CHRISTMAS

CHRISTMAS FAVOURITES
These Christmas recipes are my absolute favourite. For me, it's not the festive
season until the baking begins! I've always loved my Mum's Christmas baking
but over the past few years I've picked up some new recipes of my own.
A few years ago I made my very first batch of homemade almond and pistachio
nougat. It was such a hit with the family that ever since then, I've received
a special request from my folks asking for a batch for Christmas. If you like
honey and nougat, then you simply have to try it. It's easier than you think.
You can even go one step further and use the nougat to make your own
homemade Toblerone! Phwoarr! Holy cow!
I hope you enjoy the following recipes and you find some time over the festive
season to make some of these tasty treats for yourself.
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MINCE PIES

2 cups dried mixed fruit
1 cup brown sugar
1⁄3 cup slivered almonds,
finely chopped
1 Granny Smith apple, peeled,
cored and coarsely grated
40g butter, melted
2 tbs brandy
3 tsp lemon rind
1 tbs fresh lemon juice
1 tsp ground cinnamon

1. Finely chop half the mixed fruit and place
in a large bowl. Add the brown sugar, almond,
apple, butter, brandy, lemon rind, lemon juice,
cinnamon, mixed spice, nutmeg and the
remaining mixed fruit. Stir until well combined.
Cover with plastic wrap and set aside overnight,
stirring occasionally, to macerate. Transfer the
fruit mixture to a fine sieve over a bowl and
drain to remove excess liquid.
2. To make the pastry, place the flour, sugar and
butter in the bowl of a food processor and process
until mixture resembles fine bread crumbs. Add
the egg yolk and a little bit of water at a time
and process until the mixture just starts to come
together. Turn onto a clean work surface. Shape
into a disc. Cover with plastic wrap. Place in the
fridge for 20 minutes to rest.

1 tsp mixed spice
pinch of ground nutmeg
icing sugar, to dust
Pasty:
2 cups plain flour
1⁄3 cup caster sugar
160g chilled butter, chopped
1 egg yolk
2 tbsp iced water

3. Preheat oven to 180°C. Roll out the pastry
on a lightly floured surface until 5mm thick.
Use a round pastry cutter (slightly larger than
the pan) to cut 20 discs from the pastry. Use
a small star or any other shaped pastry cutter
to cut 20 shapes from the remaining pastry.
4. Line the small dome shaped pan with
the pastry disks or use a muffin pan instead.
Divide the fruit mince among the pastry
cases. Top with pastry stars. Bake for 20-25
minutes or until light golden. Set aside in the
pans for 5 minutes to cool before transferring
to a wire rack to cool completely. Dust with
icing sugar before serving.

1. Start the day before and measure out currants,
sultanas, raisins, cranberries and peel into a bowl
and mix the Grand Marnier through the fruit
thoroughly. Cover with a clean tea towel and leave
to soak overnight.
2. Next day, preheat oven to 120ºC (fan forced).
Place butter and sugar in a bowl and beat until
pale and creamy. Whilst continuing to beat, add
eggs a tablespoon at a time until incorporated.
This will prevent the mixture curdling.

450g currants
175g sultanas
175g raisins
50g dried cranberries
50g mixed candied peel
3 tbsp Grand Marnier,
plus extra for 'feeding'
225g unsalted butter
225g soft brown sugar
4 large eggs, lightly beaten
225g plain flour
1⁄2 tsp salt
1⁄2 tsp freshly grated nutmeg
1 tsp ground mixed spice
50g almonds, chopped
50g walnuts, chopped
1 level tbsp golden syrup
grated zest 1 lemon
grated zest 1 orange
20cm cake tin
1 packet of marzipan
1 packet of icing fondant

3. Sift in flour, spices and salt into the butter
mixture. Lift the sieve up high to add as much air
as possible. Gently fold in flour into the mixture
until it just comes together.
4. Fold in the soaked fruit, nuts, golden syrup
and zests to the mixture. Ensure everything is
well mixed and place into a well lined tin, pushing
the mixture into the corners. The cake will be in
the oven for at least 4 hours so it'll need to be
protected so it doesn't burn. Place two layers of
baking paper over the top with a few large holes
to allow steam to pass through. Wrap two layers of
grease proof paper around the cake tin and hold
it in place with a piece of twine. This will protect
the outer edge.
5. Place in the oven on the lowest shelf and leave it
for 4 hours. Check the cake after this time. You'll
probably need to place it back in the oven for up to
another 3/4 hour. Let the cake cool for 30 minutes
in the tin before putting it on a wire rack. Once
it's cool, make small holes in the top of the cake
with a skewer and 'feed' it at least a tablespoon of
Grand Marnier or brandy.
6. To ice the cake, roll out marzipan big enough
to cover the cake completely. Place it over the cake
and press it down along all sides. Do the same for
the fondant and flatten it all out around the edges.
Decorate the cake with any excess fondant.

CHRISTMAS
CAKE

HOMEMADE
CHRISTMAS
DECORATIONS
1⁄2 cup cornflour

1 cup baking soda
3⁄4 cup water
1. Preheat oven to 80ºC. Add cornflour, baking soda and water together in
a small saucepan. Place on medium heat and stir continuously. Cook until
the mixture looks like mashed potato then take it off the heat.
2. Place the mixture in a bowl, cover with a wet tea towel
for 5-10 minutes. Once cool enough, knead it on a surface
cornflour. Roll the dough out to half a centimeter and cut
cutters and decorate. Use a skewer or straw to punch out a
string.

and let cool
dusted with
with cookie
hole for the

3. Line a baking tray with grease proof paper and place the decorations on
the tray. Place the decorations in the oven for about an hour. Once baked,
thread some ribbon or twine through the holes.
* Use leaves, lace, anything with a pattern to imprint the dough before
punching out shapes with the cookie cutters.

PLUM PUDDING
CUPCAKES
170g plain flour
100g brown sugar
1 1⁄2 tsp baking powder
pinch of salt
40g butter at room temperature
2 tbsp golden syrup
120ml milk
1 whisked egg
1⁄3 cup rasins
1⁄4 cup sultanas
1 tsp mixed spice
1 tsp cinnamon
250g sifted icing sugar
80g unsalted butter at room
temperature
25ml rum

1. Preheat oven to 170ºC. Place flour, brown
sugar, baking powder, salt and butter into a bowl
and mix until it becomes a sandy consistency.
2. In a small bowl, add milk and golden syrup
and microwave for 20 seconds. The golden syrup
should be runny enough to mix well into the
milk. Add this into the other mixture a little bit
at a time. Add the whisked egg into the flour
mixture and beat until just incorporated.
3. Add sultanas, rasins and spices to the mixture
and mix well.
4. Fill the paper cases two-thirds full with
the mixture and bake in the preheated oven
for roughly 17 minutes or until golden brown.
You should be able to smell the cupcakes when
they're done. Cool on a wire rack.
5. To make the icing, place the icing sugar in a
bowl with the butter. Mix well until incorporated
and add the rum a little at a time until the icing
is at a good consistency. Ice the cupcakes once
they're cool.
*If you'd like your plum pudding cupcakes a
little extra boozy, brush a little bit of rum over
the top of the cupcakes with a brush before
icing.

GINGERBREAD
HOUSE
3 1⁄2 cups self-raising flour
1 cup plain flour
1 tbsp ground ginger
2 tsp ground cinnamon
1 cup brown sugar
185g butter, chopped
1⁄2 cup golden syrup
2 eggs, lightly beaten
2 egg whites
3 cups icing sugar

Templates: Roof – 20cm x 20cm (x2),
Side – 18cm x 5cm (x2), Front – 20cm wide,
5cm high & 18cm angles (x2).

3. Line 4 baking trays with baking paper and
place gingerbread on trays. Bake, 2 trays at a
time for 15 minutes or until firm. Cool on trays.

1. Preheat oven to 180°C. Combine flours,
ginger, cinnamon, sugar and butter. Mix until
it resembles bread crumbs. Whisk golden syrup
and eggs together in a jug and add to the dough
mixture until it just comes together. Turn onto a
lightly floured surface and knead until smooth.
Wrap in plastic wrap and refrigerate for at least
4 hours.

4. Make royal icing: Using an electric mixer,
beat egg whites until soft peaks form. Gradually
add icing sugar, beating constantly until thick.

2. Roll dough, 1 portion at a time between 2
sheets baking paper until 5mm thick. Remove
top layer baking paper and cut-out templates.

5. Once gingerbread has cooled decorate the
walls and roof first. Then, use the icing to join
the walls to the plate & the walls together (you
may need an extra hand until icing dries) and
attach roof to walls and hold until dry. Add any
extra finishing.

GINGER
BREAD
MEN

melted butter, to grease
125g butter, at room temperature
1⁄2 cup brown sugar
1⁄2 cup golden syrup
1 egg, separated
2 1⁄2 cups self raising flour
1 tbs ground ginger
plain flour, to dust
1 cup pure icing sugar, sifted

1. Preheat oven to 180°C. Beat butter and sugar
in a bowl until pale and creamy. Add golden
syrup and egg yolk and beat until combined.
2. Stir in the flour & ginger until completely
incorporated. Wrap in cling film and place in
the fridge for 30 minutes to rest.
3. Meanwhile, to make the icing, place egg
white in a clean, dry bowl and beat until soft
peaks form. Gradually add icing sugar and beat
until stiff peaks form. Cover the bowl with
plastic wrap and place in the fridge.

4. Once the dough has chilled, roll out on a
floured surface until about 4mm thick & use
a gingerbread cookie cutter to cut out shapes.
Place each gingerbread man on the tray and
repeat with any excess dough.
5. Bake in oven for 10 minutes or until
brown. Remove from oven. Transfer to a rack
to cool.
6. Once cooled, decorate the gingerbread
with the icing in a piping bag.

AlMOND &
PISTACHIO
NOUGAT
2-3 sheets edible rice paper
2 cups caster sugar
1 cup glucose syrup
1⁄2 cup honey
1 tsp vanilla extract
2 egg whites
150g almonds, lightly toasted
100g pistachios
Candy thermometer
1. Line a non stick 20 x 30 cm baking tray
with sheets of edible rice paper. Put the sugar,
glucose, honey and vanilla in a large heavy-based
saucepan. Cook stirring constantly, over low
heat until the sugar has dissolved. Bring mixture
to the boil. Do not stir once it starts boiling.
Cook until the mixture reaches 142°C (275°F)
on a sugar thermometer (soft crack stage).
2. Once the sugar has almost reached the correct
temperature, start to beat the egg whites in a
large clean bowl until firm peaks form. While
beating, very slowly pour the hot sugar syrup in
a thin stream into the egg white.

3. Continue to beat until the mixture is thick
and holds its shape – depending on your
beaters, this could take between 2 and 8
minutes. Once the mixture can hold its shape,
stop beating. You don’t want it to thicken too
much and become like toffee. Gently warm
the nuts in a dry pan. Stir into the mixture.
4. Pour the mixture into the tin and place a
layer of rice paper over the top. Leave to set
overnight and then cut into squares or bars
with a hot, wet knife.

homemade nougat (see previous recipe)
600g milk or dark chocolate
thermometer
2 chocolate moulds

1. Place nougat in the fridge so it's super cold and with a
very sharp knife cut shards off the edges. Cut these into
smaller chunks and place back in the fridge.
2. You'll need to temper the chocolate which will give it
a shiny glossy finish and crisp snap! Make a double boiler
by placing a large pot with 3 inches of water on the stove.
Bring it to a simmer and place a large bowl over the top
of the pot so it sits well above the water line. Chop your
chocolate into small pieces and place 3/4 in the double
boiler. Ensure no water enters the chocolate!

HoMEMADE
TOBLERONE

3. Stir gently and continuously with a silicone spatula.
Bring the chocolate up to 46ºC for dark chocolate or
43ºC for milk chocolate. Remove the bowl from the
double boiler immediately. Add the remaining chocolate
and continue to stir to bring the temperature down.
Once it drops to 29ºC put the bowl back on the double
boiler for 5-10 seconds at a time. Keep an eye on the
temperature until it reaches 31ºC for dark chocolate or
30ºC for milk chocolate.
4. Your chocolate should now be tempered! Add a
small amount of chocolate to the base of your chocolate
moulds. Add 3-4 small pieces of chilled nougat and cover
with the remaining chocolate.

DRINKS

Well they don't call it the silly season for nothing - right?
It's the end of another year and what better way to celebrate
than with a cocktail or two. I've had the tough job of trying
all of these, and I can guarantee they're all delicious!

LEMONCELLO

750ml vodka (100 proof)
10 washed organic lemons
2 cups water
2 1⁄2 cups sugar

1. Wash and dry lemons and remove the peel
with a vegetable peeler. Ensure you only peel the
rind and not the pith (white portion).
2. Place the peel into a large glass container
with an wide mouth and an airtight lid. Pour
the alcohol on top & seal with a lid. Keep the
container in a cool, dry, dark place. Shake it once
a day for approximately 10 days.
3. On the 11th day make a sugar syrup by
bringing the water and sugar to the boil. Stir
often until sugar has dissolved. Take it off the
heat and let cool completely.
4. Remove the lemon peels from the jar and
discard. Strain the alcohol with a sieve and
pour the contents into the sugar syrup. Pour
the Lemoncello into sterilized bottles and leave
them at least once month before consuming.
5. Serve chilled over a glass of ice.

ProsEcco
& LEMONCELLO
COCKTAIL
lemoncello
prosecco
fresh lemon juice
lemon zest
1. Into each glass add 50ml of lemoncello and a
small squeeze of lemon juice (about a teaspoon).
Top up the glass with your favourite Prosecco.
2. Add a few pieces of lemon zest, some ice and
enjoy!

G & TEA
2 tbsp loose fruit tea
1 1⁄2 litres boiling water
3 tbsp sugar
gin (add as much as you like)
To serve: ice, mint leaves and
lemon

1. Pour boiling water over sugar and stir to
dissolve. Add tea leaves and let it infuse for a
few hours or over night. Once the water has
cooled, place it in the fridge to let it chill.
2. Add a shot or two of your favourite gin
and top up with the iced tea. Serve with ice,
fresh mint and a slice of lemon.

PEACH
HONEY& MINT
SORBET BELLINI

1kg tin of peaches and its syrup
3 tbsp honey
2 tbsp finely chopped mint
juice of half a lemon
a few bottles of your favourite
champagne or prosecco

1. Place all ingredients into a food processor and
blitz until smooth. Pour into a container and
place in the freezer overnight.
2. Once frozen, cut the sorbet into cubes and
place back into the food processor to give it
another blitz. This will make the ice crystals
smaller and will make the sorbet softer and easier
to scoop. Place back into the same container and
freeze for another hour or until firm.
3. Add a small scoop to your favourite Champagne
or Prosecco and drink up!

MULLED
WINE
750ml red wine
150g castor sugar
1⁄2 cup orange juice
peel of a lemon & an orange
1 star anise
5 cloves
1 cinnamon stick
1 tsp fresh nutmeg
pinch of ginger
1. Place all ingredients except wine into a large
saucepan and place on medium heat. Add just a
small glug of red wine to the pan to ensure the
sugar is covered and let it cook for 4-5 minutes
until it becomes thick and sticky.
2. Once cooked, add the remaining wine and
turn down the heat. You don’t want the wine to
boil otherwise all the alcohol will evaporate!!!
Let cook for 5 minutes and serve hot with slices
with fresh orange.

FRUITY
WhITE WINE
SANGRIA
750ml chilled white wine
4 white peaches cut into eighths
1 orange cut into eighths
6 strawberries hulled and halved
5 mint leaves
1 cup peach schnapps
1 cup chilled ginger ale
ice
1. In a large jug or bowl combine fruit and peach
schnapps. Gently bruise the mint with the back
of a wooden spoon to release its flavour. Add
wine, mint, ginger ale and stir to combine. To
serve, fill glasses with ice and top with sangria.
* Sangria can be made up to 24 hours before and
refrigerated.

ORANGE
& PINEAPPLE
SYRUP

juice & rind of 3 oranges approx 300 mls
420g can pineapple blitzed
1 1⁄2 litres water
1 1⁄2 kg sugar
2 tsp citric acid
1. In a large stock pot cook the sugar, water and orange
juice until the sugar dissolves. Peel the zest off the oranges
(thin enough that you don’t get any of the white pith) and
place in the pot.
2. Add blitzed pineapple and citric acid to the pot and let
cook for an extra 10 minutes. Let the mixture cool, strain
and fill sterilized glass bottles. Serve diluted, one part syrup
to two parts water or soda water and vodka for a little extra
kick. Keep in the refrigerator.

GIFTS FROM
KITCHEN
There's nothing nicer than a home made gift from the kitchen.
Friends ask if the jams and chutneys I make on the blog are hard to
make but honestly, they're all super simple! You just throw it all in a pot
then let it do it's thing. Pop your jam or chutney in a pretty jar with a
little ribbon and you've got a lovely gift for a special someone.

1. Preheat oven to 160ºC and line a tray with grease
proof paper.
2. Beat butter and sugar until pale and creamy. Sift
flour, rice flour and spices into the mixture and be
careful not to overmix.
3. Press the mixture onto the prepared tray. Place
a piece of grease proof paper over the top and roll
out with a rolling pin. Use a butter knife to mark
out biscuits and prick each one 3 times with a fork.
4. Bake in the oven for 50-60 minutes or until
slightly browned. Cool on the tray for 10 minutes
and then turn out onto a board and cut into pieces.
Cool on a rack and wrap up for the perfect little gift.

SpICEd SHORTBREAD

200g softened butter
1⁄2 cup caster sugar
2 cups plain flour
1⁄4 cup rice flour
1 1⁄2 tsp cinnamon
1⁄2 mixed spice
1⁄2 nutmeg

LEMON
CURD
2 eggs, plus 2 egg yolks
3⁄4 cup caster sugar
80g chilled unsalted butter
zest and juice of 2 lemons
1. Whisk eggs and sugar in a saucepan until combined
and place the pan over the lowest heat. Add juice,
butter and the zest whilst whisking continuously until
thickened. Store in a sterilised jar and keep refrigerated.
Keeps for 2 weeks.

3kgs tomatoes
7 peeled Granny Smith apples
6 onions
1 tbsp curry powder
2 bananas
10 cloves
a few good splashes of
Worcestershire sauce
splash of white vinegar
1⁄2 cups of sugar
10 sterilized jars

1. Blanch tomatoes by covering them in boiling
water for 15 – 30 seconds then drop into ice cold
water to stop them from cooking. Wait until
they’ve cooled then peel off the skin on all the
tomatoes. (You may need some help with this!)
2. Finely chop all ingredients and add them all
into a large heavy based pot with a cup of water
and place on the lowest heat for a few hours.
Cook until reduced to a nice thick consistency.
Remember to stir every 20 minutes to prevent
the bottom from burning.
3. To sterilize the jars, heat the oven to 180ºC.
Wash all in hot soapy water and rinse well.
Place all jars on a oven tray facing up and not
touching each other and pop them in the oven
for 20 minutes. After this time, take them out of
the oven and let cool to the same temperature as
the chutney. Never add cold chutney to hot jars
or vice versa!

ToMATO
& APPLE
CHUTNEY

2 1⁄2 kg nectarines
5 large Spanish onion diced
1 good glug of olive oil
150gm sugar
1 tsp curry powder
1 tsp mustard powder
1 cup cider vinegar
200ml Ezy Sauce
1. Heat olive oil in a large pot, add chopped
onion and cook until well browned.

NECTARINE
& SPANISH ONION
CHUTNEY

2. Chop nectarines into small pieces and remove
and discard the pips. Add fruit to the pot with
four cups of water to prevent the bottom from
burning.
3. Once the nectarines start to cook through,
add the sugar, curry powder, mustard powder,
vinegar and Ezy Sauce.
4. Cook well for a couple of hours until it
thickens significantly. Remember it’ll thicken
more as it cools. Continuously taste to see if
you’d like it to be sweeter or more spicier.

5. When your chutney is almost ready, you’ll
need to sterilize the jars. To do this you’ll need
to heat the oven to 120ºC. Wash all in hot soapy
water and rinse well. Place all jars on a oven
tray facing up and pop them in the oven for 20
minutes. After this time, take them out of the
oven and let cool to the same temperature as the
chutney. Never add cold chutney to hot jars or
vice versa!

10 small unwaxed lemons
200g coarse sea salt
2 fresh bay leaves
7 black peppercorns
2 sticks of cinnamon

PRESERVED
LEMONS

1. First you’ll want to sterilize a 1 litre jar. Wash
it in warm soapy water and ensure you rinse it
well. Take off any rubber seals and place the jar
in a 120°C oven for 20 minutes. Meanwhile,
put the seal in a bowl of boiling water. After 20
minutes remove the jars from the oven, taking
care not to touch anywhere near the opening of
the jar and leave them to cool.

3. Layer the lemons up with the cinnamon
sticks, bay leaves and peppercorns. Once all your
lemons are in the jar, cover them with the freshly
squeezed lemon juice with water.

2. Squeeze the juice from 5 of your lemons and
put to one side. Take your other 5 lemons and
cut a deep cross into the top and keep going until
you’ve cut 3/4 of the way through. They should
stay joined at the base. Pack a teaspoon full of
salt into each one and place in the sterilized jar.

After a month the lemons are ready for using.

4. Seal the jar and leave it for a month in a dark
place. Give the jar a gentle shake every couple of
days to move the salt around.

HARISSA
SAUCE
25g small, hot red chilies
2 red capsicums grilled & skinned
2 cloves of garlic
2 teaspoons cumin seeds
1⁄2 tsp coriander seed
sea salt
olive oil
sterilised jar
1. Chop the chillies coarsely, retaining the seeds.
2. In a food processor combine the chillies with
the seeds, garlic, cumin, coriander and salt to
taste. Blitz to a smooth paste, adding a little
olive oil.
3. Add the chopped capsicum, a little extra
olive oil and blitz well until combined into the
mixture.
4. Spoon into sterilised jars and cover with a
layer of olive oil. Seal the jars and refrigerate.

PEAR
& VANILLA
JAM

9-10 chopped unpeeled smooth
skinned pear (I used Bartlett)
2 vanilla pods
3 1⁄2 cups sugar

1. Place pears into a large pot with sugar. Slice
down one side of the vanilla pods and scrape out
the seeds into the pot and then place the pod in
as well. Cook pears until soft and tender.
2. Once you’re happy with the thickness of
the jam remove the vanilla pods*. If you'd like
a smooth jam, blitz it with a food processor or
handheld blitzer.
4. When your jam is almost ready you’ll need to
sterilize the jars. To do this you’ll need to heat
the oven to 120ºC. Wash all jars and lids in hot
soapy water and rinse well. Then place them
all on a oven tray facing up in the oven for 20
minutes. Take them out of the oven and let cool
to the same temperature as the jam. Never add
cold jam to hot jars or vice versa.
* Once I've removed and cooled the vanilla pods
from the pot and let them cool, I add them to
my white sugar jar. In a few weeks time your
sugar with be vanilla infused.

HOME
MADE
SWEET
CHILLI
SAUCE

500g long fresh red chillies,
stems trimmed
3 garlic cloves, peeled
750ml white vinegar
645g caster sugar
1. Halve 100g of the chillies and place in a
food processor. Take the reminding chillies
halve, deseed, coarsely chop and add them
to the other chillies in the processor. Add
garlic and 250ml white vinegar. Process
until finely chopped.
2. Place the chilli mixture, remaining
vinegar and caster sugar in a large saucepan
and cook over low heat. Stir continuously
for 5 minutes or until the sugar dissolves.
3. Increase the heat to high and bring to
the boil. Reduce heat to medium and
simmer, stirring occasionally for 35-40
minutes or until the sauce thickens. Pour
into sterilised bottles and seal.

BUT WHAT CAN
I TAKE TO THE
CHRISTMAS PARTY?
Look no further. Here are some of the tastiest treats I've made
on the blog and they're perfect for sharing any time of the year.
Many of these recipes were originally made for parties so I know
first-hand just how well they go down! Whip up a batch and
share them round.

STEAK
TOMATO
& STOUT
MINI PIES

850g beef, cut into small pieces
and dusted with flour
2 small onions, diced
2 sticks celery, finely diced
2 carrots, finely diced
2 cloves garlic, finely diced
4 rashers of bacon, diced
400g can tomatoes
2 tbsp Worcestershire sauce

500ml stout
2 heaped tsp cornflour
2 tsp each of hot English mustard & seeded mustard
10 sheets puff pastry
salt and pepper to taste
1 egg, beaten

1. In a hot fry pan with a good glug of olive
oil, add the finely chopped onion and cook until
golden brown. Add carrots, celery, bacon and
garlic until all is well cooked. Transfer to a bowl
for later use.

3. Add cornflour to thicken up the sauce and
season well with salt and pepper. Let cool.

2. In the same fry pan, add some more olive
oil and cook your lightly floured diced beef
(which should be cut super small for the little
party pies). Cook these off in batches until well
browned. Once all beef is cooked, transfer the
cooked vegetables back to the fry pan. Add the
can of tomatoes, both mustards, Worcestershire
sauce, stout and cook for a good 5 minutes.

4. Lightly grease a cupcake tin (I use spray oil)
and line with puff pastry. Add a good spoon full
of filling and add a top of pastry. Brush with
beaten egg and place in a moderate oven for 10
– 15 minutes or until golden brown. Serve with
relish, chutney or plain old tomato sauce.

1kg minced lamb
1 onion finely chopped or grated
80g pine nuts
75g harissa
50g currants
2 tbsp chopped flat-leaf parsley
1tsp ground cumin
1kg puff pastry
1 egg lightly whisked
2 tbsp sesame seeds
1 packet of puff pastry

LAMB &
HARISSA
SAUSAGE ROLLS

1. In a large bowl, mix lamb, harissa, currants,
parsley, cumin and season to taste. In a fry pan,
add a dash of oil and fry the onions and slightly
brown the pine nuts. Add onions and pine nuts
to the meat mixture and spoon into a piping bag
(you won’t need a nozzle).
2. Take your sheet of puff pastry and cut it in
half. Pipe lamb mixture along longest edge
and roll the pastry over to enclose. Brush egg
wash along pastry edge and press to seal. Cut
into thirds or quarters. Repeat with remaining
mixture and pastry.
3. Preheat oven to 200ºC. Brush sausage rolls
with egg wash, scatter with sesame seeds and
cut into quarters. Place on baking paper-lined
oven trays and bake for 15-20 minutes or until
golden. Serve immediately with harissa, chutney,
relish or tomato sauce.

ToMATO
& CHORIZO SALAD

1 raw chorizo sausage
olive oil
3 large ripe tomatoes
a handful of cherry tomatoes,
3 spring onions
sea salt and freshly ground pepper
sherry vinegar or red wine vinegar
small bunch of parsley
2 cloves of garlic

1. Add a good glug of olive oil and the chopped
chorizo to a hot fry pan and stir regularly.
2. Whilst the chorizo is cooking, prepare and chop
all tomatoes, spring onions and place into a large
salad bowl. Season well with sea salt and pepper.
3. Drizzle with a little olive oil and a splash
of sherry vinegar. Sprinkle over the chopped
parsley, mix everything together then put aside.
4. Once the chorizo is nice and crispy, add the
chopped garlic to the pan and swirl around
quickly until you smell it cooking. Add a splash
of vinegar to stop it cooking then spoon the
chorizo over the tomatoes. Drizzle some of
the lovely tasty oil from the pan over the whole
salad. Toss the salad well and serve.

2. Once they're almost done, sprinkle a little
sesame oil to a large hot fry pan, add the chicken
and cook until brown. Add garlic, chilli, carrot
and bean shoots.
3. Drain noodles and cut them with scissors into
the pan with the chicken and vegetables.
4. Add satay sauce, peanut butter, crushed
peanuts, coriander and mix well to ensure all
noodles are coated. Let mixture cool before
wrapping in the spring rolls papers.
5. Once you’re ready to wrap, place a spring
roll wrapper with one corner pointing towards
you. Place a heaped tablespoonful of filling long
ways across the middle of the wrapper. Fold the
corner facing you over the filling, then fold over
the edges and continue rolling to the end. Dab
with a little water to seal the edge. I like to make
big cigar sized spring rolls.
6. Place onto a pan and brush lightly with a little
extra sesame oil and bake for 15 minutes or until
golden brown.

1 packet of vermicelli noodles
2 carrots grated
a good handful of bean shoots
2 cloves of garlic, crushed
a small bunch of coriander
3 chicken breasts thinly sliced
1 1⁄2 cups of satay sauce
handful of crushed peanuts
tbsp peanut butter
1⁄2 chilli, finely diced
1 packet of spring roll wrappers
1 tsp sesame oil
sweet chilli & kewpie Japanese
mayonnaise to serve

SATAY SPRING ROLLS

1. In a large bowl, soak the noodles in cold water
for 30 minutes.

GYOZA

500g pork mince
half cabbage
handful chopped coriander plus
extra for dipping sauce
1 tbsp minced ginger
3 cloves finely chopped garlic
1 tbsp of sesame oil
2 tbsp soy sauce (or to taste)
plus extra for dipping sauce
1 onion grated
gyoza wrappers
serve with:
sweet chilli sauce
Japanese mayonnaise
soy sauce with copped coriander

1. Grate cabbage and onion into a large bowl
with finely chopped garlic and coriander. Add
pork mince, ginger, sesame oil and soy sauce and
mix thoroughly.
2. Add a small teaspoon of mince mixture on
half a wrapper. Remember not to add too much
or it won’t fit! With a wet finger, brush one half
of the edge with cold water. Fold the wrapper
over to enclose filling and press edges together
to seal. Make small folds to ensure they don’t
come unstuck!
3. Cook in a lined bamboo steamer for a good
10-20 minutes. Remember the mixture needs to
cook thoroughly in the steamer. If you don’t have
a bamboo steamer add a centimeter of water to
a fry pan and let them cook for 10-20 minutes.
4. Optional – for extra crispiness, once steamed
add your dumplings to a lightly oiled fry pan
until golden brown and crispy on one side.
5. To make a dipping sauce, fill a small dipping
bowl with soy sauce. Add a couple of splashes
of sweet chilli sauce and some finely chopped
coriander.

PINEAPPLE
& COCONUT
CUPCAKES
120g plain flour
140g caster sugar
1 1⁄2 tsp baking powder
pinch of salt
40g butter at room temperature
120ml coconut milk
1⁄2 tsp vanilla extract
1 egg
3-4 tinned pineapple rings
chopped into small pieces
desiccated coconut to decorate
24 mini cupcake paper cases
(or 12 regular)
Icing:
250g icing sugar sifted
80g room temp unsalted butter
25ml coconut milk

1. Preheat the oven to 170ºC. Put the flour,
sugar, baking powder, salt and butter in a mixer
on slow speed until everything is mixed to a
sandy consistency.
2. Combine the coconut milk and vanilla
extract in a separate bowl and mix into the flour
mixture on slow speed. Add the egg and beat
well until completely combined. Scrape down
the sides and ensure everything is mixed in well.
3. Divide the chopped pineapple into the paper
cases and spoon the cupcake mixture on top.
Fill each case two-thirds full and bake for 20
minutes or until golden brown. Let them cool
on a rack before icing.
4. For the coconut icing, beat the icing sugar
and butter together on a slow speed. Slowly add
the coconut milk and once fully incorporated
turn the mixer up on high. Let it beat for 5-10
minutes until light and fluffy.
5. Spoon the icing on top and sprinkle with
desiccated coconut.
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Thank you to all my readers.
Merry Christmas.
x e.

