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GOAT CHEESE AND FIG SALAD WITH 
SHERRY-HONEY DRESSING FOR 4

Ingredients:
2 Figs– perfectly ripe, not too soft, not too firm.
150 g Arugula/Ruccola
2 handfuls of pecans– toasted, or maple-glazed pecans
100 g Goat Cheese-medium soft 
1 dl Sherry
2 TBS Honey
Water 
season with salt and pepper

Preparation:
Dissolve the honey in the sherry over low heat in a pot. Add water to reach
desired consistency. I like it similar to yoghurt. Put it aside to cool off.
Cut the pecans into medium small bits and lightly toast them in a dry pot or
skillet for about 4-5 minutes. Stir as needed.
Cut the cheese into about 4 cm pieces. Use the same skillet you have used for the
pecans to lightly grill the cheese.
Cut the figs into 4 and grill them with the cheese
Put the Arugula into a bowl, add the cheese and fig on top, and sprinkle with the
pecans.
Drizzle with the dressing.

Enjoy

https://www.feastingathome.com/maple-roasted-candied-pecans/
https://amzn.to/2Oh9NB0
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5-INGREDIENT
FISH SOUP

FOR 4

Ingredients:
200g Trout- without head or tail, although they make the soup denser
1 Onion
1 TBS ground Paprika
Salt and pepper to taste
1,2 lWater 

Preparation:
Cut up the onion into very small cubes. Saute the onion in a cooking pan with a
minimum amount of oil.
When the onions are almost ready, after about 7 minutes, add the paprika and
stir it well.
Meanwhile, cut the fish into 4 bigger chunks. 
Add the chunks to the onion-paprika mix and let it grill for about 3 minutes on
each side.
Add 1,2 l water to the mix and cook for 15 minutes or until the fish is ready.
Season with salt and pepper to your taste.

Enjoy
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PATE, CHUTNEY AND TOAST PLATTER
FOR 4

Ingredients-Pate
200 g Chicken liver
150 g Unsalted Butter
1 Onion
1 Clove of garlic
Thyme, salt, and pepper to your own taste

Preparation-Pate
Cut the onions into rings and the garlic into small bits and saute them in a skillet
for 4 minutes in 50g butter on low heat
Cut up the liver into small pieces and add to the onions to roast for 5-8 minutes
or until tender but well  done
Transfer the content of the skillet into a blender, add another 50 g butter, and the
seasonings and blend the mixture into the desired consistency. 
If you don't have a blender at hand, smash the liver with a fork.
Press the mixture into a parfait pot and top 
Melt the last 50 g butter and cover the pate 
Let it cool and put in the fridge. It keeps for up to a week

Enjoy



PATE, CHUTNEY AND TOAST PLATTER
FOR 4

Ingredients-Chutney:
2 onions
1 Handful of sultanas
1 TBS raw brown sugar
Salt and pepper to taste
1 TSP vinegar

Preparation-Chutney:
Cut up one of the onions into very small cubes. Saute the onion in a cooking pan
with a minimum amount of oil.
 Add the sugar, vinegar and a TBS of water and let it caramelise.
Add the sultanas and the other onion, cut into slices, and 2 dl water. Let it cook
for about 30 minutes on low heat. Or until it loses the majority of the water.
Let it cool.

Enjoy
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CHRISTMAS TURKEY WITH MASHED POTATOES
AND MUSHROOM SAUCE

FOR 4

Ingredients-Turkey:
600g of turkey breast
5dl milk
3 cloves of garlic
salt to taste
2 TS paprika
2 eggs
5 TBS flour
5 TBS bread crumbs
4 TBS olive oil for frying

Preparation-Turkey:
Cut the turkey into two-finger-sized pieces
Crush the garlic and add it to the milk with the meat and salt it ( about 1TS salt)
and leave it overnight to marinate in the fridge.
Before starting to bread the meat, soak the milk off with a kitchen roll.
Bather the eggs and heat the oil in a frying pan to medium heat.
Bath the turkey pieces in flour mixed with the paprika, then in the egg and finally
in the bread crumbs.
Fry the breaded turkey pieces for about 4 minutes on both sides or until they are
ready.

Enjoy



CHRISTMAS TURKEY WITH MASHED POTATOES
AND MUSHROOM SAUCE

FOR 4

Ingredients-Mashed potatoes:
500g potatoes
100ml milk
50g butter
salt to taste

Preparation-Mashed potatoes
Bake the potatoes in salted water until they are over-soft then pour the water off
them.
Add the milk and butter with a fork or a smasher, and smash the mix into a semi-
smooth mixture.
Add more milk or butter if you want it creamier.
Season after if needed

Enjoy



CHRISTMAS TURKEY WITH MASHED POTATOES
AND MUSHROOM SAUCE

FOR 4

Ingredients-Mushroom sauce:
250g champions
250 ml heavy cream
2 cloves of garlic
a bunch of parsley
salt and pepper to season

Preparation-Mushroom sauce
Pour the cream into a pan.
Crush the garlic, cut the parsley finely and add to the cream.
Cut up the champions into the shape you like-I usually use an egg slicer to cut
mine -and add them to the cream mix.
Cook the cream mix on low heat for about 8-10 minutes then bring the heat up to
thicken the sauce. 
Season it to your liking.
Serve hot.

Enjoy
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BUCHE DE NOEL
1 LOG

Ingredients- base:
vegetable oil, for greasing
150g golden caster sugar
6 large eggs, separated
250g good-quality dark chocolate
icing sugar, for dusting

Preparation- base
Heat oven to 220C/200C fan /gas 7. Line a 23 x 33cm Swiss roll tin with baking
parchment and oil lightly. Whisk the caster sugar and yolks in a bowl until pale
and thick. Melt the chocolate with 4 tbsp cold water in a bowl set over a pan of
simmering water. Stir in the sugar mix.
Whisk egg whites to stiff peaks. Stir a spoonful into the chocolate, then fold in the
remaining using a large metal spoon. Pour batter into the tin and bake for 12-14
mins until risen and just firm. Leave in the tin until cold.
Lay a sheet of baking parchment on a board. With one bold movement, turn the
cake onto the paper, then lift off the tin. Carefully peel away the lining paper.

Enjoy

https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/dark-chocolate-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary


BUCHE DE NOEL
1 LOG

Ingredients - filling and
decorating:

400ml double cream, lightly whipped
150g raspberry, defrosted if frozen

125g unsalted butter, softened
225g golden icing sugar
25g cocoa powder, sifted
1 tbsp milk

For the cream filling

For the chocolate buttercream

Preparation- filling and decorating

Spread the whipped cream all over the cake, then scatter over the berries with a
dribble of Drambuie, if you like. Starting at the long side opposite you, use the
paper to roll the cake towards you. Transfer to a serving dish.
For the buttercream, beat the butter, then sift in sugar and cocoa. Add milk and
mix together. Spread over cake, use a fork to create a log effect, and chill until
needed. Decorate, dust with icing sugar and serve.

Enjoy

https://www.bbcgoodfood.com/glossary/cream-glossary
https://www.bbcgoodfood.com/glossary/raspberry-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/milk-glossary


MERRY CHRISTMAS 


