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“The Christmas season is  time for loved ones and family: spending time
together and creating wonderful memories from the simplest of things.
“The childhood memories which | cherish the most are ever so simple. One.
such memory was the annual preparation of the plum puddings with my
mother each November. { was an evening:long affair with the Perry Como.
Christmas collection as our only company. As the festive spice scents.
Would hit the air it was like an official confirmation that Christmas was
approaching. As [ now prepare the puddings with my own children [ can't
but feel nostalgic. [ have found that the older | become the more important
memories such as these really are

Like most chidren 1 loved Christmas, and this love carried through to my
twenties. My parents were wonderful advocates for the festive season,
"however my mother would always declare Christmas as the lonellest time.
of the year. Never did  understand what she meant untl spent that first
Christmas without her. Sadly we have spent the past two Christmases also
Without my dear Dad. 1 find that the grieving process can be the most
dificul through times which warranted the happiest memories.

do however believe in counting my blessings, and maintain that Ife s
‘wonderful. especially when one’s family i in Good health.  also believe.
that Christmas can be ever so magical, a the core of each Christmas Is
family. and never do we make more of an effot 1o spend time with oved
ones than during the festive season.

This year, as with anyone who grieves a loved one, | wll inevitable shed a
flew tears, but in many ways {am very much looking forward to Chrlstmas.
Lwill enjoy the children's carol service, ' looking forward 1o the
preparaion of the Christmas dinner, and of course il revel i the sheer
Joy of tiptoeing down the hall to check If the big man has arrived. The
excitement that radiates from chidren at Christmas is absolutely
contagious. Above all, what I looking forwar to takin it easy and
spending time with the family - after al this is what my own children will
Feminisce upon for many years to come.

“The recipes included in this booklet are among my favourite tred and
tested Chritmas recipes. They are easy to follow, and hopefully they wil
Telp With providing you with a stress-free and scrumptious Christmas, [0
Tike 10 take this opportunity (o say thank you to the readers of my blog. my
calumns and to anyone who has picked up a copy of Apron Strings. | truly
value and appreciate your support. | would ike to wish you and yours a
"appy, healthy and peaceful Christmas.

- Nessa Robins
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Introduction. 2

Leek, Potato & Sage Soup.
A Winter's Salad.

Sweet Glazed Gammon....
Creamy Potato & Leek Gpali
Traditional Bread Sauce.....
Sage, Date & Pistachio Stuffing,

Mulled Berry Trifl
Lemon Meringue Pudding
Nutty Chocolate Truffl
Bernie's Plum Pudding
Carrot Cake Puds,
Christmas Chutney for your
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Dtate Cakes with Snokicd Hik

Satinon

Ingredients

Potato Cakes
50 cooled mashed potatoes

Salt & freshiy ground black pepper
Tegg, sightly beaten

75g/502 plan flour

2 scallons, finely chopped

Tosp Ol

Toserve
100g créme fraiche

Zest of /2 lemon

Tibsp balsamic vinegar

11bsp olive ol

1easp wholegrain mustard

Sea sal & freshy ground pepper
1508 Smoked irish Salmon

125 salad leaves

Method

1. Place the mashed potato into alarge bowl, Season with salt and pepper
and add the egg, Sir in the lour and scallons. Combine wellto form a
dough.

2. “Transer the dough onto a loured work surface and ightly knead. Roll
out the dough. about 3cm thick

3. Cutnto circles using a pastry cutter making approximately 8 potato.
cakes

4. Heat the ol 1n @ pan over a medium heat, add the potato cakes and
ook for about 3 minutes on each side o untl golden brown. Remove
o2 warmed plate.

5. Ina bowl, combine the créme fraiche with the lemon zest

6. Next make the salad dressing, In a separate bowl, combine the.
balsamic vinegar, olive oiland wholegrain mustard. Season with a ttle
salt and pepper.

7. Place two hot potato cakes on each plate. Divide the smoked salmon
between each. Top with a spoonful of the
lemon-scented créme frache. Serve with a handful o salad leaves,
drizzled with a itte of the salad dressing,
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Bread sauce wih s int of Chvistmas spice and wondeful creaniness s amust &
my Clistmas feas. i one sauce that serves wel hot or cold and has
wonderful abiky to marry leRovers together wonderfly.

Ingredients
600 milk

50g butter

Tonlon quartered and studded with 8 cloves
10 peppercorns

2 thyme sprigs

1bay lear

Generous grating of nutmes

Salt and freshly ground black pepper

100g breadcrumbs

100m) cream

Knob of butter

o Serve
Freshly grated nutmeg

Method

1. Pour the milk into a small saucepan. Add the clove-studded butter,
onion, peppercorns, thyme, bay leaf and a generous grating of nutmes,
Season with altle Salt and pepper. Cover and simmer on a low heat
for 50 minutes.

2. 1 you have time, do this the day before, leave to cool completely, and
then chil overnight,

5. Pass the mik through a seve and pour into a clean saucepan,

4. Add the breadcrumbs, cream and butter and heat through on a very
low heat for 15 minutcs, keeping a watchful eye that it doesn't stick to
the saucepan.

5. Taste and season if necessary with sal and pepper. Add a tle milk if
the bread sauce is 0o thick.

6. o serve, spoon into a bowl and serve hot with an extra itte grating of
nutmes,

1
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Even though s, can el beneft from cooking wilina uskey or hicken,
the resus can be st as sty when cooked i  greased cassrole dsh.Sage,
dte and pitachio s ne of my favouske stuffin combinatons erby, sweel and
caunchy. To make aplai her stfin sinly ot th dote anl pistachios rom
therecie and adelanadctional 2 tablespoons offresh fnly chopped pardey,
thyme or hivs.

Ingredients

75g butter, plus a e for greasing,
Targe onion, finely diced

2258 white breadcrumbs

2tbsp freshly chopped sage

8 dates, fnely chopped

50¢ Pistachio, shelled & roughly chopped
Salt and freshiy ground pepper

Method

1. Pre-heat the oven to 200°C /fan 180°C/gas mark 6.

2. Melt the butter in @ pan, and add the onions. Reduce the heal to low
and cook for five minutes, untl the onions are softened but not
coloured.

3. Place the breaderumbs in a bowl and add the cooked onlons. Combine.
well and then add the sage, dates and pistachio

Mix wellto combine and scason (o aste.

Grease an oven- proof dish with a ittle butter and add the stuffing

Place in a pre-heated oven for approximately 50 minutes, stirring

occasionally to get all the tuffing nice and crispy.

8
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Atasty, herty anc i, soup makes a wondesful sater on Chisimas Day,

especialy ke me you staer each couse Unoughout the dy. Ths soup can be
prepared the day befoe ani then simply reheled s belore srvig.

Serves 6
Ingredients

50 butter
2leeks, whites only. sliced
450 potatoes peeled and diced
onion. roughiy chopped
Salt and Freshly Ground Pepper
Handiul of sage, about 15 leaves
It chicken stock
Toml mik
T5mi cream, plus 50mis extra for serving

Toserve
8 sage leaves.
Tispolve ol

Method

1. Meltthe butter ina large saucepan. When it begins to foam, add the
leek, potato and onion, and str to combine with the butter

2. Sprinkle with a tte st a few grinds of pepper and the sage leaves.
Place a butter wrapper o a piece of greaseproof paper over the
vegetables o hel them sweat. Cover with the ld of the saucepan,
Sweat over a low hea for about 10 minutes, making sure the.
veetables don't stick to the bottom of the Saucepan.

3. When the vegetables are soft but ot coloured. add the stock and
continue to cook for another 15 minutes until the vegetables are soft.

4. Using 2 hand blender or a food processor. purée the soup untl t is
smooth. Taste, and season If necessary. Pour In the milk and cream and
sir well o combine.

5. Heata frying pan with the teaspoon of oil. Add the sage leaves and fry
gently on cach side for afew seconds. Place the leaves on some.
Kichen paper 1o drain offthe excess oll

6. Pour the soup into serving bowls and garnish each with two sage.
leaves and a tle drzzle of cream,
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Smoked salmon makes for a decadent treat any time of the year. When
better for treats than during the festive season? So a lttle smoked salmon is
certainly a must for my Christmas menu. Sometimes [ simply serve it on cuts
of well buttered brown bread, but adding, some potato cakes makes for a
very special dish indeed. Potato cakes are also a great way to make the most
of leftover mashed potato.
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Every Christmasmy mother wouid ke a e o ofer a5 an akesnlive 1o phan
puding on Cheistmas day. Ti il recipe may not b traciionl but as
ecome arealFavouse in ou house. Welcoming witerscent il he kichen, a5
the berres are bing e, ones so pungent tha i often tempted 1o bypass
the e dea anl pour i 7t ino a lumbler as arather iy ht toddy. The
kool wlnaturaly be bunt of i the simmering of the winebut for a more
chi-fiencly version, apple fice woud substtute Ui ricely.

Ingredients

Mulled Berries.
150 caster sugar

300mi red wine.

T1sp vanilla extract or reserved pod from creamy topping.
% tsp mixed spice.

% Stick of cinnamon

600g berries of chaice, fresh or frozen

Nanilla Cream

250mis cream, whipped

% vanila pod, seeds only

1isp vanilla extract

25g cing sugar,sieved

200g custard
2008 Madeira cake, liced
ToServe -

50 white chocolate, grated
Fresh raspberries

Method

1. To prepare the frut, lace the sugar in 2 heavy-based pan with the red
wine, vanila extract, cinnamon stick and pinch/grate of nutmes,

Bring 10 the boil then reduce the heat and simmer for § minutes, until

Sightly thickened and syrup-Iike.

St in the fruit and then remove from the heat and leave o cool

o make the creamy opping, in @ bowl combine the whipped cream

With the vanila seeds & extract and the cing sugar

To assemble the trifl, place the slices of Madeira cake at the bott

six individual glasses or one large bowl pour i the mulled berry

mixture. Add the custard. then the vanilacream and if not serving

immediately the trifles can be refrigerate for up 0 24 hours.

6. Before serving sprinkle generously with the grated white chocolate
and scatter overa few fresh raspberries.

20
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Christmas Chestiney

Chutneys are so sy to make, and aspreserve-making s become more.
popular there are many o an prety bbels avaiable 1o buy i shops. However,
1 generaly wash an terise any s, allractive o plan, once hey are empy.
Thisafavousie chulney of mine,and & partcerly sued for festv diing,
When thechutney i smering avay. the smel o cloves and ginger fils the a,
‘whicinthe pan th dred cranberres parp up o form red jewel ke speckls.
This tely s  chutney that perfecty echoes Christms. & is dealy served with
some ice cheese and crackers as o alter~diner Ueal, bk is aso wel placed as
part of atasty lurkey sandwich.

makes about 5kg/6lbs

Ingredients
15k Bramley apples, peel, cored and roughly diced
2 onions, finely diced

150 dricd cranberries.

125 dried apricots.

900mIs white wine vinegar

7508 caster sugar

10 whole cloves

2tsp salt

Ttsp freshly ground pepper

11sp ground ginger

11sp mustard powder

Y4 t5p cayenne chill powder

Method

1. Place all o the Ingredients Into a large, wide saucepan. Simmer gently
over alow heat, tirring regularly. Cook uncovered for 1% hours untl
the apples have completely broken down and the chutney has
thickened and turned a dark brown colour.

2. Remove from the heat and leave to cool completely before transferring;
nto sterilised ars. Sore I a cool, dry cupboard. This chutney can be
used immediately, but I s nicer when it has had a few weeks to mature.
Refrigerate once opened.

31
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Nessa s first book, Apron Strings: Recipes %
from a Family Kitchen, is available here:

'w.newisland.ie/product/apron-strings-r.
ecipes-from-a-family-kitchen

Blog ‘%

nessasfamilykitchen.blogspot.ie %

Facebook
w.facebook.com/Nessas.Family.Kitchen

Twitter %‘%‘

www.twitter.com/Nessa_Robins
Instagram

‘www.instagram.com/NessaRobins
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mber 2012 my Dad rather proud ented me with a ve
ritten plum pudding recipe. It was the one which my mother
used throughout her married life, but since she passed away in 2007 we
had ever come upon it. That week | made a batch of these puddings,
Dad and | v 0 tasting them again. Sadl
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175g self-raising flour
225 soft readcrumbs.

2tsp mixed spice

11sp ground nutmeg.

3503 dark brown sugar

Zest and juce of T orange

Zest and juce of 1lemon

T cooking apple, pecled and finely chopped
1 carrot, grated

3 eggs, ighty beaten

225 butter, melted and cooled

X 750mls capacity pudding bowl

Method
1. Ina large bowl lace the fruit and nuts and pour over the Guinness and
‘Whiskey. Combine well and cover the bowl with cling film. Leave to

steep overnight.

2. The nextday In a large mixing bowi sieve all the remaining dry
ingredients and then combine with the rest of the ingredients. Add in
the stepped fruit and nuts and mix well

5. Filnto the greased pudding bowls. Cover with a round of greaseproof
paper or a butter-wrapped pressed down on (op of the pudding Puta
large round of greaseproof or brown paper over the top of the bowl,

e double foiltying it frmly under the rim

4. Place a trivet or metaljam Jar i i a saucepan. and put the pudding on
top. Pour In boiling water up 10 about one-third full of the way of the
bowl and simmer for 6 hours. Do not allow the water to boil over the
top and do not et it boll dry either. Top up with additional water as
necessary. When cooked, allow o cool completely, and then discard
the greaseproof and fofl and replace with fresh ones. Store the
puddings in a cool dry cupboard so they will gradually mature i &
for Christmas

5. On Christmas Day steam the pudding for an additional 2 hours. Serve
with custard or brandy butter.

2%
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These carrot cake muffins work as  nice alternative to Christmas pu
Crystalised cranberries and mint leaves make for a festve topping, but
alternatively the upside-down muffins can be topped with chopped nuts of
your chace.

ingredients

125 plain lour
1250 wholemeal flour

T1sp baking powder

2 teaspoons ground cinnamon
250 light muscovado sugar
2009 grated carrot

75q dried prunes, finely chopped
4 free range eqs, ligtly beaten
200mis sunflower or rapesecd ol

For eing

1509 mascarpone cheese
50 butter, softened

2 teaspoon vanilla extract
500g icing sugar, sioved

To Decorate.
Tegg white

125 cranberries
18-25 mintleaves
50 caster sugor

Method
I Preheot the oven to 200°C/fan 180°C/Gas 6.
2. Sieve the flours, baking powder, cinnamon and sugar into a bowl.

5. Add the carrots and prunes. Stir well, with a wooden spoon, until they
are thoroughly combined with the dry ingredients. I the chopped
prunes are in clumps disperse through the dry ingredients using your

hands.

‘Add the lightly beaten eggs t0 a jug with the oil.

Pour the eggs and oil ino the bowl and stir well untl al the
ingredients are combined together.

Divide the mixture between 18 muffin cases.

ake the mufins. in the preheated ovens. for 25 minutes and they are
risen and golden.

Remove from the oven and leave to cool on a wire tray.

While the muffins are cooling make the creamy topping. Put the
mascarpone, butter, vanila extract and icing sugar into a bow) and

28
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beat together until smooth and creams.

o prepare the cranberries and mint eaves for decoratings in o bow!
‘gently whisk the eqg white with a fork. Brush the cranberries and mint
leaves with a lte of the eqg white. Rollthe cranberries in the sugar.
‘Then place the mint eaves flt on a plate and generously sprinkie
over the remaining caster sugar. Leave to dry for at least 15 minutes.
When the mufins have completely cooled. take each from their paper
wrapper. The mufins wil be decorated upside down 1o give the.
‘pudding look.

‘Spread a large spoonful of the icing over each muffin and smooth,
wsing a patette knif.

Decorate with the crystallised cranberrios and the mint leaves or else
@ generous sprinkiing of chopped hazelnuts.

29





index-24_1.jpg
Lonon Meingue Py withs
Gk By S

Ingredients
900mI soft scoop vanil ice-cream
2008 meringues, roughly crushed
200g lemon curd

Zestof Hemon

Biscult Base
125 digestive biscuts, crushed
60g butter, melted

Poached Berry Sauce
1508 mixed berries, resh or frozen
2sp port

505 caster sugar

ToServe
Afew fresh berries optional}

Method

1. Line a pudding bowl with double cling fim.

3. First make the biscuit base by combining the crushed digestives with
the melted butter. Leave {0 one side to cool completely.

5. 1 not using the soft scoop ice-cream, take the ice-cream from the
freezer 15 minutes before using and place n the fridge. s0.as it can
soften slghtly. Add the ce-cream to-a mixing bowl. Whisk for a minute,
using an electric beater, or beat ith a wooden spoon. Acting quickl.
10 avold the ice-cream completely melting fold n the crushed
meringues, lemon curd and lemon zest and combine wel Transfer into
2151t pudding bowl, leaving a it space for the biscult mixture.

4. Spoon i the biscult mix and gently press down. Cover tghtly with two
layers of cling film. Place in the reczer for 4 hours or preferably
overnight.

5. o make the poached berry sauce. add the berries, port and sugar 10 a
small saucepan. Gently heat and then simmer for 2 minutes. Allow o
cool completely before using.

6. Take the pudding from the freezer and turn out onto a plate. Gently
pecl away the cling lm. Spoon over the poached berry sauce. If you
have them to hand, dress with a few additional fresh berries and serve.

2
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These e rulfles ae 50 easy to make. love the combination of creamy
chocolate with cunchy, sy peanusin any mecim s thse Lo me are resistibl.
They are perfctly laced as an aer dmer rea, wih  good cup of coffe, bu
o anyone who'sinking of makig a Few ecible it or ke ones these woud
be most wekcomed packaged na pretty Rle box

Ingredients
2005 chocolate, L use 46% cocon
100mis cream

28 e

25 salted peanuts, left whole

100g salted peanuts, finely chopped
Cocoa power, for dusting

Method

1. Melt the chocolate in a heatproof bowl, over a saucepan of just-bofled
water.

2. Ina separate saucepan heat the butter and cream together, over alow
eat.Just as it begins to simmer, remove from hea. Very gradually stir
o the melted chocalate. Using a small whisk or fork whisk gently for
about 5 minutes, untl the mixture is smooth and thick. Allow 1o cool
and then chill for about 2hrs

3. Scoop up a teaspoonful of ruffle mix and push a peanut nto the
centre. The chocolate mix wil melt with the heat of your hands s you
must work quickly. Shape into a ball and then rolln the chopped
peanuts. For the non-peanut caters simply dust with a it cocoa
Repeat with the remaining mix. and then chill. These chocolate trufles
can then b stored in an aitight container n the frdge for up to two.
ek,

24
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With so much to do on Christmas day, from the starters to the turkey and
ham, al the accomparniments as wellas taking time to admire Santa’s gift,

one would be forgiven for taking an easy option for dessert. This s my
effortless but very satisfying Christmas dessert. [t couldnt be easier to make
and quite converiently willsitin the freezer for up to a week without spoiing,
The berry sauce can also be prepared a day or two day in advance. So al
that is needed on Chyistmas ({(\y is o take the pudding from the freezer,
drizzle over the sauce and wait for your family to declare just how wonderful
yourealy are.






index-10_1.jpg
A Wntend Solod

This is one of my favourite salad combinations. All simple flavours, but
‘When brought together it s a plate of Irsh (00 10 be celebrated. [ve used
some of Kilkenny's own gorgeous Highbank Orchard Syrup in the dressing,
“This syrup complements the apple n the salad perfectly, but f you can'
gt your hands on any use maple syrup in it place.

Ingredients

100g ciabatta, diced
3 sp olive ol
Terisp eating apple
258 bu

Tisp icing sugar
200g rashers. diced

Tibsp balsamic vinegar

11bsp Highbank Orchard Syrup/ maple syrup
11easp wholegrain mustard

Sea sal & black pepper

1508 mixed salad eaves

758 of your favourite Irish cheese, cut ino slices

Method

1. To make the Ciabatta croutons, heat 2 thsp oflon the pan, when hot
add the diced bread and fry each side untilgolden. Remove and leave
o cool

2. Add the butter 1o the pan and add the apple sices, dust with the icing
sugar and cook untilthe apples are caramelised, which wil take about
two minutes. Remove and leave to cool

5. Wipe the pan clean then hea a litle more ofl and fry the diced bacon
uniil cisp. Remove and Ieave to cool

4. To make the dressing whisk the vinegar with the apple syrup and
mustard, in  small bowl Season to taste.

ToServe
Divide the salad leaves between 4 serving plates. Scatter over the.
croutons, caramelised apple wedges, bacon and cheese. Then drizzle over
alitle of the dressing.
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Srecast

Eventhough ukey i avabie 1o buy o year rouend 1o mosly oy cook &
‘on Chritmasday. Poaching,nc then buer bt the breas.is my cooking
methor o choice,as the mea remins perfectly ot and realy dekcous. s aso
‘awonderfl way 1 ke he ovenree for the many uskey accompariments.

To Poach:
Tlarge turkey breast, welghing about 5kg
151 chicken stock

200mis white wine

5 sprigs of thyme

2bay leaves

10 peppercorns

Tonion. cut into chunks

2 carrots. roughly chopped

Tstick colery, oughiy chopped

To Baste:
100g butter

Method

1 Weigh the turkey breast.

3. Place the stock, white wine, thyme, bay leaves, peppercorns, onion,
carrots and celry into a large saucepan and then add the turkey.
breast. Top up with enough water 10 cover the breast.

5. Bring (o the boil and then turn down the heat. Allow o simmer for 20
mins per 450 of meat. A3 kg breast would take Just over 2 hours fo
poach. Adding more hot water to the saucepan as necessary

4. Remove the breast from the saucepan and alow o rest, covered with
tinfoil, for 10 minutes. Reserve the stock for using in another dish or
soup.

5. Heat a large frying pan, or a roasting tin tha i sultable for use on a
ob. Add the butter and once It begins to froth place the breast into
the frying pan skin ide down. Keep turning the breast unti al sides.
are nicely browned, which will @ske about 5 minutes

6. Allow to est on a plate covered with tinfoil. for about 20 mins, before.
canving.
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Ingredients
27 kg (61) unsmoked gammon
2 onlons, cut in half and studded with 2 cloves in each half
Tteasp whole peppercorns.
Thay lear
500 m cider

e apple juice

For the glaze:
4 thsp Redcurrant jelly

2 tbsp muscovado sugar
1ibsp wholegrain mustard

20 whole cloves.
Method

1. Weigh the gammon and place n a large pan, cover With water and
bring 10 the boil. Remove from the hea, drain and then return the.
gammon to the saucepan.

2. Add the clove studded onions, peppercorns and bay leaf. Pour over the
cider, apple juice and enough cold water to cover the gammon
completely.

5. Bring the lquid o the boil, sKimming o any scum as it rises fo the
Surface, then reduce heat and cover. Simmer gently for 20 mins per
4508 (1) — around 2 hours for 3 2.7 kg (61D) piece of gammon, adding.
more hot water to the saucepan as necessary.

4. Remove the pan from the heat and It out the gammon. Set aside for
10mins unti it s cool enough to hande.

5. Pre-heat the oven to 200°C /fan 180°C/gas mark 6.

6. Usea sharp knife to remove the skin from the gammon, leaving behind
athick, even layer of fa. Score the fat into a diamond pattern and stud
the centre of each dlamond with aclove.

. Put the gammon, fat-side up. nto a roasting tin ined with a double
thickness of foil, and cover the sdes of the gammon with the fol. This
Wil avoid the sides of the meat from drying ou.

8. For the glaze combine all the ingredients together in a bow. Sprea the
mixture evenly over the piece of gammon.

. Cook the gammon for about 30 minutes, regularly basting with the
glaze and juices from the roasting tin

10, Cover and set aside o rest for 30 minutes before carving

»
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Creany Poaste g Look Creotin

This creamy polato & leek rtin, which’s bursing withflavor,makes a wonderul
acconpariment 1o any roast mea. K only Lakesminues 0 asemble, bul i wilake
e tme o tinly ice the potaoes. As a time-savins measure on Chvitmas Eve
prepare anl cook the gralin i s ust o reacy, b leave the potatoes a e
harl Alow 10 cool, then cover and refigrale. The next day place  back n a

hot oven anc contne to cook the dish vough, wich wil ake about 20 mindes.

Ingredients
Knob of butter

1xg potatoes, pecled and very thinly sliced

150 / Tleek. White part only, pecled and thinly sliced
2501 ull-fat milk

250ml cream

Sea salt and freshly ground pepper

Tisp fresh thyme leaves.

100g white cheddar cheese, finely grated

Method

1. Preheat the oven to 200°C /fan 180°C/gas mark 6.

2. Grease a large casserole dish with the knob of butter

5. Place the thinly sliced potatoes and lecks in a large saucepan. Add the
milk and cream and season with a litle salt and pepper, On a low heat
gently bring to the bl and then simmer gently for 5 minutes.

4. Spoon the creamy potato and leek mixture into the casserole dish.

Sprinkle over the fresh hyme and then cover with an even layer of the
eheese.

5. Bake In the oven for 50-55 minutes, when the potatoes and leeks will
be cooked through and the top will be golden brown.

"
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My mc xl!w! would always boil the Christmas ham on Christmas E:

en thick s
These sandwiches generally weren' calen unti just before nudmpl\l mass
and by far were the tastiest sand s of the year. Ham
perfectly with turkey and the leftovers will keep you in sandw
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