
Butchers
Some handy& delicious tips for preparing and cooking 

your White Row Christmas meats.

Preparing
YOUR TURKEY
IN 5 EASY STEPS

Carving
YOUR TURKEY

LIKE A PRO

Cooking
YOUR TURKEY

JUST RIGHT
1. Remove the giblets from inside.

2. Place a peeled, quartered
 onion & a peeled, cored, & 
 quartered Cox’s Pippin 
 apple inside your bird.

3. If you have a White Row 
 stuffing portion, put it into 
 the front of the neck cavity.

4. Brush or smear the outside of
 the turkey with oil or butter
 (especially the legs!), then
 season with salt & pepper.

5. Place it breast side down in a 
 roasting tin & cover with foil.

1. Season your joint and brush
 with oil or butter.

2. Pop a loose foil hat on top & 
 put it into a pre-heated oven 
 230oc/ 450of / gas mark 8.

4. After 20 mins turn the oven
 down to 190oc/ 75of / gas mark 5
 for the rest of the cooking time. 

5. Baste your joint at half time.

6. Baste again with half an hour
 to go, & remove the foil to let
 the turkey brown.

4. Carving knife at the ready,
 prepare to salivate for 15mins
 whilst you leave your joint to 
 rest for maximum juiciness.

1. Make sure your knife is sharp!

2. Hold one of the legs by the 
 knuckle. Cut where the leg 
 joins the body, as close 
 as you can, and twist off.

3. Remove the wing, again by 
 cutting close to the body.

4. Slice the breast meat from  
 one side ~ hold the bird  
 steady with a fork in the 
 other breast.

5. Repeat for the other side.

6. Don’t forget to make a wish!

Pre-heat your oven to
230oc/ 450of / gas mark 8.

If your bird is under 5kg, cook it  
at this temperature for the first 30mins. 
If your turkey weighs more, make it an 

hour. Then lower the temperature to
190Oc/ 375of / gas mark 5. Baste  

regularly. With half an hour to go,  
remove the foil & turn your turkey 

over to brown the breast. 
Rest for 20 mins before serving.

1KG

2KG

3KG

4KG+

5 0  M I N S

1  H O U R S  4 0  M I N S

2  H O U R S  3 0  M I N S

3  H O U R S  2 0  M I N S

WEIGHT

WHOLE
BIRDS

traditional

A good rule of thumb is to cook
your turkey for 35 mins per kg, 

but times will vary depending on 
your oven. Use our handy table 

 above as a guide. Your bird is 
cooked when the juices run clear.

Cooking your BONELESS TURKEY BREASTS

4KG 8KG

5KG 9KG

6KG 10KG

7KG 11KG

2  HRS  35  M INS 4  HRS

2  HRS  55  M INS 4  HRS  25  M INS

3  HRS  15  M INS 4  HRS  45  M INS

3  HRS  40  M INS 5  HRS

WEIGHT WEIGHT
APPROXIMATE

COOKING TIME
APPROXIMATE

COOKING TIME

  For amazing    gravy, boil the    giblets for 2-3hrs,    then strain and    thicken with some   fIour (and a few   juices from the  roasting tin)... Om nom nom...

APPROXIMATE

COOKING TIME
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Butchers
Sugar-Glazed

GAMMON
SERVES 10 ~ 12

Cumberland
SAUCE

Preheat your oven to 200oc/ 400of / 
gas mark 6.

1 whole gammon 
 weighing approx. 2.7 ~ 3.2kg

1  tablespoon of English mustard

1  heaped tablespoon of 
 Demerera sugar

12 cloves (or thereabouts)
 

4 heaped tablespoons of good 
 quality redcurrant jelly

4  tablespoons of Port

1  medium orange

1  medium lemon

1  teaspoon of mustard powder

1  teaspoon of ground ginger

1. Using extra-wide foil, line your largest roasting tin both lengthways  
  and widthways. Put your gammon joint in the middle, then bring up 
 the ends of the widthways foil and fold them together. Do the same
 with the lengthways foil, then tuck everything in, sealing your joint
 in a loose-ish parcel.

2. Pop the tin in the oven and bake for approximately 20 mins for every 
 1lb/454g (e.g. around 2hrs 15mins for a 3kg joint). 

3. With 30 mins to go, take the tin out & turn up the heat to 220oc/ 425of/ 
 gas mark 7. Carefully open the foil & transfer the gammon to a 
 board or tin, whilst you drain the juices from the tin into a bowl. Next, 
 using a clean cloth for protection, peel the skin from the joint. One or
 two horizontal incisions just under the skin, should help it to come off
 in strips.

4. Score the exposed fat in a criss-crossed diamond pattern, then 
 evenly smother it in mustard before sprinkling the sugar all over 
 and using your hands to smoosh it in. Get the gammon back in the
 tin & return it to the oven for its final half an hour (or until it has a
 beautiful deep amber glaze).

5. Leave it to rest for a torturous 45mins before carving & serving hot.
 Or cool slowly, refrigerate overnight & serve cold with a fruity 
 redcurrant jelly or step it up with a delicious Cumberland sauce!

1. Preheat your oven to 
 190oc/ 375of / gas mark 5. 

2. Make a breadcrumb mixture with fresh chopped herbs of your choice
 (rosemary & thyme is delish) & have some Dijon mustard on hand. 

3. Heat some oil in a frying pan then (allowing for a 4-bone rack per 
 person on average) hold one rack at a time by the bone and sear all
 sides of the meat, before placing bone side down on a baking tray.

4. Slather a good coat of Dijon over the meaty bit of the rack, season with 
 salt & pepper, and cover generously with your herby breadcrumb mix.

5. Cook for 20 mins if you like it pink, and 30 mins for well done.  
 Proper job! (P.S. Don’t be afraid to do this with your chicken breasts too!)

Rack of
LAMB

Pare the zest of the lemon & the or-
ange with a veg peeler & trim into 
small thin strips, before boiling in 
water for 5mins. Drain.

Over a low heat, whisk the 
redcurrant jelly & port in a pan 
for 5 or 10 mins. Sieve if there are 
any stubborn globules of jelly that 
refuse to melt!

In a bowl, mix the ginger, mustard 
& the juice of half the lemon until 
smooth. Then, add all the juice you 
can squeeze from the orange, and 
the redcurrant mixture, & finally 
the little strips of zesty peel.

Mix it all together & you’re done!

Mmmerry
XMAS!!!


