
EAT, DRINK AND 
BE MERRY

Christmas is coming, 

so get ready with 

these simple, make-

ahead recipes for 

the most wonderful 

time of the year…

FOOD & DRINK

November 2021    121

YOU WILL NEED

✔ 125g unsalted butter ✔ 200g light brown 

muscovado sugar ✔ 500g pack dried mixed 

fruit ✔ 150g crystallised stem ginger, finely 

chopped ✔ 50g dried cranberries ✔ 50g 

flaked almonds ✔ 2 ripe, firm pears (about 

150g each), peeled, cored and cut into  

1cm dice ✔ 1 orange, zested and juiced  

✔ 2 tsp ground cinnamon ✔ 2 tsp mixed 

spice ✔ ½ tsp ground nutmeg ✔ 250ml 

Tesco Finest Pedro Ximénez sherry

PREPARATION  

TIME 20 minutes

SERVES 6 x  

300ml jars

Pedro Ximénez sherry, pear and stem ginger mincemeat
DIRECTIONS 

■ Put all the ingredients except the sherry in 

a large saucepan. Heat gently until the butter 

and sugar have melted, then simmer gently, 

stirring occasionally, for 10 minutes. Remove 

from the heat and set aside to cool.

■ Stir through the sherry, then spoon the 

mincemeat into sterilised jars and seal tightly. 

Label and store in a cool, dark place for up 

to six months. Once open, store in the fridge 

for up to one week.

TOP TIP To sterilise the glass jars, wash them 

thoroughly in hot, soapy water and rinse 

well. Dry the jars in the oven for around 15-

20 minutes at 140°C/Gas Mark 1, until they 

are hot and completely dry. Boil the metal 

lids and rubber seals for 10 minutes, then 

leave to dry.

Recipe and image courtesy of Tesco, 

realfood.tesco.com
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FOOD & DRINK FOOD & DRINK

PREPARATION  

TIME 2 hours  

20 minutes 

SERVES 6-8

PREPARATION  

TIME 30 minutes 

COOKING TIME  

30 minutes

SERVES 4

PREPARATION  

TIME 10 minutes

COOKING TIME 

 1 hour

SERVES 4

PREPARATION  

TIME 40 minutes

COOKING TIME 

 8 hours

SERVES 4

YOU WILL NEED

✔ 1 large onion, finely diced ✔ 1 clove garlic, finely chopped ✔ 75g 

vegan butter, spread or odourless coconut oil ✔ 225g vacuum-packed 

chestnuts, roughly chopped or briefly blitzed in a food processor ✔ 225g 

dried apricots, snipped into small pieces ✔ 600ml vegan stock ✔ 225g 

breadcrumbs ✔ Medium bunch fresh parsley, roughly chopped or briefly 

blitzed in a blender or food processor ✔ Salt and black pepper

DIRECTIONS 

■ Preheat the oven to 220ºC/200ºC Fan/Gas Mark 6. 

■ In a small frying pan lightly fry the onion until soft. Add the garlic and 

fry for a further minute. Add half the butter and the chestnuts and fry for 

a further 5-10 minutes, stirring frequently. 

■ In a medium-sized saucepan add the apricots and 600ml stock. Bring to 

the boil, then reduce the heat and simmer for about 5 minutes. Drain. 

■ Place the breadcrumbs into a large bowl. Melt the remaining butter in a 

frying pan and pour this onto the breadcrumbs. 

■ Mix together with the apricots, onion, garlic, chestnuts and parsley. 

Season with salt and pepper, try the mixture and add more if necessary. 

■ Turn into a greased oven-proof dish and bake in the oven for about 25-

30 minutes until crisp and hot.

TOP TIP  Cooked stuffing can be frozen for up to one month. Keep it in 

the dish it was baked in, covered in foil, and bring to room temperature 

before reheating it so that it warms evenly. If the stuffing looks or feels 

dry, add a splash of stock to the mixture before cooking then place in the 

oven at 200ºC/Gas Mark 6 for around 30 minutes or until hot through. 

Recipe and image courtesy of Maryanne Hall of Viva!’s Vegan Recipe Club, 

veganrecipeclub.org.uk

YOU WILL NEED

✔ 750g Braeburn apples, peeled and roughly 

chopped ✔ 2 brown onions, roughly chopped  
✔ 500g dried cranberries ✔ 250g pitted dates  

✔ 2 satsumas ✔ 350g maple sugar ✔ 5 tbsp pure 

Canadian maple syrup ✔ 1/5 tsp ground cloves  
✔ 1 tsp ground ginger ✔ 1 tsp ground cinnamon  
✔ 2 tsp sea salt ✔ 400ml red wine vinegar

DIRECTIONS 

■ Add the apples, onions, cranberries and dates into 

a pan.

■ Add the zest of the satsumas then squeeze in the 

juice and pulp.

■ Add the maple sugar, maple syrup, spices and salt.

■ Pour over the red wine vinegar and stir together.

■ Bring to the boil, then turn down to simmer for 1 

hour and 15 minutes.

■ Turn off the heat, place lid onto the pan and leave 

to stand for 1-2 hours.

■ Once completely cool, serve or store in a sterilised 

jar or a plastic tub and refrigerate.

Recipe and image courtesy of Maple from Canada, 

maplefromcanada.co.uk

YOU WILL NEED

✔ 180g Opies pickled walnuts, sliced ✔ 1 vegetable stock cube ✔ 300g mixed 

nuts (almonds, hazelnuts, walnuts, pecans or Brazil nuts) ✔ 2 tbsp extra virgin 

olive oil, plus extra for greasing ✔ 1 onion, finely chopped ✔ 2 celery sticks, finely 

chopped ✔ 1 leek, trimmed and thinly sliced ✔ 100g chestnut mushrooms, finely 

chopped ✔ 1 red pepper, halved, de-seeded and finely diced ✔ 1 carrots, coarsely 

grated ✔ 2 garlic cloves, crushed ✔ 4 tbsp cashew butter ✔ 1 tsp dried thyme  
✔ 1 tsp dried basil ✔ 1 tsp dried sage ✔ 1 lemon, finely grated zest only ✔ 4 tbsp 

milk ✔ 100g fresh breadcrumbs ✔ 1 tsp sea salt ✔ Freshly ground black pepper

DIRECTIONS 

■ Preheat the oven to 200°C/Gas Mark 6. Put the nuts and stock cube into a food 

processor and blitz on the pulse setting until chopped into small pieces. If you don’t 

have a food processor, chop all the nuts as finely as you can.

■ Lightly oil then line the base of a 900g loaf tin with baking paper.

■ Heat the oil in a large frying pan and gently fry the onion, celery, leek, 

mushrooms, carrots and pepper for 5 minutes, or until softened, stirring regularly. 

Add the garlic and cook for a few seconds more.

■ Tip into a mixing bowl and stir in the cashew nut butter. Add the chopped nuts, 

pickled walnuts, herbs, lemon zest, milk, breadcrumbs and salt. Season with lots of 

ground black pepper and stir until thoroughly mixed.

■ Spoon the mixture into the prepared loaf tin. Press down with a spoon firmly to 

compact the mixture. Cover with foil and bake for 30 minutes. Remove the foil and 

bake for a further 20 minutes, or until hot throughout and lightly browned.

■ Remove the tin carefully from the oven and cool for 5 minutes before loosening 

the edges of the loaf with a table knife and turning out onto a board or platter. Cut 

into thick slices and serve hot with gravy.

TOP TIP  A nut roast can be frozen for up to one month. To reheat, allow it to 

completely defrost before placing in the oven at 200°C/Gas Mark 6 for 20 minutes 

or until hot through. Recipe and image courtesy of Opies, opiesfoods.com

YOU WILL NEED

✔ 50g Carr’s self-raising flour ✔ 110g white breadcrumbs ✔ 110g 

suet ✔ 1 tsp mixed spice ✔ ¼ tsp fresh ground nutmeg ✔ ¼ tsp 

cinnamon ✔ 225g soft brown sugar ✔ 500g dried mixed fruit (figs, 

raisins, sultanas, currants, cranberries) ✔ 1 apple, peeled and grated  
✔ 1 lemon, zested ✔ 3 tsp brandy ✔ 150ml Guinness ✔ 2 large eggs

DIRECTIONS 

■ Grease a 1.2 litre pudding basin (you can use a plastic one with a lid).

■ In a large mixing bowl add all the dry ingredients, mix together then 

add the dried fruit, followed by the apple and lemon zest.

■ In a separate bowl mix the brandy, Guinness and whisk in the eggs.

■ Pour over the cake mix and stir thoroughly, traditionally everyone 

in the family should gather round and take turns stirring the pudding 

while making a wish.

■ The mixture should be a sloppy consistency, you can now cover and 

leave overnight.

■ Put the mixture in the pudding bowl with a double sheet of 

greaseproof paper and foil on top, tie with string and tie a piece over 

the top to use as a handle.

■ Place in a saucepan of simmering water and steam for 8 hours.

■ On Christmas Day, place the pudding back in the pan and steam for 

approximately 2 hours.

Recipe and image courtesy of Carr’s Flour, shop.carrsflour.co.uk

Apricot and chestnut stuffing

Caramelised apple and 
maple marmalade

Nut roast

Figgy pudding


