






This is a hearty and rich dish, with great depth of flavour that is a great addition to the Christmas table that will delight even the pickiest of eaters!  

SERVES 
4-6 people 

PREPARATION TIME 
20 minutes 

COOKING TIME 
20 minutes

INGREDIENTS 

Fry’s Soy and Quinoa Country Roast
3/ 4 cup chopped figs

1 large white onion, finely chopped

1 ciabatta, broken into small chunks
1/ 4 cup olive oil
1/ 4 cup pecans

4 tbsp cranberry sauce
1/ 4  cup dried cranberries

parsley, finely chopped

METHOD

Before you begin, defrost the Fry’s Soy and Quinoa Country Roast for a few hours so it’s 
easy to crumble into the stuffing mixture. 

Preheat the oven to 190°C. Grease a shallow ovenproof dish or line a flat oven tray with 
greaseproof paper.

Heat 1 1/ 2 cups of water in a pan and add in the chopped figs and onion. Boil for 5 
minutes and then drain. In the meantime, take a large mixing bowl, and break apart  
the Country Roast into small chunks. If you have a food processor, whizz it for a few 
seconds (be sure not to chop it down too much). In the mixing bowl, add in the ciabatta 
chunks, olive oil, pecans, cranberry sauce, cranberries, drained figs and onion and 
chopped parsley.

Use your hands to mix everything together, and then spoon the stuffing into your 
oven-proof dish. Pat it down so it’s compact, then drizzle over with a little more olive oil. 

Bake for around 20 minutes. If it starts to look burnt at the edges, cover with foil for  
any remaining time. Then remove from the oven and serve. This also works well in 
leftover sandwiches!
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Topped with white icing drizzle and garnished with fresh fruit and warming spices, this Gingerbread Bundt Cake is a classsic Christmas dessert.  

SERVES 
10 people 

PREPARATION TIME 
30 minutes 

COOKING TIME 
1 hour

INGREDIENTS 
For the cake: 
180ml Stout (such as Guinness)
1/2 tsp baking soda
160ml maple syrup
150g dark brown sugar
50g caster sugar
150g apple sauce
100g sunflower oil
1 tbsp freshly grated ginger
300g plain flour 
1/2 tsp baking powder
1/2 tsp sea salt
1/4 tsp black pepper
1/2 tsp allspice
1 tsp ground cinnamon
1/4 tsp ground cloves
2 tbsp ground ginger
1/2 tsp ground nutmeg
For the icing: 
400g white icing sugar
Around 50ml water
Plus orange zest, pomegranate seeds,  
star anise or rosemary, to serve 

METHOD

Preheat oven to 180°C.  Grease and flour a 9-inch bundt pan and set aside.

In a medium saucepan, bring the stout to a boil over medium-high heat. Remove from 
heat and stir in baking soda. The mixture will foam up vigorously. When it subsides, stir 
in the maple syrup, brown sugar and caster sugar until dissolved.

Pour into a medium mixing bowl and whisk in the applesauce, oil, and grated ginger 
until completely combined.

In a separate, large mixing bowl, whisk together the flour, baking powder, salt, pepper, 
allspice, cinnamon, cloves, ground ginger and nutmeg. Now whisk the stout mixture 
with the flour mixture. Stir until the ingredients are well-combined and smooth.

Transfer batter to prepared pan and gently tap the pan against the counter 3 to 4 times 
to break up any large air bubbles. Bake for around 45 minutes, until the top of the cake is 
firm to the touch and a toothpick inserted in the centre comes out clean. Remove from the 
oven and leave to cool in the pan on a wire rack for around 15 minutes, before inverting 
and removing from the pan. Return it back to the rack and allow to cool completely. 

To decorate, combine the icing sugar and water until it makes a stiff, syrupy mixture. 
Drizzle over the top of the cake, followed by orange zest and pomegranates, or any 
combination of Christmas toppings you prefer.
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You can find loads more great recipes online at www.fryfamilyfood.com   
Don’t forget to share your photos with us – we’d love to hear from you! #FrysFamily

@TheFryFamilyFoodCo  •  @TheFryFamilyFoodCoUK  •  @FrysFamilyFoodsAustralia 

@FrysFamily  •  @FrysFamilyUK

@frysfamily


