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While we are feasting | think it's a great idea to help people who don’'t have
enough food. If you click on to this site, the spon sers give 100% of the
money from the advertisers to their charity partner s to feed the hungry
across the world. You can click every day of theye  ar.
www.thehungersite.com




Christmas for foodies, I've put together some gift ideas for
foodies, for cooks and some for those who like to cook and
eat!

For real luxury buy a pretty tin of Charbonnel et Walker
chocolate drink. | went to their factory once and spent a
day in pure heaven. The scent of chocolate hit me as
soon as | walked in the door and | drooled and dribbled
my way round until they gave in and let me try some. Fab
chocolate drink at about £10 a tin. www.charbonnel.co.uk

Panatonne, | think of as an Italian
Christmas cake. It's sweet and bread like
and goes wonderfully well with coffee. |
buy one of these each year instead of
making a full iced heavy fruit cake. Treat
someone to the best and buy from
Carluccios.

For serious foodies there are plenty of
gift sets to choose from Tartufi for truffle

lovers at £65, vin santo and cantucci biscuits £20 or a celebration box of
Prosecco (Italian fizz) and cherry liquor chocolates at £45. www.carluccios.com




TR T e 5 s 2 For a really good traditional Christmas
. . cake you can order a Meg Rivers cake

from Cath Kidston. It comes in its own
pretty holy print tin at £38.

Cath Kidston also has some lovely
bright kitchen accessories. Choose
from pretty storage tins or candy
_ coloured serving dishes. Buy a set of
four for £18. Or buy your friend who
loves to cook a fab kidston print apron
£18. www.cathkidston.co

If you want to buy some serious gadgetry for a cook then have a look at the
kitchen aid selection. In retro colours and highly desirable for the serious (or
maybe not so serious) cook. www.kitchenaid.co.uk

And for a little something why not treat the cook in your life to a
micro plane Once you have one, you just wont know how you
managed without it. £17.99 www.lakeland.co.uk

Champagne. Never forget that when
W all else fails, a bottle of champagne
will always hit the mark.




How to make those tasty sauces that make your Chris
dinner really special.
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Birthday celebrations
and a

Made by one doting
nanny for one much
loved grandson. Make
by baking one cake in a
normal cake tin and
another in two empty tin
cans. Hold together
with cocktails sticks and butter icing. Add decorat lon with
chocolate flakes, silver balls and candles.
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\ This month The Farmer Giles Award goes to

Supermarket ‘party’ foods.
@ Those horrible, frozen, small things that are labelled party
= foods. | don’t know who decided party foods needed to be

N small. Or why they have to be mini versions of things we

might eat normally. Many are full of salt, hydrogenated fats
and little bits of filling that you can’t taste for all the pastry. Do

you really want to invite your friends and family round and

serve them this rubbish? If you really love your food you will not be
buying these little monsters

~

Alternative party foods listed below.

A large pizza cut in to slices.

Go retro and do things on sticks. Remember cheese, pineapple and
silver skin onions.

Bruchetta with tomato salsa or olive tapenade

A cheese board with celery, grapes, crackers

Make a quiche, make some sausage rolls,

make dip from blue cheese and mashed avocado.

Roast some good cocktail sausages drizzled with honey

Roast chick peas with spices, cumin is good.

Make your own humous, mash chick peas with olive oil, seasoning, a
little water and chilli. Serve with veg dippers

Olives, nuts, dried fruit.

Smoked salmon blinis with creme fraiche

Guacamole (mash avocado with lime juice, season)

Wraps (any filling, salmon, crab, tuna with cucumber, tomatoes
lettuce mayo etc) roll up tight and slice in three.

Plate of deli meats, salami, Parma ham, etc

Sweet stulff.

Fruits to dip and a choc fondue.

Bake a cake.

Amaretto or biscotti, Pannetone.

ENJOY

I'm really pleased to send you my newsletter and | hope you find the news and info
interesting and useful. If you are no longer interested in receiving this type of
information or have received it in error, please let me know and | will remove you from
my list. | would also like to spread the word, so please feel free to pass this newsletter
on to anyone who you feel would be interested in food news.




