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Top Tips and Recipes from our Chefs

Love your  
Christmas Leftovers

Andy Johnston, Head Chef at the TLH Derwent Hotel
Andy gives his recipes for:
• Cheeseboard Macaroni with a spicy topping
• Hot and Sour Soup
• Cabbage and Bacon Soup with Stilton & Chestnut Croquettes

Lee Johnston, Head Chef at the TLH Carlton Hotel
Take a look at Lee's Top 10 Tips for keeping calm in the kitchen 
on Christmas Day

Nick Coombes, Head Chef at the TLH Toorak Hotel
Andy shares more unusual recipe ideas:

• Creamy Green Sprout and Horseradish Soup 
• Spicy Bubble and Squeak

• Boxing Day Breakfast
• Christmas Pudding and Mince Pie Fritter Balls

Dave Clifford, Head Chef at the TLH Victoria Hotel
See Dave's recipes for

•  Turkey and Chickpea Curry
• Mulled Wine
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Gooey and gorgeous and rather indulgent – but it is still Christmas. 
This is a great way to use up left over bits and pieces from your 
cheeseboard and any half-eaten tubs of cream • Serves 4-6

50gm butter

1 white or red onion finely chopped

50gm plain flour

450ml milk

150ml double cream (you can use 
part milk, part cream if you don’t 
have enough cream left over)

1tblsp English mustard

250gm left over cheese grated 
some blue in the mix will be nice

400gm macaroni or penne pasta

1 thick slice bread  
made into breadcrumbs

1tsp smoked paprika

1tsp dried chilli flakes

1.  Heat the oven to 200C/ 180C fan / Gas 6
2.  Melt the butter in a large saucepan. Add the 

onions and cook over a medium heat until 
starting to soften. Stir in the flour and cook for 1 
minute taking care not to burn it. Gradually add 
the milk and stir continuously until you have 
a smooth, thick sauce. Add the cream and 
cook for 4 minutes, stirring all the time so the 
sauce does not catch on the bottom. Stir in the 
mustard, most of the cheese and season with 
salt and pepper to taste. 

3.  Turn off the heat and leave to one side.
4.  Cook the pasta according to the instructions on 

the packet. Drain well. 
5.  Stir the pasta into the cheese sauce then pour 

into a greased ovenproof dish. Mix together the 
remaining cheese, breadcrumbs, paprika and 
chilli and sprinkle over the pasta. Bake for 20-25 
minutes until bubbling and golden.

6. Serve with a green salad.

Cheeseboard Macaroni with a spicy topping

1.  Heat the vegetable oil in a large pan 
and gently stir fry the vegetables, 
ginger and lemon grass for about 4-5 
minutes or until softened. 

2.  Stir in the tom yum paste and fry for 
another 2 minutes or so. Gradually add 
the turkey stock and water, stirring until 
all mixed together. 

3.  Simmer for about 5 minutes. 
4.  Add the prepared turkey breast and 

simmer for another 3 minutes. 
5.  Add the lime juice a little at a time and 

keep tasting until you achieve the right 
level of sourness to suit you.

6.  Serve in bowls sprinkled with chopped 
coriander.

1tblsp vegetable oil
4tblsp tom yum paste
350gm leftover turkey brown or white, 
shredded

2 carrots cut into thin strips

4 large shallots finely sliced

1 small leek or 4 spring onions finely sliced

1 stick celery finely sliced

2tsp grated ginger  
(you can buy pre-chopped frozen ginger 
which works just as well)

2tsp lemongrass finely chopped

750ml pints turkey stock 

500ml water
Juice of 1 lime
2tblsp roughly chopped coriander to finish

If you’re not familiar with the piquant & contrasting flavours of this oriental style 
soup, then this is a great way of using up leftover turkey & veg and makes a 
nice change from the more traditional & heavier style soups • Serves 4

Hot and Sour Soup

You will need to put some Tom Yum paste on your pre-Christmas shopping list and this is 
widely available in all major supermarkets. Feel free to vary the vegetables by adding 
mushrooms, garlic, mange tout or fine green beans. You could also add some cooked 
fine noodles for a more substantial dish
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1.  Heat the oil in a large heavy based 
saucepan and cook the bacon, onion 
and garlic over a high heat for 1-2 
minutes. 

2.  Add the cabbage and potatoes 
and cook for 2 minutes, stirring 
continuously. Add the stock and bring 
to the boil. 

3.  Add the turkey, reduce the heat and 
simmer for 15 minutes or until the 
potato is soft. Season with salt and 
pepper.

To make the croquettes, mix the cheese, 
chestnuts and chopped parsley. Press 
firmly together to form into small balls 
and leave to firm up in the fridge for 
30 minutes or so. Coat the croquettes 
well in flour, egg and breadcrumbs and 
return to the fridge again for another 15 
minutes. Shallow fry in batches in a deep 
frying pan for 2 minutes on each side 
(turn gently) or until golden brown. Drain 
well on kitchen paper.

Pour the soup into bowls, top with the 
remaining parsley and the croquettes.

Soup
2tblsp oil
300gm bacon, finely chopped

1 large onion, finely chopped

1 clove garlic
500gm white cabbage shredded (you 
could use a processor if you are feeling 
lazy)

2 large potatoes peeled and cut into ½ 
inch cubes

1 litre turkey stock
300gm leftover turkey shredded

2tblsp parsley roughly chopped

CRoquETTES
250gm stilton coarsely grated

125gm chopped chestnuts
2tblsp chopped parsley
125gm plain flour
3 eggs beaten

125gm white breadcrumbs

This one is a more hearty, traditional soup, perfect after a brisk walk on 
Boxing Day. The croquettes add a really tasty twist • Serves 4

Cabbage and Bacon Soup
with Stilton & Chestnut Croquettes

in an effort to avoid complete  
melt-down I have been 
talking to one of our head 
chefs here at TLH Leisure 
Resort about keeping calm 
in the kitchen on Christmas 
Day. Lee Johnston at the TLH 

Carlton Hotel is one of the 
coolest people I know and I 
trust his advice implicitly, so 
if you don’t want to end up 
like Mog and his family in the 
Sainsbury advert, here are 
some of Lee’s top tips.

1. Stay calm by 
planning your menu 
in November and 
make a list to buy 
as many ingredients 
as possible before 
the supermarkets 
become something 
akin to a boxing ring. 

2. Have an early 
practice run and 
cook Christmas dinner 
instead of your normal 
Sunday roast. This is 
a good chance to 
experiment with the 
latest “must try” sprout 
recipe and find out if 
the family will like it. 

3. Try cooking a single 
turkey supreme or 
crown instead of the 
full bird (The legs 
always take longer 
than the breast.) You 

could even cook it 
the day before, slice 
it and reheat on 
Christmas Day. With 
all of the delicious 
seasonings and gravy 
no-one will taste the 
difference. Prepare 
your veg the day 
before and refrigerate 
in plastic bags or 
containers. 

4. Make sure you 
place peeled 
potatoes in cold 
water. 

5. Don’t have too 
many sherries on 
Christmas Eve – 
you’ll regret it in the 
morning. 

6. Make a list of 
everything you need 
to do, with timings. This 

way nothing will get 
forgotten and you’ll 
feel great every time 
you tick something 
off the list. If you 
can’t do much in the 
way of advanced 
preparation and 
you’ve got a house-
full coming round, 
make it a fun day 
and get everyone 
involved. 

7. Now is not the time 
to be a control freak, 
so share the load and 
get your friends and 
family peeling the 
carrots, potatoes and 
whatever else you 
have on the menu. 

8. Why not get 
someone to bring a 
starter and someone 
else to bring the 

pudding? This will 
help share some of 
the expense too. And 
if you are making 
brandy sauce, make 
it the day before and 
warm it up before you 
serve the pud. 

9. Make sure you 
warm the plates – if 
there’s no room 
in the oven or hot 
cupboard, put them 
in a sink of hot water, 
or even the bath! 

10. Last but not least, 
make sure the bottle 
opener is kept in a 
safe place. The more 
you prepare, the 
easier things will be 
– and don’t forget, 
practice makes 
perfect.

Top Tips 
For Christmas Day  

in the Kitchen
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Transforming  
Christmas Leftovers 

Next in the spot-light for our 
December “foodie” line-up 
is Nick Coombes, head chef 
at the TLH Toorak Hotel. When 
I asked Nick to come up 
with some ideas for using up 
Christmas left-overs, I wasn’t 
expecting him to top the 
list with a recipe using the 

controversial Brussels sprout. 
However, now the BBC have 
adopted “Sprout Boy” as part 
of their promotional campaign 
for this year’s Christmas 
viewing, Nick is completely on 
trend with his Creamy Green 
Sprout and Horseradish Soup, 
which is absolutely delicious.

1.  Peel and roughly chop onion and 
leek, place in a large saucepan with 
the sprouts and stock.

2.  Bring the pan to the boil, and then 
simmer for 1 hour.

3.  Remove from the heat, add cream 
and horseradish.

4.  Blitz the soup in a food processor until 
smooth.

5.  Place back in the saucepan and 
reheat slowly.

To Serve:

Pour into individual bowls, swirl with 
a spoonful of cream and serve with 
croutons.

500gm leftover sprouts
1 medium onion
1 small leek
2 litres vegetable or chicken stock
¼ litre cream
1 heaped tablespoon of creamed 
horseradish
Salt and pepper

Go on – try it. The horseradish adds a top twist to this recipe and elevates 
the humble sprout to another level. It’s worth cooking some extra sprouts 
to you make sure you have enough left over.

Creamy Green Sprout  
and Horseradish Soup
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1.  Crush vegetables and potatoes in a 
bowl using a potato masher.

2.  Add all the other ingredients, mix well.
3.  Take a large spoonful of mixture, 

place on a floured board, shape and 
flatten until disc-like.

4.  Continue until all mix is used.
5.  Place a little olive oil in a large frying 

pan and heat until hot.
6.  Fry bubble and squeak on both sides 

until golden brown and set on to a 
tray.

7.  Bubble and squeak may need to be 
heated through the oven to ensure 
they are hot all the way through.

1.  Place flour, eggs and beer in a bowl 
and beat until smooth, if batter is too 
thick add a little milk.

2.  Mix pudding and mince pieces in a 
bowl with your hands, then shape 
mixture into balls.

3.  Heat oil to 160°C
4.  Roll balls in a little flour, then place into 

batter mixture.
5.  Cook in oil until golden brown, remove 

and place on some kitchen roll.
6.  Serve on a plate dusted with icing 

sugar accompanied with vanilla ice 
cream.

1.  Place olive oil into a large frying pan 
and heat.

2.  When hot, fry ham slices and pudding 
wedges until crispy on both sides.

3.  Place ham on a plate, drizzled with 
syrup and top with pudding.

400-500gm leftover cooked vegetables  
well drained

400-500gm leftover cooked potatoes
1 whole egg
1 dessertspoon tomato puree
1 dessertspoon cranberry sauce
1tsp cracked black peppercorns
1tsp chilli flakes
1tsp smoked paprika
2 crushed cloves of garlic
Sprinkle of salt and pepper
plain flour for shaping

Christmas pudding left over
Mince pies left over
200gm Self raising flour
1 Can beer or lager
2 Eggs
Milk if required
Large saucepan of oil or deep fat fryerCooked ham – cut into thick slices

Christmas pudding – cut into thin wedges
Maple syrup or honey
olive oil

A spicy twist on this British favourite using a variety of leftovers, perfect for 
that Boxing Day meal

Spicy Bubble and Squeak

Christmas Pudding & 
Mince Pie Fritter Balls

Boxing Day 
Breakfast
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Dave Clifford is our Head 
Chef at the TLH Victoria 
Hotel. Having worked during 
Christmas for many years 
he has plenty of experience 
creating tasty dishes using 
leftover turkey. This Turkey & 
Chickpea curry recipe is a 

real treat and it’s well worth 
blending your own spices as 
you will get much more flavour 
than a pre-bought curry 
powder and you can adjust 
the various spices according to 
your personal taste.

1.  Dice onion, finely chop garlic and 
gently fry in a little olive oil without 
colouring. When soft stir in spice to 
taste and cook over a gentle heat for 
another 2 minutes. 

2.  Quarter tomatoes and add to spices, 
cook until soft and breaking down. 

3.  Add tomato purée and enough 
tinned tomatoes to keep the sauce 
moist. Cook for another few minutes to 
ensure the spice flavours mellow. 

4.  Add chickpeas and simmer for 
another few minutes – add another 
spoonful of tinned tomatoes if the 
mixture seems too thick. 

5.  Finally add diced turkey and fresh 
coriander, season to taste and heat 
through being careful not to stir too 
much as turkey will break up.

6. Serve with rice and naan bread.

2tblsp ground cumin
2tblsp ground coriander
1tblsp turmeric
½tsp chilli powder
½tsp ground ginger
1 small onion
1 clove garlic
4 fresh tomatoes
1 small tin chopped tomatoes
1tblsp Tomato purée
1 small tin of chickpeas (drained)
Diced leftover turkey
Salt and pepper
2tblsp fresh coriander – roughly chopped
Rice – allow 50-60gm per person

Turkey And Chickpea Curry

1.  Add all ingredients to a pan and 
gently heat until through until the 
sugar is dissolved and a light foam 
forms on top.

2.  Delicious added to cranberry sauce or 
gravy, or just simply to drink. 

Serve in heat-proof glasses.

1 bottle red wine
2 cinnamon sticks
3 cloves
1 bay leaf
1 lemon (or orange) - juice and zest
Approx 100gm castor sugar

Glühwein has been a long standing popular tipple in Germany and 
Austria during the chilly winter months and it may be possible that we 
have adopted this as a festive tradition from there. As with Dave’s curry 
recipe, you can buy pre-prepared bottles on the supermarket shelves, 
but again it’s so much nicer to put together your own recipe, adjusting 
the flavours to suit. Yes – we know that strictly speaking this isn’t a leftovers 
recipe, but it is Christmas, and this is just the thing to warm you up after a 
bracing walk on Boxing Day.

Mulled wine 
(using leftover wine ha! ha!)


