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Christmas with COOK 
Crafts: A Christmas candy gift buffet 

 
 

Cocktail: Wild Berry Poinsettia 
Parma ham and nectarine bruschetta 

Honey glazed Christmas gammon with a sweet mustard sauce 
Slow cooked beef fillet with balsamic vinegar 

Butternut and feta phyllo tart with a coriander and maple dressing 
Pecan and Parmesan salad with a tomato dressing 

White snow- capped Christmas cupcakes 
Boozy nougat Trifle 
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Wild Berry Poinsettia (2) 
4 tots wild berry and pomegranate Dreams cocktail mix- Dreams wild berry mix 
1 tot vodka 
½ cup cranberry juice 
Ice  
Lemonade and sparkling wine to top 
 

• Combine ice, vodka, cranberry juice and wild berry mix in a blender  

• Add to glass and top up with lemonade and or sparkling wine  
 
 
Parma ham and nectarine bruschetta (12) 
1 Pick n Pay French loaf sliced  
6-12 slices Parma ham (you can halve the ham and use less to be more economical) 
Small rocket leaves to garnish 
6- 8 nectarines, sliced into wedges (as demonstrated) 
 
Cream cheese spread (mix or process ingredients together) 
½  tub smooth full fat  cream cheese 
½ wedge of soft blue cheese 
½ bottle of preserved figs, drained and diced (or ginger) 
 
Dressing 
1 tablespoon  white vinegar like white balsamic, white wine, apple cider or rice 
2 tablespoon honey or maple syrup 
1 tablespoon  olive oil 
 

1. Bake the bread for 10-12 minutes at 180 ˚C until golden and crispy (I like it slightly 
soft in the centre)  

2. Leave to cool down completely. (Can be prepared the day before to this stage, store 
in an airtight container at room temperature). 

3. Combine dressing ingredients and toss through nectarines  
4. Spread the bruschetta with the cheese spread 
5. Top with rocket and nectarines and drape with the parma ham 

 
COOK’S notes:  
• peaches or fresh  figs can be used instead of nectarines 

• Plain cream cheese or goats cheese can be used instead of the spread 

• The spread can be placed in a martini glass on its own and served with biscuits or bread. 
Add some mascarpone to soften the texture. 

 
 
 
 
 
 
 
 
 
 
 
Honey glazed Christmas gammon with a sweet mustard sauce 
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3.5-4kg cooked ham (or cook covered with liquid -30 minutes per kg) 
honey 

1. Peel off the rind from the cooked ham. Using a sharp knife cut diagonal lines at 2-3cm 
intervals into fat. 

2. Place on a baking tray, squeeze over honey and bake for 180 ˚ for 35-40 minutes, re-
glazing the gammon at least once. 

 
Sweet mustard sauce 
½ cup sugar 
¼ cup wholegrain mustard 
2 TBS white vinegar or verjuice 
½ tsp English mustard 
3 TBS maple syrup 
½ cup cream 
 

1. Combine all ingredients except the cream 
2. Slowly bring to the boil till it thickens 
3. Remove from heat and stir in the cream 

 
 
Slow cooked beef fillet with balsamic vinegar 
1 beef fillet (approx 1.6kg) 
¼ cup balsamic vinegar 
Maldon salt 
 

1. Rub the fillet with the pepper and herbs, place in a plastic bag, pour over balsamic 
vinegar and marinate for a few hours or even overnight, turning occasionally. Remove 
beef from fridge and allow 1 hour to come to room temp.  

2. Pat fillet dry, then rub a little olive oil over it, sprinkle with Maldon salt and place in a 
roasting pan and roast at 70 ˚C for 4 hours. If using a large fillet, tuck the tail underneath 
the fillet 

3. Allow to rest for a few minutes before carving into slices. If you are serving this at room 
temperature then leave for at least 20 minutes to cool. 

4. Place on a platter and top with the festive pepper relish 
 
Festive pepper relish 
1 red onion, chopped finely 
2 medium red peppers cubed  
Olive oil to fry 
2-4  TBS Sweet chilli sauce 
¼ cup chopped fresh mint, chopped 
Maldon salt 
 

1. Fry the onion and pepper in the olive oil-don’t over cook. 
2. Add some sweet chilli sauce to coat and Maldon salt to taste 
3. Add the mint and top the fillet with relish  

 
 
 
 
Butternut and feta phyllo tart with a coriander and maple dressing 
5 sheets fresh phyllo pastry  
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Melted butter  
1 small tub feta Feta cheese 
1kg Butternut cut into small cubes 
Maldon salt 
Olive oil 
Dressing 
¾ cup apple cider vinegar 
¾ cup sugar 
1 cup miracle whip 
2 tablespoons  sesame seeds 
2 tablespoons maple syrup 
1 packet fresh coriander-snip off the stalks 
 

1. To make the dressing Place vinegar and sugar in a pot and reduce for 20 minutes (take 
care not to burn or reduce to caramel). Let the syrup cool and blend with remaining 
ingredients 

2. Place the butternut on a non stick mat, toss with a bit of olive oil and Maldon salt and 
roast at 180 ˚ C for 25-30 minutes 

3. Working directly on a non-stick mat so that you don’t need to lift the pastry, brush 5 
sheets of phyllo pastry with a bit of melted butter  

4. Place one sheet on top of the other.  
5. Fold the borders over and brush with butter to keep in place.  
6. Place butternut on the phyllo and crumble feta on top 
7. Bake at 180 ˚C for about 20 minutes or until the phyllo is golden brown 
8. Slide the tart off the mat onto a wooden board, drizzle with the dressing and serve.  
9. Can be kept aside at room temperature for a few hours, do not refrigerate or make the 

night before 
10. Can be garnished with additional fresh coriander  

 
COOK’S Notes: Caramelised onions may be added to the tart or sliced peppadews can also be 
added for some festive red colour. 
 
Pecan and Parmesan salad with a tomato dressing 
1 bag mixed lettuce leaves 
1 bunch spring onions, sliced 
1 punnet fresh cocktail tomatoes, halved OR 1 cup sliced sun-dried tomatoes (use 100 g dried 
and hydrate in water to make 200g  
½ cup chopped pecans and fresh whole parmesan cheese 
 
Dressing 
¼ cup All Gold tomato sauce 
¼ cup sun dried tomatoes, hydrated in boiling water 
¼ cup vinegar  
¼ cup sugar 
¼ cup oil (sunflower fine) 
 

1. Combine dressing ingredients and add water if required, to correct consistency  
2. Assemble each ingredient in a vase, large wine glass or bowls as demonstrated and 

serve with a wedge of parmesan on the side 
White snow capped Christmas cupcakes  
125g unsalted butter, softened 
125g /½ cup caster sugar 
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2 large eggs 
125g /¾ cup self-raising flour (don’t sieve) 
½ teaspoon vanilla extract 
2-3 tablespoons milk 
12-bun muffin tin lined with 10 muffin papers 
 

1. Place all ingredients except for the milk in the processor and then blitz till smooth.  
2. Pulse while adding milk down the funnel, to make for a soft, dropping consistency.  
3. Bake for 20 minutes at 180˚minutes or until the cakes are cooked and golden brown  
 

Whipped icing 
1 cup castor sugar 
¼ cup water 
¼ tsp cream of tartar 
3 egg whites 
 

1. Place the first 3 ingredients in a pot, boil then simmer for 3 min 
2. Beat egg whites to soft peaks and gradually add the syrup 
3. Beat till soft peaks form and ice the cupcakes 

 
Decorate with fake holly, Christmas decorations from baking shops, a simple glacé cherry, a 
fresh cherry, shelled pistachio nuts, silver and gold balls or  homemade Christmas  
 
Boozy nougat Trifle (makes 12 individual glasses)  
1 packet woolies buttercream and caramel Swissroll 
4 TBS butterscotch instant pudding 
750ml cream (buy 1 x500ml and 1 x250ml) 
Sally Williams nougat liqueur (or use white chocolate, Amarula, etc) 
1 Woolies cranberry nougat 
1 tin condensedmilk  
2 tablespoon  castor sugar 
Gooseberries  
Cupcake silver glitter (white) 
 

1. Place the condensedmilk in a pot, cover with water, place the lid on and boil for 3 hours. 
Check water level halfway and ensure the tin is always covered with water 

2. leave in the pot to cool down slowly and keep caramel till needed 
3. Slice each swissroll into 5 slices and place one slice at the bottom of the glass. Drizzle 

with liqueur  
4. whip 500ml cream with 4 TBS of butterscotch pudding 
5. Place half the  mixture on top of swissroll (pipe or blob) 
6. Place another slice of swissroll on top and pipe remaining cream on top 
7. Dollops spoonfuls of  caramel and slices of nougat on the buttercream 
8. Whip the final tub of cream with castor sugar (you can also add 4TBS liqueur to this as 

well as some vanilla paste but not essence or extract)  
9. Dollop on top, add 2-3 gooseberries  and dust with glitter  
 

 
 
Crafts: A gift and candy buffet 
 
Cloth 
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Red and white canvas R45 pm Chamdor  
 
Table Décor and candy  (Crackers, plate, serviettes etc) 
Crackers, plate, serviettes: Woolies 
Candy, chocolates and fortune cookies: Woolies and Pick n Pay 
 
Packaging 
Self sealing clear bags, Chinese take away boxes, chip cones: Jodees  
Brown paper bags Wespack 
Jars and bottles, Wespack, Jodees, Makro 
Red striped box Mr Price 
Red and white striped tissue paper Wespack 
 
Labels (use sticker paper  or cheap thin glossy A4 photo paper to print on) 

• Cookie labels www.tangarangblog.blogspot.com (go to downloads, older posts) 

• Candied Pecans and Chocolate Bark www.domestifluff.com (go to downloads) 

• Red and blue labels and Noel tags 
http://www.skiptomylou.org/wp-content/uploads/2008/12/papercrave-labels.pdf 

• For the peppermint icicles, pecan clusters and toffee labels go to www.marthastewart.com 
and in the search engine, type CLASSIC CONFECTIONS 

Tip: make sure you print on high quality and change the paper accordingly (under print 
properties). Use the snapshot tool to copy only the stickers you like onto word. 
 
Recipes 
 
Christmas cookies 
Go to www.cookstudio.co.za / fun page for the “cowboy” cookie recipe 
 
Festive Chocolate bark (delicious and very striking) 
1 cup shelled pistachios, lightly toasted 
375g dark chocolate  
240g white chocolate  
¾ cup cranberries 
 

1. melt chocolate separately 
2. Combine the nuts and cranberries and stir half into the milk chocolate 
3. using a spatula, spread the mixture on a non stick mat 
4. Drop spoonfuls of the white chocolate over the milk and swirl (only a teeny bit) to create 

a marble effect 
5. sprinkle on the remaining nuts and cranberries  
6. allow to set and then break into shards and package 

 
Caramel  
Boil condensedmilk, covered, for 3 hours. Cool and label 
 
 
 
Festive pecan clusters (20) 
250g white chocolate 
½  cup cranberries 
½ cup pecans chopped 

1. melt chocolate and fold in remaining ingredients 

http://www.tangarangblog.blogspot.com/
http://www.domestifluff.com/
http://www.skiptomylou.org/wp-content/uploads/2008/12/papercrave-labels.pdf
http://www.marthastewart.com/
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2. place spoonfuls on a non stick mat and chill till set 
 
 
Crunchy chocolate squares 
300g fruit and nut chocolate, broken into pieces 
100g unsalted butter 
100g glace cherries 
100g digestive biscuits roughly chopped 
100g white chocolate, chopped (or use nibs) 
 

1. melt the fruit and nut chocolate and butter 
2. cool slightly then fold in remaining ingredients  
3. pour into a medium foil tray sprayed with spray n cook and push down with a spoon 
4. chill till set and slice into squares  
 

Vanilla sugar (500ml jar) 
500g castor sugar 
1 vanilla pod 
 

1. Pour the sugar into a cooled sterilised jar 
2. Cut the vanilla pod lengthways, revealing the seeds, then cut this into 3 sticks and 

immerse in the sugar 
3. Seal and keep for at least a week before gifting 

Store in a cool dark place for up to a year 
 
Christmas spiced salt (500ml jar) 
250g Maldon salt 
2 tsp red peppercorns 
2 tsp dried chillies 
4 star anise 
 

1. toss the ingredients and place in a cooled sterilised jar 
2. Seal and keep for at least a month before gifting 

Store in a cool dark place for up to a year  
 
 
 
 
 
 
 
 
 
 
 
 
Chocolate and pistachio fudge 
350g dark chocolate 
400g condensedmilk 
2 TBS butter 
150g shelled pistachios 
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1. Melt the first 3 ingredients in a pot 
2. Add the pistachios and layer in a foil tray 
3. Press down and refrigerate then cut into 16 squares 

 
Snow man soup mix 
Place instant hot chocolate in a jar  
Place mini marshmallows in a jar 
 
Label for soup 
Place 4 tsp snowman soup mix in a large mug and fill up with hot milk 
Top with freeze dried snowballs  
 
Marinated feta (3x250ml jars) 
600g feta, drained and cubed 
1 tsp dried chilli  
1 tsp dried mint 
1 tsp dried oregano 
500ml olive oil (not extra virgin) 
 
Combine and place in jars and ensure cover with olive oil 
 
Peanut brittle (original) 
75g marge/butter 
1 1/3 cup sugar 
½ cup syrup 
1 cup boiling water 
1 ½ cups salted peanuts 
 
1. Place all ingredients except peanuts in a pot and dissolve over gentle heat 
2. bring to boil and without stirring boil for ½ hour 
3. to test if ready, drop a little mixture in cold water. If its ready it will form a hard ball 
4. remove pot from heat and stir in peanuts  
5. pour onto a non stick mat and when cool and set break into pieces 
 
 
 
 
 
 
 
 
 
 
 
 
Peanut honeycomb brittle (slightly more challenging but fun to make) 
200g cup sugar 
60ml water 
150g syrup 
150g salted peanuts 
25g butter 
1 ¼ tsp bicarb 
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1. place the sugar, water and syrup in a pan and dissolve over gentle heat 
2. Turn up the heat and boil seriously for about 8 minutes (it may need to go till 10 but 

rather keep an eye on it at this stage in case in burns) 
3. remove from heat and stir in the nuts, butter  and bicarb (it will puff up) 
4. quickly pour this onto a non stick baking mat 
5. leave to cool and break into pieces 

 


