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All you need 
for a delicious 

Christmas

 T
is the season to share and 
enjoy delicious food and drink 
with family and friends, so to 
ensure you have everything 
you need, the Telegraph has 

teamed up with, Aldi, Which? Best 
Supermarket 2015, to provide 
exclusive recipes, fresh twists on 
Christmas favourites and perfect 
drink pairings. Aldi has more than 
600 stores in the UK, and prides itself 
on combining quality and value. Its 
Christmas range has everything from 
speciality roasts to exclusive wines 
and spirits, puddings and party food.  

Opt for mouthwatering canapés 
and nibbles from Aldi’s Specially 
Selected range – a platter of Spanish 
Iberico charcuterie and some vodka 
martini-infused Halkidiki olives, or 
cheese souflettes with ale chutney. 
And whatever you do, don’t miss out 
on Aldi’s BBC Good Food Magazine 
award-winning almond mince pies. 

On the big day, serve Specially 
Selected Scottish Salmon Terrine or 
Canadian Lobster with The Exquisite 
Collection Private Bin Sauvignon 
Blanc 2014 from Marlborough,  
New Zealand – which won both  
a gold medal and a trophy at this 
year’s International Wine Challenge.

For mains, why not serve the Dry 
Hung, Free Range Rumburgh Farm 
Bronze Turkey as the centrepiece? 
Or there is the equally fine goose or 
duck, or a 28-day-matured dry-aged 
beef sirloin joint, all in stores from 19 
December. Serve with Specially 
Selected trimmings such as Ruby Port 

Red Cabbage and Brussels Sprouts 
with Bacon and Stilton and crack open 
a bottle of Aldi’s Good Housekeeping 
award-winning Veuve Monsigny 
Champagne Brut, a sparkling bubbly 
with a hint of truffly complexity. For 
the perfect red, opt for the redcurrant, 
pepper and spice of 2013’s Domaine 
du Père Papite Châteauneuf-du-pape.

Dessert-wise, Aldi’s award-
winning 12-month matured Christmas 
pudding is in a class of its own, while 
Mature Blue Stilton with Port Glaze 
and Fruit Topping makes a show-
stopping end to a great spread.

Meanwhile, back in February, you 
may remember patisserie chef Clare 
Zerny (see column, far right) fought 
off competition from chefs across the 
UK to win the Aldi Fabulous Foodie 
2015 contest. Over the next five 
weeks – via online videos and print 
recipes in Weekend – Clare will share 
her expertise to help you present 
original Christmas dishes with flair, 
all using fantastic Aldi ingredients. To 
ensure you serve the perfect tipple, 
wine expert Jeremy Dixon will match 
them with Aldi’s award-winning 
wines, champagnes and spirits.

We have also teamed up with some 
recent “Aldi converts” to find out why 
they love shopping at Aldi and what 
they are looking forward to tucking 
into on Christmas Day. For added 
festive inspiration, Clare will put her 
unique spin on their favourite dishes. 

Whether you want to enjoy quality, 
fresh festive food or the finest 
Christmas drinks, Aldi and the 
Telegraph are here to make sure you 
have the perfect foodie Christmas. 
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