
 
CHRISTMAS FOOD & BAKING PLAN 
For some people just the thought of cooking for Christmas makes them breakout into a 
sweat.  I find as with most things the more prepared and organised you are the easier it 
goes. 
Having a plan of what is needed and when it is required by is the place to start.  
Work out what you are baking then if you are cooking a meal start with the guest list, 
develop a menu.  Make a list of ingredients and the quantities needed, I like to have this 
done by the end of November and order any meats required.  Most people if they are 
invited to share a meal at Christmas time would love to contribute to the meal so if they ask, 
“what can I bring?” don’t say “nothing”.  Here’s a few ideas to choose from. 
Baking 
Shortbread Fruit Cake Rocky Road Florentines Yoyo’s Flavoured Nuts 
Truffles Gingerbread Fudge  White Christmas 
If you are a baker of treats and traditional Christmas baking, there is plenty of early 
preparation that can be done to make life easier, most biscuit mixes can be prepared well in 
advance, frozen, then thaw to bake as you need them. 
Cooking 
Although most meal items need to be prepared and cooked close to the day you can make 
sure you have all the ingredients you need well in advance as this can also help with 
budgeting when you are popping an extra item in the shopping trolley in the weeks leading 
into Christmas, also if you see something discounted buy what you can afford at the time. 
Meats 
Turkey  Pork  Ham  Chicken  Beef  Lamb  
BBQ Meats Seafood 
Sides 
Roast Potatoes Roast Pumpkin Maple Parsnip and Pears Steamed Greens 
Cauliflower & Cheese Sauce   Honey Carrots   Tomato & Onion 
Tossed Salad  Pasta Salad   Rice Salad  Couscous  
Coleslaw 
Desserts 
Plum Pudding Pavlova Meringues Fruit Salad  Cheesecake Trifle 
Ice Cream Chocolate Ripple Cake  
Extras 
Gravy  Cranberry Sauce  Apple Sauce Mustard  
Berries  Whipped Cream  Custard 
Desserts are the one thing that can usually be made in advance even if it is just the day 
before.  Christmas Plum Pudding can be made well in advance and stored in the fridge, a 
couple of months is fine. I like to make mine by the first week of November with just the 
custard and cream needed on the day.   
Having a frozen dessert option is also a good idea because it means it can be made early and 
stored in the freezer until it is required.   
Pavlovas and meringues can also be made at least a week before and stored in an airtight 
container in the pantry then creamed and topped when needed.   



 
Pizza Pinwheels 
Crispy pastry spirals filled with pizza toppings, snack food, finger food favourite. 

PREP TIME15 mins 

COOK TIME25 mins 

TOTAL TIME40 mins 

COURSE Finger food, Snack 

SERVINGS 36 

INGREDIENTS   

• 3 Sheets Puff Pastry 

• 1/2 Cup Pizza Sauce 

• 100 gm Pizza Blend Cheese 

• 150 gm Ham chopped 

INSTRUCTIONS 

Preheat oven 190 C 

Thaw pastry. 

Spread pizza sauce over pastry sheets leaving 2 cm free of sauce on one end. 

Sprinkle with cheese and ham. 

Wet the end of the pastry without the sauce with your fingers or a pastry brush and 

roll pastry with filling up into a log sealing the end. 

Slice into 12 and place onto oven trays spiral face up. 

Bake 20-25 minutes or until cooked, I usually turn the trays halfway to ensure even 

cooking. 

NOTES 

Use any fillings you like, ham, salami, chorizo, chicken, bacon, capsicum, onion, 

pineapple, onion etc. 

Don't over fill as it makes them hard to work with. 

They freeze well, reheat from frozen 15 minutes. 
 



 
Rice Paper Rolls 
A light and fresh alternative lunch option 
5 from 1 vote 

PREP TIME30 mins 

TOTAL TIME30 mins 

COURSEAppetizer, Light meal, Lunch 

CUISINEAsian 

SERVINGS8 Rolls 

INGREDIEN 

• 60 gm Rice Vermicilli Optional 

• 8 Rice Paper Sheets 

• 1 Carrot Shredded thinly or grated 

• 1/4 Capsicum sliced finely or diced 

• 6 Snow Peas finely sliced 

• 3 Tbsp Coriander leaves chopped 

• 1 Cup Lettuce finely sliced 

• 100 gm Chicken cooked/bbq chopped Optional 

• 1-2 Tbsp Lime juice 

• 2-3 Tbsp Sweet Chilli Sauce 

INSTRUCTIONS  

1. Soak noodles in boiling water to soften approximately 10 minutes, drain and 

chop roughly. 

2. Combine with remaining ingredients except rice paper sheets. 

3. One at a time soak rice paper briefly in water or spray with water on both 

sides to soften. 

4. Place 1 tablespoon of the filling mixture at the edge closest to you, fold the 

two sides in and roll up tightly for enclose the filling. 

5. Place on a serving plate and cover with a damp tea towel or paper towel. 

6. Serve with dipping a sauce: Satay, Sweet Chilli, Soy 

NOTES Rice noodles and rice paper rolls are gluten free. 

Chicken is optional or cooked prawns are a good substitute.Bean shoots, mint leaves, 

alfalfa sprouts, cucumber, chives or spring onions would be good addition. 



 
Savoury Toast 

PREP TIME10 mins 

COOK TIME20 mins 

TOTAL TIME30 mins 

COURSE Lunch 

INGREDIENTS   

• 1 Cup Grated tasty cheese 

• 1/2 Cup Diced bacon 

• 1 Egg 

• 1 tsp Worcestershire sauce 

• 1 Tbsp Tomato sauce 

• Pinch Salt 

• Pinch Pepper 

• 6 Slices bread 

• 2-3 Tbsp Butter 

INSTRUCTIONS  

1. Combine cheese, bacon, egg, sauces and salt and pepper 

2. Butter one side of bread and place it butter side down on a lined baking tray 

3. Spoon cheese mixture on to bread slices 

4. Bake in moderate oven for 15-20 minutes, until golden, slice into fingers or 

squares 

NOTES 

Bacon can be replaced with diced tomato, capsicum and onion for a vegetarian 

option. 

Bread slices can be replaced with sliced French stick (great for a finger food option) 

or replace bread with English muffins (great for a lunchbox option) 

. 



 
Sticky Honey Soy Chicken Wings 
Delicious sweet but savoury sticky chicken wings 

PREP TIME5 mins 

COOK TIME1 hr 

MARINATE30 mins 

TOTAL TIME1 hr 35 mins 

COURSEFinger food 

SERVINGS4 

INGREDIENT   

• 1 kg Chicken wings 

• 2 Tbsp Honey 

• 1 Tbsp Olive Oil 

• 4 Tbsp Soy Sauce 

• 2 Tbsp Lemon Juice 

• 2 tsp Worcestershire Sauce 

• 4 tsp Garlic minced 

INSTRUCTIONS  

1. In a glass container or snap lock bag add honey, oil, sauces, juice and garlic, 

mix to combine. 

2. Add the chicken wings to the marinade and marinate at least 30 minutes but a 

couple of hours or overnight would be great. 

3. Preheat oven 180 C 

4. On a lined oven tray place the wings in a single layer and bake for 1 hour, 

turning every 20 minutes to cook evenly. 

5. Serve as finger food. 

NOTES 

Sticky chicken wings are a great addition to finger food for casual dinning. 

The addition of 2-3 Tbsp of Sweet Chilli Sauce would be a nice addition, as would 

fresh ginger and chilli. 

This marinade is delicious used on any cut of chicken, whole chicken, wings and legs 

bake in the oven; and breast, thighs or tenderloins grill on the BBQ or in a pan. 
 



 

Thai Chicken Sausage Rolls 
 

Makes 24 
 
Ingredients 
1 Cup Soft Breadcrumbs 
¼ cup milk or enough to soak into the breadcrumbs 
500gm Chicken Mince 
2 Spring onions finely chopped 
1 Carrot Grated 
1 Chilli finely chopped no seeds 
1 tsp ground coriander 
1 tsp ground Cumin 
2 tsp sweet Chilli Sauce 
2 Tbsp fresh Coriander leaves chopped 
2 sheets frozen Puff Pastry thawed 
1 Egg 
1 Tbsp Sesame Seeds 
 
Method 
Preheat Oven 200C 
Soak breadcrumbs in milk for 10 mins or so then add remaining ingredients 
except pastry, egg and sesame seeds.  Mix well until combined. 
 
Cut each pastry sheet in half and lay meat mixture along the edge of pastry in a 
log, roll up wetting the edge to seal the roll, cut each roll into 6, continuing 
until mixture is finished. 
 
Place on oven tray and brush with beaten egg and sprinkle with sesame seeds. 
Bake approximately 40 minutes. Serve with extra Sweet Chilli Sauce. 
 



 
Vegetable Sausage Rolls 

PREP TIME15 mins 

RESTING TIME2 hrs 

TOTAL TIME3 hrs 

COURSEFinger food, Pastries 

CUISINEVegetarian 

SERVINGS3 Doz 

INGREDIENTS   

• 2 Cups Rolled Oats 

• 2 Cups Grated Tasty Cheese 

• 1 Zucchini, grated 

• 1 Carrots, grated 

• 1/2 Onion, grated 

• 3 Tbsp Soy Sauce 

• 1/4 Cup Fresh Parsley, chopped 

• 3 Eggs 

• 3 Tbsp Tomato Sauce or Relish 

• 3 Tbsp BBQ Sauce 

• 4 Sheets Puff Pastry 

• Pinch Salt 

• Pinch Pepper 

INSTRUCTIONS  

1. In a large bowl combine all ingredients except pastry and mix well until 

thoroughly combined. 

2. Cover and place in the fridge for a couple of hours or overnight, this allows 

the excess liquid to soak into the oats. 

3. Preheat the oven 190 C 

4. Cut each pastry sheet in half. 

5. Place the sausage roll mixture on the pastry and roll the pastry over, cut each 

roll into the size you require I usually get 6-8 smaller pastries. 

6. Bake the sausage rolls on lined baking trays for 30-40 minutes. 

. 


