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There’s a particular
kind of satisfaction
inakitchen table covered in flour,
cinnamon and icing sugar —the kind
you can't tick o Calist, only make with
your own hands. This magazine is
about just that: the making, not just
the managing. Yes, itlandsin late
August, months before the big day,
but that’s simply so you've got time
to enjoy the doing, rather than racing
the calendar on Christmas Eve.

So get your hands sticky. Bake a
gingerbread village you can hang as
decorations (p8), whip up a batch of
‘everything’ bagels for the freezer
(p13) or fill your cupboard with jars
of pumpkin pickle and jalapefio chilli
jamthat’ll outlast the tinsel (p19 and
p16) —and every one of them makes
afar better present than anything
that’s gift-wrapped in ashop.

The big day itself is properly
covered, too—froma honey-glazed
goose (p47) to my kind of showstopper,
aproper Christmas pie (p46) — but
don’t overlook the ordinary nights in
between. Some of my favourite new
recipes this year are the ones for a
Tuesday in December, not the 25th:
pistachio pesto salmon (p87) ora
kimchi chicken schnitzel you can
freeze now and fry later (p96).

Andwhen the kids want in, hand
them a potato and some paint (p136).
Homemade doesn’t have to mean
perfect. It just has to mean yours
— and itmakes the best gift there is.

Merry Christmas, fromall of us
at Good Food.

Laills

_—— Keith Kendrick,
group magazines editor

You can find even more Christmas recipes at
goodfood.com/recipes/category/christmas

X f @goodfoodeveryday P @goodfood
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BISCUITS
Fill atin with our brilliant bakes to
make a unique Christmas present
DELI DELIGHTS

Bagels, crackers, gravadlax and more
JOYFUL JARS

Tasty jams and pickles to give as
gifts —or keep them all to yourself!
CHEERS!

Whip up ginger beer and plum brandy
DRINKS & NIBBLES

Tempting finger food and cocktails
to get your guests in the party mood
STARTERS

Kick off the celebrations in style
with our wonderful sharing platters
CENTREPIECES

Dazzling Christmas Day dinners
that will have everyone talking
SUPER SIDES

From bread sauce to roast parsnips,
everything you need for the big day
LEFTOVERS

Use up unwanted turkey and cheese
WOW A CROWD

Impress your guests with our
collection of marvellous mains
FESTIVE HAM

Two great recipes for gammon
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FOOLPROOF FEASTING
Wonderful festive food without

any of the fuss

TWIXMAS DINNERS

Easy, satisfying options you can
rustle up on those in-between days
FREEZER FILLERS

Entertaining over the holidays?

Get ahead with our freezable ideas
DESSERTS

Create a fabulous finale with these
sensational showstopping puds
BAKES

Gorgeous cakes, biscuits and scones
MINCE PIES

Try two fantastic new flavour twists
CAKES & PUDDINGS

Enjoy a classic Christmas pudding,
plus a host of tempting goodies
FAMILY FUN

Spend quality time with the kids
making these cute seasonal treats
FESTIVE CRAFTS

DIY decorations and giftwrap that
add a personal touch to the festivities
YOUR RECIPE INDEX

Find every recipe in this issue
SWEET SNACK

Chocolate coconut flapjacks




Give these beautlful bakes from
Alice Shields as Christmas gifts
—or tuck into them yourself! .3
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Cardamom & orange
gingerbread village

Make a fun little village of biscuit
houses. If you like an extra punch

of spice, add in a little mixed spice,
along with the cardamom and ginger.

MAKES 20 biscuits PREP 1 hr plus
cooling, drying and at least

2 hrs chilling COOK 12 mins
MORE EFFORT V

For the biscuits

125g unsalted butter,
roughly chopped

509 treacle

1259 dark brown soft sugar

legg

2759 plain flour, plus extra to dust

1tsp ground ginger

15 cardamom pods, seeds finely
ground (or use 1 tsp ground
cardamom)

% tsp mixed spice, optional (see intro)

% tsp baking powder

1 orange, zested

For the icing

1egg white

200g icing sugar

You will also need

gingerbread house cookie cutters
or stencils (or use whatever festive
shapes you fancy)

string or ribbon for hanging

Oaty ‘Florentine’ cookies

A soft, oaty cookie inspired by chewy
Florentines. You could swap the dark
chocolate for milk or white, if you like
things a little sweeter.

MAKES 12 PREP 20 mins plus cooling
and setting COOK 20 mins EASY V

175g unsalted butter, chopped

1759 soft light brown sugar

509 golden syrup

1254 self-raising flour

250g rolled oats

509 chewy to [eds, roughly chopped
759 glacé cherries, roughly chopped
759 flaked almonds

509 dark chocolate, melted

1 Stir the butter, treacle and sugar
inalarge pan over a low heat until
melted and combined. Remove from
the heat and leave to cool slightly,

2 Stir in the egg, followed by the
rest of the biscuit ingredients until
well combined. Bring the mixture
together, wrap in baking parchment
and then chill for at least 2 hrs
(orupto 24 hrs).

3 Heat the oven to 190C/170C fan/
gas 5. Line two to three large baking
sheets with baking parchment.

4 Lightly dust a work surface with
flour and roll out the dough to roughly
3mm thick. Stamp out houses or
other shapes using cutters, or cut
around stencils. You should make
about 20 biscuits. If you're planning
on hanging the biscuits like baubles,
push out a hole at the top of each
using a straw, or the end of a round
piping nozzle. If you want to hang
your biscuits as a garland, make sure
you cut out the windows, so you can
thread your ribbon through them.

5 Transfer the biscuits to the lined
baking sheets, spaced well apart.
Bake for 10-12 mins until golden.
Leave to cool completely on the
baking sheets.

6 To make the icing, beat the egg
white to sti Cpéaks using an electric
whisk. Beat in the icing sugar until

GRS T OE
T L
xR

1 Heat the oven to 180C/160C fan/
gas 4. Lineacouple of large baking
sheets with baking parchment. Melt
the butter, sugar and golden syrup in
alarge saucepan over a low heat.

2 Remove the saucepan from the heat
and stir in the flour, oats and a pinch
of salt. Stir in the to [egk, cherries and
flaked almonds.

3 Dollop 12 mounds of dough onto
the lined sheets, spaced well apart.
Using damp hands, gently roll each
into a ball and flatten slightly with
your palm.

4 Bake the biscuits for 15 mins until
golden around the edges. While still
warm, reshape with a large round
biscuit cutter, if needed. Leave to cool
completely on the baking sheets.

smooth. Add a few drops of water,
if needed, to make a sti [, pipeable
icing, then transfer to a piping bag
fitted with a small round nozzle.

7 Pipe asmall border around the
cooled biscuits, then have fun
creating your own designs.

8 Leave the icing to fully dry before
hanging the biscuits with string,

or threading through ribbon and
displaying as a garland. Will keep
inan airtight container at room
temperature for up to three weeks,
or for up to two weeks when hung up.
PER SERVING 173 kcals « fat 69 * saturates 3g *

carbs 28g * sugars 189 « fibre 1g * protein 2g *
saltnone

5 Once the biscuits are cool, drizzle
over the melted chocolate. Leave to
set at room temperature. Will keep
inan airtight container at room
temperature for up to one week.

PER SERVING 398 kcals « fat 20g * saturates 10g

carbs 48g  sugars 20g - fibre 3g * protein 6g *
saltOlg




Spiced chocolate biscuits
with eggnog buttercream
We've sandwiched these simple
spiced biscuits with a brandy-spiked
buttercream, although you could
leave out the alcohol, if you prefer.

MAKES 16 sandwich biscuits
PREP 30 mins plus cooling and
1 hr chilling COOK 10 mins
EASY V

For the biscuits

1259 unsalted butter, chilled and cut
into cubes

60g caster sugar

225g plain flour, plus extra for dusting

2 thsp cocoa powder

1 tsp mixed spice

For the buttercream

100g unsalted butter, softened

150g icing sugar

freshly grated nutmeg

% tbsp brandy or spiced rum
(optional)

1 To make the biscuits, whizz the
butter, sugar, flour, cocoa powder and
mixed spice in a food processor until
they start to clump together. Tip onto
awork surface dusted with flour and
shape into two discs. Wrap and chill
for 30 mins to firm up.

2 Line two baking sheets with baking
parchment. Roll out one of discs into
arectangle roughly 26 x 16cm. Slice
into 16 rectangles and transfer to one
of the prepared baking sheets, spaced

biscuits

a little apart. Repeat the process with
the other disc.

3 Chill the dough rectangles for

30 mins more. Heat the oven to 180C/
160C fan/gas 4. Bake for 10 mins until
the edges are firm. Leave to cool
completely on the trays.

4 To make the buttercream, beat the
butter until light and flu ylising an
electric whisk. Beat in the icing sugar,
a little grated nutmeg and the brandy
or rum, if using, until combined.

5 Sandwich together the biscuits
with the buttercream. Will keep

in an airtight container at room
temperature for up to four days.

PER SERVING 214 kcals « fat 12g « saturates 8g *

carbs 24g * sugars 13g « fibre 1g * protein 2g «
saltnone
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Pistachioricciarelli

We've given these traditional Italian
festive biscuits a twist by swapping
the almonds for green pistachios.
They're simple and speedy to make.

MAKES 24 PREP 20 mins plus cooling
COOK 15 mins EASY V

200g pistachios

150g icing sugar, plus extra
for dusting

2 lemons, zested

2 egg whites

1 Heat the oven to 170C/150C fan/
gas 3. Line a baking sheet with some
baking parchment.

2 Whizz the pistachios, icing sugar
and lemon zest in a food processor to
make a fairly fine powder. In a bowl,
whisk the egg whites to sti [pgaks.

3 Fold the pistachio mixture into the
egg whites until combined.

4 Using damp hands, mould the
mixture into 24 small rugby ball
shapes and arrange on the lined
baking sheet, spaced apart. Liberally
dust with extra icing sugar.

5 Bake the biscuits for 15 mins until
firm. Leave to cool completely on the
baking sheet, then dust with icing
sugar before serving. Will keep in an
airtight container for up to five days.
PER SERVING 75 kcals « fat 49 « saturates 1g *

carbs 8g * sugars 79 « fibre 1g * protein 2g «
saltnone
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