
mary berry christmas dessert recipes

Mary Berry Christmas dessert recipes are a delightful way to enhance your
festive celebrations. Known for her exceptional baking skills and
approachable recipes, Mary Berry has become a staple figure in British
cooking. Her Christmas dessert recipes are not only delicious but also embody
the warmth and joy of the holiday season. In this article, we’ll explore some
of her most popular Christmas dessert recipes, offering a mix of traditional
and innovative ideas that will impress your family and friends.

Classic Mary Berry Christmas Desserts

When it comes to Christmas desserts, tradition often takes center stage. Mary
Berry has a wealth of classic recipes that capture the essence of the holiday
season.

1. Christmas Cake

Mary Berry’s Christmas cake is a rich, moist fruit cake that is a must-have
during the festive season. It is packed with dried fruits, nuts, and a hint
of spice, making it the perfect centerpiece for your holiday table.

Ingredients:
- 225g unsalted butter
- 225g light brown sugar
- 4 large eggs
- 225g plain flour
- 1 tsp baking powder
- 2 tsp mixed spice powder
- 600g mixed dried fruit
- 100g chopped nuts
- Zest of 1 lemon and 1 orange

Instructions:
1. Preheat your oven to 150°C (300°F).
2. Grease and line a round cake tin.
3. In a large bowl, cream the butter and sugar until light and fluffy.
4. Gradually add the eggs, mixing well between each addition.
5. Sift together the flour, baking powder, and mixed spice. Fold into the
mixture.
6. Stir in the dried fruits, nuts, and citrus zest.
7. Pour the mixture into the prepared cake tin and smooth the top.
8. Bake for about 2 to 2.5 hours or until a skewer inserted comes out clean.
9. Allow to cool before icing with marzipan and royal icing if desired.

2. Mince Pies

No Christmas is complete without mince pies, and Mary Berry’s recipe is a
festive favorite. These little pastry cases filled with spiced fruit
mincemeat are perfect for sharing.



Ingredients:
- 225g plain flour
- 100g unsalted butter
- 50g icing sugar
- 1 large egg yolk
- 300g mincemeat
- Egg wash (1 beaten egg for glazing)

Instructions:
1. Preheat the oven to 200°C (400°F).
2. In a bowl, rub the butter into the flour until it resembles breadcrumbs.
Stir in the icing sugar.
3. Add the egg yolk and mix until a dough forms. Chill for 30 minutes.
4. Roll out the dough and cut out circles to fit into your muffin tin.
5. Fill each pastry case with a spoonful of mincemeat and cover with a
smaller circle of pastry.
6. Brush with egg wash and bake for 15-20 minutes until golden brown.

Innovative Mary Berry Christmas Desserts

While traditional recipes are essential, Mary Berry also offers innovative
desserts that can add a modern twist to your festive feast.

1. Chocolate Yule Log

The Chocolate Yule Log is a rich and indulgent dessert that is a visual
centerpiece for any Christmas table. With its chocolate sponge and creamy
filling, it’s sure to be a hit.

Ingredients:
- 100g dark chocolate
- 4 large eggs
- 100g caster sugar
- 100g plain flour
- 50g cocoa powder
- 300ml double cream
- Icing sugar for dusting

Instructions:
1. Preheat your oven to 180°C (350°F).
2. Melt the chocolate in a heatproof bowl over simmering water and set aside
to cool.
3. In a separate bowl, whisk the eggs and sugar until thick and pale.
4. Gently fold in the cooled chocolate, then sift in the flour and cocoa
powder, folding until combined.
5. Spread the mixture onto a lined baking tray and bake for 10-12 minutes.
6. Once cooled, whip the double cream and spread it over the sponge. Roll it
up to form a log.
7. Dust with icing sugar before serving.

2. Gingerbread House

Building a gingerbread house can be a fun activity for the whole family, and



Mary Berry’s recipe makes it easy. This sweet construction can serve as both
dessert and decoration.

Ingredients:
- 350g plain flour
- 1 tsp baking powder
- 2 tsp ground ginger
- 1 tsp ground cinnamon
- 175g unsalted butter
- 175g soft brown sugar
- 1 large egg
- Royal icing and decorations for finishing

Instructions:
1. Preheat the oven to 180°C (350°F).
2. In a bowl, combine the flour, baking powder, and spices.
3. In another bowl, beat the butter and sugar until light and fluffy. Add the
egg and mix well.
4. Gradually add the dry ingredients until a dough forms.
5. Roll out the dough and cut into shapes for your house (walls, roof, etc.).
6. Bake for 8-12 minutes until firm. Cool completely before assembling with
royal icing.
7. Decorate as desired with sweets and icing.

Tips for Perfecting Your Christmas Desserts

Creating the perfect Christmas desserts can be a rewarding experience. Here
are some tips to ensure your Mary Berry recipes turn out beautifully.

Quality Ingredients: Use high-quality ingredients, particularly for
baking. Fresh eggs, real butter, and good chocolate can make a
significant difference.

Prepare Ahead: Many of Mary Berry’s desserts can be made ahead of time,
allowing you to enjoy the festivities without the last-minute rush.

Follow the Recipe: Baking is a science, so follow the measurements and
instructions closely for the best results.

Presentation Matters: Take the time to present your desserts
beautifully. A dusting of icing sugar or a fresh berry garnish can
elevate your dish.

Conclusion

Mary Berry Christmas dessert recipes offer a delightful array of options that
cater to all tastes and preferences. From the classic Christmas cake and
mince pies to innovative creations like the chocolate yule log and
gingerbread house, there is something for everyone to enjoy. By incorporating
these recipes into your holiday celebrations, you can create lasting memories
with family and friends while indulging in the festive spirit. So, roll up
your sleeves, put on your apron, and let the magic of Mary Berry’s baking



inspire your Christmas dessert table this year!

Frequently Asked Questions

What are some popular Christmas dessert recipes by
Mary Berry?

Mary Berry is known for her delightful Christmas desserts, including her
traditional Christmas pudding, yule log, and her famous sticky toffee
pudding. She also offers recipes for festive cakes and mince pies.

How can I make Mary Berry's chocolate yule log?

To make Mary Berry's chocolate yule log, you'll need to bake a chocolate
sponge, roll it while warm, and fill it with cream or chocolate ganache.
After cooling, cover it in chocolate icing and decorate with icing sugar and
festive touches.

Are there any gluten-free Christmas dessert recipes
from Mary Berry?

Yes, Mary Berry offers gluten-free options, such as her gluten-free Christmas
cake and flourless chocolate cake. These recipes use alternative flours or no
flour at all, ensuring they are suitable for gluten-intolerant individuals.

What tips does Mary Berry give for preparing
Christmas desserts in advance?

Mary Berry suggests preparing desserts like Christmas pudding and cakes well
in advance to allow flavors to develop. She recommends storing them in a
cool, dry place and covering them well to maintain their freshness.

Can I find Mary Berry's Christmas dessert recipes
online?

Yes, many of Mary Berry's Christmas dessert recipes can be found on her
official website, cookbooks, and various cooking platforms. Additionally,
there are numerous cooking shows and YouTube videos where she shares her
festive recipes.
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