
 
 
 
Mini Croque Monsieur’s 
These can be made the day before you need them and covered with cling film until ready to 
bake. Feel free to substitute the Cheddar cheese with any other cheese you have to hand or 
you could even use a mixture. If the cheese is too soft to grate then cut into very fine dice. 
 
Makes about 30 
 
150g (5oz) Cheddar cheese, grated (such as Wexford mature) 
200ml tub crème fraiche 
1 tsp mild mustard 
10 thick slices of white or brown bread 
about 225g (8oz) cooked wafer-thin ham (or use leftover Christmas ham) 
about 3 tbsp softened butter 
sea salt and freshly ground black pepper 
Preheat the oven to 190C (375F), Gas mark 5. Mix together 100g (4oz) of the cheese with 
the crème fraiche and mustard. Season with salt and pepper and spread half of the mixture 
over five slices of the bread. Cover with a layer of the cooked ham and finish each one with 
another slice of the bread.  
Thinly spread the butter over one side of each sandwich and then arrange on a baking 
sheet, buttered side down. Spread the rest of the butter over the tops of the sandwiches and 
sprinkle the remaining cheese on top. 
Bake for 15-20 minutes until golden, then cut into bite-sized pieces, removing the crusts if 
liked. Arrange on a platter, then pierce each one with a cocktail stick and serve immediately. 
 
 
 
 
 
 
Knockalara Sheep’s Cheese & Artichoke Stuffed Peppadews 
 
Peppadew is the trademarked brand name of sweet piquante peppers grown in the Limpopo 
province of South Africa. They are now available in most supermarkets and a great canapé 
option for people who are trying to avoid carbs during the festive season. 
 
Makes 20 
 
3 chargrilled artichokes, drained (from a jar) 
handful of rocket or flat-leaf parsley 
50g (2oz) Knockalara sheep’s cheese (or use a similar feta-style cheese) 
20 peppadews, drained (from a jar) 
freshly ground black pepper 
 
Finely chop the artichokes and rocket or parsley and put in a bowl. Crumble in the cheese 
and season with pepper. Use a teaspoon to spoon the mixture into the peppadews and 
arrange on a platter to serve. 
 
 
 
 
 



 
Gubben Smokehouse Chorizo with Celeriac Remoulade 
 
The remoulade can be made a day in advance and kept covered in the fridge. For variety 
substitute half the celeriac for red-skinned pears or apples and add some chopped fresh flat-
leaf parsley if you’ve got any to hand. 
 
Makes 40 
 
1 small celeriac 
juice of 1 lemon 
1 tbsp mild mustard  
2-3 tbsp mayonnaise or crème fraiche 
40 thin slices Gubeen Smokehouse chorizo (rind removed) 
sea salt and freshly ground black pepper 
 

Peel the celeriac and then coarsely grate in a food processor or shred into matchsticks on a 
mandolin. Place in a bowl and add the lemon juice and mustard with enough of the 
mayonnaise or crème fraiche to bind. Season with salt and pepper. 
To serve, spoon a teaspoon of the celeriac remoulade on to each side of chorizo, then fold 
over to encase the remoulade and secure with a cocktail stick. 
 
 
Baby Gem Cups with Prawns & Mango 
 
This fresh, light canapé will compliment any canapé selection. Just don’t let them hang 
around for too as they will loose their crispness and begin to wilt. 
 
Makes 20 
 
1 packet little Gem lettuce (2) 
300g cooked peeled Dublin Bay prawns 
1 large firm ripe mango, peeled and cut into small dice 
juice of 1 lime 
about 2 tbsp olive oil 
sea salt and freshly ground black pepper 
salad cress, to garnish 
 
Divine the little Gems into individual leaves, trimming down the large outside leaves so that 
they are all roughly the same size – you’ll need 20 in total.  Place in a large bowl and cover 
with cling film. Chill until ready to use. Use the very small centre leaves in a sandwich or for 
another dish. 
Chop the Dublin Bay prawns if large and place in a bowl with the mango and lime juice. 
Dress with the olive oil, mixing well to combine and season to taste.  Cover with cling film 
and chill until ready to use - you can prepare this up to 4 hours in advance.   
To serve, arrange the little gem leaves on a serving platter, spoon in a little of the prawn & 
mango mixture and finish each one with a few sprigs of salad cress to serve. 
 
 
 
 
 


