
gordon ramsay christmas special recipes

Gordon Ramsay Christmas Special Recipes are a delightful way to elevate your holiday cooking and impress
family and friends. Renowned for his culinary expertise and vibrant personality, Chef Ramsay offers a range of
festive dishes that bring warmth, flavor, and a touch of elegance to any Christmas celebration. In this article,
we will explore some of his signature recipes, tips for a successful holiday feast, and the essence of a Gordon
Ramsay Christmas kitchen.

Appetizers to Start the Festivities

Beginning your Christmas gathering with delectable appetizers sets the tone for the entire meal. Here are some of
Gordon Ramsay’s standout appetizer recipes that will tantalize the taste buds and whet the appetite.

1. Smoked Salmon Blinis

These delicate blinis topped with smoked salmon are perfect for a festive starter.

Ingredients:
- 200g smoked salmon
- 100g cr�me fra�che
- 1 lemon, zested and juiced
- Fresh dill, for garnish
- 150g buckwheat flour
- 250ml milk
- 2 large eggs
- Salt and pepper, to taste

Instructions:
1. In a bowl, mix the buckwheat flour with milk, eggs, and a pinch of salt to form a batter.
2. Heat a non-stick skillet over medium heat and ladle small amounts of the batter to form mini pancakes.
3. Cook until golden brown, then flip and cook the other side.
4. Once cooked, top each blini with cr�me fra�che, a slice of smoked salmon, a sprinkle of lemon zest, and fresh
dill.

2. Prawn Cocktail with Marie Rose Sauce

A retro classic, Gordon Ramsay’s prawn cocktail is a sophisticated twist on a beloved dish.

Ingredients:
- 300g cooked prawns
- 100g mayonnaise
- 2 tablespoons ketchup
- 1 tablespoon Worcestershire sauce
- 1 teaspoon lemon juice
- Leafy lettuce, for serving
- Paprika, for garnish

Instructions:
1. In a bowl, combine mayonnaise, ketchup, Worcestershire sauce, and lemon juice to create the Marie Rose
sauce.
2. Arrange the lettuce in serving glasses, layering it with prawns and topping it with the sauce.



3. Sprinkle with paprika for an added touch of color.

The Main Event: Festive Mains

No Christmas dinner is complete without a show-stopping main course. Gordon Ramsay has several recipes that
will make your holiday centerpiece unforgettable.

3. Traditional Roast Turkey

A Christmas classic that never goes out of style, Ramsay’s roast turkey recipe is juicy and flavorful.

Ingredients:
- 1 whole turkey (about 4-5kg)
- 250g unsalted butter, softened
- Fresh herbs (thyme, rosemary, and sage)
- Salt and pepper
- 1 lemon, cut into quarters
- 1 onion, quartered

Instructions:
1. Preheat your oven to 220°C (428°F).
2. Pat the turkey dry with kitchen paper and season generously with salt and pepper.
3. Mix softened butter with chopped herbs and rub it all over the bird.
4. Stuff the cavity with lemon and onion quarters.
5. Roast for 30 minutes at a high temperature, then lower to 180°C (356°F) and cook for approximately 2-3
hours, basting regularly.
6. Ensure the internal temperature reaches 75°C (165°F) before resting for at least 20 minutes before carving.

4. Beef Wellington

For those looking to impress, Gordon Ramsay’s Beef Wellington is a stunning and indulgent dish.

Ingredients:
- 1kg beef fillet
- 500g mushrooms, finely chopped
- 200g p�t� (preferably mushroom or liver)
- 1 packet of puff pastry
- 1 egg, beaten
- Salt and pepper

Instructions:
1. Sear the beef fillet in a hot pan until browned on all sides, then let it cool.
2. In the same pan, saut� the mushrooms until all moisture has evaporated and they’re golden brown. Season
with salt and pepper.
3. Roll out the puff pastry and spread a layer of p�t�, followed by the mushroom mixture.
4. Place the beef in the center, wrap it up tightly, and seal the edges.
5. Brush with beaten egg and bake in a preheated oven at 200°C (392°F) for 25-30 minutes until golden brown.

Side Dishes to Complement Your Feast



No festive meal is complete without a selection of hearty side dishes. Ramsay’s recipes shine with flavor and
texture, ensuring your guests are satisfied.

5. Honey-Glazed Carrots

These sweet and savory carrots are a must-have on any Christmas table.

Ingredients:
- 500g baby carrots
- 2 tablespoons honey
- 1 tablespoon olive oil
- Fresh thyme
- Salt and pepper

Instructions:
1. In a pan, heat olive oil over medium heat and add the baby carrots.
2. Drizzle with honey and season with salt, pepper, and thyme.
3. Cook until the carrots are tender and caramelized, about 15 minutes.

6. Creamy Mashed Potatoes

Gordon Ramsay’s creamy mashed potatoes are the perfect comfort side dish.

Ingredients:
- 1kg potatoes, peeled and chopped
- 150ml cream
- 100g unsalted butter
- Salt and pepper

Instructions:
1. Boil the potatoes in salted water until tender, then drain.
2. In a saucepan, heat cream and butter until melted.
3. Mash the potatoes and combine with the cream mixture until smooth. Season to taste.

Desserts to End on a Sweet Note

No Christmas celebration would be complete without dessert. Gordon Ramsay's festive sweet treats are the
perfect way to end your meal.

7. Christmas Pudding

A traditional favorite, this rich Christmas pudding is infused with spices and dried fruits.

Ingredients:
- 200g mixed dried fruits
- 100g raisins
- 100g currants
- 100g dark brown sugar
- 100g breadcrumbs
- 1 teaspoon mixed spice powder
- 2 eggs



- 150ml stout beer

Instructions:
1. In a large bowl, combine all dry ingredients and mix well.
2. Add the eggs and stout, mixing until fully combined.
3. Transfer to a greased pudding basin and steam for about 6 hours.
4. Serve with brandy sauce or cream.

8. Gingerbread Cookies

These festive cookies are perfect for decorating and sharing during the holiday season.

Ingredients:
- 350g plain flour
- 100g brown sugar
- 1 tablespoon ground ginger
- 1 tablespoon ground cinnamon
- 1 teaspoon baking powder
- 1 egg
- 150g unsalted butter, softened

Instructions:
1. In a bowl, mix flour, sugar, spices, and baking powder.
2. Add the egg and softened butter, mixing until a dough forms.
3. Roll out and cut into desired shapes. Bake at 180°C (356°F) for 10-12 minutes.
4. Decorate with icing once cooled.

Final Thoughts

Using Gordon Ramsay Christmas Special Recipes can transform your holiday gathering into a memorable feast
filled with flavor and joy. From elegant appetizers to sumptuous mains and delightful desserts, these recipes
offer something for everyone at your table. As you prepare your festive meal, remember that the joy of cooking
is not just in the food itself but in the love and care you put into every dish. Happy cooking and Merry
Christmas!

Frequently Asked Questions

What are some popular recipes featured in Gordon Ramsay's Christmas
specials?

Gordon Ramsay's Christmas specials often feature recipes like roast turkey with herb butter, honey-glazed ham,
Yorkshire puddings, and festive desserts such as Christmas pudding and gingerbread cookies.

How can I make Gordon Ramsay's famous Christmas turkey?

To make Gordon Ramsay's Christmas turkey, start by seasoning the turkey with salt and pepper. Prepare a herb
butter with rosemary, thyme, and garlic, and rub it under the skin. Roast the turkey at a high temperature
initially, then lower it to ensure it's cooked evenly and remains juicy.



Are there vegetarian options in Gordon Ramsay's Christmas recipes?

Yes, Gordon Ramsay offers vegetarian options in his Christmas specials, including dishes like roasted vegetable
Wellington, stuffed squash, and festive salads featuring seasonal ingredients.

What dessert recipes does Gordon Ramsay recommend for Christmas?

Gordon Ramsay recommends several festive desserts for Christmas, including his classic Christmas pudding, rich
chocolate yule log, and spiced apple pie, all of which are perfect for holiday celebrations.

Can I find Gordon Ramsay's Christmas recipes online?

Yes, many of Gordon Ramsay's Christmas recipes can be found on his official website, social media channels, and
popular cooking platforms where he shares seasonal recipes and cooking tips.

What cooking tips does Gordon Ramsay provide for a stress-free Christmas
dinner?

Gordon Ramsay suggests planning ahead by preparing dishes in advance, using a timer to keep track of cooking
times, and ensuring you have all ingredients ready before starting. He also emphasizes the importance of
delegating tasks to family members to make the process smoother.
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