
CHRISTMAS 2017   bbcgoodfood.com   43    

christmas

42   bbcgoodfood.com   CHRISTMAS 2017 

We’re going modern-retro with a show-stopping quiche, make-ahead 
tagine and addictive cheese and onion rolls – everything you need for  

a marvellous meat-free Christmas

vegetarıan

Pearl barley, parsnip  
& preserved lemon tagine, p46Cheese & onion rolls, p46

Festıve 
recipes SOPHIE GODWIN  photographs WILL HEAP
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Butternut, sage & 
hazelnut quiche 

1 To make the pastry, put the flour, 50g hazelnuts and 1/2 tsp salt into a food 
processor. Give it a quick pulse to disperse the nuts through the flour, then 
add the butter and blitz until the mixture resembles rough breadcrumbs. Add 
the egg and 3 tbsp ice-cold water, and blitz again until the pastry is just coming 
together – if the pastry feels dry, add a tbsp more water and pulse again. Flatten 
into a disc, wrap in cling film and chill in the fridge for 30 mins until firm. 
2 Heat oven to 200C/180C fan/gas 6. Melt the butter in a frying pan. Once 
foaming, add the sage leaves and fry for a min or so until crisp. Transfer to  
a plate with a slotted spoon and set aside. Mix the oil with the butter in the 
pan. Put the squash chunks in a roasting tin, sprinkle over the chilli flakes 
and some seasoning, then pour over the butter mixture. Toss together so  
that all the pieces of squash are coated, then roast for 35 mins until tender 
but holding their shape. Set aside to cool.
3 Roll the pastry into a circle roughly 3mm thick on a floured surface,  
then use it to line a deep 25cm tart tin. Prick the base all over with a  
fork, then return to the fridge for 20 mins to firm up (or see tip, below). 
4 Meanwhile, chop three-quarters of the sage leaves. Whisk the cream with 
the milk and eggs in a bowl until combined, add a good grating of nutmeg, 
season well, then stir through the feta, cooled squash and chopped sage. 
5 Line the pastry with baking parchment, fill with baking beans or dried  
rice and bake for 15 mins until the sides of the pastry are holding their  
shape. Remove the paper and beans and bake for 10 mins more until  
the pastry is lightly golden. Reduce the oven to 160C/140C fan/gas 3. 
6 Pour the quiche filling into the pastry case, then scatter over the rest  
of the hazelnuts and sage leaves. Return to the oven for 40-50 mins or  
until the filling is just set. Cool to room temperature before serving.
GOOD TO KNOW 1 of 5-a-day 
PER SERVING 705 kcals • fat 57g • saturates 30g • carbs 33g • sugars 6g • fibre 4g • protein 13g • salt 0.8g

tip
To speed up chilling the lined pastry tin,  
chill it in the freezer for a few minutes.

Butternut, sage & hazelnut quiche 
SERVES 8  PREP 1 hr plus chilling  COOK 1 hr 50 mins  MORE EFFORT  V

for the pastry
250g plain flour, plus extra  

for dusting
50g roasted and chopped  

hazelnuts, plus 2 tbsp  
150g cold unsalted butter, diced  
1 egg yolk
3-4 tbsp cold water 
for the filling
50g unsalted butter 
small pack sage, leaves picked 

1 tbsp oil 
1 small butternut squash,  

peeled and cut into chunks 
1 tsp chilli flakes
300ml double cream
300ml whole milk
4 eggs, plus 1 egg yolk
good grating nutmeg
100g vegetarian feta, crumbled  
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1 Heat the oil in a flameproof casserole dish. Add the 
onion and a pinch of salt, cook for 5 mins until beginning 
to colour and soften, then stir in the garlic and spices. 
Cook for a min more until fragrant, then add the sweet 
potato, parsnips, carrots, preserved lemon and pearl 
barley. Give everything a good mix and cook for a min  
or so until the veg and barley are coated in the spices. 
Pour in the stock and some seasoning, bring to the boil, 
then reduce the heat and simmer for 45 mins or until 
the veg and barley are tender.  
2 To make the dressing, mix the yogurt with the tahini, 
lemon juice and some seasoning, then add a splash of 
water to make it spoonable. Chop most of the mint and 
parsley leaves. Taste the stew for seasoning, then stir 
through the chopped herbs, olives and lemon juice. Can 
be frozen at this point; reheat very gently. 
3 Scatter over the pomegranate seeds and the remaining 
herbs to add colour and texture. Serve with tahini yogurt.
GOOD TO KNOW calcium • folate • fibre • vit c • iron • 3 of 5-a-day 
PER SERVING 639 kcals • fat 22g • saturates 5g • carbs 87g •  
sugars 25g • fibre 18g • protein 14g • salt 2.2g

1 To make the pastry, sift the flour into a large bowl, then  
stir in the mustard powder, cayenne and 1 tsp salt. Grate 
the butter into the flour, dipping the end of the block in 
flour from time to time to prevent it from clumping. Stir 
the flour and butter together using a table knife, then 
pour in 120ml ice cold water, mix and bring together  
to form a dough. Flatten the dough into a disc, wrap in 
cling film and chill in the fridge for 1 hour.
2 Meanwhile, make the filling. Cook the potatoes in a pan 
of salted water until tender, then drain and steam dry for 
a few mins before mashing and leaving to cool. Melt the 
butter in a frying pan until foaming. Add the onions and 
a pinch of salt, and cook, stirring occasionally, over a 
medium heat until they’re completely soft and starting 
to caramelise. Add to a bowl with the potato. Once cool, 
stir in the thyme leaves, mustard, cheese and gherkins 
or pickled onions, and season to taste. Set aside. 
3 Line a baking tray with baking parchment. On a lightly 
floured surface, roll the pastry out into a large rectangle 
around 3mm thick. Cut the pastry into eight rectangles, 
then divide the filling equally between them, squashing 
it into a sausage shape down the long length of one side 
of each rectangle, leaving a 5cm gap at each end. Brush 
the exposed pastry with a little egg, then fold in the short  
sides of the rectangle and roll the empty half of pastry 
over the filling so that it is completely encased. Press  
the edge to seal it, then crimp the two shorter ends  
with a fork. Repeat with each roll, then transfer to the 
lined baking tray and chill in the fridge for 20 mins.  
Can be frozen at this point. 
4 Heat oven to 200C/180C fan/gas 6. Take the rolls out 
of the fridge, brush all over with the beaten egg, then 
scatter with the nigella seeds. Bake on the top shelf of 
the oven for 40 mins or until deeply golden and crisp. 
Serve hot or cold with your choice of sauce.
GOOD TO KNOW calcium 
PER SERVING 529 kcals • fat 34g • saturates 21g • carbs 41g •  
sugars 4g • fibre 4g • protein 13g • salt 1.7g

Cheese & onion rolls
A take on the classic sausage roll for veggies.  
Making your own flaky pastry is worth the  
extra few minutes, and is surprisingly easy.

SERVES 8  PREP 25 mins plus chilling  
COOK 1 hr  MORE EFFORT  V ❄

1 egg, beaten
1 tbsp nigella seeds
ketchup, brown sauce or 

hot sauce (or whatever 
you fancy), to serve

for the pastry
300g plain flour, plus  

extra for dusting 
1 tsp mustard powder 
pinch cayenne pepper
200g block of butter,  

very cold 

for the filling
2 medium potatoes 
30g butter
2 large onions, sliced 
few thyme sprigs, leaves 

picked 
1/2 tsp English mustard 
200g vegetarian extra 

mature cheddar, grated
handful gherkins or pickled 

onions (or a mixture), 
roughly chopped 

Pearl barley, parsnip & 
preserved lemon tagine
SERVES 4  PREP 25 mins  COOK 1 hr  EASY  V ❄

2 tbsp oil 
2 onions, sliced 
2 garlic cloves, chopped
1/2 tsp turmeric
1 tsp paprika 
2 tsp ras el hanout 
2 sweet potatoes, peeled 

and cut into chunks 
3 parsnips, cut into chunks
3 carrots, cut into chunks 
2 preserved lemons, 

chopped
200g pearl barley 

1 litre vegetable stock
1 small pack each parsley 

and mint, leaves picked
150g green olives, chopped 
1/2 lemon, juiced
pomegranate seeds, to serve 
for the tahini yogurt
160g thick Greek yogurt  

(or dairy-free alternative) 
2-3 tbsp tahini
1/2 lemon, juiced


