
Mulled wine

Method
Peel the zest of the lemon and one of the oranges into strips 
with a peeler and then juice the zested orange. Stud the other 
orange with the cloves.

Place all the ingredients in a large pan along with 750ml of 
water. Heat on low until the sugar dissolves and then increase 
the heat slightly and simmer for 20 minutes.

Remove from the heat and cool for 10 minutes before ladling 
into glasses. Garnish with orange and lemon slices and a 
cinnamon stick.

Ingredients
1 lemon

2 oranges

8 cloves

2 cinnamon sticks

4cm fresh ginger, peeled and sliced

60g light brown sugar

60ml port

750ml (1 bottle) full-bodied, good 
quality red wine

Garnish:

½ orange sliced and halved

½ lemon sliced and halved

6-8 cinnamon sticks
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Deluxe hot chocolate  
with marshmallows

Method
Place all the ingredients in a pan and bring gently to the boil, 
whisking until smooth.

Serve in mugs, topped with mini marshmallows and a grating 
of chocolate.

Ingredients
600ml milk

142ml double cream

100g chopped chocolate

A little extra chocolate for  
grating on top

Bag of mini marshmallows

Serves 3-4
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Holiday mojito mocktail

Method
Dip the 4 glasses you are using to serve the mocktail in shallow 
water and then in granulated sugar to coat the rim of each 
glass and leave to set.

Add the sugar, water and fresh cranberries to a small saucepan 
and simmer on a low heat for 5 minutes until the cranberries 
open up and the sauce is very thick. Set aside to cool.

Divide the mint leaves and lime juice between 4 glasses and 
crush/muddle together (using a pestle or similar).

Add ice (as required) to each glass.

Combine the pomegranate juice, ginger ale and the cooled 
cranberry reduction in a jug and mix well. Divide the mocktail 
between the 4 glasses. 

Top each glass with a sprig of mint, a wedge or slice of lime 
and a couple of cranberries to garnish.

Serves 3-4

Ingredients
3 tablespoons granulated sugar  
(plus a little extra for decorating  
the glasses)

3 tablespoons water

½ cup fresh cranberries

12-18 sprigs fresh mint

2 tablespoons lime juice

60ml pomegranate juice

660ml of ginger ale (eg Canada Dry)

Ice

Garnish:

1 lime, sliced or cut into wedges

4 small mint sprigs

8 fresh cranberries
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Mince pies

Method
Grate the apple. Mix all ingredients together, adding the  
whisky last and stirring until combined.

Place in sterilised jars and seal for 2 weeks before using.  
Keeps for 6 months.

Rub the butter cubes into the flour using fingertips until 
breadcrumb texture. Add the sugar and salt and mix well. 

Mix in the eggs until a reasonably firm dough is formed.  
Cling film the dough and chill for 30 minutes. 

Grease a deep muffin tray with butter or spray oil. 

Roll out the pastry on a floured surface until ½ cm thick and 
cut out circles slightly larger than the holes in the muffin tray. 
Carefully press the pastry circles into the muffin tray holes. 

Place a dessert spoon of mincemeat into each hole. With a 
cutter the same size as the muffin tray holes, cut more pastry 
circles for lids. Dip a pastry brush in water and brush around 
the top edge of each pastry base before placing the lids on  
and pressing them into the edges of the base to seal. 

Dip the pastry brush in egg yolk and coat the top of each mince 
pie lid. Using a small sharp knife, cut 2 small slits in the middle 
of each pie. 

Bake at 180c for approximately 18 minutes or until the pastry  
is cooked through and golden brown. Dust with icing sugar.

Ingredients
Mincemeat:

½ Bramley apple

150g raisins

150g currants

150g suet (beef or vegetable)

125g dark brown sugar

45g mixed peel

Pinch of ground nutmeg

Pinch of mixed spice

Grated zest and juice of ½ lemon

50ml whisky or similar alcohol

2 fresh bay leaves

Pastry:

250g butter, cut into cubes

500g plain flour

125g caster sugar

4 eggs

Pinch of salt
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Vegan and gluten free mince pies

Method
Combine all ingredients together and leave to soak for at least  
3 hours, preferably overnight.

Warm the coconut oil until melted. Mix all ingredients together 
using a spoon and then your hands. After a couple of minutes  
a dough will form. 

Dust a work surface with rice flour and sprinkle a little on top of 
the dough before rolling to avoid the rolling pin sticking to the 
dough. Roll out the pastry to approximately 1/2 cm thickness. 

Grease a 12 hole muffin or cupcake tin with a little coconut oil. 
Cut out 12 circles using a cutter slightly bigger than the holes 
in the tray. Gently push each circle into the holes in the tray. 

Cut 12 stars out of the remaining pastry with a star shaped 
cutter approximately the same size as the holes in the  
muffin tin. 

Place a dessert spoon of mincemeat into each hole and  
place a star of pastry on top. 

Bake for 20 minutes at 180c (Note that the pastry will not be 
brown like pastry made with wheat flour).

Ingredients
Mincemeat:

150g raisins

1 tsp lemon zest

Juice of 1 lemon

2 tablespoons maple syrup

1 tablespoon water

½ tsp nutmeg

1 tsp cinnamon

1 tbsp grated fresh ginger

Pastry:

100g rice flour

100g tapioca flour (or tapioca starch)

2 tbsps ground flaxseed

4 tbsps coconut oil

4 tbsps maple syrup
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