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Hiya!
Thank you for downloading our Christamas Collection of recipes.

We want to thank you for supporting
our little blog for the past two years, both on the two sides of the
Irish Sea and internationally, too. It is such a pleasure to be able
to share our love of food and drink with you all on a daily basis,
and meet so many fantastic people who share our passion. We
hope you will continue to subscribe to our work over the course
of the following year!

Merry Christmas!
Russell & Patrick

A GASTROGAY CHRISTMAS...
Christmas is such a great time of year for us. Firstly, our anniversary, which we
always forget about, is during the festive season. Secondly, since moving to
London about 18 months ago, it is the one chance we are guaranteed to
go home to Ireland and have a long rest from our hectic life on the other
side of the water.
The festive season kicks off for us on the first weekend of December. As we’ve
spoken about on the blog before, for the past five years or so Patrick’s
parents have been hosting a huge party known as ‘Little Christmas’ in their
home where the entire family is brought together for a night of celebration.
As a big family, well dispersed around Ireland, this sometimes is the only time
everyone gets together. Patrick’s mother is always the star of the show, who,
without fail, will cater for upwards of 30 people throughout a tournament of
courses, and always wows. The party goes on late into the night, with loads
of music, dancing, costumes, masks and hats. The day after is generally a
total write-off, needless to say.

“Christmas is one time of the year
where we appear to be banned
from the kitchen ”
During actual Christmas week, we spend most of our time away from each
other, so we have time with our respective and very different families. Luckily,
our parental homes are only a fifteen minute drive away from each other
so we are still close by! Whenever we do reunite, it is always to celebrate
the festive season over a great dinner and a few drinks. However, despite
us being the foodies in our families, the ones who write, talk and think about
food non-stop for the guts of a year, Christmas is the one time of year where
we appear to be banned from the kitchen, save the few occasions where
all the leftovers have been consumed, or one needs to top up the glass of
Sauvingon Blanc.
Both of our parents are very strict about who can and who cannot enter

the kitchen at Christmas time, in particular on Christmas Day. Mother is responsible
for X, Y and Z while Dad is in charge of A, B and C. Where do we fit in? We sort of
don’t. While we generally know how to cook a turkey, or how to boil a festive ham,
it is a responsibilty that is years and years away from us, luckily. But we always do
have the urge to contribute something to the table, whenever the kitchen has a
rare free moment!
This collection of recipies isn’t going to tell you how to cook the perfect traditional
Christmas dinner, but instead will provide you with a few ideas of tasters, sides,
tipples and desserts - which you may want to contribute to your family’s Christmas
dinner. The whole point of the festive season is for families and friends to come
together, and food is a great way of sharing happy memories and good times
together.
This collection of recipies is for us the best way for us to say “Happy Christmas” and
“Thank you” for the support you’ve given the blog over the past two years or so.
Even if you are new to our little world, we are glad you are on board and hope to
continue to amuse you, and interact with you over the course of 2015...

		MINCEMEAT TART
A mince pie is one of the most iconic Christmas treats. However, you will always meet at
least one person who complains that when they bite into one, all they get is a mouth
full of dry, cold pastry and a measley dollop of booze soaked fruit; we agree, there’s
little more disappinting than that. This particular recipie is inspired by none other than
Fanny Craddock, who made one giant mince pie, however her’s had a lid, to be cut
into slices. Our version is going one step further and is the perfect balance of fruit and
pastry. We also are compelled to write a recipe that has the word “mince:” in it.

INGREDIENTS

410g jar of good quality mincemeat (we like Waitrose and M&S)
2 tbsp cornflour
150g butter
400g flour
1 large, free-range egg
cold water

[You have two decisions before you start to make this recipie. By this we mean that if you have a bit of
homemade mincemeat in the house, please go on ahead and use this (shop bought in jars is fine though).
Secondly, if you really don’t want to make your own pastry, get an all-butter shortcrust pasty. It is a little
bit more pricey, but the flavour is all there. We prefer the chilled style, as opposed to the freezer blocks.]

Begin by making your pastry, blitz the flour and butter into a food processor until it resembles
breadcrumbs.. Add the egg and water until it all comes together into a ball. It is a very quick
process. Gently roll pastry into a disc and place into the fridge for at least half an hour.
Pre-heat the oven to 180 and grease a loose bottomed 22cm tart tin.
Remove the mincemeat from a jar, pop into a bowl and stir in the cornflour. This helps to avoid
the mincemeat crumbling as your cut into the tart.
Remove the pastry from the fridge. and roll out between two sheets of parchment paper and
carefully place into the tin, on the base and fully up the sides. Trim off any excesss around the
outside. by rolling a rolling pin over the tin’s top. Prick the base with a fork to avoid the pastry
puffing up. Now chill the pastry in the tin for 20 minutes.
Gather the pastry remains, re-roll and now cut out shapes, or a lattice if you like, to adorn the
top of the tart, then chill these too.
After 20 minutes, cover the pastry in the tin with parchment paper, fill with baking beans or dried
rice to weigh down and blind bake for 10-12 minutes. Remove from oven, ditch the beans and
fill with the mincemeat and cornflour mixture.
Adorn with your extra pastry shapes, brushing the top of these with beaten egg yolk, then place
back into the oven for a further 20 minutes.
Do not attemp to eat this while it is warm, as the molten mincement will burn your mouth. Allow to
cool and serve, with a snowy mountain of brandy butter or whipped cream.

CARAMELISED PEANUTS
These featured in a festive hamper Russell made last Christmas. On every visit to London, we’d
try and find one of the famed street sellers of caramelised nuts, usualky located in or around
Westminster Bridge or the South Bank. They are a real London treat., and hold many memories for
us. Here we’ve recreated them at home, and they’re not just great for Christmas, they are so simple
to rustle up in seconds if guests are coming over! We love the combination of sweet and salty
here, and if you’re feeling brave, the addition of some cayenne pepper brings a hint of spice
too. Cups are the easiest measurement for this reciope so you can easily increase quantity..

INGREDIENTS
2 cups unsalted peanuts (preferably redskin peanuts)
1 cup granulated sugar
1/3 cup water
1tbs flaked sea salt
1/2 tbs cinnamon
1 tsp ground nutmeg
1 tsp cayenne pepper (optional)
In a good frying pan or skillet, set to a medium heat, throw in the peanuts, along with the
sugar and water. You want to slowly dissolve the sugar granules. Stirring continueously, you will
notice as the sugar discolves it will begin to turn into a syrup. Then after about 10 minutes or
so it will start to change colour and bubble up. Be extrmely careful, as this is molton hot, and
can cause extremely bad burns if it tempts you to touch it.
Continue to stir the mixture until the syrup turns back in a sandy sugar mixture, and ensure the
peanuts get coated evenly in this sand. At this point, remove from the heat and splash in a
few tablespoons of water, and repeat the process again, as the mixture will go from syrup to
sandy. You can keep re-doing this process until you get the colour you want.
When the sugar returns to a sandy state, it’s done, so remove from the heat and sprinkle with
the sea salt, cinnamon, nutmeg and cayenne, or whatever flavours you’re using.
Leave to cool on a parchment lined baking sheet, trying to avoid it all clumping together. At
this point, they will be a little hot to eat, so leave for about 10-15 minutes.

SPECULOOS EGGNOG
Eggnog is one of those foods that when spoken about, some people gag, but very rarely give such
a beautiful drink the attention it deserves. It is like a drinkable custard, that tastes festive, sweet and if
you’re being good to yourself, a bit boozy too. Yes, there’s almost raw eggs and alcohol in it, but it’s the
HOLIDAYS! We added in an ingredient we fell in love with years ago in Belgium. Locally it is known as
Speculoos, but is sold around the world as Lotus Caramelised Biscuit Spread. Perfect on toast, crackers or
rice cakes, but also beautiful warming, sweet and spicy in this festive tipple! It’s becoming so easy to find
these days, but in this recipe we will leave it an optional extra.We decided to keep measurements in cups
as making this isn’t an exact science.

INGREDIENTS
4 free-range egg yolks
1/2 Cup of caster sugar
2 cups of whole milk
Pinch of cinnamon
1 tbs Speculoos Spread (Optional)
1 cup of double cream
3 tbs spiced rum, burbon or brandy (Optional)
1 tsp nutmeg
1 tsp vanilla bean paste

METHOD
Using a hand mixer or a whisk, beat the egg
yolks in a large bowl until they turn light in
colour, then gradually add in the sugar,
whisking until fluffy. Leave to one side.
In a saucepan, combine the milk and
cinnamon and speculoos spread, if using,
and heat until warm and steamy. Do not bring
to a boil or the mixture is ruined.
Now it is time to introduce the hot milk to the
eggs. This process is known as tempering, and
it avoids the egg mixture scrambling. Slowly
add a third of the hot milk to the egg mixture,
whisking it vigorously until it becomes smooth
and loose. Then pour the egg mixture back
into the saucepan.
Increase to a medium heat, constantly stirring
until the everything begins to thicken, taking
care not to boil. You’ll know it is done when it
coats the back of a wooden spoon. Then if
you run your finger across the spoon’s back,
a line will be left in the mix. If you accidentally
do boil the mixture, it will curdle but sometimes
can be saved by running it through a blender.
Remove from the heat, and stir in the cream.
Leave to cool at room temperature for about
an hour.
Then, whisk in the vanilla paste and nutmeg
and add the alcohol of your choosing. We
recommend spiced rum, but that is a personal
preference. Brandy or bourbon are the most
traditional. Eggnog is always served chilled
so keep it in the back of the fridge until it’s
being served.
If you’re feeling merry, feel free to add a bit of
extra alcohol because ’tis the season!

CHESTNUT SOUP
This is a cinch to make but not everyone is going to adore this - chestnut is a
polarising flavour - however it’s seasonal and so delicious if given a chance. The
earthiness can be offset by adding dollops of cream or crème fraîche. For the month
of December we’re often found gulping down batches of the stuff with lots of herbs
and mushrooms. This recipe will feed 20 people a little taster, or a starter for six.
comfortably.

INGREDIENTS
2 packets (400g) of cooked chestnuts (we used
Merchant Gourmet ones)
2 large shallots
1 large garlic clove
2.5l vegetable stock (we used Buillon)
3-4 sprigs of thyme
150ml Crème fraîche
salt and pepper
Chop up the shallots, not too finely. Then fry in a little butter over a medium-high heat
until just softened. Chop the garlic into slivers, tear the thyme leaves off their stalks and fry
together with the onions for a further two minutes.
Open up the cooked chestnut packets and add to the pan, along with good pinches of
salt and a few twists of freshly cracked black pepper. Introduce everything by stirring over
the heat for a minute or two, before adding the stock.
Bring to the boil and then reduce to a slight simmer and allow to cook for 20 minutes. Add
the crème fraîche and continue to cook for 10 minutes, until the chestnuts are falling apart
when squeezed against the side of the pan.
Blitz with a hand blender or pour into a processor in batches to make silky smooth. Serve
warm, drizzled with some crème fraîche and a tiny scattering of fresh thyme leaves.
To serve en mass, perhaps for a dinner party, why not serve in double measure shot
glasses, espressso cups or even egg cups.

PERFECT CHRISTMAS STUFFING
THE MAIN EVENT

roast
potatoes

Sprouts with Bacon

red cabbage

Sprouts & bacon

STICKY SWEET & SPICY RED CABBAGE

INGREDIENTS

Russell worked in Marks & Spencer for five years, and if you ask anyone they will tell you
that M&S sides are some of the best in the business, in particular their buttery mash
and red cabbage. Both have been a perennial staple on dinner tables of both of our
families, so of course that gives us the drive to recreate the taste, texture and flavour of
these at home. This recipe should produce a sweet, lightly spiced, and sticky cabbage
that would be proud to adorn your Christmas Day buffet. Better yet, stuff this in a
sandwich a couple of days after Christmas with some cold cuts and you will be singing!
1 small head of red cabbage (600g-800g)
2 medium apples (we like Braeburn or Cox for their sweet, tart flavour)
Lots of salt and pepper
1 large onion
100g dark brown sugar
2 tsp allspice
2 tsp cinnamon
1 tsp nutmeg
2 tsp mixed spice
1/2 a glass of red wine
30ml vinegar (like red wine, white wine or cider)
1 Pomegranate, seeds removed (to decorate for serving)

A food processor is a wonderful tool for this recipe, which you can use to quickly shred the
cabbage and onion, but if not, slice both into shreds and chop the apple up into eighths.
We don’t peel the apples, but do core them.
Pre-heat the oven to 140ºC. In a heavy-based casserole pot (with a lid, as this will need to
go in the oven), melt a generous knob of butter over a medium-high hob heat before adding
the onion, then the cabbage. Allow to sweat and fry for a couple of minutes before introducing the apple slices.
Begin adding your spices. You can, by all means, use fresh or pre-ground spices, whatever
you have to hand, however fresh always tastes stronger. Add the sugar and allow to melt for
a minute or two, before pouring on the red wine and vinegar. At this point, turn off the heat.
Clamp the lid on and cook nice and slowly for two hours. Check it every half hour and give
it a stir and taste. Some people prefer a little bit of bite to their cabbage, while others might
want it completely soft and melting, it’s all about personal preference.
When the cabbage is done, take out the pot and allow to cool a little. Sprinkle the seeds
from a pomegranate and a little coarse sea salt onto each cabbage portion.

BUTTERY SPROUTS WITH BACON
Christmas wouldn’t be Christmas without
sprouts, and though so many people
hate them, they seem to make their way
on to almost every festive dinner table in
some form. This recipe is aiming to keep
the goodness of the sprout, after all it is
just a baby cabbage at the end of the
day, but to spike it with a flavour hit from
the salty, smoky bacon. Pan-frying these
may take up time on Christmas Day, so
by all means cook these off on Christmas
Eve, then just re-heat in the oven for 1015 minutes before Christmas dinner.
Fry 100g of smoked bacon lardons,
or smoked pancetta, slowly in a heavy
saucepan in order to colour, crisp and
release their oil. When complete, drain the
pieces on a slotted spoon and remove to a
nearby bowl, but keeping the fat in the pan.
As the above is happening, peel the outer
layer of leaves off the sprouts and trim the
nubbly bit at the bottom, then cut each in
half.
Fry the sprouts in the bacon fat for a good
five minutes on a medium heat in order to
colour and soften, before adding around
1/2 cup of water (or vegetable stock) and
reducing the heat to low to allow cook out
for a further 15 minutes.
Towards the end, season well and drizzle
with some balsamic vinegar. The bacon can
be reintroduced for the last few minutes, then
serve warm with a chunk of butter on top.

CRISPY ROAST POTATOES
On a trip to Brussels a few years
ago, we got the best chips ever,
cooked in beef dripping. The flavour
of it is so rich and distinctive, and
gives the potatoes an amazingly
cripsy coating. These are not just a
Christmas Day treat, as you can try
them to accompany your Sunday
roast.

INGREDIENTS
1kg Maris Piper or King Edward Potatoes
100g Beef Dripping
Flaked sea salt, to serve

THE PERFECT STUFFING

SERVES 4-6
Peel the skin potatoes
using a sharp knife, to get
clean edges on them. This
makes them crispier later on.
Depending on size, cut them
into fours. Place in a pot of
boiling salted water, and parboil them for about 7 minutes.
In the meantime, pre-heat
the oven to 200C and put
the beef dripping in a large
baking tray.
Remove from the water, and
pop them into a colander.
Leave in a cool place for
about 10 minutes, so a
coating can develop. We
leave ours by an open
window. When ready give the
potatoes a good shake, to
fluff them up.
By now, the dripping should
be very hot. Carefully add
potatoes to the tray in an
even layer and try turning
them in the fat, to get all sides
coated.
Roast for 25-30 minutes,
turning halfway.

Don’t even talk to us about putting pork or any kind of meat in to stuffing. When Patrick was
vegetarian for a couple of years, he would happily substitute roast meat with a big ‘ol breast
of stuffing drizzled in gravy. Don’t judge. We make ours outside of the carcass, not sure why, but
it’s how it has always been and we won’t be challenging tradition any time soon…

INGREDIENTS
1 bag of breadcrumbs
25g buter
1 medium onion, medium dice
Any herbs, dried or fresh, that you like
Generous salt and pepper
A little milk to bind
Rub the butter and the breadcrumbs together, then introduce the chopped herbs, seasoning
and the diced onion.
Add the egg to bring everything together, and introduce milk little by little until the mixture just
about comes together.
Grease a loaf tin (best for slices later) with butter or oil while the oven pre-heats to 180ºC.
Pour the mixture in to the tin, being careful not to compact it too much, and bake, covered
with foil, for twenty minutes. Remove the foil for the last 10-15 to get a crust and a little colour
on the top.
Serve warm, in slices, alongside your roast. Can be eaten warm or cold as leftovers.

CHOCOLATE ORANGE POPCORN
Sweet popcorn is something which neither of us had until recently. According
to many people we know, it is a very British thing. Us Irish are used to two
storebought options: salted or cheesy. Only on special occasions would you
be treated to toffee popcorn. Here we have something which would go down
a treat on Christmas Eve- the flavours of orange, chocolate and caramel on a
puffy pillow of popcorn. Lovely!

INGREDIENTS
100g popping corn
30ml flavourless oil (vegetable or sunflower)
100g milk chocolate
125g butter, chopped
150g granulated sugar
1 tbs honey
zest of 1 large orange and a drop its juice

Pour the oil into a saucepan and add popping corn. Clamp a tight fitting lid on and
heat gently. Shake the pan every so often until the popping has stopped. Place into a
bowl and leave to one side.
Next, turn your attention to the orange caramel. Combine butter, sugar, honey, orange
zest and juice in a saucepan over medium heat. Cook, stirring, for 5 to 7 minutes or until
sugar has dissolved. Bring mixture to the boil. Leave to boil, uncovered, without stirring, for
5 to 8 minutes or until light golden. Be very careful as it is extremely hot!
Meanwhile, break the chocolate into pieces, and place in a bow,l in the microwave.
Heat on full power for 1 minute, then in 10-second intervals sitrring each time.
Spread the popcorn on a large baking sheet, in as even a layer as possible. Drizzle over
the caramel and stir the caramel around it. Then using a spoon, drizzle over the melted
chocolate. Leave to stand for a few minutes before putting in a bowl to enjoy over some
Yuletide movies or festive teleivison!

There you have it! That’s our festive favourites for the perfect Christmas Week, but we have
many, many more ideas on our blog. If you’re looking for canapés for a Christmas Eve or New
Year’s Eve entertaining we have our popular spicy, sticky pork belly recipe on our blog, as well
as caramelised onion tart slices and gorgeous crunchy and creamy snowflake truffles with white
chocolate and coconut.
If you’re looking for gift ideas, we have lots of them on our blog too, in particular championing
Irish and UK independent designers and supplying you with out of the ordinary gift ideas for that
special someone.

PROPS
All our props are sourced from luxury designer stationary store Paperchase from their
recent Christmas offering, along with lots of crockery and stemware from our own kitchen.
Our cutlery used is from the Carolyn Donnelly collection for Dunnes Stores.

Credits
All photography, design and content by Patrick Hanlon and Russell James Alford
and remains intellectual property of both. Not to be re-produced, copied or
re-packaged without consent.
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