q cuisine: with HOME COOK HYLTON
Whether you celebrate Thanksgiving, Christmas, Hanukkah or Kwanzaa, other than the giving and receiving of gifts,
these holidays give us the opportunity to connect with friends and family, often to eat, drink and be merry.
In my experience, there are few things as rewarding as cooking up a Christmas spread for those
closest to me, enjoying a glass (or two) of vino, and sharing many a yarn over a table full of lovely
people. I had the opportunity to cook this feast as a belated Thanksgiving/early Christmas dinner
for some close friends.
Oysters Kilpatrick.
Ingredients:
• 12 freshly shucked oyster
• 3 rashers of shortcut bacon
• Worcestershire sauce
• Small handful of continental parsley
Method:
1. Using a small fork, carefully loosen the oyster itself from its shell. Whilst keeping the oyster in its
shell, lay each oyster onto a plate covered in rock salt, or use an oyster tray if you have one.
2. Dice the bacon, and scatter the pieces among the oysters.
3. Drizzle each oyster with a splash of Worcestershire sauce.
4. Bake under a preheated grill for 10 minutes, or until bacon has crisped up
Notes: Firstly, this recipe can easily be doubled or tripled if you’re serving more people, or love
oysters as much as I do. Also, if you don’t have access to a grill, or if you’re using the oven for
baking/roasting any of the below dishes (as I was), you can pan-fry the diced bacon, scatter
among the oysters, and throw them in the oven for 10 minutes.
Camembert & Spinach-stuffed Wrapped Turkey Breast
Ingredients:
• 2-2.5kg turkey breast, skin off
• 300g of camembert
• Medium bag of baby spinach leaves
• 30-40 not-too-thin slices of prosciutto
Method:
1. Quarter and roughly slice the camembert, and roughly shred the spinach.
2. Place your turkey breast on a chopping board and, using a small, sharp knife,
cut a pocket into the deepest part of the breast, ensuring not to cut the whole way
through.
3. Stuff the pocket full of camembert and spinach.
4. Continue cutting and filling pockets in the turkey breast. Depending on the size of
your breast, you should end up with between 3 and 5 stuffed pockets.
5. Line another chopping board with lengths of cooking twine. The easiest way to
keep the twine straight and in place is to affix them to your counter/bench with tape.
6. Line the board with enough vertical slices of prosciutto to cover the length of
the turkey breast. There should be a length of slices overhanging the top of the
chopping board, and a length overhanging the bottom, overlapping in the middle.
7. Depending on the size and shape of your breast, you may need to roll up your
breast so that it's a rough cylinder (this is easiest with two people).
8. Lay enough vertical strips of prosciutto on top of the rolled breast to cover the length, bring up the prosciutto on each side of the
board to join the strips on top of the breast, and secure with cooking twine.
9. Place a strip or two around each end of the turkey, and secure with cooking twine. You should end up with a stuffed turkey breast
fully encased in prosciutto.
10. Place, on baking paper, in a dish large enough to house the breast and roast at 180°C/350°F for approximately 2-2.5 hours
or until the internal temperature of the breast reads 80°C/180°F.

11. Transfer the breast to a carving tray, and pour the juices left in the pan to a serving jug.
12. Carve and serve, drizzling juices on top.
Scalloped Potatoes
Ingredients:
• 8-10 large potatoes
• 1 large onion
• 125g butter
• 4tbsp all-purpose flour
• 1L milk
• Parmesan cheese (preferably Parmigiano Reggiano).
Method:
1. Peel and thinly slice the potatoes and place, overlapping in a large baking dish to
form your first layer (the easiest way to do this is to use a mandoline).
2. Halve and thinly slice the onion and use your hands to separate the layers. Scatter
a quarter of them on top of the potato.
3. To begin your roux upon which to make a Mornay sauce, melt butter in a medium saucepan over medium heat.
4. Add flour and stir to combine
5. Using a whisk, gradually add the milk to the roux, stirring constantly until all incorporated and all the lumps have dissolved.
6. Increase heat to high heat while, again, stirring constantly until the sauce bubbles and thickens. Add a handful of grated parmesan
cheese, and stir until melted.
7. Take the pan off the heat and use a ladle to pour sauce over your potato and onion.
8. Keep layering potato, onion and sauce into the baking dish, finishing with potato.
9. Add a final pour of sauce and scatter the top with extra parmesan.
10. Cover with foil and bake at 180°C/350°F for an hour, removing the foil for the last 20 minutes.
Sticky Date Pudding
Ingredients:
Pudding:
• 250g bag of pitted dates
• 1tsp baking soda/bicarb
• 1 cup light brown sugar
• 125g unsalted butter, softened.
• 1 & 3/4 cups self-raising flour
• 2 eggs
• 1tsp vanilla extract
Sauce:
• 60g butter
• 1 cup light brown sugar
• 300mL thickened cream
• 1tsp vanilla extract
Method:
1. Roughly chop the dates and place in a bowl with baking soda, cover with 1 & 1/2 cups of boiling water and leave to soak for
20 mins
2. While soaking, mix together butter, sugar, eggs and vanilla with an electric mixer.
3. After the dates have soaked, pour them and the soaking liquid, along with the flour, into the pudding mixture and mix well with
a wooden spoon.
4. Pour batter into a greased and floured round springform cake tin and bake at 180°C/350°F for 40 mins or until a skewer
inserted into the cake comes out clean.
5. Towards the end of the baking, combine the sauce ingredients into a small saucepan and, stirring, bring to the boil. Reduce heat
to low and simmer a further 2 minutes.
6. Once pudding has finished baking, turn out onto a cake rack, then back onto a large circular serving plate.
7. Pierce pudding all over with a skewer and pour half the sauce over the cake.
8. Slice and serve with remaining sauce.

