Christmas Plum Pudding,
December 1988, update on page 64

Brussels Sprouts with Pecans,
December 1982, update on page 60

Roast Goose with Bread, Apple,
Raisin and Walnut Stuffing,
December 1976,
update on page 59

Potatoes Anna,
December 1982,
update on
page 62

HOLIDAY
REVIVAL

We asked local chefs to put a modern spin on vintage recipes
from our archives—plum pudding, anyone?—and the result is a whole
host of new Christmas dinner classics.
recipes by Ryan O’Flynn, JC Poirier, Chris Whittaker and Julie Van Rosendaal
photography and food styling by tracey kusiewicz // table styling by karin bohn
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“I think the general perception is that goose is quite fatty, with turkey being quite a
bit leaner, and there was a movement in the ’80s to move away from saturated fats
and to more ‘healthy’ unsaturated fats. Now is an exciting time for chefs because
people love fat again—and so do chefs!”
Chef Chris Whittaker’s

Roasted Fraser Valley Goose
with Okanagan Apple,
Squash and Cranberry Stuffing
Goose
1 goose, 8 to 10 lb
1 small orange, halved
12 sprigs fresh thyme
12 sprigs fresh sage
1 garlic bulb, halved crosswise
1-inch piece of fresh ginger
1 shallot, halved
1 carrot, peeled and cut into 1-inch pieces
1 onion, peeled and cut into 1-inch pieces
1 celery rib, cut into 1-inch pieces
¼ cup red wine
¼ cup all-purpose flour
Salt to taste

1. Remove neck and any offal from cavity of bird and set aside.
Rinse goose with cold water and pat dry with paper towel. Stuff
goose with orange, thyme, sage, garlic, ginger and shallot.
2. Truss bird and flip wings under cavity for even roasting. Set
breast side up on a rack in a heavy roasting pan, and add 4 cups
of water to pan. Cover goose with parchment paper, then foil,
sealing foil all around edges of pan. Set on stovetop and bring
water to a boil, then reduce heat to low and allow to steam for 30
minutes. Remove from heat and let cool. Season bird with salt
and transfer the rack with the goose to a rimmed baking sheet.
Refrigerate uncovered overnight to allow the skin to dry. Strain
pan juices and keep refrigerated.

3. Preheat oven to 350˚F and place goose breast side up back

Chris Whittaker: Evaan Kheraj

on the rack in the roasting pan. Roast until a meat thermometer
inserted into the inner thigh reaches 155˚F, basting every once
in a while. In a separate pan, roast carrot, onion, celery and
reserved neck and offal alongside until they start to caramelize
(about 45 minutes). Reduce temperature to 275˚F and continue
to cook goose until temperature of the inner thigh reaches 170˚F.
Remove from oven, place on a rack set over a tray and allow to
rest for at least 45 minutes.

4. Meanwhile, set pan of vegetables and offal on stovetop,
deglaze with the reserved juices from steaming the goose and
bring to a simmer. Simmer for 90 minutes and strain.
5. While vegetables are simmering, pour off the fat from the
goose into a heatproof container, then return ¼ cup of the fat to
roasting pan along with the flour. Set pan over medium heat and
mix until flour has absorbed the fat. Deglaze with red wine, then
add remaining stock. Bring to a simmer, add thyme, garlic, shallot and sage from the cavity of the bird, and allow to simmer for
30 minutes. Strain, discarding the solids, and serve the gravy
with the carved goose. Serves 4 to 6.

Stuffing
4 cups stale bread
(cut or torn into 1-inch pieces)
1 cup roasted diced squash
(½-inch dice)
2 tbsp roasted pumpkin seeds
2 tbsp dried cranberries
1 cup diced roasted apples
2 tbsp mixed chopped herbs
(equal parts thyme, sage, parsley)
1 egg
Salt and pepper
Goose stock
Preheat oven to 350˚F. In a large bowl,
combine all ingredients, adding just
enough stock to moisten. Transfer to
a greased baking dish and bake for 1
hour, or until golden and internal temperature has reached at least 165˚F.

The Update
I don’t think it needs to be
much of a departure, as
goose with fruit is a very
good flavour combination;
however, I like to “localize” it
a bit more.
—Chef Chris Whittaker,
Forage, Vancouver
Where to Get Goose
VANCOUVER: Two Rivers Specialty
Meats, 180 Donaghy Ave., North
Vancouver, tworiversmeats.ca
CALGARY: The Better Butcher,
377 Heritage Dr. SE, Calgary,
thebetterbutcher.ca
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Chef Ryan O’Flynn’s
Kimchi
Brussels Sprouts

“I am a first-generation
Canadian raised by a
Welsh family—our
Brussels sprouts
were always overcooked
until brown with a
square knob of butter
dripping off to one side.
I still use that method today.”

1 head napa cabbage
2 heads bok choy
20 Brussels sprouts
1 large daikon radish
1 bunch green onions
10 tbsp salt
2 shallots, chopped
5 garlic cloves, sliced
1 large Asian pear,
cored and chopped
1 cup first-press fish sauce
(Three Crab)
10 tbsp maple syrup
10 tbsp coarse gochujang flakes

1. Remove all outer leaves and core
from cabbage and bok choy. Trim Brussels
sprouts and cut in half. Peel and julienne
daikon radish. Trim green onions and
cut in half.
2. Generously salt cabbage, bok choy,
Brussels sprouts, daikon and green onions
and let sit for a minimum of one hour.
Rinse well.

3. In a food processor, combine shallots,

Ryan O’Flynn: Cindy La

garlic, Asian pear, fish sauce and maple
syrup. Blitz until the consistency of
applesauce, then add gochujang flakes
to make a dark red paste.

4. In a large, clean bowl, toss salted
vegetables with the gochujang paste,
then store in a clean, sealable container.
Let ferment at room temperature for five
days. Refrigerate afterward.

The Update
Essentially Brussels sprouts are little baby cabbages, but the kimchi makes them more elegant and more delicate. For our kimchi at the Guild we like to add maple syrup—a bit of our
local terroir to kick-start the fermentation process. —Chef Ryan O’Flynn, the Guild, Calgary
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“For Christmas, my mom
was always making a simple
pomme purée with cream and
butter. On the plate, you make
a hole in the centre of the potato
purée and pour some gravy.
Comforting and hard to beat.”

Chef JC Poirier’s

2 large russet potatoes
¾ cup butter, melted
1 sheet puff pastry (8 by 8 inches)
1 sprig fresh thyme
1 tbsp maple syrup
1 75-g slice Oka cheese
Salt and pepper
Veal demi-glace sauce (optional)

The Update

How to Get the Look

1. Preheat oven to 350°F. Peel potatoes and slice

1. I love flower arrangements that aren’t too perfect and
that feel a little more effortless. These gorgeous loose
arrangements by Celsia Florist combine all of our tabletop
colours and create a really polished tablescape that feels
relaxed but still incredibly elegant.

into very thin rounds. (Using a mandoline is easier
and more consistent.) Wash in salted water and
dry very well on a cloth.

2. Generously butter an omelette pan or 6-inch
cast iron skillet. Place a sprig of thyme, a drizzle
of maple syrup and a layer of potatoes on bottom
of the pan. Continue to layer potatoes, brushing
each layer with melted butter and sprinkling with
salt and pepper, until pan is full.

2. Metal is one of my favourite materials to use in decor. I love
mixing metals, and for this tablescape we paired different tones
of gold and rose gold to create a beautiful holiday sparkle.

3. Cut puff pastry into a circle the same diameter
as the pan. Place on top of potatoes and push
edges down. Bake for about 40 minutes or until
golden. Remove from oven and gently invert onto
a baking sheet. Put slice of Oka cheese on top and
return tarte to oven for 10 minutes, or until cheese
is melted. Cut into slices to serve. Serves 4.

3. Wood is a great accent material. Incorporating some wood
into the place settings helps the table feel a little more casual
because wood is natural and elegant without being overly
glamorous or stuffy. The wood bowls reference forests and
tree trunks, so they're a nice touch for a Christmas table.

Veal Demi-Glace Sauce

4. Add unexpected colour! In this case, pairing dusty rose
with burgundy is a surprising match and really lends itself to
a vintage vibe. Unexpected colour pairings take any table
to the next level.

4.5 lbs beef neck
12.5 cups water
½ lb leeks
1 lb onions
½ lb carrots
½ lb celery
5 cloves garlic
2 tbsp tomato paste
5 stems thyme
5 stems parsley
1 bay leaf
1 tsp black peppercorns, toasted
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Glam Holiday
Tablescape
I love creating holiday tables
that are very “un-traditional”
and unexpected! With the
revival of everything vintage,
including the ’80s and ’90s, I
thought this was the perfect
opportunity to take inspiration from those decades. Deep emerald green was big in the 1990s, and emerald green is a perfect
twist on the classic forest holiday colour. By mixing shades of
dusty rose (1980s) and burgundy, and throwing in some wood
tones (1970s), this table feels incredibly modern with a distinct
vintage flair.

Pommes Anna
Tarte Tatin

Roast beef neck until caramelized. Transfer to
stockpot, cover with water and simmer for 8 hours.
Roast vegetables and garlic, then add to pot with
remaining ingredients and simmer for another
hour. Strain stock, then pass through a kitchen
cloth. Discard solids, return stock to pot. Simmer
until reduced to 2 cups and ladle over the tarte.

Karin Bohn's

5. Edit, don’t “over-decorate,” your tablescape. Often a holiday
table can be layered with ornaments, glitter and Christmas
decor. Stick to some key beautiful pieces and make sure you
use an editing eye. You want to be able to showcase the food
and see your guests, so use some soft candlelight and try not
to add anything unnecessary to the table.
—Karin Bohn, interior designer, House of Bohn, Vancouver
Product Source List

The Update
Pommes Anna is usually served as a side dish, I wanted to feature the potato as a dish
on its own. The idea of the tarte Tatin gave me the opportunity to do so, as well as
add a Québécois touch to the dish with the maple syrup and the Oka cheese.
—Chef JC Poirier, St. Lawrence, Vancouver

Linen in dusty rose, lonsdaleevents.com. Florals, celsiafloral.com.
Rose-gold chargers, rose-gold flatware, rose-gold napkin rings, green highball
glassware, wooden bowls, crateandbarrel.com. Burgundy dinner plates,
emerald throw pillow, dusty-rose feather tree, homesense.ca. Soft-pink salad
plates, thecrossdesign.com. Burgundy linen napkins, bronze ornaments, cb2.com.
Pink mercury hurricane candle holders, westelm.ca.
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Julie Van Rosendaal’s

Christmas Plum Pudding Redux
Pudding
2 cups dark (Thompson) raisins, or 1 cup raisins,
1/2 cup chopped dried apricots and 1/2 cup dried cherries
1 cup orange juice or dry sherry
1 cup butter, at room temperature
1 cup packed brown sugar
Grated zest of an orange and/or half a lemon
4 large eggs
¼ cup molasses
2 tsp vanilla
1 cup all-purpose flour
2 tsp cinnamon
1 tsp baking soda
½ tsp nutmeg
½ tsp allspice
¼ tsp salt
1½ cups fresh bread crumbs
1½ cups chopped pecans
1 cup grated carrot (about 1 large carrot)

Brandied Hard Sauce
¾ cup butter, at room temperature
3 cups icing sugar
¼ cup brandy
2 tsp vanilla
Brandy, warmed (optional, for serving)

1. Put dried fruit in a medium bowl. Warm up juice or sherry
and pour overtop. Set aside for a few hours or overnight.
2. In a large bowl, beat the butter, brown sugar and orange and
lemon zest until pale and light. Beat in the eggs, molasses and
vanilla. Don’t worry if it looks separated—that’s OK.

3. In a small bowl, stir together the flour, cinnamon, baking soda,
nutmeg, allspice and salt. Add to the molasses mixture, stirring
just until combined. Stir in the soaked raisins with their juices, the
bread crumbs, pecans and carrot and stir just until combined.

The Update
Plum pudding is a classic and doesn’t need much updating.
I did lose the mace, which I’d wager next to no one keeps
in their kitchen (was it a spice rack staple in the ’80s?), and I
got rid of the milk, which gave it a loose, spongy texture. The
biggest change I made was to cook it in a slow cooker, since
steaming puddings on the stovetop is not a technique the
majority of us are familiar—or comfortable—with. You get the
same low, slow cooking time in a slow cooker, which traps the
steam so you don’t have to keep checking to make sure the
water hasn’t cooked off, and you can even leave the house
if you want to. —Julie Van Rosendaal, cookbook author,
Best of Bridge Sunday Suppers, Calgary
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4. Butter a 2-litre glass or stainless steel bowl that will fit inside a
5- to-6-quart slow cooker, and, if you like, press a piece of parchment
into bottom of the bowl, folding and pressing to fit. Scrape batter
into bowl. Place a dishcloth at bottom of slow cooker and place bowl
on top. Pour hot water in to come about halfway up side of the bowl.
Cover, adding a layer of aluminum foil to seal if there’s a gap, and
cook on low for 6 hours or until pudding is springy to the touch if
you press it gently in the middle.
5. To make the brandied hard sauce, beat butter, icing sugar,
brandy and vanilla until light and creamy; cover and refrigerate
for several hours, until firm.
6. Cool pudding for about 20 minutes, then run a knife around
the edge to loosen and invert onto a serving plate. To serve, warm
brandy in a stainless steel ladle and carefully ignite with a match.
Pour flaming brandy over the pudding and serve it warm, in
wedges, with small spoonfuls of hard sauce. Serves 10 to 12.

