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1st DECEMBER
ADVENT BEGINS

December xR

This week why not set

aside a couple of hours one

evening or at the weekend to make

and freeze your mince pies, sausage rolls, cheese straws &
savoury muffins ready for parties and last minute guests.

Decerber 11th

R
It's time to Deck the Halls! Why not bake some festive decorations? e
* Gingerbread houses
¢ Candy Canes

* Orange Christmas cookies
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School break up for the Christmas holidays- make sure you pack the kids off with
homemade presents for their teachers! How about Christmas Pudding Cake Pops?

December 18t

Time is running out, so now's the time to make a list of
everything you need to do before the big day.

Make a shopping list for all your food and drinks plus last
minute presents to buy.

* Marzipan and ice your Christmas Cake

* Make a last minute Christmas Cake or Pudding
* Make Brandy Butter

* Make a Yule Log

* Make a Vegetarian Pie

° Egg Nog, Homemade Baileys, Mulled Wine &
Cider recipes and Hot Chocolate & Irish Coffees

* Boxing Day quiche to make and freeze ahead
° Beef Wellingtons to make and freeze

¢ Christmas Morning Muffins

¢ Christmas Cupcakes

Christmas Eve

¢ Collect your turkey é

* Make gravy stock %
* Par boil potatoes for roasting

* Make bread sauce and cranberry sauce
* Defrost mince pies

* Cook the gammon for Boxing Day using
a Muscovado & Mustard Glaze
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Cook the Turkey

British Turkey Helpline cooking times
www.britishturkey.co.uk
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