
ATLAS CHRISTMAS BOX
COMPLETE RECIPE BOOK

MERRY CHRISTMAS FROM THE ATLAS TEAM

MASTERCLASS

Wishing you a very 
Merry Christmas and a 

Happy New Year!

To listen along to our curated 
Christmas playlist, please scan 

the QR code below!



MASTERCLASS

BEFORE YOU START/GENERAL INFORMATION
COMPLETE RECIPE BOOK

MERRY CHRISTMAS 
ATLAS TRAVELLERS!

 
Whether you are a seasoned traveller with Atlas or if this is your 
first trip with us, we’d like to thank you for trusting us with your 

Christmas meal. We know that taking on this day is a huge 
responsibility, which is why each of these recipes were created 

with love, bringing our favourite Christmas classics to you.

 
This year has definitely had its ups and downs, so you deserve 

to make the most of this day. After cooking up a storm in the 
kitchen, you can settle into the Christmas feast and relax. 

Wherever you are this year, we hope that you enjoy a memorable 
Christmas with your loved ones.

          
         
          
           

PANTRY STAPLES: 
Olive oil, cooking oil, salt, cracked black pepper, butter or duck fat (optional – but 
it’s Christmas, so definitely preferred!)

EQUIPMENT NEEDED:
Oven with two shelves (set to 190C fan forced for the duration of cooking), a nice 
sharp knife, mandolin (optional), vegetable peeler, citrus juicer, mixing bowls, 
strainer/sieve, wooden spoon, frying pan, large saucepans, lined baking trays, 
roasting dish, baking dish, baking paper, aluminium foil, serving bowls, platters, 
and plates, temperature probe (optional – for checking oven temperature and 
temperature of meat)

SHARED INGREDIENTS: 
Crème fraiche, dill, parsley, rosemary and lemon may be split across a few dishes so 
read each recipe carefully before you begin. The * next to ingredients indicates that 
it is to be split across other dishes.

ALLERGENS ADVISORY STATEMENT:
Please note that while we have endeavoured to provide accurate information about 
ingredients and allergens, we cannot guarantee that the ingredients in the box have 
not been cross-contaminated. Our sauces are made in a commercial kitchen which 
can contain traces or particles of all nuts, eggs, soy, gluten and wheat.

EVERYTHING ELSE:
Use this QR code to see our full guide on how to master 
your Christmas. We’ve created a detailed cooking plan 
and tips to store your ingredients, so you can make 
the most of your day!



4. To serve
  
Place a spoon of the smoked trout mixture onto 
the toasted baguette slices. Top with the dill 
and some cracked black pepper. Season with a 
squeeze of lemon. Eat immediately. 

    
      
     
      
 

3. Make the smoked trout mixture
   
Combine the chopped dill, smoked trout and 
2/3 of the crème fraiche* (reserve the remaining 
for the cos dressing). Season to taste with salt 
and pepper. Cover and store in the fridge until 
required. 

 Time saving tip

This mixture can be made the day before.  
  

2. Toast the baguette slices
   
Place the baguette slices on a lined baking tray. 
Lightly brush the slices with olive oil. Bake in 
the oven for about 8 minutes or until golden 
brown. 

 Time saving tip 

You can make these beforehand and store in an 
airtight container.
  

      

1. Prepare the ingredients
    
Preheat the oven to 190C fan forced. Cut the 
baguette into 5mm thick slices. Cut the lemon 
into wedges. Finely slice ½ teaspoon per person 
of the dill leaves*. Pick some of the dill leaves. 
Tear the smoked trout into small pieces. At 
the same time, check for any small bones and 
remove.      
    
      
    

SMOKED TROUT
WITH BAGUETTE, CREME FRAICHE & HERBS

INGREDIENTS:

PANTRY STAPLES: 
Olive oil, salt, pepper

ALLERGENS: 
Fish, dairy, wheat, gluten
  
EQUIPMENT: 
Oven, lined baking tray, knife, chopping board, mixing bowl
           

15 MINS

Lemon Dill*BaguetteCreme 
fraiche*

Smoked trout



2. To serve
   
Salt the tomatoes just before serving. Place the 
burrata in the centre of the serving plate. Scatter 
the tomatoes around the burrata. Drizzle the 
tomatoes with the salsa verde. Sprinkle with the 
dill and parsley. Season to taste with cracked 
black pepper and olive oil.
  

      
     
    
      

1. Prepare the ingredients
    
Cut the tomato into bite sized pieces. Cut the 
cherry tomatoes in half. Place all the tomatoes 
in a bowl. Pick some of the dill* and parsley 
leaves*.   
      
    
 
      
    
 

BURRATA
WITH TOMATOES & ATLAS SALSA VERDE

INGREDIENTS:

PANTRY STAPLES: 
Olive oil, salt, cracked black pepper
  
ALLERGENS: 
Dairy, garlic

EQUIPMENT: 
Knife, chopping board
           

10 MINS

Tomato Dill* Parsley*Cherry 
tomato

 ATLAS salsa 
verde

Burrata



2. To serve
   
Remove and cut into small pieces. 
  

      
     
    
      
    
      
     
      
    

1. Prepare the ingredients
    
Preheat the oven to 190C fan forced. Place the 
Turkish bread on a lined baking tray and warm 
in the oven for about 5 minutes or until warm.  
 
      
    
 
      
    
 

TURKISH BREAD

INGREDIENTS:

ALLERGENS: 
Wheat, gluten, sesame
  
EQUIPMENT: 
Oven, lined baking tray, serrated knife, chopping board

           
         
          

10 MINS

Turkish 
bread



4. To serve
  
Place the lettuce wedges onto a serving plate. 
Place the radish slices between the lettuce 
leaves. Sprinkle with the tarragon leaves, 
toasted almonds, and the dressing.

    
      
     
      
 

3. Toast the almonds
   
Melt about a 1 teaspoon per person of butter in 
a frying pan over medium-low heat. Add the 
almonds and cook for 2 minutes, stirring 
regularly, or until browned. Drain on absorbent 
paper. Alternatively, place the almonds on a 
lined baking tray and into the oven for 6 
minutes or until browned.

    
      

2. Make the dressing
   
Combine the remaining crème fraiche* (the 
rest used in the smoked trout dish) with the 
chopped tarragon and a splash of olive oil. Taste 
and add salt and pepper.

Optional: Add some blue cheese to give the 
dressing more flavour.

  

      
     

1. Prepare the ingredients
    
Finely chop ½ teaspoon per person of the 
tarragon leaves. Pick some of the tarragon 
leaves to use as garnish. Thinly slice the radish. 
Cut the lettuce into wedges through the core.   
 
      
    
 
      
    

COS LETTUCE SALAD
WITH RADISH & ALMOND

INGREDIENTS:

PANTRY STAPLES: 
Olive oil, salt, pepper, butter (optional)

ALLERGENS: 
Dairy, nuts (almond)
  
EQUIPMENT: 
Lined baking tray or small frying pan, absorbent paper, knife, chopping board, bowl

15 MINS

Radish TarragonSlivered 
almonds

Creme 
fraiche*

Baby cos 
lettuce



2. To serve
   
Place the pumpkin wedges on a serving plate. 
Top with a drizzle of the tahini dip, pumpkin 
seeds, and salt to taste. Sprinkle with the crispy 
rosemary leaves, the parsley* and dill leaves*. 

      
     
    
      
    
      
     

1. Prepare the pumpkin
    
Preheat the oven to 190C fan forced. Cut the 
pumpkin into small wedges. Coat the pumpkin 
in cooking oil. Place evenly spaced on a lined 
baking tray and top with a sprig of rosemary* 
and some salt. Cook in the oven for 15-20 
minutes or until softened and lightly browned 
(cooking time will vary depending on the size of 
your pumpkin wedges so check regularly).  
      
 

ROASTED PUMPKIN
WITH ROSEMARY & ATLAS TAHINI DRESSING

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt, pepper

ALLERGENS: 
Sesame
  
EQUIPMENT: 
Oven, lined baking tray, knife, chopping board, mixing bowl
           

25 MINS

Rosemary* Dill* Parsley*Pumpkin 
seeds

ATLAS tahini 
dip tub

Pumpkin



4. To serve
  
Combine the rocket, fennel, fennel fronds, 
carrot, orange segments and orange juice 
dressing. 
    
      
     
      
 
      
     

3. Make the dressing
   
To make the dressing, season the juice with a 
little salt and olive oil. 

    
      
    
     
   
   
      

2. Segment the orange
   
Peel and cut the orange into segments. Squeeze 
the remaining orange skeleton to collect the 
juice. 
  

      
     
    
      
    
      
     

1. Prepare the ingredients
    
Very thinly slice the fennel bulb (or use a 
mandoline). Fennel size may vary so use as 
much or as little as you like. Pick some of the 
fennel fronds. Peel the carrot. Using the peeler, 
cut the carrot into ribbons.     
   
 
      
    
 

CARROT & ROCKET SALAD
WITH FENNEL & ORANGE

INGREDIENTS:

PANTRY STAPLES: 
Olive oil, salt
  
EQUIPMENT: 
Knife, chopping board, vegetable peeler, juicer

           
         

10 MINS

FennelOrangeCarrotRocket



2. To serve
   
Add olive oil to taste. Add the dill leaves, parsley 
leaves and dried cranberries.   
    
    
      
    
      
     
      
    
      
     

1. Prepare the ingredients
    
Peel and very thinly slice the kohlrabi (or use 
a mandoline). Very thinly slice the cabbage (or 
use a mandoline). Place both vegetables in a 
bowl and season with salt. Leave to sit for 5 
minutes. Meanwhile, pick some dill* and 
parsley leaves*.     
   
      
    
 

RED CABBAGE SALAD
WITH KOHLRABI & DRIED CRANBERRIES

INGREDIENTS:

PANTRY STAPLES: 
Olive oil, salt
  
EQUIPMENT: 
Mandoline, knife, chopping board

           
         
          

10 MINS

Dill* Parsley*KohlrabiRed cabbageDried 
cranberries



3. To serve
  
Place beans on a plate topped with the toasted 
breadcrumbs. 
    
      
     
      
 
      
     
    

2. Toast the breadcrumbs
   
Heat a splash of olive oil or some butter in a 
frying pan over medium heat. Add the panko 
breadcrumbs and cook for 3 minutes, stirring 
often, or until browned and crisp. Drain on 
absorbent paper. 

 Time saving tip: 

Make the breadcrumbs a day before and store in 
an airtight container at room temperature with 
the absorbent paper on the bottom.
 

1. Prepare the green beans
    
Bring a saucepan of salted water to the boil. 
Trim the ends of the beans. Add the beans to the 
boiling water and cook for 30 seconds. Drain 
well and immediately plunge in iced water.   
    
 
      
    
 
      

GREEN BEANS
WITH TOASTED BREADCRUMBS

INGREDIENTS:

PANTRY STAPLES: 
Olive oil or butter, salt, ice

ALLERGENS: 
Wheat, gluten
  
EQUIPMENT: 
Absorbent paper, saucepan, knife, chopping board, bowl, frying pan, wooden spoon

10 MINS

Green beansPanko 
breadcrumbs



2. Prepare the oil
   
In roasting pan (or large saucepan), heat 1 
tablespoon of cooking oil per potato in the oven 
or over medium-high heat. Just before the oil 
is smoking hot, add the cooled potatoes (make 
sure they are well drained) and stir around to 
create rough edges and to coat all sides of the 
potato. Add some of the thyme sprigs.

 Chef’s tip:

Instead of cooking oil, you can use duck fat for 
extra flavour. 

4. To serve
   
The potatoes should be salty enough as you 
cooked them in salty water. Stir the thyme sprigs 
with the potatoes and remove the tougher long 
stem. Serve hot. 

      
     
    
      

1. Prepare the potatoes
    
Preheat the oven to 190C fan forced. Bring a 
saucepan of salted water to the boil. Peel and 
wash the potatoes. Cut into 3cm pieces. Add the 
potatoes to the boiling water and cook for 15-20 
minutes or until almost cooked through (look 
like they are about to fall apart). Strain and set 
aside to cool.

 Time saving tip

If you don’t want to peel the potatoes, wash and 
scrub them instead. Cut them the night before – 
even boil them then leave to cool overnight. 
      

3. Cook the potatoes
    
If required, transfer the potatoes to a roasting 
dish. Place the potatoes in the oven for 10-15 
minutes or until golden.     
    
      
    
 
      
    
 

CRISPY ROASTED POTATOES
WITH THYME

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt
  
EQUIPMENT: 
Saucepan, peeler, knife, chopping board, strainer/sieve, roasting dish, oven

           
         
          

40 MINS

ThymeDutch cream 
potato



2. Prepare the gravy
   
When ready to serve the meats, heat the gravy 
in a saucepan over low heat, stirring 
regularly, until it is warm and a pouring 
consistency. Place in a pouring jug.
 

      
     
    
      
    
      

1. Prepare the cranberry sauce
    
Remove the cranberry sauce from the 
refrigerator and into a serving dish. Serve at 
room temperature.     
 
 
      
    
 
      
   

SAUCES
CRANBERRY SAUCE & GRAVY

INGREDIENTS:

ALLERGENS: 
Wheat, gluten, onion
  
EQUIPMENT: 
Saucepan

           

5 MINS

ATLAS gravyATLAS 
cranberry 

sauce



2. Add the garlic and rosemary
   
Rub a generous amount of salt and olive oil on 
the surface of the lamb. Crush about 1 garlic 
clove per person and roughly tear some of the 
rosemary leaves* and place them on top of the 
lamb.
      
     
    
      
    
      
     

4. Finish cooking the lamb
   
Cover loosely in foil and set aside to rest for 20 
minutes before serving the lamb.

      
     
    
      
    
      
     

1. Prepare the lamb
    
Preheat the oven to 190C fan forced. Place the 
lamb on a roasting dish, fat side up. Cut the 
lemon* into thin slices and place them between 
the open cavities of the lamb. 
      
  
      
    
 
      
    
 
      

3. Cook the lamb uncovered
    
Cook the lamb in the preheated oven for 10-15 
minutes to start the browning process on the 
top. Remove the lamb from the oven, cover 
tightly with aluminium foil, and continue 
cooking according to the size of your lamb (see 
table). In the last 10 minutes, remove the foil 
and finish cooking in the oven to develop a crisp 
browned top.      
  
      

ROASTED LAMB SHOULDER
WITH ROSEMARY & GARLIC

INGREDIENTS:

PANTRY STAPLES: 
Olive oil, salt

ALLERGENS: 
Garlic
  
EQUIPMENT: 
Knife, chopping board, roasting dish, 
aluminium foil
          

Lemon*Lamb 
shoulder

Rosemary*Garlic

Step 4 cooking 
time (hrs)Size

2

4

6

8 3

3

2

2 2 hrs 30 mins

2 hrs 30 mins

3 hrs 30 mins

3 hrs 30 mins

Total cooking 
time

COOKING TIME FOR LAMB



2. Rest the turkey
   
Remove the turkey from the water and set aside 
to rest, in the vacuum sealed bag, for about 15 
minutes. Remove the turkey from the vacuum 
sealed bag and place on a lined baking dish.

Optional: Reserve any juices and add them to the 
gravy for more flavour.

      
     
    

4. To serve
   
Slice the turkey and serve hot.

      
     
    
      
    
      
     
      
    
      

1. Cook the turkey
    
Preheat the oven to 190C fan forced. Bring a 
saucepan of water to the boil. Add the turkey, 
fully submerged in the vacuum sealed bag, to 
the water, reduce to a simmer and cook 
according to the size of your turkey (see table). 
 
      
    
 
      

3. Finish cooking the turkey
    
Salt and oil the skin and place in the oven for 10 
minutes or until the skin browns. If the oven is 
full, you can brown the skin in a frying pan or 
barbecue for a few minutes, moving around to 
brown all sides.
 
      
    
 
      

TURKEY BALLOTINE
WITH APRICOT & MACADAMIA STUFFING

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt

ALLERGENS: 
Nuts (macadamia), dairy
  
EQUIPMENT: 
Large saucepan of water, baking 
dish with baking paper

Turkey ballotine, 
vacuum sealed

Step 1 cooking 
time (mins)Size

2

4

6

8 60

50

30

15 45 mins

55 mins

1 hr 15 mins

1 hr 25 mins

Total cooking 
time

COOKING TIME FOR TURKEY



2. Score the ham
   
Score the skin of the ham by making a shallow 
diamond pattern with a sharp knife. You want 
to cut about halfway through the fat and avoid 
cutting the meat. 
      
     
    
      
    
      
     
      

4. Add the glaze
   
When the ham is removed from the oven, 
continue to brush with any remaining glaze to 
make it glossy. Carve the ham and enjoy.

      
     
    
      
    
      
     
      

1. Preheat the oven
    
Preheat the oven to 190C fan forced. Place the 
ham on a lined roasting tray.   
 
      
    
 
      
    
 
      
   
      
     

3. Cook the ham
    
Place the ham into the preheated oven for 25 
minutes to heat through. Remove the ham from 
the oven. Brush the glaze over all surfaces of the 
ham. Return to the oven and continue cooking 
for 20 minutes, brushing with the glaze halfway, 
or until golden and glossy.     
  
      
    
 

CHRISTMAS HAM
WITH MULLED WINE GLAZE

INGREDIENTS:

ALLERGENS: 
Contains wine. Sulphites 
  
EQUIPMENT: 
Lined roasting tray, brush, knife
          
         
          
            
          

50 MINS

ATLAS mulled 
wine glaze

Ham


