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PLANNING FOR 

CHRISTMAS 
Enjoy Christmas by planning ahead. 

Christmas is always 
daunting especially if 
you are the chef for the 
day! This guide is 
designed to help you 
structure your plans 
and ease you through 
the process of cooking 
at Christmas so that 
you can enjoy more 
time with family and 
friends. 

Paul Bellchambers 
The Late Chef 
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Planning your Christmas! 

 
Food, planning, cooking and timing. 

 
Food and Drink are the glue that make Christmas a time for being together special. However, the thought of preparing 

and catering for a larger group of people can be daunting for many of us. The key way to manage any larger catering 

event is to plan and plan carefully. 

 
What I have tried to do with this plan for Christmas is to provide a simple set of guidelines and a plan to help you through 

the process of preparing and cooking for the big day, whatever the number you are planning to cater for. I always look 

at the day as a family day, as a chef my brain tells me I must be cooking and providing for the family. I have realized that I 

too need to celebrate the day and spend time with the family as well. I have worked out some ways to plan ahead and 

save myself time on the day. My time plan incorporates time to enjoy during the busy morning that is Christmas! 

 
I have included a number of website links as reference. There is a lot of useful information and recipes available. If 

you have access to the Internet is can help with research and practical information. 

 

My cookery teacher drummed into me the role of planning and preparation, “Mise en place” is the term. It means 

"putting in place" or "everything in its place.". Essentially, it is all about planning. 

 
For me the key areas to look at are: 

 

 Menu Planning  

 Shopping 

 Time Plan  

 Preparing Ahead 

 Recipes 
 
 

I have included a few recipes at the end which may help you with you planning and in deciding on the food you 

want to prepare for Christmas.  

 

I hope that you find this guide and ideas for planning, recipes and making Christmas in the kitchen helpful. If you have any 

questions please contact me – details are at the end of the guide. 
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Menu Planning. 
 
Christmas is about family and friends, the obvious choice for a celebration meal is a roast, and traditionally that is 

a turkey. You can look at other equally great meats and fish to serve as the centre piece of your meal. 

 

 

The other poultry options are good and may be all that is needed depending on the number you are feeding. As 

with all Christmas food the important thing is to provide a range of additional flavours to go with the main event 

by adding ingredients like sausages wrapped in bacon, stuffing’s, forcemeat stuffing, meatballs, bread sauce and 

so on. The idea being to make the joint go as far as possible, 

 

If you decide to go for the traditional Christmas Turkey then check out the following link, it is a useful guide to the whole  

turkey, weight, defrosting, cooking and carving. You will find other useful links on the same website and on:- 

 
http://www.deliciousmagazine.co.uk/articles/christmas-cooks-guide-turkey 

 

You will find other useful links   on the same website and on: 

http://www.bbc.co.uk/food/occasions/christmas 

There is an interactive roasting timer on http://www.bbcgoodfood.com/howto/tools/roast-timer this looks a 

useful and quick way to get your timings for the meat you are cooking. 

 
If you have a turkey or other large bird, you can stuff one cavity with a traditional bread based stuffing such as sage 

and onion, plus stuff the neck cavity with a spiced sausage meat or forcemeat. These are good additions and increase 

the number of servings, see the section on Stuffing’s. 

 
 

 

Poultry Meat  Fish  Game 
Turkey – lots  of  local  
producers these days  
for  these  great  birds 

Beef – sirloin or rib 
joints 

Salmon – generally  
farmed  these days, 
you can source 
frozen or buy  earlier  
and  freeze  yourself 

Duck – good time of 
year for game 

Goose – same as above Lamb – whilst  not  in  
season locally it  is 
available from New 
Zealand, or buy ahead 
and freeze yourself 

Trout – again farmed 
and you can order 
ahead and freeze or 
source frozen 

Venison – saddle, or 
shoulder both great 
joints 

Chicken – all 
rounder 

Pork – classic roast with 
plenty of crackling 

  Rabbit – good time for   
game 

 Ham or Gammon – 
tasty and meaty 

 Pheasant or Partridge 

http://www.deliciousmagazine.co.uk/articles/christmas-cooks-guide-turkey
http://www.bbc.co.uk/food/occasions/christmas
http://www.bbcgoodfood.com/howto/tools/roast-timer
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If you decide to go for a meat such as beef, pork or lamb then it is worth talking to your butcher and getting his 

advice on the best cut for the dinner. With some joints like a stuff roll of pork or lamb you can make your own 

stuffing and take it into the butcher who will stuff it for you, or get the jointed meat from the butcher and do the 

rolling yourself. 

 
For more ideas on roasting joints check here:-  

http://www.deliciousmagazine.co.uk/roasts 

You will find  links  on  the  internet for cooking times for the different meats 

e.g. http://www.deliciousmagazine.co.uk/articles/the-best-cuts-for-roasting   

Just a word of advice, check that the serving platter can take the size of the bird, joint etc. To me it is as important 

how the joint is served, as it is how it is cooked. The right size platter means that it is supported and easier to carry 

from kitchen to table, plus there is the ceremony of serving the meat as spectacularly as possible! 

 

If you decide to go completely freestyle and non-traditional then the same basic guideline apply. Once you have 

your menu you can work-out the shopping list, make the time-plan of work from the recipes you have selected. 

Identify the items you can prepare ahead and build your overall plan to include shopping, preparations and cooking 

on the days ahead and the day itself.  

http://www.deliciousmagazine.co.uk/roasts
http://www.deliciousmagazine.co.uk/articles/the-best-cuts-for-roasting
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Canapés. 
 
Once you have chosen your main dish and accompaniments then you can look at the starter and dessert. 

 
If you chose a meat then fish is most likely to be the best bet for the starter. A different way to manage the starter is to 

have canapés – a selection of small finger sized bites offering great visual and taste stimulation. My source for many of 

these canapés is a book called, unsurprisingly, Canapés by Eric Truille and Victoria Blashford-Snell. Go to The Late Chef 

online shop  The Late Chef Book Store  to get the book or any other favourite cookery book. 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

  

Selection of canapes – Quail Egg with mayo on croustarde, 
Asian Salmon with rich honey sauce on croustarde and Chicken 
Drumettes 

 

http://astore.amazon.co.uk/wwwthelatechef-21
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Here is a list of canapés I have provided for many clients especially around Christmas and New Year. 

 
Carpaccio Canapés – bread base with Carpaccio and mayonnaise drizzled on top  

Baby baked potatoes with sour cream and caviar (V) 
Focaccine Farcite with mushrooms and thyme (V)  

Filo Tartlets with spicy coriander prawns (V) 
Parmesan and Pine Nut Biscottini with green olives (V) 

Tomato and Basil Crostini (V) 
Aubergine and Pine Nut Pizzette (V) 
Sundried Tomato Pesto Palmiers (V)  

Mini Cornish Pasties 
Mini Mushroom and Potatoes pies (V) 

Dill and smoked trout scones with horseradish cream  
Spicy Prawn Crostini (V) 

Tomato and Basil Crostini (V) 
Teriyaki Pork on skewers with ginger and peppers Ginger 

Hoisin Chicken Drummettes 
Game Terrine and Onion Marmalade Crostini 

Baby Bagels with roasted red onion, goat’s cheese and chives (V) 

 Roast beef and horseradish cream finger sandwiches 
Smoked salmon and chive cream finger sandwiches (V) 

 Egg and Cress finger sandwiches (V) 
Cherry tomatoes with crab and tarragon mayonnaise (V)  

Prawn and Tzatziki Cucumber Boats (V) 
Quail Egg, Caviar, and Chervil Croustades (V)  

Sigara Borek with Asparagus and Parmesan (V) 
Honey and Sesame Sausages 

Chorizio Puffs 
Ham and Dijon mustard croissants  

Pork Pies 
Salmon and quail egg bruschetta (V) 

Quiche – various fillings meat, salmon, vegetarian 
  

Strawberry and Pistachio mini Meringues 
Raspberry and Hazelnut mini Meringues 

Normandy Apple tarts (V) 
Mini Apple Galettes (V) Mini 

Mango Galettes (V) 
Mini Chocolate Brownies (V) 

 

 
You may have noticed that there is a selection of sweet canapés, again these may make the dessert option for you as you can 

prepare elements ahead and put the canapés together at the time you need them. 
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Vegetables. 
 

Vegetables are always a matter of taste, sprouts are a classic “marmite” situation with many but the key thing is 

to get the vegetables prepared the day before and keep them chilled until the day you need them. Get them out 

of the fridge an hour before you intend to cook them – they will be at or near room temperature and cook more 

quickly. 

 
I have found a great way to cook 3 types of vegetables at the same time is to use one of the stacking steamers, 

either an electric one or one that can be used on the hob of the cooker. Using an electric steamer can save on 

space, leaving the cooker hob clear, leaving you with more options when it comes to cooking. 

 
You can have a choice of potatoes such as a creamy cheesy mash and roasted potatoes. I love to do my roasts by 

cutting them into half and then par boiling for 10-15 minutes. Once the outside has softened you need to chill in 

cold water. Leave to stand and dry then put into a roasting tray of pre-heated fat, sunflower oil will do or use a mix 

of rapeseed and olive oil. At Christmas it is customary to use goose or duck fat. To spice up the potatoes you can 

add some salt and smoked paprika halfway through the cooking – say 20 minutes. Or herb them with a bunch of 

freshly chopped rosemary. Delicious! You can prepare and freeze the potatoes ahead of time and the put in the 

oven when you are ready, once defrosted. 

 
See the link for more wonderful ideas: - http://www.deliciousmagazine.co.uk/roasts 

 

Sauces. 

 
Gravy is the classic accompaniment for Turkey so you can make this ahead and simply use a good quality chicken 

stock gel or cube to flavour it or if you want get a small amount of chicken bones from your butcher and make you 

stock from them. Or you can make it on the day using the juices from the joint. Just pour the juices into a saucepan 

and heat. When bubbling remove from the heat and add plain flour until the mixture becomes a firm but not stiff 

ball of flour. Then put back on the heat and add water – usually I add the water from the vegetables that have 

been boiled. The gravy is the last thing to be made. Keep stirring as you add the water. You can use gravy browning 

to colour the gravy as needed or leave as is. 

 
Bread sauce is a simple traditional sauce to go with the turkey or any of the meats. I like to boil a peeled whole 

onion studded with cloves and a few bay leaves in some milk. Bring it is slowly to the boil and leave to simmer 

gently with a lid on for approx. 15-20 minutes. You can then use the onion (when it is cool) by dicing it and gently 

frying it in some oil and butter. Add some flour and make a roux. Let the roux down with the flavoured milk and 

when you get the consistency you want add the breadcrumbs. A mix of white and brown are great as the brow 

bread adds a nuttier flavour. Salt and pepper until you are happy then add a little more milk. Let it cool. When cool 

decant into a freezer-proof container and freeze the sauce. Job done! 

http://www.deliciousmagazine.co.uk/roasts
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Stuffing. 
 

I can remember the good old days of packet stuffing’s. I am a believer in making your own especially at Christmas. 

A simple Sage and Parsley stuffing can be easily made with 500g of breadcrumbs, an onion diced reasonably small, 

chopped sage and parsley, zest of lemon and an egg. You can also include a little pork fat but it is not essential. 

Season and then mix together to create a moist but not stodgy mixture. If it is not binding together add water (a 

little at a time) or use a bit of brandy to make it go with a zing! Stuff into the main cavity of the bird! 

 
Forcemeat is essentially sausage meat or any form of mincemeat. You can spice or herb flavour the meat and then 

bind with an egg to moisten the mixture as needed. Season and stuff the neck cavity of the bird. Any meat left 

over you can use by rolling into balls about the size of a walnut and then add to the roasting tray with the turkey 

about an hour before the turkey is ready to come out of the oven. 

 
Wherever possible use fresh herbs in these recipes. These additions to the main centerpiece are ways of stretching 

the meat from the turkey around as many people as possible plus enhancing the plump shape of the bird to make 

it as attractive as possible when served. 
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Desserts. 

 
Christmas pudding is the classic and most common dessert but it is not to everyone’s taste. I make a Christmas 
pudding but do not always eat it. So alternatives are recipes like an Anjou Pear cake, Normandy Apple Tart, 
creamy vanilla ice cream, an apple strudel or really anything you fancy. 
 
I have included some recipes which I hope may be of use. 
 

 
 

Tower of desserts individually served in a glass 

 
Follow this with a small selection of cheeses – so many good local and international cheeses available to make 
sure you include your favourites on the shopping list along with a good selection of biscuits. 

 
Local cheeses and other ingredients such as the meat, vegetable etc. would be fantastic to serve at Christmas. 
Think of the fun to be had going around the local markets not only buying your Christmas fayre but also getting 
presents etc.  

 
Sourcing local food. 

You will find great meat, vegetables, bread, cheese and a lot more local food from producers at your local market. 
It is also the best way to support these producers, who are full of passion for the food and products they make.  

Normandy Apple Tarts 
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Shopping. 
 

When to get the ingredients? It is always a difficult decision. You can get some last minute bargains if you leave it 

to the end of the 24th December to get what you need but you run the risk of not being able to get exactly what 

you want. So I would err on the side of caution, ensure that you get your meat and other main ingredients 

ordered or shopped for ahead of the main day. The vegetables can be bought a day or two prior ensuring 

freshness, Make sure that you plan that into you overall time plan. 

 
With your menu decided you can build your shopping list and plan when to do the shopping accordingly. All of the 

storable, dried goods can be bought 3-4 four weeks ahead of the day. Drinks also can be bought then it just means 

ensuring enough storage space available for them when you get them home. 

 
Divide your shopping list into the following categories:-  

Vegetables – potatoes, carrots, parsnips, sprouts, peas etc.  

Fruit – Oranges, tangerines, lemons, limes, dates etc. 

Groceries – bread, nuts, crisps, condiments i.e. cranberry sauce, horseradish sauce, etc. 

 
Meat – poultry, beef, lamb etc., sausage, bacon, sausage meat etc. 

 
Fish – salmon, trout etc. 

 
Diary – milk, cream, butter, spreads, cheeses etc. 

 
Drink – beer, wine, spirits, soft drinks and special drinks such Advocaat, Baileys, Limoncello etc. 

 
Once you have confirmed the number of guest for Christmas you can then start making your list. In conjunction 

with your menu and recipes you can complete your list very quickly. It is then a matter of prioritising the ordering 

and shopping to ensure you maxmise your time spent shopping. 
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Time Plan. 
The time plan is an essential, especially if you are cooking for a large group. The pressure of getting it on the table at the right time 
is always there, no matter how hard we try to hide it. Build in some contingency into the timings as there is always a last minute 
panic. One Christmas, cooking for 15 people, there was an emergency 30 minutes before the meal was due to be put on the table, 
one of my terriers had gone walkabout, a 4 mile walkabout! 
Needless to say the meal was put back an hour and we eventually recovered our pooch 2 miles from home! 
 
I use a form – sad but true, this enables me to get the timings I want as accurate as possible. The format is below. What the form 
does is help you work out the running order of when things need to be put on the hob, in the oven etc. Without this the process of 
cooking a large meal can become chaotic. I hope that the form helps you plane your schedule. 

 
 

Preparing Ahead. 
 

For any bought ready prepared food i.e. Christmas Pudding, check on the cooking instructions and temperatures needed, remember to 

include as part of the time plan 

 

Beginning of December 
Make the Christmas pudding 

 
Make the Mincemeat – or cheat and buy it 
Make and freeze the Mince pies 
Make and freeze the bread sauce 

 

First week in December 
Bake the Christmas cake - or buy one 
 
Ice and decorate the Christmas cake if you made it. Store in a cool dry place in a cake tin 

 

A few days before Christmas 

If you have decided to go the canapés route then you need to make the base elements early so that you can put them together on 

the day as needed, store in air-tight containers. 

Collect your vegetables etc. 

Par Boil potatoes and then cool and put in a bag and freeze.  

You can do the same with parsnips and other root vegetables that you may want to roast 

 

Christmas Eve 
Get any frozen veg, sauces etc. out of freezer to defrost. 
Latest day to pick  up  your  meat  and  fresh  ingredients – also gives you less time to manage it all. 
Make the Brandy butter 
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Christmas Day Time Plan. 
The plan assumes a turkey is the meat of choice with the trimmings. Amend the timings depending on the 

meat/fish/poultry you have decided to cook. I have assumed a 6kg Turkey requiring cooking at 

190°C/fan170°C/gas 5 for 20 minutes per KG plus 90 minutes. 

 
Remember that the oven is working extra hard so ensure you leave a little extra time in the plan to cope with that. 

 
Time Tasks Description Comments 
8.00 Take turkey out of the fridge Ensure turkey is on a suitable and 

large enough oven proof tray 
 

9.25 Put oven on At required temperature 
190C/170C Fan/ Gas 5 etc. 

 

9.30 Prepare turkey, stuff etc. Need stuffing’s, turkey and 
roasting tin 

Don’t forget oil etc. 

10.00 Put turkey in oven  Enjoy the rest of the morning 

10.10 Get Christmas pudding out of 
fridge 

Set up steamer or prep for how it 
needs to be heated 

 

1.30pm Get Veg out of fridge Allow to warm before cooking  

1.45pm Put tray with oil in for roast  
potatoes 

  

1,50pm Put prepared potatoes on heated 
tray and back in oven 

  

2.00pm Get vegetable ready to go on  If you are using a steamer then 
stack and ensure water is in the 
base. 
Otherwise ensure you have 
enough saucepans and oven 
rings for the veg 

2.30pm Turkey should be ready Check for clear juices by pushing 
skewer into the meatiest part of 
the joint or use a cooking 
temperature gauge to check it is 
over 74C. 

Leave to rest well wrapped in 
foil, you can also cover with clean 
towels to keep the heat in. 

2.35pm Put the Christmas pudding on if it 
requires an hour to heat 

  

2.40pm Make gravy if you have not pre 
made it 

  

3.00pm Serve the Turkey etc. Eat Enjoy! 
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  This is a short example but I hope that it gives you an idea of how to plan your day.  
  On the BBC Good Food website there is also a time plan format that may be helpful. 
 

http://www.bbcgoodfood.com/sites/bbcgoodfood.com/files/editor_files/christmas-meal-planner.pdf 

http://www.bbcgoodfood.com/sites/bbcgoodfood.com/files/editor_files/christmas-meal-planner.pdf
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Recipes. 
 
Normandy Apply Tart. 
 
Ingredients 
Pastry ( pâte sucrée ): 
6 oz ( 175g ) all plain flour 
3 oz ( 85g )unsalted butter, soft 3 egg yolks 
3 oz ( 85g )caster sugar 
grated rind of half a lemon, organic or unwaxed 3-4 drops of vanilla extract 
pinch of salt 
Frangipane: 
6 oz ( 175g )ground almonds 
6 oz ( 175g )unsalted butter, soft  
5 oz ( 125g )caster sugar 
3 eggs 
1 1/2 tablespoons of plain flour  
1 tablespoon Calvados or Kirsch  
2 drops of almond extract 
Glaze: apricot jam lemon juice 
 
Method 
Calvados gives a nice kick to the almond paste. 
A food processor can be used making this pastry, but try not to overwork it or the pastry will become tough. 3 - 4 
apples, peeled, cored and cut into slices, just before baking 
Sift the flour into your food processor, add all the other ingredients turn on the machine and mix in short little bursts, 
keep going until pastry forms a ball, do not overwork it or the pastry will become tough. Wrap and place in 
refrigerator for 1 hour. 
Roll out and put into greased a flan dish (with loose bottom is best) the pastry will be quiet delicate to use and break 
up, just press it together, it will not spoil the end result. Return pastry to refrigerator again for 30 minutes 
Bake blind for 7 - 8 minutes (place greaseproof paper over the pastry and fill with beans or baking beans). When done 
remove the baking beans and paper, bake for another 5-7 minutes, until light golden brown. 
Mix the butter and sugar until nice and creamy add the eggs, ground almonds, sifted flour, Calvados and almond 
extract, stir it all together. 
Fill the pastry case with the frangipane do not overfill, place the sliced apples evenly on top & bake at 200 C for 30 - 
40 minutes. 
When cool, remove from baking dish and brush the glaze over the top. 
For the Glaze: heat some of the jam gently on the stove until it melts, add the lemon juice and mix. Push through a 
sieve to get a smooth mix. Dust the tart with icing sugar and caramelize using a cooks blow torch. Then brush the 
glaze all over the tart. 
 
 
Other information 
Serves: large tart serves 6 or makes 4-6 individual tarts  
Preparation time - 15 minutes 
Cooking time – 50 minutes plus cooling 
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Celebration Terrine 
 
Ingredients 
400g ground chicken 
500g pork mince 
2 duck breasts – Gressingham diced into 5mm cubes 
3 eggs - beaten 
100g shelled pistachios 
100g dried cranberries 
1 tablespoon fresh thyme 
50g fresh parsley 
1 tsp salt 
1 tsp ground pepper 
10 slices prosciutto 
 
Method 
Preheat the oven to 180 degrees Celsius  
Boil some water for the bain-marie. You will need a deep roasting tin for the terrine. 
Line a 1.25 litre loaf or terrine tin with cling-film, leaving enough of the film hanging one either end, this will help seal 
the terrine and be a useful way of removing the terrine when cooked. Line the terrine tin with the prosciutto. Make 
sure the prosciutto is flat against the bottom of the tin, and overhangs one side at the top. The overhang will be 
folded over the top (what will be the base of the terrine). 
In a large mixing bowl, combine all of the remaining ingredients. Use a wide spatula, or your hands, to mix in the egg 
and seasonings throughout the terrine. The different meats give a pretty effect when cooked, so don't over mix it. 
Spoon the mix into the line loaf tin or terrine. 
Place the loaf tin in the baking tray, and add boiling water to surround the loaf tin – it must be half-way up the 
outside of the loaf tin. 
Cook for 90mins, remove from roasting tin and allow to cool in loaf pan - let it cool for about half an hour, until the 
tin can be handled, before placing it in the fridge to cool completely. 
Find a cover for the top of the terrine and place some weights on the cover. This helps to pack the meat more tightly 
together. 
To serve, lift the terrine out of the loaf or terrine tin onto a serving dish. Serve with cranberry preserve or jelly. 
 
Other information 
Serves: 8-10  
Preparation time - 130 minutes 
Cooking time – 90 minutes plus cooling 
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Game Terrine 
 
Ingredients 
400g Venison Mince 
350g Pork Mince 
200g Pork fat minced 
300g green streaky bacon without the rind 
1 Pheasant 
1 Partridge 
1 Rabbit – meat from loin, legs etc 
5g Fresh herbs – rosemary, sage chopped 
5g Quatre Epices  
½ teaspoon salt 
½ teaspoon ground black pepper 
2 tablespoons alcohol  
150ml stock from bird carcasses 
I onion chopped finely. 
 
Method 
You will need a terrine (Cast iron) or loaf tin with a capacity of 1½ litres. 
Keep the rest of the pheasant, partridge and other meat not used in the freezer for your next terrine. You can use any 
game bird in this terrine. 
 
Heat the oven to 200C (Fan)/ 220C / Gas mark 6.  
Mix the venison, pork and pork fat in a processor, add the herbs, spices, salt and pepper. Put the mixture into a bowl. 
 
Cut off the breasts off the pheasant and partridge, removing any of the fat. Cut into strips. If using rabbit also cut into 
strips. Use the bones of the bird to make a little stock. 
 
In a frying pan put a bit of oil add the chopped onion and crushed garlic to the pan and fry for 2-3 minutes. Deglaze 
the frying pan using some alcohol (whisky, rum) and flambé. Then add the stock and bring to the boil for a few 
minutes – it should reduce and thicken a little. Then strain the liquid into the bowl of mince mixture.  Mix the mince 
mixture to absorb the herbs and stock evenly. 
 
Line a terrine/loaf tin with cling-film, ensuring enough is over hanging the top of the tin. This will cover the top of the 
terrine when it is put together.  Lay each bacon rasher on a board. Using a knife press the blade flat on the rasher 
pressing down stretch the rasher in to a longer thinner rasher. Line the inside of the terrine/tin with the strips of 
bacon. There should be a small length of rasher hanging over each side of the terrine. 
 
Layer the mince mixture up to ½ inch in the base of the terrine. Layer with the fillet strips (rabbit). Push firmly into 
the mince. Then add another layer of mince. Layer the pheasant/partridge breast into the mince. Put a final layer of 
mince on the top of the meat. Press firmly and then using the cling-film fold over the bacon rashers over the top of 
the terrine. 
 
Put the lid on the terrine or cover with foil. Put the terrine in a deep roasting tin and fill with hot water up to 2 thirds 
the way up the side of the terrine/tin. Cover the roasting tin with foil. Put in the oven and cook for 2 hours. Remove 
the container and leave to cool. The terrine can be easily removed by gripping the cling-film and lifting the terrine 
out, you may need to gently heat the container to melt the fat that has hardened. Keep the meat and juices in a 
container or wrapped in cling-film until needed.  
 
Serve by the slice with toast and some sweet chutney or with a salad and onion marmalade and balsamic vinegar 
drizzled over the salad.  
 
Serves 16 slices.  
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Chicken Galantine 
 
Ingredients 
400 g (14 oz) minced chicken 
Salt and Pepper ½ teaspoon of each 
50 g (1¾ oz) thickly sliced lean ham, cut into 1 cm strips 
35 g (1¼ oz) pistachio kernels 
40g (1½ oz) dried apricots chopped coarsely 
Fresh mixed herbs – rosemary, parsley, sage, thyme – chopped 
1-2 tablespoons Tomato puree  
2 kg (4 lb 8 oz) chicken, boned 
30ml Olive oil 
 
Method 
Debone the chicken (or get you butcher to do this). The process is easier to demonstrate so take a look at the 
YouTube video: https://www.youtube.com/watch?v=dworCHCm3ts 
This will give you an idea of how to do it. 
 
Place the chicken mince, herbs, seasoning, and tomato puree in a processor. Mix till it is evenly coloured by the 
puree. 
 
Lay the chicken skin side down and spread a layer of the minced chicken on the chicken. Then lay the ham, pistachios 
and apricots on the top. Add the rest of the mince on the top of this. Fold the chicken together – the best way to pin 
the join is to use cocktail sticks.  
 
Line a roasting tin with foil and drizzle a little oil on the foil. Place the chicken on the foil cover the top with oil and 
season with salt and pepper. Roast in an oven set to 200C/180C (Fan) for 30 minutes then reduce by 20C for another 
45-60 minutes. If the chicken looks golden brown it is done but check with a temperature probe and if the centre is 
74C or above it is cooked.  
 
You can serve warm or cold.  
 
Serves up to 15 good slices depending on size of chicken. 
  

https://www.youtube.com/watch?v=dworCHCm3ts
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Caramelised onions, ham & reblochon cheese 
 
Ingredients   
4 white onions, finely sliced  
30g butter 
200g new potatoes, peeled  
300g reblochon cheese 
2 eggs 
80ml double cream  
2 tbsp. white wine  
Pinch nutmeg 
200g smoked ham, diced  
Seasoning 
 
Method 
Very slowly sweat the onions in the butter, you are aiming for them to soften without taking on too much colour. 
Cook the potatoes thoroughly in boiling water. Slice the reblochon. 
Break the eggs and season, whisk well with the double cream, add a splash of white wine and nutmeg. 
Slice the potatoes into escalope’s (not too thin) to approximately the same thickness as the cheese. 
Build the ingredients into the lined mould, finishing with the cream mix ensuring it filters throughout the terrine. 
Finish with a slice of cheese on top. 
Cook at 200°c, gas mark 6 for 20 minutes. 
 
Serving  
Serve in individual ramkins, serve directly to your guests. Put under the grill and until bubbling and golden. 
Serves 6. 
 
This recipe is from Franck Pontais. He has developed a fantastic range of dishes, terrines and verrines. Using great 
ingredients and presented in unique ways. His book is Terrines and Verrines – you can buy this from  The Late Chef 
Book Store  
  

http://astore.amazon.co.uk/wwwthelatechef-21
http://astore.amazon.co.uk/wwwthelatechef-21
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Rabbit and Beer Stew 
 
Ingredients 
40g plain flour salt & pepper 
1 (3 pound) rabbit meat, cleaned and cut into pieces 
30ml Rapeseed or Olive Oil  
150g thinly sliced onions 
400g mushrooms, thinly sliced  
1 clove garlic crushed 
2g chopped fresh thyme  
3g chopped fresh basil 
2g chopped fresh rosemary  
2 bay leaves 
330ml light ale or pale ale  
400 ml chicken stock or water 
4g chopped fresh parsley 
 
Method 
Place flour, salt, and pepper into a plastic bag; toss to mix. Add the rabbit pieces, toss to coat with the flour mixture, 
and shake off excess. Heat 2 tablespoons of oil in a heavy casserole pan over medium- high heat until lightly smoking. 
Fry the rabbit pieces until golden brown, then set aside. Pour in the remaining tablespoon of oil and stir in the sliced 
onions. Cook until the onions have softened, about 2 minutes; then stir in the mushrooms and garlic, cook for an 
additional 2 minutes. Add the thyme, basil, rosemary, and bay leaves; season to taste with salt and pepper. Dried 
herbs would do as well. 
 
Place the browned rabbit pieces in the casserole, and pour in the beer and chicken stock. Bring to a boil over high 
heat, then reduce heat to medium-low, cover, and simmer until the rabbit is very tender, 25 to 30 minutes. 
If you need to thicken the liquid use some cornflour mixed with a little water. Put the rabbit from the simmering 
broth on to hot plates ready for serving. Skim any visible fat from the liquid add the cornflour mixture and mix, 
remove the bay leaves, season with salt and pepper if needed, and stir in the parsley. Serve the thickened sauce with 
braised rabbit. 
  
Serves – 4. 
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Stuffed Breast of Lamb 
 
Ingredients 
1 breast of lamb approx. 800g  
500ml Cider or water 
1 tablespoon chopped parsley 
 
Stuffing 
1 onion peeled and finely chopped 
2 cloves of garlic, peeled and crushed Tablespoon of Calvados or brandy 
1 teaspoon chopped thyme 
1 teaspoon of chopped rosemary 2 tablespoons rapeseed oil 
120g mince lamb 
100g lamb liver coarsely chopped 
2 lambs kidneys with fat/sinew removed and diced 50g fresh white breadcrumbs 
 
Method 
For the stuffing, fry the onions, garlic and herbs in oil until soft (4-5 minutes), add the Calvados or brandy and flambé 
(allow the alcohol to burn off). Put in a bowl and add the rest of the ingredients, season with salt and pepper then put 
to one side. 
Lay the breast of lamb skin side down. Spoon the stuffing on to the centre of the lamb. Then roll the joint up tightly 
and tie with cook’s string every 4 centimetres. Coat a roasting tin with some oil.  
 
Put the lamb joint in the tray and into a preheated oven (220C/400F/Gas Mark 7) for 20 minutes, and then reduce the 
temperature to 180C/325F/Gas Mark 4, for another 1½ hours. If meat looks as if it’s burning cover with foil to protect 
the meat. When cooked set aside for 10 minutes. 
 
Deglaze the tin with the cider and use the liquid for the jus to serve with the meat. 
 
Serve with spinach, carrots, mashed potato, spring greens or whatever you like to go with a joint of meat. Also make 
a rich gravy using the juices in the roasting tin. 
 
Breast of Lamb is a great cut, which seems less popular these days. It is a cheap tasty cut which is versatile. A 
stuffed breast maximizes both the flavour and cost of the meat. You could also use a joint of mutton in this recipe. 
 
Serves 4-6.  
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Limoncello & Pistachio Crème Brulee 
 
Ingredients 
200ml double cream 2 egg yolks 
50g caster sugar 
2tbsp Limoncello liqueur  
1g salt 
20g pistachio nuts 
2tsp brown sugar for the topping 
 
Method 
Bring cream to the boil. 
Whisk the egg yolks, caster sugar, Limoncello and salt together. Slowly add the cream. 
Place the pistachios in the bottom of the glass and fill to the top with mixture. 
Cook in a bain-marie at 140°c, gas mark 3 for 40 minutes. 
Just prior to serving, generously sprinkle over the brown sugar and use a blowtorch or the grill to burn the top. 
 
Serves 3 – scale up ingredients as required for the numbers. 
 
I think these are better when they are left to rest overnight in the fridge but remember to leave burning the top until 
you are ready to serve. 
 
Use small tumblers/glasses to present this dessert as it will show off the layers. 
 
This recipe is from Franck Pontais. He has developed a fantastic range of dishes, terrines and verrines. Using great ingredients and presented in 

unique ways. 
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Creamy Apple Tart – Tartas Manzana 
 
Ingredients 
3-4 Granny Smith apples (medium) or use any fallen apples to use them up. 
2 tbsp. lemon juice 
6-8 tbsp. granulated sugar Butter or oil to line the tins 
500g puff pastry (packet will do) 250ml double cream 
2 eggs 
1 tbsp. cinnamon 
 
Method 
Make individual tarts, use 5-inch round china or flan tins. Preheat oven to 300F/150C/ Gas 2.  
Peel, core and slice the apples. Sprinkle with lemon juice and cover with cling-film. 
 
Butter / oil the bottom and sides of each tart tin or ramekin, if needed. 
Cut the pastry into quarters. Roll out each piece about 2mm thick, using the individual tart tins as a guide, cut circles 
in the pastry. Place the pastry circles in the bottom of each tart tin. With pastry left over cut narrow strips to line the 
sides of the tart pans. Press the pastry into the sides of pans. Prick pastry with fork. 
 
Place apple slices in a circle around each tart pan. Sprinkle 1 tbsp. of sugar over the top of each tart. Sprinkle 
cinnamon over apples if desired. 
 
Place tart pans on baking sheet and oven for about 10 minutes until apples brown a bit. Remove from oven.  
Turn up oven temperature to 350F/180C/Gas 4. 
 
Beat the egg in a mixing bowl, add the double cream and 4 tablespoons of sugar. Beat until thoroughly mixed. 
Pour the cream and egg mixture into each tart, with enough to cover the apple. Return tarts to oven and bake for 40-
45 minutes. If a knife is inserted into the tart and it comes out clean, it is done. 
 
 
Serves – 6 – be careful as the tin/ramekins are very hot. The tart needs to cool for 10 minutes before serving. 
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Chocolate Torte 
Ingredients 
Base 
85g ground almonds 
55ml light oil such as coconut oil, ground nut etc 
3 tablespoons maple syrup or runny honey 
1/4 teaspoon fine grain sea salt 
Use gluten free 
70g x flour  
115 g x rolled oats 
 
Filling 
340g  dark chocolate chips  
1 can full-fat coconut milk, chilled in fridge overnight 
2 tbsp maple syrup or honey 
Pinch of salt 
1 teaspoon pure vanilla extract 
 
This is a gluten free, vegetarian and vegan delight if you use the right ingredients. 
 
Method 
Use a loose bottomed flan tin approx. 12 cm diameter. 
 
Crust: Preheat oven to 180C/350⁰F. Grease the base of the tin. Add almonds, coconut oil, maple syrup, salt, and flour 
into a food processor and mix until the dough comes together. Finally, add in the rolled oats and mix until 
incorporated. The dough should stick together when pressed between your fingers. If it doesn’t, try processing for a 
bit longer.  
 
With your fingers, crumble the dough evenly over the base of the pie dish. Starting from the middle, press the 
mixture firmly and evenly into the dish, moving outward and upward along the side of the pie dish. The harder you 
press the crumbs into the dish, the more it will hold together. Poke 5-6 fork holes into the bottom to let the air 
escape.  
 
Bake pie crust, uncovered, at 350⁰F for 10-13 minutes, until lightly golden and fragrant. Remove from oven and set 
aside to cool on a rack for about 20 minutes. 
 
Filling: Chill can of coconut milk in the fridge overnight so the cream can solidify. When ready, open the can and 
carefully scoop out the solid white coconut cream into a pot, discarding the water. Add chocolate chips and stir until 
combined. Heat over low-medium heat until most of the chocolate is melted. Remove from heat and stir in the syrup, 
salt, and vanilla until smooth. 
 
Pour chocolate filling into pie crust and smooth out. Place in the freezer, on an even surface, for a minimum of 2 
hours, or until firm throughout. To serve remove from freezer/fridge and allow the tort a few minutes to warm up 
before slicing. Leftovers can be frozen for a week.  
 
Scale up ingredients to make a large tort in a 9inch flan tin (Quiche size) for large parties. A simple dish that works 
well and serve on its own or with Vanilla Ice Cream and or fresh fruit i.e. strawberries or raspberries. 
 
Serves: 6 - 8 
Preparation time:  30 mins 
Cooking time:  15-20 mins  
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About. 

 

 
 

Paul Bellchambers runs The Late Chef, a small catering company focused on using locally sourced ingredients and 

producing quality food with passion. Catering for private and business clients for events up to 250, selling a range 

of food through local markets and shops. Paul is also the non-executive Head Chef of 1855 Wine Bar and Bistro in 

the Castle quarter in Oxford. Paul teaches at the WI Cookery School and privately. He also writes about food and 

drink and broadcasts on local radio, BBC and commercial. 

 
If you need any advice, help or have any general cooking related questions, or you would like to know more about 

what The Late Chef can do for your special event or party please contact Paul at paul@thelatechef.com or you can 

call him on 07724250116. 

 

Other recipes etc. are also on thelatechef.com – have a browse around. 

mailto:paul@thelatechef.com

