
Norfolk Pie
Based on the Windsor Picnic Pie, our Norfolk Pie has a layer of roast turkey breast and cranberry inside. A feast for the 
eyes as well as the mouth – a real centerpiece. Both pies are available as 7’ (serves 8-10) and 9” (serves 10-12).

Christmas Hampers and Gift Boxes
We make up wonderful selections of Birkinshaw’s goodies, the perfect gift. Ask about our Standard and Luxury 
selections, Gift Certificates and Gift Boxes.

Jonathans Christmas Bread
Last year we were asked to make this bread for a customer’s Christmas family breakfast – one of their family 
customs. It is based on the traditional Scandinavian tea-ring and we liked it so much, we are now including it for 
general sale this year. An enriched dough, dotted with seasonal fruits and lemon and orange zests, formed into a 
Krans, or wreath, and slashed to reveal the filling. A perfect not-too-heavy treat.

Windsor Picnic Pie
Our special recipe Windsor picnic pie, our bestselling lunch item, is the perfect pie for a cold dish with salads on 
Boxing Day or a lovely warm treat at any time. Rich golden short crust pastry filled with our local sausage meat 
and our own special mix of herbs and spices. Perfect with leftover turkey or ham. Serves 10 generous portions.

Book early for our special Christmas Afternoon Tea throughout December. Ideal for family and co-worker 
celebrations. Sample a little bit of everything Christmassy in wonderful style. Ask to see our Christmas 

Afternoon Tea Menu to really whet your appetite!

Pick up an Order Form in-store or request one electronically 
2 Ratchford Street, Amherst, Nova Scotia 

902-661-9300

timefortea@birkinshaws.ca 
www.birkinshaws.ca

Norfolk Pie

Christmas 
Food

At Birkinshaw’s, we know about cakes, and we certainly know about Christmas cakes.
Our traditional Christmas cakes are made early, we then feed them weekly between September 

and mid-December with either rum, port or brandy to ensure a lovely rich and moist cake. Guaranteed to last 
the whole season through and bring the flavours of Christmas right into your home.  

We also offer gluten-free versions of both the Traditional and Light Glacé cake as well as an option for nut-free. Please see order form.



Cheesecakes
Our signature cheesecakes are a taste of Heaven. Light mousse-like texture on top of an English biscuit and butter 
base and perfect after a large Christmas meal. Creamy and decadent, but not too filling. We are offering our two 
most popular flavours for Christmas – Belgian Triple Chocolate and Sicilian Lemon topped with a Cranberry Glaze. 
Available as 7” or 9.

Whisky Dundee Cake
If you like a crumblier, less rich cake, and a ‘wee dram’, this is the one for you. Matured slowly and fed 
with Canadian whisky, this is a traditional, lighter fruit cake. Often served all year round, but perfect 
for Christmas, it is bound to satisfy. Traditionally decorated with blanched almonds. Available as a 5”, 7” or 9” cake.

Chocolate Hazelnut Torte
A speciality of ours, this Italian torte is naturally both gluten and dairy free. For Christmas we are adding a heavy glug 
of Cherry Brandy which pairs very well with the ground hazelnuts. The flavours are truly delicious and very grown-up! 
Decorated with dairy-free Chocolate Ganache and toasted hazelnuts. Available as a 9” torte which easily serves 12.

Pull Apart Cupcake Arrangements
Cupcakes are always popular and are a great choice for family gatherings with lots of children, workplace parties 
or as a desirable hostess gift. Made with 22 individually decorated cupcakes and presented as either a Christmas 
Wreath or a Friendly Snowman. Cupcakes can be either all Vanilla, all Chocolate or a mixture (11 of each) 
Presented on a silver board and cellophane gift-wrapped.

Christmas Tea Bread
Our Christmas tea bread, like our popular Bara Brith, is a dairy-free moist loaf made by soaking the fruit for 12 hours 
in Christmassy spiced tea. Topped with simple, seasonal decoration. Wonderful served cold with butter and maybe a 
slice of mature cheese, or slightly warm, to release the lovely aromas of Christmas.

Traditional Christmas Cake
A rich, dark and moist cake packed full of currants, raisins, sultanas, cherries and our homemade candied peel. It 
is truly Christmas in a cake. Choose from either brandy or port infusion. Finished with homemade marzipan and 
fondant icing, and decorated in a simple but elegant design.

Light Glace Christmas Cake
This wonderful alternative to the Traditional is lighter in colour with a fragrant, more European flavour. Apricots, 
glacé pineapple, our mixed candied peel and preserved ginger, plenty of citrusy hints make this a delight both to 
look at and eat. Finished with homemade marzipan and fondant icing, and decorated in a simple but elegant design.
For both the above, choose from either the Large Family 9” cake, the Family 7” cake or the Couples/Small Family 5” cake. We also make a Mini 
one-person cake. – ideal as a tasty stocking filler or a gift for co-workers, teachers and neighbours. Available with rum or port infusion.

Yule Log
A Christmas Yule Log is more common as the main cake in Scandinavia and central Europe. Based on the log that 
would be lit for over the Christmas period, it has developed into a sweet and delicious treat for all ages. A fatless, 
vanilla sponge roulade filled with a rich Belgian chocolate buttercream or, as is traditional, a creamy chestnut 
puree, covered in more chocolate buttercream and then carefully hand decorated. A wonderful centerpiece 
bound to please the whole family. Serves 10-12.
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