Seasonal Produce in the UK - December 

Vegetables 
1. Root Vegetables: 
 - Carrots 
 - Parsnips 
 - Turnips 
 - Swedes 
 - Beetroot
 
2. Brassicas: 
 - Brussels sprouts 
 - Cabbage (red, white, Savoy) 
 - Kale 
 - Cauliflower 

3. Onions and Leeks: 
 - Onions (red and white) 
 - Shallots 
 - Leeks 

4. Others: 
 - Celery 
 - Celeriac 
 - Potatoes 
 - Jerusalem artichokes 

Other Produce 
1. Nuts: 
 - Chestnuts 
 - Walnuts 

2. Mushrooms: 
 - Wild mushrooms (foraged varieties like
chanterelles may still be available) 

Fruits 
1. Apples: 
 - Bramley (ideal for cooking) 
 - Russet 

2. Pears: 
 - Conference 
 - Comice 

3. Citrus (imported but widely used): 
 - Oranges 
 - Clementines 
 - Lemons 

Herbs 
- Rosemary 
- Thyme 
- Sage 
- Bay leaves 



store cupboard
staples

During the festive season, a well-stocked kitchen cupboard
can make holiday cooking and baking both joyful and stress-

free.

 Essential ingredients to have on hand include a variety of
spices such as cinnamon, nutmeg, and cloves, which infuse

warmth and aroma into holiday dishes and baked goods.
Sugar, flour, and baking powder are staples for making

cookies, cakes, and pastries. 

For savory dishes, having chicken or vegetable broth can
enhance flavors in soups and gravies. Dried fruits like

raisins, cranberries, and apricots add a sweet and tangy
touch to both sweet and savory recipes. Nuts such as
walnuts and pecans are perfect for adding crunch to

desserts or salads. 

Don’t forget to have vanilla extract and cocoa powder for
those delicious holiday treats, as well as canned pumpkin or

cranberry sauce for traditional sides. With these basics,
you'll be ready to tackle a wide range of festive recipes.
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