
S T O K E M I L L  
 

 

Mothers Day 3 Course Meal 

 

 

Reheating Instructions for your Dine @ Home 

 

 
Notes to start, preheat oven to 180 degrees, all recipes / instructions will be at 180 degrees. 

Please note we direct you to use a microwave as well, should you not have a microwave then 

simply use a saucepan to heat the said items. 

Ensure all food intended to be consumed hot is piping hot before serving. 

 

 
Stoke Mill Bread Loaf 
 

The Bread Loaf, always better hot, give it 5 minutes in the oven, cut and serve with salted butter.  

 

Starter 

 
Twice Baked Norfolk Dapple Cheese Souffle, Parmesan Cream Sauce 
Remove the lid from container, place Souffle into oven for 10 minutes, whilst cooking, microwave 

sauce for 1 minute, after 10 mins, remove from the container carefully and plate in the centre of a plate 

toserve and pour the sauce around the souffle and garnish with toasted breadcrumbs.  

 

 

 

Smoked Chicken and Ham Hock Terrine, Mustard Mayonnaise, Toasted 

Brioche 
Place pre-cut terrine onto your chosen plate, cut a corner from the mayonnaise bag and squeeze onto 

the terrine. Toast brioche and enjoy.  

 

 

Beetroot Cured Salmon Gravalax, Celeriac Remoulade, Caviar, Crème Fraiche   
Place salmon onto a plate, garnish with the celeriac remoulade, cucumber, crème fraiche and caviar.  

 

 

 



Main 
 

Smoked Haddock En Croute, Lemon Cream, Parmentier Potatoes, Green Beans 
Place the en croute into the oven for roughly 20 minutes (or until golden brown). Meanwhile heat the 

Parmentier potatoes in the microwave for 3 minutes or until piping hot. When ready to serve, place 

potatoes in a bowl/plate, place the haddock on top and serve.  

 

 

Butternut Squash and Goats Cheese Risotto, Candied Walnuts, Garden Salad 
Place risotto into microwave for 4 minutes or until piping hot. Once hot, transfer risotto to a plate and 

garnish with the candied walnuts and garden salad. 

 

 

Roasted Chicken Breast/Fillet of Beef Served with All the Trimmings 

These will be the cooking times for your roast dinner: 
Roast Potatoes – 45/50 minutes (turning halfway) 

Cauliflower Cheese – 25 minutes 

Carrots and Parsnips- 20 minutes 

Stuffing – 20 minutes 

Sliced Chicken Breast – 12 minutes 

Fillet of Beef – 8 minutes (for med-rare) 

Get a pan of simmering water on for the green veg and cabbage and simply place the bags into the 

water for 5 minutes before serving. Place the gravy into the microwave for 2 minutes. Plate up your 

roast dinner, pour gravy as desiredand enjoy. 

Desserts 
 

Sticky Toffee Pudding with butterscotch sauce. 
Place your tray of Sticky toffee pudding into the pre heated oven for 5-6 minutes. Microwave the 

butterscotch sauce for one minute. Plate up the sticky toffee pudding cover in the sauce and enjoy. 

 

Vanilla Panna Cotta, Raspberry Compote, Shortbread 
Simply pour the raspberry compote over the panna cotta and enjoy with the shortbread. 

 

Apple and Rhubarb Crumble with Crème Anglaise 
Place the tray of crumble into the oven for 10 minutes. While the crumble is baking microwave the crème 

anglaise for one minute. Plate up the crumble and enjoy with the custard. 

 

 

This food has been freshly prepared today and is only suitable for reheating for the next few days. 

Please do not attempt to freeze, in order to consume on another day. If not consumed by Monday, 

please dispose of. This is due to the strict Food Safety regulations. 

Please keep refrigerated until use. Thank you for Choosing our Stoke Mill Dine @ Home Service we 

hope you enjoy it and return soon.  

All the best Ludo and Andy 


