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About Mary Berry

Mary Berry is well known as the author of more than eighty cookery books. She is also known for her TV series with the BBC and for being a judge on The Great British Bake Off and Best Home Cook. She loves her work in TV and writing, and travelling around learning more.

www.maryberry.co.uk




Other books by Mary Berry Include:

Mary Berry’s Family Sunday Lunches

Cook Now, Eat Later

Mary Berry’s Stress-free Kitchen

Real Food – Fast

Mary Berry’s New Aga Cookbook




About the Book

Let Mary guide you through the festive season with this collection of her all-time favourite recipes.

Mary Berry’s Christmas Collection contains all you need to have a stress-free Christmas. Inside you’ll find time-honoured delights, with plenty of simple yet exciting dishes to suit any celebration. Mary’s got everything covered: bite-sized canapés for entertaining, delectable side dishes, foolproof Christmas roasts and, of course, her show-stopping desserts.

This ultimate Christmas cookbook takes the hassle out of entertaining, whether it’s for the big day itself, a Boxing Day crowd or an intimate New Year gathering. With Mary’s invaluable Christmas Day countdown, handy shopping lists, sample menus and make-ahead freezer tips, this is happy, carefree Christmas cooking and a must-have kitchen companion.
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Christmas to me is a time for celebration, for family, for laughter and good food. I remember the times when I used to prepare everything at home – the turkey, vegetables, stuffing, Christmas pudding – and take it to Granny’s on Christmas Eve, ready to be cooked the next day. Children, gifts, crackers, dogs, cats – everything had to be remembered and organised meticulously. Although these days most of my Christmases are at home, and the young come back to us with their children, the advance preparation and organisation doesn’t seem to be getting much less.

For, however many times you have done it before, it does still seem very daunting, especially when, as far as the high-street shops are concerned, Christmas is upon us as soon as the summer holidays are over! That is why I thought it might be a good idea to gather together my recipes, my ideas and my snippets of wisdom – all gained over the years – into this guide to happy, care-free Christmas cooking.

The first edition of this book was published seventeen years ago – since then cooking has changed in some ways: there are new techniques and ingredients so we’ve added some new recipes, and retested or tweaked the other ones. We’ve photographed nearly every single recipe this time, too – there’s nothing more inviting and helpful than seeing the finished dish to aim for.

The recipes themselves are on the whole traditional, but you will find many of them have a modern twist, which gives them that special touch. Often I will add an unexpected new flavouring ingredient, for we are always experimenting with flavours. However, the best flavour comes from the best ingredients which is what you start with. I never cut corners in terms of ingredients and I would always encourage everyone to use the very best available. I buy fresh meat, fresh fish and vegetables from local shops, farmers’ markets and so on, but I am also very much in favour of many of the ready-prepared ingredients you can find these days in good delicatessens and supermarkets – things such as jars of roasted peppers, tubs of crème fraîche or hummus, cans of chickpeas or cannellini beans. Most of these are very good indeed, and save you so much time. If you had some of those in your storecupboard or larder, you would always have the basis for a quick meal during the holiday period, and you wouldn’t have to panic about running or driving to the nearest, probably closed, shops!

Most of my books over the years have contained notes about preparing and freezing in advance – perhaps the most important aspect for the cook at Christmas – and this one is no exception. You will find many hints and tips which will help you to plan and organise your Christmas without stress – not least the Christmas menus, Christmas countdown and virtually a minute-by-minute review of cooking the Christmas lunch, which follow this introduction. (This took us ages to do, and we do hope it will be useful.) My previous books have usually contained information for those among you who are Aga fans, and you have not been ignored here. I actually couldn’t write a recipe without thinking about how it would cook in the Aga, for I have been using one for more years than I care to remember. It’s like one of my oldest friends.

We all wish you very happy cooking, a Merry Christmas, and a Happy New Year.
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CHRISTMAS LUNCH MENUS
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Here are a few menu ideas for you to chose from. If you decide not to have a first course, serve small open brown-bread sandwiches topped with smoked salmon or gravadlax with drinks before lunch. To follow, I always serve two puds.

[image: image]

MENU ONE

TRADITIONAL ROAST TURKEY

[image: image]

Smoked Salmon or Gravadlax with Mustard Dill Sauce

brown bread and butter

Traditional Roast Turkey

Lemon and Thyme Pork Stuffing

Apricot and Chestnut Stuffing

Bread Sauce

Scarlet Confit

Christmas Turkey Gravy

For vegetarian guests

Aubergine Five-nut Roast with Italian Tomato Sauce

Roast Potatoes

Roast Parsnips

Buttered Brussels Sprouts

Braised Red Cabbage

Celeriac Purée

Sausages Wrapped in Bacon

Christmas Pudding

Brandy Butter, Boozy Cream, Brandy Sauce or Brandy Ice Cream

Classic Old-fashioned Trifle

Coffee and Chocolate

[image: image]

MENU TWO

ROAST BEEF

[image: image]

Fresh Salmon and Dill Terrines

brown bread and butter

Prime Rib of Beef and Gravy

Yorkshire Pudding

For vegetarian guests

Aubergine and Goat’s Cheese Roast

Roast Potatoes

Roast Parsnips

Celeriac Purée

Braised Red Cabbage

Beetroot and Horseradish

Frangipane Mince Pies

Brandy Butter, Boozy Cream, Brandy Sauce or Brandy Ice Cream

Chocolate Log

Coffee and Chocolate

[image: image]

MENU THREE

ROAST GOOSE
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Carlton Pâté

toast

Roast Goose and Gravy

Sage and Onion Stuffing

Apple Sauce

For vegetarian guests

Char-grilled Vegetable Strudel with Roquefort

Roast Squash and Sweet Potato

Parisienne Potatoes

Buttered Brussels Sprouts

Christmas Tarte Amandine

Chocolate Roulade

Coffee and Chocolate
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CHRISTMAS LUNCH SHOPPING LIST
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Below is a shopping list to end all shopping lists, including everything you will need for my suggested Roast Turkey Christmas lunch.

STORECUPBOARD STAPLES

flour (plain and self-raising)

sugar (caster, granulated and light muscovado)

salt (cooking and sea salt)

pepper, black

oil (olive and sunflower)

mustard, Dijon

spices (allspice, cinnamon, nutmeg, cloves)

herbs (dried dill, bay leaves)

vinegar (white wine, cider)

sun-dried tomato paste

Worcestershire sauce

apricot jam/strawberry jam/redcurrant jelly

almond extract

glycerine

dried dates

STORECUPBOARD INGREDIENTS TO BUY IN

2 × 500g cartons tomato passata

225g (8 oz) dried apricots

1 × 400g (14 oz) can pears in natural juice

1 packet trifle sponges, containing 8 sponges

about 10 amaretti biscuits

350g (12 oz) frozen chestnuts

25g (1 oz) flaked almonds

175g (6 oz) mixed nuts

50g (2 oz) pistachio nuts

225g (8 oz) ground almonds

truffles or chocolates to serve with coffee

MEAT

6.3kg (14 lb) fresh oven-ready turkey, plus giblets

675g (1½ lb) pork sausagemeat

6 slices good streaky bacon

18 cocktail sausages

FISH

1.8kg (4 lb) whole fresh salmon, for gravadlax, filleted to give two sides of salmon, or 500g (1 lb 2 oz) slices smoked salmon

DAIRY

10 large eggs

750g (1 lb 10 oz) butter

100g (4 oz) unsalted butter

jar of goose fat

1 × 200ml (7 fl oz) carton full-fat crème fraîche

450ml (¾ pint) milk

450ml (¾ pint) pouring double cream

600ml (1 pint) good-quality fresh vanilla custard

100g (4 oz) mature Cheddar cheese

FRUIT AND VEGETABLES

a bunch of fresh dill

fresh thyme sprigs

2 generous bunches of fresh parsley

6 lemons

7 onions

3 celery sticks

1 large carrot

1 bulb garlic

1.4kg (3 lb) old potatoes, such as Désirée, King Edward, Maris Piper

900g (2 lb) parsnips

900g (2 lb) Brussels sprouts

1 large red cabbage, about 1kg (2¼ lb)

450g (1 lb) cooking apples

1.8kg (4 lb) celeriac

450g (1 lb) fresh or frozen cranberries

1 orange

1 medium aubergine

BAKERY

2 large white tin loaves for breadcrumbs

brown bread to serve with smoked salmon or gravadlax

ALCOHOL

port

red and white wines

brandy or Cognac

medium dry sherry

champagne

non-alchoholic drinks
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COUNTDOWN TO CHRISTMAS
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What follows is a countdown for the Traditional Roast Turkey Menu – it’s what we do at home.

IN THE FREEZER

It is always a good feeling to have started Christmas preparations early. The following dishes can be frozen up to 3 weeks ahead for Christmas lunch:


Gravadlax

Bread Sauce

Scarlet Confit

Apricot and Chestnut Stuffing

Sausages Wrapped in Bacon

Braised Red Cabbage

Aubergine Five-nut Roast and Italian Tomato Sauce

Christmas Pudding

Brandy Butter



MORE THAN A WEEK BEFORE

[image: image] Make the Christmas pudding and Christmas cake up to 8 weeks ahead.

[image: image] Shop for storecupboard ingredients and booze. It is always worth having extra eggs, olive and sunflower oil, lemons, etc.

[image: image] Reorganise the fridge so that you have room for all of the perishable foods. Make more room by taking out anything that will be fine kept at a cool temperature, such as vegetables . . . and keep these in the garage or a cool place instead.

A WEEK BEFORE

[image: image] Make the brandy butter, spoon into a serving dish, cover and keep in the fridge.

[image: image] Almond paste and ice the Christmas cake.

ON 23 DECEMBER

[image: image] Do any last-minute perishable shopping.

[image: image] To get ahead and to make sure that you feel fully in control on Christmas Day, the following dishes can be made, cooled where appropriate, and kept in the fridge, if not already prepared and frozen:


Prepare the Lemon and Thyme Stuffing.

Make the Giblet Stock, cool and strain.

Prepare the Sausages Wrapped in Bacon.

Braise the Red Cabbage.

Make the Scarlet Confit.

Prepare the Apricot and Chestnut Stuffing today, cook on 24th and reheat on Christmas Day.

Prepare the Gravadlax and mustard dill sauce.

Cook the Aubergine Five-nut Roast and its Italian Tomato Sauce.



[image: image] Peel the potatoes and keep in water.

[image: image] Take butter out of the fridge to soften for turkey.

ON 24 DECEMBER

[image: image] Take frozen foods out of the freezer and leave in a cool place overnight to thaw, or meat or fish dishes to thaw in the fridge.

[image: image] I always parboil and half roast the potatoes and parsnips the day before so that they simply need a quick blast in the oven to re-roast on Christmas day. Make sure that you don’t use too much fat or the potatoes may well become soggy. Drain excess fat once half roasted.

[image: image] Brussels sprouts can be trimmed of their outer discoloured leaves and kept in a polythene bag in the fridge – they should not be kept in water.

[image: image] Cook the Apricot and Chestnut Stuffing, cool and keep in the fridge ready to reheat.

[image: image] Make the Celeriac Purée, cool, then spoon into a buttered ovenproof dish ready to reheat.

[image: image] Make the Classic Old-fashioned Trifle but don’t decorate with toasted flaked almonds just yet as they will lose their crunch!

[image: image] Stuff the turkey and calculate cooking time (see page 101).

[image: image] Make the Gravy with the Giblet Stock, making it slightly thicker than you want it as you will be adding the skimmed roasting juices from the cooked turkey on Christmas Day.

[image: image] Infuse and strain milk for the Bread Sauce, if not frozen.

[image: image] Take the Gravadlax out of the curing juices. Wrap and freeze half of it for another time and wrap the other half and keep in the fridge ready for slicing.

[image: image] Lay the table, sort out serving dishes and plates.

[image: image] Chill white wine and champagne (if you are spoiling everyone).

CHRISTMAS DAY (TO SERVE AT 2PM)

The timings I have given for Christmas lunch are based on a 6.3kg (14 lb) turkey, using an ordinary domestic double oven.

9.30AM Take turkey out of fridge to bring to room temperature before cooking. Arrange oven shelves so that the turkey will fit.

10.00AM Arrange smoked salmon or gravadlax on plates for first course. Butter brown bread. Cover the plates with clingfilm and keep in the fridge.

10.30AM Preheat the oven to 180°C/Fan 160°C/Gas 4.

11.00AM Turkey into oven for 2–2¼ hours until golden brown, basting now and again.

12.30PM Re-steam Christmas pudding to reheat. Warm plates and serving dishes if you have a hot plate. If using a second oven, heat in a low oven later.

1.00PM Check to see if the turkey is nearly cooked – cover with foil if the skin starts to get too brown. Put sausages wrapped in bacon into the second oven, at 190°C/ Fan 170ºC/Gas 5 for 45 minutes until cooked and crisp.

1.20PM Reheat aubergine five-nut roast, if serving, at 190°C/Fan 170ºC/ Gas 5 for about 30 minutes. Take turkey out of oven. Test to make sure it is cooked. Leave to relax, loosely covered in foil and a thick towel for about 30 minutes before carving. Re-roast potatoes (half roasted) in oven at 220°C/Fan 200ºC/Gas 7. Reheat celeriac purée (covered in foil) and apricot stuffing in the second oven for 30 minutes. Reheat red cabbage on hob in a large pan, or microwave for a few minutes, spoon into a serving dish and keep warm. Arrange first courses on the table.

1.40PM Re-roast parsnips (half roasted) by putting into the same hot oven with the potatoes. Reheat gravy, adding skimmed roasting juices from the cooked turkey. Check seasoning. Gently reheat scarlet confit in a pan on the hob, spoon into a serving dish and keep warm. Heat serving dishes and plates (if you didn’t do so before).

1.50PM Cook sprouts, drain and put in serving dish. Carve the turkey. Add a little milk and reheat the bread sauce gently in a small pan on the hob. Reheat tomato sauce to go with the aubergine five-nut roast, if serving, in a medium pan on the hob. Remove everything from the ovens, and put into warm serving dishes.

2.00PM Check water level on Christmas pudding, before you sit down to eat. Serve lunch.

LATER . . . Serve Christmas pudding with brandy butter or chosen sauce. Scatter toasted flaked almonds on to trifle.
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