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Cheese and Rosemary Sablés   
 
Ingredients: 
175g plain flour, plus extra to dust  

½ level tsp salt  

½ tsp cayenne pepper  
½ tsp English mustard powder 
150g unsalted butter, chilled, cut into small pieces  
75g mature cheddar, finely grated  
75g parmesan, finely grated  
1 medium free-range egg, beaten  
75g walnut pieces, finely chopped  
1 tbsp finely chopped fresh rosemary leaves 
Sea salt flakes for sprinkling  

 
Method: 
 

• Put the flour, salt, cayenne pepper, mustard powder and butter into a food 
processor and mix together until it resembles fine breadcrumbs. 

• Add the grated cheeses and 1 tsp cold water, then blend briefly using the pulse 
button until the mixture comes together into a ball.  

• Tip the ball of dough onto a lightly floured surface, divide in half and, with lightly 
floured hands, shape it into two 3cm thick logs. Wrap them first in squares of 
baking paper, then cling film and chill in the fridge for 3-4 hours until very firm. 

• Preheat the oven to 180°C/fan 160°C/gas 4. Unwrap the logs, brush with the 
beaten egg, then roll in the chopped walnuts, pressing them on firmly by hand. 
Cut the logs into 4-5mm slices and place the biscuits about 3cm apart on baking 
trays lined with baking paper. 

• Brush the tops of the biscuits very lightly with the beaten egg, then sprinkle some 
with the chopped rosemary and some with sea salt flakes. Bake for 11-12 
minutes until richly golden brown. Remove and leave to cool on the baking trays, 
then store in an airtight tin. 

 
 
 
 



 

Lemon Cheesecake on Shortbread base 
 
Makes 20 shortbread biscuits  
 
Shortbread stars Ingredients:  
250g butter, softened  
50g caster sugar  
250g plain flour  
125g cornflour  
 
Method: 

• Preheat the oven to 170°C/325°F/Gas Mark 3  

• Cream the butter and sugar together in a 
large bowl until pale and fluffy.  

• Sift the flour and cornflour on to the butter mixture and mix until you have a lovely 
smooth dough  

• Roll out the dough on a floured surface and use a star cutter to cut out shapes 

• Place stars on a lined baking tray and bake for about 30-40 mins until pale and 
golden. 

• Transfer stars to a wire tray to cool 
 
 
Topping Ingredients (ample for 60 canape size biscuits):  
200g cream cheese 
2tblsp icing sugar, sieved 
150ml whipping cream 
1 tblsp lemon curd 
. 
Method: 

• Beat icing sugar with cream cheese.   

• Beat in lemon curd.  

• Whisk cream.  

• Fold into cream cheese mix. 

• Chill for 30minutes. 

• Pipe cheesecake mix onto shortbread biscuits and garnish with raspberry / 
blueberry 

 
 
  



Nigella’s Christmas Puddini Bonbons  

(as featured in Nigella Christmas 2008)  
 

Serves: 30 
 
Ingredients for the bonbons:  
125 grams best-quality dark chocolate (finely chopped) 
350 grams cooked and cooled christmas pudding (see intro) 
60 millilitres pedro ximenez sherry 
2 tablespoons golden syrup 
 

For the decoration: 
100 grams white chocolate (finely chopped) 
6 red glace cherries 
6 green glace cherries (or 6 short lengths angelica) 
 
Method: 

• Line a baking sheet (that will fit in the fridge) with 
clingfilm, baking parchment, foil or Bake-O-Glide, and set it to one side while you 
make the bonbons. 

• Melt the dark chocolate in a heatproof bowl suspended above a pan of simmering 
water, or in the microwave according to the manufacturer’s guidelines. 

• Crumble the cold Christmas pudding into a bowl, add the Pedro Ximénez sherry 
and golden syrup and stir briskly till all is incorporated. 

• Pour in the melted dark chocolate and stir again: this will make the mixture much 
more cohesive. 

• To make this step easier, put on a pair of those disposable vinyl gloves sold in 
hardware stores and supermarkets, pinch out small lumps of mixture and roll so 
that you have little rounds about the size of a chocolate truffle. You should get 
about 30 out of this mixture; fight the impatient urge to make these balls larger as 
you go. 

• Cover with clingfilm and slot into the fridge to firm up. 

• To decorate, melt the white chocolate either in a heatproof bowl suspended over 
a pan of simmering water, or in the microwave according to the manufacturer’s 
guidelines, then let it cool for about 5 minutes, to make it easier to work with, 
while you chop the red cherries into small pieces (to evoke berries), and snip the 
green cherries (or angelica) into miniature lengths, to represent leaves. 

• Using a teaspoon, drip a little of the melted but slightly cooled white chocolate on 
each bonbon, then arrange the infuriatingly sticky pieces of cherry on top. 

• Place in boxes to give away – if you use small boxes that will fit 6 bonbons each, 
you will get 5 adorable presents out of this – or on a plate to hand round with 
coffee, instead of dessert, after a post-Christmas dinner. 

 
Additional Information:  
MAKE AHEAD TIP: Make the bonbons up to 2 weeks before eating or giving. Pack in 
boxes and store in a very cool place. If made 2 weeks ahead, add a label to say "keep 
cool and eat within 1 or 2 days" 



 

Spanokopita Triangles. 

 
The lovely thing about this “traditional” recipe is that there are plenty of options for 
variation, according to what you like as a texture and flavour. I’ll give the basics below 
and some ideas for switching things in at the end 
 
Ingredients 
One pack filo pastry (about 8-10 sheets) 
100g feta cheese 
400 g fresh spinach (you can use frozen spinach too – probably 3 of the blocks of 
spinach would do it) 
1 egg 
 
Olive oil 
Salt and pepper to taste 
 
Method 

• Cook down the spinach – I do this in the microwave, or you can steam it. Allow 
spinach to cool, then drain it and squeeze as much fluid out of it as possible (it is 
amazing how much water is in that bag of spinach!). 

• Crumble the feta into a bowl and mix it in with the egg (beat the egg first if you 
want to make for easier mixing). Tip in the spinach and mix it well with the feta. 
This is very much easiest to do with clean hands, as you can ensure a good even 
mix. Season with salt (you shouldn’t need it) and pepper as you like.  

• Unwrap your filo pastry. Have a space to put the opened, but as yet unused, 
sheets – ideally between two tea towels which are very slightly damp, to prevent 
the sheets drying out.  

• Pour your olive oil into a bowl (you will need a good 3 tablespoonfuls) and get 
your pastry brush in hand. A pizza wheel is also very helpful.  

• Take a sheet of filo. Usually these are quite long rectangles. Brush one side with 
olive oil and fold it half so that it is nearly a square. Brush with oil again. Use the 
pizza wheel (or a knife) to cut it into four equal pieces – traditionally four long 
rectangles, though you can make the folding sort of work from a square if you are 
worried your rectangle cutting is going to go squiffy. 

• Place a small amount of filling at one end of a rectangle in the corner and fold 
that corner over to form a triangular cover over the filling, so that the corner 
touches the opposite side of the triangle. This is impossible to describe well in 
prose, so I am going to nick a picture from the internet! Fold the triangular parcel 
over and over up the strip of filo until you tuck in the final bit of rectangle, 
brushing with additional oil as needed to keep it sticking together and the filo 
supple. Place on a lined baking sheet and repeat with the next rectangle.  

• And keep going until you run out of filling, filo, or hopefully and triumphantly both 
at exactly the same time! 

 



 
 
 

• Brush the tops of your triangles with olive oil (or egg wash if you prefer) and bake 
at 180 degrees for 20-30 minutes (keep an eye that they don’t catch, especially if 
you have made very dainty ones). 

 
 
Variations: for a creamier filling substitute some of the feta (not more than half) with 
ricotta; for added flavour add some chopped red onion, spring onions and/or garlic to 
the filling; for punch add a pinch of cayenne; for subtle spice a grating of nutmeg; for a 
bit of crunch add some toasted pine nuts. 
 
Gluten free – I have heard that rice paper roll sheets (from Asian food shops) make a 
decent substitute for filo. 
  



Music Play List 
 

1. Have Yourself A Merry Little Christmas – Judy Garland 
2. A Christmas Alleluia (Live) – Chris Tomlin, Adore: Christmas Songs 

of Worship 
3. O Holy Night – Kari Jobe, Where I Find You: Christmas Edition 
4. Adore (Live) – Chris Tomlin, Adore: Christmas Songs of Worship 
5. Christmas Time Is Here – Lauren Daigle, Behold 
6. When Hope Came Down – Kari Jobe, Where I Find You: Christmas 

Edition 
7. Noël (Live) – Chris Tomlin, Adore: Christmas Songs of Worship 
8. Hark The Herald Angels Sing (Glory in the Highest) – Rend 

Collective, Campfire Christmas (Vol. 1) 
9. His Name Shall Be – Matt Redman, These Christmas Lights 
10. For Unto Us A Child Is Born – Paul Baloche, Christmas Worship 

(Vol. 2) 
11. Silent Night (Be Still) – Rend Collective, A Jolly Irish Christmas (Vol. 

2) 
12. Emmanuel You’re One Of Us – Rend Collective, A Jolly Irish 

Christmas (Vol. 2) 
  

 


