
Spoil your mum on Mother’s
Day with these memorable
recipes

These indulgent Mother’s Day recipes say ‘I
love you’ better than words ever could.

Mums – where would we be without them? They nourished us our entire
lives, and on Mother’s Day we have the chance to spoil them rotten in
return. And what better way to send a whole lotta love to the special mums
in your life than through their stomach?

Thankfully, our favourite Mother’s Day recipes say ‘I love you’ better than
words ever could. From a steaming bowl of fresh porridge for a leisurely
breakfast-in-bed to a decadent beef and mushroom pie dished up over
candlelight, our delicious Mother’s Day recipes are the treat that Mum
deserves.

Porridge with fresh berries

A delicious bowl of freshly-made porridge – it’s one of life’s simple pleasures
and a recipe guaranteed to nurture Mums of all stripes. Our gently-steamed
version cooks in just 8 minutes, leaving plenty of time to decorate with
Mum’s favourite toppings. Fresh berries and a generous drizzle of
leatherwood honey are hard to go past, though fresh dates with a sprinkling
of coconut sugar is a delicious and unusual alternative.

Click for the full porridge with fresh berries recipe.

Individual beef and mushroom pies

The ultimate Aussie comfort food, the beef and mushroom pie is the perfect

https://theneffkitchen.com.au/recipe/porridge-with-fresh-berries/


Mother’s Day recipe for the change of season. Tender beef strips and swiss
brown mushrooms infuse with a hearty mixture of herb-spiked beer and
sour cream, while the oozy potato crust kicks the flavour profile into
overdrive with lashings of smoked cheddar cheese. Bust out the Le Creuset
mini casserole dishes for restaurant-worthy presentation – a touch Mum is
sure to appreciate.

Click for the full beef and mushroom pie recipe.

Steamed pear with chocolate sauce

This delicious Mother’s Day recipe takes advantage of autumn’s bountiful
pear harvest. Steaming pears (Beurre Bosc or Williams work best) in a
saffron-spiced white wine syrup gives them a gorgeous golden colour, while
cardamom pods and vanilla bean add to the depth of flavour. A drizzling of
dark chocolate sauce tops it off perfectly.

Click for the full steamed pear with chocolate sauce recipe.

Cheese and herb crusted fish with pear and
spinach salad

Mum a fan of fresh seafood dishes that pack a maximum flavour punch?
Then this easy crusted fish fillet is sure to wow. A moreish combo of
shredded tasty and parmesan cheese delivers satisfying richness to the
herby breadcrumbs, while a simple spinach, pear and walnut salad proves
that freshness and flavour can co-exist. Serve this scrumptious Mother’s Day
recipe with a glass of full-bodied white wine and watch Mum swoon.

Click for the full cheese and herb crusted fish recipe.

https://theneffkitchen.com.au/recipe/beef-and-mushroom-pie/
https://theneffkitchen.com.au/recipe/steamed-pears-with-chocolate-sauce/
https://theneffkitchen.com.au/recipe/cheese-and-herb-crusted-fish-with-pear-and-spinach-salad/


Whole roasted cauliflower

Keen to nourish Mum with vitamins? Then this healthful whole-roasted
cauliflower recipe will do the trick. Impressive enough to serve as the main
event, it’s drizzled with olive oil, seasoning and moreish za’atar spice before
being roasted on CircoRoast for 30 minutes until beautifully golden and
tender. Serve with hummus and bejewelled pomegranate seeds for a
tantalising Middle Eastern finish.

Click for the full roasted cauliflower recipe.

Middle Eastern Mandarin and almond spice
cake

The secret to this showstopping mandarin and almond cake? Cinnamon,
star anise and a whisper of Bird’s eye chilli. Their gentle spice pairs
beautifully with the sweetness from the mandarin, creating a Mother’s Day
dessert for the ages. Serve with a drizzle of syrup and freshly-whipped
cream for extra Mum-worthy indulgence.

Click for the full Middle Eastern mandarin and almond spice cake recipe.

https://theneffkitchen.com.au/recipe/whole-roasted-cauliflower/
https://theneffkitchen.com.au/recipe/middle-eastern-mandarin-and-almond-spice-cake/


Lemon blueberry cake

Treat Mum to this zesty lemon cake studded with luscious blueberries and
watch her swoon. A generous amount of natural yoghurt delivers a
beautifully moist crumb, while adorning the icing with delicate strings of
lemon zest ensures gorgeous presentation. Serve with a cup of tea in Mum’s
favourite china – the perfect afternoon sweet treat.

Click for the full lemon blueberry cake recipe.

Chocolate tiramisu cake

Brimming with freshly-brewed espresso and tantalising amaretto, this
delicious dessert will transport Mum to sunny Italy. Serve this showstopping
cake cold topped with chocolate curls and dusted with quality cocoa
powder – an invigorating flavour bomb Mum’s sure to love.

Click for the full chocolate tiramisu cake recipe.

https://theneffkitchen.com.au/recipe/lemon-blueberry-cake/
https://theneffkitchen.com.au/recipe/chocolate-tiramisu-cake/
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About NEFF

NEFF is a German-engineered kitchen appliance brand, with a product
range that includes ovens, cooktops, rangehoods, coffee machines and
dishwashers designed to make life in the kitchen a daily pleasure. For
people who love to cook, NEFF gives you the tools to create meaningful
connections, express your creativity and make memories. Because real life
happens in the kitchen.

Learn more about NEFF here.
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