


This introduction is not about SFA, though not sure what happened to 2025, |
remember it starting...a lot happening in a blur...then | remember it being 1st
December!

"Events, dear boy, events" is a famous quote, attributed to British Prime
Minister Harold Macmillan, meaning unexpected occurrences (wars, economic
shifts, crises). 2025 has certainly been an ‘events’ year. For SFA a lot of projects

that got very close to starting but did not actually start. In anticipation of all this
work we took on three new hires - Laura, Tati(ana) and Peter — so welcome, you
chose an interesting year to get into PR! That said it is December and we are still
here so something must have gone right. | put a lot of this bumpy year down to
uncertainty (and not our new starters), and that uncertainty was caused, in the
main by world events, think the war in Ukraine...and the war in Gaza...the war in
the Congo...the war in Sudan. Add to that we are still getting used to the Trump
Administration, not least its erratic decision making, brinkmanship, penchant for
bashing leaders in the Oval Office (President’s Ramaphosa of South Africa and
Erdogan of Turky certainly got both barrels!) has certainly caught us all out, not
to mention the financial markets, e.g. remember the reaction on ‘Tariff Day’
back in April. Thing is that we should not have been caught out. We should have
all remembered that Trump is a businessman first, politician second; everything
to him is about ‘getting the deal. For an agency like Sans Frontieres Associates
we like complex and challenging scenarios, indeed it is often why we get the call,
but we’d rather not be called to warzones (twice this year). We have been
deeply involved in a peace process, still some details to be ironed out, but if
sometime in 2026 we can look back and say we helped bring peace to the
Eastern Congo in 2025 then that is something we can be truly proud of...at SFA
that is exactly our kind of project; complex, challenging & rewarding.

| hope 2026 will be a better year, let’s hope that some of the big peace deals do

indeed turn in full-blown peace; ideally in 12-months’ time | will be writing that

the people of Israel, Gaza, DRC, Ukraine, Sudan, Cambodia and Thailand all had
a great year.

So may your 2026 be more certain, peaceful and with this cookbook more
flavoursome.




London §

Ingredients
DOUGH

450g strong white bread flour
4g fine sea salt

10g caster sugar

5g ground nutmeg

280g milk

50g butter

20g fresh yeast (or 10g if dried)

FILLING

20g cinnamon
100g sugar
100g butter

Method

Place the flour, salt, sugar and nutmeg in a bowl and combine.

Then rub the butter into the mix.

Measure out your milk, add the yeast to the milk, then mix until dissolved (if using
instant/quick/fast-acting dried yeast, mix the yeast through the dry mixture instead).

Make a well in the centre of the flour mixture and pour in the liquid. Gently bring the dough
together.

Once the dough starts coming together, take it out of the bowl and place it on your work
surface. Don’t add any flour.

Knead for 6-8 minutes. Your dough will become nice and elasticated and have a velvety feel.
Form your dough into a round ball and place it back in the bowl, then cover and leave at room
temperature for one hour.

While the dough is proving, in a small bowl, mix the cinnamon and sugar together for the
filling, then mix in the butter until combined.

Roll the dough out to form a 45cm square dough, then cover with the filling, leaving a small
strip clear of filling along the bottom edge (this will need to stick to the dough once it’s rolled).
Roll the dough towards you, turning into a log, gently pressing the filling-free edge into the
dough to seal it.

Line a tray with baking paper, then cut the roll into 12 pieces and place cut side up on the tray.
Leave to rise at room temperature for 40 minutes.

Preheat your oven to 2202C/2002C fan/gas 7.

Place your tray in the oven and lightly spritz the oven chamber with a water spray. Bake for 20

minutes, then take out of the oven, cool and enjoy.



Jonathan’s Stressbusting Seeded
Sourdough

Method

This year | have discovered the joys of making my own sourdough bread (partly driven by the
£5.50p /$7.50c cost per loaf in local bakery!).

Making sourdough cannot be rushed; after mixing it is regularly kneaded over a 3 / 4hr period,
then you leave it to rise overnight. | may be odd, but | find the process quite therapeutic, and it
fits perfectly with an afternoon of watching football or Formula 1, that of course is pure
coincidence.

| use a standard recipe and | cheated by buying a starter as it came from a bakery that had
been using this Starter for the best part of 50 years (but you can make your own, quite simple).

Fiddly part, and you can see why | cheated: Basic Starter—

Mix 100 grams strong flour (brown or white) with 100 grams of water in a sterilised
jar/container

Cover loosely and leave for 24hrs, by which time it should be bubbling

Throw half of that mix out and top up with another mix of 100 flour / 100 water combo
Repeat Stage 3 once or twice

You know you have a good start when after adding a mix of 100 / 100 it doubles in size after a
few hours and has nice bubbles

Starter can then be kept in the fridge — not in an airtight container, must be able to breathe —
and whenever you are about to bake repeat State 3.



Jonathan’s Stressbusting Seeded London @
Sourdough
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OK, now on to actually making the bread — you can deffo see why | bought in a ready-made starter
(thanks Amazon)

Ingredients:

1 cup Starter (the risen/fermented 100 / 100 mix, leaving enough in your Starter jar to act as a base for
future)

4 cups of strong bread flour (I do a 50/50 mix between white and brown)

1% cups lukewarm water

1% tspsalt

Seed mix (I use the 100g Sainsbury mix at 90p)

Method:

Combine the Starter with the lukewarm water in a mixing bowl, then add the flour and salt, mix until
you have a rough dough

Knead the dough on a floured surface (each time you sprinkle more flour also throw in some of the
seed mix. Do this for about 10-15mins (I use a timer because | lose track of time!)

Place your ball of seeded dough back in the mixing bowl and cover with a damp tea towel. It will start
rising. Every hour you need to ‘fold’ it...I found that too hassly so | just give it another 2/minute knead.
Repeat 3 or 4 times, hence the 4hrs.

Now leave it overnight to really rise. You are supposed to use a proofing basket (Banneton) but | have
often forgotten and left it in the mixing bowl....oops. It will double in size overnight.

Stick a Dutch oven — cast iron/casserole pot with a lid to you and me — in the oven and preheat to 230°
C (450F). Score the dough —i.e. give it a good slash so the dough can expand in the oven. | drop the
dough onto baking paper and then holding the paper lower it into the now hot pot.

Bake lid on for 25mins, then 25mins with the lid off.

They say “Let bread cool before slicing” — Impossible!



Georgie’s Winter Frittata

Method

Crack the eggs into a large bowl, season and beat
with a fork; set aside. Heat % tbsp oil in a 20-22cm
non-stick frying pan over a medium-high heat and fry
the onion with a pinch of salt for 2-3 minutes; add
the potatoes and fry for a further 2-3 minutes, until
golden.

Tip the potatoes and onion into the egg mixture with
the greens and herbs; stir to mix. Put the frying pan
back on the heat with the remaining % tbsp oil, then
add % the egg mixture, swirling so it sets on the base.
Lay % the cheese on top, pour over the remaining
egg, top with the remaining cheese, then cover with
a baking sheet and cook for about 5-6 minutes over a
medium heat.

Replace the baking sheet with a plate. Carefully
invert to turn out the frittata, then slide back into the
pan with the uncooked side on the base. Cook for 5-6
minutes, uncovered, until cooked through. Allow to
sit for 5 minutes, then serve.

Bayford Q

Ingredients

6 British Blacktail Free Range Eggs

1 tbsp olive or vegetable oil

1 onion, 2 shallots or 2 salad onions,
sliced

250g cooked potatoes, sweet potatoes,
parsnips or squash (or a mixture), sliced
100g leftover cooked kale, cavolo nero or
Savoy cabbage (or a mixture), roughly
chopped

1 handful/s parsley, chives or dill, roughly
chopped

80g goat's cheese or blue cheese, sliced

Cook’s tip

For a springtime version, use cooked
new potatoes or Jersey Royals with
lightly steamed asparagus spears in
place of the greens. Add goat’s cheese
or spoonfuls of cream cheese. This is
| lovely with dill or tarragon.



Method

Marinade the chicken thighs in a mixture of
yoghurt and harissa, the more harissa the spicier
the chicken! Put the chicken in the air fryer for 15
mins or so. Cook the couscous, quickly wilt the
spinach then add the pomegranate seeds. Add
the chicken when done with hummus on the side.

Ingredients

Chicken thighs
Rose Harissa paste
Greek yoghurt
Couscous
Pomegranate
Spinach

Hummus

Lemon



Laura’s Ratatouille Traybake

France @

Method

Pre-heat oven to 200C

Chop the vegetables into bite-sized chunks

Place in a large oven dish with the tomatoes

Drizzle with oil, add generous amount of herbes de
Provence then season and mix well

Bake uncovered for 20-30 mins, turning the veg halfway
to avoid burning

Mix in the tomato puree and harissa paste then add
chopped tomatoes and a couple of tablespoons of water
Drain the pulses then stir in

Cover the dish with tin foil then return to the oven for 25
mins, uncovering for the last 10

Serving suggestions

This works really well with halloumi—add some slices to
the top for the last 10 minutes in the oven

To add chicken, use de-boned thighs with the skin on—
brown separately in a pan then place in the ratatouille for
the last 25 mins.

The ingredients list for this is more a suggestion than a
rule, add/remove ingredients depending on your
fridge/cupboard contents and adjust the harissa levels
according to your heat tolerance

Ingredients

1 aubergine

2 courgettes

2 peppers

Punnet baby plum tomatoes

Tin of chopped tomatoes

2 tbsp tomato puree

1 tbsp harissa paste (Phare du Cap
Bon or Belazu Rose Harissa work
well)

Herbes de Provence

Extra virgin olive oil

Salt and black pepper to taste

Tin of pulses (eg. chick peas, three
bean salad, pinto beans)



350ml

1stp fenn

Tahi

Mediterranean @

Ingredients

800g side of salmon
(skinned)

olive oil

Spiced salt
1stp cumin

el seeds

2tbsp sea salt
1 lemon zested

ni Sauce

100g Green yogurt
30g Tahini

1 garlic clove

1 lemon juiced

Topping

75g Pistachios

1 banana shallot, finely chopped
1 red chilli, finely chopped

20g dill finely chopped

20g flat leaf parsley

10g mint, finely chopped

2 thsp

Method
Toast all the spices for the spiced salt in a dry pan for 2-3 mins until fragrant, then grind with the salt

and lemon zest to a coarse powder using a pestle and mortar. Sprinkle over both sides of the fish. Put
on a plate, cover and chill for 1 hr.

olive oil

Heat the oven to 150C/130C fan/gas 2. Rinse the salmon well and pat dry with kitchen paper. Lay the

salmon in a roasting tin that fits it snugly, then pour over the 350ml olive oil. Cook for 25 mins unti
salmon is still pink in the middle but beginning to flake easily.

| the

While the salmon is cooking, make the tahini sauce by whisking all the ingredients together in a bowl.

In a second bowl, make the topping by mixing all the ingredients to loosely bind.

When you are ready to serve, carefully lift the salmon out of the olive oil and lay on a serving platter.
Spoon the tahini sauce over the fish, smooth over, then press the pistachio topping over the surface.

Serve immediately.

Tip - Keep the leftover spiced confit oil in a jar in the fridge for up to one week and use on seafood
pasta, rice or in a vinaigrette or mayo for a prawn salad.

-




Method

Heat the olive oil and a small amount of butterin a
frying pan.

Coat the fillets in flour, before seasoning with salt and
pepper.

Cook the fish for around 2 minutes on each side,
before removing from the pan.

If needed, add a little more oil to the pan, before
gently cooking the garlic — don’t let it go brown.

Add 1 tablespoon of flour — stir and cook for 1 minute.

Gradually add the fish stock, whisking/stirring as you
go, until you get a smooth sauce. Check if you need to
add salt or pepper.

Put the hake back into the pan for 1 minute to warm
up.

Add the parsley and serve.

Ingredients

For 2 people
2 skinless fish fillets, (you could use
cod, hake or salmon)

1 garlic clove, crushed
Butter

Olive oil

Plain flour

150 ml of fish stock

1 tablespoon of parsley



eta Sa

e
v

A4

Method

In a bowl add your figs, baby spinach, red
onion, basil.

In a separate container mix together your
salad dressing ingredients.

Toss the salad with dressing then add the
pomegranate seeds, hazelnuts and feta.

Ingredients

Figs, quartered

Feta, chopped into small squares
Baby spinach

Pomegranate seeds

Red onion, diced

Basil, diced

Hazelnuts

Dressing
A combination of extra virgin olive oil, balsamic
vinegar, and honey with quantities to taste



Method Ingredients

This recipe is from the legendary Silver Palate % cup olive oil
Cookbook. It is the perfect low-effort, make-ahead % cup red wine vinegar
dish that you can chuck together in minutes. % cup pitted prunes
% cup (6 Thsp) pitted Spanish

In a large mixing bowl or plastic container, combine green olives
the oil, vinegar, prunes, olives, capers, caper juice, % cup capers + % tsp of the
bay leaves, garlic, oregano, salt and pepper. Add the caper juice
chicken and toss to coat. Cover and marinate in the 3 bay leaves
fridge overnight. % head garlic, peeled and
puréed (about 5-6 cloves)

Preheat oven to 3509F. Arrange the chicken in a 2 Tbsp dried oregano
single layer in two large shallow baking dishes and 1 tsp salt
spoon all the marinade ingredients on and around % tsp freshly ground pepper
the chicken. Pour half the wine into each baking pan, 8 Chicken thighs (with skin
and then sprinkle the all chicken pieces evenly with and bone)
the brown sugar. % cup dry white wine
(vermouth still works well)

Bake the chicken for 45-50 minutes, or until it's % cup (6 Tbsp) dark brown
cooked through, basting with the pan juices after 20 sugar
minutes. 2 Tbsp finely chopped flat-
leaf parsley

To serve, transfer the chicken pieces to a serving
platter and spoon the prunes, olives, capers and
some of the sauce on and around the chicken pieces.
Sprinkle with parsley. Serve remaining sauce on the
side.



Method

Preheat the oven to 160C.

Cut the tops off the peppers; scoop out the
seeds. Put the peppers in an ovenproof dish.

Chop/crush the onion and garlic, then slowly
cook in a frying pan with olive oil for 5 minutes.

Chop the tomatoes and add to the pan, along
with the tomato puree. Cook for a further 10
minutes.

Add the rice and 125mls of vegetable stock. Add
the herbs, plus salt and pepper, and simmer for
around 10 minutes, until the rice is almost
cooked.

Spoon the rice mixture into the peppers. Put the
tops back on and drizzle some olive oil over the

peppers.

Pour a little stock into the dish before covering
with foil and cooking for around 1 % hours. Take
the foil off and cook for another 30 minutes.

Ingredient List

For 2 people

2 peppers (you can also use other
vegetables, such as courgettes or
tomatoes)

1 large onion

2 cloves of garlic

A handful of small tomatoes
2 tablespoons tomato purée
125g long grain rice
Chopped parsley

1-2 teaspoons of dried/fresh herbs (such
as thyme or oregano)

1 teaspoon of dried mint (or mint sauce)
Olive oil
Vegetable stock



Ingredient List

For 6 people:

1.25 kilos of potatoes, floury ones like
King Edward’s or Marris Piper

Fat — | use Rapeseed Qil ( eg ‘Crisp ‘N’
Dry’). Much better than any other
vegetable oil. You can use duck or
goose fat, but it’s not cheap, and
you’ll need around 300 grams.

1 tablespoon of semolina flour. / 100
grams butter

Method

This recipe is drawn principally from Nigella Lawson, a bit from the late Clement Freud, and a gloss
from me. The recipe does take time, but it is worth it. You end up with roasties which are quite
delicious. If there are some left over, you can re-heat them the next day, and they’ll be just as
delicious.

You can prep this well in advance. If not, preheat the oven to very hot, 250° C/ 230° fan, or gas mark 9.
You'll need a deep pan —5 or 6 cm deep. Put the oil/fat in the pan not less than 1 cm deep.

If you are serving turkey, other big bird, or a joint, and you don’t have a double oven, cook the meat
early, cover and leave to rest. The bird/joint will stay hot under kitchen foil, and glass clothes, for a
couple of hours —so you can heat your oven and cook your roasties.

Peel the spuds, then cut them into even sized pieces. You’ll know what a roastie should look like.

Fill up a saucepan with cold water, put the spuds into this with some salt, bring them to the boil, for
four minutes, no more or less.

Drain the spuds, in a sieve or colander, empty them into a dry saucepan, and with the lid held tightly,
shake the pan, to break the edges. Then sprinkle the semolina over.

Make sure that the oven has reached the required temperature, and the oil is really hot. You won’t get
decent roasties if it isn’t.

Put the spuds gently into the oil. It will spit, so | use a slatted spoon to do this. Use a large spoon to
spoon oil over the tops of spuds.

Place in the oven. Allow up to an hour altogether. They may take less time, depending on the size of
the spuds and your oven. Turn the spuds after 25 minutes or so, and after that keep an eye on them.
They are done when they are golden.

When you judge they are ready, carefully pour off all the fat, and put about 100 grams of butter in.
Turn the oven down to about 100°. Put the spuds back for about 5 minutes. Take them out, make sure
they are all covered with melted butter, and grind sea salt over them. If you need to, then put them
back into a cool oven, just to stay warm.

This always works -provided you follow the recipe!



Brazil 9

Ingredients

480 g tapioca flour (if you can find it,
otherwise cornstarch will do the trick —
just the finest grade of flour you can get)
295 ml milk

120 ml water

90 ml ail

135 g grated Parmesan

113 g shredded mozzarella

2 large eggs

10 g salt

Method

Anyone who has spent more than 5 minutes in Brazil will be familiar with their most dangerous, most
delicious little snack. The humble Pao de Queijo may not be much to look at, but try and think of cross
between a doughball, a dumpling, and a gougére and you'll understand why they’re so popular. Pair
with a cup of black coffee, and these little cheesy chaps are great for breakfast, elevensies, lunch, or
with a glass of very cold white wine as the sun goes down.

Preheat your oven to 200°C (fan 180°C) and place a baking tray in the middle.

Put the milk, water, oil and salt into a saucepan and bring to the boil over medium-high heat.

Put the flour into the bowl of a food processer or mixer, and as soon as the pan begins to boil you want
to pour it into the mixer over the flour, then turn on the mixer and let it all combine. It should be fairly
doughy and sticky.

With the mixer still running, beat in the eggs one at a time until it comes together (might take some
time, but persist!) and once the eggs are fully mixed in, add the cheeses gradually until fully combined.
The dough should be soft and sticky, but if it isn’t you can add a very small amount of flour to bring it
together.

Once you’re happy with the consistency, it’s time to make the little balls, so wet your hands with cold
water and scoop out little spoons of dough and roll into balls which should be about the size of a ping-
pong ball.

Place the balls on a baking tray lined with baking paper and put them into the oven. Open a bottle of
your favourite wine, bake for 15-20 minutes until puffed up and lightly golden, and then enjoy.
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Method

Preheat oven to 180°C (Gas 4). Butter and line a 24cm deep
round tin.

Melt butter and stout/Guinness in a large saucepan. Add
chocolate and stir until smooth.

Mix in cocoa powder and caster sugar.

In another bowl, whisk eggs, yogurt, and vanilla. Add to
chocolate mixture.

Add flour and 2.5 teaspoons bicarbonate of soda. Whisk until
smooth.

Pour into tin and bake for 45 minutes. Cool fully in tin.

Make the Icing

Beat cream cheese, icing sugar, and melted white chocolate until
smooth.

Whip double cream until thick but soft, then fold into the cream
cheese mixture.

Chill icing for 1-2 hours for best spreading consistency.

Assemble

Remove cake, level top if needed, and slice horizontally into 3
layers.

Spread 4-5 tbsp icing between each layer.

Use half remaining icing on the sides, the rest on top.

Ingredients

250g unsalted butter (plus extra
for greasing)

250ml chocolate stout or
Guinness

100g plain chocolate (70%
cocoa)

35g cocoa powder

400g golden caster sugar
2 eggs

142g natural yogurt

1 tbsp vanilla extract
275g plain flour

2.5 teaspoons bicarbonate of
soda

Ingredients — White Chocolate
Cream Cheese Icing

50g white chocolate, melted
and slightly cooled

500g cream cheese
200g icing sugar
250ml double cream



Method

Preheat your oven to 180C/160C Fan, and line a 9x9" square tin
with parchment paper!

Add your butter and dark chocolate to a bowl, and melt until
smooth - | use the microwave on 30 second bursts. Alternatively,
add them to a pan and melt till smooth. Leave to cool.

Add your eggs and sugar to a large bowl, | use my stand mixer,
and whisk for a few minutes until the mixture has doubled in
size, is a lot paler, and leaves a trail for a few seconds when you
lift the whisk out of it. It needs to be a thick mousse!

Carefully fold in your cooled chocolate mix, and then carefully
fold in the flour, cocoa powder, and spices.

Once everything is folded in - add in your chocolate chips, and
fold again.

Pour the mixture into the tin, and bake in the oven for 25-30+
minutes until baked through. Sometimes it can take a bit longer.
Once baked, leave to cool in the tin.

Once cooled, | drizzle on my melted chocolate, and add a mini
gingerbread man for each slice, and some gingerbread crumbs!

Ingredient List

200g unsalted butter

200g dark chocolate

275g light brown soft sugar
4 medium eggs

35g cocoa powder

90g plain flour

Pinch salt

3 tsp ground ginger

2 tsp cinnamon

150g chocolate chips (milk,
dark or white)



Method

In @ medium saucepan, combine the cream, milk, sugar,
mint essence, and salt. Warm over medium-low heat,
whisking often, for 5 minutes, or until the sugar dissolves
and the mixture is warmed through.

Pour into a heatproof bowl, cover, and chill for 2 hours or
overnight.

Remove the chilled ice cream base from the fridge and
whisk well. Churn in an ice cream maker according to the
manufacturer’s instructions®*. When the mixture is nearly
finished churning, gradually drop in the pomegranate
seeds.

Remove from the mixer and refreeze.

When ready to serve, garnish with fresh mint.

*If possible, clear space in your freezer and let the machine
run while placed inside: the colder the ambient
temperature, the smaller the ice crystals that will form and
therefore the creamier the texture..

Ingredients

1% cups heavy cream

1% cups whole milk

% cup cane sugar

% cup mint essence (clear
in colour)

% teaspoon sea salt

% cup pomegranate
seeds



Sgroppino Brazil 9

For a cocktail with only three ingredients, it’s astonishing how many countries claim
ownership of its invention, and even more astonishing that it’s got more than one name! You
can call it The Colonel in France, the Kentucky Colonel over the pond, or the Sgroppino if
you’re ordering one on the terrace at the Gritti, but the preparation is all the same: sorbet,
vodka, and champagne. How can you go wrong??!

Ingredients
Vodka
Champagne
Lemon Sorbet

Place a healthy dollop of lemon sorbet into the bottom of a champagne flute, coupe, or
whisky glass.
Pour over ice-cold vodka, then top up with champagne.



Method

Add all ingredients to a cocktail
shaker filled halfway with ice.
Shake well for about 10
seconds.

Fill a cocktail glass with ice.
Strain the drink into the glass
and garnish with a maraschino
cherry.

Ingredients

1.5 ounces vodka

% ounce blue curagao

4 ounces of pineapple juice

% ounce freshly squeezed lemon
juice

% ounce simple syrup

3-5 drops of green food colouring



Method

This is a take on a classic Daiquiri, enhanced and
strengthened with banana rum. Itis a small,
delicate yet powerful drink — perfect for sipping in
front of a fire on a late winter evening, sitting with
good friends and wearing a blanket to keep warm
from the elements.

Make the simple syrup by mixing 1 part demerara
with 1 part water in a saucepan, and slowly
combine over low heat. Once sugar completely
melted, take off heat and chill for at least 10
minutes

Chill small cocktail saucer in freezer

Put banana rum, lime juice and the cooled simple
syrup into a cocktail shaker / large glass along
with ice, and gently stir 10 times clockwise

Strain out into the now-chilled glass

Sprinkle remaining demerara on top

Serve with a slice of dried banana, or candied lime
peel for presentation

Ingredients

90ml Langs Jamaican Banana
Rum (if unavailable substitute
70ml with a good dark rum and
20ml banana bols)

40ml Fresh Lime Juice

15ml simple syrup made with
demerara sugar in place of
white

Very small sprinkle of demerara
sugar

Ice for mixing



Method

For the garnish:

Melt your chocolate in a large bowl.

Dip and roll your glasses into the melted
chocolate, making the rim of chocolate thick
enough to hold as much crushed peppermint
as you'd like.

Sprinkle the crushed peppermint onto your
glasses and then place in the freezer to
harden.

For the cocktails:

Add your Kahlua, vodka, and liqueur to a
shaker with ice and swirl to cool down.

Pour the alcohol mixture into your glasses
and add a splash of peppermint extract.

If you like ice in your drink, add it here.

Pour your half and half (or your milk product
of choice) into your glasses, add your candy
cane, and enjoy

Ingredients

Serves 2

% cup melted chocolate

% cup crushed candy
canes/peppermint

whole candy canes optional

For the cocktails:

2 oz Kahlua

2 oz vanilla flavoured vodka

1 oz Godiva chocolate liqueur

splash of peppermint extract

1 cup half and half or milk product of
choice



Thank you to all of our clients, friends and partners, we have loved
working with you over the last year.

contact@sfassociates.ltd
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