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Welcome to Your 
Festive Recipe Guide! 🎄

The holiday season is often full of
tempting treats and can be a

challenge when it comes to staying
on track with weight loss goals. My

goal is to help you reach *your*
goals, so this guide is designed to

make the journey through
November and December easier and

more delicious! 

Inside, you'll find a variety of festive,
low-calorie recipes to keep things

exciting in the kitchen without
overloading on calories. Say

goodbye to cooking the same meals
each day, and instead, dive into these

tasty dishes that bring holiday
cheer while keeping you on plan. 

Take inspiration from these recipes
and glide through the festive

season with confidence—let's make
this your best season yet! 

Here’s to a healthy, joyful, and
successful holiday season!

Lots of love,

Clare xx



Recipe Serves 2 

(200 calories per portion)

Festive Turkey & Sprout Stir-Fry

Ingredients:
170g skinless turkey breast,

sliced
80g Brussels sprouts, halved

80g green beans, trimmed
Seasoning: garlic powder,

black pepper, and a sprinkle of
paprika

Method: Stir-fry turkey breast
with Brussels sprouts and green
beans until cooked and tender.



Recipe Serves 2 

(200 calories per portion)

 Lamb & Roasted Veggie Medley

Ingredients:
115g lean lamb, diced

80g cauliflower, chopped
80g cherry tomatoes, halved

Method: Roast lamb and
vegetables at 200°C (390°F) for 15-

20 minutes, seasoned with
rosemary and a hint of salt.



Recipe Serves 2 

(200 calories per portion)

Stuffed Cabbage Rolls with Beef
Mince

Ingredients:
140g extra lean minced beef

80g cabbage leaves
80g courgette, diced

Method: Stuff cabbage leaves
with seasoned beef mince and
diced courgette, bake at 180°C

(350°F) for 20 minutes.



Recipe Serves 2 

(200 calories per portion)

Ostrich Steak & Mushroom Sauté

Ingredients:
200g ostrich fillet steak

80g mushrooms, sliced
80g spinach

Method: Pan-sear ostrich steak,
then add mushrooms and

spinach until wilted.



Recipe Serves 2 

(200 calories per portion)

Christmas Veggie & Cottage
Cheese Salad

Ingredients:
175g cottage cheese (less than

5% fat)
80g cucumber, diced

80g radish, sliced

Method: Mix cottage cheese
with cucumber and radish,

season with black pepper and
dill.



Recipe Serves 2 

(200 calories per portion)

Venison & Baby Sweetcorn Medley

Ingredients:
175g venison steak, sliced

80g baby sweetcorn
80g kale

Method: Pan-cook venison, then
sauté baby sweetcorn and kale

with a bit of garlic.



Recipe Serves 2 

(200 calories per portion)

Tofu & Mixed Vegetable Stir-Fry

Ingredients:
150g tofu, cubed
80g mangetout

80g peppers (green), sliced

Method: Stir-fry tofu with
mangetout and green peppers,

add soy sauce if desired.



Recipe Serves 2 

(200 calories per portion)

Chicken Egg & Veggie Scramble

Ingredients:
2 large eggs

80g mushrooms, sliced
80g leeks, chopped

Method: Scramble eggs with
mushrooms and leeks, season

with black pepper.



Recipe Serves 2 

(200 calories per portion)

Prawn & Asparagus Salad

Ingredients:
260g cooked peeled prawns

80g asparagus, steamed
80g lettuce

Method: Serve prawns on a bed
of steamed asparagus and

lettuce, drizzle with lemon.



Recipe Serves 2 

(200 calories per portion)

Yellowfin Tuna & Roasted
Pumpkin

Ingredients:
155g yellowfin tuna, grilled

80g pumpkin, diced
80g broccoli, steamed

Method: Grill tuna and serve
with roasted pumpkin and

steamed broccoli.



Recipe Serves 4 

(200 calories per portion)

Chicken & Roasted Winter
Vegetables

Ingredients:
340g skinless chicken breast,

cubed
160g Brussels sprouts
160g pumpkin, diced

Method: Roast chicken and
veggies seasoned with thyme

and rosemary.



Recipe Serves 4 

(200 calories per portion)

Venison & Pepper Stir-Fry

Ingredients:
350g venison, sliced

160g peppers (green and red),
sliced

160g mushrooms, sliced

Method: Stir-fry venison with
peppers and mushrooms, adding

herbs.



Recipe Serves 4 

(200 calories per portion)

Quorn Mince Cabbage Wraps

Ingredients:
340g Quorn mince

160g cabbage leaves
160g courgette, grated

Method: Wrap Quorn mince and
grated courgette in cabbage

leaves and bake.



Recipe Serves 4 

(200 calories per portion)

Lean Pork & Stir-Fried Veggie Mix

Ingredients:
290g lean pork, sliced

160g asparagus
160g pak choi

Method: Stir-fry pork with
asparagus and pak choi, season

with a pinch of ginger.



Recipe Serves 4 

(200 calories per portion)

Christmas Cottage Cheese Salad

Ingredients:
350g cottage cheese (less

than 5% fat)
160g radish, sliced

160g cucumber, diced

Method: Combine ingredients
for a fresh cottage cheese salad.



Recipe Serves 4 

(200 calories per portion)

Stir-Fried Ostrich with
Cauliflower & Leeks

Ingredients:
400g ostrich steak, sliced

160g cauliflower, chopped
160g leeks, chopped

Method: Stir-fry ostrich with
cauliflower and leeks for a

hearty dish.



Recipe Serves 4 

(200 calories per portion)

Yellowfin Tuna with Green Beans
& Cherry Tomatoes

Ingredients:
310g yellowfin tuna, grilled

160g green beans
160g cherry tomatoes

Method: Grill tuna and serve
with blanched green beans and

cherry tomatoes.



Recipe Serves 4 

(200 calories per portion)

Crab & Vegetable Salad

Ingredients:
300g crab meat

160g lettuce
160g fennel, thinly sliced

Method: Combine crab with
lettuce and fennel, and serve

chilled.



Recipe Serves 4 

(200 calories per portion)

Lean Lamb & Veggie Skewers

Ingredients:
230g lean lamb, cubed
160g cherry tomatoes
160g courgette, sliced

Method: Skewer lamb, tomatoes,
and courgette, grill for 10-12

minutes.



Recipe Serves 4 

(200 calories per portion)

Quorn Steak & Kale Stir-Fry

Ingredients:
360g Quorn steak strips

160g kale, chopped
160g mangetout

Method: Stir-fry Quorn strips
with kale and mangetout, add a

splash of soy sauce.
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Thank you so much for taking the time
to explore and try out these festive

recipes! I hope they’ve added some joy and
variety to your meals this season and

helped keep you on track toward your
goals.

If you make any of these recipes, I’d love
to see your creations! Tag me on

Instagram or Facebook—I can’t wait to
celebrate your progress and share in

your success. 

Wishing you a happy, healthy holiday
season and continued success on your

journey!
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