
Cranberry and Pomegranate Fizz
Mulled Wine
Spiced Slow Cooker Turkey
Hasselback Roast Squash
Mince Pies

Mouthwatering recipes included:

UCD University Club
Christmas Recipes



Cranberry and Pomegranate Fizz
Ingredients:
250ml cranberry juice
250ml pomegranate juice
100ml Cointreau
1 bottle prosecco
1 orange sliced
Ice cubes
Pomegranate seed
Fresh mint
40 grams sugar

Method:
Place the two juices in a small pot with the sugar, gently warm till sugar melts then
cool. In a large jug add sliced oranges and sprigs of mint, add ice and syrup, pour in
prosecco. Serve in a tall glass garnished with mint and pomegranate seeds.
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Mulled Wine
Ingredients:
1 bottle red wine
2 cinnamon stick
4 star anise
4 cloves
1 orange sliced
1 lemon sliced
100gram brown sugar

Method:
Place all ingredients into a saucepan and simmer for 6 to 8 minutes without boiling,
can also use the slow cooker and cook on low for approximately 1 hour. Pour mulled
wine into heat proof glasses.
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Spiced Slow Cooker Turkey
Ingredients:
1tsp smoked paprika
1tsp brown sugar
1tsp ground cumin
1tsp fennel seeds
1tsp garlic powder
1tsp onion powder
1.5kg turkey breast
900g baby potatoes
500ml chicken stock
60 gram butter
60 gram flour
Thyme and parsley

Method continue on the next page. 
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Spiced Slow Cooker Turkey
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Method continues

Method:
Combine all dry ingredients together to make rub.
Place potatoes in the bottom of slow cooker.
Rub the spices into the turkey breast and place on top of the potatoes. Add 200ml of
chicken stock and cook for approximately six hours.

When cooked remove turkey breast and set aside and cover to keep warm. Heat the
oven to 220 Celsius, remove the potatoes from cooker and place on a tray in the  oven
to roast till crispy for approximately 20 minutes.

In a pot melt the butter add the flour cook on low for 1 minute; slowly add the cooking
liquor and some of the extra chicken stock until thickened as desired.
Slice the turkey and place on a serving platter, arrange the roast potato around the
meat and sprinkle with chopped thyme and parsley. 



Hasselback Roast Squash
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Ingredients:
35gram butter
50 gram brown sugar
1 tbsp maple syrup
1tsp paprika
2 sprigs of thyme

Method:
Peel the butternut squash cut lengthways and deseed. Place on chopping board with
two chopsticks on either side. Cut approximately 25 to 30 slices in the squash without
cutting all the way through.

Place onto a baking sheet and cover with the butter, syrup, sugar and paprika, roast in
the oven at 170 degrees Celsius until tender, add chopped thyme and roast for another
5 minutes. Place on a serving platter, can be topped with chopped pecans or crumbled
goat’s cheese as desired.
 



Mince Pies
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Mince Meat filling

Ingredients:
250g raisins
375g currants
100ml brandy
Zest 1 lemon
Juice half lemon
300g suet
250g brown sugar
85g mixed peel
1tsp nutmeg
1 grated bramley apple 

Method:
Soak raisins and currants in brandy and lemon juice for one hour, then drain juice and
set aside, mix all ingredients together in order listed and bring together then add back
in the juices. Pack mincemeat into sterilised jar and store in fridge for up to 6 weeks.

 Pastry continues on the next page



Mince Pies
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Mince Pies pastry continues

Pastry

In375g plain flour
260g unsalted butter
125g castor sugar
1 egg for pastry and 1 egg for glazing

Method:
Rub flour and softened butter together in bowl add the castor sugar and mix well add 1
egg and bring pastry together, careful not to over knead. Wrap pastry and cover with
cling film and place in fridge for 10 to 15 minutes to rest.

Remove pastry from fridge, place on floured surface and roll out to 3mm thick. Cut out
bases using 10cm cutter and 7cm for lids, place bases into greased muffin tin fill with
mincemeat and cover with lids gently pressing down around edges. Glaze with beaten
egg, dust with castor sugar and cut a small hole on top. Cook in preheated oven at 220
Celsius for 15 to 20 minutes. Remove from muffin tin when cooled. 

Serve with a dollop of cream.


