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Our dedications


Dave: To Dr David, Jane, Amy, Sian and Calum Easton, not forgetting the wonderful Phyllis and Claire. Thanks for the amazing Christmases we’ve spent together.


Si: To Margaret Dodd, my mother-in-law 


and queen of soup and a sandwich.

Our dedications

Dave: To Dr David, Jane, Amy, Sian and Calum Easton, not forgetting the wonderful Phyllis and Claire. Thanks for the amazing Christmases we’ve spent together.

Si: To Margaret Dodd, my mother-in-law 
and queen of soup and a sandwich.




[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



A PHOENIX EBOOK


First published in Great Britain in 2010 by Weidenfeld & Nicolson.


First published in ebook in 2010 by Weidenfeld & Nicolson.


This revised ebook edition published in 2012 by Phoenix.


Text Copyright © Byte Brook Limited and Sharp Letter Limited 2010


Design and layout copyright © Weidenfeld & Nicolson 2010


All rights reserved. No part of this publication may be reproduced, stored in a retrieval system or transmitted in any form or by any means without the prior permission in writing of the publisher, nor be otherwise circulated in any form of binding or cover other than that in which it is published without a similar condition, including this condition, being imposed on the subsequent purchaser.


Photography by Cristian Barnett


Food styling by Sammy-Jo Squire


Design by Kate Barr


Edited by Jinny Johnson


Proofread by Elise See Tai


Index by Elizabeth Wiggans


A CIP catalogue record for this book is available from the British Library.


This ebook edition has been created using CircularFLO from Circular Software


ISBN: 978 0 2978 6454 7


Orion Books


The Orion Publishing Group Ltd


Orion House


5 Upper St Martin’s Lane


London WC2H 9EA


An Hachette UK Company


www.orionbooks.co.uk


A PHOENIX EBOOK

First published in Great Britain in 2010 by Weidenfeld & Nicolson.
First published in ebook in 2010 by Weidenfeld & Nicolson.
This revised ebook edition published in 2012 by Phoenix.

Text Copyright © Byte Brook Limited and Sharp Letter Limited 2010
Design and layout copyright © Weidenfeld & Nicolson 2010

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system or transmitted in any form or by any means without the prior permission in writing of the publisher, nor be otherwise circulated in any form of binding or cover other than that in which it is published without a similar condition, including this condition, being imposed on the subsequent purchaser.

Photography by Cristian Barnett
Food styling by Sammy-Jo Squire
Design by Kate Barr
Edited by Jinny Johnson
Proofread by Elise See Tai
Index by Elizabeth Wiggans

A CIP catalogue record for this book is available from the British Library.
This ebook edition has been created using CircularFLO from Circular Software

ISBN: 978 0 2978 6454 7

Orion Books
The Orion Publishing Group Ltd
Orion House
5 Upper St Martin’s Lane
London WC2H 9EA

An Hachette UK Company

www.orionbooks.co.uk




[image: hyperlink]












	  		



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



[image: ]



Introduction 6


 


Getting ahead 8


 	


Edible gifts 26


	


Festive feasts 42


Christmas baking 58	


 	


Christmas Eve 74


	


Christmas Day 90


Boxing Day 126


	


Breakfasts & brunches 144


 	


Nibbles & telly snacks 162


 	


New Year’s Eve 172


New Year’s Day 186


Twelfth Night 202


Recipe list 220


Index 222


Acknowledgments 222




Introduction 6

 
Getting ahead 8

 	
Edible gifts 26

	
Festive feasts 42


Christmas baking 58	

 	
Christmas Eve 74

	
Christmas Day 90


Boxing Day 126

	
Breakfasts & brunches 144

 	
Nibbles & telly snacks 162

 	
New Year’s Eve 172


New Year’s Day 186


Twelfth Night 202


Recipe list 220


Index 222


Acknowledgments 222






[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]


[image: hyperlink]






	  		



[image: ]



 

 











	  		



[image: ]



[image: ]



Hey folks – Happy Christmas! 


This is our favourite time of year and what better way to celebrate than to cook fab festive food for the people you love.
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In this book we share our favourite dishes for the Christmas season – some much-loved traditional recipes such as mince pies and Christmas pud, all tried and trusted stalwarts, as well as lots of new ideas that we hope will become part of your festive feasts. Have a go at our Christmas panna cotta and our cranberry, macadamia and butterscotch Christmas pudding – they’re out of this world!


Of course, Christmas isn’t just one day, so we’ve come up with all sorts of tasty dishes for Christmas Eve, Boxing Day, New Year’s Eve and Twelfth Night, not to mention weekends and extra bank holidays. There are cheeky cocktails to tame your in-laws, ingenious recipes for all those leftovers – try our goose risotto, turkey curry, and turkey and ham pie – and fancy snacks to nibble on in front of the telly. And we’ve included expert advice on turkeys, Christmas drinks and putting together a cheeseboard, as well as our very own Christmas Countdown to help you get the perfect dinner on the table and stay smiling. 


We want to help you make this year’s Christmas your best and most relaxed ever and we hope that our very own Hairy Christmas cookbook will be just the companion you need during all the festive celebrations.


A big Christmas hug
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This traditional version of gravlax keeps very well in the fridge for up to five days once made. Serve on rye bread for canapÉs or as starter with salad and perhaps a few prawns.

This traditional version of gravlax keeps very well in the fridge for up to five days once made. Serve on rye bread for canapÉs or as starter with salad and perhaps a few prawns.
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Serves 16


2 sides of salmon, 


about 750g each, pin bones removed


75g sea salt flakes 


50g soft light brown sugar


40g fresh dill, stalks discarded and 


fronds finely chopped


1 tbsp coarsely ground black pepper


rye bread, to serve


Dill & mustard sauce


3 large free-range egg yolks


2 tbsp white wine vinegar


2 tbsp Dijon mustard


1 tbsp caster sugar


½ tsp sea salt flakes


freshly ground black pepper to taste


300ml sunflower oil


20g fresh dill, stalks discarded and fronds finely chopped
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Wipe the salmon and check that all the little pin bones have been removed (see page 10). Place one side of salmon in a long, ceramic dish, skin side down. The dish should be large enough to hold the salmon without it curling and deep enough to catch any juices that are released during the curing process. 


Mix the sea salt, sugar, dill and pepper in a bowl and sprinkle the mixture evenly over the fish. Place the other piece of salmon on top, skin side up. Cover the fish with a couple of sheets of clingfilm and place a tray or a slightly smaller baking tin on top. Weigh down with several cans of beans or some old-fashioned kitchen scale weights. 


Place the salmon in the fridge and leave for 3 nights – make sure the temperature stays at 5°C or just under. Every day, remove the fish from the fridge. Turn it over, cover with new clingfilm, weigh it down and return it to the fridge to continue curing.


When ready to serve, transfer the salmon to a clean board and discard the curing liquid. Pat the fish dry with kitchen paper. Some people scrape or rinse off the dill marinade, but you don’t have to. Slice the salmon from the tail end in thin, almost horizontal pieces. Arrange on plates with crustless rye bread and top with spoonfuls of the dill and mustard sauce to serve.


Dill & mustard sauce


Put the egg yolks, vinegar, mustard and sugar in a food processor and season with salt and black pepper. Blitz until smooth, then gradually add the oil, with the motor still running, and blend until the sauce is smooth and thick. Add 3–4 tablespoons of cold water and blend for a few seconds more until the mixture has a soft, dropping consistency. Adjust the seasoning to taste, add the dill to the sauce and blend quickly until just combined. Transfer to a bowl. The sauce will keep for 3 days in the fridge.
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Place the salmon in the fridge and leave for 3 nights – make sure the temperature stays at 5°C or just under. Every day, remove the fish from the fridge. Turn it over, cover with new clingfilm, weigh it down and return it to the fridge to continue curing.

When ready to serve, transfer the salmon to a clean board and discard the curing liquid. Pat the fish dry with kitchen paper. Some people scrape or rinse off the dill marinade, but you don’t have to. Slice the salmon from the tail end in thin, almost horizontal pieces. Arrange on plates with crustless rye bread and top with spoonfuls of the dill and mustard sauce to serve.

Dill & mustard sauce
Put the egg yolks, vinegar, mustard and sugar in a food processor and season with salt and black pepper. Blitz until smooth, then gradually add the oil, with the motor still running, and blend until the sauce is smooth and thick. Add 3–4 tablespoons of cold water and blend for a few seconds more until the mixture has a soft, dropping consistency. Adjust the seasoning to taste, add the dill to the sauce and blend quickly until just combined. Transfer to a bowl. The sauce will keep for 3 days in the fridge.
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TRADITIONAL GRAVLAX 


WITH DILL & MUSTARD SAUCE
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Any leftover salmon can be frozen. Wrap it really well in a freezer bag, squeezing out as much air as possible, and freeze for up to a month. If you slice the salmon while it’s still frozen, you’ll be able to make the slices even thinner.

Any leftover salmon can be frozen. Wrap it really well in a freezer bag, squeezing out as much air as possible, and freeze for up to a month. If you slice the salmon while it’s still frozen, you’ll be able to make the slices even thinner.
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This is our festive take on the traditional Swedish gravlax. It is raw salmon cured with salt, sugar and dill in the traditional way, but we also use cumin and treacle in the mix. This gives it a sensational flavour that we think makes it extra Christmassy. Serve with a green salad and traditional dill sauce (see page 10) or simply with a squeeze of lemon – just the job for Christmas dinner.
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Serves 16


2 sides of salmon, 


about 750g each, pin bones removed


100g sea salt flakes


100g caster sugar


1 tbsp crushed white peppercorns


a large bunch of fresh dill, 


finely chopped 


2 tbsp treacle


2 tbsp ground cumin


extra sea salt flakes

Serves 16
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100g caster sugar
1 tbsp crushed white peppercorns
a large bunch of fresh dill, 
finely chopped 
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While making gravlax, keep your hands, chopping boards and any utensils as clean and hygienic as possible. Wipe the fish fillets and place them on a large, clean board. Make sure all the pin bones have been removed by running your finger down the centre of the salmon. If you feel any little bones, ease them out with tweezers – or we sometimes use a pair of pliers! 


Mix together the sea salt, sugar, peppercorns, dill, treacle and cumin in a bowl to make the curing mixture. At this stage it will look like a bowl of black gravel.


Sprinkle a layer of the extra salt on a large piece of foil and place one salmon fillet on top, skin side down. Cover the flesh with the curing mixture. Place the other piece of salmon skin side up on top and scatter over some more sea salt flakes.


Wrap the salmon up carefully and seal the edges of the foil to make a tight parcel. We always wrap it in another piece of foil to help the seal. Put the parcel on a baking tray and put a plate and a weight on the top to apply pressure to the parcel. We use several cans of beans or some kitchen scale weights. 


Place the salmon in the fridge and leave it to cure for at least 2 days. Turn the parcel twice a day so the juices from the top and bottom half drain evenly. Juice will escape through the parcel so when you turn the salmon, discard any excess liquid – this is part of the curing process as the salt draws the moisture out of the fish. You can leave the fish another day if you want.


Unwrap the parcel and discard the bits of dill and peppercorn. The gravlax is now ready to eat. Cut the slices on the bias so you get slices that show off the black edges made by the treacle. Wrap the remaining salmon in clingfilm and refrigerate. This needs eating within a week but that shouldn’t be a problem!
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with DILL, TREACLE & CUMIN 
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This is a proper Christmas pickle, inspired by a meeting in a car park with the godfather himself, Antonio Carluccio. Make these, and pickled onions, to give as presents.
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Makes enough for 


2 x 1.5 litre jars


20 conference pears


1 litre white wine vinegar


500g caster sugar


3 star anise 


1 large stick of cinnamon, broken into 4 pieces


1 tbsp allspice berries


½ tsp cloves


1 dsrtsp juniper berries


peel of 1 lemon, removed in thin curls 


with a potato peeler


3 sprigs of rosemary

Makes enough for 
2 x 1.5 litre jars

20 conference pears
1 litre white wine vinegar
500g caster sugar
3 star anise 
1 large stick of cinnamon, broken into 4 pieces
1 tbsp allspice berries
½ tsp cloves
1 dsrtsp juniper berries
peel of 1 lemon, removed in thin curls 
with a potato peeler
3 sprigs of rosemary
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Makes 1 large jar


500g salt (you can use low-sodium salt)


1kg pickling onions or small shallots


1 litre malt vinegar (or try cider 


or white wine vinegar if you’re feeling flush)


1 tbsp pickling spices


2 bay leaves


1 stick of cinnamon


1 star anise


1 sprig of thyme

Makes 1 large jar

500g salt (you can use low-sodium salt)
1kg pickling onions or small shallots
1 litre malt vinegar (or try cider 
or white wine vinegar if you’re feeling flush)
1 tbsp pickling spices
2 bay leaves
1 stick of cinnamon
1 star anise
1 sprig of thyme
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Peel the pears carefully, leaving the stalks intact. Pour the vinegar into a large, non-reactive saucepan (stainless steel, glass and ceramic pans don’t react with acids like copper and aluminium do). Add the sugar, spices, lemon peel, rosemary and 500ml of water. Bring to the boil, then add the pears. Cover the pan and gently simmer the pears for 10–15 minutes until they are tender. Remove the pears and set them aside, then boil the poaching liquid for 5 minutes until it is reduced to intensify the flavour. 


Divide the pears between the sterilised jars and pour half the liquid into each one. Try to make sure each jar has an even amount of spices. Seal tightly and store. You can keep these for a couple of months, but they will be good to eat after a week. Once a jar has been opened, keep it in the fridge and eat the pears within 2 weeks.
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Divide the pears between the sterilised jars and pour half the liquid into each one. Try to make sure each jar has an even amount of spices. Seal tightly and store. You can keep these for a couple of months, but they will be good to eat after a week. Once a jar has been opened, keep it in the fridge and eat the pears within 2 weeks.
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Boil 2 litres of water, add the salt and stir until the salt has dissolved. Set aside to cool. Peel the onions, leaving the roots intact so the onions don’t fall apart. Put them in a bowl and cover with the cooled salty water (brine). Place a plate on the top to keep the onions in the liquid and leave in the fridge for 24 hours to allow the brine to draw the water out of the onions. 


Pour the vinegar into a non-reactive pan (see above). Bring toa simmer, then remove from the heat and add the spices, bay leaves, cinnamon, star anise and thyme. The hot vinegar will draw out the flavours. Leave to cool completely.


Rinse the brined onions in cold water and pat them dry with kitchen paper. Pack the onions tightly into a sterilised jar, cover with the spiced vinegar and seal tightly. Use greaseproof circles to cover the tops if the jars have metal lids or the vinegar will rot the lids. Leave the onions for at least a fortnight for the flavours to develop – a couple of months is even better.
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Pour the vinegar into a non-reactive pan (see above). Bring toa simmer, then remove from the heat and add the spices, bay leaves, cinnamon, star anise and thyme. The hot vinegar will draw out the flavours. Leave to cool completely.

Rinse the brined onions in cold water and pat them dry with kitchen paper. Pack the onions tightly into a sterilised jar, cover with the spiced vinegar and seal tightly. Use greaseproof circles to cover the tops if the jars have metal lids or the vinegar will rot the lids. Leave the onions for at least a fortnight for the flavours to develop – a couple of months is even better.
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Pickled Pears
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Pickled Onions

Pickled Onions
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TRADITIONAL GRAVLAX
WITH DILL & MUSTARD SAUCE

This traditional version of gravax keeps very well in the fridge for up to five days once made.
Serve on rye bread for canapés or as starter with salad and perhaps a few prawns.

SERVES 16

2 sides of salmon,
about 750g each, pin bones removed
75g sea salt flakes

50g soft light brown sugar

40g fresh dill, stalks discarded and
fronds finely chopped

1 thsp coarsely ground black pepper
tye bread, to serve

DILL & MUSTARD SAUCE

3 large free-range egg yolks

2 thsp white wine vinegar

2 thsp Dijon mustard

1 thsp caster sugar

% tsp sea salt flakes

freshly ground black pepper to taste
300ml sunflower oil

20g fresh dill, stalks discarded and fronds
finely chopped
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Wipe the salmon and check that all the litde pin bones have
been removed (see page 10). Place one side of salmon in a long,
ceramic dish, skin side down. The dish should be large enough
to hold the salmon without it curling and deep enough to catch
any juices that are released during the curing process.

Mix the sea salt, sugar, dill and pepper in a bowl and sprinkle
the mixture evenly over the fish. Place the other piece of salmon
on top, skin side up. Cover the fish with a couple of sheets of
clingfilm and place a tray or a slightly smaller baking tin on top.
Weigh down with several cans of beans or some old-fashioned
kitchen scale weights.

Place the salmon in the fridge and leave for 3 nights — make sure
the temperature stays at 5°C ot just under. Every day, remove the
fish from the fridge. Turn it over, cover with new clingfilm, weigh

it down and retum it to the fridge to continue curing.

When ready to serve, transfer the salmon to a clean board and
discard the curing liquid. Pat the fish dry with kitchen paper
Some people scrape or rinse off the dill marinade, but you
don’t have to. Slice the salmon from the tail end in thin, almost
horizontal pieces. Arrange on plates with crustless rye bread
and top with spoonfuls of the dill and mustard sauce to serve.

DILL & MUSTARD SAUCE

Put the egg yolks, vinegar, mustard and sugar in a food processor
and season with salt and black pepper. Blitz until smooth, then
gradually add the ofl, with the motor still running, and blend
until the sauce is smooth and thick. Add 3—4 tablespoons of
cold water and blend for a few seconds more uni the mixture

has a soft, dropping consistency: Adjust the seasoning to taste,
add the dill to the sauce and blend quickly unil just combined.
“Transfer to a bowl. The sauce will keep for 3 days in the fridge.

10 | Gettingahead





OEBPS/images/7.jpg
Hey folks — Happy Christmas!

This is our favourite time of year and
what better way to celebrate than to cook
fab festive food for the people you love.

In this book we share our favourite dishes for the Christmas season — some
much-loved traditional recipes such as mince pies and Christmas pud, all tried
and trusted stalwarts, as well as lots of new ideas that we hope will become part
of your festive feasts. Have a go at our Christmas panna cotta and our cranberry,
macadamia and butterscotch Christmas pudding — they’re out of this world!

Of course, Christmas isn't just one day, so we’ve come up with all sorts of
tasty dishes for Christmas Eve, Boxing Day, New Year’s Eve and Twelfth Night,
not to mention weekends and extra bank holidays. There are cheeky cocktails
to tame your in-laws, ingenious recipes for all those leftovers — try our goose
risotto, turkey curry, and turkey and ham pie — and fancy snacks to nibble on
in front of the telly. And we've included expert advice on turkeys, Christmas
drinks and putting together a cheeseboard, as well as our very own Christmas
Countdown to help you get the perfect dinner on the table and stay smiling.

We want to help youmake this year’s Christmas your bes%%mlmd
ever and we hope that our very own Hairy Christmas cookbook will be just

the companion you need during all the festive celebrations.

A big Christmas hug

Y e
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Our dedications

Dave: To Dr David, Jane, Amy, Sian and Calum Easton, not
forgetting the wonderful Phyllis and Claire. Thanks for the
amazing Christmases we've spent together.

Si: To Margaret Dodd, my mother-in-law
and queen of soup and a sandwich.
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CHRISTMAS GRAVLAX
WITH DILL, TREACLE & CUMIN

This is our festive take on the traditional Swedish gravlax. It is raw salmon cured with salt,
sugar and dill in the traditional way, but we also use cumin and treacle in the mix. This gives it a
sensational flavour that we think makes it extra Christmassy. Serve with a green salad and traditional
dill sauce (see page 10) or simply with a squeeze of lemon - just the job for Christmas dinner.

SERVES 16

2 sides of salmon,

about 750g each, pin bones removed
100g sea salt flakes

100g caster sugar

1 thsp crushed white peppercoms

a large bunch of fresh dill,

finely chopped

2 thsp treacle

2 thsp ground cumin

extra sea salt flakes

While making graviax, keep your hands, chopping boards
and any utensils as clean and hygienic as possible. Wipe the
fish fillets and place them on a large, clean board. Make sure
all the pin bones have been removed by running your finger
down the centre of the salmon. If you feel any little bones, ease
them out with tweezers — or we sometimes use a pair of pliers!

Mix together the sea salt, sugar, peppercorns, dill, treacle and
cumin in a bowl to make the curing mixture. At this stage it
will look like a bowl of black gravel.

Sprinkle a layer of the extra salt on a large piece of foil and
place one salmon fillet on top, skin side down. Cover the flesh
with the curing mixture. Place the other piece of salmon skin
side up on top and scatter over some more sea salt flakes.

Wap the salmon up carefully and seal the edges of the foil to
make a tight parcel. We always wrap it in another piece of foil
to help the seal. Put the parcel on a baking tray and put a plate
and a weight on the top to apply pressure to the parcel. We use
several cans of beans or some kitchen scale weights.

Place the salmon in the fridge and leave it to cure for at least
2 days. Tun the parcel twice a day so the juices from the top
and bottom half drain evenly. Juice will escape through the
parcel so when you turn the salmon, discard any excess liquid

— this is part of the curing process as the salt draws the moisture
out of the fish. You can leave the fish another day if you want.

Unwrap the parcel and discard the bits of dill and peppercom.
The gravlax is now ready to eat. Cut the slices on the bias so
you get slices that show off the black edges made by the treacle.
Wap the remaining salmon in clingfilm and refrigerate. This
needs eating within a week but that shouldn’t be a problem!

13| Getting ahead
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PICKLED PEARS

This is a proper Christmas pickle, inspired by a meeting in a car park with the godfather
himself, Antonio Carluccio. Make these, and pickled onions, to give as presents.

'MAKES ENOUGH FOR
2x 1.5 LITRE JARS

20 conference pears
1 litre white wine vinegar

500g caster sugar

3 star anise

1 large stick of cinnamon, broken into 4 pieces
1 thsp allspice berries

¥ tsp cloves

1 dsrtsp juniper berries

peel of 1 lemon, removed in thin curls

with a potato pecler

3 sprigs of rosemary

Peel the pears carefully, leaving the stalks intact. Pour the
vinegar into a large, non-reactive saucepan (stainless steel,
glass and ceramic pans don't react with acids like copper
and aluminium do). Add the sugar, spices, lemon peel,
Tosemary and 500ml of water: Bring to the boil, then add
the pears. Cover the pan and gently simmer the pears for
10-15 minutes until they are tender. Remove the pears and
set them aside, then ol the poaching liquid for 5 minutes
until it is reduced to intensify the flavour.

Divide the pears between the sterilised jars and pour half the
liquid into each one. Try to make sure each jar has an even
amount of spices. Seal tightly and store. You can keep these
for a couple of months, but they will be good to eat after a
week. Once a jar has been opened, keep it in the fridge and
eat the pears within 2 weeks.

PICKLED ONIONS

'MAKES 1 IARGE JAR

500 salt (you can use low-sodium salt)
1kg pickling onions or small shallots

1 litre malt vinegar (or try cider

or white wine vinegar if you're feeling flush)
1 thsp pickling spices

2 bay leaves

1 stick of cinnamon

1 star anise

1 sprig of thyme

14

Boil 2 litres of water, add the salt and stir until the salt has
dissolved. Set aside to cool. Peel the onions, leaving the roots
intact so the onions don't fall apart. Put them in a bowl and
cover with the cooled salty water (brine). Place a plate on the
top to keep the onions in the liquid and leave in the fridge for
24 hours to allow the brine to draw the water out of the onions.

Pour the vinegar into a non-reactive pan (see above). Bring to
a simmer, then remove from the heat and add the spices, bay
leaves, cinnamon, star anise and thyme. The hot vinegar will
draw out the flavours. Leave to cool completely:

Rinse the brined onions in cold water and pat them dry with
kitchen paper. Pack the onions tightly into a sterilised jar, cover
with the spiced vinegar and seal tightly. Use greaseproof circles
to cover the tops if the jars have metal lids or the vinegar will
ot the lids. Leave the onions for at least a formight for the
flavours to develop — a couple of months is even better.

Getting ahead
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