
        
            
                
            
        

     
Sit-down
 
3 COURSE CHRISTMAS MENU 2016 
2 courses  £22  / 3 courses £24
 
STARTERS                
Duck & pork terrine 
with cranberries & pistachios
               
Mushroom & tarragon pâté
     
Roast carrot and squash soup 
with clotted cream and toasted chestnuts
 
MAINS
Free-range roast turkey with pigs in blankets, 
chestnut stuffing, roast potatoes and seasonal roast vegetables 
                   
Cranberry crusted salmon with orange hollandaise
 
Beetroot and shallot tarte tatin with walnut, 
orange and dill dressing
 
DESSERTS                    
Christmas pudding with rich brandy cream
 
Mini christmas Bûche de Noël
 
Roasted mulled pear, amaretto cheese cake
 
Starter
 
Duck & pork terrine 
with cranberries & pistachios 
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Ingredients 
2 duck breast, about 300g/10oz each, skin removed and reserved 
200g thinly sliced streaky bacon rashers 
1kg pork shoulder, cubed 
2 slices bread, crusts removed 
100ml milk 
3 shallot, roughly chopped 
1 large garlic clove, roughly chopped 
200g duck or chicken livers, roughly chopped 
6 black peppercorn 
12 coriander seed 
2 clove 
good pinch ground cinnamon 
2 tbsp Cognac or brandy 
2 egg, beaten 
25g shelled pistachio 
  
Method 
1. Heat oven to 160C/fan 140C/gas 3. Put the duck breasts and skin in a shallow dish, then place in the hot oven for 20 mins. Discard the shrivelled bit of skin that remains, then pour the duck fat into a bowl to cool. Reserve 6 bacon rashers, then roughly chop the remainder. Roughly chop the cooked duck meat. 
2. In a food processor, blend the chopped bacon, pork and duck in batches to a coarse texture, then tip into a large bowl. Tear up the bread and soak in the milk for 5 mins. Squeeze out the bread and put in the food processor with the shallots, garlic and livers. Process to a coarse texture, then add to the bowl, mixing well. 
3. Grind the peppercorns, coriander seeds and cloves to a coarse powder using a pestle and mortar. Stir in the cinnamon. Add the spices to the meat along with 4 tbsp reserved duck fat, the Cognac, eggs and 2 tsp salt. Mix together very thoroughly – the best way is to use your hands. 
4. Press half the mixture into a 1.5-litre baking dish or similar. Scatter over the pistachios and cranberries, then cover with the remaining meat mixture. Arrange the reserved bacon rashers over the top, tucking in the ends. Cover the dish tightly with foil, then put in a roasting tin. Pour boiling water into the tin to come halfway up the sides of the dish. 
5. Bake for 2 hrs, remove foil, then bake for 15 mins more to brown the top. Cool completely, then wrap in fresh foil and chill. For the best flavour, let the terrine chill and mature for at least 2 days before eating. 
6. TO FREEZE Make the terrine as stated, cool and then freeze. Defrost in the fridge before serving. 
            
Starter
 
Mushroom & tarragon pâté 
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Ingredients 
50g unsalted butter 
2 shallot, finely chopped 
1 leek, finely chopped 
2 garlic clove, crushed 
100g chestnut mushroom, finely chopped 
100g shiitake mushroom, finely chopped 
2 tsp wholegrain mustard 
2 tbsp crème fraîche 
3 tbsp chopped fresh tarragon, plus extra to garnish 
1 French stick ; extra virgin olive oil; mixed salad leaves, to serve 
 
Method 
1. Heat butter in a large frying pan. Add shallots, leek and garlic, then gently fry for 7 mins until softened. 
2. Increase the heat, add the chestnut and the shiitake mushrooms, then cook for 10 mins, stirring, until the juices have evaporated and the mushrooms are tender. Stir in the mustard and crème fraîche, then season well. Cook for a further 2 mins then stir in the chopped tarragon. 
3. Preheat the grill. Cut the French stick into diagonal slices, drizzle with a little olive oil, then grill until golden. Spoon the hot pâté on to the toasts, garnish with the extra tarragon, then serve with salad leaves. 
 
 
     
 
Mains
 
Cranberry crusted salmon 
with orange hollandaise
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INGREDIENTS
1 side of Scottish salmon skinned
150g breadcrumbs
3 tablespoons melted butter
1 onion, finely diced
50g cranberries
5g sage, finely sliced
		 
For the hollandaise sauce:
250g butter
3 egg yolks
½ a lemon (juice only)
1 orange (zest and juice)
		 
Seasoning
 
INSTRUCTIONS
Finely dice the onions in a teaspoon of oil on a medium/low heat. Cook until the onion is soft and translucent. Add in the cranberries until they just start to soften.
Add the butter until melted, now add the breadcrumbs and gently cook for a further 5 minutes.
Take off the heat and add the finely sliced sage. Season and give the mix a good stir.
Lay the salmon flat and cover the skinned side in the crust.
Cook the salmon in a pre-heated oven to 200C and bake for 30 minutes until the crumb is golden.
Meanwhile, to make the hollandaise: Melt 250g of butter in a saucepan along with the orange zest. Simmer the butter and remove any foam that has surfaced.
Now whisk the 3 egg yolks to a thick consistency and slowly add in the hot melted butter whisking as you add to create a thick butter sauce, now add the juice of half a lemon and the juice of one large sweet orange.
Season and serve.
 
 
 
 
 
 
 
Mains
 
Beetroot and shallot tarte tatin with walnut, orange and dill dressing
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Ingredients 
 
375g all-butter puff pastry 
Plain flour for dusting 
1 tbsp olive oil 
40g unsalted butter, cubed 
500g small beetroot, scrubbed and halved 
200g banana shallots, halved 
2 tbsp light brown soft sugar
1 tbsp sherry vinegar 
1 tsp juniper berries, lightly crushed
 
For the dressing
35g walnuts, finely chopped 
2 tbsp chopped fresh dill 
Grated zest ½ orange and 2 tbsp juice 
1 tbsp lemon juice 
2 tbsp olive oil
 
 
 
METHOD
		 
01.Heat the oven to 200°C/fan180°C/gas 6. Roll out and trim the puff pastry on a floured work surface to a 32cm circle. Put the pastry on a baking sheet lined with baking paper, prick all over with a fork, then chill. 
		 
02.Meanwhile, heat the oil and butter in a 23-25cm (across the rim) heavy-based ovenproof frying pan over a medium heat. Add the remaining tarte ingredients, season and stir until well combined. Cover with foil, then bake for 60-75 minutes until the beetroot is tender to the point of a knife. Remove from the oven and arrange the vegetables so the shallots are evenly dispersed.
		 
03.Drape the pastry loosely over the pan, tucking in the edges around the filling. Bake for 20-25 minutes more until golden and crisp. Remove from the oven, leave to cool for 2 minutes, then turn out onto a board or platter. 
		 
04.Combine the dressing ingredients in a bowl and season well. Spoon over the tart just before serving. 
 
 
 
 
Desserts
 
bûche de Noël / Yule Log
[image: ]
Click photo for video demonstration 
Ingredients
FOR THE SPONGE
		3 eggs (separated)
		75g caster sugar
		25g cocoa powder
		1 tsp cinnamon
		1/2 tsp ground ginger
		pinch of ground cloves
		---
	FOR THE FILLING
		60g chocolate (70%)
		100g unsalted butter (softened)
		180g icing sugar (sifted)
		2+ tbsp brandy
		---
	FOR THE GANACHE COATING
		100g 70% chocolate
		115g double cream
Method
FOR THE SPONGE
Grease and line a baking tray (i used one approximately 10" x 14") with baking parchment. In a bowl using an electric whisk, whip up the egg whites until they are starting to peak and then add 25g of the caster sugar. Continue whisking until the peaks stick around! In a separate bowl beat together the rest of the sugar and the egg yolks until they are much much paler and thickened. Sift the cocoa and spices on top of that and, using a metal spoon or a spatula, fold it in to the mix. Get a blob of the egg white and fold that in to the yolky mixture to loosen it then carefully fold the remaining egg white in, in 2 or 3 stages, until it's all incorporated. Don't be too enthusiastic with your folding - you want to keep the air in. Pour the mixture onto the tray and level it all out using a cranked palette knife. This is going to be a really thin sponge so make absolutely sure it is level otherwise you may get holes! Bake at 180C for 10-12 minute (check at 10). Once baked, leave it for 5 minutes before inverting onto some more parchment or a teatowel, which has been dredged with icing sugar. Put another teatowel over the top to stop it from drying out.
--
FOR THE FILLING
Melt the chocolate over a Bain Marie. Leave to cool while you do the rest (it should be cool but not cold when you add it to the buttercream). Beat the butter until very pale and fluffy. Add the icing sugar in 2 stages beating for a good while between each addition. Then add the brandy and beat really well for another few minutes. Finally add the chocolate and beat well until thoroughly combined. 
Filling - spread a thinnish layer of the buttercream all over the thin sponge sheet. Then, with a sharp knife, chop the edges off and cut lengthways down the middle and then across to make 8 little rectangles. Roll these up gently and put on to a tray lined with parchment.
--
FOR THE GANACHE COATING
Heat the cream over a medium heat until little bubbles start to form on the top but NOT to boiling! Remove from the heat and pour over the chocolate and leave for 1 minute before stirring to thoroughly melt and combine to a smooth glossy ganache.
Covering - while the ganache is still runny, pour a small amount all over each log and spread evenly over the top and sides (don't worry about underneath). Leave to set a bit before scoring barky marks into the surface with a pokey thing, such as a skewer. 
Decorate with little sugarpaste holly leaves or other christmassy things.
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