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CHRISTMAS RECIPES

ORANGE AND CRANBERRY MUFFINS

These muffins are adapted from Danielle Walkers Grain 
free recipes

Makes 12

Ingredients: 2 eggs, 1/4 cup orange juice, 2 1/2 cups blanched almond flour, 1/2 cup 
honey, 1/2 cup butter, 1 tbsp coconut flour, 2 tsp vanilla extract, 1 tsp orange zest, 3/4 
baking soda, 1/2 tsp nutmeg, 1/4 tsp salt, 1 1/2 cups fresh cranberries

• Preheat the oven to 350F. Place a heatproof dish with 2 cups of water on the bottom 
rack and position another rack in the centre of the oven

• Place all the ingredients, except the cranberries, in a high speed blender in the order 
listed and blend for 30 seconds. Stir in the cranberries by hand

• Grease a 12 cup muffin tin with paper cups and spoon the batter into the cups filling so 
they are 1/2 full

• Bake for 20-25 mins or until a skewer comes out clean

GLUTEN FREE MINCE PIES

Makes 12

This recipe is adapted from ION (Institute of 
Optimum Nutrition)

Ingredients:
For the pastry: 200g gluten-free plain flour, plus extra for dusting; 100g coconut 
butter unflavoured, plus extra for oiling (such as Tiana butter); 75ml cold water;
For the filling: 200g dried mixed fruit (e.g. raisins and currants); Juice and zest of 1 
orange, grated; Juice and zest of 1 lemon, grated; 4 tbsp apple puree; 1/3 tsp nutmeg, 
grated; 1/2 tsp ground ginger; 1 tsp ground cinnamon; 2 tbsp coconut oil

• You will need a 12-hole metal cupcake/muffin tin and a round cutter about 7cm wide.
• Mix the flour, coconut oil and water together in a large mixing bowl until it all comes 

together to form a dough. Wrap in cling film and chill in the fridge for 30 minutes.
• To make the filling, put all the ingredients into a blender and roughly chop. Set aside.
• Preheat the oven to 180°C/350°F/Gas Mark 4 and lightly grease the cupcake/muffin.
• Lightly dust a board with some flour and roll out the dough until it is roughly 5mm thick, 

then cut into 20 rounds with the cutter.
• Arrange half of the pastry rounds into the prepared tin pushing them gently down 

around the edges. Put 1 teaspoon of filling into the middle of each round, then place a 
second round on top and press down gently to seal. Using a fork, pierce the top of each 
pie, then bake in the oven for about 20 minutes, or until the edges are slightly golden.

• Remove from the oven and leave to cool.
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EGGNOG

Makes 4 cups

Ingredients: 1 can of full fat coconut milk, 6 whole cloves, 3 egg yolks, 1/4 cup maple syrup 
or honey, 1 tsp vanilla extract, 1/2 tsp ground nutmeg, 1/4 tsp ground cinnamon, 1 cup 
cashew milk, rum or brandy for spiking, ground nutmeg to varnish

• Heat the coconut milk and cloves in a saucepan over a medium high heat for 5 mins
• Whisk together the egg yolks, maple syrup or honey, nutmeg and cinnamon in a bowl. 

Slowly pour the hot coconut milk into the bowl whisking continuously. Return the liquid to 
the pan and cook over a medium heat for 5 mins starring continuously, do not let it boil.

• Pour the eggnog through a fine mesh sieve into a glass container and whisk in the 
cashew milk. Cover and refrigerate until chilled completely, about 4 hours

• Add a splash of alcohol of your choice with each serving, if desired and garnish with a 
little ground nutmeg

CRANBERRY SAUCE

Ingredients: 1 tbsp spoon unflavoured gelatin powder, 1/2 cup water, 12 ounces fresh 
cranberries, 1 cup freshly squeezed orange juice, 1 cup light coloured honey, 2 tsp finely 
grated orange zest, 1/2 tsp ground nutmeg, 1/2 tsp ground cinnamon

• In a small bowl sprinkle the gelatin over the water and set aside to bloom
• Mix the cranberries, orange juice, honey, orange zest and cinnamon in a saucepan over 

a medium-high heat. Bring the sauce to a boil then reduce the heat to medium heat and 
simmer until the berries begin to break open, about 20 mins. Pour in the bloomed 
gelatine and whisk until dissolved,

• Remove from the heat and transfer to a bowl. Cool to room temperature, then cover and 
refrigerate for 4 hours or until thickened. Serve chilled

• This can be kept in an airtight container in the fridge for unto 1 week or in the freezer for 
6 months.


