
Merry 
Christmas

you lot
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Happy Christmas

Christmas dinner can be daunting. Usually hours of 

laborious work followed by the hunt to find no-end 

of random containers to store everything in, all to be 

crammed into an already overflowing fridge. The next 

day you’re expected to cook it all too, making sure 

everything is hot, delicious and on time so you can 

finish eating just in time for the queens speech….or not.

This year, we’ve done all the graft leaving you to take 

all the glory. It should take no longer than an hour to 

bring everything together (maybe a little more if you’ve 

opted for beef).

Scan the QR code for in-depth recipes.

We hope you have a wonderful Christmas
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Potted mackerel (or cheese alternative), 
pickled cucumber with mustard seed 
and dill, sourdough crackers 
 
1.  Take the potted mackerel or cheese alternative from the 

fridge around 40 minutes before you would like to eat. This 

will allow it come to room temperature.

2.  Around 15 minutes before the mackerel is ready. Empty the 

cucumber, pickled shallot dressing and chopped dill into 

a bowl. Season with a pinch of salt and mix together well. 

Allow this to sit for 15 minutes.

3.  When everything is ready, strain the cucumber away from 

any excess liquid, trying to save all the little bits of shallot, 

dill and mustard seeds. Take the sourdough crisps from their 

tin and open the potted mackerel. Serve and enjoy.
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Roast butternut squash 
with spiced nuts dressing 
  
You will need a little salt and oil for the dressing; olive oil or 

rapeseed oil will work well.

1. Set your oven at 200°C. 

2.  Take the butternut squash, slice the bag and gently place it onto 

a flat baking tray that is big enough to accommodate it. 

3.  Lightly season the squash with a little fine salt and pour over 

any remaining oil left in the bag from whence it came. 

4.  Place the tray into the oven and roast the squash for 15 minutes. 

5.  With 2 minutes remaining, empty the spiced nuts into a small 

bowl, add the chopped chives, a pinch of salt and just cover 

with a glug of olive or rapeseed oil, 

6.  Take the squash from the oven and using a fish slice, carefully 

place it onto your dish for serving.

7. Top the squash with the nut dressing and serve.
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We have been working with Aubrey Allen at Elite 
Bistros for the past few years. Their dedication 
to a quality and consistent product and their 
passion for exceptional customer service makes 
our working relationship an absolute joy.

The beef for your Christmas dinner was hand 
selected from the finest British cattle in mid-

November and has been expertly aged for 35 
days in Aubrey Allen’s state of the art ageing 
rooms. 

You can choose to cook your beef how you see 
fit or, you can follow the guide we have written 
which will help you achieve a perfectly pink roast 
beef.

Aubrey Allen’s 35 day aged 
sirloin on the bone

1.  Set your oven to 100°C and place a roasting 
tray in the centre of the oven with a cooling 
rack set above the tray.

2.  Take the beef from the fridge and coat it in 1 
tablespoon of cooking oil, making sure to rub it 
into all of the meat.

3.  Season every side of the meat liberally with 
fine/table salt.

4.  Place the steak onto the resting rack, standing 
it upwards with the bone side touching the 
rack and the fat cap pointing upwards.

5.  Now roast the beef until its core temperature 
reaches 45°C. This will take around 30 minutes 
but check the meat after 15 and 25 minutes by 
using the probe provided. To use the probe, 
take the beef from the oven and pierce the top 
of the joint on the fat end, push the tip of the 
probe into the meat at its deepest point until 
it hits the bone, then, slowly bring the probe 
back up to where you think the middle of the 
joint. Take the lowest temperature reading as 
true.

6.  Once the joint is ready, rest it for 10-15 
minutes.

7.  Place a heavy based frying pan onto a 
high heat and add a splash of cooking oil. 
Immediately place the joint fat side down into 
the pan. As the pan comes up to the correct 
temperature it will begin to sizzle. Leave it in 
place for 1 minute until the fat has turned a 
deep golden colour.

8.  Now carefully turn the meat onto one of its 
sides and fry for 30 seconds before turning 
it again and repeating on the other side. You 
should achieve a lovely dark brown crust on 
the meat.

9.  Now add 25g of cold butter to the pan, reduce 
the heat to a medium temperature and allow 
the butter to sizzle and brown.

10.  Once the butter is foaming and a lovely 
golden brown colour, baste the joint in the 
foaming butter for 1-2 minutes.

11.  Now remove the joint from the pan and allow 
it to rest for 20 minutes before carving.

12.  To carve; place the joint flat onto your 
chopping board with the fat facing upwards. 
At the bone end of the joint use a sharp knife 
to slice downwards until it hits the bone on 
the underside. Being careful, twist you knife 
horizontally in line with your chopping board 
and slice along the joint’s length releasing it 
from the bone.

13.  Now place the boneless joint flat onto your 
chopping board with the fat facing away from 
you. Carve the meat downwards through the 
fat into thin strips. Season the slices with a 
little sea salt if you have it and serve.

You will need some cooking oil, fine salt and 25-75g butter to cook the beef.

The method below is called ‘reverse sear’ whereby you cook the meat gently at 
a low temperature and then sear the outside once a desired internal temperature 
is reached. Cooking your beef this way gives you more control and can take the 
stress out of preparing the perfect roast whilst battling to get everything else 
through the oven. We have provided a digital temperature probe so you can don 
your apron and feel like a professional chef for the afternoon.

Beef for 2 people 660g joint
Cooking and resting time approx: 45 minutes
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1.  Set your oven to 100°C and place a roasting 
tray in the centre of the oven with a cooling 
rack set above the tray.

2.  Take the beef from the fridge and coat it in 2 
tablespoons of cooking oil, making sure to rub 
it into all of the meat.

3.  Season every side of the meat liberally with 
fine/table salt.

4.  Place the steak onto the resting rack, standing 
it upwards with the bone side touching the 
rack and the fat cap pointing upwards.

5.  Now roast the beef until its core temperature 
reaches 47°C. This will take around 1 hour and 
10 minutes but check the meat after 40 and 
55 minutes by using the probe provided. To 
use the probe, take the beef from the oven 
and pierce the top of the joint on the fat end, 
push the tip of the probe into the meat at 
its deepest point until it hits the bone, then, 
slowly bring the probe back up to where you 
think the middle of the joint. Take the lowest 
temperature reading as true.

6.  Once the joint is ready, rest it for 20 minutes.

7.  Place a heavy based frying pan onto a 
high heat and add a splash of cooking oil. 
Immediately place the joint fat side down into 
the pan. As the pan comes up to the correct 
temperature it will begin to sizzle. Leave it in 
place for 1-2 minutes until the fat has turned a 
deep golden colour.

8.  Now carefully turn the meat onto one of its 
sides and fry for 1 minute before turning it 
again and repeating on the other side. You 
should achieve a lovely dark brown crust on 
the meat.

9.  Now add 50g of cold butter to the pan, reduce 
the heat to a medium temperature and allow 
the butter to sizzle and brown.

10.  Once the butter is foaming and a lovely 
golden brown colour, baste the joint in the 
foaming butter for 3 minutes.

11.  Now remove the joint from the pan and 
allow it to rest for another 30 minutes before 
carving.

12.  To carve; place the joint flat onto your 
chopping board with the fat facing upwards. 
At the bone end of the joint use a sharp knife 
to slice downwards until it hits the bone on 
the underside. Being careful, twist you knife 
horizontally in line with your chopping board 
and slice along the joint’s length releasing it 
from the bone.

13.  Now place the boneless joint flat onto your 
chopping board with the fat facing away from 
you. Carve the meat downwards through the 
fat into thin strips. Season the slices with a 
little sea salt if you have it and serve.

1.  Set your oven to 100°C and place a roasting 
tray in the centre of the oven with a cooling 
rack set above the tray.

2.  Take the beef from the fridge and coat it in 2 
tablespoons of cooking oil, making sure to rub 
it into all of the meat.

3.  Season every side of the meat liberally with 
fine/table salt.

4.  Place the steak onto the resting rack, standing 
it upwards with the bone side touching the 
rack and the fat cap pointing upwards.

5.  Now roast the beef until its core temperature 
reaches 47°C. This will take around 1 hour and 
45 minutes but check the meat after an hour 
then every 15 minutes afterwards by using the 
probe provided. To use the probe, take the 
beef from the oven and pierce the top of the 
joint on the fat end, push the tip of the probe 
into the meat at its deepest point until it hits 
the bone, then, slowly bring the probe back up 
to where you think the middle of the joint. Take 
the lowest temperature reading as true.

6.  Once the joint is ready, rest it for 30 minutes.

7.  Place a heavy based frying pan onto a 
high heat and add a splash of cooking oil. 
Immediately place the joint fat side down into 
the pan. As the pan comes up to the correct 
temperature it will begin to sizzle. Leave it in 
place for 1-2 minutes until the fat has turned a 
deep golden colour.

8.  Now carefully turn the meat onto one of its 
sides and fry for 1 minute before turning it 
again and repeating on the other side. You 
should achieve a lovely dark brown crust on 
the meat.

9.  Now add 75g of cold butter to the pan, reduce 
the heat to a medium temperature and allow 
the butter to sizzle and brown.

10.  Once the butter is foaming and a lovely 
golden brown colour, baste the joint in the 
foaming butter for 3 minutes.

11.  Now remove the joint from the pan and 
allow it to rest for another 40 minutes before 
carving.

12.  To carve; place the joint flat onto your 
chopping board with the fat facing upwards. 
At the bone end of the joint use a sharp knife 
to slice downwards until it hits the bone on 
the underside. Being careful, twist you knife 
horizontally in line with your chopping board 
and slice along the joint’s length releasing it 
from the bone.

13.  Now place the boneless joint flat onto your 
chopping board with the fat facing up. Carve 
the meat downwards through the fat into thin 
slices. Season the slices with a little sea salt if 
you have it and serve.

Beef for 4 people 1200g joint
Cooking and resting time approx: 2 hours

Beef for 6 people 1800g joint
Cooking and resting time approx: 2 hours and 55 minutes
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Aubrey Allen’s turkey breast  

We have taken away all the stress and time involved in 

achieving perfectly cooked turkey this Christmas. After brining 

our turkey for 24 hours we gently cook it to an exacting 

temperature before chilling, slicing and packing ready for you 

to gently heat up at home. You will need a few small nobs of 

butter to heat the turkey through.

1. Set your oven to 200°C. 

2. Line a flat tray with a sheet of baking parchment or tin-foil. 

3.  Carefully slice the bag containing the turkey and gently 
remove the slices. Lay them flat onto your lined tray. 

4.  Place a small nob of butter (around 5g) on top of each 

slice of turkey, then place the tray into your oven for 3 

minutes to warm through. If you want to minimise your 

dairy consumption, replace the butter with a small splash of 

cooking oil on each slice. It will work just as well; it is there 

to protect the turkey as it warms through and stop it from 

drying out.

That’s it. My tip would be to make sure the rest of your dinner 

is ready to go before warming the turkey through.
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Red wine sauce
 
1.  Place a large sauce pan of water onto you stove and bring it 

to a very gentle simmer. 

2.  Around 5 minutes before serving you dinner, carefully place 

the red wine sauce, in its bag, into the water to heat through. 

3.   Once needed, carefully take the bag of sauce from the pan, 

snip one corner and pour the contents into a warm jug to 

serve.

Cranberry sauce

1.  Carefully snip one corner of the bag and squeeze into your 
desired serving dish.

Sourdough bread sauce 
 
1.  Place a large sauce pan of water onto you stove and bring it 

to a very gentle simmer. 

2.  Around 5 minutes before serving your dinner, carefully place 

the bread sauce, in its bag, into the water to heat through. 

3.  Once needed, carefully take the bag form the pan, snip one 

corner and squeeze the contents into your desired serving 

dish.
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Roast potatoes 
 
We all put our heads together (figuratively of course…social distancing was observed) and 

thought of endless ways to send you roast potatoes in the post. Our subsequent tests had 

varying degrees of success. Although there were many potato dish alternatives we could have 

prepared for you, we decided that Christmas dinner would just not be right without proper, 

crispy, fluffy roasties. Here is a guide on how to achieve perfect roast spuds at home.

Roast potatoes 

1. Set your oven to 200°C.

2.  Peel the potatoes and cut each one into 4.  Place them into a large saucepan, add a large pinch of salt 

and cover with cold water.

3.  Place the pan onto your stove at a high heat and allow the water to come to the boil.

4.  As the water reaches boiling point, turn the heat down so the water is gently simmering.

5.  Simmer the spuds for 5 minutes then carefully strain the water away using a large sieve or colander. 

6.  Carefully spread the spuds out in the colander and allow them to steam off and dry out a little.

7.  Whilst the spuds are steaming off, take a roasting tray (big enough to just accommodate the spuds in 

a single layer) empty the garlic and thyme infused duck fat or rapeseed oil into the tray pick out of any 

garlic cloves or twigs of thyme. 

8. Place the tray into your oven to preheat for 5 minutes.

9.  After 5 minutes, take the steamed off potatoes and gently toss them in the colander to fluff up the 

edges.

10.  Being very careful, take the roasting tray full of hot fat from the oven and gently pour the spuds into it.

11.  Stir the potatoes around in the tray to ensure an even coating of fat then spread the potatoes  

out into a single layer.

12.  Roast the spuds for 10 minutes before taking the tray from the oven and turning each one onto their 

other sides. Roast for another 10 minutes then repeat this process twice but at 5 minute intervals.

13.  Now remove the tray and carefully strain the fat off the potatoes using a colander or large sieve.  

Return the spuds to the now dry roasting tray and season with a little sea salt (fine salt is fine if you  

don’t have it).

14.  At this stage you can roast the potatoes again for another 5 minutes and they will be ready to serve 

immediately, however, if you’re getting a bit backed up in the oven trying to get other things hot these 

spuds will happily sit for up to an hour as they are, just run them back through the oven for 5-10 

minutes before serving.
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Spiced apricot, sage and hazelnut stuffing (Meat) 

1. Set your oven to 200°C. 

2. Line a small baking tray with a sheet of baking parchment or tin-foil. 

3. Carefully slice the bag of stuffing and lay each disc onto the tray in a single layer. 

4. Place the tray in the oven and roast for 20 minutes. 

5. Carefully take the tray from the oven and serve.

Spiced apricot, sage and hazelnut stuffing (Vegetarian) 
 
1. Set your oven to 200°C. 

2. Remove the cardboard lid from the foil tray and place in the oven. 

3. Bake for 25 minutes.

Devils on horseback 
 
1. Set your oven to 200°C. 

2. Line a small baking tray with a sheet of baking parchment or tin-foil. 

3.  Carefully slice the bag contains the devils on horseback and lay them onto the tray in a single layer. 

4. Place the tray in the oven and roast for 20-25 minutes.

5. Once cooked, carefully take form the oven and serve.

Armagnac prunes 
 
1.  Take the prunes from the fridge an hour or so before dinner to allow then to come  

up to room temperature. 

2. Serve



2120

Cauliflower cheese  
 
1. Set your oven to 200°C. 

2.  Remove the cardboard lid, sprinkle over the grated cheddar and bake in the oven for 25 minutes. 

3. Serve.

Red cabbage, braised in mulling spices  
 
1. Place a large sauce pan of water onto you stove and bring it to a very gentle simmer. 
 
2. Carefully place the red cabbage, in its bag, into the water to warm through. 

3. Leave to warm through for around 5 minutes. 

4.  When needed, carefully remove the red cabbage from the water, snip the bag open and pour the 

contents into a dish to serve.

Roast carrots with smoked garlic honey 
 
1. Set your oven to 200°C.

2.  Line a baking tray with a sheet of baking parchment or tin foil, snip the bag containing the carrots and 

empty its contents into the tray. 

3. Drizzle over all the smoked garlic honey and place into the oven to roast for 25 minutes. 

4. Carefully take from the oven, season the carrots with a little salt and serve.
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Buttered sprouts  

1.  Take a small saucepan and add a nob of butter. 20g for 2 

portions, 40g for 4 portions and 60g for 6.  

2.  Snip the bag of shredded sprouts and empty them into the 

pan over the butter. Add a pinch of salt and 1 tablespoon of 

water. 

3.  Place the saucepan onto your stove over a medium heat and 

stir continuously as the sprouts begin to wilt and cook. 

4.  Once the sprouts are tender (this will take 1-4 minutes 

depending on portion numbers, the temperature of your 

stove and the thickness of your saucepan), empty the 

contents of the pan into your serving dish. 

5.  If you have opted for the vegetarian menu, sprinkle the 
sprouts with the chestnut crumb and serve. 

6.  If you have opted for a meat based menu, scatter the 
sprouts with the crispy chestnuts and bacon bits.
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Christmas pudding, brandy butter and orange marmalade 
 
Our Christmas puddings have become a bit of a tradition 

at Elite Bistros over the past few years. 

 

We start the process of making them in September by 

chopping and then soaking mountains of dried fruit in 

brandy, amaretto and earl grey tea, all infused with 

warming winter spices. These puddings would usually 

service all of our bistros through a busy festive period but 

alas, with the way 2020 has been this is not the case….it 

gives us great pleasure to be able to bring them to you to 

enjoy in your own home.

You can warm our pudding two different ways, set over 

large pan of water to slowly steam or in the microwave. 

We feel the end result of both methods is equally delicious, 

so please don’t feel as though you are doing the pudding a 

disservice by putting it in the microwave. The pudding has 

already been steamed so you only need to heat it through.

Allow the brandy butter a little time out of the fridge to come up to room temperature before serving 

it. Serve the pudding with the butter and the orange marmalade. If you feel like being extra indulgent, 

double cream, custard or a brandy sauce would be lovely too.

To steam:

1.  Find a sauce pan that is large enough to fully 
accommodate the pudding dish. 

2.  Unwrap the pudding dish then cover the top of 
the bowl tightly with a layer of tin foil. 

3.  Carefully place the bowl into the centre of your 

saucepan and pour cold water into the pan until 

it reaches two thirds up the pudding. 

4.  Set the saucepan over a gentle heat. For a 2 

portion pudding, steam it for at least 20 minutes,  

for a 4 portion pudding steam for at least 35 

minutes and for a 6 portion pudding at least 45 

minutes.

To microwave:

Follow the guide below to microwave your 
pudding.

Size Power Cooking 
time

Resting 
time

Then  
cook for

Pudding 
for 2

500w 1 min 1 min 1 min

Pudding 
for 4

500w 2 min 1.5 min 2 min

Pudding 
for 6

500w 3 min 2 min 3 min



Merry 
Christmas

you lot
Thank you so much for choosing a meal 

from Elite Bistros. Have a fantastic 
Christmas, big loves from all of us.

x


