
6th December 2019 – Christmas Starters 
Neven Maguire's Potato Croquettes with Wholegrain Mustard and 
Spiced Beef 

 

A new twist on an old favourite. 

Ingredients 

 350g potatoes 
 2tsps wholegrain mustard 
 75g spiced beef, very finely diced 
 2 tsp chives, finely chopped 
 2 tsp parsley, finely chopped 
 50g plain flour, seasoned with salt and freshly ground black pepper 
 2 eggs 
 100g Japanese panko breadcrumbs 
 Vegetable oil, for deep-frying 

Method 

1. Boil the potatoes in their skins in a pan for about 20 minutes, or until tender. Drain and 
allow to cool slightly before peeling off the skins. 

2. Pass the potatoes through a ricer or mash in a bowl until smooth. Mix in the wholegrain 
mustard, spiced beef, chives and parsley and season with salt and freshly ground black 
pepper. 

3. Roll the potato mixture into a sausage shape about the length of your small finger. Dip each 
croquette into the flour, dusting off any excess, then dip in the beaten eggs and then the 
breadcrumbs. Repeat with each croquette until you have used up all of the potato mixture. 
Place onto a tray and chill in the fridge for 30 minutes to firm up before cooking. 

4. Half-fill a deep, heavy-based pan with vegetable oil and heat until a cube of bread dropped 
in sizzles and turns golden-brown in 30 seconds. Deep-fry the croquettes, in batches, for 4-5 
minutes, or until golden-brown and crisp. Drain on kitchen paper. 

 

 

 

 

 

 

 

 

 

 

 



 

Smoked Salmon & Cream Cheese Stacks  
 

This is a great starter to have on Christmas Day as it can be made well in advance and will sit 

happily in the fridge for up to 8 hours. Everyone loves the combination of smoked salmon 

and brown bread, and this is something just a wee bit different. 

 

1 x 200g (7oz) tub of cream cheese  

2 tbsp finely diced cucumber (peeled and seeded)  

1 tbsp finely diced radish  

1 tbsp snipped fresh chives  

2 tsp horseradish sauce  

1 tsp prepared English mustard  

12–18 slices of brown soda bread (each about 3–5mm (1/8–¼in) thick)  

1 x 200g (7oz) packet of smoked salmon slices  

sea salt and freshly ground white pepper  

lightly dressed mixed salad leaves, to garnish 

 

For the pickled red onion:  

4 tbsp rice wine vinegar  

2 tbsp caster sugar  

1 red onion, cut into fine wedges 

 

 

1 Put the cream cheese in a bowl and mix in the cucumber, radish, chives, horseradish sauce 

and mustard. Season to taste.  

 

2 Stamp or cut out rounds from the soda bread that are each about 6cm (2¼in) in diameter 

– you’ll need three for each stack. Repeat with the smoked salmon.  

 

3 To make the pickled red onion, put the vinegar in a bowl and stir in the sugar to dissolve. 

Add the onion wedges and toss to coat. Cover with cling film and set aside for at least 10 

minutes, or up to 8 hours is fine.  

 

4 To serve, place a round of soda bread on each plate. Top each one with 1 tablespoon of 

the cream cheese mixture, followed by a round of smoked salmon. Repeat until you have 

three layers in each stack. Add a spoonful of the pickled red onion and garnish with the 

salad to serve. 

 

 

 
 


