
What to do with your X-mas leftovers? 
By: Olvido, Claudia, Franz, Szymon and Ahmet 

As everybody knows, after Christmas we have a lot of leftovers, but the 

question is, What to do with them? There are many options but we have 

chosen some ideas.  

 

Shredded turkey and cheese quesadillas 

Ingredients: 

· red onion ½ small, finely chopped  

· coriander ½ a small bunch, chopped  

· red chilli 1, finely chopped  

· tomatoes 2, chopped  

· cooked turkey 150g, shredded  

· mozzarella, cheddar (or a mix of the 

two) 100g, grated  

· flour tortillas 4  

 

 

 

Preparation / Method: 

Mix all the ingredients except the 

tortillas and season. Lay out the four 

tortillas and divide the mix between 

them, spreading it over one half of the 

tortilla. Fold over and press down. Heat 

a griddle or frying pan then cook on 

both sides. Cut into wedges to serve 

 

 

 



 

Double cheese, pickle and ham toasties  

Ingredients: 

 bloomer-style loaf 8 slices  

 cheddar 150g, grated  

 gherkins 4-5, sliced  

 roast ham 8 thick slices  

 pickled onions (optional) 8, chopped  

 gruyère 100g, grated  

 butter 4 tbsp( table spoon) of soft 

 

Preparation / Method: 

STEP 1 

Take 4 slices of the bloomer and top with 100g of the cheddar, the gherkins, ham, 

pickled onions and gruyère, then top with the rest of the bread. Spread both sides of the 

sandwiches with butter. 

STEP 2 

Heat a non-stick pan to high. Sprinkle half of the remaining cheddar onto one side of 

the sandwiches and press down, then flip the cheddar-covered sides into the hot pan. 

Sprinkle the rest of the cheddar over the top. When the bottoms are crusty and golden, 

flip over and cook the other side. 

Ham & veg crumble 

Ingredients: 

  100g butter 

  2 leeks, chopped 

  3 carrots, chopped 

  3 parsnips, chopped 

  ½ celeriac, chopped 

  200g plain flour 

  500ml hot chicken or vegetable  

 stock 

  400g cooked ham, cut into  

 chunky slices from a joint, then  

 shredded 

  200g tub low-fat crème fraîche 

  2 table spoon whole grain mustard 
 

Preparation / Method: 

1. Melt 2 table spoon butter in a large frying pan, chop the remaining butter into small 

chunks and put in the fridge. Add the leeks, carrots, parsnips and celeriac to the pan 

with a splash of water, season, cover with a lid and cook for 10-15 mins, stirring now 

and then, until the veg is beginning to soften. 



2. Stir in 2 tbsp plain flour, then add the stock bit by bit, stirring as you go, until all 

incorporated and smooth. Cover with a lid and simmer for 20 mins until the vegetables 

are tender. 

3. Heat oven to 220C/200C fan/gas 6. Add the ham, all but 2 tbsp of the crème fraîche, 

and the mustard, season with plenty of black pepper and transfer to an ovenproof 

baking dish. Put the remaining butter and flour in a bowl and season. Rub together with 

your fingers to a fine crumbly texture. Add the remaining crème fraîche and mix with a 

cutlery knife until the crumble clumps together in places. Sprinkle the crumble mixture 

over the filling, then bake for 35-40 mins 

until crispy and golden on top. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our sources for the recipes: 

https://www.olivemagazine.com/recipes/quick-and-easy/ 

https://www.bbcgoodfood.com/recipes/ham-veg-crumble 

 

If cooking is not your thing here we have more ideas. 

https://www.olivemagazine.com/recipes/quick-and-easy/
https://www.bbcgoodfood.com/recipes/ham-veg-crumble


Chickens instead of Waste  

A nice Idea is to use chickens because chickens are Omnivores. That 

means that they eat everything, including already eaten stuff. Also 

chickens are adorable some you can even feed out of your hand or 

pet it and at the end of the year you can eat it. 

 

 

Chickens also lay eggs so you also do 

not have to spend too much money on 

eggs and they are not packed in boxes. 

 

 

 

 

 

If you do not have chickens or you rather share or help others during this giving time of 

the year. Here we have another idea: 

 

                         THE NHS 

There are lots of ways you can do your bit to help lonely or socially isolated elderly 

people in your community. The person you're helping will reap health benefits, and 

you'll find you will as well. 

Volunteering for an organisation that supports older people is a key way of helping a 

lonely or socially isolated older person. But a simple friendly chat or phone call can 

make all the difference, too. 

Evidence suggests giving your time in this way could be as valuable to you as the person 

you support.  

It's likely to boost your self-esteem and sense of purpose. And helping others takes 

your mind off your own problems for a while. 

Older, isolated people often need a hand cooking for themselves, so why not take round 

an extra plate of hot home-cooked food, or a frozen portion they can heat up or 

microwave? 

As well as being practical, it's a nice way to share your time with a neighbour.  

Try to provide the meal in a container that you don't need back – it's hard work for both 

of you to keep track of serving bowls. 

 

Thanks for reading our article, we hope our ideas helped you - 

 MERRY CHRISTMAS! 

 


