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Introduction


We here in the Mercier Press offices know how stressful it can be to cook for your family and friends for the Christmas period. So to help you through this difficult time we have selected a few of our favourite dishes from Paul Callaghan's 'Calso Cooks: Real Food Made Easy', Sheila Kiely's 'Gimme the Recipe' and Rosanne Hewitt-Cromwell's 'Like Mam Used to Bake'. We hope you enjoy our selections as much as we do.


And to help combat those January blues we are offering two special offers. An exclusive reader discount from our website for our ‘Irish Cookbook Collection’ featuring Donal Skehan, Rosanne Hewitt-Cromwell and Sheila Kiely. Click here and use code ‘exclusive’ at checkout to receive 10% off this wonderful collection*. This is a further 10% discount in addition to the 10% discount for our website customers. Plus we are giving away free copies of the ebook editions of 'Gimme the Recipe' or 'Like Mam Used to Bake' to the first twenty people who sign up to the Mercier Press newsletter. Just go to www.mercierpress.ie and scroll down on the right hand side to add your email address to join our newsletter mailing list. Then send an email to info@mercierpress.ie and let us know which of the two cookbooks you would like to receive.






The Mercier Press team








*Limited to one per user and valid until 28 Feb 2014.
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Oven Heat and Temperatures


These recipes are from three different chefs who use different types of ovens i.e. fan assisted, conventional or gas ovens. Paul and Sheila both use fan ovens while Rosanne uses a conventional oven so please amend the recipes according to your oven. 







TEMPERATURE CONVERSION TABLE








	

Fan Oven Celsius




	

Conventional Oven




	

Gas Mark




	

Fahrenheit









	

90oC (Very cool)




	

110oC




	

¼




	

225oF









	

110oC




	

130oC




	

½




	

266oF









	

120oC (Cool)




	

140oC




	

1




	

284oF









	

130oC




	

150oC




	

2




	

302oF









	

140oC (Moderate)




	

160oC




	

3




	

320oF









	

150oC




	

170oC




	

3




	

338oF









	

160oC




	

180oC




	

4




	

356oF









	

170oC (Mod. Hot)




	

190oC




	

5




	

374oF









	

180oC




	

200oC




	

6




	

392oF









	

190oC




	

210oC




	

6




	

410oF









	

200oC (Hot)




	

220oC




	

7




	

428oF









	

210oC




	

230oC




	

8




	

450oF









	

220oC (Very Hot)




	

240oC




	

9




	

464oF
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Like Mam Used To Bake Christmas Checklist November


Make Christmas cake, pudding and mincemeat


All benefit from time to mature so the earlier you make them the better they will taste.


Write guest lists and send invitations


People book up quickly as December draws closer so it’s best to get in early. Write a guest list for each event that you plan to host over the Christmas season. A simple text, email or phone call will do. Alternatively you could design and send an e-invitation or a traditional card one.


Make appointments


Hair salons, barbers, beauticians etc. will be busier than normal during December so make appointments early to avoid disappointment.


Book babysitters


EVERYONE will be going out in December meaning local babysitters will be in high demand. You could also arrange a babysitting swap with family/friends, you babysit for them and vice versa.


Defrost and clean out the freezer


Make room for ice for drinks and any party foods that you want to make/buy in advance.


Clean out larder/store cupboard


Clear out the store cupboard binning anything that is out of date. Write a list and buy non perishable items that need to be replaced or bought especially for Christmas entertaining. Stick a piece of paper on the back of the door and write a list of any items as they run out during the month.


Place order with butcher


Order you turkey and ham and any other large joints of meat that you may require, and arrange a date close to Christmas day for collection.


Book online grocery delivery


If you plan to do your grocery shopping for Christmas day online book your delivery slot well in advance to ensure it arrives at a time that suits you.


Order fuel


If you will require gas/oil/coal etc. make sure to book in a delivery to avoid a cold Christmas.


Buy cards, stamps and wrapping paper


Write, address and stamp cards ready for posting.


If you haven’t done so already do up a spreadsheet with names and addresses of everyone on your Christmas card list. If you want to be super organised you could also do up an address label template that you can simply print out each year.


Place online orders


If shopping online or buying items not available in shops place orders early to allow for delivery or to allow for a plan b if an item is not available.


Check Christmas lights


There’s nothing worse than finding that lights don’t work when you are just about to put them on the tree. Test the lights in advance so that you can replace any if needed to avoid stress and disappointment when you are knee deep in pine needles and baubles.


Write December engagements on calendar


Write down all engagements for December on a calendar or planner that the whole family has access to to avoid double booking any dates.
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Like Mam Used To Bake Christmas Checklist December


Post your cards


I like to do this nice and early, I love walking to the post box with a bundle of carefully addressed envelopes and for me it kicks off the home stretch to the big day.


Deep clean the house


This year I’m breaking it down room by room as opposed to spending one torturous day cleaning. Whichever way you do it the basics for each room are the same: declutter, organise, clean and decorate. If you do the big clean nice and early you will just have to dust and hoover/mop Christmas week.


Wash and iron guest room bed linen


Finalise plans for the main meal


Decide exactly what you will cook, write a list of ingredients and print out recipes for quick reference on the day. Don’t be afraid to ask guests to help out, they could each bring items to save you cooking starters/sides/dessert.


Check table linen, china and crockery


If you don’t have enough for the day buy anything needed or arrange for guests to bring items with them to use on the day.


Fill the freezer


If you are cooking family favourites early in the month cook double quantities and freeze half. On days that you are busy later in the month you will have meals ready to go without any effort.


Freeze some veg


Peel and chop some veg and freeze in freezer bags. If you decide to do some last minute entertaining or are strapped for time when entertaining you will have side dishes ready to go.





OEBPS/Images/facebook-logo_fmt.jpeg





OEBPS/Images/table.jpg
DRY INGREDIENTS

e mperial
e % ounce
105 e

% Yoz
- Yioz

= toz

=5 20z

s 30z

100-125 ki

- 5 Llavips

- gl Wetric Imperial
m “ 25m1 1 ﬂuniuu:
= b 50 2 S
2508 o i :

= . 125 ]

2 i 150 s

3250 1 S ;

o 130z 2 :

= 2 25 s

e 150z 2 ?

2y i fEe 10

Ikg (1000g) 24lb 300mi 0.87 pint.

: itre (1000mD) " 75 i
mer
Sma"::::up 8 fuid ounces

150m1





OEBPS/Images/title.jpg
Easy Recipes for

Ch~istmas
Ceeoking

A short collection of receipes
from Paul Callaghan, Sheila Kiely
& Rosanne Hewitt-Cromwell

MERCIER PRESS

IRISH PUBLISHER - [RISH STORY





OEBPS/Images/robin.jpg





OEBPS/Images/MercierGreen_fmt.jpeg





OEBPS/Images/cover0001.jpg
Easy Recipes for & % B0

Christmas
C&&ébn 9






OEBPS/Images/robin0001.jpg





OEBPS/Images/twitter-logo_fmt.jpeg





