
Ingredients
Meat: 
Turkey (4kg for a family of 4 with left 
overs so you don’t need to cook boxing 
day!) 
Minced Pork (250g) 
Smoked Bacon (1 Pack) 
Streaky Bacon (1 Pack) 
Unsmoked Bacon (1 Pack) 
Mini Sausages (12 Pack) 

Others: 
Butter (1 Whole Tub) 
Egg (1 Yolk to Bind) 
Bread Crumbs (1 Tub) 
Maple Syrup
Olive Oil 
Beef Dripping 
Cranberry Sauce 
Gravy 
Cheese Sauce 
Yorkshires (Frozen) 

Utensils etc: 
Cling Film 
Roasting Tray 
Sharp Knife 
Tea Towels 
Grease Proof Paper

Fruit and Veg: 
Chestnuts (Unshelled) 

Garlic 
Peas (Frozen 500g) 

Clementines (2) 
Leek (1) 

Carrots (500g) 
Parsnips (500g) 

Potatoes (1kg) 
Sprouts (500g) 

Onions (3) 
Orange (1 to Juice Zest) 

Cranberries (Dried) 
Cauliflower and Broccoli (Frozen) 

 
Spices: 
Cloves 
Thyme 

Sage 
Rosemary 

Salt 
Pepper 

Cumin Seeds 
Mint 

Christmas Dinner 
De-stressed!



Method
4 Hours to go: 
1. Pre-heat the over to 180 
2. Take the giblets out of the turkey and rub it all over with softened butter and 
season with salt and pepper. 
3. Inset the cloves into the clementines then put them inside the turkey along with 
thyme, sage and rosemary 
4. Create a trivet with 1 leek, 2 carrots and 2 onions. Chop them in half lengthways, 
and place into the base of the roasting tin with a cup of water. 
5. Flip the turkey upside down and place onto the trivet, cover with tin foil. 
6. Bake for 90 minutes 

3 Hours 30 Mins to go: 
1. Dice 1 onion finely 
2. Zest and juice the orange (1tbsp juice) 
3. Dump Minced Pork, 4 rashers of smoked bacon, diced onion, zest and 1 tbsp 
juice, 50g cranberries, thyme, 25g breadcrumbs into a bowl 
4. Add in 1 egg yolk and mix until you can form balls 
5. Place onto a lined baking tray and leave to stand in the fridge 
6. De-shell sprouts, pop into a bowl in the fridge 

3 Hours 15 Mins to go: 
1. Peel veg (carrots, parsnips) and chop into finger sized pieces 
2. Sprinkle 2 tbsp Cumin seeds and drizzle with olive oil 
3. Cover and leave 

3 Hours to go: 
1. Wrap mini sausages in streaky bacon 
2. Lay on a tray and place into fridge 

2 Hours 30 Mins to go: 
1. Peel potatoes 
2. Place into a sauce pan of cold water, add salt and bring to the boil 
3. Simmer for 8-10 minutes (just before they’re cooked) 
4. Drain straight away 
5. Place into a baking tray adding a couple of tbsp beef dripping and season with 
rosemary, thyme, garlic, salt and pepper.Then Cover 



2 Hours to go: 
1. Mix Maple Syrup with a tablespoon of melted butter and a pinch of salt 
2. Take out the turkey, flip it up the right way and place back on the trivet 
3. Turn the oven up to 200 
4. Glaze the turkey with the glaze you’ve just made 
5. Place the turkey back into the oven and glaze regular for the next 30-45 minutes 
until golden brown. 

1 Hour 30 Mins to go: 
1. Take the turkey out of the oven, check its cooked and cover it with tin foil and tea 
towels to keep it warm. (it should stay hot like this for 90 mins. 
2. Place the potatoes and the sausages in the oven 

45 Mins to go: 
1. Take the sausages and potatoes out, cover and leave on the side 
2. Place the parsnips and carrots in the oven and cook for 25 mins. 

20 Mins to go: 
1. Take parsnips and carrots out of the oven. Squeeze maple syrup over them and 
place back into the oven 
2. Grab the stuffing balls, glaze with cranberry sauce and place them into the oven 
too 
3. Chop up the unsmoked bacon 
4. Mix sprouts, chestnuts and bacon and fry. 
5. Place frozen peas into a saucepan and add mint and a cup of water 

5 Mins to go: 
1. Take everything out of the oven and put the Yorkshires in 
2. Boil the kettle and prepare the gravy and cheese sauce 
3. Place up then take the turkey to the table and carve 

You did it! Relax and enjoy, 
Merry Christmas!


