
 

 

 

 

 

 

 

 

 

Cookery Demonstration by Hari…Cookery Demonstration by Hari…Cookery Demonstration by Hari…Cookery Demonstration by Hari…    
What to do with your Christmas What to do with your Christmas What to do with your Christmas What to do with your Christmas 
leftovers…leftovers…leftovers…leftovers…    

Sunday 28th November 2010 
 

Yalding Gardens – Yalding, Kent  

11:30am and 2:30pm 
w w w . y a l d i n g g a r d e n s . o r g  



 

Welcome to this cookery demonstration bought to you by Hari Covert the chef proprietor 
of Kent’s first Underground/Secret Restaurant. 
 
The aim of this demonstration is to provide you with some tips and ideas on how to use 
up some of those ubiquitous leftovers from the festive season. The recipes are simple and 
designed to make good use of those items you are sure to have left and items you are 
likely to have in a store cupboard. 
 

Give it a go and Happy Cooking… HariHariHariHari    

Christmas Pudding Parfait 
 
Ingredients -  Makes 1 terrine 
 
300g of Christmas pudding 
125ml Brandy or Whisky 
 
Sabayon 
4 egg yolks 
100g sugar 
Juice of 1 lemon 
50ml sweet wine (Muscat de Rivesaltes or similar) 
300ml whipped cream, beat until it reaches the ribbon stage. 
 
Method 
 
Mix all the sabayon ingredients together except the cream.  Place 
over a bain-marie in a heat- proof bowl and beat until thick and 
creamy. 
 
Remove from heat and pour into an electric mixing bowl, beat well 
until mixture has cooled. 
 
Pour the Brandy/Whisky over the Christmas pudding and heat in the 
oven for 10 minutes.   
 
Remove and allow to cool for 5 minutes,  break up the Christmas 
pudding with a fork and with a spoon add the sabayon mixture 
ensuring that it is folded in well.  
 
Then fold in the whipped cream.   
 
Pour into a terrine mould lined with a freezer bag/cling film  
and freeze for at least 3 hours.  
 
Serve with a sauce of your choice 
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Mixed Vegetable & Feta Cheese Filo Tart 
 
The idea of this recipe is to use up any of the left over cooked vegetables from the Christmas 
lunch… you can experiment with differing types of vegetables but try and think about the 
combinations and if not enough add something else you might have hanging around in the fridge 
or freezer 
 
Ingredients 
 
150g Feta Cheese 
25g Cheddar Cheese 
4 Eggs 
1 packet Filo Pastry 
50g Walnuts 
Dessert Spoon Tarragon (fresh or dried) 
400g Vegetables – Brussels Sprouts, Roasted Parsnips, Roasted Carrots, Onion, Spinach, 
Cauliflower etc 
Olive Oil 
Salt & Pepper 
Baking Parchment/Greaseproof Paper 
 
 
Method 
 
1: Decide on the vegetables and ensure all are roughly cut to the same size. Make sure you have 
enough to fill the chosen fry pan 4/5ths 
 
2: Dry fry walnuts to lightly toast them – reserve to one side 
 
3: In a medium sized bowl break up feta cheese and add some grated cheddar and add some 
eggs 4-5 depending on size of fry pan. Season with Salt & Pepper and some chopped tarragon. 
Add chosen vegetables and nuts ensure all is mixed well reserve until pastry case is ready. 
 
4: Take pastry out of packet and open – Take large piece of baking parchment/ Greaseproof Paper 
onto worktop (tip: wet and oil it slightly to ensure pastry will remain pliable) Place some pieces of 
pastry onto it overlapping rubbing in more oil. 
 
5: Season pastry and another two layers repeating process. 
 
6: Lift the paper/pastry into the medium fry pan with it all hanging over the edges. Then add the 
egg vegetable mix and fold excess pastry over the top to encase it all. Tear off excess paper so pie 
sits cleanly in the pan. 
 
7: Put pan on a medium heat and cook for a couple of minutes. Transfer the pan to a hot oven 
200°C /400°F/ Gas mark 6 for about 18-20mins until the pie is cooked.  
 
8: Cut into wedges and serve with a light salad and maybe some freshly made tomato sauce. 
Variations: Add some seafood such as Prawns, smoked haddock chunks or other fish to give it a 
different dimension. Chopped Ham or Bacon Lardons with Mushrooms could make another 
combination. 
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Szechuan Bang Bang  
Turkey/Chicken Salad 

 
 (4 Portions) 

160g Cooked Chicken or Turkey 
½ Cucumber 
1 Spring Onion 
50g Rice Noodles 
½ jar Peanut Butter 
50g Sugar 
50ml Sesame Oil 
Soya Sauce 
Sesame Seeds 
Sweet Chilli Sauce/Chilli Oil 
Iceberg Lettuce 
Rocket Leaves 

 
1: Take cold chicken or turkey and tear into shreds of roughly equal size. 
 
2: To make the sauce take peanut butter (smooth is best) and add some sugar, 
sesame oil and add hot water/chicken stock to thin and adjust consistency to a coating 
thickness. 
  
3: Cut cucumber into julienne style lengths about the same size as chicken 
 
4: Prep rice noodles in hot water drain and chill 
 
5: To assemble this dish on a serving plate place some crisp leaves of iceberg 
lettuce/rocket and then add some of the rice noodles, next the cucumber strips and 
then the chicken/turkey. Pour over the top the peanut sauce and ensure the 
chicken/turkey is well covered.  
 
6: To finish the dish and give it the “Bang Bang” lightly sprinkle with some red chilli oil 
or sweet chilli sauce also a light sprinkling of shredded spring onions and some toasted 
sesame seeds 
 
This dish illustrates well the differing textures found in Chinese cookery. It is a simple 
dish with some great subtle flavours. 
 
Wine Suggestion: 
Spicy Gewurztraminer from Alsace - well chilled. 

www.ha r i c o ve r t . c om  
© hari covert 2011 


