
Christmas Recipes & Cooking Instructions



Thank you for choosing Provenance to provide your festive feast this 

Christmas. We source our grass fed, free range meat from family 

farmers whom we have worked with since we first opened in 2013. 

Our turkeys come from Essex and Warwickshire and are 

grown slowly to give the animals a longer and happier life, 

and to ensure maximum flavour and tenderness.

Inside, you will find our recommended cooking times for all the 

centrepieces and trimmings. We also have included recipes for  

both Christmas day and ideas on what to do with your leftovers.

Merry Christmas from the whole  
Provenance family!



Whole Bronze  
Turkey

Oven: 180˚C.  

Cooking time: 40 minutes per 

kilogram for the first 4 kilograms 

and 45 minutes for every kilogram  

over that weight. 

Resting Time: At least an hour. 

See the Christmas Day section for  

the full recipe with gravy.

Boneless Gammon

Oven: 180˚C.  

Cooking time: Boil for 40 

minutes per kilogram. Leave 

to cool, remove the outer layer, 

score gently, cover with glaze and 

cook for another 30-40 minutes 

basting every 10 minutes. 

Resting Time: At least 20  

minutes to let the glaze set in. 

See Christmas Day section for 

the full recipe with glaze

Centrepiece Cooking Instructions Provenance Hand Select 
Traditional Christmas Ham

Oven: 180˚C. 

Cooking time: Place the ham in a large roasting 

tray with an inch of water and cover with 

tin foil. Cook for 1.5 hours for a whole ham 

and 1 hour for a half until it is fully heated 

through (this ham is already cooked you are 

just reheating it). Once reheated, take it out 

of the oven, remove the skin, lightly score 

the flesh and glaze, then put back in the oven 

for 30 minutes basting every 10 minutes. 

Resting time:  15 minutes.   

See Christmas Day section for glaze recipes.

Boneless Ham

Oven: 180˚C.  

Cooking time: Place the ham in a large roasting 

tray with an inch of water and cover with tin foil. 

Cook for 1.5 hours for a 5kg ham, 1 hour for a 

2.5kg ham and 40 minutes for a 1.25kg ham, 

until it is fully heated through (this ham is already 

cooked you are just reheating it). Once reheated, 

take it out of the oven, remove the skin, lightly 

score the flesh and glaze, then put back in the 

oven for 30 minutes basting every 10 minutes.

Resting time:  15 minutes.   

See Christmas Day section for glaze recipes.

4 5



Cockerel

Oven: 180˚C.  

Cooking time: 40 minutes 

per kilogram plus 20 

minutes at the end. 

Resting Time:  

At least 25 minutes.

Goose & Duck 

Oven: 220˚C for the first 10 

minutes, then 160˚C thereafter.

Cooking time: First 10 minutes 

at 220˚C then turn down to 

160˚C and cook for 20 minutes 

per kilogram for medium rare, 

30 minutes per kilogram for well 

done. Basting every 20 minutes to 

achieve a good, all-round colour.  

Resting Time: At least 30 minutes.

Three Bird 
Roast

Oven: 170˚C.  

Cooking time: These can vary 

in size depending on the birds, 

however we would suggest  

50 minutes per kilogram. 

Resting Time: At least an hour.

Rib of Beef

Oven: 180˚C.  

Cooking time: Sear for 5-6 

minutes in a pan on a medium heat 

to colour all over. Then, put in the 

oven for 35 minutes per kilogram 

for medium rare (52˚C on a 

thermometer), or 45 minutes per 

kilogram for medium (62˚C).

Resting Time: 45 minutes (65˚C)

Turkey Crown

Oven: 180˚C.  

Cooking time: 25 minutes per 

kilogram plus an extra 20 minutes. 

Resting Time: 20-30 minutes.
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Chipolatas

Oven: 180˚C.  

Cooking time: 10-15 

minutes or in the frying pan. 

Stuffing

Oven: 180˚C.  

Cooking time: 15-20 minutes  

if rolled into balls or cook  

inside the turkey. 

Pigs in Blanket &  
Devils on Horseback 

Oven: 180˚C.  

Cooking time: 10-15 minutes. 

Trimmings & Key Ingredients

Orange & Thyme  
Turkey Butter

Honey & Mustard 
Ham & Gammon Glaze

Sweet and salty, this glaze gives the ham 

and gammon that extra wow factor. 

Cover the gammon or ham in glaze 

before putting in the oven, basting every 

10 minutes to ensure it is covered.

An infused butter is a wonderful way of adding 

flavour and moisture to the turkey.

Prior to using, leave out of the fridge for about an 

hour to allow it to soften, this makes it easier to 

get under the skin. Take the turkey and loosen the 

skin from the breast meat with your hands or use a 

rubber tipped spatula to separate them, taking care 

not to break the skin.

Add the butter under the skin, use your hands to 

manipulate it to go all over the breast area. Roast 

the turkey as per the cooking instructions.
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Sage & Orange Dry Turkey Brine

Method:

Brining is a great way to add moisture to the turkey, our homemade dry brine is infused with 

sage and orange for added flavour. For best results brine the turkey the night before, cover 

the bird with a liberal coating  all over. Leave the turkey in a tray in the fridge overnight and 

rinse off in the morning, (it doesn’t have to be completely rinsed), alternatively you can brush 

off the excess brine with a pastry brush. Roast the turkey as per the cooking instructions.

Old Fashioned Ham Glaze

Maple & Miso Ham Glaze

Ingredients: (makes enough for a large ham)

100g Red miso paste 

200ml Maple syrup 

100g Brown sugar 

1 Star anise  

Ingredients: (makes enough for a large ham)

½ Jar good quality marmalade 

100ml Whiskey 

100g Brown Demerara sugar

Method, use same method for both glazes:

Put all ingredients in a saucepan and warm to melt the sugar and allow all the flavours to marry. 

Once your ham is cooked, allow it to cool then take the skin off and score the flesh lightly.

Glaze the ham and put it back in the oven basting every 10 minutes for 30–40 

minutes or until the glazes has set in and there is a good colour.
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Goose Fat potatoes

Oven: 180˚C.  

Cooking time: 45 minutes to an hour until they are golden.

Chestnut & Pancetta Butter for Sprouts

Cooking time: After boiling your sprouts, add them to a pan with the butter  

so they become coated and golden.
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Traditional Christmas Turkey  

with Homemade Gravy

Ingredients: 

1 Free Range Bronze Turkey  

 (with giblets) 

4 Carrots 

3 Onions 

4 Sticks of celery 

500ml True Foods Chicken Stock 

2 Bay leaves 

1 Bunch of thyme 

½ Bottle of white wine 

2 tbsp Plain flour 

Salt and pepper

Method:

Take the turkey out of the fridge an hour before cooking to 

get it to room temperature, this will ensure more even cooking 

throughout the bird. Preheat the oven to 180˚C.

Roughly chop the carrots, onions and celery and place in a large 

roasting tray along with the herbs, season well and add the wine.

In the turkey box you will find the giblets, add them to your roasting tray with the 

vegetables and place the turkey on top. Season the turkey with salt and pepper.

Place the turkey in the oven and cook for 40 minutes per kilogram for 

the first 4kg, and 45 minutes for every kilogram over that weight.

Once cooked, remove the turkey from the tray and 

place on a large dish and leave to rest.

To make the gravy take the tray with the cooked vegetables and juices 

and place over a medium heat on the stove. Add the flour (if gluten 

free skip this step and thicken at the end with cornflour instead), cook 

the flour out for 2–3 minutes and then add the chicken stock. 

Mash all the vegetables and stir together well. 

Take a fine strainer and pass the gravy through into a clean pot and season to taste.
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Gammon with Honey Mustard Glaze

Ingredients: 

1  Gammon (5kg) 

2  Onions 

2  Celery sticks 

2  Carrots 

500ml  Honey 

250g Dijon mustard 

250g  Whole grain mustard 

300g Brown sugar

Method:

Place the gammon in a large pot and cover with water, bring to the  

boil and as soon as it reaches boiling point empty out the water.  

This will get rid of any excess salt.

Cover the gammon again with fresh water and add the onion,  

celery and carrot to the pot. Bring to the boil and lower to a  

simmer, cook for 40 minutes per kilogram. Once cooked, take  

out the gammon to cool. 

Tip: keep the cooking liquid and use as the base of a good pea and ham  
soup or just cook your Christmas green vegetable in the same water,  
as it has plenty of flavour in it. 

When the gammon is cool enough to touch, remove the skin,  

it should come away easily, and score the flesh lightly.

Preheat the oven to 180˚C.

To make the glaze combine the honey, both mustards and  

sugar together in a bowl and cover the gammon with it. 

Tip: it is better do this when the gammon has cooled to stop the glaze  
running off it.

Place the glazed ham in the oven and roast for 30–40 minutes,  

baste every 10 minutes to ensure it’s nicely glazed and coloured.
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60 Day Aged Rib of Beef Stuffed with Porcini Mushroom 

Duxelles with Bordelaise Sauce, Goose Fat Potatoes & 

Sprouts with Chestnut & Pancetta Butter 

Method:

Turn the oven on to 180˚C. Sear the beef for 

5-6 minutes in a pan on a medium heat to 

colour all over. Then, put in the oven for 35 

minutes per kilogram for medium rare (52˚C 

on a meat thermometer), or 45 minutes per 

kilogram for medium (62˚C). Resting Time: 

45 minutes  to get the meat’s internal heat 

to 65˚C checking with a thermometer.

While the beef is almost done cooking, 

prepare your goose fat potatoes by putting 

them in an oven tray and turn the oven up to 

180 deg c. These are pre-cooked so you will 

only be reheating them. Cook for 45 minutes 

to 1 hour when golden, ready to be taken 

out when the beef has finished resting.

While the beef is resting, prepare the sprouts 

by washing and trimming them. Par-boil them 

for 1 minute and drain. Add them to a frying 

pan with the Chestnut and pancetta butter until 

it is fully melted and the sprouts are golden.

While the beef is cooking make the Bordelaise 

sauce. Dice the butter into small cubes and 

keep to one side and finely dice the shallot.

Put a pan on a medium high heat and 

when hot add the bone marrow and cook 

for only one minute. Spoon out the pieces 

and keep to one side to add at the end.

There should be some residual fat in the 

pan so add a few cubes of your butter, then 

the diced shallots and thyme. Reduce the 

heat and cook the shallots until they are 

soft. Add the red wine and a pinch of salt 

and pepper and reduce it by at least half.

When reduced add in the veal jus and season 

again. Remove the thyme stalks and remove the 

sauce from the heat. Whisk in the remaining 

butter. This will thicken the sauce, but make sure 

not to put back on the heat as this will split it.

When the sauce is thick and velvety, 

add in the cooked bone marrow to be 

served immediately with the beef.

Serve everything on platters with 

the sauce on the side and serve!

Ingredients:  (serves 4)

Beef

1.5-2kg Beef with Porcini  

 Mushroom Duxelles

Bordelaise Sauce

50g Raw bone marrow finely diced 

1 Shallot 

1 Sprig of thyme 

200ml Red Bordeaux wine 

250ml Pouch of True Foods Veal Jus 

50g Unsalted butter 

Salt & pepper to taste

Potatoes

1 kg Homemade Goose Fat Potatoes  

 from Provenance

Sprouts

400g Sprouts 

100g Provenance Homemade 

 Chestnut  and Pancetta Butter.
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Christmas Morning Eggs Royale 
Tip: Use leftover ham on Boxing Day for a Benedict version

Ingredients: (serves 2-4) 

4 English muffins or crumpets 

4 Eggs as fresh as possible. 

10ml White wine vinegar 

200g Salmon (50g per serving) or  

8  Leftover Christmas ham slices

Hollandaise:

2 Egg yolks 

80ml Vinegar (white wine or ci der) 

50ml Water 

½ Shallot (finely diced) 

4 Black peppercorns 

1 Bay leaf 

200g Unsalted butter (clarified) 

Lemon juice to taste 

Salt and cayenne pepper

Method:

To clarify the butter, place it in a saucepan 

on a medium heat. The butter will separate 

and the solids will go to the bottom and the 

clarified butter will be on top. Pour into a jug 

leaving the fat solids at the bottom of the pan. 

Keep the clarified butter in a warm place.

Start your hollandaise reduction by placing 

the shallot, peppercorns, bay leaf, vinegar 

and water in a pot. Bring to the boil and 

reduce by half. Strain and keep to one side.

Fill a medium pot with water and put on a high 

heat, add the white wine vinegar (this helps the 

white of the egg coagulate). When the water’s 

at boiling point turn the heat down a little, 

you don’t need a vigorous boil when doing 

poached eggs. Give the water a gentle whisk 

to get it moving in a circular motion, this will 

give your eggs the proper tear drop shape.

Add the eggs two or three at a time and cook for 

2–3 minutes depending on the size of the egg (2 

minutes for medium eggs, 3 minutes for large).

Tip: once cooked you can put them straight 
into iced water until it’s time to serve. Just 
pop back into boiling water for 30 seconds.

To finish the hollandaise sauce, take a bowl 

over a Bain Marie and add the egg yolks and a 

teaspoon of the reduction, start whisking over 

a low heat to cook your eggs to ‘sabayon’ stage, 

which means it should have doubled in size and 

you can from a loose figure of 8. Take off the 

heat and slowly start to incorporate the clarified 

butter, when the sauce has become thick season 

with salt, cayenne pepper and lemon juice.

Toast the muffins and place the ham or salmon 

first then the eggs and cover with hollandaise.
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Potato Croquettes  
with Leftover Ham, Peas & Cheese

500g Mash potato 

100g Leftover diced ham 

75g Cooked peas 

150g Grated cheddar cheese 

1 Egg 

100g Panko breadcrumbs 

Salt and Pepper

For the breading:

500g Panko breadcrumbs 

2 Eggs 

100g Flour 

Vegetable oil to fry the croquettes

Method:

Place all the filling ingredients into a bowl and mix thoroughly, cook 

a small portion in a pan to check you are happy with the seasoning. If 

the mixture is too wet just add another handful of breadcrumbs.

Shape the croquettes into tablespoon sized oval pieces and chill for 20-30 

minutes in the fridge, this helps them firm up and make it easier to bread them.

Get three bowls ready, one with flour, one with the 

beaten egg and one with panko breadcrumbs.

Start by putting the croquette into the flour, shake off the excess, then put in the 

egg wash, then into the panko. Gently press the panko into them and make sure 

they are fully covered. Place on a tray and keep in the fridge until ready to fry.

Get a large pan on a medium high hob and heat to 180˚C, 

alternatively use a deep fat fryer if you have one.

Fry the croquettes in batches for 3-4 minutes until golden and cooked 

through. Drain on kitchen paper and serve with garlic aioli.

Christmas  
Leftover Recipes

Ingredients: (makes around 20 croquettes) 
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Leftover Turkey Ramen

Ingredients: (serves 4)

1 Leftover turkey carcass 

400g Leftover turkey meat 

1 Cinnamon stick 

1 Star anise 

4 Black cardamom pods 

50g Garlic 

50g Ginger 

1  Bunch of spring onions 

Ramen noodles or any good noodle 

4  Good quality eggs 

100ml Soy sauce 

2 tbsp Miso 

1 tbsp Gochujang 

1 tbsp Mirin 

2  Sheets of Nori seaweed to garnish 

Chilli oil (optional)

Method:

Start by putting the turkey carcass in a pot, break this up a bit to make sure it’s going to release all of 

that goodness from the bones. Add in the cinnamon, star anise, cardamom, roughly chopped garlic 

and ginger and the roughly torn spring onion, (chop off the green tops to reserve for the garnish).

Cover with cold water and place on a high heat, bring to the boil. As soon as it starts to 

bubble, reduce the heat to a medium low. Leave this to simmer away for at least 2 hours.

In the meantime you can prepare everything for the ramen.

Make a Tare (pronounced tah-reh), this is where the majority of the ramen 

flavour comes from. To make the tare, add the soy, miso, gochujang and mirin 

into a bowl. Keep this to one side and we will come back to it later.

Pre-cook the noodles and run them under cold water to stop the cooking process.

Get good quality eggs and soft boil all four of them, usually 6 minutes and 30 seconds for the perfect 

soft boil. Place these in a mixture of soy sauce, sugar and water to make soy cured eggs, if you prefer.

After the stock has simmered for 2 hours, strain it into a clean pot, 

discard the carcass and the vegetables (it’s done it’s job).

To serve the ramen; prepare four large bowls and add a tablespoon of the tare into each 

bowl. Then add a ladle or two of the broth, the cooked noodles and the leftover turkey meat 

(reheat the turkey in a pan if you wish). Garnish with the reserved chopped spring onion, and 

the soft boiled egg (cut in half), and finally the nori. Drizzle with chilli oil if you wish.

Get stuck in and enjoy!
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Leftover Turkey, Squash and Feta SaladXmas Mega Leftover Sandwich

Ingredients: (serves 2)

300g Leftover turkey  

 (use the white and dark meat) 

1 Small butternut squash 

100g Feta 

100g Blanched broad beans 

100g Lambs lettuce (or any leaves you like) 

5g Flat leaf parsley (roughly chopped) 

1 tbsp Fennel seed 

1 tsp Chilli flakes 

2 tbsp Olive oil 

Salt and pepper 

50ml of salad dressing 

4  Slices of leftover Turkey 

(try to get a mixture of the dark and white meat)
4  Slices of leftover ham 

200g Leftover stuffing 

200ml  Leftover gravy 

4 tbsp Cranberry sauce 

6  Slices of sour-dough bread 

Butter

Method:

Start by peeling the squash and dicing into small cubes, place in a large baking 

tray and add the fennel seed, olive oil, chilli flakes and a good amount of salt 

and pepper. Roast in an oven at 180˚C for 20-25 minutes or until soft.

Take out and leave to cool.

When the squash is at room temperature, begin to assemble the salad.

On a large platter add the salad leaves and parsley, give them a little dressing (I used a classic 
French dressing) on the plate, then add the roast squash. Scatter over the blanched broad beans, 

and dress again with the dressing. Add the sliced up turkey and then crumble the feta all over.

Method:

Heat the gravy in a bowl in the microwave or in a pan. Take 2 slices of the bread and 

submerge them in the gravy, don’t leave them in it for too long or they will fall apart.

Lay out the other 4 slices of the sourdough and butter each one, then add 

cranberry sauce to all 4 slices. Add a slice of Turkey, a slice of ham and some of 

the stuffing, then layer with one of the gravy slices. Repeat with Turkey, ham 

and stuffing and finish with your buttered & cranberry slice of bread.

Slice down the middle and enjoy.

Ingredients: (makes 2 big sandwiches)
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Christmas Turkey Broth

Ingredients: (makes 4 litres)

Leftover Turkey carcass, including bones and wings. 

3 Celery Sticks 

3 Carrots 

3 Onions 

5 Black Peppercorns 

2 Bay Leaves 

Water to cover  

1  Large Pot

Method:

Chop the vegetables, keep the pieces large as they will be cooking for some time.

Add all the ingredients into a large pot and cover with cold water. Bring to the 

boil then turn down to a simmer and cook for four hours on a low heat. 

Once cooked, strain the stock and throw away the vegetables and carcass.

Put the strained stock back into a saucepan and place on a high 

heat and reduce by a third to concentrate the flavour.

Once it has reduced, then you can start to season with salt and pepper. 

Don’t do this too early as the broth can become too salty.

Use this broth as a drink or for the base of a soup or a ramen.
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All recipes created and 

written by Provenance chef 

and butcher, Barry Horne.
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