
Happy Wednesday!

Our new website is done!! Almost... I'm just working out the kinks (and creating
some of my own). Apologies to anyone with an annual subscription who received a
notice saying it has been cancelled-I thought I was deleting the *option* for people
to buy one, not wanting anyone to start right before the big move. Anyway, it's all
being worked out, so don't sweat it. If anything isn't working, here’s a link to an
archive of all the Foodletters, from the very beginning! Plus a few e-books I've
shared along the way! https://bit.ly/3hEY1Ti 

As for the new site, I thought since my initial launch was December 1, I'd make the
site live then, to keep things organized. Stay tuned for more details!

So I've been thinking it's about time to make a batch of mincemeat, and perhaps
that's something we could do together this weekend? Along with perhaps some
mince tarts and mincemeat oliebollen? I ADORE mincemeat, and can't get enough of
it during the holiday season. I'm not against store bought, but I always like making a
batch using whatever fruit is around... I happen to have some Bosc pears this year,
and last year DJ market gave me a glut of underripe nectarines (that were beyond
the point of ripening) and they made fantastic mincemeat too. I don't use beef suet
(like the beef version of lard), but grate in butter—grating it into the cold fruit-sugar-
spice mixture ensures it's evenly distributed, and won't create a slick of solidified
butter on the surface. So let's make a batch, which can be stored in jars in the fridge
or containers in the freezer, and then make some things with it, shall we? (I'll do tarts
and oliebollen!) The second recipe below, by the way, comes from Mrs. Beeton's
Book of Household Management, circa 1861! 

The Dinner Club: Mincemeat!
Sunday, November 20, 10:00 AM MT
Zoom link: https://bit.ly/3Amjg2B

Have a great week!! xo Julie
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3 apples and/or pears, half coarsely grated and half chopped (I don’t peel mine)
grated zest and juice of 1 lemon
grated zest and juice of 1 orange
1 cup raisins
1 cup golden raisins
1 cup currants
1 1/2 cups packed brown sugar (dark or golden)
1/2-1 cup orange juice, rum, brandy or water
1-2 cinnamon sticks
ground cinnamon, grated nutmeg, ginger and/or allspice, if you like
pinch salt
1/4 cup butter, grated
1/2 cup chopped walnuts or pecans, toasted (optional)

In a large saucepan, combine all the ingredients except the butter and walnuts 
or pecans (if you're using them). Bring to a simmer and cook, stirring often, for 
20-30 minutes, until dark golden and thick. Add a little more liquid if it needs it, if 
the mixture is looking dry—this will depend on the juiciness of your fruit, and 
how dry your dried fruit is. It should be thick and slightly saucy—if there is juice 
in the bottom of your saucepan, make sure it’s syrupy—your spoon should leave 
a trail through it.

Remove from the heat and let cool; 
stir in the grated butter once it’s 
cool enough to not melt it, 
and the nuts, if you're using 
them.

Store in a sealed container 
or jars in the fridge for up 
to 2 weeks, or process for 
shelf storage or freeze for 
up to a year. 

Makes about 1 L.

Homemade All-fruit Mincemeat





I think this is worth 
sharing again... it's a grilled 
mincemeat and mascarpone 

sandwich on buttered 
cross-section slices of 

panettone—brilliant, no? 
The idea came from one 

of my favourite Christmas 
people, Nigel Slater. 

https://www.nigelslater.com/the-christmas-chronicles_bk_39




This is one of my favourite cakes. It’s for those who love fruitcake but not so 
much making fruitcake—here’s your solution. This is one of my favourite cakes. 
I love it for breakfast, and in the afternoon with tea, and sometimes even for 
actual dessert.

1/2 cup butter, softened
1 cup packed brown sugar
zest of an orange
2 large eggs
2 tsp vanilla
1 3/4 cups all-purpose flour
2 tsp baking powder
1 tsp cinnamon
1/2 tsp baking soda
1/2 tsp fine salt
2 cups mincemeat (I use all-fruit)
icing sugar, for dusting (optional)

Preheat the oven to 350°F and spray a Bundt pan with a 6 cup capacity, or a 
deep 8 to 9-inch square, round or springform pan. (If you use a round pan, you 
can line it with parchment instead.)

In a large bowl, beat the butter, brown sugar and orange zest for a minute, then 
beat in the eggs and vanilla. In a small bowl, stir together the flour, baking 
powder, cinnamon, baking soda and salt. Add the dry ingredients to the butter 
mixture along with the mincemeat, and stir just until combined.

Scrape the batter into the prepared pan and bake for an hour, or until deep 
golden and springy to the touch. Turn the cake out of the pan onto a wire rack 
while it’s still warm. If you like, dust the top with icing sugar. Serves about 12.

Mincemeat Cake





I didn't grow up with Dutch oliebollen (which roughly translates to oil balls... 
though in Flanders - my Dad was born in Belgium - they're known as 
smoutebollen), but I've never known a fritter I didn't like. You drop this simple 
currant-studded batter by the spoonful into hot oil to cook... and since they 
often contain chopped apple and/or candied peel, I figured they're the perfect 
vehicle for mincemeat - especially the last few spoonfuls in the bottom of the jar. 

1 cup milk, warmed to lukewarm
1 Tbsp sugar
2 tsp yeast
2—2 1/2 cups all-purpose flour
1/2-1 cup all-fruit mincemeat
1 large egg
2 Tbsp melted butter or vegetable oil
1/4 tsp salt

canola or other neutral vegetable oil, for frying
icing sugar, for dusting

Put the milk and sugar in a large bowl and sprinkle with the yeast; set aside to 
dissolve. (If you're worried about its age, make sure it gets foamy—if it doesn't 
it's likely inactive.)

Add 2 cups of the flour along with the mincemeat, egg, melted butter and salt
and mix until you have a thick batter. If you used very wet mincemeat, you might 
need another quarter or half cup of flour—it should have the consistency of 
thick cake batter, and it will thicken further as it rests. 

Heat a couple inches of oil in a shallow, heavy pan set over medium-high heat 
until it's hot, but not smoking—if you have a thermometer, aim for 350-375˚F. 
Drop the batter by the heaping tablespoonful into the oil, without crowding the 
pot, and cook for a couple minutes per side, flipping gently with a chopstick, 
tongs or a slotted spoon as they turn golden.

Transfer to a paper towel-lined plate and shower with icing sugar while still 
warm. Makes about 2 dozen oliebollen. 

Mincemeat Oliebollen 


