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Give an Italian twist to 
end Christmas dinner 
this year, with Limoncello 
to cleanse the palette. 
Oranges and lemons have 
never tasted so good!

Easy-pEasEy 
LimoncELLo with 
candiEd orangE
Limoncello
Ingredients: 
400ml good quality vodka 
5 unwaxed fresh lemons 
(zest & juice)
170g caster sugar 
50ml water
(Makes one 500ml bottle)

Instructions: 
✱ Using a peeler, remove 
the zest from the lemons 
and place in a saucepan 
with the water. 
✱ Bring to the boil, then 
simmer for 15 minutes. 
✱ After this time add the 
lemon juice and leave to 
simmer very gently for 
a further 5 minutes. 
✱ Remove from the heat 
and leave to cool.
✱ Once cooled, mix with 
the vodka and pour in 
to a sterilised bottle.
✱ Leave for up to two weeks, 
giving a shake every couple of 
days then it’s ready to drink!

Candied orange: 
Ingredients:
1 small orange, thinly sliced 
2 cups water 
1 ½ cups granulated sugar 

Instructions:
Place the sliced oranges into 
a small saucepan, and simmer 
for 5 minutes in the water. 
Once done, add the 
granulated sugar and leave to 
simmer uncovered for 1 hour.
Lightly grease a cooling rack, 
and lay the orange slices 
out to dry for 24 hours.  
Place in a cellophane 
bag and tie to the bottle 
with ribbon to be enjoyed 
with the Limoncello. 
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Nothing says Christmas better 
than a good cheese board with 
beautifully spiced chutney. 
Make this a few weeks ahead 
of gifting to ensure that 
it’s had time to mature. 

granny’s spicEd 
appLE chutnEy 
Ingredients:
1 large onion, chopped
2 cooking apples, cored & chopped 
2 braeburn apples, cored & chopped
100g sultanas 
5g-ground coriander
5g-ground ginger
10g paprika 
15g mixed spice
75g light muscovado sugar
150g granulated sugar 
200ml malt vinegar
(Makes 2 large chutney jars)

Instructions:  
✱ Place all of the ingredients in to 
a large saucepan, and bring slowly 
to the boil – stirring frequently. 
✱ Simmer for 1 and half hours, 
or until all of the liquid has 
thickened so that a spoon can 
slide through, leaving a trail.
✱ Pour in to sterilised jars, 
secure and leave to cool before 
labelling and storing for three 
weeks before opening.  
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You’ll need to watch the 
fillings with this one, and 
the adults – to ensure that 
they last for longer than a 
few minutes once opened!

saLtEd caramELs
Ingredients: 
150g Caster sugar 
2 tablespoons water
150g light muscovado sugar 
100g Lightly salted butter 
200ml double cream 
3 tablespoons golden syrup 
1-tablespoon sea salt 
Extra ground sea salt 
for decoration

Instructions: 
✱ Mix all ingredients together 
(except the caster sugar and 
water) and leave to one side. 
✱ Place the caster sugar and 
water into a saucepan. Simmer 
on a low heat until the sugar 
has dissolved and then turn up 
to boil. Cook until the colour 
of the sugar starts to turn. 
✱ Add the mixed ingredients 
to the pan and give it 
all a very good stir. 
✱ Return the pan to the heat 
and bring to the boil. Using a 
sugar thermometer, boil until 
the caramel reaches 250F and 
then leave to one side for a 
minute to stop bubbling. 
✱ Pour in to a greased 
non-stick loaf tin, and 
leave before placing in 
the fridge for one hour. 
✱ Remove from the tin 
by turning it upside down 
and giving it a good 
slam on the worktop. 
✱ Use a knife to break the 
caramel and then wrap in 
baking paper to store for 
no more than one week 
in an airtight container.

Homemade edible gifts for tHe family
words: regan maloney, food editor

to share your tips, or perfect gift ideas visit www.whatiatelastnight.com or, email regan@whatiatelastnight.com 
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No time to make your own 
homemade gifts? Fear not, 
there are lots of great places to 
order from that I discovered 
whilst browsing this years 
Christmas fayres. Here are 
three of my favourites…
Howards of Kent – 
flavoured vodkas 
Homemade and bottled 

flavoured vodkas with 
everything from Christmas 
pudding flavour, to 
Rhubarb with attitude. 
www.howardsofkent.co.uk
The Great British Pantry 
Beautifully presented jars of 
homemade jams and chutneys, 
with gift hampers and hand 
tied gift sets available. 
www.greatbritishpantry.com

Chaucers Kentish Cheeses
Some great handmade cheeses 
available, my favourite being 
the mini Chaucers Camembert
www.cheesemakersofcanterbury.
co.uk

However you decide to spend 
this Christmas, have a great 
one – and may it be full of 
many delicious treats. G
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very year I vow never to hit the High Streets again in the run up to 
Christmas, and every time I leave things until the last minute. This year, 
I’m doing things differently. Inspired by Kirsties Homemade Britain, and 

a visit to Leeds Castle Christmas Fayre, I’ve decided to get with the craze and 
make gifts for friends and family. Giving something that’s been made by your own 
hands and that’s taken real time and attention to detail says so much more than 
grabbing a three for two (lets face it, where else could you go to get gifts that please 
the Grandparents, the parents and the kids?!)  So I’ve pulled together a selection 
of homemade edible gifts and recipes that the whole family will love this year. 

Regans Top 3 Tips to a perfect homemade gift:
1  sterlising jars – wash in warm soapy water then pop in the oven on gasmark 4  
    for 10 minutes before adding the contents to the jar and sealing 
2  For free pretty label templates, visit www.sissyprint.blogspot.com
3  Visit ebay for hampers, lolly sticks, jam jars and packaging  


