
13th December – The Main Event 
BUTTERMILK BRINED ROAST BUTTERFLY OF TURKEY WITH ORANGE AND 

ROSEMARY 

Serves 6-8 

 5kg (11lb) butterfly or turkey (bone out) 

 75g (3oz) butter (at room temperature) 

 1 garlic clove, crushed 

 finely grated rind of 1 orange 

 1 tbsp chopped fresh flat-leaf parsley 

 1 tsp chopped fresh rosemary 

 4 rindless smoked bacon rashers 
 
For The Buttermilk Brine 

 2 litres (3 ½ pints) buttermilk 

 3 tbsp Maldon sea salt 

 2 tsp freshly ground black pepper 

 2 oranges, thinly sliced 

 1 garlic bulb, separated into cloves and sliced 

 15g (1/2oz) fresh rosemary sprigs, roughly bruised 
 
For The Gravy 

 2 tbsp plain flour 

 1 small red onion, thinly sliced 

 1 tsp fresh thyme leaves 

 450ml (3/4 pint) turkey or chicken stock 
 
Method 
Mix all the ingredients together in turkey bag for the buttermilk brine and add the 

turkey crown. Tie up the bag securely and place in the salad drawer at the bottom of 

the fridge for up to 2 days is best but at least 24 hours. 

When ready to cook the turkey reheat the oven to 190C (375F), Gas mark 5.  

Prepare the turkey crown, Cream the butter until really soft, then add the crushed 

garlic, orange, parsley and rosemary. Beat well until thoroughly blended. Remove the 

turkey crown from the brine and drain off any excess liquid, then pat the skin of the 

turkey dry with kitchen paper. Gently loosen the neck flap away from the breast, 

pack the flavoured butter right under the skin, this is best using gloves on your 

hands, rub into flesh of turkey well, then recover with skin and secure with a small 

skewer or sew with fine twine, then cover the top with the rashers.  



Place the prepared turkey crown in the oven and calculate your time, 20 minutes per 

450g (1lb) plus 20 minutes.  The turkey crown will cook much quicker, so make sure 

to keep basting; you can cover with foil if it’s browning too quickly.  When cooked 

cover with foil to rest and keep warm. Drain away all but three tablespoons of the 

cooking juices and reserve. Skim all the fat from the cooking juices, then pour off all 

but three tablespoons juices from the roasting tin. Stir the flour into the pan residue 

and cook, stirring over a low heat until golden. Stir in the onion and thyme and then 

gradually pour in the stock, stirring all time. Bring to the boil, and let bubble for 2-3 

minutes until thickened and the onion has cooked through. Season to taste and , 

then strain through a sieve and keep warm. 

To serve, carve the turkey crown into slices and arrange on warmed plates with the 

roast potatoes and vegetables. Pour the gravy into a warmed gravy jug and hand 

around separately. 

  

CHORIZO HARISSA BUTTER  
 
Ingredients 

 100g Softened butter  

 2 tsp harizza spice powder 

 1 tblsp chopped flat leaf parsley 

 2 tsp chopped thyme 

 100g cooked chorizo sausage, finely diced 
 

Method 

Beat the butter until soft and add in the harissa paste. Add in the zest of the lemon, 

orange zest, garlic, parsley and thyme. Beat until well combined and refrigerate until 

needed. 

 

 

 

 

 

 

 

 



 

MAPLE GLAZED HAM 

Serves 10–12 
 
Ingredients 

 5.25kg (11lb) leg of gammon (on the bone and skin on) 

 4 celery sticks, roughly chopped 

 2 onions, sliced 

 1 bunch of fresh thyme 

 1tbsp black peppercorns 

 

Glaze 

 200ml (7floz) Irish whiskey 

 200ml (7floz) honey 

 2tbsp redcurrant jelly 

 2tbsp balsamic vinegar 

 1tbsp ground allspice 

 1tbsp whole cloves 

 

Method: 
Place the gammon in a large pan and cover with cold water. Leave to soak for at least 

6 hours or overnight is best, and then drain. Weigh the gammon joint and calculate 

the cooking time, allowing 20 minutes per 450g (1lb) plus 20 minutes – a 5.25kg 

(11lb) joint should take about 4 hours. Place in a large pan, cover with water and 

bring to the boil, skimming off any scum. Add the celery, onions, thyme and 

peppercorns and return to the boil, then cover, reduce the heat and simmer until 

completely tender, occasionally skimming off any scum that rises to the top. If you 

aren’t sure the gammon is properly cooked, check the bone end – it should come 

away freely from the gammon joint. Drain and leave until its cool enough to handle. 

 

Preheat the oven to 180°C (350°F/gas mark 4). Carefully peel away the skin, leaving 

the layer of white fat intact. Using a sharp knife, score the fat diagonally to make a 

diamond pattern, being careful not to cut into the meat.  

 

Place the whiskey in a pan with the honey, redcurrant jelly, balsamic vinegar and 

ground allspice. Bring to the boil and simmer for about 10 minutes, until slightly 

thickened. Stud the ham with the cloves and place in a large roasting tin with a little 

water to prevent the bottom from catching and burning. Brush a layer of the syrup 

all over the ham, reserving the remainder. Cook for 1 hour, brushing over another 



layer of the glaze every 15 minutes, until it’s all gone. Remove the cooked ham from 

the oven, transfer to a serving platter and leave to rest for 15 minutes.  

Season to taste and set aside to allow the flavours to develop. To serve, carve slices 

from one side of the ham, cutting diagonally to achieve an even thickness. When you 

reach the bone, insert the knife at a flatter angle and slice across the top of the bone. 

Turn over the leg to carve slices from the other sides. Arrange on serving plates with 

spoonfuls of the pineapple salsa. 

 

 

 

 
 


