
Mother’s Day Recipes

 

Brackley
Care Home



Our head chef Hichem invites you to complete 
your Mother’s Day meal with one or more of 
the delicious recipes below. 

Pick your starter, main course and dessert! 

Braised beef brisket, mashed 
potatoes and red wine jus 

(Serves 4 people)   
 

Ingredients:
1kg Beef Brisket. 2 Tbsp olive oil. 2 Crushed Cloves Garlic. 1 Celery stalks.  

2 bay leaves. 2 Tbsp tomato puree. 1 x 400grm chopped tin tomato. 
1 glass of red wine. 1 litre chicken or beef stock. ½  an onion, chopped. 

1 Carrot cut into four pieces. Salt and pepper to season.

Preparation: 
Preheat oven to 160 degree Celsius, season brisket with salt and pepper on both sides.  

In a heated frying pan, brown the brisket on both sides then put in a deep roasting dish. 

To the hot frying pan, add carrots, onions, celery and garlic and fry for a  
further 3 - 4 minutes. Add the tomato puree, stir then de-glaze with the red wine.  

Add the chopped tomato. 

Pour over the beef brisket, cover and put in the oven for 45 minutes. Remove from the oven,  
add the stock, put the lid on and put back in the oven and cook for further 2 ½ to 3 hours.

Set the brisket aside, strain the stock and bring to boil until a thick reduction is obtained and  
this is the wine jus. 

 
Slice beef brisket and serve with mash potatoes and the wine jus.

 



Spinach & Butternut Soup
(Serves 4 people)    

 
Ingredients:

175g butternut squash, peeled and cut into cubes. 4 tbsp olive oil. 
4 garlic cloves, roughly chopped. 90g potato, peeled and cut into cubes.

1 large white onion, chopped. 275ml vegetable stock. 150g spinach leaves. 1tsp turmeric.

Preparation: 
Pour olive oil in a saucepan and heat over a high heat. Add the garlic and  onion  

and fry for few minutes. 

Add turmeric, potato and butternut squash fry for two minutes. 

Add the stock and simmer until the potatoes are cooked. 

Add half of the spinach and cook for further 2 to 3 minutes. 

Transfer the soup into a food processor, add the balance of the spinach,  
blend until smooth then add the seasoning to taste.

 



North African Lamb Tajine
(Serves 4 people)   

 

Ingredients:
1Kg Diced lamb. 2 medium onions cut into quarters. 4 garlic cloves.  

2 tsp ground cumin. 2tsp ground coriander. 1tsp paprika. 3 tsp ground turmeric.  
1tsp chilli flakes. 1 x 800grm tin of chopped tomatoes.      

Preparation: 
In a hot pan fry the onions with a knob of butter and olive oil until brown, 

then remove and set aside. 

Add the lamb to the pan and once browned add garlic, chillies, all the spices and the  
chopped tomatoes.  

 
Transfer into ovenproof dish and pour 1 litre of cold-water over to cover and let cook  

at 150 degree Celsius for 3 ½ to 4 hours.  
 

One hour before the end of the cooking time, remove the lid and let cook uncovered et voila.
 

Herb Couscous 
 

Ingredients:
500grms couscous. chopped fresh parsley, chopped fresh coriander, 

chopped fresh mint leaves.

Preparation: 
Place the couscous in a large bowl and cover with boiling herb stock and  
cover the bowl with cling film and set aside until the liquid is absorbed.  

 
After 10 mins, stir with a fork, add the chopped herbs and season with salt  

and cracked black pepper et c’est tout.
 



Salmon Fillet, Crushed herb new potatoes 
and beurre blanc sauce

(Serves 2 people)   
 

Ingredients:
2 salmon fillets. Knob of butter. Juice from half a lemon. Salt and pepper

   
Preparation: 

In a hot pan fry the two salmon fillets skin side first, once the skin is crispy turn over and add a 
knob of butter, juice from lemon and salt and pepper. Bake for 10 mins at 160 degree Celsius. 

 

Crushed herb new potatoes
(Serves 2 people)    

 

Ingredients:
200grams new potatoes. 2 tbsp Olive oil plus extra for the tray. 2 garlic cloves, crushed

sprig of thyme. Sprig of rosemary. Salt and Pepper. Chopped parsley.
   

Preparation: 
Place new potatoes in oily tray, add crushed garlic cloves, sprig of thyme and rosemary, season 

with salt and pepper and place in the oven for about 20 to 25 mins at 160 degree Celsius. 

Once cooked remove from oven and crush the potatoes with fork, add some chopped parsley, 
chopped thyme and rosemary and finely chopped garlic, salt peppers and 2 tbsp olive oil.

 Beurre blanc sauce
(This quantity is enough for one portion so adjust accordingly)  

 

Ingredients:
I shallot, finely chopped. 125gram cold butter, diced. 50ml white wine. 

50ml white wine vinegar. 50ml water. 
  

Preparation: 
Place finely chopped shallot and diced cold butter, white wine and white wine vinegar and 

water in a pan over medium heat until all liquid almost evaporated, reduce the heat to low and 
add the butter a little at the time, taking the pan away from the heat occasionally, continue 

until all butter is used and homogenise. 



Sticky toffee pudding
(Serves 4 people)   

 
Ingredients:

250grm dates. 225ml boiling water. 1 tbsp vanilla essence. 225grm self-raising flour.  
100grm soft butter. 3 eggs. 165 demerara sugar. 125 ml Milk. 2 tsp bicarbonate of soda.

Preparation: 
Put the dates into a bowl, pour the hot water over and set aside. 

Whisk the butter and demerara sugar, add the eggs one at a time,  
beating well after each addition.  

Add the flour and the bicarbonate of soda, mix gently then add the milk. 

Add the vanilla essence to the dates and mash with a fork then add to the flour  
mixture and mix well. 

Pour in a grease proof lined tray and bake for 30 z at 160 degree Celsius. 

For the Butterscotch Cream
(Serves 4 people)   

 
Ingredients:

125grm castor sugar. 32grm butter. 320ml double cream.

Preparation: 
In a pan dissolve the sugar with 4 Tbsp of water, without stirring,  

until brown caramel obtained then add the butter whisking at the same time.  
 

Remove from the heat and add the cream.
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Chocolate and orange pot
(Serves 4 people)   

 
Ingredients:

100grm dark chopped chocolate. 250ml double cream. 40grm brown sugar.
1 egg. Zest of 1 orange and the juice of ½ of the orange

Preparation: 
Chop chocolate in the food processor.

 
Place cream, sugar, orange zest and juice in a pan and bring to the boil, whisk to 

dissolve the sugar. 

Remove from the heat, pour the cream over the chocolate in the food processor. 

Wait for one minute, then turn on the food processor to combine, add the egg and blend for 
further 20 seconds. 

Pour into ramekins and place in the fridge to set for about 2 hours, preferably overnight 
et bon appetit. 

 


