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Virtual Chef Recipe
Lamb Hotpot No. 800759 

What our customers have to say:

…Exceptional…
“ Just to say how impressed  

we’ve been regarding the successful 
implementation of Brakes in our business,  

driven by your expertise and professionalism. 
Service has been exceptional: in fact,

we’re nominating Brakes for the  
2020 Care Home Management  

Readers’ Award for supplier service. 
If only all suppliers were as  

thorough as Brakes! ”
CHRIS DEANE,  

DIRECTOR OF PROCUREMENT,  
SUNRISE SENIOR LIVING

…Possibilities…
“ Brakes Instant Food Thickener  

can thicken a huge variety of sweet,  
savoury, hot and cold products,

giving care home chefs and cooks an  
almost unlimited range of possibilities.
This gives residents who need textured-modified  

diets a greater spectrum of flavours and  
dishes to try, and dignity while dining. ”

SAM TIPPINS, 
PURCHASING PARTNER, 

MY PURCHASING PARTNER LTD

…Guidance…
“ Over the six years we’ve  

had Brakes as our main supplier, 
we’ve benefited from greater  

savings, new ideas and solutions, 
regular updates on equipment, product lines and  

added-value products and services, and vital  
information and guidance on the very best in 
dysphagia diets. We’re renewing our contract 
 next year: this is an important relationship, 

built on trust and honesty. ”
CHRIS BURDETT,  

HEAD OF FOOD AND BEVERAGE, 
SIGNATURE SENIOR LIFESTYLE LTD

…Accessible…
“ The Brakes IDDSI roadshow  

set up by Danny Silcock and account 
manager Alan Cunliffe made this essential 

training open and easily accessible to  
all our homes for the very first time.

The feedback has been amazing,
with chefs sending pictures of  

what they’ve produced
and home managers round the country 

thanking us for the training. ”
CHRISTINE HAMILTON, 

GROUP EXECUTIVE CHEF/FOOD 
SAFETY MANAGER, 

FOUR SEASONS HEALTH CARE



Your expert partners 
When you’re responsible for catering in a care home we understand you face numerous 
practical and commercial challenges. 

On the food front, your residents’ dietary needs vary widely and are often complex, 
especially when combined with conditions such as dementia or dysphagia and respecting 
every resident with dignity in the dining experience. 

We also recognise that in many care home kitchens, you may be working with limited 
storage capacity, facilities and skills levels within your team. 

Plus, you’re under constant pressure to manage your budget, and save time, cost and 
wastage wherever possible. 

We’re here to help. Drawing on more than 40 years’ experience working with care 
homes of all sizes across the UK, we’ve developed a range of products and services 
to help you deliver consistent, nutritious, enjoyable food that meets your residents’ 
differing needs and truly enhances their quality of life and wellbeing.

For more information please contact your Brakes representative or visit Brakes.co.uk/carehomes

THE WIDEST
RANGE

TOTAL PEACE
OF MIND

EXTRA SUPPORT
FOR YOUR TEAM

MEETING YOUR
RESIDENTS’ NEEDS

        Enjoyable food that meets your 
residents differing needs 
         and truly enhances quality of 
                                                   life and wellbeing

The widest range
Brakes provides the widest range of products and 
services in UK foodservice, giving you unrivalled 
choice, quality, value and consistency across all  
meal occasions.

  Pack and portion sizes and formats to match storage capability, kitchen facilities, 
and skill levels, saving time, cost & labour

  Extensive Brakes own brand range delivering core requirements of value, quality 
and consistency

  Care home-specific products including only wholesale-available Instant Food 
Thickener to help with texture modification to adhere to IDDSI guidelines,  
and full ranges of adapted cutlery and crockery to  
promote independence, dignity and safety

Modified maize starch instant 

food thickener, suitable for hot 

and cold foods.

Code: A 125336 

Pack size: 1 x 360g

   Great application in the 

healthcare and fine dining sector 

for texture modified foods

   Disperses quickly & evenly in 

hot & cold food

  Screw top lid for easy use

“ WE INTRODUCED BRAKES INSTANT  

FOOD THICKENER AS SOON AS IT WAS LAUNCHED  

AND THE FEEDBACK FROM OUR HOMES HAS BEEN FANASTIC” 

Richard Herne, Catering Manager, Anchor Care Homes



Extra support for your team
As a Brakes customer, you have access to a huge 
range of support, advice and expertise from our  
in-house specialists. 

We offer specialist training for catering staff at every career stage, 
in formats that allow you to work at your own pace, in your own 
time, and at no cost. 

  Our recipe bank has over 140 recipes ideal for care homes, containing full 
methodology and dish allergen information that can be costed with customers 
pricing and professional spec sheet output many of which are included within – ask 
your Brakes contact for more details

       Four week menu plan, with 
fully costed recipes available  
       for all meals occasions

A range of free training support…

  The UK’s only online nutrition training course specifically for care  

homes, accredited by the Association for Nutrition (AfN) and it’s  

FREE to Brakes customers

  Training videos available on demand via the Brakes website on topics  

including texture modification and specific dishes/recipes, with spec 

 sheets and other accompanying materials available to download

…and advice and guidance

   Specialist advice covering resident needs including hydration,  

malnutrition, diabetes, dementia, dysphagia, allergens and other  

special dietary requirements 

   Individually tailored menu and recipe analysis, available to all  

customers, to ensure residents’ health, safety, wellbeing and  

nutritional balance meets relevant best practice guidelines –  

Just email nutrition@brake.co.uk

Total peace of mind 
Independent industry recognition

Providing complete confidence in the quality and innovation of  
our food and service.

  Over 60 major food and service awards since 2016 including Q Awards 
Foodservice Operator of the Year 2019

Accreditations and Partnerships

Providing independent assurance of how and where our food is 
produced

 Premier partner of National Association for Care Catering (NACC)

  Wide range of products certified by major independent accreditation schemes, 
including Red Tractor, MSC, ASC, Global GAP, RSPCA Assured and LEAF

  Only ‘Love British Food’ wholesaler ambassador

Danny Silcock – 
Senior Healthcare  
development chef

®
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Lamb Hotpot

21.1.2020

Published 4/1/2020

Serves 1
Code Description

Qty UnitsC 107508
1000 gA 100259
100 ml

C 10469
220 gC 450693
220 gA 115277
80 gA 34062
40 gA 33595
2 gA 33593
2 gA 115057
50 gC 71128
120 gC 450066
1200 g

Method
1
2

5316.7

3

22141.7

4

230.1

5

332

6

55.2

7

333.8

8

127.4

9

29.2*

10

15.8* indicates incomplete information
No
No

800759

Lamb Hotpot
Classic lamb hotpot

mise en place  /  Preparation
Prime Meats British Lamb Leg Dice 

Brakes Plain Flour 
Brakes Lamb Flavour Bouillon Paste 

Peel & chop
Peel & chop

Make up with 1.5ltrs water
Brakes Thyme 

Brakes Extended Life Rapeseed Oil Cooking Onions 
Carrots 

Brakes Rosemary 
Lea & Perrins Worcester Sauce 

Allergens - Contains

Brakes Salted Butter 

Fish, Milk, Soya, Sulphites, Barley & Wheat (Cereals Containing Gluten)

Maris Piper Potatoes 

Allergens - May Contain

Peel & thinly slice

Nutrition  (pre-cooking)

Lightly dust the diced lamb with seasoned flour.

Carbohydrate per Portion
Sugars per Portion
Fat per Portion

Energy per Portion (kcal)
Energy per Portion (kj)
Protein per Portion

In a large pan, fry the lamb until well browned on all sides. Transfer the meat to a casserole dish.
Add to the lamb, the diced onions, carrots, thyme, rosemary & Worcestershire sauce.
Stir well and add the lamb stock.Pre-heat the oven to 170 C
Lay the thinly sliced potatoes on the top of the casserole, overlapping them as you go.
Sprinkle with seasoning and add the chopped butter.

Saturates per Portion
Fibre per Portion
Salt Equivalent per Ptn

Suitable for Vegans

Suitable for Vegetarians

Cover the casserole with a lid or tightly with foil and bake for 1 hour.Remove the cover and bake for a further 45 min until the potatoes are browned and the lamb is tender.
Serve immediately when cooked and the core temperature has been achieved.

This information is correct at the date published but is subject to change at any time and without notice. Check the product packaging for definative information on allergens & nutrition

Care home menu cycle

We have developed a 4-week menu cycle to help you deliver balanced and 

nutritional meals that your residents will enjoy. For further information and 

advice on nutrition contact nutrition@brake.co.uk

View recipes to create the 

meals and product lists at  

brake.co.uk/carehomes

Meal time Monday
Tuesday

Wednesday
Thursday

Friday
Saturday

Sunday

Early morning
Tea / coffee

Tea / coffee
Tea / coffee

Tea / coffee
Tea / coffee

Tea / coffee
Tea / coffee

Breakfast
Cereals

Cereals
Cereals

Cereals
Cereals

Cereals
Cereals

Porridge
Porridge

Porridge
Porridge

Porridge
Porridge

Porridge

Toast & preserves Toast & preserves Toast & preserves Toast & preserves Toast & preserves Toast & preserves Toast & preserves

Grapefruit segments Orange segments Peach slices
Melon

Prunes
Pineapple

Fruit salad

Scrambled eggs & toast Grilled bacon & tomatoes Grilled sausages & beans Pancakes, bacon & maple 

syrup

Grilled bacon & 

mushrooms

Poached eggs on English 

muffins

Cooked breakfast

Mid morning
Tea/coffee

Tea/coffee
Tea/coffee

Tea/coffee
Tea/coffee

Tea/coffee
Tea/coffee

Fruit
Fruit

Fruit
Fruit

Fruit
Fruit

Fruit

Biscuits
Biscuits

Biscuits
Biscuits

Biscuits
Biscuits

Biscuits

Lunch
Salmon & potato curry Baked gammon with 

mustard & demerara 

sugar glaze

Chicken casserole Meatballs pasta
Battercrisp cod tail Pork loin steak, apple 

sauce & cheddar

Roast beef & Yorkshire 

pudding

Spinach & ricotta 

cannelloni

Filled pasta with cheese 

sauce

Cheese Scotch eggs Quorn meatballs
Cauliflower, broccoli & 

leek cheese bake

Potato & spinach curry Individual nut roast

Rice/naan bread
Sauté potatoes

Mashed potatoes Pasta
Chips

Crushed potatoes, chive 

butter/rice

Roast & mashed potatoes

Roasted peppers & 

onions

Poached egg
Roasted baby carrots & 

leeks

Salad/ciabatta bread Peas
Carrot batons & green 

beans

Peas/cauliflower, carrots

Lemon meringue pie Panna cotta & berries Cream tea trifle
Apple strudel

Apple & blueberry 

crumble & cream

Strawberry ice cream 

sponge roll & fresh berries
Eton mess

Mid afternoon
Tea/coffee

Tea/coffee
Tea/coffee

Tea/coffee
Tea/coffee

Tea/coffee
Tea/coffee

Fruit
Fruit

Fruit
Fruit

Fruit
Fruit

Fruit

Crumpets
Flapjack

Chocolate éclair
Jam tart

Victoria sponge
Fruit scone

Crumpet & jam

Evening meal
Sausage rolls, mixed 

leaves

Salmon & haddock fish 

cakes, mixed leaves & 

tartare sauce

Sandwich platter, ham, 

cheese & onion, tuna 

mayonnaise, crisps

Omelette, cheese & 

tomato or cheese & 

mushroom, mixed leaves

Quiche, bloomer bread Ploughmans, mackerel or 

cheddar

Boiled eggs & toast 

soldiers

Fruit & jelly
Pancakes & lemon Mandarin cheesecake Peaches & cream

Crème caramel
Yogurt

Lemon mousse

Supper
Tea/coffee

Tea/coffee
Tea/coffee

Tea/coffee
Tea/coffee

Tea/coffee
Tea/coffee

Biscuits
Biscuits

Biscuits
Biscuits

Biscuits
Biscuits

Biscuits

Spaghetti in tomato sauce 

with toast

Pâté on toast
Chocolate cookies Crumpets & preserves Toasted fruit bread Wheat biscuits & warm 

milk

Cheese on toast

Week 1

Hot milky drink to be served late evening



Meeting your residents’  
differing needs
Every resident in your care home is a unique individual, with their 
own specific set of nutritional and dietary needs. Our range helps 
you provide exactly what each resident requires to stay healthy 
and well-nourished. And just as importantly, you can ensure there’s 
always something on the menu that they’ll really look forward to and 
enjoy, encouraging eating and boosting their general wellbeing.

Dietary requirements

Products, recipe recommendations and training to support specific 
dietary needs relating to age and physical and/or mental health 
status, across all meal occasions including snacks and drinks

 Malnutrition

 Dementia

 Diabetes

 Dysphagia / Texture modification

 Fortification

THE
WIDEST
RANGE

EXTRA 
SUPPORT  

FOR YOUR 
TEAM

TOTAL  
PEACE OF 

MIND

MEETING 
YOUR 

RESIDENTS’ 
NEEDS

Enhancing quality of life and wellbeing

Recipes and dishes that recognise and meet residents’ personal tastes and preferences, 
as well as their specific dietary and medical needs.

  Enables chefs to offer real choice across all meal 
occasions

  Traditional, nostalgic food that provides comfort 
and familiarity

  Contemporary, innovative and more exotic flavours 
and textures to reflect demographic changes and 
wider life experiences

  Vegetarian and vegan options to support ethical 
and lifestyle choices

  Recipe Bank makes it easy for chefs to add, omit 
or substitute specific ingredients to create specific 
dishes for individual residents

Fleur Key – Nutritionist

- Brakes guide to Dementia, Diabetes & Malnutrition -

What is dementia?
Dementia is a group of symptoms associated with a decline in brain function. 

Dementia can bring about a number of symptoms including memory loss, 

mental agility, thinking speed and language. Dementia can also affect mood, 

movement and the ability to carry out daily activities.

How many people does 

it effect?

There are around 850,000 people 

in the UK with dementia. The 

number of people with dementia is 

increasing, mainly because people 

are now living longer.

It is estimated that by 2025, the 

number of people with dementia 

in the UK will have increased to 

around 1 million*.

*The Alzheimer’s Society

• Ensure the dining area is calm and quiet so residents can relax

• Simple table settings; only use crockery and cutlery that is needed

• It’s important that plates are clearly visible on the table. Try coloured plates or 

those with a coloured ring around the edge

• Make meals attractive, this can stimulate the appetite and the desire to eat

• Allow plenty of time to eat and assist if needed

• Food can act as a memory aid so try to find out food preferences from family 

members and friends

• Always check the temperature of food and drinks before serving, some people 

with dementia aren’t able to tell if something is too hot to eat or drink

General mealtime tips

Helping your residents dine with dignity

Many people with dementia have problems with eating and drinking and 

can find social situations challenging. Suggestions are listed below to help 

overcome some of the common behaviours associated with dementia. 

If a resident... Then try one of these...

Has difficulty cutting their food with cutlery Help them cut up their food or alternatively, 

offer finger foods

Has difficulty getting food onto cutlery A plate guard or lipped plate may help

Is easily distracted in a busy dining room Keep the dining room calm & quiet. Make sure 

they have been to the toilet before eating, 

that they have their glasses/hearing aids if 

needed and they are sitting comfortably

Struggles to sit down during mealtimes,

prefers to wander and pace

Try to encourage they eat with other residents. 

Offer finger foods. Aim for a time of day when 

the person will sit for longer periods of time

Chews food but doesn’t swallow it
Contact a speech & language therapist. Use 

verbal cues to prompt the resident to chew & 

to swallow food

DEME
NTIABrakes guide to

Virtual Chef Recipe
Chocolate And Orange Sundae No. 800874 

Chocolate and orange sundae 21.1.2020
Published 21/01/2020

Serves 1
Code Description Qty Units
F 122253 60 g
F 111998 60 g
A 128656 1 g
A 21141 50 g
A 100530 5 g
A 16810 2 ea
C 18502 10 g
A 100087 5 g

Method Estimated Cooking Time: 1
1

378.5
1593.1
5.2
62.7
49.3
11.1
7.6
3.5*
0.2

* indicates incomplete information
No
No

800874

Chocolate And Orange Sundae

Chocolate and blood orange ice cream sundae

mise en place  /  Preparation
The Great British Ice Cream Co Blood Orange Sorbet 

Da Vinci Gourmet Chocolate Flavoured Sauce 500g 
Marcantonio Sundae Sensations 280 Rossini Curls 

drain the mandarin

Brakes UHT Aerosol Cream 

Brakes Dark Chocolate Dairy Ice Cream 
Brakes Mini Chocolate Curls 
Royal Crown Whole Mandarin Segments in Light Syrup 

McVitie's The Original 12 Jaffa Cakes 
Allergens - Contains
Egg, Milk, Soya & Wheat (Cereal Containing 
Gluten)

Allergens - May Contain
Milk

Nutrition  (pre-cooking)assemble in a dish/bowl

Carbohydrate per Portion
Sugars per Portion
Fat per Portion

Energy per Portion (kcal)
Energy per Portion (kj)
Protein per Portion

Saturates per Portion
Fibre per Portion
Salt Equivalent per Ptn

Suitable for Vegans
Suitable for Vegetarians

This information is correct at the date published but is subject to change at any time and without notice. Check the product packaging for definative information on allergens & nutrition

Assurance for relatives and stakeholders

  Food is an important consideration for relatives 
choosing a care home as an indicator of the overall 
standards of care provision.

  Our support, training and solutions will provide 
credibility and reassurance to potential residents 
and their families

Virtual Chef RecipePoached Summer Fruits with Vanilla Syrup & Ice Cream No. 800877
Virtual 
Chef

Virtual Chef Recipe
Smoked Haddock, Cheese & Spring 

Onion Rosti (Fishcake) No. 80086
Virtual 
Chef

Virtual Chef RecipeSmoked Salmon With Scrambled Eggs (Fortified) No. 800865 Virtual Chef

- Brakes guide to Dementia, Diabetes & Malnutrition -

What is diabetes?
When sugars from food are digested, they are absorbed into the blood stream. Insulin is a hormone that takes sugar from the blood to other cells in the body to be used as fuel for energy. Diabetes is a serious, lifelong condition where the body either doesn’t make enough insulin or the insulin it does make doesn’t work properly. If left untreated, high levels of sugar in the blood can cause serious health complications.

How many people does it effect?
Since 1996, the number of people diagnosed with diabetes in the UK has more than doubled from 1.4 million to almost 3.5 million. There is also thought to be about 1 million people with undiagnosed diabetes too. 

DIABETES
Brakes guide to

Crisps

Raisins

Frozen
peas

Lentils

Soya
drink

Cous
Cous

pasta

Whole 
wheat

Bagels

Porridge

Low fatsoft cheeseTuna

Plain
nuts peas

Chick

Semi

milk
skimmed

Choppedtomatoes

lower
salt
and
sugar

Beans

Whole
grain
cereal

Potatoes

Spaghetti

Low fat
Plain

yoghurt

Lean
mince

Lower fat
spread

Sauce

Oil
Veg

Rice

Each serving (150g) contains

of an adult’s reference intakeTypical values (as sold) per 100g: 697kJ/ 167kcal

Check the label on packaged foods

Energy
1046kJ
250kcal

Fat Saturates Sugars Salt3.0g 1.3g 34g 0.9g

15%38%7%4%13%

Choose foods lower in fat, salt and sugars

Source: Public Health England in association with the Welsh government, Food Standards Scotland and the Food Standards Agency in Northern Ireland

© Crown copyright 2016

Use the Eatwell Guide to help you get a balance of healthier and more sustainable food. 

It shows how much of what you eat overall should come from each food group.

Eatwell Guide

2000kcal        2500kcal = ALL FOOD + ALL DRINKS

Per day

Eat less often andin small amounts Choose lower fat and

 lower sugar options

Eat more beans and pulses, 2 portions of sustainably 

sourced  fish per week, one of which is oily. Eat less

red and processed meat

                               Potatoes, bread, rice, pasta and other starchy carbohydrates

         Choose wholegrain or higher fibre versions with less added fat, salt and sugar
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Choose unsaturated oils and use in small amounts

Dairy and alternatives

Beans, pulses, fish, eggs, meat and other proteins

6-8
a day

Water, lower fat milk, sugar-free drinks including tea and coffee all count.
Limit fruit juice and/or smoothies to a total of 

150ml a day. 

The Eatwell Guide
The Eatwell Guide shows the different types of foods and drinks, and in what proportions, to have a healthy, balanced diet. The proportions shown represent food intake over a period of a day or even a week, not necessarily each meal. The Eatwell Guide divides the foods and drinks you provide for your residents into five main groups. Try to offer a variety of different foods from each of the groups to help them get the wide range of nutrients their body needs to function properly


