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A NOTE FROM THE
EDITOR

elcome 1o Issue Seven - a special Thanksgiving edition. | absolutely love this
time of year; the leaves changing, the cooling of the temperatures and pumpkins

everywhere.

In the travel section of this issue we find ourselves travelling through the United States looking for the best
Thanksgiving destinations in; New Orleans, Aspen, Charleston, North Carolina and Virginia. Each one
of them is a beautiful destination that will let you scratch that Fall itch.

If your focus this time of year is centred around your kitchen then look no further than the Stately
Cookbook. We feature recipes from a number of ce|ebriiy chefs from around the world inc|uo|ing;
Gordon Ramsay, Jamie Oliver, Martha Stewart and Jameson Stocks.

Hannah Thomas, our ever present Interior Siy|isf, is back with ﬂwanl(sgiving and Fall picks for around the
home.
Celebrity journalist, Angela Sara West, has been busy speaking to ‘the world's sexiest celebrity chel’,

Jameson Stocks on his rise to fame, celebrity contacts, upcoming movie contract and saying 'no’ to Netflix.

Sometimes | have to pinch myself when | think about how many issues of Stately have now been produced
and how the magazine continues to evolve, going from strength to strength with each new edition. There
is some really exciting material in the pipeline for our upcoming editions - more inferviews with global
personalities and content provided from some truly wonderful people and businesses. If you would like to

be a part of it | would love fo hear from you.

[ will look forward fo seeing you all again when the season changes. | hope you love this edition as much

as | have loved curating it. Check it out at www.statelymag.com
Happy ﬂ\anksgiving

Emma
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HAPPY THANKSGIVING,
CANADIANS!

HERE IS HOW CANADA
CELEBRATES THEIR BIG
HOLIDAY AS WELL AS FOUR
WAYS THAT THE CANADIAN AND
U.S. THANKSGIVINGS DIFFER

CANADIAN THANKSGIVING IS IN OCTOBER—AND ON A
MONDAY

That's right! Canadian Thanksgiving happens a full month and a half before
American Tl’wanksgiving, on the second Mono|ay in Oclober (Monday,
October 9, 2023).

Since the beginning of the Thanksgiving holiday, its date has moved

several times—from mid-week in April to a Thursday in November—until 1957,
when the Canadian government officially declared that Thanksgiving would
occur on the second Monc|ay in October. This ensured that Thanl(sgiving
and another Canadian holiday, Remembrance Day (November 11), would

no longer overlap.

AMERICAN AND CANADIAN THANKSGIVING HAVE DIFFERENT
(BUT SIMILAR) ORIGINS

Everyone seems to know the story of the first American Thanksgiving in 1621,
but do you know how Canadian Thanksgiving came about? In fact, the first
Canadian Thanksgiving may have even pre—&aied the Pi|grims' big meal.

The tradition of Thanksgiving originated with the harvest festival—an autumnal
celebration meant to show appreciation for the season’s bountiful harvest.
However, Canadian Thanksgiving was initially less about celebrating the
harvest and more about thanking God for keeping early explorers sale as
they ventured into the New World.

8 CANADA VS U.S. - THANKSGIVING







HOW CANADA & THE U.S. THANKSGIVINGS DIFFER




In that sense of “thanks-giving,” the earliest
report of such a dinner dates back to 1578
when Eng|ish exp|orer Martin Frobisher and
his crew held a special meal to thank God for
granting them sale passage ihrough northern
North America info what is today the Canadian

Territory of Nunavut.

The first Thanksgiving after the Canadian
Conlfederation didn't happen until April 1872,
when the holiday was observed to celebrate
the recovery of the Prince of Wales from a

severe i||ness.

Today, the tradition of Thanksgiving has come
full circle, and it's primarily seen as a time fo
gai|’1er the {ami|y, mark the start of autumn,
and celebrate the harvest and good food of

the season.

THANKSGIVING IS A LITTLE MORE
LOW-KEY IN CANADA

Thanl(sgiving is one of the biggesi |10|io|ays
of the year in the United States—with huge
paracles, massive {easis, and football—but it's
o|ecio|ec||y |ower—l<ey in Canada. AHhough the
ho|iday is still Wide|y celebrated in Canada and

is a statutory holiday in most of the country™,

Canadians’ approach to Thanksgiving is a bit

more |aid bacl«

(*The exceptions are the Atlantic provinces,
where the holiday is an optional day off, and
Quebec, where the holiday isn't as popular

overall.)

In Canada, Thanksgiving is a time for families
to gather and enjoy a turkey dinner while cel-
ebraiing the harvest. However, unlike in the
United States, relatives tend nof to travel as
far. This is because the lwo|iclay occurs in ear|y
October, and the weather is typically mild
enough for a Thanksgiving Day hike or vaca-
tion. Many Canadians enjoy participating in
this tradition before the long winter sefs in. The
Thanksgiving feast may also occur on Saturday

or Suno|ay since the ho|ic|ay falls on a Monday.

Although you might expect hockey to replace
traditional Thanksgiving Day football, football
is part of the Thanksgiving tradition in Canada,
too. Each year, the annual Thanksgiving Day
Classic doubleheader is broadcast naiionwide,
wherein four teams from the CFL (Canadian
Football League) p|ay for Thanksgiving g|ory!

THERE'S NO HUGE POST THAKSGIVING
SHOPPING CRAZE

Love or hate ihem, Black Frio|ay and Cyloer
Monday have become a big part of the
Thanksgiving season in the United States. In
Canada, however, there's no real posf—ﬂwanks—
giving shopping craze since Christmas is still so
far off. This allows Canadians to focus pure|y
on celebrating the beauty of early October
and the harvest!

That being saic|, no one can resist a gooc| sale
for long. Canadian stores have also started
participating in November's Black Friday and
Cyber Monday in recent years. Especially
since 2020 and COVID-19, with the surge
in online shopping, refailers may seize any op-
porlunity fo promote consumer activity around
the ho|io|ays.

STATELY MAGAZINE 1"
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FUN AND MEANINGFUL THANKSGIVING
TRADITIONS TO ADD TO YOUR HOLIDAY,
THESE UNIQUE ACTIVITIES ARE
SURE TO ENTERTAIN.

One of the best parts about Thanksgiving is that
every family celebrates the holiday

chHerenHy. While one l(ami|y mig|’1f prep the
nig|’11 before and then kick the day off with a brisk
morning iurl(ey frot, another mighi rise ear|y to
spen& the morning cool<ing in gran&ma's kiichen,
then gaf|’1er around the TV 1o enjoy a great fall
movie 1ogei|'1er. Whatever your ho|io|ay looks
like, it's never foo late to add a new and unique
Thanksgiving tradition to your repertoire.

Looking for a unique yet meaning{u| way to shake
up your Turl(ey Day? You've come 1o the righi
p|ace. Our list of great Thanl(sgiving

traditions features a mix of options old and new,
active and relaxed.

PLAY A BOARD GAME

Select somefhing suitable for whole {ami|y and
refire fo the |iving room fo see who will secure
victory.

SETTHE SIDEBOARD

Whether you |'1ang a quir|<y old painting or put
out the best of your ironstone collection, a {u”y
decorated sideboard o|isp|ay is sure fo add a fes-
tive flair to your T|’1an|<sgiving celebration.

HANG BY THE BONFIRE

Cap the evening off with a roaring fire in the
backyard. It's the perfect place to unwind
posf—mea|.

START A TOURNAMENT

A little {rienc“y competition never hurt anyonel!
If your {ami|y isn't info football, mig|'\i we suggest
a different activity, such as ping pong, to get
the blood pumping? Winner gets first access
to dessert!

RUN A TURKEY TROT

Noihing will gear you up for a big midday meal
quite like & brisk 5K Encourage the whole {ami|y
sign up for this heamﬁy morning activity, which will
still leave p|en1y of time for feasting afterwards.

PLAY SOME FOOTBALL

Whether you're walching, attending, or playing
(our favorite!), football is a big part of many
families’ Turkey Day itinerary.

y Lay Y

BLESS THE FOOD

Express grafifude for {ami|y, friends, and food with
a meaning{u| Thanl(sgiving prayer or Thanksgiving
poem. Make it a tradition to go around the table
and have everyone say what they are most

thankful for in 2023.

FLIP THROUGH OLD FAMILY PHOTOS

STATELY MAGAZINE 13
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Use old family photos as a nostalgic touch on the table and
fo inspire “remember when” banter. Alfter the meal wraps up,
walch old family movies or flip through photo albums for a few
good laughs (and possibly tears, 100).

TAKE A TRIP TO THE TREE FARM

Get outside alter that epic Thanksgiving dinner and kick off
the Christmas season with a trip to a nearby Christmas tree
farm. Major bonus points if you chop your tree down yourself!

THROW A WELCOME TAILGATE

As a welcome for out-of-town guests (or just another way to
celebrate the season), host a casual, tailgate-style party. Bake
pumpkin—iheme& gooo|ies and make a big batch of warm app|e
cider. Talk about a warm welcome and someihing everyone will
look forward fo year after year!

HOST A FRIENDSGIVING

Whether on Thanksgiving Day or another time during November,
celebrate your nearest and dearest friends by hosting a
Friendsgiving feast. Because after all: “There are friends, there's
family, and then there are friends who become family.”

START YOUR OWN FAMILY TRADITIONS

Most of the activities on this list are ideal as Thanksgiving
traditions for small families. From setting a pretty table to
taking a post-Thanksgiving walk, young families can start small
and pick traditions that are right for them.

CREATE A FESTIVE ENTRYWAY

Welcome guests with loads of fall decor around your front door,
including mounds of pumpkins, vintage lanterns, and a wreath
made from a tobacco basket twirled up with magnolia leaves,
bittersweet, and mini pumpkins.

INVITE THE WHOLE TOWN

Create the longest, most welcoming Thanksgiving table your
town (or neighborhood) has ever seen. A casual, potluck-style
feast is the way to go here. The more, the merrier!

USE HEIRLOOM PLATES

Whether you've inherited your great-grandmother’s china or
use mix-and-match plates from your own collection, infusing
vintage vibes for your Thanksgiving table makes for a lovely,
nostalgic sefting.

SET UP A CRAFT FOR THE KIDS

Keep the children occupied while the food is being prepared
by stocking a table with Thanksgiving coloring sheets and more

and the makings for a turkey-themed cralt or two.
CELEBRATE GUESTS FROM THANKSGIVING PAST

Remember all the guests who've graced your Thanksgiving
table—past and present, too—by creating a memory table
runner. lo make, have guests sign the runner with a
disappearing pen, then embroider over the signatures.

GO PECAN PICKING

Head out fo a nearby orchard and gather the freshest pecans.
Your pecan pie will never taste better!

CRAFTDIY PLACECARDS

Celebrate the warm spices of the season with a DIY cinnamon
stick placecard holder. Simply wrap the ends of a cinnamon stick
with red twine and insert a place card in its natural opening. You

can use them year after year.
DINE AL FRESCO

There's just someihin romantic ancl s ecia| aboui a| {resco

J 9 P

dinin . H ou're |uc|< enou h to |ive inawarm weaiher c|imaie,
g. 1ty Y 9

move your feast outdoors.
ENJOY A DIY FALL FESTIVAL

If you haven't already made it fo a fall fair this year, now's the
ime! Set one up right on your front porch or in your backyard

t

for a fun-filled, pre- or post-Thanksgiving activity. A gourd ring
toss or pumpkin knock-down game are so easy to set up. Invite
t

he neighbors for a little friendly competition.

GO FOR A POST-THANKSGIVING WALK

When your Thanksgiving {easiing comes to an eno|, head
outdoors 1o stretch your legs (and walk off all that turkey!).

TRY A NEW RECIPE

ust because you love your long-standin anksgiving menu
Just b you | y long-standing Thanksgiving
oesn i mean you cant iry a new dish or two 1o ireshen things
doesn't y "t iry dish or two o freshen thing
up. This hasselback sweet potato dish, for instance, is a
guaranieeo| crowd—p|easer.

SET THE TABLE WITH YOUR KIDS

Not only does sefting the table give your kids a sense of
responsibility and a role in helping with the Thanksgiving meal,
but it's also something special to share each year.

MAKE GRATITUDE BRACELETS

Let your kids craft personal gratitude bracelets—or have the whole
family join in. They'll love wearing their creations all year round.

THANKSGIVING TRADITIONS



MAKE A COOKIE WREATH

An edible wreath is a fradition that fastes as sweet as it looks! Little
ones (and let’s face it, big ones tool) will love helping you create
this one-of-a-kind sugar cookie masterpiece each year.

SPLIT THE WISHBONE

Weird as it may seem, wishbone sp|iHing is an age—o|d Thanl(sgiving
tradition. And we love it!

PLAY WITH A THANKSGIVING PINATA

A confetti-stulfed turkey pifiata works just as nicely as a kids' table
cenferpiece as it does a post-feast activity. Fill it with candies and

trinkets, and everyone wins!
HOST A FAMILY GAME NIGHT

A good ol'-fashioned game night is an excellent way to keep your
family together after the meal. Whether it's cards, board games,
checkers, or dominoes, kids and adults can get in on the action.

Keep a list of winners to revisit year alter year.

WRAP UP LEFTOVERS FOR GUESTS

Tupperware is so last year! Send guests home with a few leftovers
in true country style. Simple sides, like this farro salad, wrap up
beautifully in to-go-style Mason jars.

CRAFT A BEAUTIFUL CENTERPIECE

Your Thanksgiving table just isn't complete without a beautiful,
eye-calching fall centerpiece. Use the same vessel each year
with a fresh mix of seasonal blooms.

CRAFT CREATIVE TABLECLOTHS

Start a new tradition by asking everyone to write what they are

thankful for on a DIY butcher-paper tablecloth.

FINISH WITH PUMPKIN PIE

Really, we would be happy with any type of pie, but pumpkin pie
just screams Thanksgiving.

DECORATE FOR CHRISTMAS

As soon as you’ve cleaned up the ﬂwanksgiving mea|, go ahead
and deck the halls with all the holiday decorating. ‘Tis the season!

STATELY MAGAZINE 15
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HAPPY

THANKSGIVING

&

EVERYTHING YOU NEED TO KNOW ABOUT
CANADIAN THANKSGIVING

CANADIAN THANKSGIVING

IS AN ANNUAL CELEBRATION MEANT TO

HONOR LIFE'S BLESSINGS WHILE SPENDING QUALITY TIME WITH CLOSE

FAMILY AND FRIENDS.

IT IS CELEBRATED ON THE SECOND MONDAY OF

OCTOBER. EVEN THOUGH ITS ORIGINS ARE BASED IN RELIGION, IT HAS
RECENTLY BECOME A REASON FOR FAMILIES AND FRIENDS TO ENJOVY A
DELICIOUS MEAL TOGETHER AND EXPRESS GRATITUDE FOR THEIR LIFE.

anadian Thanksgiving has some unique

origins that separate it from the American

ho|io|ay, predafing the United States

Thanksgiving |'10|iday in P|ymouf|w Plantation loy

43 years. Canada’s ho|io|ay was inifia”y
created fo express thanks for exp|orers/ sale voyages into the
New World. However, over time it evolved info a re|igious

|'10|io|ay to thank God for a bountiful Fall harvest.

If you/ve ever wondered what makes Canadian Thanksgiving
unique, here's a simp|e overview of everyfhing you need fo
know about the |'10|io|ay.

CANADIAN THANKSGIVING'S ORIGINS

The first Canadian Thanksgiving was reporfec“y hosted in

1578 by the Eng|ish exp|orer Martin Frobisher in what is now
Newfoundland. At the time, Frobisher and his expediiion
aHempfec| to travel ihrough the Northwest Passage sa{e|y. The
celebration marked their safe arrival to the New World. That
first ce|ebrafory meal consisted of a simp|e but delicious
combination of salted beef and mushy peas.

The first few Thanksgiving ho|io|ays were infended fo thank
God for keeping e><|o|orers safe as i|'1ey traveled to the New
World. Over time, Canadian Thanksgiving evolved fo
express grafifude to God for a bountiful Fall harvest.
However, the next historic celebration didn't occur until Apri|
1872, when the |'10|io|ay was reinstated fo celebrate the Prince

of Wales's recovery from a signi{icani illness.

For a while, the Thanksgiving holiday did not have a set date.
lt moved around all over the calendar, from mid—Apri| to
November, before the Canadian government {ina||y settled
on the second Monday of Oclober. In 1957, the Canadian
Parliament made the |'10|io|ay official with the {o||owing

proc|amafion: A Day of General Thanksgiving to A|mighfy
God for the bountiful harvest with which Canada has been

blessed — 1o be observed on the 2nd Monday in Oc-
tober.
shares the same ho|ic]ay as Columbus Day and |nc|igenous
Peop|e’s Day in the United States.

Coincidently, today's Canadian Thanksgiving

CANADIAN THANKSGIVING'S TRADITIONS

Canadian Thanksgiving is more |owl<ey than its American
counterpart. Ahhough the ho|io|ay takes p|ace on a
Monday, emp|oyers are not required to give workers the

o|ay off.

Families and friends usua”y gafher on the Sunc|ay before
to celebrate the holiday. Also, Canadian Thanksgiving is
not celebrated wio|e|y across Canada and is not common
in Nova Scoiia, New Brunswick, or Prince Edward Island.

Thanksgiving meals vary L)y province, so if you’re new to
Canada you can also create your own tradition. Families
in Newloundland fypica”y enjoy what's known as a Jigg's
Dinner. A Jigg's Dinner is a boiled meat dish accompaniec|
loy a sp|ii—pea puo|o|ing, which is not too far off from the
origina| Thanksgiving meal shared by the exp|orers.

In Ontario, families also enjoy sweet butter tarts or
syrup—{iHecJ pastry shells. Across the country, Canadians
fypica”y finish the meal with a spicy pump|<in pie foppec|

with cloves, ginger, and cinnamon for dessert.

Similar to Americans, Canadians enjoy football and sports
on Thanksgiving, and the Canadian Football League
televises its own football doubleheader known as the
Thanksgiving Day Classic. There are also Thanksgiving
Day parades{or{amihes and children to enjoy. The biggesf
and most well-known is the Kitchener-Waterloo
Oktoberfest Thanksgiving Day Parade, which airs on
Thanksgiving Day with over 120 floats.

STATELY MAGAZINE 17
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HANNAHTHOMAS

MTERIOR STYLIST

TRANSFORMING YOUR HOME FOR FALL

hanksgiving is a fime for {ami|y, {rienc]s, and

feasting. And one of the most enjoyable as-

pects of this holiday is undoubtedly setting

up a beautifully decorated table to enhance

the festive ambiance. Whether you're hosting
Thanksgiving dinner for the first time or looking to add
a fresh touch 1o your table decor, here are some tips to
help make your gathering truly memorable.

When it comes to fall | love 1o create a table that lasts
the season. Nof just for thanksgiving dinner.

Let's start with the basics.

THE CENTREPIECE

Now this next point is very important if you want fo cre-
ate a timeless look. Please keep the base accessories
neutral creams, oatmeal, blacks greys. When it comes

to adding some personality in the mix stay away from
the bright oranges and reds try to stick fo more muted
fall colours like mustards, dusty pinks and rusty or-
anges. All these colours work extremely well together
50 you can mix and match.

TABLE RUNNERS

Table runners are so important when styling a table. (I
personally choose not to use any table cloths) but of
course, if you are a table cloth lover feel free to use as
a base belore adding your runner!

GO GREEN

Add foliage along the table on-top of the runner, think
of long stems with autumnal colours or stick to green-
ery. Eucalyptus is so beautiful as a base.

STATELY MAGAZINE 21



CANDLES

Add groups or two or three thin black or gold candlestick
holders and place strategically along the runner, trying to
somewhat cover the bases with the foliage. Add some warm tones

candles like dusty pink, or warm rust you can even use cream. Just

try to stay away from the brights colours. Think muted mossy colours.

Next add a couple of vases. Fill them with dried hydrangeas or
some autumnal florals. (Remember muted times) This will add more
inferest, incorporate some warmth and make the table more
dimensional.

Fina”y add some small pumpkins in and around the gaps on the
runner. They can be real or fake.

THANKSGIVING FESTIVITIES

Now is the time fo elevate your table setting by using charger
plates as a base for your dinnerware. Layering a neutral plates or
contrasting salad plate adds visual interest. For an exira fouch, tie a
small bundle of fresh herbs, like rosemary or thyme, with twine and
place it on each plate as a fragrant and decorative accent. You can
even use mini pumpkins here too.

Glassware and utensils: Set the stage for an elegant dining
experience with polished glassware appropriate for both water
and wine. Lay the appropriate utensils, include forks, knives, and
spoons, along with dessert utensils, on each side of the plates.
Remember 1o place the napkin either on the plate or to the left of

the forks.

Here a some of my favourite thanksgiving finds that will be sure
give you a warm, inviting fall season.

Hannah
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HANNAHTHOMAS

INTERIOR STYLIST

THANKSGIVING PICKS

PITCHER, COLETTE

MAYNE 16 PC DISH SET

LINEN EDGE STRIPE NAPKINS,
KEIMI EUCALYPTUS BRANCH SET OF 4
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https://www.urbanbarn.com/en/product/mayne-16-pc-dish-set-MAYNE16PCDISHSETMASTER.html
https://www.indigo.ca/en-ca/linen-edge-stripe-napkins-set-of-4/882709787471.html?s_campaign=goo-PMaxSmartShop_GM_Home_EN&gclid=CjwKCAjwyY6pBhA9EiwAMzmfwdokrz2xqylg0rRmREdmh1Tvx6hkLN19nZ2exb14SGmaZfRVzeY3DRoCpacQAvD_BwE&gclsrc=aw.ds
https://www.indigo.ca/en-ca/linen-edge-stripe-napkins-set-of-4/882709787471.html?s_campaign=goo-PMaxSmartShop_GM_Home_EN&gclid=CjwKCAjwyY6pBhA9EiwAMzmfwdokrz2xqylg0rRmREdmh1Tvx6hkLN19nZ2exb14SGmaZfRVzeY3DRoCpacQAvD_BwE&gclsrc=aw.ds
https://www.urbanbarn.com/en/product/keimi-eucalyptus-branch-144994.html?gad=1&gclid=CjwKCAjwyY6pBhA9EiwAMzmfwenCNZZrW0MltvfVboQ5hp5N4sL9v9x76-YKsh8owhV0u9UxKA--GBoCY_4QAvD_BwE

RIBBED LOWBALL GLASSES,
SET OF 2

RIBBED COUPE GLASSES,
SET OF 2

HELLO FALL
LINEN TEA TOWEL

STATELY MAGAZINE
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https://www.indigo.ca/en-ca/ribbed-lowball-glasses-set-of-2/882709571377.html?searchType=products&searchTerm=ribbed%20lowball%20glasses%2C%20%20set%20of%202
https://www.indigo.ca/en-ca/ribbed-lowball-glasses-set-of-2/882709571377.html?searchType=products&searchTerm=ribbed%20lowball%20glasses%2C%20%20set%20of%202
https://nestandnookhousewares.com/shop/candles-and-scents/luna-candlestick-black-medium/
https://nestandnookhousewares.com/shop/candles-and-scents/luna-candlestick-black-medium/
https://www.indigo.ca/en-ca/ribbed-coupe-glasses-set-of-2/882709571353.html?searchType=products&searchTerm=ribbed%20coupe%20glasses&relatedTerms=ribbed%20coupe%20glasses
https://www.indigo.ca/en-ca/ribbed-coupe-glasses-set-of-2/882709571353.html?searchType=products&searchTerm=ribbed%20coupe%20glasses&relatedTerms=ribbed%20coupe%20glasses
https://nestandnookhousewares.com/shop/kitchenware/hello-fall-linen-tea-towel/
https://nestandnookhousewares.com/shop/kitchenware/hello-fall-linen-tea-towel/

A MODERN GUIDE TO

THANKSGIVING
ETIQUETTE

BEFOREHAND

Invite at least one non-family member to ensure that everyone is on
their best behavior, help temper tensions, and extend the bread
and salt of welcome to neighbors and friends. It's especially fun

to ask ihose, like the Briiis|’1, for whom Thanksgiving is a curious

novelly.

There must be music: a music-less house is missing someihing.
Selections should be unobtrusive, {iHing, and as far from a "holi-

day” or “dinner party” soundirack as possible. (That includes
Norah Jones.) How about:

We'll Never Turn Back Mavis Staples
Something Else by... The Kinks

The Payback James Brown

Nashville Sky Bob Dy|an

Cobra Phrases Stereolab

Olé John Coltrane

Symphony No. 2 Charles Ives

No scented candles! Roasting turkey and stuffing should be the

only aromas.

Clean, tidy, clean again. Pay exira attention fo your bathrooms,
which should be well stocked and absolutely spotless.

Organize your home so there is room for coats, a p|ace for chil-
dren to play, and somewhere for the adults to escape. (It's per-
fectly acceptable to pile all of your junk into one room and declare
it out of bounds.)

Skip the flowers and decorate your table with seasonal finds from
the garden (or farmers” market). Twigs, pinecones, gouro|s, leaves:
anyihing autumnal, unscented, and low enoug|’1 to allow sig|'1i lines
across the table.

RESTAURANTS

If you're celebrating Thanksgiving at a restaurant, the usual rules of
etiquette apply. But remember that most of the staff would rather
be with their families than serving yours.

When the check arrives...tip like Sinatra.

TIMINNG

The ideal schedule allows adequaie time for prepping and cook-

ing and lets you eat early enough to avoid indigestion but late
enough fo end the day on a congenial note. (If the meal wraps up
at 4 p.m., you are both stulled and starving by 8 p.m.)

In communicating timing, be sneaky. Don't say when the meal is fo
be served, or your guests will arrive af the last moment.

Ask some close friends or good conversationalists to come early
and be the first guests. This deflects the awkward early phase and
allows you to get on with prep.

On T|'1an|<sgiving, your sartorial efforts should match the exertions
of the cook. Make the dress code smart and let guests interpret
that as they see fit.

Guests should be prompt but never early. It matters not if you've
flown around the world or braved the elements—wait in your car,
or stroll round the block, until the appointed hour. Remember: The
unexpected early guest is a pest. If invited 1o a Thanksgiving where
you won't know many people, do some recon on your fellow guests
to help break the ice.

WHAT TO BRING

Hosts should be clear if they want guests to help cook (“Would
Y 9 P

you make your amazing cobb|er?") or loring somefhing speci{ic

("Might you pick up some ice?").

Ignore the host who tells you “Just bring yourse”!”—you should
never arrive empty-handed. There are a range of goodies that can
be used on the day or saved for later:

Candied fruit or caramels

Pumpkin-seed brittle

Granola, for breaklast the next day

A loaf of artisanal white bread or rea”y goocl bacon for day—a{ier
sandwiches

A small potted herb—like lemon thyme Homemade treats obvi-
ously show love, but store-bought is fine if chosen with care.

Resist the temptation fo bring wine (unless asked). Many hosts

will have a plan for the wine they wish to serve, and for the same
money you can buy some delicious bottles of olive oil, vinegar, or
liquor. Not only can these be saved for another day, but your hosts

will recall the occasion of your generosity every time they pour out
a glug.
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Never surprise your host with food that needs oven time. The ov-

en is prime real estate, and not to be trifled with. (A surprise trifle,

however, is a|ways we|come.)
SEATING PLANS

Hosts should take every care in creating a seating plan that en-
courages |ive|y conversation, quarantines quarre|some persona|i-
ties, sparks new friendships, and accommodates the delicate.

Married and established couples should be split up. Consider
placing newly formed couples opposite each other rather than side
by side. Thanksgiving is the ideal fime to gently haze new addi-
tions to a family—like placing an eager young boyfriend next to a
curmudgeonly uncle.

If you have a large number of guests, consider rearranging the
sealing for dessert.

FOOTBALL

Professional football is as integral to Thanksgiving as turkey and

family tensions. If the television must be on, ensure it does not
dominate, and turn it off during the meal. (Die-hard fans who can-

not miss a single moment should consider staying home.)

If you must wear a Barry Sanders jersey during the Lions game,
make sure you change belore the meal. (No face paint or mascot
costumes af the table, ever.) When playing touch football, be nei-
ther jocl< nor jerk. TacHing an eighi-year-o|d is p|ain bad manners,
even if she is precociously talented.

BOOZE

Hosts are as responsible for the drinks as they are for the food.
You should provide:

Preprandial Cocktails
Either concoct a house cocktail or provide an arsenal of ingredi-
ents and garnishes.

Wine to go with the meal

It need not be expensive, but it should be thoughtfully selected—
and plentiful.
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Beer for non-wine drinkers

Drivers & non-imbibers

Not drinking is bad enough without being offered nothing more
interesting than soda. Below are some suggestions:

Spar|<|ing app|e cider

Cranloerry or cherry juice and seltzer

lced Earl Grey tea

Blenheim ginger ales

Homemade vinegar shrub

If you ask "Who would like a o|igesii{?” peop|e will demur. So
place a selection of amari on the table and let your guests choose
their own (mis)adventure.

CONVERSATION

The victorians played a parlor game where participants stood in a
circle and tried to l<eep a feather aloft simp|y by b|owing. Too soft
a blow and the feather falls; too haro|, and it flies out of the circle.
This is exactly how conversation should work: where everyone co-
operates to keep a subject afloat, without wallflowers or blowhards
deflating things. Conversation should flow while avoiding the twin
sins of offense and banality:

The highest form of conversation is when, for a time, the entire
table discusses one topic. Hosts should gently encourage and or-
chestrate general conversation; guests should participate, resisting
the urge just fo turn and gossip with their neighbor.

If you notice someone stranded outside the conversation, invite him

into your circle: "We were just talking about..."

If you're sat next fo a conversational void, iry one of the following
gambits:

How has the last year been for you?
How did you celebrate ﬂwanksgiving when you were a child?

Argument is not conversation, and rudeness is never wit. Keep
jokes short and stories shorter. Listen and laugh.

KIDS

Let kids be kids. lt's a long day—give them space fo walich a movie
or play outside.

If you have time and energy, get kids to help prepare a simple
dish. This will acclimate them to cooking and bestow a sense of
pride when “their” dish is served.

Thanksgiving is a great opportunity fo intermix the generations—es-
pecially if grandparents live far from their offspring.

Thanksgiving deserves a litfle pomp and ceremony. Hosts should
prepare someihing to say at the start of the meal: grace for the reli-
gious, a toast for the secular. This moment of reflection allows those
of all {aiihs, and none, to express their thanks for the {ooc|, {ami|y,
and friends before them.

If you're not a confident speaker, your toast need only be brief and
heartfelt. Separafe toasts should be raised to the hosis, cool<s, and
absent friends.
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Alter the toasts, guests may be asked to share what they are especially
thankful for. This is a charming way to learn something significant about

everyone present.
CELLPHONES

Phones are the nemesis of convivia|iiy. Meals like Thanksgiving should
be havens from the infrusion of work and social media. So Instagram your
thumbs off before and after the mea|, but in deference to the cool<, turn
off and put away all devices while there is food on the table.

On no account should you ever consult Google to seftle an
argument; remember: a gentleman never resorts fo fact.

If you absolutely must check your e-mail, be subtle. And wash your

hands.

RESTRICTIONS

It is the gquests’ responsibility to inform their hosts of any diefary restric-
tions, ideally in advance. And it is never rude to ask if a dish contains in-
gredients that will have serious medical consequences.

If you are genuinely concerned about what you can eal, it's fine to bring
your own food, so long as you warn your host and consume it without fan-
fare or fuss.

TROUBLESHOOTING

What with {ami|y {euo|s, overtired chiHren, the tensions of hosiing, ano|,
of course, alcohol, there may be moments where pressures need fo be al-
leviated. Exercise is a fine way 1o burn off energy, and dilute a fractious
situation. For those who can't manage touch football, a

bracing walk before or after the meal can often lighten a heavy
atmosphere.

Hosts shouldn't be shy in stopping a guest from drinking too much.
Awkward as it mighi be, it's better than the alternative. “Hey, Jack, can |
get you a glass of water?”

Guests should behave—and this often means nof rising fo the conver-
sational bait. If someone starts ranting about religion, money, or politics,
you don't have 1o roll up your sleeves. A polite "How interesting” should
preface a changing of the subject.

CARVING

Carving should not be the sacred responsibility of the host, nor is it a “rite
of passage” reserved exclusively for men. Whoever has the most skill
should carve the turkey. “Is there a surgeon in the house?”

Never carve at the table. Present the bird fo the guests before returning it
to the kitchen to be prepared in private.

SERVING

Double up on gravy boats, and place wine and water at both ends of the
table.

Hosts should never apologize for their food. If something is really ined-
ible, don't serve it. Otherwise, be proud of your efforts and accept com-
pliments with grace.

If there is not enough of a dish 1o go around, hosts should discreetly use

the code: F.H.B. (“{ami|y hold back").

THE KITCHEN

The kitchen is a no-fly zone, unless you are an immediate relative of the
host—and often not even then. Stay out of the way, and don't assume you

can sneak in and snag some crispy skin o|uring the carving.

Popping into the kitchen to ask “anything | can do to help?" is something
of a tango: Guests don't really expect (or want) to help, and cooks rarely
accept assistance (if they need it). But it's a charming dance, and every-
one knows the steps.

lt's obviously polite for guests to help clear the table—but it is rude if
everyone gefs up af the same time, killing conversation. Guests have a
responsibility fo sit and keep the atmosphere lively.

AFTER DINNER

Standards of etiquette, like waisi-bands, relax a little after clinner, and it
is perfectly
acceplable to stretch out on the sofa or turn on the game.

The postprandial mellow is fo be savored for as long as possible—so wait
a while before scrubbing up the dishes or hauling out the vacuum cleaner.

LEFTOVERS

You're going to have more leftovers than you know what 1o do with. So,

be prepared with an ample supply of tupperware or quart containers.

Packing up leftovers for your guests to take home is a generous (and
reasonably subtle) way to suggest to people that maybe it's time to go
home.

THANK YOUS

Modern technology has not yet replaced the handwritten thank-you
note—rather it has made it more precious.

But because instant communication is now so central fo our lives, guests
should e-mail, text, or call soon after departing (certainly within 12
hours), following up with a handwritten missive.

The golden rule of thank-you notes is: Try never to use the phrase “thank
you." Instead, your notes should praise the party, the company, the con-
versation, the {ooc], the toasts—whatever made the event p|easurab|e and

memorab|e {OI’ you.

From all of us at Sfafe‘y, have a wonderful Hmmksgiving.‘
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INTRODUCING
JAMESON STOCKS

THE WORLDS SEXIEST CELEB CHEF JAMESON STOCKS
DISHES ON COOKING FOR CANADA'S ELITE
BY ANGELA SARA WEST

30

THE WORLD'S SEXIEST CHEF JAMESON STOCKS SITS
DOWN WITH OUR CELEBRITY COVER JOURNALIST & TV
PRODUCER ANGELA SARA WEST AND SPILLS ON ALL
THINGS CUISINE, HIS CANADIAN CONNECTIONS,
MODELLING AT VANCOUVER FASHION WEEK, HIS FORTH
COMING FASHION LINE, AUTOBIOGRAPHICAL FILM,
COOKERY BOOK & TV SHOWS, PLUS PLANS FOR
PIONEERING NEW RESTAURANTS AROUND THE WORLD.

He's cooked for the King of Eng|ano| and Ho”ywood heavyweighis Tom
Hanks and Sean Connery, and now Ho”ywood has come ca||ing for this
steamy hot chel fo make a movieabout his very own fascinating life!

From the streets to the Royal Coronation kitchen, multi-award-winning
celebrated chef Jameson Stocks candidly chats with our celebrity cover
journa|i51‘ Ange|a Sara West.

At my celebrity charity event in collaboration with Prince Zelenski at his
stunning White House London home in aid of Ukraine, as featured in the
spring issue of Stately, my philanthropic path crossed with an ever-so-
charming, celebrated chef over the creafive|y presenieo| cheese board.
We chatted a while all things cuisine before exchanging contact details,
so | could carry out the following captivating interview with this gastro-

nomic genius.

Just a few weeks later, my new culinary contact was cooking up several
State dinners and consulting on the King of England'’s menu for his recent
Coronation. Because Jameson Stocks knows Britain's newly crowned
King Charles’ and other roya|s' food pre{erences like the back of his
hand. But that's not all. This super-busy chel is a seriously multi-talented
multi-tasker, with his l(ingers in many a g|oba| pie...

This har&—working chefis no ordinary che{; he's a chel with such a
captivating story that he's having a Hollywood documentary film made
about his eventful life, along with launching new restaurants, modelling
at international Fashion Week-after-Fashion V\/ee|<, and bringing out a
cookbook next year, having already penned over two bakers’ dozens
of fitles.

A whizz in kitchens wor|o|wio|e, Jameson's often found cooking up a storm
in Canada with his business pariners there. And things are definitely hot-
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ting up in the kitchens of Canada, where cookery has never been

SO sexy.

The hotter-than-hot chef has business pariners everywhere from
Asia to America, and also in the Great White North. "I LOVE
Canadal” he smiles. “I have a great connection with the

country and have business partners who are proud Canadians.”
And this searing soaring chel is looking to get even more creative
in Canada. "I've put my name fo major projects and am keen fo

take on more!”
HOLLYWOOD HEAVYWEIGHTS

As one of the most famous chefs in America, he's served up
gastronomic delights for big-name A-listers galore. “I've cooked
for Tom Hanks, Sacha Baron Cohen and his wi{e, as well as for
Sean Connery (whom | met several times).

“I've cooked for many celebrities and big A-listers, but | actually
get a bigger buzz from cooking for peop|e who have saved up
for months to come and enjoy my food. Not that | don't appreciate
everyone who comes 1o eat my food, but | also appreciate that not
everyone can afford to spend X amount of money on fine dining
these days.”

Having worked with all the big names, regularly serving up cu-
linary delights to Hollywood, not just to the creme de la creme
of Ca|i{ornia, but also to Canada's e|iie, jet set Jameson is now
a household name himself, with a plethora of projects worldwide
alongside assisting good causes, 100.

BIG-NAME CHEF INSPO

All this while bringing up his two young sons. “I'm a single dad
and I've brought my children up since they were babies on my
own, completely on my own.” No mean feat! This celebrated chef

has unparalleled parenting skills, too, it seems. How does he

juggle it all? "l have a huge team behind me. They're like family, and
[ trust them 100%."

“I' have a great support network now that | have moved back to
England, the people who live around me here have been fantastic,

too. The school... I'm even on a mums WhatsApp group. I'm the only
dad on there!”

And he's full of praise for his boys. “They are amazing. They've he|peo|
me through some fough times and are like my best friends. | frust them,
and *hey are as good as go|d."

WARMING UP

So, where did it all begin’!J Jameson reveals he found his passion for
cooking at very early age. "l was around 7, so pretty young. | got it
from my parents and my grandparents, who were all good cooks.

My grandmoiher was an AMAZING cool<, 50 she was a real inspira-

tion,” he tells me.

The big-names chels inspiring a young Jameson at the time included
world-famous ‘Naked Chel’, Jamie Oliver. “Jamie had just started
out, and there was a whole host of others... | think anyone who makes
serious money who wasn't highly educated or went to university,
inspires. A whole host of peop|e inspired me..."

"I wasn't inferested in being a well-known chel, but | always knew
that | would be good at something in life, and that I'd do something
big," he reveals. “And | knew it would be to do with food because
I've always liked food and have always understood it."

In fact, it seems Jameson has something of a superpower when it

comes to cuisine. "l understand flavours and combinations and what
works, and knew | wouldn't have 1o do particularly well at school to
become a chel. | know the flavour of something before | even taste
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it, so | know what will go with someihing. It's hard to exp|ain,
but | just know!”

A TOP TV CHEF & MASTERCHEF CAKE BOSS

An exciting extravaganza in the kitchen, Jameson boasts
lucrative contracts with Netflix and Disney, and also works as a

TV executive.

Over the years, the Haming—hoi chel has featured and worked

as a1V execon g|oba| Vv programmes a-go-go, inc|uo|ing
'Masierche{, Cake Boss' for Discovery's TLC Neiwork, a|ong

with CNN, NBC, UK's ITV and Channel 4, 1o name but a few.

The celebrated ce|ebriiy chef and author, who has been
compared to the likes of Gordon Ramsey and Michel Roux,
has fast gained international acc|aim, having received mu|iip|e
awards for his ouisfanchng cool<ing.

And he's cooked for countless celebrities worldwide. “When |
was younger, ihey used to impress me, but now | realise ihey’re

. n
just the same as everyone else.

FASHIONISTA CHEF MAKES HIS MODELLING DEBUT AT
VANCOUVER FASHION WEEK!

Earlier this year, this cooler-than-cool ‘hot’ chef was invited L)y
world-famous fashion designer Tom Ford's team to walk at Vancouver
Fashion \/\/eel(, seeing Jameson make his mode”ing debut. And he'll be
back later this month fo strut his stuff on the ‘Couve's’ catwalk again.
CuHing afine {igure in the kitchen, he rakes back his signature cur|y
locks, rolls up his sleeves and gets to work. “Fashion has always been a
big part of my life," he reveals as he preps his fresher-than-

fresh ingreo|ienis. "I partner with Gucci, Givenc|’1y, Tom Brown, Tom
Ford... | also have a lot of sample pieces from Alexander McQueen
and others. For me, it's a o|ream, as I'm just a chef at the end of the

"

day!

"I was close with Vivienne Westwood. She was like a mum to me. And
she used to dress me a lot. Most of my suits and clothes were from her.
| went fo her funeral and | can't even walk past a Vivienne Westwood

shop now without crying..."

Fame didn't feature on this hot'n'steamy chel’s set menu. “l wasn't
interested in becoming a well-known chef - | was more inferested in
working. [t was more about earning money. | didn't go intfo it for
anything other than work.”

B T "
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And work he did... It's taken a lot of hard gralt to carve out his
incredible career, which has been a constant |earning curve for
this down-to-earth chel.

A RECORD-BREAKING CHEF - FROM UNSAVOURY
STREETLIFE TO TOP OF THE CROPS'N'CHOPS!

Who would believe that this affable award—winning cook and TV
personality had such a tough time as a young man, that he ended
up finding himself homeless? “I spent time living on the streets as a
young 1eenager," humble multi-millionaire Jameson reveals.

Yef, having found himself homeless in London, the now in-demand
chef totally turned his life around and bettered his prospects,
going on become the youngest-ever recipient of the National
Restaurant of the Year award at the age of just 23, and garnering
multiple more national gongs for his outstanding cuisine, all
a|ongsio|e creating, consuHing and {eaiuring on numerous 1V
shows worldwide, being an executive chef consultant for many

b|ue—chip companies, and brokering deals with billon-dollar
brands.

Boasting coveted contracts with the Discovery Channel, Netflix
and Disney, Jameson is also the anonymous name behind the
phenomenal success of some of the world's most famous chels.
He's also worked as an Ambassador for the Prince’s Trust for over
a decade, all while bringing up his two young boys on his own.
The rest, as they say, is culinary history... In fact, Jameson has lived
SUCH an astonishing life that Hollywood has come calling for him
to film a documentary movie about his fascinating story!

LEVESON INQUIRY

It hasn't always been plain sailing since he soared from the streets
- the lauded chef found his illustrious career co||apse around him
due to the infamous Leveson Inquiry and false accusations.

In 2012, Jameson stepped away from the public limelight,
|eaving the UK to live overseas alter having his ’phones hacked
and having to give evidence at the Leveson enquiry into illegal
press intrusion, leaving a bitter sour faste in his mouth.

The cu|inary talent took time out to concentrate on raising his
children Jaxon and Caiden in Europe as a sing|e father.
"Untrue stories about me were published, and then retracted by
the paper - six years later! Which was too late for some”’wing |
never did," the top chef reveals.

"But | love the press and can't do what | do without them 1o
promote my work and producfs, and the vast majority work within
the law now. | also have a lot of ce|ebriiy friends, and | can draw

on their experiences.”
DOING IT FOR THE KIDS - IT'S ALL ABOUT HIS BOYS...

"It was tough. | clearly wanted to cook as it's my passion, but
15-16 hours a day cooking wasn't an option with two children. So,
o|oing TV and rao|io, H\/ing back and forth from America to Europe
paid the bills and also gave me time with the boys,” he explains.

"My youngest is now 11 and oldest nearly 13, and they inspire my
work. The children spur me on, because you want to provide for your
kids. I didn't have much when | was younger, so for me, to provide for
both my boys is pure|y my drive in life,” chvu|ges the masterchel."lt's not
about being rich and famous and having loads of money — it's about
providing for them and keeping clothes on my back.”

This high-flying chef now travels worldwide for his craft, kids in tow.
"The children are at an age now when they can travel with me. To go to
Cannes, to go to Greece... I'm doing it for them, not purely for myself.
They are at an age when ihey can make their own decisions if ihey
don't want fo be part of it. And they get to see the world..."

CANADA CALLING!

And he's a huge fan of the Hollywood of the North. “Vancouver is un-
reall” Jameson exclaims. “I didn't realise that Vancouver is 90% Asian,
with a huge Asia town, similar to London's China Town but a lot big-
ger. It's the first p|ace I've ever been to with a beach and mountains. |
love the liberal way the country is run and the way it is."”

"I love Vancouver, Montreal and Quebec, and an opportunity arose
for me to consult on and put my name to major multi-million-dollar
projects, in which the government are getting involved, and | thought,
"Why not?’ lt's not about making money, it's about giving back. There's
an element of education, and there's going to be a legacy left. And
we're open to sponsorship!”

NEW CANADIAN RESTAURANTS & CUISINE

In Canada a couple of months a year, Jameson's looking to open a
restaurant in Moniebe”o, near Quebec, followed by Toronio,
Vancouver and then San Francisco and beyond. “Canada first, along
with continuing my consulting work there. | like the idea of building

some a||iances, businesses and roofs there..."

Jameson is open to creating further TV programmes in Canada,
alongside more consulting. And unlike many other celebrity chels,
this chel is accessible - you can meet him and hire him to whip up an
unbeatable & la carte meal in the confort of your very own home!

As for Canadian cuisine, “The food's getting better,” says the dashing
cook. "The Michelin guide only arrived there two years ago, so that
appea|s to me, with my bacl(grouncl in three-Michelin-star restaurants.
For me, Michelin is still the level to be graded at.”

"l would LOVE to do more TV and consuHing work in Canada, and
to help the food scene there, which is still a long, long way off where
it could be,” he laments. “The better the chels that go there, the better
the food, and the better the standards to train the next generation of
chefs. | want to help charitable causes in Canada, too."

SAYING ‘NO’ TO NETFLIX...

Jameson was approached by Netllix several years ago to do a
documeniary—sfy|e no-holds-barred interview fo sef the record siraighi
re. various stories that have been told and untrue reports that have
then refracted in the past.
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"I never felt that | had to protest and defend myself. | flew
back-and-forth to Geneva for meetings with Netflix, which were very
positive, and they offered a lot of money. | thought about it and declined.
Then last year, | sp|ii up from my partner and | was asked again by Netflix
if  wanted to do something, and they offered a significant amount of
money — a seven-figure amount,” he reveals.

"And | thought, "Would Netflix actually put my story across the way my
story actually is, or would it come across as a sort of soap opera?’ For me,
it's always been about putting the story out there, rather than about the
money," he exp|ains. "And a|i|'10ugh [ love Nei”ix, LOVE their documen-
taries, and rea”y respect i|'1em, | just didn't ihinl(, at that parficu|ar moment,
that it was right for me.”

"So, | said 'no’ to Netflix and turned down a multi-million-pound offer.
That's not to say that I'll never do it. Maybe third time lucky!”

And he reckons a o|ocumeniary on his future, rather than his past, mig|'11 be
the way fo go. | have a good re|aiions|1ip with Netflix, and with Amazon,
who also approached me. So, | am open fo speaking with them about do-
ing something going forward. Doing something about my past never really
appealed to me, although | wanted to do something fo silence the critics.”

TIME FOR THE SPOTLIGHT

At the start of year, | changeo| tack about what | wanted to do with my life,”

Jameson reveals. "My mindset changed because | was a consultant for
lots of well-known restaurants around the world, where 1'd signed non-
disclosure agreements and various legal documents, and these guys were
winning mu|fip|e Michelin stars and awards. And | just fhoughf, | don't
want to do this anymore. | want to come out of the shadows and do my
own thing. My children are old enough. | want to see my celebrity friends
in London again'” It was Jameson's time o shine.

HOLLYWOOD CALLING

And then Hollywood came knocking. “l was approached by a Hollywood
director fo make a movie about my story, and make it authentic and genu-
ine and rea|, with the true {acfs,” he exp|ains.

Atfirst, he didn't believe it. “Lots of my close friends are making movies in
London right now, so linitially thought it was a prank, because many of my
friends are actors and directors themselves. | was a litile bit taken aback
but when confirmation came through. | received fickets to various events
and things started to get a bit more serious. The people who are making
my movie are multi-award-winning, serious people. And then | got the
contract, and it changed my life!”

JUST DESSERTS

What can we expect? "It will cover the whole of my life. It's going to be
an experimental movie - part documentary, part acted. It's going 1o be
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quite different, quite cool. | think it will be the first film made about
a UK chef, which is good. I like being the first a

|augks. When | announcec] ihe movie on |IV€ e|eV|S|on, |1ere

t most |'1|ngs| he

were a few people pretty worried about the content, because

hey’re obvious|y, going to be ment ioned peop|e who have done
me wrong in the past, people who criticise me. And it's actually not
in my nature to bury peop|e, SO, i {fhey are apprehenswe about it,

that's on ihem, not me."

“I'm just excited to put my words and side out there, the facts out
there, the written facts, the proven facts, and to do a book as well
off the back of the fi |m, and people can take what they want from

ii."
SETTING THE RECORD STRAIGHT

He says now is the fime fo do the doc, and the book. "lt's going
to send a bit of an earthquake through the catering industry, for
sure..." he forewarns. "l know a lot of things, I've been 1o a lot of

p|aces.”

"I always support and champion people, | don't kick people when
theyre down,” says the wronged chel. “There's so much ‘marmite’
stuff out there about me. Some people like me and others don't.
People who don't know me don't like me, and people who do know
me, love me."“I'm not here to win over anyone, I'm just here to be
myself and portray mysell,” he continues. “I have full custody of my
children, and anyone with a brain cell would know that my focus is
my children, and that | wouldn't be where | am in life if | were a bad

"
person.

"I don't mind people criticising me for something | have done,

or my food if they don't like it, but | don't like people criticising

me when they don't know me. And 99% of criticism comes from
people |'ve never met, and that's what upsets me the most. lt's very
negative, and I'm not a negative person.”

Back with his ce|ebriiy pa|s in London again, he's happy he can
now do his own thing. “I've learnt lessons from my past, and | just
feel now is the time to do the documentary and the book.”

“I'm quite a spirit tual person," he says. “I' believe in Karma and ha
hings come at the right time, at the right moment. I'm just myself, a
he end of the day, and am excited fo put the written proven

t

t

facts out there and lormg out a book about it, t00." The proo{ isin
t

he pudding.

KEEPING IT REAL

"' have quite a big say in what is said and what is done. It's going
to be real. We are doing various different things at the moment.
Two versions — a short and an extended version for different award
categories. "Due out late 2025 how's the {i|ming going’.r> "We've
o|one a little bit. We've documented a lot of stuff that I'm doing for
it.” His first choice to p|ay himself? “Chris Hemsworth is my no. 1.1

have a say, obvious|y."

A CREATIVE TV CHEF WITH HOLLYWOOD
HEAVYWEIGHT NEIGHBOURS & FRIENDS

36

Already a huge name overseas, this tasteful chel’s now enjoying
being back here in B|ighiy, where Jameson's been described by
|egeno|ary chef Marco Pierre White as Britain's next cu|inary star”
and is sef to make his mouth-watering mark here big-time soon.

Returning to England in 2022, the sensational chef has since been
coo|<ing up a cu|inary storm on our shores, where his big-name
neighbours in the wonderful Witterings include Kate Winslet and

her husband, Richard Branson's nephew, Edward.

CELEBRITY CHRISTMAS WITH JAMESON

Jameson will soon be filming a fun festive dinner party with famous
faces, which he's hosting ahead of Christmas for several new
channels | work with in partnership with STK International and the
amazing Donia Youssel, whom | interviewed for the last issue of
Stately. And next year, we'll film his very own cookery show series

with celeb guests for STK's UK and global channels.
FAVE CULINARY DELIGHTS

The super-sexy chef dishes that he enjoys ALL food. "My
favourite cuisine to cook is what | was trained in - modern
European. I do like modern British as well, but | would say modern
European because it can broaden your horizons. | like
Scandinavian and Spanish. I'm not a massive fan of ltalian food... |
do enjoy it, but I don't enjoy cooking it.”

A EUROPEAN BRITISH CHEF

The British chef has Be|g|an roots

Be|g|um, SO F|em|s|'1, and most { my {rlen(Js are DU C|'1 ancl

"My {am||y is ongma”y from

Belgian. Even though | am British, | do live my life as more of a
European. When | say that, | mean, | buy bread fresh every day,
not once or twice a week like British people.”

SKILLS ON A PLATE

"When | was younger, | used to be quite fancy, and liked to show
all my skills on one plate, whereas now | think the simpler the bet-
ter. lf | were to try fo impress someone, | would probably just do a
simple sea bass with a citrus salad or something.”

"I don't really feel you have fo impress people. When | used to do
dinner parties when | was younger, | bare|y saw my {rienc|s,
because | was always in the kitchen. They would call in and say,
'Can | he|p you?', and I'd rep|y, 'No, no, everyihing's fine. You
take so long o prepare, then you serve the food, you feel pres-
sured, everyone enjoys the food, and then you only spend about
half an hour with your friends belore they leave.”

These days, he's got dinner parties down 1o a fine art through
prepping in advance. "Now, | prepare the food beforehand

and cook it within 10 minutes and spend the whole night with my
friends. | don't have 1o impress them anymore. | think that comes as
you get older. It comes with confidence as well”

The simpler, the better. “Simplicity not's simple, they say, and |
definit e|y |'l<e more simp|e food now. Three or four ingredien Sy
and that's it," he advises. “We have a saying — 'Keep it tight, keep



it right” And it's the same in business. Don't have loads of staff,
keep your staff minimal, don't have a huge menu, kep your costs
down, and your waste down. You've got a fighting chance of suc-

ceeding then.”

FAVE EATERIES

His favourite restaurants around the world? “| LOVE Atelier

Crenn in San Francisco and Restaurant 212 in Amsterdam. | also
like Beast in East London. It's phenomenal, although it's expensive
and hard o get into, but it's SO good. | also like very simple

"
restaurants.

And the multi award-winning Chel and TV personality becomes
misty-eyed when | mention the Spanish playground to the rich and
famous - magical Mallorca. “Mallorca is my "happy place’. My
grandparents had a place there and | used to go two or three times
a year with my children. We visited the island in the early summer
this year.” He was a huge fan of a former celeb magnet eatery a
mere scone's throw away from the house.

"There used to be a restaurant near us there in Puerto Porfa|s,
called Tristén, where the King of Spain moored his yacht. That was

"

one of my favourite places in the world 1o eat

"Wellies is still there, serving its amazing Wellies burgers. That's

another of my favourite places.” Still on his bucket list he's burning

fo try? "My old mentor recently opened ‘Les 2 Garcons' bistro in
London, which [ haven't been to yet and really want to check out,”
reveals the world-renowned chel.

"He's killing it at the moment. He was head chel for Marco Pierre
White, and he taught me how to cook.”“lf | go out fo eat, | have

a rule of thumb that | go somewhere serving cuisine | don't cook,
Chinese, |no|ian, Thai or Japanese, because | don't cook it every
day and | can appreciate the skills involved. | appreciate other
people’s skills. | do enjoy eating food stulf | don't cook every day.
| can do Japanese food to a standard, but I'm not a Japanese chef,
that's for surel”

“Ilike any food... I'm a bit more critical of places which do similar
food to me..."

JETSET JAMESON GOES GREEK!

Jameson also lived in New York for a whi|e, where he took a
massive pop-up 'Cake Boss' cookery studio around the shopping
malls. He resided in |sianbu|, Turkey, for a whi|e, too, where he had
his own TV s|'10w, and has an ongoing project in Greece. "l love
Greece and have been going around the is|anc|s, sourcing ingre-
dients and cooking. Each island grows slightly different vegeta-
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1

bles, has s|igH|y different climates and their cooking is different,” he

explains. “So, people growing stuff in Athens are growing something
comp|eie|y different from someone in Rhodes, even ihough it's the
same country, the same cuisine, but is completely different. It's the
same in Turkey." "l spent some over the summer there, filming a series
{or ihe Discovery channe|," he o|isc|oses. "We {i|meo| in Saniorini,
Mykonos, Athens... |t was amazing and opened my eyes a bit."

"From Athens, [ {lew straight to London and then Vancouver the same
c|ay!" This summer also saw him in LA {i|ming for the Discovery
Channel while September alone saw the model chef walk London
Fashion wee|<, {o||oweo| Fashion \/\/eek shows in Mi|an anc| Paris, with
sponsors inc|ucling Hublot and his American-Canadian sponsor, Bu“y
blocker, in tow. There was filming on yachts at the Southampton
International Boat Show, too, with further travels abroad before he hits
of the runways of Vancouver again later this month.

Just a typical few months in the whirlwind life of a hotter-than-hot
model chef!

AN ORGANIC CULINARY LEARNING CURVE

Greece saw him soak up new components for his cooking. "I like
learning. I'm learning stuff all the time. There are new ingredients

being c|eve|opeo|, new herbs and vegefa|0|es being grown. | cooked
Lion Mane mushrooms for the first time in the summer. They look like a
lion's mane and grow off a tree. You slice it and cook it like a steak.”

He also loves al fresco foresting and foraging for ingredients in his
garden, along with cooking up scrumptious storms, in his outdoor
kitchen. "l like going into the woods with my children, too, where we
enjoy foraging. | don't cook anything unless it's organic. | like

using nafura|, organic ingreo|ienis, and | on|y use ghee or coconut oil”
Jameson likes to keep everything as natural as possible. I don't like to
plug supermarkets oo much.

| |ove {armers' markeis. Where | |ive, near Chichesfer, we have a |oca|
farmer's market, another from France, and one from the Isle of Wight...
I'm spoilt for choice with them.” Does he think his kids will follow in his
culinary footsteps? “l hope notl [ wouldn't recommend it," he replies.

"The vast majority in the catering indusiry are bad people, unfor-
tunately, in my opinion, who aren't in it for the right reasons, which
brings the standards down. Big brands advertise for chefs who are on
minimum wage... ihey work |ong, unsociable hours, and turn fo alcohol
because it's no |i1[e, which causes re|aiionship break&owns, brea|<—
downs with your wife, children... | wouldn't recommend it unless you
live a gooc| life.”
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He says he's had a tough journey to get to where he is now. “I live quite
a privileged life, but then you find out that people are quite bitchy about
you on forums... Nasfy lkeyboard warriors,, which all stems from jea|ousy.
These guys have worked 30-40 years in the industry, and you have fo
respect that. And then | come along, earning ten times as much as them
and doing books, you know. | don't work every single day, | have
travelled the world... I'm lucky, | have the boys with me, and | have a

gooo| persona| life and |i{esiy|e now, and a great work-life balance.”

But he's had to work very hard fo create that |'1appy life. "I have. I've had
to pivot throughout the whole of my career. I've made mistakes and the
righi decisions ihroughoui my career. And all these peop|e are coming
out of the woodwork who are jealous, and that's the part of the industry
that | don't like. Many of my friends have gone on to be far more
successful than me. And I'm really proud of them and happy for them,
and | tell them so.”

“I'm not a greedy person. | turn down stulf, | do what | can for other
people and do a lot of charity work. I've never been one to be jealous
of others.”

THINK OCEAN. THINK PLANET.

Despite having so many projects on his p|aie, this model chef-of-the-
moment and his boys jumpeo| siraighi on board when | invited them 1o
become celebrity ambassadors for the amazing ‘planet saviours' | work
closely with at Think Ocean.

Already voluntary clean-up beachcombers, the eco-friendly trio jumped
straight on board as ambassadors to help us with our altruistic mission.
"We live on the south coast of England, and are always in and out the
sea,” says Jameson of his and his son’s eco credentials. "We regu|ar|y
pick up the plastic waste we come across on our beautiful local beach
and recycle it."

He says he's a|ways had susiainabihiy in mind. “I'm all about

electric transportation. | was one of the very first in the UK 1o have an
electric scooter. | also helped design a scooter for British-Belgian
racing driver Lando Norris's dad'’s scooter company - he's a close friend

of mine. And | was the fifth person in UK to get an electric Mercedes
EQC. Electric is the way forward.”

"We're really proud to be ambassadors for Think Ocean. It would be
great if everyone could do their bit to help the environment. We need
to take responsibility for our waste and ensure it's disposed of
properly. It's about self-awareness and helping to create a life that's
clean and green, one we want to pass on fo our children and
grandc|’1i|o|ren.”

#BETHETIDE

Jameson and his boys are now busy promoting Think Ocean's new
#BeThelide campaign, encouraging everyone to jump on board and
p|ay their part — no matter how small — in he|ping to save our precious
p|anei for future generations.

And YOU can be invo|ved, too! Join Jameson in supporting us |oy
o|oing your little bit 1o he|p your kids', and grano”dds’, future, and you’”

be in with a chance of winning a Stately dinner cooked by the king of
che{s, Jameson, too! Further info below.

THE PRINCE'S TRUST

Carrying out stacks of chariiy work for The Prince of Wales, too, this
philanthropic shining star of the food industry has also been an
ambassador for the charity for 12 years.

"I give talks. | go into schools... I'm an advisor, he|ping peop|e,” he
explains. “And | actually give time now to the less fashionable charities,
such as the Sop|’1ie Hayes Foundation in London.”

The foundation is the only independent organisation in the UK that
focuses on provi&ing women survivors of human ira”icl(ing and
moo|ern—o|ay s|avery. “Sophie was was traflicked. I'm also with the
"Models of Diversity’, many smaller ones. | like to |’\e|p charities that
make a difference.”

SIZZLING HOT CELEB CHEF JAMESON DEBUTS NEW
FASHION BRANDS AT SFW!

Fo”owing his successtul moo|e||ing debut o|uring Fashion Week in ‘The
Couve', I soon snappeo| up the sizz|ing—hoi lmade—{or—ihe—runway’ chel
to model at my Surrey Fashion Week (SFW) celebrity charity catwalk

show this spring, held in collaboration with the inaugural Surrey Awards
and in aid of Prostate Cancer UK.

As mentioned in the spring issue of ’Siaie|y,, the ‘talk-of-the-town chel
exc|usive|y premiered a p|'1enomen<3| piece from {asi—rising young
Be|gian fashion designer Emi|y Mee|, whom he'd met at Vancouver
Fashion Week - seeing her make her British debut on Jameson on our

Surrey Awards x SFW catwalk.

On-trend Jameson is collaborating with super-talented Emily for his own
new fashion line. “It's called ‘ems x Jameson" and is set fo launch soon!”

HANGING OUT WITH JO WOOD

Newly single, this top model chef is talk-of-the-town these days... Just
days after my last Surrey Fashion Week event af the inaugural

Surrey Awards, Jameson was spotted at the Polo with Jo Wood (Rolling
Stones’ Ronnie Wood's ex-wife) and this very current chel found himself
perpetually pursued by the press once more. Just proves that this unique
ce|ebriiy cook Jameson is serious|y hot stuff!

“I' had a wonderful time with Jo and we got on amazingly well. But
circumstances with her family made it impossible for it to go any further,
sadly. I will always love Jo to bits..."

A MODEL CHEF

My second Surrey Fashion Week 2023 celebrity charity catwalk show

this December will see & la mode Jameson mode”ing again — this time
showcasing sustainable fashion c|ever|y created from ocean-recovered

plastics by Think Ocean.

And you’” soon be able o grab an exclusive signed slice of this celeb
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chel’s culinary clothing collection — personally-signed jackets from

Jameson Stocks’ very own range!
CHRISTMAS DINNER PARTY

With a plethora of projects bubbling away, he'll also be tying his
apron strings and sharpening his knives for a spark|ing ce|ebriiy
Christmas dinner parly for several channels on STK International.

Tantalising our tastebuds with his festive offerings for famous faces,
this industry luminaire and chef to royals and the stars really is on a

rolll

Serving up a sensational smorgasboard of taste sensations, the super-
slick chel personally delivers to his anticipant clients who have finally
found themselves at the front of the waiting list fo sample Jameson's
fresh-out-of-the-pan gastronomic delights. Overflowing with flavour,
it's nothing less than a veritable feast for the eyes...

NEXT ON THE MENU

Also up next on his chopping board? For starters, this unpretentious
celeb chefis curreni|y cooking up a cookbook, for which, he says, he

will be keeping things effortless.

5 Aw

“It's simple, from the heart,” he reveals. “No exiravagant food that you

need to slave over for days. lt's great for home cooks. I'm keeping it
easy. And it's me." He'll also touch on pairing food with non-alcoholic
drinks, too, such as cocktails. “There's also a bit about foraging. It's
going to be affordable and easy. | reckon you could do all my recipes
in 7-10 minutes. And if things do take longer, there's stuff you can do
in advance.”

PROJECTS IN THE COOKING POT

2024, meanwhile, is set to see another bumper cream of the crop
year for the chel, with the filming of his much-anticipated
documentary film following his fascinating 'rags-to-riches’ gastronomic
path and setting the record straight with his true-life story movie,
along with his accompanying autobiography.

Appetising offerings from this tasty chel will see a new restaurant
launch in London, too. With such a busy schedule, this fasi-rising
foodie star is now filling the days when he's not flying, filming for UK's
[TV, Channel 4 and STK, among other TV platforms and channels,

creating food shows and more.
JAMESON MERCH

With his enviable eye for great o|esign, you can soon cook up your
very own storm in the kitchen with stylish merchandise from the in-
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demand ce|e|ori1‘y chel.

“I'm |oo|<ing to bring out my own producis again. They’re sustain-
ab|y sourced, so lofs of exciting 1|'1ings happening here in the UK.

I'm also in discussions with US company about my own knife range
in hand-rolled leather.”

There's also someihing secret simmering for this soughi—a{ier
superchef. ”| have a big project at the end of the year. I's going
to be pretty |i{e—changing for me and my children...”

Fancy a slice of this altruistic chef? |ndu|ge in apizza this celeb
chel’s action asap, because when his movie comes ouf, and the
truth will out, the world's hottest chef will be more sougm alfter
than ever!

BON APPETIT!

Win A Sfafe|y Dinner with Jameson!

Want Jameson Stocks to rock YOUR kitchen? We're offering Stately
readers the exclusive chance to win a wonderful Stately Dinner in

Canac|a, which will be {i|meo| {or TVI

Simp|y p|ace your bid for a sensational slice of Jameson, and ino|u|ge in
a Stately Dinner created and served by the world's sexiest chel, here:

h“pg{{’app ga abd CQm{'amesgnsfcksd'nnetf'iems{lc ))C{ 5_()9 Cc-
4782-84be-ecThbA6d50se

Follow Jameson on Insta (@warldofjamesan
© Angela Sara West

ANGELA SARA WEST

Freelance Ce|ebri1y Journalist : TV & Film Producer : Co-Founder Surrey Fashion Week
(@angela_sara_west (Qsurreyfashionweekuk

(@AngelaSara\West

www.angelasarawest.com

Photo Credit: GFC, Julie Sutile @pumpjﬁbwﬂes,ﬂebecca_cm;gaﬁdﬁ
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INTRODUCING

HOTEL SAINT VINCENT IN
NEW ORLEANS, LOUISIANA

ake in New Orleans' take on ﬂwanksgiving,
with everyday highs in the mid-70s. On the
actual ho|iday, you can have a deep-{rieo|
turkey or turducken, a Cajun concoction
that cooks a boneless chicken breast within
a boneless duck breast inside a turkey, at one of
the many eateries that remain open. You may also
dress up for the Thanksgiving Classic, a derby that
will start off the racing season at the Fair Grounds
Race Course & Slots, and watch the Bayou Classic
Thanksgiving Day Parade as it makes its way from
the Superdome to the French Market. As with any
visit, you should finish with a beignet from Cale du
Monde. a beginner’s art class, guests will shift their
perspectives and gain inspiration for their artistic

encleavors.

e

e
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INTRODUCING

THE LITTLE NELL IN ASPEN, CO

e never need an excuse to book

a long weekend in Aspen, and

Thanksgiving weekend is a magica|

time as the fown opens back up

for the holidays. While snowy
ski runs may not be part of your vacation quite yet, a
leisurely Aspen getaway offers a more restorative side
of this incredible destination. Live music, art exhibifs,
incredible shopping, and cozy cocktail spots are just a
few of the things to enjoy in Aspen.

Find your escape at The Little Nell, which is renowned
for its service, |ocaiion, dining, and spacious
accommodations designed by Holly Hunt. Chances
are, Aspen’s only ski-in, ski-out hotel property will have
a few runs open in case you're jonesing fo hit the slopes.

i

THE LITTLE NELL IN ASPEN, CO
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INTRODUCING

ZERO GEORGE IN CHARLESTON, SC

hanksgiving weekend is a pen[eci time to visit
one of America’s favorite cities, as the weather
cools down and the town fills up with holiday
spirit. The best thing about visiting Charleston
is that you don't have fo arrive with a detailed
plan to enjoy the city. Simply biking down the historic
streets full of colorful homes, siro”mg a|ong the beautiful
beaches, and popping into buzzing restaurants and live
music joints will reward you with a memorable getaway.

Zero George is an excellent home base for a
holiday weekend in Charleston. The artfully restored
circa-1804 buildings and courtyard allow guests to feel
a part of the city's vibrant history while enjoying a host
of modern amenities. Plus, breaklast is delivered to your
door each morning, making for the perfect start to your
Thanksgiving celebration.
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HIGHLANDER MOUNTAIN HOUSE IN HIGHLANDS, NC
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INTRODUCING

HOTEL SAINT VINCENT IN
HIGHLANDER MOUNTAIN HOUSE IN
HIGHLANDS, NC

ust a two-hour drive from Ai|ania, HigHancls,

North Carolina is an idyllic mountain town filled
with historic inns, fantastic cuisine, and incredible
views. lis position af the base of the Blue Ridge
Mountains means you get all the fall foliage and
elevation without ulira-chilly temperatures this time of

year.

Book your stay af the town's newest accommodations,
Highlander Mountain House, an 18-room boutique
hotel that's equal parts Appalachian mountain lodge
and English country estate. lt's home to the seasonally
driven Ruffed Grouse Tavern, and righi next door fo
Highlands Wine Shoppe, a local institution. Spend your
holiday weekend hiking, checking out the area's fabulous
c|oihing and home sfores, and cur|ing up loy one of the
hotel's {irep|aces with a gooc| book and g|ass of wine.

LEAP BEFORE TOL
BLACH MOUNTAIN C

ia3i=-ipEy
el o EANTTRIEELET A
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INTRODUCING

THE OMNI HOMESTEAD RESORT
HOT SPRINGS, VA

he teeny mountain town of Hot Springs lies

about two hours west of Charlottesville and

is an ic|y||ic p|ace to speno| Thanl(sgiving for

a multitude of reasons. lt's not on|y home to

striking Shenandoah Valley views but also
historic resorts, the golf course that helped launch Sam
Snead'’s career, and, of course, some fabulous hot
springs.

The Omni Homestead Resort is the |egeno|ary hotel
that has hosted 23 presidents since the 18th century
and still brings visitors 1o this Virginian village today. It's

known for luxurious |oc|ging, spa amenities, and outdoor
activities. The resort hosts a memorable Thanksgiving
feast every year, along with the annual lighting of the
Great Hall Tree to help you kick off the holiday season
right.
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JAMESON STOCKS PRESENTS
CURRIED PUMPKIN SOUP WITH ROASTED SCALLOPS

COOKING INSTRUCTIONS

1.Heat he even i 180C/160C Fnlu"'qm.fl Cut the pumpkin in hall and remove the seeds with a spoan
(see fipbelaw). Cutinis wedges or chunks (keep the skin on) and i ints a bowl, Pt the garam masala,
ancd 11sp mach ol the cariander andl cumin inle & small bew and mix with 2 thsg of the ol and season,
Drizzle over the pumpkin and foss well o coal in the spiced oil, Transler fo a baking tray, spread oul evenly
ared reasd lar £ [3 45 mirs, hurning |'|.-J!F'.u,j-,'ihw_:-,x__:".;_rmlp:inr_]. |,||'||i| I‘-.-_- EUmgEin is very 5..'_:[1 -.-Au_-r' F_Jiq_'-rr_q_td wilh
alork, Leave lo coal on the bay lor a lew minuies,

2. Heal the remaining 1tbsp olive il in a large saucepan and fry the onion with a ginch of sall or 10 mins unii
salt, Add the ginger, garlc and remaining spices and chilli lakes, and Iry for a lew marne mirdes unil
!".:R.]r-urlf. Peur in the slock and ke ng fo a l'.]l_""llll} simmer,

3.l'l."'l."|'|c"1 ||'|{\ |j1|||:|'F:l=.:"| i cd)-c)l {:|||‘1|1|_:||1 ey B |1I usE & Spoon lo Koo ||'|l;' -,,;3.-'| Fq_".": |r|::||" e '\I-ilr:'\.. .-":'l.-:n-f:l ||1|: m[
purrpkin b the shock pan, discarding the skins, Remeve fom the heal and bz the soug with a hand
Elender unt | creamy and smaalh, Season lo lale, adding exira ehilli e garam masala il you lke. Put back
over a low heal and sh inthe cream. Bring lo a genfle simmer, then serve in bowls with a drizzle mere cream
anda pinch el chill 1 serve, ]-’:{: wilh lpaniad :.:»\.'rlr:ll-c r ":L‘{'l’.l":. { Yo like

-’1-.p.-r: |r~|.' ;' F.u d!-:':f,:n [T person. 5|}-w-~. 4 |)|-{|F:||:.
INGREDIEMTS

* 1Pumplin, save the seeds - toast them in a drybo serve
* 85allops

*  Tihsp (aram Masala

. 2’15;._1 Greund Coriander

. 2‘-5{.:\ Grround Cumin

* 1/ 2V ksp Chilli Flakes or Powder, plus a pinch

* Sibsp Olve O
« C-"r'-c:n, |mv:~]-:.- -.|1-:'>ﬁw|

. 'E'u"ger. pee|ed and "u"f!h-chnpped
o 7 Garlic Cloves, |u'n=.]-,- -.'Fappec]

- ";'Dl:}ﬂﬂ "u"eg Shock
*  100ml Doudle Cream or Creme Fraiche, r:!m exira o serve
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ROASTED ROOT VEGETABLES WITH CRUSHED PEPITAS

COCKING IMNATRUCTEOMS
1.Preheal ovento 425°F.

2. Prepare parsies, shee thin tips fram the pastnips be prevent fram Buming and
discard. Slice parsnigs info quaders, sl cing fistin half and then again in half
||"'|'u'3||'!h1$|'} o creale 2-inch pieces.

3. Heal a 14-inch shilel ever high heal and drizzle wih ail, ence hol sear
'JE-(__]E‘ldli}.E'L in balches, sharling wi th carrals kellowed b‘g red anicns, furnips,
and parsnips. Season ge";ern:uﬂ-,-wdh salt, pepper, and drizzle with mare
alhve o o coal, confinue cooking unfl caramelized,

4. Add diced G and stir in hall he badler, once meled chrizzle in chicken
stock ko just cover the bottom ol the pan. Bring lo a boi E'ﬂ:!"ry'cr:cﬂsﬁng in fhe
oven unhl fender®.

5. Tefinish - toss vegetables wih fredh chopped herks and remaining butter,

Er'jt:-,- WAFT.

Ru_'up{: Moles:

* Voagelables can be cooked on the stovelop, depending on your available
oven space. loss kequently and keep a dose eye on iguid in the pan, adding
mre o less as neadad L.r1||~,1=,-@era|1|ﬁ-s are caramelized and fander.

®  Add a crunchy qamish - Crush loatied pepidas in a morlar and pestie untl
they resemible a coarse lexture, fidd a pinch of sall and chili flakes and crush a

iouch more - lop roasied xnec:“_,elab!m.

MNGREDIEMTS

& ?) parsnips, sherm ‘.rin'rm_‘d

» S rainbow carcls, cleaned and halved

® Tred onion, pe<.~|-:c and shiced inta 1-
inci we-dge-a

* Teup of baby humips, halved

v inchknob of besh gingeer, pu_'lr_'d and
sliced

*  Flakysea salt and fredh cracked peppes,
lo lashe

o Slablespoons usa led butler, divided

& Vo eupchicken siock

¢ llemaon, lor zesl ey

. ‘ﬂl:!-!E‘S.p{I}F‘i c|'u:u|:upr:~::| fresh hers

(rosemary and thyme)
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HOLIDAY LEMON-HERB CHICKEN THIGHS WITH
A CRISPY BACON GRAVY

COOKING INSTRUCTIONS

1. Preheal ovenlo 425 F.

2. Prepare chicken thighs, seasoning skin-side generoushy with sal and pepper. Heal a large Try
pan over mediun-high heat, drizzle with olive ol and sear thighs, skin side dewn unil
caramelized, about 3-5 minutes, Dhust chicken I}':g}'-x with lour and gwrercusL( seasan with sall,
pepper; chiliflakes and lemon zest. Flip I|"-g|'.1 ower and "iry” llour into rendered chicken lat lor
2-Iminutes, ramove chicken thighs and sat asida while praparing grany.

3.Ferthe granvy - Add bacon o pan, co-cLing il crisp anl SCrApAnG up caramelized bils, Ldd
onions and ganic ko the: pan, coosing unil jusk lender and .:r-:lqrr_"ﬂ, about a minute, Slice 1leman
infe wmr]gnsnnfj scatter around the pan .'||0ng with fresh herbs, cock kor anather mimde. :'ﬂgL!zn
wilh rir,lr,—u ang simimes wniil rec]uteﬂ r:ry."a". Sk in |ij r|'|r.'Lr_—r'. *.w'-:'p-c'L m*.-;i l‘,v g 1o @ simmer,

4, Return chicken 1|'||:3|'|¢. o the pan, skin sde up, "n}‘.llu'u_:l into the grawy. Lol remain ng lemon over
chicken and seasan with sall, pepper, and ehili lakes. Pop ints the aven 1o roas! untl erispry, aboul
20 minutes or unfil juices run dear. Senve skeaight out of the pan, gamishing with liced lemeon and

[reﬁ.l'l |'|&'ﬂ-'i..

INGREDIENTS

Lemon-Herb Chicken Tl'.ig"us
®& B eaach bone-inchicken "1g?‘n I:al'mul 3-4 |‘.u'.|‘.||'rjﬁ.:|
*  Flaky sea sali and lresh cracked pepper, o lasle
L D!mu r_u| a5 needad
L ‘-_'ILIIE"bp\'..:"_H": all-purpose lour
* Pinch of chil ”nlceﬁ, to baste

e ] ||.}|-':(.|rl_- ..:I::n'\(..'d

Bacon-pple Cider Grav,-
s s|cz=.'-s, thick cus hﬂmn, sliced inta Y2 inch pieces
* Vo diced yellow onion
. 7 garkc doves, choppcd

® 112 sunce botlle of dry hard cider

™

2o LIS WArm chicken shoc I:, divided

™

2 lemans, diided

34 SIS of kresh vy

L

2 sprigs ol bash MOLEMAny

HEI'C‘,' soa sabl and fresh cracked pepper, fo laste

STATELY COOKBOOK
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PAN-SEARED SCALLOPS WITH BUTTERNUT
SQUASH PUREE & POMEGRANATE-QUINCE
SLAW

INGREDIENTS
Bu?lernufgqum’h Puwree
* Thutiermnul squash (aboul 3 pounds) seeded and halved
L fal:ill:spﬂons unsalied El..lltr,di'.'idr:d
2-4 yprigs ol bresh herbs {hyme ar rosemary )
4 doves ol garlic, crushed
Flaky se:a 1all and lresh cracked pepper, o lasie
Purregranule—Duince Slaw
s 7 lﬂHesp::am quince pasle
s 2 ablespoons minced shallol
* ltablespoon apple cider vinegar
- 2-3 1a|:sles;:cam elhve o
2 cups thinky sheed cabbage (purple and savoy)
Y4 cup pomegranale seeds
Y eup ioased and tF'oppc-:] hazeluts
&  Handhd of fresh mm,chcppeci
* Tlemon, zested
Pan-Seared Seallops
- 8 |arge E2=5 ] Sca“:ps, cleaned
®  Flaky sea sall and fresh cracked pepper, 1o tasle
. leapoons olve ol
® | emanjuice, o taste

- 31ﬂ|5|espncm unsalied butier

-
L]

COOKING METHOD

1. Preheat oven to 425" F and ine aroasling pan with ko,

2. Prepare squash for puree - place squash halves on a baking sheet and dwide bubler, herbs, and
gadic amongst each hall. Season generously with salt and pepper and olve ol roast uril tender for
aboul 45 minules o an hour,

3. Once squ.nsl'l is m-::!enouthn |1nnc':|e, seoon oul flech I:inc|u-§nc_|gar|ic:| and placeina blender
along with roasled garlic, discarding herbs. Pube unkil smooth, seascn with salt and pepper.

4. Prepare vinaigretie - in a small bowl, whisk together quince paste and 1 tablespacn hot water untl
smoalh. Whisk in shalls), applu cicer inigar, and alive ail unll smaath, Sel aside.

5. PrE-p.—'lre slaw - foss rc:gEHﬂer rc:'ll'_':b-.agqa's,|I pomegrandale i.eeds, Haze!'rv..ls, and mind. £ est lemaon over
T slaner el esss wilh enough vinasgretle o coal, being carehd io nel ever dress,

&, Prepﬂre scalops - Heal a shillet cer |'|K_."||'I heat, Find the wice “lop” scde of the scallogs. and place
Facing upona plale lined with 2 paper towel. Season with salt and pEpRer. Drizzle hot pan with gl
and sear scallops unfl golden and caramelized, Flip scallops and juice hall a lemon over scallops,
swirl in & lew knobs of butter and lef brown, finish with remaining lemon juice and season with sall and
pepper,

7 To serve - divide warmed squash pures amongst plates (or shallow bowls) and nestle scallops on
lop, garrishing wilh pomegranale-guince slaw and a drizzle of quince vinaigretie, serve
imrrn:dialelf.
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MISO-MAPLE BRAISED LEEKS

COOKING INSTRUCTIONS

1. Preheat cvento 425°F.

2. Propare loeks - frim dark green lops and remeve lough ouler leaves
hom leeks and shee in |'|aH|engH'='.‘-'ae. running under cool waler ko
claan, |:|r-,- IForox.g"uht.

3. Prepare miso - in a small bowl, mix logether miso and hot waler unti
smooth, add ng mode waler as needed unll mixlure & smooth and
chrizaly,

4 Heat ala rge skillet cver |'ug|'| heat and drizzle with Dilr sear leeks unil
caramelized, seasoning generoushy with salt, pepper, and chili flakes.
Flip and repeat on the ofher side.

5. Add hall the stock io the shilet and drizzle miso around the oulside of
the A, leet sirmamer fese & moment, Seasen leeks with SO, rnaph:,
sesame oil, and mirin. Top with sheed garc and a lew knobs ol buller
around the cutside of the pan. Add jusst f:rmugh slock o cover leeks
halhway, bing o a boil and pop into over 1o roast unkl casamelized
and tendler when pil’_‘f(_l_\i_'J wilh a kife,

&. Enjoy het, straight from the pan, gamishing with lemon zest, chili flakes,
and esh cracked pepper.

INGREDIENTS
* Samall |e4=,415., Irim."ﬂ.ed, roals infacl
*  iablespoom che ol
* Fakysea salt and kesh cracked PERRET,
for dashe
L Cup '.tj"-‘ misg
. 23 IuE}'{%pﬂcns bt water

Teup chicken slack, divided

2-3 tablespoans soy sauce
2 tablespoons maple syrup

LI

2 leaspoons Inasled sesame ol

L]

2 tablespoons mirin

2 garlic clowes, sliced thin

3lablespoans bubler

*  Pinch ol chili flakes, optional
* Frach cracked pepper

*  Fedt ol Vemen, lor garmidh
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CRISPBUTTER LEAF SALAD WITH APPLE
VINAIGRETTE AND TANGY BLUE CHEESE

COOKING METHOD

1. Prﬁ'pﬂre vinaigretie - in a boved whisk |m]e||'*er chopped 5.'1"1“01, apple
cider vinegar, and olive ol unill incorporaled. Season with salt, pepper,
and pace of hall a lemon, 3¢l aside,

2.Prepare greens and layer info a shallst bewl. Grale apple on a box
grater, decarding the core and sprinkle over chilled greens. Garish with
chopped walmuls, pickled shallstl and drizzle with vinaigretie, Crumble

cold blue cheese over the lop and serve immediately,

Rec'igua Maoles
* Pr:np blue chease in the freezer lor 30 minuies is Iirm-,,.;., ol s pasier fo
crumble and you can gel beautiful, bq blue cheese crumbles,
®& “Fall’ inlove with salad - add a bit more lall io this salad with diced

PErSITIMOnG,

INCGREDIENTS

-""kpplr_ Cicler Vinaigrelle
» 1ieblespoon chopped ekl
o 2 tablespoons apple cider vinegar
e 3.4 'aElespu-:}ns alve o
® Tleman, = juicing
#  Flaky sea sali and fresh cracked pepper, Io faste
Buiter Leeal and Spinach Salad
® 2 heads of butter |e.:|". cleaned and leaves se,':mrﬂ‘ed
= cups bﬂbg.r 5pinnc|'|
* chiled honeyerisp apple
Handhd of toasted walnuls
Pickled shallot, optional
4 qunces tangy blue cheese, chiled”
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VANILLA-INFUSED PANNA COTTA
WITH POMEGRANAITE GLAZE

INGREDIENTS
WVanilla-Inhsad Parna colta
. Cups (250 ml) heavy cream
* Yooy (50 ml) whele milk
& Yoo (50 gr ) gran lated sugar
o 2 sheets ol gelatin, soaked in cold water and
squesezed dry
e 4 _dounce ::_,||ass.es, ramekins, shof g|.:|ss.es, or
small bowds
Pomegranate Glaze
s Yiap sucar
L cup ol pomegranale juice
For senving
®  [lark chocolale bar, placedinthe freezer o
chil

1 L |
L Oomegranabe seeds, ior garm sh

COOKING INSTRUCTIONS

3 i 1 g I
1. | repare panna LUI 4 = I 4 Meciam S-!ILII'_E;JL"I l'.(_"'l'll'.ill'll'_._: CrEam; :"'Illk. SLICRAT , Anc

vanilla bean, Wl'li‘utll'lfj well to combine, Place over medium heat and b ngloa ﬁ-g:"j
B, remene lraem heal, Whisk in gelatinunil kly disseboed and the lexture is silly
smaath and ﬁ|ig|'|l|~_.- thickened. .

2. Diide cream amongst eachmold, |E<'|-.-in:3 room for the pomagranale v.]L';?-H later. ' ‘l i
Sed the panna colta in lhe r-'.'['ig.'r-:ﬂur bes el and ehil ':.F-W.'"Iil'._ll‘" ot ol least Theus,

3. Mearwhile, Crepang the q|.:| 7E - plACe A |.:|r|;t saube pan aver medium heal and
addin the sugar and ?mmn?gmmxlpju:re. Hr.rr_; o & boll unl # reduces downlo 8
consisiency of a slicky syrup. Transler the glaze inko a measwring cup o 8 jug and
leave it bo coal

4 To gnrmsh - remove the panna cola from the e and carehly o
pomegranabe glaze over. |ing & shard knifer, shawve chocalate bar vy slicli g the
blacke along the ¢ hecalate o create curls, Garmish panna colfa with chacolate curls

and fresh pomegranale arnis Serve |rr.1'.edm'e|-_.-.
Recipe Mabes:
E Jal Mal

panna colta
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TURKEY WELLINGTON

INGREDIENTS
‘.-I_Irlc{_"?'!
o 123 pound huareery bread, deboned and skin remonved

¢ Jocadoor quE-IrHe ol
o Kosher sali

Slul:u"g:
. 7 ‘uer-a wrsaliee buller
v large shalls, finely chopped
o 215 aunces deed dried apricot {about V2 cup)
. ‘:1Helipcw*. brandy
s ] 'uL‘JCsm‘\ J:of.:f.:{'(i e beanoes
o Tablespoon chopped sage leaves
* 3 pound ground sausage meal
& ieaspoon kosher sali
®  Alew very generous cracks beshly ground black pepper
. ‘fn?g suet or tallow { about 3 tablespoons)

s 2V CUINCES ﬂdl'll"ﬂ- Il;‘-fﬂéd:f'-l'?‘lbs [E! oot Y u 3‘:]

Crepes:
L egas
o Heaupal puapose louw (60g)
o Vapwhale millk (125ml)
*  Niablespoon ||1-,.-~n=- leanes
* Vileaspoon kosher sali
o Froshly ground black pepeer

. "'."'f:gnhmhr o

Prsserbly:
s egg yc“c, baaten wilh a splash ol water and small pinch of salt
. 2, S« Qinch sheets frozen p«..H paskry
® Flohysal
»  Cranberry sauce, for senving

. G"c‘.n.-",'. lor SETVinG

C ::-:1|||'||_||.‘::J on e nexl page
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COOKING INSTRUCTIONS

* Prepare the Tukey: Lay out the breast and, i needed, use a sharp knife fo butlerlly the breast to craate an even thickness througheut, Pound sightly f needed Seasan the turkey
breas! genecush wilh sall on all sides and sel on a sheel iray lined with 8 wire rack. Cover lightly with plasiic weap and religerale bor at least 2 hours, peelerably evermight.
Remove ram the nelrigeralor and lel come lo room lemperature al‘leadmmhulmbdm-:ookhg.

¢ Cook the Turkey: Preheat the evenia 250°F (1207 C).

o Rollthe furkey breast up info a eylindrical shape and use kitchen twine fo fruss and hold this shape. Tear off a large square of heavy duty aluminum ol and place the trussed
lurkey breas! al the botlom center of the square, closest o you.

* [rizzle a lablespoon or iwo ol oil over the lurtkey and use your hands to coal all over. Clean your hands, then ki the botlom of the square of oil up and over the turkey, carelully
bt tighthy reling il inlo & perdoet evlindar, Tighten the hwo ends by twising [ke a candy wrapper and huck them lewards the same side a1 the spam ol lod,

- H\!*:efl'lisvsaﬂmsicleuF.-.-:ma-:Leunsl'leselhwh'redwifhuvdrerackﬂdplacehﬁemﬁn-(:a&{mrabvﬂ2ha:srunﬁ|n1|1a1mwebrm¢|5¢”¢&”ﬁ0°F{?fC)vA1en
inserfed inko the very cenfer of the turkey. Let cool bor 30 minutes then remave ol to cool further,

& Make the Crepes: Place allingredients in a blender and blend on high for 15 - 30 seconds, unfil the batier i smooth and no pockets ol flour remain,

- }'laﬂlﬂz-ithmnslkkshu'elwetmedi-.n‘n-lwh&m,ﬁ'remihaslzi“e!bypm:hgam"mnlohilﬁoH\-apﬂnmdmngﬂn"mlhem[ocawlhapmmlpwa
m:ﬂl&mquﬂ-nebaHe:h'.nH-Eskillehlihh;inmﬁhsurlnceahhepme-.rEnly.lehLErrhie-s,unﬁ|hb¢ﬂmbdu&ym1np.F|ipmdcmHnrabmﬂuﬂh
minufe, making sure the crepe does not get any color. The erepe should stll ke pale, soli, and pliable rather than gelden and crisp. Transler the crepe on a baking sheet o plate
a\duhle you nepealwillﬂlﬂe EANQINInG ballef_ |ug|'|||-,r GrEaging Il'le penwilh m\e:]\.ﬂalolbehveen Crepes.

*  Make the Stuling: Melt bulter in a medium skillet over medium heat. Add shallols and cook unil soli and slightly caramelized, about 5-7 minules. Transles fo a medium bowl
and lel cool lor a lew minutes. Ohnce cooled, add the remaining ingredients lo e large bowl and mix with your hands to combine. Place in the refrigerator unl ready fo use.

®  Assemble: Stack the 4 crepes on top ol one anather and frim the edges o make a large square.

® | aybwe long pieces ol plastic wiap on a work staion, overdapping by aboul 4 inches. Lay the 4 crepes down o make one large square, overlapping sach by at least ¥a-inch,
Seoop 2 oups ol the shulling onl the botlom pad of the crepe square, and press inlo anolher square that skarks st the very boliom ol the crepe square and reaches about ¥ of
H\ewagru.rplhecrapemre,laauingafm-:inchemlcrepaanphrmﬂﬂemp.Presahroamidhyefmi'haspmﬁble.abourﬁ-hdﬂhicl.ﬁesuremwasl'--.nourhmdsairar
handling the raw siufling before meving on 1o the next shep.

®  Caehuly cut and remowve the bwine from the turkey, ensuring that if stays in the cylindrical shape. Place it al the very baltom of the crepe and shulfing square and, lefling the plasiic
mupdoﬁeworuorm1ighﬂfwd:ureu?rol|upvwckmv{romywwi|f|ﬂeboﬂomedgeo{ﬂ'-ecrepemﬂhﬁhmﬂdwhmm.%umrmlﬂ[&mmoﬂ
any excess crepe rom the lop and sides, leaving atleast a T-inch border all around, Tuck in these sidis and make sure no plastic wrap is stll stuck in between the crepe layers.
Roll all the wery cves the fop with the plastic wrap and use the same lechnigue you used fo wrap the turkey breast cinder in loll. Fold the crepe edges onthe sides info
themsehves, creating a light bundle where no stulling nor lurkey s exposed. Tighten the hao ends by twisling like a candy wrapper and fuck them towards the same side as the
seam of plaslic weap.

* Placein the reezer bor 30 minutes, Whike ﬂﬂk'reeze-s, remove the pd[paslr-ﬁrmihe freezer and lef thaw.

- Dncepash\,risﬂ-u.\«ecl,wum"repeaiamhrpmiaen&mhcrw{mm&yhmﬁnl-neptﬂ{pasir-,-.l_.:-,-mlungpienes&p‘asdicmapmawuksraﬁm,
overlapping by about 4 inches, Using a rolling pin, roll each square of pull pasiny o a widih that is at least 2 inches wider than the turkey cinder. The pasiry should be abeout
Ya-inch thin. Brush a thin layer ol egg wash on the botlom edge ol one pasiry square and lay the second pastry square direcly below if, overlapping by Va-inch. Use the rdlling
pin lo seal the bwo pasiry squares logether, Brush the enlire pasiry with egag wash,

*  Remove the crepe edinder ram the freezer and carelully umwrap and discard the plasic wrap. Sel the efinder al the botiom of the pastry reclangle and use the same praces
o encase the cyfinder in the pull pastry. Rell upwards away from you unil the boftom edge of the pull pasiry reaches the fop. Trim away excess pastry, leaving T-inch exka fo
overlap, Seal the botiom edge of pasiry Io the lop edge by brushing lightly with the eqg wash and pressing logether. Trim any excess dough from the sides, leaving just enough
o encase the eylndar, aboud Vadinch. Create a tight bundle again by bisling the ends and roling badk and torth on the work surlace, Tuek the ends undemeath the seam side
mﬂﬂaceinl‘l:elre&zuhrﬁnindes.

* Preheat the ovento 375°F (190 C). Place a sheet ray in the oven 1o preheat as well--this will prevent a soggy botiom.

*  Ramove the welingion lrom the lreezer, ihen remove the plastic wrap and place seam-side down on a piece of parchmend paper. Score an appealing patiern on lop using the
back of a paring krile, then brush the enlire suace with egg wash. Sprinkle with laky sall. Carelully remove the hot sheel iray from the oven, i the parchmen! paper and
wellinglon onla the hot Iray and refurn to the oven,

o Cooklor 40-45 mintes, untl the pull pasiry is a deep golden bron. Rotale the pan 180 halhway thecugh baking and, 4 desired, brush a secand fime wit e eqq wash.
Let cool for 10-15 minutes belore slicing and serving. Serve with cranbery sauce alongside.
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ROASTTURKEY WITH LEMON,
PARSLEY & GARLIC

METHOD

1.P*-'_'hr" i ki even 1o 2 Z JL_,' L ¥ 'r_;‘.,l' I, i'v1-' At '.._, prepars » thas bk Budler P._ll Ehwz maller inko a Ll'-;;{_'

bowd and season with salt and pepper. Aidd the clive ol and mix well. Add the leman zest and Juice,

crushed -."‘_,'ml::' and -L'I‘..’l|'||':|'wc‘:| F‘b.-rxll"-,:. Mix wello combine.

E.R{'I Thlnd: !I"Q-:’__; "?-:"_,!‘5 '.'{:-""I e hurky © § Sl_\g-'_;;::-". il W Clnm i-,' W AT '|| '_.;_||| -;"'1:] F}_I_l}‘_,l_l .||- a1y 3 .|_| fi 'm'r '|:|}

anians, lemon, <3:|r|ic hahves and 2 ':.u-r' ELTEN
3. Wish Yo hands, locsan the skin on the braast from both ends of the bird so that ol will be able o siuff

= i infach, QL-F_;-_-._F mil: |.n_\lx non lhe I w3

By ”._r.-:_:!_ln_-'J |_:l:"'|_-' ._||:|_||_-':1|_~r_1|l' i '||.;:L.:::;_J SLINE WO L.I_"':_'!:)
'.'-:_;-'r: "l":l;" AR \:;_l.: |_'|| e Dreal !r_'l'." EHIT Wy ,,'1;_'!|;~' !I:n: wxir ancd oul kowarcs ilh';- ||7~;_ ! .;_\Q_V\-:IIIEI;_J T QA
A, Sl hall the buster mix inks the up{:w_'ci Spaces undler the skin. From the aukide of the <kin, gen |-,' Massage
the butter around the breashs so thal the meal 5 everly covered. Fina W irserk the rest of the Dy leanves

[Ty’ gl{_ri W --'| ||_1. 'I - I'\"l_‘ ALTS,

L o , e
5.Place the birdin a larcye roasting Iray, breast sice up Spread the resl of the bubier all ever the din. Season

.1l il ' |
'.'.-":-'!!I wilh sa and pe ; e -.'.!-' IS W |I"-".-e -.'.l W Ol ',_" PrEpkaning a Gy :'||1i-"<'ll.':_ oomer 'l'll'-." |l.ll'll\‘.-e':,' wilh

[

'.",_; q1|'l|'| rele gerale al this skage
. Roast the hrkey in the hal aven for 10-15 minules, Take the Iray el of the oven, baste the bird with the

pan juices and lay the bacen rashers aver the bread 1o keep i maist. Basle again, Lower the safiing o

N I i ;

S s 4 and cook lor abaoud 2 V2 h:urs fu:;,.--.:a‘.m:g at 30 minufes per kn,l l;mhr'c: cocashonally.
Fi ],_: If'«.l"L‘I s 'L"r your hurkesy i r-:_x_:--:‘_d mert @ ke '||.|_:".g_~|||:-:|n|_“\. part ¢ '-! he e o '~;_J ik it 1l ||||

|UHCES AnE Funmang Chedar, ='-\.Il||!lil‘f Inan |.‘=i|1l¢. -"""& e |l::""f.".'f«.!!ufl'."} <]|‘-i'| LTl "‘:l"«.I-:.'ll.:'S. \il'L‘I H2E5Wany, ilis

ik,

crucial lo check YOI ||||lbr",' b 30 minutes belore the caloulated ro oashing lime. [f the Juices
roast lor anclher 15 minules and check Bgain, '\-:vrm.:' a5 necessany uniil the hurkey is cocked.
B, Trarsle

FEsEme s ||:'::' e L+ -0 I. N

1 i I
LI"!‘:"" I & warrmned plafier and remove ihe parson s nose, wings arcl fios of The r_|r-:'||t.'|:_L~,:

-

e lurkey ko rest in a warm ;'.'.i:'v for at least 45 minudes; make e
i i I 1 [ ik

CEEA I !l'll" Meeanhime:, Eq"' THOAE Il'il'- Dayy !I".-I-.'I"i. Life 1T ":'.J-!"'r the skin I'tl"ll'trl"' CAring. Jeree I|'|l'I IrEesy waln
oy ¥ | ¥
the paping hol gravy, ‘_.|.,'III!I_'_| al':d accompaniments,
IMCEREDIEMTS
serves =10

L -lf't'-_'-lq,l"l'_:i‘;' ";,:-:r_-'r' ': ;_il;‘ui'-,- L\-’r_:r'l_'u 0 'f- SCE OF 'fl:';_'-'u.-'t*:'.

kol 5 'fﬁ'cq

* 5o sall and freshly ground Dlack pepper
L] .-) WS, :_H_"'_'!l_d Anl "‘:_lL.'l_";_II

*  |eman, hahed

* Theadol gariic, hahoed horizontally

& £ ;}1',' LS,

¢ glive o, lo drizzle

® B rashers ol smoked streaky bacon
Lermc*. p;:rs.e-,- ang -:_:-:ull: Duther:

. al room lemperalure

- |||'|-.="!'|-'-.‘::|:|!-=‘I'I zesl |:"(J_|.|-:'E- al 2 small lemgns
]
* 3 garlic cloves, peeled and crshed

L] '&'!’I;'! [ = ¥ g I" l';; ”\,I! !I_"'_Il ars -'_".\ a0 I'_!"l'r'u ':..l!!'_l[_:[;-’_'t‘l
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POTATO AND BUTTERNUT SQUASH
GRATIN WITH CRISPY SHALLOTS

COOKING INSTRUCTIONS

1. Preheat the oven to 400°F (205°C).

2. Bring the milk and eraam bo a low bail aver medium heatin alarge saucepan and add gadic, herbs andl seasaning, Stir aeeationally ta
ersure a Hm daes nat boem on the sudace, Onee bading, immediately lewer the heat and let simmer genthy lar 2-3 mirutes,

3. Whik the cream is heating, peel the squash and potatoes and discard skins. Using a mandalin or sharp knile, thinly shee the squash info 18-
nch even dices. Repeal with the potaloes,

A, Carehdly shde the squash and polatoes inte the cream and simmer for about 7 minutes, unill the shees are st barely lender--they should
held their shape and retain a bile. Lse a large slotted spoon or spider to remove the vegetables kom the cream and set on a large baking
theed or dish to coal shghily, Reserved the remaining seasoned eream lor bulding the gratin,

5. Grease an BxB-inch or Feli-inch baking dish lighthy with buter. Aliemating bebween squash and potaloes, lay one slice at a fime down
o FoWS, ensuring that the vegeral:rles are all siéwﬂ'f mer|ﬂppﬂgﬂne-ann|he;. C'nce the botiom Lwer is ccmplele and covers the entire
dish, drizzle about two h|:|esp-ocr‘.s of reserved cream over the 1.fege1n|:r|es., lollowed |'.:15r a s.pn'1':|e ola quarigr ol the cheease (aboui 1
ounce). Repaa this process with rernaining vegedab!es, fopping sach |e1.',-ﬂ-rv.-'il'|'| FRoe Cream ardE'rLﬁ,ere, unfi Wi hawve at least 3 layers
and n-:megel.:ﬁ:»-les remain,

. Ta finish, pour about Ya cup of the cream all aver the \"E'EIE‘lﬂHES.. then top with the remainder of Gn.ryere.

7. Bake lor 20-25 minudes, or until the cheete i bukblng and gelden brown. Hthe cheese is nol browned on top, broll on high for abeut 1
minute, lneeping adase eye sa i doesn't burm. Blaw 1o sland or 10 mirudes balare Sering.

8. While the grafin is baking, make the crispy shallots: Place the ol in a medium saucepan over medium heat, Line a baking sheet with paper
teweks.

7. Using a mandalin or a very sharp knifle, eul the shallots info very thin rings, about Y-inch, and use your hands fo separale he rings. Add the
shallets o the ht o and let the shallots beown genily, sfiring eccasionally so they den'l stick logether, and cock lor abaul 3-3 minutes uniil
galden brown, Tumn down the heat i the shallots beown oo quickly.

10.Use a slotled spoon or spider 1o remove the shallots feom the o, carelully shaking off ary excess o, and transfer the shallots o the
Dfepdred bal-cing sheet and ipriﬂlill& with kosher sall. Set aside unii read-,f for use,
N.Toserve, once the gratin has resied, iop the: dish with crispy shallods and serve.

TIP:
. Ma"kung sure the poatoes and sq-.ms]’s arepﬂ--:mked belore T} |:'!.‘:,'Ef tham fakes fhe guesswkc:\ui of this classic baked potato dish and
ensures that it is ahi..';r,-s Cresmy with a nice bita.

INGREDIENTS
Crisp-,' Shallats:
3 hallots, peeled
.} cups neutral ol such as cancla
®  Kosher sall
Coralin;
1% pounds butlermud squash, neck anky, ideally less than 37 diameter
1%2 pounds large waxy polaloes, such as red, aboul 3 medium potaloes
S YO T W
16 0z (2 cups) heavy cream
A large garlic doves, smashed
2 sprigs thyme
. 7 |:.-'|l,- leaves
A ounces ghyere chaesa, Fheh.- grﬂied
. In'.':\»!;espmn kasher salt
* A dew cracks of beshhy ground black pepper
o Butier, lnrgreasﬂg
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MINI APPLE GALETTES

COOKING INSTRUCTIONS

1.Preheal the even b 375°F {W‘:J .

2.Place flowr, powdered sugar, cinnaman, and sali in a large bowl and sfir io combine, Addihe butter and rub i in with your fingerfips unil the butier chunks
are aboul the size ol a pea. Add the egg o combine. Gradually add just enough ice waler (slar wilh 1-2 fablesponns, add more gradually if needed)
and i with a rubber spatula lo bring logether inlo a dowgh, The majorty of the: mixiure should held logether, bul some locse erumbs should remain,
Knead ||g|'||'l',' inlo ko smocth balls, then wrap eachin c|ing fim and chillin the: re[rigembr lor at heast 30 minudes.

3. When ready, lour a work surface and roll oul each pastry o an Buinch wide by 16-inch long oval with a ¥ o Ya-inch thickness. Place a &y ar 7-inch plate
or bowd upside-down on the top hall ol one rolled aul pastry and use a sharp paring knife fe cut around i, dscarding any dough scraps. Repeal this theee
moee fimes fo yield 4 dough rounds. Transter the rounds io two baking sheeks lined with parchmenl paper, then place the baking sheets in the refrigesator
ter allowy the dnugh ko chill ler at least 10 mindes.

4. Mﬂl'tEIl‘lE [i"ing: Flace &Esugcr. spices, orange zestina medium bawd and mix to combine. Add 1|'»e -:pple Jcaud toss ‘iD-EEh'!I‘E‘."Eﬂi'y‘.MEI lemu::n juice:
and vanilla exiract and foss again lo combine.,

5. Make an egg wash by placing the egg and cream in a small bewd and whisk quickly logether with a fodk.

6. Alier the pasiry has chilled), arrange a quarler ol the applesin a neat patiem in the cenler of each pasiny reund, iew'r-g aboul a 112-inch border around
H!'-Enedge Repeat this PrOCess with the remaining pastry round and apples.

7.Feld upﬂ'le pastry borders around the apples, crimping every inch or so, Brush the sides of each pasiny rim with egg wash, then spriﬁleiheedges wilh
demerara sugar.

8. Bake bor 30-35 minudes, unlil the pasir-;isg::]den browm and the apple@ are dender, Lel restor 10 minutes be-lu.eseming,

RECIPE NOTES:
#  Rather than using your hands o make the dough, a lood processor or pasiry cutter could also be wed bor step 2.
* Servewih freshly whipped cream, vanilla bean ice cream, or a diizzle of caramel sauce, i desired.

TIP5:
* Doughr canbe rolled out dreclly onlo a floured sheet of parchmen.
»  Sweel Shoronust Pasiry recipe can be used lor many recipes that require a dough such as larks, larger galeles, or doubla-crusied pies. Simply remove the

cinnarnen lhom the ingredients, and remeve the powdered sugar il using lor savery purpases.
o Granulated SUCH Can be substtuted for demerara sugar,

L":"d!.ﬂl'l'llz:l'p:
- 1|:u:lunc| q:ples{su:haserwﬁﬂiaFir‘aLadﬂ, pee|en:| il l:!neslnecl, slrceclﬂ'l-r",r
= cup gmndafed sugar
* Tleaspoon grnunt:l Cinnamon

INGREDIENTS
Sweel Shorlgrust F'.a.s.lry:
o 2254134 cups) AP flour, plus mare for dusting
. lal:lespmns p-nwdered sugar
s baspomgﬂ,nd CINMAMOn
» Valeaspoon kosher salt
* 1?[]9 l:-f.'u OUMCES, 34 cup, o 1% sliclcs} cold bulFer,

® s leaspoon ground cardamam

* Yleatpoon grc:urd clowves
* Jedollorange
* Ttablespoon fresh lemon juice

diced
. L“?ieaspom vanilla exiract
*  |cewaler .1
5 Jeom: beaten g

LI Inl:blespnm heaw cream
®  Demerara or turbinado sugar, for sprinkling
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HONEY GLAZED HAM

INGREDIENTS

serves 8-10
. .‘3{9 unsmoked boneless gamman joink
* 4 medym carrols, rpﬁfeci and rl."a1.|l.'_||‘“!',' r'qu::»e«:‘]
* leek, deaned and roughly o "I.:l:.'liJl:(.J
* T anian, pcc'-:c and rcl..-_j;!"\- c"rc-pped
. 73] black PEpRRrComs, |:rJ|'|' v nm.'\ed
* o coriander seads, ightly crushed
* cinnaman f.h:f-., broken in hall
e 3 bay leerves handhul of doves

Fer the haney Cpane:
. 1(:':_15 demerara sUCar
o S0ml Madeira
o 25l sherny vinegar

. 12 5{; honey

METHOD

1.Put the gammeon info a karge saucepan and pour on encwgh cold water
lo cover. Add the carraks, leek, anian, peppercoms, corander seeds,
cinnamaon shick and Day leaves. B.‘u"g tathe b-cul, burn down b & simmer
.;.'nJ L-;_;-'_;L [(_x 3 Ill_"lur';., |I_I|_Ipirlc_| w willl Frasne :_'x_::rr'(j waler i'. MECESSArY
Skim elf the frath and army impurities hat rise to the surlsce fam ime o
fme, Il COCRING in achanc &, leave the ham io cool in the siodk crverrigl.
Ohhersise, allow il fo cocl a bille, then remove lrom he an, Sirain the
shock (and save for soups, sauces, ele.)

2. Tomake the gaze, pul the sugar, Madeira, sherry v el ancl 51:-'11\..-
inko a pan and skr over a loww heat, B ing o the bel, lower the heal and
simener lor 3—4 minubes, unil you have a ghossy dark syrup. D net
leave unatiended, as if can easily bed aver,

3. Preheat the oven io 190°C :If'ri 3as 3. Litt the ham onlo a board. Snip
and remene the siring and then cul away the skin from the harm, leaving
L}'_'llinl_l Al RN |.j'-,u_"| U!' |.:|!'. ._aqlll!',' WO ||"r_' '.dl -jl CVET N A OFiss=Cross,
diamand pattern, 'alﬂ; cave not o cut info the meat. Stud the cenfre of
S h diamond with a l.lﬁ'\.l'\P

4 PI_.' |h|_' ||.-_rr| info a roasling lin ancd pour |'.-_-..'j of the (_,]L;I,{I_" R 1||D
surlace, Roast bar 15 minutes,

5. Pour on the rest of fhe gareand refum 1o the oven for ancther 25-35
rriinutes wniil the ham is quHm Brcwn, baﬂ.ﬂgwulk ihe pan juices
bequenthy. It alo 'v_-|;:}= ko furn the pan as you baske lo ensure thal the
jovint colours evenly,

6. Bemaove fom the oven and leave 1o red for 15 minules belore canring

-;,'.J LETVING weith “'-‘_- BCCOMEAN menls,
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