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Makes approximately 15 canapés

Rösti with Smoked Salmon with cream cheese

4 large potatoes
1 red onion
4 tablespoons flour
2 teaspoons salt
white pepper to taste
to serve
smosmoked salmon
plain cream cheese
fresh dill

1. Grate the potatoes and onion into a bowl. 
2. Add the flour, salt & pepper and mix well. 
3. In a large, hot frying pan (add a few tablespoons of vegetable oil), 
 form mini Rösti (approximately 2 teaspoons of mixture per Rösti) 
 and f and fry until golden and crisp on both sides. 
4. Remove from the pan and drain on kitchen paper. 
5. Place on a serving platter of your choice and top with a dollop 
 of cream cheese followed with a ribbon of smoked salmon and 
 some fresh dill. 
6. Serve immediately. 





Makes approximately 15 canapés

Melon & Prosciutto skewers

1 large fresh melon (spanspek), cut into cubes
70g Prosciutto
to serve
Balsamic reduction (optional)

1. Tear the prosciutto into thin strips. 
2. Thread the prosciutto and melon cubes onto cocktail skewers. 
33. Place on a serving platter of your choice and drizzle with 
 Balsamic reduction (optional). 
4. Serve. 





Serves 6  
Tomato Tarte Tatin

3 tablespoons butter
olive oil
6 garlic cloves, thinly sliced
2 tablespoons thyme leaves
3 tablespoons sugar
600g cherry tomatoes
salt & pepper to tastesalt & pepper to taste
1 roll ready-made puff pastry cut into 6 rounds
for the goat's cheese cream
100g chevin
250ml sour cream

1. Pre-heat the oven to 180°c.
2. Fry the garlic in the butter and olive oil until soft.
33. Add the sugar and allow the garlic to brown slightly before adding the whole tomatoes, 
 salt & pepper. 
4. Allow the tomatoes to fry for a few minutes before removing from the heat. 
5. Distribute the tomatoes between the muffin holes/frying pans and cover with a disc 
 of pastry big enough to cover all the tomatoes. 
6. Place the tarte tatins in the oven and allow to bake until the pastry is golden brown 
 and puffed (approximately 12-15 minutes).
77. Remove from the oven and allow to stand for 2 minutes before turning out. 
8. To make the goat's cheese cream, combine the sour cream and the goat's cheese and 
 serve on top of the warm tarte tatins. 

 You can either make these tarte tatin's in a muffin tray, i
n which case you will probably get 12 tarte tatin's with this recipe. 
I use small frying pans (usually used for frying eggs/blinis) which 
have oven-proof handles. 





Serves 10-12 as a canapé
Maple-Mustard Chipolatas

500g cocktail pork sausages/chipolatas
3 tablespoons wholegrain mustard
2 teaspoons dijon mustard
3/4 cup maple syrup
1 teaspoon smoked paprika
pinch of salt 

11. Pre-heat the oven to 200°c and line a baking tray with 
 baking paper. 
2. Place the pork sausages in a large bowl. 
3. In a separate bowl, combine the mustards, maple syrup, 
 paprika & salt and pour over the sausages. 
4. Mix the sausages well and make sure they're completely 
 covered with the sticky mustard glaze. 
55. Place the sausages into the prepared baking tray and place 
 in the oven. 
6. Allow to cook for 20-25 minutes until the sausages are 
 cooked through and the glaze is sticky and dark. 
7. Remove from the oven, place in a serving bowl and serve.





Apricot & Apple glazed gammon
Serves 6-8

2kg boneless gammon
3 carrots, roughly chopped
2 red onions, roughly chopped
2 apples, roughly chopped
500ml apple juice 
500ml water/stock

for the glaze
4 tablespoons apricot preserves/jam
250ml apple juice
50g brown sugar
50ml white wine vinegar

1. Pre-heat the oven to 160°c. 
2. Place the gammon in a large roasting tray and add the carrots, red onions, apples, apple juice and water to the 
roasting tray and cover with foil/lid. 
3. Place in the oven and roast for 20 minutes per 500g. A 2kg boneless gammon will need 1 hour 20 minutes. 
4. When the gammon is cooked, remove from the oven and turn the heat up to 200°c.
55. In a small saucepan, combine all the glaze ingredients and allow to come to the boil. Cook until the sugar has 
dissolved. 
6. Cut the skin off the gammon and cut a diamond pattern into the fat. At this stage you can press cloves into 
each diamond if desired. 
7. Pour the glaze over the gammon and place back in the oven to cook. 
8. Allow the glaze to get sticky but check on it regularly as it can burn quickly. 
9. When the glaze is sticky and dark, remove from the oven. 
1010. Slice and serve the gammon warm or allow to cool before serving. 





Serves 4  
Eggs Benedict with Gammon

4 English muffins, halved and toasted
8 free-range eggs, poached
left-over Gammon, thinly sliced
for the hollandaise
3 extra-large egg yolks
150g butter, melted
juice of 1 lemonjuice of 1 lemon
salt to taste 

1. To make the Hollandaise, place the egg yolks and lemon juice in a tall container/blender 
 and blend with your hand blender until frothy and light. 
2. Very slowly, pour in the melted butter in a thin constant stream whilst blending until 
 the mixture is thick and pale yellow. If doing this with a hand blender, move the blended up and down whilst pouring in the butter to ensure it's well incorporated. 
3. When the sauce is done, season to taste. 
44. To assemble the Eggs Benedict, top the toasted muffins with slices of gammon and the 
 poached eggs.
5. Top the eggs with hollandaise and serve. 
 

 





Serves 4-6 
Pea & Gammon Frittata

1 onion, finely chopped
1 garlic clove, crushed
2 cups, left-over gammon, cubed
1 cup cooked baby peas
½ tsp paprika
1 tsp salt
6 e6 eggs, beaten 
50ml cream

1. Pre-heat the oven to 220°c.
2. In an oven-proof pan, fry the onion until soft and translucent. Add the garlic and fry for 
 another minute. 
3. Add the gammon and peas and fry for another 2 minutes. Add the paprika and salt and stir. 
4. To the beaten eggs, add the cream and pour over the potato mixture. 
55. Allow to cook for 5 minutes on the stove and pop into the oven for 5 minutes to finish 
 the cooking
6. Serve with toasted sourdough/watercress salad. (This is great served at room temperature)

 

 



May your days be
Merry & Bright.....









Serves 6-8 

Serves 6-8

Duck Fat Roast Potatoes

8 large potatoes, peeled and chopped into large chunks
5 heaped tablespoons duck fat
flaked sea salt to taste

1. Place the potatoes in a pot and top with cold water. 
2. Place over high heat and allow to come to the boil.
3. Boil the potatoes for 7-10 minutes until just starting to soften, they must not be cooked at all. 
44. Pre-heat the oven to 200°c. 
5. Remove from the heat and drain the water. Shake the potatoes in the pot and turn onto 
 a non-stick roasting tray. 
6. Allow to sit and dry for 15 minutes. 
7. Dot the duck fat all over the potatoes and season well. 
8. Place in the oven and allow to roast for 30-45 minutes until the potatoes are golden brown 
 and crisp. 
99. Remove from the oven and serve. 

 

 

Honey-Cumin roasted Carrots

800g baby carrots (I used rainbow carrots), peeled
2 tablespoons melted butter
2 tablespoons runny honey
1 tablespoons cumin seeds
2 teaspoons salt

1. Pre-heat the oven to 200°c and line a roasting tray with baking paper. 
22. Combine all the ingredients in a big bowl and mix well. 
3. Place the carrots in the roasting tray and pour over any of the liquid remaining in 
 the bowl. 
4. Place in the oven and roast for 30-45 minutes until the carrots are cooked and the 
 glaze has become sticky. 
5. Remove from the oven and serve.





Serves 6-8 
Fried Goat’s cheese salad

300g soft goat's cheese (I used Chevin)
1 cup flour
2 eggs, beaten
2 cups breadcrumbs (I used Panko breadcrumbs)
oil, for frying
for the salad
1 cup pomegranate 1 cup pomegranate rubies
100g pine nuts, toasted
salad leaves
olive oil and balsamic vinegar, for drizzling over

1. Slice the chevin into 3cm rounds.
2. Coat, first in the flour, then in the beaten egg and finally in the breadcrumbs.
3. Fry in hot oil until golden brown.
44. Remove from the oil and drain on kitchen towel.
5. Serve the fried cheese on the salad leaves, sprinkle over the pomegranate and pine nuts 
 and a good drizzle of olive oil and Balsamic vinegar.
6. Serve immediately.

 

 







Makes approximately 10 mini pavlovas/1 large pavlova
Festive Pavlovas with cream & berries

6 extra-large egg whites
300g caster sugar
2 tablespoons corn flour
1 tablespoon white vinegar
2 teaspoons vanilla extract
for the berry sauce
2 cups be2 cups berries of your choice (I used black berries)
1 tablespoon sugar
2 tablespoons lemon juice
2 tablespoons water
to serve
whipped cream sweetened with a little sugar
fresh cherries (or other berries of your choice)

11. Pre-heat the oven to 180°c and line a large baking sheet with baking paper. 
2. Whisk the egg whites until light and frothy.
3. Add the sugar, spoon by spoon while whisking until the egg whites are glossy and stiff. 
4. Sift in the corn flour and fold in with the vinegar and vanilla. 
5. Place spoonfuls of the mixture on the baking paper-lined tray and place in the oven. 
6. Immediately turn the temperature down to 110°c and allow to bake for 45 minutes until 
 the meringues are firm but still chewy in the centre. 
77. Open the oven door and allow the meringues to cool completely. 
8. to make the berry sauce, combine all the ingredients in a saucepan and allow to simmer 
 until thick and reduced. 
9. To serve, top the meringues with whipped cream, berry sauce & fresh cherries. 
10. Serve immediately. 

 

 





Serves 6
Strawberry & Cream Trifles

for the custard cream
600ml full cream milk
5ml vanilla extract
4 egg yolks
50g caster sugar
2 tablespoons flour (approximately 30g
4 t4 tablespoons corn flour (approximately 60g)
pinch of salt
100g mascarpone cheese
for the strawberries
800g strawberries, sliced
3 tablespoons caster sugar
1 teaspoon vanilla extract
to serveto serve
madeira cake, sliced
whipped cream
sliced strawberries
icing sugar

1. To make the custard cream, heat the milk and vanilla in a medium saucepan until just before boiling point 
 (this is called scalding). 
22. In the meanwhile, mix together the egg yolks, sugar, flours and pinch of salt until the mixture is smooth 
 and thick. 
3. When the milk mixture is hot, pour it slowly into the egg yolk mixture whilst continuously mixing. 
4. When all the milk has been incorporated, transfer the runny mixture back to the saucepan and over a 
 gentle heat, allow to cook and thicken, whisking continuously. 
5. When the mixture is thick and there is no flouriness when you taste it, remove from the heat and beat 
 in the mascarpone cheese. 
66. Place in a bowl and put a piece of cling film directly onto the surface of the cream to prevent a skin 
 from forming. Place in the fridge and allow to cool.
7. To prepare the strawberries, combine the sliced strawberries with the caster sugar and vanilla and stir well. 
 Allow to stand for 20 minutes until the strawberries have released a lot of juice. 
8. To assemble the trifles, layer the sliced madeira cake with the macerated strawberries and the custard cream. 
9. Top with whipped cream, sliced strawberries and a sprinkle of icing sugar

 

 





Makes 6 small pies or 1 large
Chocolate Cream Pie

for the crust
200g tennis biscuits
100g butter, melted
for the filling
750ml milk
2 teaspoons vanilla extract
1 t1 tablespoon good quality instant coffee
1/2 cup corn flour
1/2 cup sugar
1/3 cup cocoa powder
5 egg yolks
1 teaspoon salt
to serve
fresh creamfresh cream, whipped
cocoa powder, for sifting

1. Crush the tennis biscuits and mix with the melted butter. 
2. Press into the bottom of 6 small or 1 large pie tin and place in the fridge to set. 
3. To make the filling, combine the milk, vanilla and coffee in a saucepan and bring to boiling point. 
4. In a separate bowl, combine the corn flour, sugar, cocoa powder, egg yolks and salt and mix well to 
form a smooth paste. 
55. When the milk has reached boiling point, remove from the heat. 
6. Whisk a ladle full of the hot milk into the corn flour mixture and continue with the rest of the mixture. 
7. Pour the liquid back into the saucepan and over low heat, whisk continuously until the filling is thick and 
 when tasted, has no floury taste. 
8. Pour the mixture through a sieve to make sure there is no lumps and pour the smooth filling into the 
 prepared pie case. 
9. Allow to set in the fridge for at least 2 hours. 
1010. When you are ready to serve, whip the cream and swirl onto the pie. Dust with cocoa powder and serve. 
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Sparkling Pear, Cranberry & Vodka
Serves 4-6

500ml sparkling pear juice (I used Peartiser)
200ml cranberry juice
100-200ml vodka
juice of 1 lemon

11. Combine all the ingredients and mix well but don't shake. 
2. Pour into chilled glasses and serve. 

Pink watermelon lemonade
Makes 1.25 - 1.5l lemonade

2 cups water
1 cup lemon juice
1.5 cups sugar
3 cups watermelon, pureed

11. Bring the water, lemon juice and sugar to a boil in a saucepan. Make sure all 
 the sugar has dissolved and remove from the heat. 
2. Allow the lemon syrup to cool before adding the pureed watermelon. 
3. When ready to serve, strain through a sieve and serve over ice. Top up with  
 soda water if desired. 

Rosé spritzer with pomegranate
Serves 2-4

500ml Rosé wine of your choice
250ml soda water
pomegranate rubies

1. Combine the wine and soda water.
22. Place a few ice cubes and pomegranate rubies in the bottom of your serving glass. 
3. Pour over the spritzer and serve immediately. 



We wish you a
Merry Christmas


