
A VERY BRITISH 
CHRISTMAS

REZEPTE & GESCHICHTEN

TOM PARKER BOWLES 

MERRY CHRISTMAS THE ENGLISH WAY

Fortnum & Mason ist vermutlich das britischste Kaufhaus  
überhaupt – seit 1707 ist es eine Institution des guten Geschmacks 

in London. Für jeden London-Reisenden, der sich für echtes 
britisches Lebensgefühl interessiert, ist ein Besuch bei Fortnum & 
Mason ein Muss. Was gibt es schöneres, als sich dieses britische 
Lebensgefühl beim nächsten Weihnachtsfest ins Haus zu holen? 
Mit dem Weihnachtsbuch von Tom Parker Bowles Fortnum & 

Mason wird das endlich möglich. Merry British Christmas!

✴ Das erste Kochbuch für ein „englisches Weihnachtsfest“
✴ 111 authentische Rezepte vom Lifestyle-Haus Fortnum & Mason
✴ Edel und sinnlich: So wird die Weihnachtszeit zum Hochgenuss

✴ Von der Kochkoryphäe Tom Parker-Bowles

Tom Parker Bowles | Fortnum & Mason:  
A Very British Christmas | Rezepte & Geschichten | 
304 Seiten; ca. 150 Abbildungen; 22,5 x 27,1 cm; |  

Hardcover mit Folienprägung und Leseband |  
€ [D] 39,99 | € [A] 41,20 | sFr. 52,90 | 

ISBN: 978-3-95961-359-0 | WG 455; ET: September 2019
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PORTOBELLO MUSHROOM WELLINGTON 

This is a fine Christmas Day vegetarian dish, a serious centrepiece packed 

with rich flavour. The recipe may look a bit epic upon first glance, but the 

sauce and caramelised onions can be made in advance. 

Wipe the mushrooms with a piece 

of damp kitchen paper to remove 

dirt and grit; twist out and discard 

the stalks. Place in a large roasting 

tray with the garlic, thyme, Marsala, 

oil and salt and pepper. Ruh each 

mushroom with the garlicky oil and 

cover the tray with tin foil. Place in 

an oven heated to 180°C/Gas Mark 4

for 15 minutes, until the mushrooms 

have reduced in size and are soft 

throughout. Remove the foil, drain 

away the cooking liquid and set the 

tray on a cool surface while you 

prepare the rest of the Wellington. 

For the onions, melt the butter with 

the oil in a medium frying pan over 

a medium heat. When all the butter 

has melted, add the onions with 

a pinch of salt and cook, stirring 

regularly, until the onions turn soft 

and translucent. Add the thyme, 

garlic and Marsala to the pan and 

continue to cook for a further 15 

minutes, stirring every 2 minutes 

until the onions are golden and 

caramelised all over. Remove the 

onions from the pan to a plate lined 

with kitchen paper to drain away the 

excess oil and butter. Leave to cool 

completely. 

N ext, make the pancakes. Whisk 

the eggs with the flour in a large 

mixing bowl, then slowly pour in the 

milk, whisking all the time until no 

lumps are visible. Add the chopped 

rosemary and season with salt and 

pepper. Cover with cling film and set 

aside for ro minutes until bubbles 

appear on the surface of the batter. 

Warm a 26cm non-stick frying pan 

with a splash of sunflower oil over a 

medium-high heat. Pour half a ladle 

of the pancake batter into the pan 

and swirl to evenly coat the base. 

Cook each pancake for a minute on 

each side, until lightly golden, then 

flip and cook the other side. The 

mixture should produce 6-8 thin 

pancakes. 

Cook the spinach for a minute with 

a pinch of salt and a grating of 

nutmeg in a frying pan until bright 

green and just wilted. Squeeze out as 

much moisture as you can through a 

sieve, then dry on kitchen paper. 

Lay out a 30cm piece of cling film 

on a clean work surface, then lay 

4 cooled pancakes alongside each 

other on the cling film (you can 
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& enjoy this with a glass of 

Fortnum's Margaux 

SERVES 4-6 

· 8 large portobello

mushrooms

· 2 garlic cloves, diced

· 1 teaspoon thyme leaves

· 1 tablespoon Marsala

· 2 tablespoons extra virgin

olive oil 

· roog spinach

· 1/s of a nutmeg, grated

· 3 egg yolks, beaten

· 1 x 320g ready-rolled puff

pastry sheet 

· 1 teaspoon black onion seeds

FOR THE CARAMELISED 

ONIONS 

· roog butter

· 2 tablespoons extra virgin

olive oil 

· 4 white onions, sliced

· 1 teaspoon thyme leaves

· 2 garlic cloves, sliced

· 1 tablespoon Marsala

FOR THE PANCAKES 

· 3 eggs

· roog plain flour

· 300ml whole milk

· 1 teaspoon chopped

rosemary 

· sunflower oil, for frying

continued overleaf 
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