
Hello! I’m  
Mr. Nourish.

Do you  
know who  

I am?

That’s all for this month children. I hope you 
are all being good and eating your dinners 

so that Santa will bring you lovely Christmas 
presents (PS. Don’t forget to eat your sprouts!!!) 

Bye and Merry Christmas from Mr Nourish.

I work at the company that 
makes your school dinners and 
it is my job to make sure that all 

you girls and boys enjoy what 
we make and eat them all up.

Every month I will update on 
what I am up to and what foods 
are in season. I will also share 

one of my favourite and  
delicious recipes with you.  

Then you can try it out at home 
with the help of an adult.

Fun Fact!
As it’s nearly Christmas I thought it would be fun to find out 

why most of us eat turkey for our Christmas lunch.

It has not always the tradition to eat turkey on Christmas 

day. Before it was introduced to Britain there were many 

other things eaten as the Christmas Day treat such as 

geese, peacocks and even boars’ head. Then in 1526 

William Strickland imported six turkeys from America and 

sold them for tuppence each – that’s an old pence to you!

Everyone thought the turkeys were really tasty and a 

more practical alternative to the other livestock they had 

been eating such as cows – which were more useful alive 

to produce milk and chickens – which were a lot more 

expensive than they are today. Turkeys have become more 

and more popular and today we eat around 10 million 

turkeys in the UK every year.

Apparently Henry VIII was the first person to eat turkey 

on Christmas Day, but it was not until the mid twentieth 

century that the turkey overtook the goose as the most 

popular Christmas Day meal. Today over 87% of British 

people think that Christmas would not be Christmas without 

a big traditional roast turkey. They are also popular as 

they are very affordable and big enough to feed the entire 

extended family.

November’s Recipe!
MR NOURISH’S CHRISTMAS WHITE 

CHOCOLATE AND CRANBERRY COOKIES

These delicious cookies are easy to cook and taste great! 
They are crispy on the outside and gooey in the center. 
These treats are best eaten warm and will not keep for 

long... that’s if there are any left that long!!!

INGREDIENTS
125g butter, softened  .  100g light brown soft sugar

125g caster sugar  .  1 egg, lightly beaten

1 tsp vanilla extract  .  225g self-raising flour

100g Dried Cranberries  .  200g chocolate chips

METHOD
. Preheat the oven to 180°C, gas mark 4.

. Cream the butter and sugars, once creamed,  
combine in the egg and vanilla.

. Sift in the flour and the chocolate chips.

. Roll into walnut size balls, for a more homemade look,  
or roll into a long, thick sausage shape and slice  

to make neater looking cookies.

. Place on ungreased baking paper. 

. Cook for 10 minutes until just golden round the edges.

. Take out of the oven and leave to harden for a  
minute before transferring to a wire cooling rack.  

Best eaten as soon as they are cool.

November 2015
Issue 1


