
Cranberry and Lemon Stuffing  

Rapeseed oil 

1 finely chopped onion, 2 crushed garlic cloves,  

200g fresh brown breadcrumbs, 1 lemon, zest and juice   

3 tbsp cranberries, soaked in whiskey, 1 tsp chopped sage 

1 tsp chopped thyme, 1 tbsp chopped parsley 

Preheat the oven to 180C/fan 160C/ gas 4. Heat a large saucepan with some oil over a low 

heat and saute the onion for 5 minutes until softened but not browned. Add the garlic and 

cook for one minute. Mix in all the other ingredients, stuff in the neck cavity OR place in a 

buttered small roasting tin. Bake for about 20 to 25 minutes until cooked and golden.  

Cranberry Sauce  

Makes about 300ml 

200g fresh cranberries, washed 

100g golden caster sugar 

120ml red wine 

1 orange, zest and juice 

2cm fresh ginger, grated,  

1 star anise 

1 stick of cinnamon 

 ½ tsp five spice powder 

  

Place the cranberries and plums into a medium saucepan and add the sugar, wine, orange zest 

and juice, stir well and then add the ginger, star anise, cinnamon stick and five spice powder.  

Bring to the boil and gently simmer for about 12 to 15 minutes, stirring from time to time.  

Remove from the heat and leave to cool completely. Remove the star anise and cinnamon 

stick when cool. If you feel that it is slightly too thick, add 2 tbsp water before cooling.    
 

How to…Make Turkey Gravy 

After removing the turkey, remove some of the fat using a gravy separator.  

Place your roasting tin that has the leftover juices on the heat.  

Add a glass of red wine into the pan and bring to the boil.  

This will help deglaze the pan.  

(You can add some flour (2 tbsp plain flour in 4 tbsp cold water and stir to a paste) or even 3 

tbsp mashed potato if you want it thicker)   

Turn the heat down slightly and continue to stir adding about 600ml stock.  

Continue to whisk and season with salt and freshly ground black pepper.  

 

Marsala Turkey Gravy 

Makes about 1.2 litres  

Turkey Giblets 

1 sprig thyme  

1 onion, sliced 

1 carrot, diced 

1 bay leaf 

3 pepper corns 

2 juniper berries, crushed 

1.2 litre water 

Juices from the pan  



3 tbsp flour 

4 tbsp marsala 

4 tbsp fresh red currants 

Salt and Pepper to taste 

 

Place the giblets, onion, carrot, bay leaf, thyme, pepper corns, juniper berries and water in a 

large saucepan. Bring to the boil and simmer for 45 minutes.  Skim the foam off. 

Strain the stock and set aside.  

Strain the fat from the roasting pan. Stir in the flour and cook until lightly golden, stirring 

continuously. Remove from the heat and slowly add the giblet stock, marsala, red currants. 

Return to the heat, scraping all the roasting sediments and thickening the sauce.  

Simmer for about 3 minutes, stirring from time to time. Check the seasoning. If you feel that 

the gravy is a little sharp, add ½ tsp of honey.  

 
 


