FOODIE CHRISTMAS
HIGH LIFE NORTH

TAKEOVER

TURKEY URAMAKI
BY @COOKINBOIZ

INGREDIENTS
ONE PACKET PANKO

250G SUSHI RICE

BREAD CRUMB

2TBSP SUGAR
1/2 CUP RICE OR WHITE WINE
VINEGAR

ONE CARROT (JULIENNE)
CRANBERRY SAUCE
BLACK PEPPER (OPTIONAL)

NORI SHEET

GRAVY

2 EGGS

STUFFING

TURKEY STEAK
100G PLAIN FLOUR

MEET THE FOODIES
Behind the @cookinboiz account is three
lads taking the North East by storm with
their cooking challenges and alternative
recipes

Be sure to save their recipes for

those 'Inspo needed' days.
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TURKEY URAMAKI
BY @COOKINBOIZ

Step One:Sushi

rice needs to be washed

thoroughly and drained before it can be
cooked. To do this add it to a pan and rinse
with cold water until the water in the pan is
clear. Once the rice is clean fill your pan with
water to a half inch above the rice and boil
with the lid on.

Step Two:

Take your Turkey steak and cut into

strips. Take your eggs, crack them into a bowl
and gently whisk. Coat your turkey strips in
flour, then in the egg (shaking off excess) and
then coat with the Panko bread crumbs,
ready to be fried.

Step Three:Once

the water has evaporated

from your pan and the rice is cooked, take the
rice from the pan to a bowl. Mix together two
table spoons of sugar with half a cup of rice
or white wine vinegar. Pour the sugar solution
over your rice and mix with a wooden spoon.
Once mixed, set the rice aside to cool.

Step Four:

Take your nori sheet and lay it

shiny side down. Cover 2/3 of the sheet in a
thin layer of rice (The rice will be sticky,
lubricate your hands with mayonnaise to
prevent it sticking to them)Season the rice
with black pepper. (Optional)

Step Five:Lay

the nori sheet rice side down

with the rice-less 3rd closest to you. Place a
strip of cranberry sauce horizontally across
the middle of the sheet along with a generous
amount of Julienne carrot. Fry your turkey
strips.

Step Six:

Once your turkey is fried, season

and make a vertical slice through the middle
(this will help to check it is properly cooked
and allow for the strip to spread through the
roll). Take your turkey and add it to the nori
sheet, ready to be rolled.

Step Seven:Rolling

your Uramaki. Take the

bottom of your nori sheet and tuck it over and
under the filling, then continue to roll until you
have a tube. Use a rolling mat to shape. Once
you have your tube place it on cling film and
roll tightly, (This will help to keep the roll
together whilst cutting) shape one more with
your rolling mat and then cut into eight
pieces. (Cut the top and tail first, then the
remainder into six in order to get even slices
easier.)

Step Eight:Serve

with stuffing and gravy as a

wasabi and soy substitute and enjoy.
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Step One:Sushi

BY @COOKINBOIZ

rice needs to be washed thoroughly and drained before it

can be cooked. To do this add it to a pan and rinse with cold water until
the water in the pan is clear. Once the rice is clean fill your pan with water
to a half inch above the rice and boil with the lid on.

Step Two:

Take your Turkey steak and cut into strips. Take your eggs, crack

them into a bowl and gently whisk. Coat your turkey strips in flour, then in
the egg (shaking off excess) and then coat with the Panko bread crumbs,
ready to be fried.

Step Three:Once

the water has evaporated from your pan and the rice is

cooked, take the rice from the pan to a bowl. Mix together two table
spoons of sugar with half a cup of rice or white wine vinegar. Pour the
sugar solution over your rice and mix with a wooden spoon. Once mixed, set
the rice aside to cool.

Step Four:

Take your nori sheet and lay it shiny side down. Cover 2/3 of

the sheet in a thin layer of rice (The rice will be sticky, lubricate your hands
with mayonnaise to prevent it sticking to them)Season the rice with black
pepper. (Optional)

Step Five:Lay

the nori sheet rice side down with the rice-less 3rd closest to

you. Place a strip of cranberry sauce horizontally across the middle of the
sheet along with a generous amount of Julienne carrot. Fry your turkey
strips.

Step Six:

Once your turkey is fried, season and make a vertical slice

through the middle (this will help to check it is properly cooked and allow
for the strip to spread through the roll). Take your turkey and add it to the
nori sheet, ready to be rolled.

Step Seven:Rolling

your Uramaki. Take the bottom of your nori sheet and

tuck it over and under the filling, then continue to roll until you have a
tube. Use a rolling mat to shape. Once you have your tube place it on cling
film and roll tightly, (This will help to keep the roll together whilst cutting)
shape one more with your rolling mat and then cut into eight pieces. (Cut
the top and tail first, then the remainder into six in order to get even slices
easier.)

Step Eight:Serve
and enjoy.

with stuffing and gravy as a wasabi and soy substitute

PRAWN COCKTAIL
BY @LILMISSPIGGY_

INGREDIENTS
500G JUMBO KING PRAWNS
200G MAYONNAISE
50G KETCHUP
1 TBSP WORCESTERSHIRE SAUCE
1 TBSP LEMON JUICE
PAPRIKA
2 LITTLE GEM LETTUCES
CAYENNE PEPPERS

MEET THE FOODIES
You will find Georgia Griggs behind the
@lilmisspiggy account she is a fun-loving
foodie with an apatite for good food. You
will find Georgia and her signature smile
eating and drinking her way around the
North East. Word of warning, don't look at
her page while you're hungry.
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PRAWN COCKTAIL
Step One:Bring

BY @LILMISSPIGGY_

a pan of water to the boil and pop in your

prawns. Cook for around 3-4 minutes, until pink and cooked
through. Drain the prawns once they are cooked and leave to
cool.

Step Two:

Mix together the ketchup, mayonnaise, Worcestershire

sauce, paprika and lemon juice in a bowl. Leave a handful of
prawns out of the mixture to decorate with at the end.

Step Three:

Once the prawns are cool add these straight to the

sauce and mix well.

Step Four:

Line up your 6 cocktail glasses then begin to layer in

the baby gem lettuce around the outside of each glass. Top with
the prawn cocktail mixture. Using the leftover prawns, pop them
on top of the mix and finally sprinkle with a little cayenne
pepper. Serve immediately.

CREAMY SMOKED SALMON, LEEK
& POTATO SOUP
BY @POUCHERSSCRAN

INGREDIENTS

Step One:Heat

the butter in a large

saucepan and add the leeks and bay
leaf. Cook over a low heat for 8-10

LARGE KNOB OF BUTTER

mins or until the leek is really soft,

2 LARGE LEEKS, HALVED AND

then stir through the potatoes until

SLICED FINELY

coated in the butter. Pour over the

1 BAY LEAF

stock and cream and bring to a

1KG FLOURY POTATOES , DICED

simmer, then gently bubble for 10-15

1L CHICKEN OR VEGETABLE STOCK

mins until the potatoes are really

100ML DOUBLE CREAM

tender.

200G SMOKED SALMON, CUT INTO
STRIPS

Step Two:

SMALL BUNCH CHIVES

smoked salmon, stir through and

Add two-thirds of the

season. Serve the soup in deep bowls
with the remaining smoked salmon and
snipped chives on the top.

MEET THE FOODIE

Meet @pouchersscran, this travel loving foodie
gives us both eat in and dine out inspiration on
her insta. She has been committed to
supporting small and local through the
pandemic.
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PAN SEARED SCALLOPS WITH BLACK
PUDDING AND MINTED PEA PUREE
BY @THE.LOCKDOWN.CHEF

INGREDIENTS
12 FRESH KING SCALLOPS
1 HORSE SHOE BLACK PUDDING (ASK YOUR LOCAL BUTCHER)
250G FROZEN PETIT POIS

½

VEGETABLE STOCK CUBE

HAND FULL OF FRESH MINT
30G OF BUTTER

½

LEMON

PEASHOOTS TO GARNISH

MEET THE FOODIES
@the.lockdown.chef is a very talented chef
with a page full to the brim with home
cooked delights. Stan also likes to keep his
audience entertained with weekly quizzes
and plenty of banter. He is always up for a
Reaper challenge...
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PAN SEARED SCALLOPS WITH
BLACK PUDDING AND MINTED PEA
PUREE
BY @THE.LOCKDOWN.CHEF

Step One:

Put the frozen peas in a pan, add the stock cube, cover with

water and simmer for 10 mins until soft.

Step Two:

Drain the peas and place them in a bowl with the fresh mint.

Using a blender, blend until a smooth paste is formed. Taste and adjust
the seasoning (tip: if you want a smoother texture pass through a sieve).

Step Three:

Clean the scallops from the roe and wash them

under cold water. Pat them dry with kitchen roll and season them well.

Step Four:

Slice your black pudding into 1 cm slices, heat

some oil on low heat and gently fry until crispy. Turn over and repeat. Keep
warm until scallops are ready.

Step Five:

Preheat a non-stick pan on high and add a tbsp of vegetable oil.

Place the scallops in the pan and pan fry for a minute and a half, then turn
over and cook for another minute.

Step Six:

Add the butter to the pan, when it starts sizzling squeeze some of

the lemon juice to stop it from burning. Baste the scallops for 20-30
seconds

then remove from the pan.

Step Seven:

Arrange by spooning three dollops of puree on the plate, then

the black pudding and then the scallops on top

Step Eight:

Garnish with pea-shoots and a drizzle of the lemon butter.

GOATS CHEESE AND
CARAMELISED ONION TART
BY @LUCYANDLEESKITCHEN

INGREDIENTS

ONE LARGE RED ONION

1 TSP HONEY

1 TBSP OLIVE OIL

1 EGG YOLK

2 TBSP BALSAMIC VINEGAR

100ML BOILING WATER

1 TBSP BROWN SUGAR

READY TO ROLL PACK OF

1 TBSP SALTED BUTTER

PUFF PASTRY - 1 SHEET

SPRIG OF ROSEMARY CHOPPED

100G GOATS CHEESE

3 SPRIGS OF THYME CHOPPED

CUT INTO THINISH SLICES

MEET THE FOODIES
Meet Lucy and Lee of @lucyandleeskitchen a
Newcastle couple who share a passion for food.
Their food blog has a perfect mix of sweet and
savoury. These two have nailed Friday night
Pizza and prosecco night.
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GOATS CHEESE
TARTLETSS

BY @LUCYANDLEESKITCHEN

Step One:Thinly

slice the onion, and

fry in butter and oil for 5 minutes.

Step Two:

Add the vinegar, sugar,

rosemary and honey and fry for a
further 2 minutes.

Step Three:Simmer

for 30 mins+

adding extra water if needed.
Cooking longer amplifies the
flavour..

Step Four:

Meanwhile, Preheat oven

to 180 degrees.

Step Five:

Roll out puff pastry and

use a 5 inch cutter for six tartlets.
Partially press down with a 4.5 inch
cutter to create a border and egg
wash the border using the yolk.

Step Six:

Add the caramelised

onions to the middle of the pastry
base, top with the goats cheese,
thyme and pepper.

Step Seven:Bake
Step Eight:While

for 15-20 minutes.
this is baking, mix

the rocket with lemon juice and
season with salt and pepper and
place onto dish ready to be served.

Step Nine:

Place tartlet on top of

bed of rocket, drizzle balsamic glaze
to finish

HONEY ROAST HAM

BY @NORTHEASTFOODIEFAYE

INGREDIENTS
1 MEDIUM SIZED UNSMOKED

SALT AND PEPPER

GAMMON JOINT

MUSTARD - OPTIONAL

250ML GINGER ALE
HONEY X 4 TABLESPOONS
(CAN VARY, DEPENDING ON
PREFERENCE)

MEET THE FOODIES
North East Foodie Faye is originally from
West Yorkshire before moving to the North
East. @northeastfoodiefaye is always trying
out the latest foodie hotspots and takes her
audience along for the ride.
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HONEY ROAST HAM

BY @NORTHEASTFOODIEFAYE

Step One:

Select a medium

sized gammon, remove all
packaging and place in a
large sized pan. Cover with
water and bring to a boil.
Leave the gammon to simmer
for 2-3 hours.

Step Two:

Place the meat into

a large ceramic dish and add
250ml of ginger ale, salt,
pepper and cover in honey and
potentially mustard (quantity
depends on preference). Place
in the fridge overnight to chill
and marinade.

Step Three:

Place in the oven

and initially cook for 45
minutes, at a temperature of
180 degrees (fan oven),
covered with a lid or foil. Then
remove foil/ lid and cook for a
further 30-45 minutes.
Throughout, regularly spoon
the mixture over the ham to
add flavour.

Step Four:

Leave the ham to

rest for 10-15 minute. Then
carve and enjoy!

QUORN WELLINGTON
BY @THE_MACKEM_FOODIE

INGREDIENTS

187ML WHITE WINE
100ML SINGLE CREAM 1⁄4

350G QUORN MINCE

TSP CHILLI FLAKES

1 TBSP OLIVE OIL

SALT AND BLACK PEPPER

1 LARGE ONION, FINELY DICED

TO TASTE

2 CLOVES OF GARLIC, FINELY

100G FRESH

CHOPPED

BREADCRUMBS (2 SLICES

200G MUSHROOMS DICED

SMALL BREAD)

200ML VEGETABLE STOCK

1 EGG, BEATEN

3G PORCINI MUSHROOMS, FINELY

1 TBSP FRESH PARSLEY,

CHOPPED AND ADDED TO THE

FINELY CHOPPED

VEGETABLE STOCK TO REHYDRATE

1X500G BLOCK READY TO
ROLL PUFF PASTRY
1 EGG, BEATEN TO GLAZE
THE PASTRY

MEET THE FOODIE
@the_mackem_foodie Steph is a Sunderland
lass with a passion for baking. This girl's
brownies so are good she's turned it into a
side business! Check out her blog
www.themackemfoodie.co.uk for vegetarian
recipes and eating out inspo.
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QUORN WELLINGTON
BY @THE_MACKEM_FOODIE

Step One:Preheat

the oven to

200C/400F/Gas Mark 6

Step Two:

Heat the oil in a large pan and

gently cook the onions for 5 minutes until
softened but not browned. Add the garlic
and mushrooms and cook for a further 5
minutes. Stir in the vegetable stock,
porcini mushrooms and white wine. Bring
to the boil then simmer for around 5
minutes until the liquid has
reduced by half. Add the cream and chilli
flakes cook until the liquid has reduced by
half again. Season with salt and black
pepper. Remove from the heat.

Step Three:Stir

in the Quorn Mince,

breadcrumbs, egg and parsley

Step Four:

Roll out the pastry into a

rectangle shape to approximately half a
centimetre thickness and carefully spoon
the Quorn Mince into the centre of the
pastry rectangle. Draw the furthest edge
of the pastry over the mince mix towards
you forming a tube and carry on gently
rolling until the pastry completely covers
the mince and it is possible to tuck the
edge of the pastry underneath the roll.
Fold the outer edges of the tubes inwards
to seal the ends and then place on a
greased baking tray. Brush generously with
beaten egg and bake in the centre of the
oven
for 30-35 minutes until golden brown.

Step Five:

Serve with seasonal vegetables

and gravy.

Notes:

The Mince filling can be made in

advance and refrigerated until use.

BRINED ROAST TURKEY
BY @NEWCASTLEEATS_ALOT

INGREDIENTS
MEDIUM / LARGE TURKEY
LARGE CONTAINER
250G OF SALT

10 PEPPERCORNS
WARM WATER, THE AMOUNT
WILL DEPEND ON THE SIZE
OF THE TURKEY

3 ORANGES
SPRIG OF THYME
BAY LEAVES
10 WHOLE CLOVES

MEET THE FOODIES
Nicola is our resident foodie at High Life
North and was super excited when we asked
her to brine a turkey for our takeover. You
will find @newcastleeats_alot at all of the
North East foodie hotspots and keeps us in
the know for all new openings.
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BRINED ROAST
TURKEY

BY @NEWCASTLEEATS_ALOT

For years we avoided roast turkey on
our Christmas dinner due to the meat
being dry, until I learned about turkey
brining. Brining the turkey gives you
succulent meat annd a gorgeous
crispy skin.

Step One:

Make sure your turkey isn't

already basted. One day before you
wish to cook the turkey, start your
brining process. Remove all packaging
and place the turkey in a tub that can
fit into the fridge, to save space I
usually use a cooler box and top with
ice and place outside, this is even
better if you use a basting bag. To
make the brine I dissolved salt with
water, for this size turkey I used 6
litres of water and 250g of salt, the
peel of 3 oranges, cloves, bay leaf
and whole peppercorns.

Step Two:

Once your turkey has

brined for 12 - 24 hours, remove from
the fluid. Give the turkey a quick rinse
and pat with kitchen roll until
completely dry.

Step Three:

If you wish you can stuff

your turkey at this point. I wasn't using
stuffing with this turkey so I stuffed
the cavity with quartered oranges,
thyme, sage, parsley and rosemary.
Cover the whole turkey with melted
butter.

Step Four:

Add to a roasting tray,

cover loosely with foil and roast,
cooking time depends on the weight
and size of your turkey.

Step Five:

After 1 hour of cooking

remove the foil top and baste, I
wanted a really brown turkey so I
continued to baste every 20 minutes.

Step Six:

Once the turkey is cooked,

pop back into the oven and turn the
heat up to 220 for 10 to 15 minutes
and watch it turn a beautiful golden
brown.

Step Seven:

Leave to rest for 20

minutes and carve.

FAMILY FAMOUS STUFFING
BY @GEORDIE.SCRAN

INGREDIENTS (SOURCED FROM
NEWCASTLE'S GRAINGER MARKET)
ONE PORTION OF SAUSAGE

3 TABLESPOONS OF

MEAT

CARAMELISED ONION

2 ONIONS DICED

3 CLOVES OF GARLIC

3 GRANNY SMITH APPLES,

CHOPPED

PEELED AND CHOPPED.

DOZEN CHESTNUTS,

FRESH SAGE

ROASTED AND CHOPPED

4 RASHERS OF BACON

BREADCRUMBS

DICED

BUTTER

TABLESPOON OF MUSTARD

SALT AND PEPPER.

MEET THE FOODIES
We love all the support Laura
@geordie.scran is showing the hospitality
industry during the pandemic and we find
ourselves glued to her stories especially
when she's on the vino.
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FESTIVE STUFFING
Step One:

BY @GEORDIE.SCRAN

Boil your apples to soften, drain water and mash into

a purée.

Step Two:

Fry onions, garlic, bacon and sage in a little butter

until onions are soft.

Step Three:

Add chestnuts, mustard, caramelised onion and take

off the heat. Drain off excess liquid.

Step Four:

Mix together with sausage meat and apple purée. Mix

in breadcrumbs until consistency is thick.

Add salt and pepper to

taste. I also like to add spicy chutney at this point if you fancy
giving it a kick!

Step Five:

Pop into a tin and bake on 180 degrees for 40 minutes

to an hour depending on how crispy you like it! Also add some
time for larger portions. I also give mine a mix 30 minutes in to
ensure it’s cooked through.

PIGS IN BLANKETS
BY @TOONFATLADIES

INGREDIENTS
12 RASHERS OF UNSMOKED

A FEW SPRIGS OF FRESH

STREAKY BACON FROM

HERBS SUCH AS SAGE,

BLOCK & BOTTLE ON

THYME, ROSEMARY ETC.

HEATON ROAD

3 TABLESPOONS

12 CHIPOLATA SAUSAGES

WORCESTERSHIRE SAUCE

FROM GEORDIE BANGERS IN

2 TEASPOONS RUNNY

GRAINGER MARKET

HONEY

MEET THE FOODIES

Queens of the pun these two ladies are
absolutely fabulous. Their no holds barred
approach to social is both refreshing and
captivating. @toonfatladies grid is finger
lickin' good.
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PIGS IN BLANKETS
BY @TOONFATLADIES
Step One:Stretch

your bacon with

the sharp end of the knife, making
it thinner will crisp it up

Step Two:

Sprinkle over a few

sprigs of herbs, place the sausage
at one end and roll the bacon
around it until it’s all cosy

Step Three:

Cook in a pre-heated

oven at 180°C for 25 to 30 minutes,
or until cooked through

Step Four:

Scrape the pigs in

blankets from the bottom of the
tray, leaving them in there, then
add the Worcestershire sauce and
give it a good shake, scraping all
the caramelisation from the bottom

Step Five:Drizzle

over the honey,

then place on a medium heat on
the hob and bring to the boil until
caramelised, shaking continuously
to coat. Serve immediately with a
dip of your choice

CHICKEN & PORK TERRINE
BY @MISSHANGRY_NCL

INGREDIENTS
500G PORK MINCE

2 HANDFULS OF

500G CHICKEN BREAST MINCED

PISTACHIO

16 RASHERS OF STREAKY BACON

1 TSP GARLIC POWDER

1 ONION

1/2 TSP FENNEL

1 TBSP BRANDY (OPTIONAL)

1/2 TSP THYME

8-10 SOFT DRIED APRICOTS

SALT AND PEPPER TO
SEASON

MEET THE FOODIES
Rebs also known as @misshangry_ncl is both
a foodie and very talented cook, in fact, it
would be easy to mistake Rebs for a
professional chef. Hit up her insta page for
direct access to all of her recipes.
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CHICKEN AND PORK
TERRINE
BY @MISSHANGRY_NCL
Step One:Dice

your onion and fry

until soft, add your brandy and
cook this off. Set to one side to
cool

Step Two:

Pre-heat your oven to

180 degrees.

Step Three:Put

your mince and

chicken into separate mixing bowls.

Step Four:

Chop up your apricots

and add to the chicken along with
the garlic powder.

Step Five:

To the pork add the

thyme, fennel, pistachios and the
cooled onions and mix well.

Step Six:

Lay out the bacon in your

loaf tin making sure there is some
overhang.

Step Seven:

Half each mixture and

layer in your tin - alternate pork
then chicken - and wrap the
remaining bacon over the top.

Step Eight:

Then put in the oven

for 45mins - 1 hour. When cooked
your terrine should feel firm to
touch.

Step Nine:

Drain any juices off and

let cool slightly before serving.

CAULIFLOWER CHEESE
@REVIBEMARKETING

INGREDIENTS
200G GRATED CHEESE (STRONGER THE BETTER)
1 HEAD OF CAULIFLOWER
300G-400G OF CREME FRAICHE
4 SLICES OF WHITE BREAD

MEET THE FOODIES
Laura of @ReVIBeMarketing stepped in to
help out the foodies with her Christmas
Cauliflower Cheese. Never one to miss out on
a party Laura has rustled us up a festive
favourite.
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CAULIFLOWER CHEESE
BY @REVIBEMARKETING

Step One:

Pre-heat oven to 180 degrees.

Step Two:

Chop the cauliflower head into really small pieces.

Step Three:

Place the cauliflower into a saucepan and bring to

the boil, once the water is boiling bring to a simmer for 5
minutes. Drain the cauliflower and add to an oven proof dish.

Step Four:

Add half of the grated cheese to the creme fraiche

and season with black pepper. Pour the mixture over the
cauliflower.

Step Five

Top with the remainder of the cheese.

Step Six:

Chop the bread into pieces and whizz in a blender

until you have crumbs, finish the cauliflower by topping with the
breadcrumbs and bake in the oven for 45 minutes.

SPROUTS WITH PANCETTA
BY @CHARLOTTEKIDD.EATS

INGREDIENTS

METHOD

250G OF BRUSSELS

Step One:

SPROUTS

degrees.

103G OF PANCETTA

Step Two:

1/2 TEASPOON GARLIC
POWDER OR FRESH GARLIC

Pre-heat the oven to 180

Cut the ends off the

sprouts and slice in half.

1 TABLESPOON OF

Step Three:

BALSAMIC VINEGAR

with salt, pepper and garlic then

SALT & PEPPER

add the pancetta.

Step Four:

Add to a tray, season

Put in the oven for 20

minutes.

Step Five:

Take out of the oven,

add the balsamic and return to the
oven for 10 more minutes.

MEET THE FOODIE
Charlotte Kidd is the foodie Queen of Taco
Tuesday, her Instagram grid is full of
fabulous foodie goodness. Charlotte's food
presentation is on point @Charlottekidd.eats.
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CRISPY ROAST POTATOES
BY @BRUNCHANDLUNCHUK

INGREDIENTS

MARIS PIPER POTATOES
4-5 TBSP OF GOOSE FAT
1 WHOLE BULB OF GARLIC
ROSEMARY
THYME

MEET THE FOODIES
Behind the @brunchandlunchuk account is lovely
foodie Fay. Her Instagram is full of mouth
watering food to drool over. Fay has the
ultimate North East restaurant guide on her
instagram Stories split by area, as a great
reference tool. She collaborated with North
East foodies to cover the whole North East.
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R O A S T P O T A T O E S BY @BRUNCHANDLUNCHUK
Step One:

Heat the oven up to 200°

Step Two:

Place the goose fat on your baking trays and place

inside the oven until you can hear it crackle.

Step Three:

Peel, chop and boil your potatoes in boiling salted

water for 15/20 minutes.

Step Four:

Once boiled, pop your pots in a colander and shake

to make them super fluffy.

Step Five:
careful!)

Take your tray of oil out of the oven (it may spit, be

and place your whole garlic bulb, chopped in half

amongst the potatoes, fresh rosemary and thyme.

Step Six:

Keep rotating for 20/30 minutes until super crispy,

place in a bowl and enjoy!
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ROAST POTATOES
BY @BRUNCHANDLUNCHUK

Step One:Heat

the oven

up to 200°

Step Two:

Place the

goose fat on your baking
trays inside the oven until
you can hear it crackle.

Step Three:

Peel, chop

and boil your potatoes in
boiling salted water for
15/20 minutes.

Step Four:

Once boiled,

pop your pots in a
colander and shake to
make them super fluffy.

Step Five:

Take your tray

of oil out of the oven (it
may spit, be careful!)

and

place your whole garlic
bulb, chopped in half
amongst the potatoes,
fresh rosemary and thyme.

Step Six:

Keep rotating

for 20/30 minutes until
super crispy, place in a
bowl and enjoy!

BRAISED RED CABBAGE
BY
@JOHNS_NORTHEAST_FOOD

INGREDIENTS

1 LARGE OR 2 SMALL RED CABBAGE
1 RED ONION
125G DARK BROWN SUGAR
150ML RED WINE VINEGAR

750ML RED WINE
2 CINNAMON STICKS
2 STAR ANISE
6 CLOVES
6 JUNIPER BERRIES

MEET THE FOODIES
Behind the @johns_northeast_food account
is a culinary pizza chef with a love for fine
dining. There aren't many North East fine
dining restaurants that this connoisseur
hasn't been to.
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BRAISED RED CABBAGE
BY @JOHNS_NORTHEAST_FOOD
Step One:

Remove outer leaves and

thinly slice the red cabbage and red
onion.

Step Two:

Sweat off the onion in a

heavy bottomed pan until soft.

Step Three:

Add the sugar and

vinegar to the pan and reduce till
you have a syrup consistency, then
add the cabbage and spices and mix.

Step Four:

Pour the full bottle of red

wine into the pan and mix, cook on a
low heat till the red wine has
reduced and your cabbage is tender,
season to taste.

HONEY ROAST PARSIPS
BY @AMYS.FOODIARY

INGREDIENTS
2 PARSNIPS (PEELED OPTIONAL)
2 TBSP RUNNY HONEY
1 1/2 TSP BUTTER
1/2 BUNCH FRESH THYME
SPRINKLE OF SALT AND PEPPER

MEET THE FOODIES
Check out @amys.foodiary grid for the most
spectacular Christmas theme. We want to
try out all of her Christmas treats. Her
inspiration for porridge bowls is second to
none.
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CAULIFLOWER
CHEESE
BY @AMYS.FOODIARY
Step One:

Chop the parsnips into

1/8ths.

Step Two:

Blanch in boiling salted

water for 5 minutes.

Step Three:

Toss in the honey,

butter, thyme, salt and pepper;
making sure the parsnips are fully
coated.

Step Four:

Put in a baking tray and

bake at 200

ºC

for 20-30 minutes

until you can pick them up with a
fork.

Step Five:

Serve with some more

fresh thyme and enjoy!

PROPER NORTHERN GRAVY
BY @FATBOTTOMFOODIES

INGREDIENTS
GRAVY GRANULES
2 LARGE ONIONS
SALT
PEPPER
STOCK FROM THE CHRISTMAS TURKEY
OR OTHER MEAT JUICES

MEET THE FOODIES
Behind the @fatbottomfoodies account is
three ladies eating their way around the
toon. Their page is full of eating out
inspo along with their piggy rating of
the venue.
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PROPER
NORTHERN
GRAVY

BY @FATBOTTOMFOODIES

Step One:

First, when your meat is

cooked take it out of the slow
cooker so you're left with just the
stock.

Step Two:

Grab your gravy

granules, preferably meat granules
for an intense flavour.

Step Three:

Pour approximately

half of the granules into the slow
cooker.

Step Four:

Whisk, whisk & whisk!

Make sure that the gravy granules
have dissolved. (It should look nice
and thick).

Step Five:

Whilst leaving the gravy

to simmer on a low heat, dice and
fry two large onions.

Step Six:

Add a dollop of mint

sauce to add extra flavour.

Step Seven:

Add your onions to

the slow cooker.

Step Eight:

Season with salt and

pepper to finish.

MEET THE FOODIES
Jo from @acannycuppa account is a self
confessed patisserie addict who stands by the
moto 'there is no greater love than the love of
food.' We certainly agree with you Jo!

CHRISTMAS PUDDING
BY @ACANNYCUPPA

INGREDIENTS

110G SHREDDED SUET (I USE
VEGETABLE SUET)

2 EGGS

50G SIFTED SELF RAISING FLOUR

75ML OF BARLEY WINE (IF YOU CAN’T

110G WHITE BREADCRUMBS

GET BARLEY WINE USE EXTRA STOUT)

1 LEVEL TEASPOON OF MIXED SPICE

*I USE DURHAM BREWERY’S

1/4 TEASPOON FRESHLY GROUND

BENEDICTUS

NUTMEG

75ML OF STOUT

A ‘GOOD’ PINCH OF GROUND

*I USE HALF CULLERCOATS BREWERY

CINNAMON

POLLY DONKIN OATMEAL STOUT AND

225G SOFT DARK BROWN SUGAR

HALF SAMUEL SMITH’S IMPERIAL

110G SULTANAS

STOUT

110G RAISINS, 275G CURRANTS

2 TABLESPOONS OF RUM

25G MIXED PEEL

*I USE A NEW NEWCASTLE RUM

25G CHOPPED ALMONDS (I WHIZZ

CALLED FORTUNA SCRIPT, AS I HAD

THESE IN THE FOOD PROCESSOR TO

KINDLY BEEN SENT A SAMPLE

MAKE THEM EVEN SMALLER)
1 SMALL COOKING APPLE, PEELED,
CORED AND FINELY CHOPPED
GRATED ZEST OF HALF A LEMON AND
HALF AN ORANGE (I USUALLY DO A
WHOLE ONE OF EACH AS LOTS OF
ZEST STICKS TO THE GRATER AND
THEN YOU DON’T NEED TO BE
WORRIED ABOUT REMOVING IT ALL)
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TRADITIONAL STEAMED
PUDDING
BY @ACANNYCUPPA
Step One:Take

a large mixing bowl

and add in the suet, flour,
breadcrumbs, spices and sugar and
stir to mix throughly.

Step Two:

Add in the dried fruit,

mixed peel, almonds, apple and zest,
giving a good stir as you add each
ingredient.

Step Three:

In another bowl or large

measuring jug, add in the barley
wine, stout and rum, then crack the
eggs into the alcohol mixture and
beat throughly.

Step Four:

Pour this into the fruit

mixture and stir. This is where my
family tradition comes in.

Everyone

in the house when the pudding is
being made, should stir the mixture
(anti-clockwise) and make a wish.
The mixture should be fairly sloppy
and fall immediately from the spoon.
If it doesn’t, add more stout (as
mentioned above, I usually am quite
liberal with extra stout, barley wine
and rum at this point!!). Cover the
bowl with a tea towel and leave it in
a cool place overnight.

Step Five:

The next morning put the

mixture into a lightly greased
pudding basin and cover it with a
double sheet of greaseproof paper,
add a sheet of foil and use some
string to tie it securely. You can also
make a handle with some string,
which helps get it out of the steamer.

Step Six:

Steam the pudding in a

steamer over a pan of simmering
water for 8 hours.
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TRADITIONAL
CHRISTMAS PUDDING
BY @ACANNYCUPPA

If you don’t have a steamer (I use one my parents got as a
wedding gift in 1966) you can make one with a colander and a
pan lid.

Make sure you keep an eye on the water level and top

up with boiling water as and when needed.

Step Seven:

After eight hours the pudding is done.

Let it go

absolutely cold and replace the greaseproof paper, foil and
string.

Then it’s all ready for Christmas Day, just store it in a

cool dark place.

Step Eight:

On Christmas Day you need to steam the pudding for

around two hours using the same method as before. You can let
it sit there for a while, until you are ready, just remember to top
up the water.

Tip:

If you want to make individual puddings, this mixture makes

8. The initial steam would be 3 hours and then they just need an
hour on Christmas Day.

I’ve made these as presents before,

wrapped them in muslin and tied them up with tartan ribbon and
they look very pretty.

BAILEYS YULE LOG
BY @TOONIEFOODIE

INGREDIENTS

1 TSP VANILLA EXTRACT
75G PLAIN FLOUR
3 EGGS, LARGE
25G COCOA POWDER
120G GOLDEN CASTER SUGAR

200 ML DOUBLE CREAM
2TBSP OF BAILEYS
2 TBSP OF COCOA
POWDER
3 TBSP OF ICING SUGAR
4 TBSP OF BUTTER

MEET THE FOODIES
Rebecca from the @tooniefoodie is full to
the brim with delicious healthy food and has
just released a brunch e-book that's
available to purchase via the link in her bio.
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BAILEYS YULE LOG
Step One:

BY @TOONIEFOODIE

First, preheat your oven to 180°C/fan, 160°C/oven or gas

mark 4. Lightly grease a 30cm x 24cm/12in x 9in swiss roll tin and line
with grease proof baking paper.

Step Two:

With an electric whisk, beat together the eggs, vanilla

extract and the caster sugar for about 6 mins, or until you have a
mixture that forms a firm trail when the beaters are lifted up.

Step Three:
Step Four:

Sift in the flour and cocoa powder and mix!

Place in the prepared tin, spreading to the edges with the

back of a spoon. Bake for 10-12mins until the top feels springy to
touch.

Step Five:

Remove from the oven and leave to cool for about 4mins

(doesn’t need to be completely cool at this point!)

Step Six:

Next, dust a large sheet of non-stick baking paper with

icing sugar and gently slide the sponge on to it. Roll it up carefully in
the paper and leave seam side down until completely cold.

Step Seven:

Meanwhile, blend together the cocoa, sugar and butter

for the icing and leave in the fridge. Then, whip up the Baileys and
double cream. Carefully unroll the cold sponge and spread with the
cream right to the edges. Re-roll the sponge and slide on to a plate
or chopping board. Cover with the chocolate icing and dust with
snow… I mean icing sugar…
If you fancy an extra-chocolatey hit, you can sprinkle chopped up
flake over the top! Why not?!
I really hope you enjoy this recipe! Please let me know if
you loved it by tagging me (@tooniefoodie) in your posts! Hope you all
have a smashing Christmas!

MELT IN THE MIDDLE
PUDDING

BY @MESSYMASSEYKITCHEN

INGREDIENTS

250G UNSALTED BUTTER
200G DARK CHOCOLATE
6 TBSP COCOA POWDER
4 EGGS & 4 EGG YOLKS
200G CASTER SUGAR
200G PLAIN FLOUR

MEET THE FOODIES
Amy of @messymasseykitchen shares food
she's cooked from recipes sourced from
around the world. Her melt in the middle
pudding just looks out of this world.
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MELT IN THE MIDDLE
PUDDING

BY @MESSYMASSEYKITCHEN

Step One:

Melt 50g of butter in a

small saucepan over a medium heat.
Coat the insides of 6 ramekins with
the melted butter using a pastry
brush. Use upward brushstrokes up
the sides of the ramekin. Place the
ramekins in the fridge for 15 minutes.
You should have some melted butter
left over.

Step Two:

Remove the ramekins from

the fridge and coat with another
layer of melted butter

Step Three:

.

Add a heaped tbsp of

cocoa powder into each ramekin and
shake the powder around until the
cocoa powder has completely coated
the insides of the ramekin.

Step Four:

Heat a saucepan full of

water gently over a medium-low heat
and place a glass bowl over the top.
Add the remaining butter and
chocolate to the bowl and stir
continuously until the chocolate and
butter has melted.

Step Five:

In a separate bowl, whisk

the eggs, egg yolks and sugar
together until pale and creamy. You
may want to use a stand mixer for
this. Sift the flour into the eggs and
stir until combined. Add the
chocolate mixture to the bowl, a
little at a time and continually stir
until well combined.

Step Six:

Pour the mixture into the

prepared ramekins. You may wish to
tip the mixture into a measuring jug
first.
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MELT IN THE MIDDLE
PUDDING

BY @MESSYMASSEYKITCHEN

Step Seven:

Place the ramekins in

the fridge for 20 minutes and
preheat your oven to 200

Step Eight:

ºC.

After 20 minutes, place

the ramekins onto a baking tray and
bake in the centre of your preheated
oven for 15 minutes.

Step Nine:

Remove the fondants from

the oven and leave to stand for one
minute before serving.

Step Ten:

Using a tea towel, pick up

a ramekin and gently tip it forward
into the palm of your hand to loosen
the fondant from the sides of the
ramekin. Tip back into the ramekin or
onto a plate.

STEAMED CHRISTMAS
PUDDING

BY @NORTH_EAST_EATS_BLOGGER

INGREDIENTS

500G MIX OF RAISINS,

180G LIGHT MUSCOVADO

CURRANTS AND SULTANAS

SUGAR

140G GLACÉ CHERRIES

180G WHITE BREADCRUMBS

50G MIXED PEEL

125G SELF RAISING FLOUR

ZEST OF ONE LEMON

1 TSP MIXED SPICE

2 CARROTS, PEELED &

1/2 TSP NUTMEG

GRATED

180G BUTTER

200ML BRANDY

2 EGGS, BEATEN

MEET THE FOODIES
North East Eats and Kids is run by Nikki, a
foodie meets lifestyle blogger with two
children. Her blog is full of kid friendly
recipes and fun filled family days out.
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STEAMED CHRISTMAS PUDDING
BY @NORTHEASTEATSANDKIDS
Step One:Mix

the fruit, zest and carrots with the brandy, cover and

leave to soak overnight.

Step Two:

Mix the dry ingredients together. Combine with the butter

and eggs then add in the soaked fruit mixture. Don’t forget to make
your wish.

Step Three:Grease

a 1.75l pudding basin with butter. Spoon in the

mixture and press down well.

Step Four:

Cover the top of the bowl with two layers of greaseproof

paper and one layer of foil. Secure by tying a length of string around
the rim.

Step Five:

Place an upturned saucer in to the bottom of a large pan.

Lower the pudding in to the pan and fill with water until it comes to
half way up the bowl.

Step Six:

Steam, on a low heat for 6-7 hours, topping up the water

when needed. A skewer inserted in to the centre of the pudding
should come out clean.

Step Seven:

To store, allow to cool then keep in a cool, dry

cupboard. The pudding will keep for up to 6 months.
I

Step Eight:

On the day, steam for an hour or pop in the microwave

for 1-2 minutes.

Step Nine:

Serve with thick double cream or vanilla ice cream.

FESTIVE PAVLOVA
BY @GEORDIEBAIT

INGREDIENTS
250G ICING SUGAR

3 TEASPOONS OF

4 EGG WHITES

CORNFLOUR

500ML WHIPPING CREAM

1 TEASPOON OF WHITE

300G OF BERRIES (I USED

WINE VINEGAR

STRAWBERRIES, BLUEBERRIES AND
RASPBERRIES)

MEET THE FOODIES
Super smiley Vicki is a SEN teacher by day
and a foodie by night. On Vicki's insta,
@geordiebait you'll find home cooked
delights and lots of affordable, good quality
scran from around the Newcastle area.
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FESTIVE PAVLOVA

BY @GEORDIEBAIT
ºC.

Step One:

Preheat the oven to 150

Step Two:

Put baking parchment paper on two baking trays.

Step Three:

Make the meringue - put the icing sugar and egg whites

in a food mixer and whisk for 10 minutes.

Step Four:

When a glossy peak forms, use a spatula to mix the

cornflour and white wine vinegar.

Step Five:

Divide the meringue mixture and form two large meringue

circles.

Step Six:

Bake for 45 minutes and leave in the oven to cool.

Step Seven:

Whip up the cream using a whisk and place the cream in

between both meringues and add on top of the meringue too.

Step Eight:

Now for the fun bit - decoration! Have as much fun as

you want adding fruit on top of your meringue.

Festive Tip:

To make it extra festive, melt Terry’s chocolate orange

and pour over the pavlova!

CHEESEBOARD
BY @NETASTYTREATS

INGREDIENTS
NORTHUMBERLAND CHEESE

BRIE

COMPANY - SMOKED

JARLSBERG

NORTHUMBERLAND CHEESE

CHRISTMAS CHUTNEY

COMPANY - NETTLE

NYE CHUTNEY

WENSLEYDALE WITH CRANBERRIES
ROTHBURY RED LEICESTER
COQUETDALE CHEESE

MEET THE FOODIES
@netastytreats has put together a fabulous
cheeseboard for the HLN foodie takeover.
We might try this out this weekend to get
into the Christmas spirit! Check out her
hashtag #netastytreats. We love your new
rebrand Deile!
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CHEESEBOARD
BY @NETASTYTREATS

Step one:

All products can be

purchased from Blagdon Farm Shop located at the Milkhope Centre,
Northumberland.

Step Two:

The chutney's are from

Hawkshead from Ambleside in the
Lake District.
1. Never store the cheese in the
fridge door, where it can be
vulnerable to temperature swings.
2. Always have a familiar flavour
cheese on a board for those who
aren't sure or not daring enough
to try different cheeses and one
with an exciting flavour. I've gone
for the Coquetdale Cheese for
the familiar cheddar and the
Northumberland Cheese Company
Nettle to spice it up a bit.
3. Trim the mould - don't throw it!
The cheese under the mould is
fine.. even if it's hard just grate
it.

ALCOHOLIC HOT CHOCOLATE
BY @EATINGAROUNDTHETOON

INGREDIENTS

METHOD

500ML MILK

Step one:

100G DARK CHOCOLATE

chocolate into small pieces.

Chop all of the

(CHOPPED)

Step two:

75G CHOCOLATE ORANGE

cooker and turn on low for

(CHOPPED)

2hours.

150ML DOUBLE CREAM

Add cream to the slow

Step Three:

Add in milk and

chocolate and stir half way
through.

Step Four:

Pour into mugs along

with your selected alcohol and
top with marshmallows.

MEET THE FOODIES
Cocktails, sweet treats, copious carbs... this
account has it all. We love the diversity of
the @eatingaroundthetoon grid. Check out
this account for the best foodie inspiration
stories in highlights.
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We have loved collaborating with North East foodies
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Tag us in your festive makes @High_Life_North

