
The Traditionalist
Your icons Delia Smith, Mary Berry, Nigel Slater, 
Jane Grigson, Gary Rhodes.

Your style Christmas without turkey? Not on your 
life. And that has to be turkey with every single 
trimming. You wallow in Christmas. You love the 
whole family number; even dribblies of the very 
old or very young variety are made to feel special. 
You’re always first at the butchers (with whom 
you have an excellent relationship), ordering your 
organic turkey months in advance. At the same 
time you start planning the cake, which you’ll 
tenderly feed as though it’s a small, alcoholic 
child. And your tree drips with edible stars and 
Santas to make you feel really warm inside.    

Christmas lunch Peat-smoked salmon and 
homemade soda bread; prawn cocktail (well, it’s 
retro, isn’t it?); roast, dry-plucked Norfolk Bronze 
turkey with sage and onion stuffing, cranberry 
sauce, bread sauce, giblet gravy, roast potatoes 
and Brussels sprouts; dry-cured rare-breed ham; 
Christmas pudding with brandy butter; trifle; 
Christmas cake; Rennies. 

Shopping list lakelandlimited.co.uk for cake 
supplies; Peeles of Thuxton for organic Norfolk 
Black and Bronze turkeys; organic smoked 
food from the Summer Isles smokehouse in 
Achiltibuie (summerislesfoods.com); The Carved 
Angel for Eliza Acton’s Christmas pudding and 
brandy butter (thecarvedangel.com).

Supermarket Waitrose.

Coveted stocking fillers Glitter-tipped maple 
leaves from Lakeland; German Christmas cookie 
cutters (hunterhilsberg.com); Mary Berry’s 
Christmas Collection (£20, Headline); Cath Kidston 
tea cosy and flowery cake tins (cathkidston.co.uk).

The Perfectionist
Your icons Tom Aikens, Shane Osborne, Michel 
Roux Jr, Alan Yau, Gordon Ramsay.

Your style You see no reason to apologise for 
wanting things done properly. And Christmas, 
even though you have a groaning table planned 
for an ambitious number of guests, is no reason 
to let standards slip. Your organic free-range 
goose will be carved with surgical precision 
– none of that tearing off chunks behaviour. Your 
gratin of potatoes will be a thing of beauty: crisp 
and fragrant, with a seductively oozing centre. It 
takes an age to make sure all the potato slices 
are the thickness of a pound coin, but if a thing’s 
worth doing…

Christmas lunch Tortellini in brodo – homemade 
pasta in organic chicken bouillon; roast goose 
with cranberry compote, gratin dauphinois and 
goose-fat-roasted potatoes, identical turned 
(carved in to barrel shapes) root vegetables 
and deliberately frost-bitten cavolo nero (you 
know it tastes better after a frost); homemade, 
slow-boiled Christmas pudding and a perfectly 
constructed bûche de Noël (Yule log).

Shopping list Wild boar sausages and white 
chocolate from Solstice (solstice.co.uk); Savoria 
for the finest Italian ingredients (savoria.co.uk); 
Riverford for box-scheme organic veg (riverford.
co.uk). 

Supermarket Selfridges’ Food Hall; Fortnum’s; 
Sainsbury’s Finest, at a push.

Coveted stocking fillers Fleur de Sel; fiercely 
expensive balsamic vinegar (savoria.co.uk); tins of 
goose fat; Hanson Crystal 5 kitchen scales – for 
total accuracy (scales-r-us.com); Food Pro Plus 
infra-red thermometer for getting your turkey 
temperature just right (atp-instrumentation.co.uk).

What kind of 
FOODIE are you?
Will you spend months nurturing your Christmas cake or are you busy honing your freeze-dried 
sprout ice cream? There are all sorts of Christmas foodiesn in the UK, says Marina O’Loughlin
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festive
foodies

The Foodie Fanatic
Your icons Heston Blumenthal, El Bulli’s Ferran 
Adriá, Sketch’s Pierre Gagnaire.

Your style Traditional Christmas dinner? Not on 
your nelly. What could be more boring? You’re 
currently toying with the idea of either binding 
turkey meat’s molecules so you can extrude it 
into fine noodles, or creating some kind of turkey 
‘air’. Oh, sure, you don’t mind sticking to turkey 
– it all adds to the delicious irony. And its slightly 
pasty quality lends itself to all sorts of heavenly 
reconfiguring.

Your kitchen looks less like a kitchen and 
more like a laboratory and you’re more likely to 
buy a piece of high-tech sous-vide kit to vacuum-
pack at home than a rustic dresser (shudder). 
Your family and friends tend to keep clear 
while you’re creating, but it’s all in the name of 
experimentation, so it’s not worth worrying about. 

You take a break for a sliver of foie gras and 
some Pedro Ximenes sherry (your only nod to 
normality) and drift into a blissful daydream about 
your planned culinary expeditions in the New 
Year; you can’t believe you’ve finally managed to 
score a table at El Bulli after three years of trying. 

Christmas lunch Shrimp porridge with smoked 
salmon ice cream; sous-vide turkey breasts with 
bread espuma (foam) and cranberry dust; frozen 
goat’s cheese on a biscuit base laced with Space 
Dust and kirsch-injected cherries.

Shopping list You pretend to be trade at msk-
ingredients.com for your supplies of sodium 
alginate and calcium chloride; healthfood 
stores for lecithin and agar-agar; L’Epicerie 
(lepicerie.com) is also good for a boggling array 
of ingredients; aquarterof.co.uk for your Fizz Wiz 
Space Dust.

Supermarket Nope, too easy.

Coveted stocking fillers Bolivian rainbow 
chilli seeds (realseeds.co.uk); liquid crystal 
polymer Cookrite oven plate (cookrite.com); 
Gastronaut by Stefan Gates (£14.99, BBC books); 
Sferificación Kit by Ferran Adriá – a magician’s 
trove of food effects; a Profi Whip siphon (for 
espumas, of course); the innovative garlic card 
(presentsformen.co.uk); a Pacojet food processor.

The Forager
Your icons Hugh Fearnley Whittingstall, Antonio 
Carluccio, BBC Two’s Urban Chef Oliver Rowe.

Your style There are some things you love about 
Christmas – like entertaining loads of people 
for as little money as possible. Sometimes your 
guests may look a little askance – ‘What actually 
is hairy bittercress?’ – but deep down you know 
they enjoy it as much as you do.  

There’s nothing that gives you more pleasure 
than found food: plucked straight from the 
ground. During mushroom season you’re almost 
vibrating with excitement. 

Christmas can prove a challenge. However, 
that sea beet, rock samphire and dandelion salad 
you froze can be turned into an interesting, bright 
green soup. 

You wish that you knew people who 
‘accidentally’ came across game, but you’re 
not sure you’re ready to go down the  badger 
or seagull route quite yet. Squirrel? Maybe next 
year. You’ve noticed that the in-laws often have 
other plans when Christmas comes round; yes, 
foraging offers a whole host of benefits.  
 
Christmas lunch Wild leaf and garlic soup; 
roast saddle of rabbit stuffed with its own kidney 
with cep and chanterelle fricassée (collected by 
yourself, of course); bramble, elderflower and 
wild chestnut crumble (ditto).

Shopping list Local farmers’ markets; a friend of 
a friend; local ‘honesty’ stalls. 

Supermarket You’d rather open a vein.

Coveted stocking fillers Deluxe mushroom 
knife with compass from mycologue.co.uk; The 
Neighbourhood Forager: A Guide for the Wild 
Food Gourmet, Robert K Henderson (£16.95, 
Chelsea Green Publishing); Food for Free, 
Richard Mabey (£16.99, Harper Collins).
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The Party Animal 
Your icons Keith Floyd, Nigella Lawson, Richard 
Corrigan, the late Jennifer Paterson.

Your style Organisation? Hell, you don’t even 
know how many people are coming for Christmas 
dinner. As well as the family, you always seem to 
acquire more than a few waifs and strays along 
the way. 

Shopping is a mixture of frantic online 
spending and panic-rushes to the late-night 
supermarket. But what you lack in military 
precision, you make up for in generosity. Booze 
always flows – you find that a few of your killer 
Champagne cocktails make any meal go down a 
storm. Your secret is offering people the best of 
everything – lobster claws to gnaw on; a heady, 
impossibly ripe cheese – the kind of things that 
require little actual cooking but that everyone 
loves to eat. Oh, you have been known to try the 
odd high-maintenance number, but life – and 
guests and cocktails – have a habit of getting in 
the way. Still, the pavlova turned into a decent 
Eton mess and nobody was any the wiser. Funny 
thing is, despite your chaotic and noisy Christmas 
bashes, nobody has ever refused an invitation.

Christmas lunch Lobster with lime crème 
fraîche; gravadlax; goose breasts in kir; a 
squidgy Vacherin Mont d’Or; ‘Eton mess’ with 
winter berries and cinnamon; vast quantities of 
Champagne and cocktails.

Shopping list Majestic Wine Warehouse; 
Oddbins; La Fromagerie; Martins for Cornish 
lobster by post (martins-seafresh.co.uk); 
Scandelicious for gavadlax (scandelicious. 
co.uk); if all else fails, get the whole shebang from 
the Christmas Dinner Company (thechristmasdin
nercompany.co.uk). 

Supermarket Ocado.

Coveted stocking fillers Fortnum’s liqueur 
chocs; dulche de leche and roulade of foie  
gras from trencherman.co.uk; John Rose  
and Simon Wheeler’s The Vodka Cookbook 
(£16.99, Kyle Cathie); vintage Camembert 
label cheese plates (teddingtoncheese.
co.uk); membership to The Chocolate Society 
(chocolate.co.uk); ice-bowl-based Martini glasses 
(reallylindabarker.co.uk); Easyhealth Juicer 
(easyhealthrange.co.uk) for the hangover.

The Environmentalist
Your icons Rick Stein, Raymond Blanc.

Your style You maintain that Christmas needn’t 
mean turning your back on your principles: it’s 
perfectly possible to put delicious food on the 
table that doesn’t cost the earth environmentally. 
Your latest discovery is biodynamically reared 
meat; there’s a glistening chunk of beef trussed 
up ready for the celebration that’s as familiar with 
the movements of the moon as Russell Grant 
is. Marvellously, it tastes as magnificent as only 
lovingly tended animals can. 

Your commitment to serving seasonal, local 
vegetables has resulted in an intriguing medley 
of Jerusalem artichokes, kohlrabi and beetroot. 
There’s biodynamic flour and organic fruit for the 
pudding, although sometimes your determination 
to do things organically, fairly and without food 
miles consumption can be a little exhausting and 
you find yourself falling into a tub of ice-cream. 
Ben and Jerry’s Fairtrade vanilla only, of course.

Christmas lunch Hot-smoked wild organic 
salmon with biodynamic bread; roast biodynamic 
Shorthorn beef with seasonal root vegetables; 
homemade Christmas pud with sulphur-free, 
Fairtrade dried fruit.

Shopping list Heritage Prime for biodynamic 
meat (heritageprime.co.uk); Artisan Bread  
for biodynamic bread (artisanbread.ltd.uk); 
Secretts Farm (secretts.co.uk) for fruit  
and veg; Bacheldre Watermill for flour 
(bacheldremill.co.uk); Abel and Cole (abel-
cole.co.uk) for veg and store-cupboard goods; 
Tideford Foods for the occasional ‘fast food’ fix 
(tidefordorganics.com).

Supermarket You try to avoid them, but have 
been known to dash into Fresh & Wild, or, 
because of its Fairtrade policy, the Co-op.

Coveted stocking fillers Can-O-Worms living 
composter; Fairtrade Ghanaian Kuapa Kokoo 
chocolate coins from amnestyshop.org.uk; Vicky 
Boghal’s A Fair Feast: 70 Celebrity Recipes 
for a Fairer World (£9.99, Martin Books; a hive 
of bees for families in developing countries 
(goodgifts.org); grower-sustaining argan oil from 
wildwoodgroves.com; Freshlife wheatgrass and 
seed sprouter (juiceland.co.uk).
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