
Let’s Get Down to Business  
 
 

Hey there!  
 
So you’re cooking Christmas dinner, huh? That’s a pretty big deal. I’m sure you know that 
already. I’ve cooked a fair few Christmas dinners in my time and I’ve got my process down 
to a fine art; I know at first it feels a bit overwhelming having to juggle so many dishes in 
such a short space of time but getting organised will make the whole thing so much easier. I 
want to help you make your Christmas dinner as delicious and stress-free as possible - 
Christmas Day should be a time for relaxation and drinking before noon, not for sweating 
over a hot stove. This little guide will help you get yourself organised so you can cook up a 
storm and impress your friends & family with a mammoth roast. Everything here is designed 
to serve around 6 people (with generous leftovers) in a moderately sized kitchen but the 
recipes can be multiplied and the theories applied to any number of people or kitchen size.  
 

Good luck!  
 

Amy Elizabeth  
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Tips & Tricks  
 
This guide is going to help you make my dream Christmas dinner - there are creamy leeks, 
there are Yorkshire puddings, there is tender slow-cooked beef - but I know that you might 
not want to make the exact same thing as me. So here are some general tips & tricks so you 
can get yourself organised on the day.  
 

● Plan the Menu - before the Big Day, plan exactly which dishes you’re going to make. 
Three types of potatoes? No problem, if you’ve planned for it. Look up the recipes 
and save them somewhere if you’re going to need reminding. Bookmark your 
cookbooks and print off online recipes - you don’t want to accidentally drop your 
phone or tablet into the gravy.  

 
● Consider Your Space - My Dad has a range cooker that has three oven spaces and six 

hobs, which is ideal for making Christmas dinner. In my flat, however, we have a 
much more limited arrangement. Consider this when you’re planning your dishes and 
working out timings - you need to have enough space to put everything! This guide 
assumes that you have an oven space (with around three shelves) and four hobs, 
which is what I’m working with here - so you may need to adjust as needed!  

 
● Write a Shopping List - an obvious step, perhaps, but a very necessary one. Make 

your list as detailed as possible and check your stock levels of basics like butter, 
salt, pepper and stock cubes before you start so nothing gets forgotten.  

 
● Create a Plan of Attack - this is perhaps the most important stage, and it’s vital if 

you’re new to this whole thing. You’ll need to work out how long each dish takes to 
cook and how these fit together. Can you fit two dishes on one shelf? Will you need 
to take some out and keep them hot? Figure out which times you should be doing 
what tasks and when things need to be going in the oven or onto the hob. Write it all 
down and use this as your Bible for the day.  

 
● Rope in Volunteers - this whole process is a lot easier if you have help. Rope in 

volunteers and give them specific tasks - peeling potatoes, chopping carrots, stirring 
gravy. However, there’s not always a lot of space in the kitchen so choose wisely - 
one dedicated volunteer (or perhaps none at all) is better than six people tripping 
over each other and not really making much progress.  

 
● Make Ahead - where you can, prep some dishes the day before to free up some time 

on the day. This depends on your plans for Christmas Eve, of course, so be realistic 
about what you’re going to be able to do ahead of time.  
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● Cheat If You Need To - packet gravy, Paxo stuffing and shop-made puddings are all 
acceptable. It’s nice to have everything made fresh from scratch but if you’d rather 
be sipping a Bucks Fizz and opening presents than slaving away over pots & pans, 
don’t beat yourself up and cheat where you need (or want) to.  

 
● Don’t Sweat It - so the stuffing is a bit dry and the potatoes are a little under-done. 

Maybe it’s not your masterpiece, but as long as nobody gets food poisoning then it’s 
going to be a success. Pour more wine, pull some crackers and don’t worry if 
everything isn’t exactly as you’d planned. You’ve done your best!  
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Recipes  
 
Here you’ll find all of the recipes I’ve used to make my Christmas dinner! Stick with me, 
and nothing will go wrong (probably). Some you probably know but just in case, here’s a 
reminder:  
 

Slow-Cooked Beef and Red Wine Gravy  
 

 
 
Ingredients  
 

● 2.5kg beef joint (rump, brisket, silverside, salmon cut & topside will all work)  
● Salt & pepper  
● 500ml red wine 
● 500ml beef stock  
● 1 onion, chopped into large chunks 
● 6-8 garlic cloves, peeled  
● 4-6 sprigs of rosemary  
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Instructions  

1. Season your joint of beef liberally with salt & pepper.  

2. Scatter the onion and garlic cloves in the bottom of the slow cooker and rest the 

beef on top.  

3. Pour over the red wine and stock, followed by the rosemary and more salt & pepper.  

4. Turn on low and cook for 8 hours until tender. Remove from the slow cooker and 

carve into pieces.  

5. Strain the juices into a saucepan and simmer over a medium-high heat until reduced 

to a delicious gravy. 

Find more tips & tricks for delicious slow-cooked beef here!  
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Roast Potatoes  
 

 
 
Ingredients  
 

● 2kg potatoes (I like Maris Piper)  
● 50g goose fat  
● Salt & pepper  
● 3-4 sprigs of rosemary, chopped  
● 3-4 cloves of garlic, crushed with the flat of a knife  

 
Instructions  
 

1. Preheat the oven to 200C  
2. Pour the goose fat into a large roasting tin and place in the oven to heat through  
3. Peel & chop the potatoes into smallish chunks  
4. Remove the roasting tin from the oven and add the potatoes - be careful of the hot 

fat. Season liberally with salt & pepper.  
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5. Place back in the oven and cook for 20 minutes. Remove from the oven and give the 
potatoes a shuffle. Using a potato masher, gently crush the potatoes until slightly 
fluffy. Add the rosemary & garlic and give another shuffle.  

6. Return to the oven and cook for a further 25-35 minutes until golden brown and 
crispy.  

 
Read more about getting fluffy roast potatoes here.  

 

Yorkshire Puddings  
 

 
 
Ingredients  
 

● 1 cup plain flour  
● 1 cup semi-skimmed milk  
● 1 large egg  
● Vegetable oil  
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Instructions  
 

1. Preheat the oven to 200C  
2. Whisk together the flour, milk & egg to form a smooth batter. Use a hand blender or 

electric whisk if possible - the more air in the batter, the better! Transfer the 
mixture to a jug for easy pouring.  

3. Place a cupcake tray or Yorkshire Pudding tray on the hob. Pour a good amount of oil 
into each hole and turn the hob onto high.  

4. As soon as the oil starts to smoke, pour the batter into the holes until level and 
transfer to the oven.  

5. Keep the oven door shut and cook for 20 minutes until golden brown and nicely 
risen.  

 
Read more about making perfect Yorkshire Puddings here.  
 

Pigs in Blankets  

 
 
Ingredients  
 

● 8 slices of streaky bacon (smoked or unsmoked depending on your preference)  
● 16 chipolatas  
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Instructions  
 

1. Preheat the oven to 200C and line a baking tray with foil. 
2. Cut the bacon into two strips, lengthways, and wrap each strip evenly around a 

chipolata sausage.  
3. Place on the tray & cook in the oven for 35-40 minutes.  

 

Brussel Sprouts with Bacon  

 
Ingredients  
 

● 1kg brussels sprouts, trimmed & peeled  
● big knob of butter  
● 100g pancetta or streaky bacon, chopped  
● salt & pepper  

 
Instructions 
 

1. Bring a pan of slighty salted water to the boil and place the brussels sprouts in to 
cook for 5-6 minutes until slightly tender. Drain and leave to one side.  

2. In a large frying pan, melt the butter and add the pancetta. Fry until starting to turn 
golden and crisp.  

3. Add the brussels sprouts to the pan and coat in butter. Season with salt and pepper 
and saute for 3-4 minutes.  
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Creamy Leeks  

 
 
Ingredients  
 

● 2 large leeks, chopped  
● big knob of butter 
● 300ml chicken stock  
● 150ml double cream  
● salt & pepper  
● 1 tbsp. paprika  
● 25g Panko breadcrumbs  
● 50g grated Parmesan  

 
Instructions  
 

1. Preheat the oven to 200C 
2. Melt the butter in a large frying pan over a medium heat and add the leeks. Saute 

gently until softened.  
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3. Add the chicken stock and turn up the heat until bubbling. Cook until the chicken 
stock has mostly evaporated.  

4. Turn off the heat and pour in the cream. Stir until all the leeks are coated and then 
season with salt & pepper and paprika.  

5. Transfer into an oven-proof dish and sprinkle over the breadcrumbs and Parmesan.  
6. Cook for 15-20 minutes until the topping is golden brown.  
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Shopping List 
 
This list will provide you with everything you need to make a Christmas dinner for 6 people 
with the recipes above. You may want to throw in some extras or take out dishes you don’t 
like, or you may already have some of these bits in your cupboards so adjust as needed!  

Fruit & Veg  
 

● fresh rosemary (plant or packet)  
● 2 large garlic bulbs 
● 2kg potatoes  
● 1kg brussels sprouts  
● 4-6 carrots 
● 1-2 broccoli heads  
● 2 large leeks  
● 1 onion  

Fresh Foods  
 

● 2.5kg beef joint  
● 8 slices streaky bacon 
● 100g pancetta 
● 16 chipolatas  
● salted butter  
● 150ml double cream 
● 1 pint semi-skimmed milk  
● 50g parmesan  
● 500ml beef stock (or stock cubes)  
● 300ml chicken stock (or stock cubes)  
● 1 egg  

Dry Goods  
 

● salt 
● pepper  
● paprika 
● 500ml red wine 
● 50g goose fat 
● vegetable oil 
● 25g Panko breadcrumbs 
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Equipment List  
 
As well as making sure you have all of the ingredients, you’ll need to make sure you have 
all of the right equipment in your kitchen to cope with the demand. Beg, borrow and steal 
if you don’t have what you need - or adjust the recipes you’re cooking so that it fits what 
you have. You don’t need a massive number of chopping boards, knives and wooden spoons 
as long as you stay organised whilst you’re cooking and wash up as you go, but the more you 
have, the easier the process will be - just in case.  
 

● Slow Cooker  
● Chopping boards  
● Chef’s knife  
● Vegetable peeler 
● Wooden spoons - the more the merrier!  
● Foil  
● Roasting tin  
● Baking tray  
● Cupcake tray (or Yorkshire Pudding pan)  
● Saucepan  
● Large frying pan  
● Saucepan x 2 
● Ovenproof dish  
● Steamer 
● Kettle 
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Timings  
 
Now we come to the most important part! Timing is key - so get this part right and you’ll 
save yourself a lot of hassle. This timing plan assumes you’ll want to eat at 2pm and have a 
little time for prep work the night before, so adjust where necessary. Most of the heavy 
lifting comes in the last two hours before you eat.  
 
I’ve not included every step in the timing plan - more of a rough outline to keep you on 
track. All of the details are in the recipes above, so refer back if you get stuck.  
 

The Night Before  
 

● Set up the Slow Cooker - you’ll need to turn on the slow cooker pretty early to have 
the meat ready so get it all ready the night before. That way you only need to roll 
out of bed and press the on switch, rather than faffing about seasoning a beef joint 
at 6am. Our slow cooker has a removable dish, so I usually do all the steps up to but 
not including switching it on, cover and leave in the fridge until morning.  

● Make the Pigs in Blankets - roll up those bad boys, cover and leave in the fridge. 
It’ll save you time tomorrow.  

● Make the Creamy Leeks - cook the leeks, add the cream, season and pour into the 
ovenproof dish. Cover and leave in the fridge - you can add the toppings just before 
cooking.  

 

On the Day  
 
 

6am  Turn on the Slow Cooker.  

10am Turn over the beef joint in the Slow Cooker.  

12pm Prep all of your veg: peel & chop the potatoes and carrots; chop the broccoli; 
trim the brussels sprouts.  

12.30pm Lay the pigs in blankets out on a baking tray. 
Add the topping to the leeks.  
Place the carrots and broccoli in the steamer.  

12.40pm Preheat the oven to 200C. Add the goose fat to the roasting tin & pop in the 
oven to pre-heat.  

12.50pm Add the roast potatoes to the roasting tin and place in the oven.  
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1.10pm Remove the roast potatoes and shuffle. Place back in the oven. 
Pop the pigs in blankets into the oven.  

1.20pm  Mix up the Yorkshire Pudding batter. 

1.25pm Heat the hob and make the Yorkshire Puddings. 

1.30pm Pop the Yorkshire Puddings and the creamy leeks into the oven.  

1.35pm Put the kettle on to boil.  
Remove the beef from the Slow Cooker & allow to rest.  
Transfer the gravy to a saucepan and bring to a simmer.  

1.40pm Add water to the pan under your veggies and turn on the heat.  
Blanche the brussels sprouts.  

1.45pm Drain the brussels sprouts. Turn on the frying pan and fry the bacon, before 
adding the brussels sprouts.  

1.50pm Start removing things from the oven and turning off the heat on the 
saucepans, checking that everything is cooked through.  
Carve the meat.  

2.00pm Serve!  
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