
Buttermilk brined roast crown of turkey with orange and rosemary 

  
Serves 6-8 
  
5kg (11lb) turkey crown (off the bone) 
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 (or kosher) 
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 
Crispy roast potatoes, sausage stuffing and selection of vegetables, to serve 
  
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. 
Repare 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. 
  
Top tips 
  
Work out the size of the turkey you’ll need and order it from your butcher well in 
advance. I prefer to use a free range or organic bird for this special occasion. 
  
To test if the turkey crown is cooked pierce the thickest part with a long clean skewer or 
knitting needle. If the juices run clear, it is ready, if a little pink then return to the oven 
and cook a little longer. 
  
Roast goose with apple and cranberry stuffing 

Ingredients 

Serves 8 

6kg (12lb) oven-ready goose 

2 eating apples, peeled, cored and cut into wedges 

100g (4oz) fresh cranberries 

24 asparagus spears, peeled 

1 tsp salt 

2 tbsp redcurrant jelly 

1 tbsp ruby red port or red wine 

Finely grated rind of 1 orange 

For the apple and cranberry stuffing: 
2 tbsp olive oil 
2 eating apples, peeled, cored and cut into thin slices 

1 tbsp chopped fresh thyme 

350g (12oz) sausage meat (good quality) 

75g (3oz) fresh white breadcrumbs 

100g (4oz) dried cranberries 

100g (4oz) walnut halves, chopped 

Salt and freshly ground black pepper 

  
Method 

  
To make the stuffing, heat the oil in a large frying pan. Add the apples and sauté for 3-4 
minutes until softened and golden. Transfer to a bowl and leave to cool. Add the thyme, 
sausage meat, breadcrumbs, cranberries and walnuts, stirring gently until evenly mixed. 
Season to taste. Preheat oven to 200°c (400°f), gas mark 6. Place the goose on a rack set 
over a roasting tin. Pour over a full kettle of boiling water, then drain off the water from 
the roasting tin. To stuff the goose, start at the neck end where you’ll find a flap of loose 
skin: gently loosen this away from the breast and you’ll be able to make a triangular 
pocket. Pack in two-thirds of the stuffing inside as far as you can go and make a neat 
round shape on the outside, then tuck the neck flap under the goose and secure it with a 
small skewer. Rub all over with salt. Press the remaining stuffing into the base of 450g 



(1lb) loaf tin and set aside. Weigh the goose and calculate the cooking time, allowing 15 
minutes per 450g (1lb) plus 15 minutes – this goose should take about 3 ½ hours. Place 
in the oven to roast, draining off excess fat every 30 minutes or so and after 1 hour 
reduce the oven temperature to 180°c (350°f), gas mark 4. Continue to cook, still 
draining the fat off every half an hour. Remove the goose from the oven 30 minutes 
before the end of the cooking time. Drain off all but two tablespoons of the fat and add 
the apple wedges, cranberries and asparagus, tossing to coat. Warm the redcurrant jelly 
in a small pan or in the microwave and stir in the port or wine with the orange rind, 
then brush over the goose. Return the goose to the oven with the reserved tin of extra 
stuffing and cook for the final 30 minutes until completely tender. Transfer the goose to 
a serving platter and cover with foil, then leave to rest for 10 minutes. Place the 
cranberry, apple and asparagus mixture into a warmed serving bowl and keep warm. To 
serve, garnish with roast goose with the thyme and bring to the table. Turn the tin of 
extra stuffing on to a warmed serving plate. Carve into slices and arrange on warmed 
serving plates, discarding any excess fat with some of the stuffing, roasted cranberries, 
apples and asparagus, the roast potatoes and vegetables. 
  
Maple glazed ham with pineapple salsa 

  
A traditional ham is the perfect choice if you’ve got hordes of visitors to feed, so it’s 
especially good to have over the festive period. A certain crowd pleaser, it tastes equally 
good served hot or cold. Have you ever wondered what the difference is between ham, 
bacon and gammon? Bacon is cured pork; gammon is a hind leg cut of bacon; and once 
gammon is cooked, it’s called ham. Any leftovers from this ham or a turkey can be used 
in countless other dishes, such as in a creamy filling for vol-au-vents, in risottos or just 
the ham is excellent for a spaghetti carbonara, so there’s no waste – even the bone will 
make a wonderful stock. 
  
Serves 10–12 
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 
1 tbsp black peppercorns 
200ml (7fl oz) irish whiskey 
200ml (7fl oz) maple syrup 
2 tbsp redcurrant jelly 
2 tbsp balsamic vinegar 
1 tbsp ground allspice 
1 tbsp whole cloves 
Pineapple salsa: 
1 ripe pineapple, peeled, cored and cut into 1cm (½in) dice 
1 tbsp caster sugar 
1 small red onion, finely chopped 
Finely grated rind and juice of 1 lime 
½ large red chilli, seeded and finely chopped 
1 tbsp chopped fresh mint 
1 tbsp chopped fresh coriander 
2 tsp freshly grated root ginger 



Sea salt and freshly ground black pepper 
  
Although gammon is less salty nowadays, soaking is still a good idea. Place the gammon 
in a large pan and cover with cold water. Leave to soak for at least 6 hours or overnight 
is best, 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 it’s 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 maple syrup, 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. 
Meanwhile, make the pineapple salsa. Mix the diced pineapple with the sugar. Heat a 
non-stick frying pan over a high heat, add the pineapple and cook quickly for about 2 
minutes to lightly caramelise it. Tip into a bowl and add the onion, lime rind and juice, 
chilli, herbs and ginger. 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. 
  
Vegaetable sides 

 
Crispy roast potatoes with thyme and garlic 

  
Serves 8-10 
  
1.5kg (3lb) potatoes, halved 
About 100ml (3 1/2fl oz) sunflower oil, or dripping, goose or duck fat (see intro.) 
2 tsp fresh thyme leaves 
6 garlic cloves, sliced 
Coarse sea salt 
  
Preheat the oven to 220c (425f), gas mark 7. Place the potatoes in a pan of cold salted 
water and bring to the boil. Reduce the heat and simmer for 8-10 minutes until the 
outsides have just softened. Drain and return to the pan for a minute or two to dry out, 
shaking vigorously to knock off all the hard edges. 



  
Meanwhile, preheat a roasting tin with a 1cm (1/2in) depth of oil, dripping, duck or 
goose fat for a few minutes until just smoking. Roughly prod the outside of the potatoes 
with a fork and toss them with thyme and garlic. Carefully tip them into the hot oil, 
basting the tops. Roast for about 45 minutes to 1 hour, turning occasionally, until crisp 
and golden. 
  
To serve, transfer the roast potatoes with a slotted spoon into a warmed serving bowl 
and season with the sea salt and place them directly on the table – eat immediately – 
they don’t hang around! 
  
Top tips 
For really crunchy roast potatoes with fluffy middles choose a floury variety of potato, 
such as irish roosters and try to make sure that they are all similar in size . 
  
Save some fat that is leftover from a roast to use for this dish. It really does make the 
world of difference and as all fats freeze very well there’s no excuse not to have some, 
especially for special occasions like christmas day. 
  
To ensure really crispy roast potatoes drain off any excess fat about 20 minutes before 
the end of the cooking time. This will help them to go really crispy and golden brown 
around the edges. 
  
  
Roasted root vegetables with sesame seeds 

  
Roasting is a great way to cook root vegetables, as they’re robust enough to cope with 
the 
Intense heat, and the honey helps draw out the most wonderful flavours. Just make sure 
that all 
Your vegetables are roughly the same size to ensure even cooking. Try using any 
combination of 
Root vegetables you fancy. However, it’s probably worth remembering that beetroot 
will stain all 
Other root vegetables, so it’s best to roast them on their own. 
Serves 4–6 
2 tbsp rapeseed oil 
450g (1lb) carrots, trimmed and halved lengthways 
450g (1lb) large parsnips, trimmed, quartered and cored 
1 tbsp clear honey 
1 tsp toasted sesame seeds 
1 tsp chopped fresh flat-leaf parsley 
Sea salt and freshly ground black pepper 
  
Preheat the oven to 180°c (350°f/gas mark 4). 
  
Place the oil in a large roasting tin and add the carrots and parsnips, tossing until well 
coated. 



Season generously. Roast for 30 minutes, then drizzle over the honey and toss to coat 
evenly. 
Roast for another 10 minutes, or until the vegetables are completely tender and lightly 
charred. 
Sprinkle over the sesame seeds and parsley and toss gently until evenly coated. 
  
To serve, tip the roasted root vegetables into a warmed serving dish and place directly 
on the 
Table or use as required. 
  
Roasted beetroot 

  
8 cooked beetroot (from a vac-pack) 

2 tbsp olive oil 
1 tsp balsamic vinegar 

½ tsp fresh thyme leaves 

Sea salt and freshly ground black pepper 
  
Preheat the oven to 200c (400f), gas mark 6. 
First prepare the roasted beetroot, cut the beetroot into small even-sized wedges and 
place in a baking tin with the thyme. Drizzle over the olive oil and balsamic vinegar and 
toss to coat. Season to taste and roast for 15-20 minutes until slightly caramelised 
around the edges, tossing occasionally to prevent them from burning around the edges. 
Keep warm until need and serve. 
  
Brussels sprouts, walnut & cranberry stir-fry 

  
Choose brussels sprouts that are as fresh as possible and look like tight round buttons. 
Take off the outer damaged leaves and using a small sharp knife, make a cross-wise 
incision at the stalk end of each one. This helps them to cook evenly and as quickly as 
the leaves. 
  
Serves 8-10 

  
2lb / 900g brussels sprouts, outer leaves removed and cut in half 

50g (2 oz) walnuts halves, broken into pieces 

2 tablespoons rapeseed oil 
1 red onion, peeled & finely sliced 

10 rindless streaky bacon rashers, diced 

2 garlic cloves, finely chopped 

2oz / 50g butter 

50g (2 oz) dried cranberries 

Salt and freshly ground black pepper 

  
Place the brussels sprouts in a pan of lightly salted water and bring to the boil, then 
reduce the heat and simmer for 4-5 minutes until tender, remove from heat and place 
the sprouts in cold water to prevent them from over cooking. 
  



Heat a frying pan and add the walnuts. Cook for a few minutes until evenly toasted, 
tossing occasionally to prevent them from burning. Tip into a bowl and set aside. 
  
Next, reheat the frying pan. Add the oil and then tip in the onion and bacon. Sauté for 2-
3 minutes until the onion has softened and the bacon is beginning to crisp. Stir in the 
garlic and sauté for another minute or two until the bacon is crisp and lightly golden. 
  
Return the brussels sprouts to the pan with the butter, tossing until melted. Add the 
bacon and onion mixture, walnuts and cranberries. Stir until well combined and season 
to taste. 
  
To serve tip the brussels sprouts with bacon into a warmed serving dish and place 
directly on the table so that people can help themselves 

  
Garlic mashed potatoes 

  
This is a brilliant mashed potato recipe, which once mastered can be adapted for 
different results. Try replacing a couple of tablespoons of the milk with crème fraîche or 
cream for a richer version. A couple of tablespoons of chives or a good dollop of dijon 
mustard can also work well, depending on what you are serving them with. 
  
Serves 4-6 
  
1.5kg (3lb) floury potatoes, cut into even-sized chunks (such as rooster) 
6 garlic cloves, peeled 
120ml (4fl oz) milk 
75g (3oz) butter 
Sea salt and freshly ground black pepper 
Snipped fresh chives, to garnish 
  
Place the potatoes in a large pan of salted water. Bring to the boil, cover and simmer for 
15-20 minutes or until the potatoes are tender without breaking up. Drain and return to 
the pan over a low heat to dry out. 
  
Meanwhile, place the garlic in a small pan with the milk and simmer very gently for 
about 10 minutes until completely softened, then blitz to a thick puree with a hand 
blender. 
  
Mash the potatoes or pass them through a potato ricer or vegetable mouli if you want a 
really smooth finish. Using a wooden spoon, beat in the butter until melted and then 
beat in the warm garlic and milk puree until you have achieved smooth, creamy mash. 
Season to taste and garnish with the chives to serve. 
 


