
A few dAys to 
A month AheAd
Prepare according to freezing 
instructions in recipes, then 
label and freeze:
✶Beetroot Soup (if serving)
✶Ruby Port Cranberry Sauce

Prepare according to get-
ahead instructions in recipes:
✶GH Rum ’n’ Plum Christmas 
Pudding 2014 (recipe in 
November 2014 issue)
✶Rum Butter

Don’t forget to leave 48 hours 
for a frozen turkey to defrost 
thoroughly in the bottom of 
your fridge.

ChristmAs eve
Transfer to the fridge to thaw:
Beetroot Soup (if serving)
Ruby Port Cranberry Sauce

Prepare and store according 
to get-ahead instructions in 
recipes:
✶Prawn Cocktail Lollipops
✶Mini Savoury Christmas Puds
✶Smoked Salmon Ponzu Salad
✶Christmas Butter Turkey 
(make butter and spread 
under turkey skin only; cover 
and chill in bottom of fridge).
✶Spiced Butternut Strudel  
(if catering for vegetarians) 
✶Mincemeat Stuffing Parcels
✶Blackcurrant-braised Red 
Cabbage
✶Sautéed Kale and Brussels 
Sprouts
✶Rapeseed Roast Potatoes
✶Celeriac and Chestnut 
Champ
✶Toasted Bread Sauce

your step-by-step 
ChristmAs dAy  
time plAn
It uses a double oven and a 
4-ring hob. Follow our time 
plan to serve your canapés at 
about 1pm and have starters 
on the table by 2pm.

9.30Am
Prepare carrots and parsnips 

for Ginger-roast Roots
10Am 

Take the buttered turkey 
out of the fridge. Continue 
with recipe and transfer to 
large roasting tin (keep 
covered).

Assemble canapés
10:25Am

Preheat main oven to 190°C 
(170°C fan) mark 5
At About 11Am

Start to roast turkey, 
uncovered, in main oven 
(according to timings)

Assemble Smoked Salmon 
Ponzu Salad starter (if 
serving)

Prepare Scallop, Black 
Pudding and Apple Salad 
starter (if serving cold)
11.30Am 

Cover turkey with foil and 
continue to roast (according 
to timings), basting 3 times.
11:35Am-12:35pm 

Take time to relax, get 
ready or lay the table.
12:35pm

Remove canapés from 
fridge.
12:40pm

Get Christmas pudding 
ready to reheat (but don’t heat 
yet).

Take Ruby Port Cranberry 
Sauce out of fridge and 
transfer to a serving dish 
(adding more port if needed).

Remove Celeriac and 
Chestnut Champ and 
Blackcurrant-braised Red 
Cabbage from fridge and 
transfer into 2 large pans 
ready to reheat later.

Remove Toasted Bread 
Sauce from fridge and transfer 
to medium pan ready to 
reheat later.
1pm

Serve canapés.
1:20pm

Heat oil/fat in second oven 
for Rapeseed Roast Potatoes 
and parboil prepared potatoes
1:25pm

Preheat second oven to 
200°C (180°C fan) mark 6
1:30pm

Reheat Beetroot Soup 
starter (if serving) 

Prepare Scallop, Black 
Pudding and Apple Salad 
starter (if serving warm) or 
remove from fridge (if serving 
cold)

Remove Smoked Salmon 
Ponzu Salad from fridge (if 
serving)

Put Rapeseed Roast 
Potatoes in second oven to 
roast (shake tray halfway 
through)

Remove Spiced Butterbut 
Strudel from fridge (if 
serving)
1:40pm 

Put Ginger-roast Roots in 
second oven to roast (shake 
tray halfway through)

Remove the Rum Butter 
from the fridge

Remove stuffing parcels 
from fridge
1:45pm

Remove turkey from oven 
and transfer to large board. 
Cover with foil and leave to rest. 

Make the gravy and transfer 
to a lidded flask to keep warm 
1:50pm

Increase main oven 

temperature to 200°C (180°C
fan) mark 6 and put in baking 
tray to preheat
2pm

Transfer Spiced Butternut 
Strudel to middle shelf and 
Mincemeat Parcels to bottom 
shelf of main oven to cook

Serve chosen starter
2:25pm 

Remove Mincemeat 
Stuffing Parcels from oven.
Transfer to warm serving 
plate and cover with foil
2:30pm

Remove Ginger-roast Roots 
and Rapeseed Roast Potatoes 
from oven and cover with foil

Remove Spiced Butternut 
Strudel from oven and cover 
with foil

Put serving dishes and 
plates on base of empty, 
turned off ovens to heat

Reheat Blackcurrant-
braised Red Cabbage, Celeriac 
and Chestnut Champ and 
Toasted Bread Sauce (adding 
more milk if needed) on hob

Cook and complete Sautéed 
Kale and Brussels Sprouts on 
hob
2:40pm

Transfer side dishes, Spiced 
Butternut Strudel and savoury 
sauces to preheated serving 
dishes and jugs (don’t forget 
the gravy in the flask)
2:45pm

Start to reheat the pudding.
Take turkey, Spiced 

Butternut Strudel and all the 
trimmings to the table
3:45pm 

Serve the GH Rum’n’Plum 
Christmas Pudding 2014 with 
Rum Butter  

Get-ahead time plan
Your foolproof guide to creating canapés, 
a three-course turkey feast with trimmings and 
Christmas pudding with rum butter to finish

The GH Ultimate Christmas Feast 2014

unless stated otherwise, all recipes taken 
from Good housekeeping december 2014 
issue

goodhousekeeping.co.uk


