T e
»
ek T
Yk ¥ e s
AE'S
i foil 10 prevent
ke the turkey
and allow © rest
Jices run bac)

5 the back so you creat¢ afraid to cover itin
ik up halfof your s, Onee &
the cavity ‘out, cover in tin foil
arhandsto  for 30mins &0 all the j
inight o the  into the meat
breast meat 3

Toit
at
o & Bagijy Bris b
chet,

Favourite Christmas Turkey

e,
Pe tomatoeg

Ubunch o
Balsa,;,
cvi

il

fi
Tesh bag;
il pickeq

Craft Dutchers

Lorem 1psulT
consectetur
do eiusmod tempor inci

A)Collecti

om Chef

1 dolor sit amet,
adipisicing elit, sed

didunt ut

labore et dolore magna aliqua.

Esi ut aliquip ex ea commodo consequat

Duis aute irure
voluptate veli esse cillur

cepteur sint occaecat
ent, sunt in culpa g
iz anim id est labor

pulla pariatur. Ex
cupidatat non proi
officia deserunt mo

Lorem ipsum dolor sit amet, €00s®
adipisicing elt,sed do ciusmod tempol
« dolore magna

incididunt ut labore e
aliqua. Ut emm ad minim veniam, Gt}
exercitation ullamco laboris £

nostrud
odo consequat

ut aliquip ex ea comm!
Duis aute irure dolor in reprehender
yoluptate velit ess cillum dolore e
nulla pariatur. Except
cupidatat nont proident, suntin @

euf sint 0ccae

Seasonge

Pla

saucey
succpan. Bring
e fo
s warm ladle j
serve, t

dolor in reprehenderit i
n dolore eu fugiat

cretur

qui offica deserunt mollic anim id est

laborum.
Lorem ipsum dolor sit amet, consectetur
G adipisicing it sed do eiusmod tempor
‘ncididunt ut labore ex dolore M2g%
aliqua. Ut enim ad minim veniam, quis
nostrud exerciration ullamco laboris nist

r ut aliquip ex ea commodo consequat.
Duis aute irure dolor in reprehenderit

L voluptate velit esse cillum dolore eu

. Excepreur sint

um

Full Irish Breakfast

2508

¢ caster suy
6whole coves

% loves

* 2 cinnamon sick

! whole vanilla pog, oy,
alved

.2
2 star anise

2 limes 24
100m] op o an juiced

(blackc

of créme de
o wrant liquopy
2 botdes of

les 0f a good red wine

e all ingredients iny
0a
1810 the bl ang
20-25mins, W,
N0 glasses ang

e of Foas:
ol fesme Recipes -

4
L

M
fake sy,
1P whep oo o1

the

= "M 2 wa,
arehly

Seasal, o B

5 L
tilu(.“'l”hl\«! blac p,
Pper

* Crisp,
PY Ciabarey

goes o,

ma
king ih;
Temoye g

en @
mal o are ey
S Opping, ¢z
X
Give

ccae e their co
Ut the s 14
5

Plice
ing
sesson g O fear
ith sal g 1€ basi,

250g ¢
5005, hilled and diced

200 phain four d butter
or daing " Pl e
(’ cgg, beaten
tbsps of waer

* 1758 of
g of white
e

pudding

of g dice
1735 pork g g
2 of smoked 5 iced
acon diced treaky

the patyal o
edge with be

your oven to
Hilling gt P0G B
g i e
it mund":’;nnn nn“lnugh’s‘hh, Roll
ko e Next e ey
i g PEora kel
oo the e L o 2 by

e of ach oy, Bn.,x

. Brush

served w,

arm,

he way round the

unifgolden, g
«

o 68lg rurkey
. Rosemary, bay or e
sprigs
. 23 carons
+ 3 onions, pecled
o 1 celerystick
o ek

. 1250g pack of butter
o 2sprigsof
« 2sprigs of

find that 3 smaller sized
6-8kg has way mor® flavour
T soking a big bird- 1f1am
buying turkey 1 buY from my local
Craft Butcher 35 quality i assured
every time. Tarkey sho"

Talways

ld be cooked
30 A0mins for every KIOBFPtC Soa
7k turkey should be cooked for 4-4
and a half houss:

o work your
and the meat-
cavity justabove
gend

* Ljarof
2 Zlh’m‘:::‘ry

p ’
o of i Vingar
uce

Homem

Once froe®,
i 0 hours-
= ﬂ““ﬂ‘:‘: < l(‘;‘“ from the mould and
ove e DI
Qice with 2 ot ke

5 o =
-ﬁ\wm\ watet
o

o Valemo™ juice 00

ot
For the 18P o g
nd vt 900
he oil- Cool
e ccasiondl:
.

il
ot palé &

ar
e

our

. 2s0g bl
og P

jy up towasds the bre

’;‘\w of
of sey
“pey

« to come t©
mix all your

side of

e leg and work

Chef
Adrian’s Tip

che bird

Do the same on the ot side then
oub any leftover butier all o€t the
e bird to use it up- Yo bt

fore. Make :

“hem roughly and placing them on
S roasting tray. Take YUt wurkey
Tt of the fridge at east 22 hour
before cooking © come to 100
. Now place you!
prigs into the neck
he turkey with sslt

and black peppe:

‘Remeber to preheat the oven for
10mins before cooking: Cook the
curkey ax 1800C uSing. the guidelines
i . Every 30mins
ake the turkey out and baste it with
e e besuiful jices 10 SOP i€ from.
drying out. 1fyou find the skin
arting to colous 190 much donit be

astbone

Figx of

Pper

pi-

Earlc oy PP

i
oot
O w0t o o

e for 1.

Pepy sal
Ppcr g e and g F
e ke

b
g of
e, g

e
e an, “ls pro,
™ crach . 2redo S Pt

o 2 hangy P P 20d o, " Eh
. uly fed ay choy ons p
5 Gt o e " dicey Pped  Pecled g
o Pinchy Fiopy S L O mig
blact. < OF P

180.10-

ade Mince

Pies

s 13

4 and e DO
 fours P

50
for dusing

Ve

oGS

\peate®
of watet

n quarte®
sry OUEE
B the ling 10 cent
e

ly
hoppeq

“PPers ro
Fomeer g 2l ch
of 5o, <hiflj Opped



Mixed Berry and
Greek Yoghurt
Maockeail

Make sure you are

accompanied by an aduft when
using the food Processor,

* Halfg bag of frozen fruit

* liubof 5009 of Greek
yoghurt

¢ 2tbsps of sugar

Methoct

Place alf the ingredients into
the food Processor and by,
them aj fogether. Ensure yc
place the fig on the top. Thig
asiest made when fhe berr
are frozen

frozen
Once d
& ho‘::lhe mould 2%
o

Snowball Tiuf fles

* 200m! of double cream

* 2009 of good quality
chocolate {709, €ocoa solids)
* 200g of desiceaied coconyt

Method

Pour the cream infoa
Saucepan and bring just up to
the boil Chop the chocolate
into smait Pieces and ploce

illed
g, chil
. 2508 plain o

of
. 1752 ok
A e

iced buteEr
it

d
and exira
our, PV

for dustn®

. lem
o 6ibsPS

peaten
of W ater

oed

o AICES

B

white V“Lg, diced
sa

1nto
s 000 08 s
b e B gl SnE T
witha PR ‘:( wats
ﬁn\’-"“?; in GbsP®

then ™

form &
rtions
s made

o 10

jough

{ the doveh 2
i

[t
i oven

eat YOU! Ning P4
P e f\: “Rol ot e

Eton Mesg

! used o love making ihis for al
my family.__ 1 gy make it evey
Christmas for the perfact dessert

* 5009/1Ib 207 s
hulls remaveq

* 400mI/14fl o7 doyple cream
* 3% 7.5cm/3in ready-

made meringue nests, crushed
* Sprigs of frash mint, fo garnish

frawberries,

Make & Xy

days 08 000C- Mi*
0 edients

Craft Burchers
Chef Adiiarg

Christmas ¢ “racker

Figs in Rlankers

* 8 pork Sausages

* 8 pieces of streaky bacon
* Tin foil

Cheese and Drinks

Christmas Cheese Boarg

Local Cheeses wi round off the m,
With a tempring

ill ensure yoy
2 choice of fayoy g

* The Crowd Pleaser: ¢

Cheddar ang Coolcen,
* The Subde B,
Brethan and py,,

iubbecn, Hegarey,
cy.
rd: Triskel or St Tola, Glepe
rrus,
* The Strong Boarq,

Coolea, Milleens ang Bellingham Bjye,

Great Fooq deserves Great Wipe
at Christmays
Lotem ipsum doje
:ldtplmmg elit, seq
incididun yr laboy,
enim ad minim yey
ullamco laboris pjs;

Goose,
€onsequat. D gy,

Antipasti Meat Platter

Tiurkey and ham -

delicious Christmas Dinner

T the bone
Traditional Free Range Turkeys on
:gjng from 1022 IB.

Rolled Turkey:
mi:ﬂfwmkmm taken off
s

ed into anice joint - it conine
e et o el s te dker g

white breast mea

ons are - the Turkey Crown (White
o thebas) o do i
e Tuke (just the white me

Pesfect for smaller gatherings.

st
:or:dﬁs ‘Tarkey Breast

ons
4 Suggestlo
ive Dinner
Alternativ

V. o
Duck, Rib of Becf, Wdf Game, Smoked
u . :
Salmon, Pork Belly, Spiced Beel

Inalarge bow], poyy overthe
boiling cream, then stir yntjf the
¢hocolate ang Cream are we
blended angf cen-

Method

I N
B L
p VU

200

e Hney-
>nding MONEY
0 spend

- 1 €501

. 70O with €5 be entered into

the Z vinners will then 26 20 7
Butcher. All “’;‘ll e judged by Chef/

. .

n a family trp ©

: y trif

Return entry to your o< (e

.1 nal » petition | nsored
| com| po!

Natio

in volupate yelit e,
fugiat nulla pagiye,,
<Upidatat non pro;

officia deseryn, my

se cillum dolore

* Excepteur sint occaecy
dent, sunt in culp qug
ollitanim id est Jaopypy,

Lorem ipsum

dolor si¢ amet, consecteryy
adipisicing el

% sed do eiusmog tempor
labore et dojoge may

Chef
cal Adrian’s Tip

gna aliqua, Wine tip here

qui officia desery g

mollit anim ig e laborum,

Lorem ipsum dofor g -
sz

Turkey Talk - Lo

b aller
ing this year? Smi
thering
g aller ga owns
Having a Sm:x“wﬂi“‘ and Turkey Cr for just ask
el s
available - Not s

your local erafe butcher.

d?
What size Turkey do I nee

5-6 people
67 people
7-8 people
8-9 people
9-10 people
10-11 people

10-121B
12-141B
141618
16-18 LB
18-20 LB
20-22 LB

ing the breast
ing
be lean so covering K
g T
ol et
the moisture

npsﬁ;r a

o king
during the cool
he turkey
Always baste
process.

} s carcoth
a trivet of veg —suc

Sit the Bird on a wonderful base for

Jery & onion. This creates
cel

making gravy.
ffed. -
ffed or Unstu!
e the bone and

from the roasting tin use
es
tains the

Keep the cooking juic
to make your gravy

before you serve.
e ey
jis will ensure the bir
1s. This wil re etn
e s ik St This :s;mw
all the juice

Always allow the
AL iy

raft Butchers
Chr?stmas Brochures
Place your order by6th
Tuesday November 2'
no later than 5p_m. A
Call Julie in the office o
01 - 868 2820




