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  For mothers everywhere,

for those who hold their children close,

for those who hold them in their hearts,

and for those who quietly hope and pray for the day they will be.

May your table be filled with love,

and your heart with peace.







  
    
      “She opens her mouth with wisdom,

and the teaching of kindness is on her tongue.”


    

    
      — Proverbs 31:26 (NIV)
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  Introduction

  
  




There is something quietly special about a table set with care.

Not for perfection, or for show, but for the simple joy of gathering. A warm cup of tea, something freshly baked, the gentle hum of conversation, and the comfort of being together.

Mother’s Day can hold many emotions. For some, it is a day of celebration and gratitude. For others, it may carry longing, remembrance, or quiet reflection. Wherever you find yourself, this book has been created with you in mind.

A Cosy Mother’s Day Table is not about elaborate meals or perfect presentation. It is about simple recipes, shared moments, and creating space for connection. The kind of table where stories are told, laughter is shared, and hearts feel a little lighter.

Within these pages, you will find easy, comforting recipes to enjoy at your own pace—whether you are preparing a gentle breakfast, a relaxed afternoon tea, or a simple meal shared with those you love.

At the beginning of each recipe, you will also find a short piece of Scripture. These verses are there to offer quiet encouragement and to gently remind you of love, care, and the beauty found in everyday moments.

May this book inspire you to slow down, to gather, and to create a table that feels warm, welcoming, and filled with grace.

With love,

Veronica








  
  
  BREAKFAST AND BRUNCH

  
  







	Lemonade Scones

	Fluffy Pancakes

	French Toast with Berries

	Berry Breakfast Muffins (berry or apple)

	Creamy Scrambled Eggs & Toast











  
  
  Lemonade Scones

  
  







“Come to me, all you who are weary and burdened, and I will give you rest.”

— Matthew 11:28 (NIV)




There is something so comforting about warm scones fresh from the oven, shared with a cup of tea and quiet conversation.




Ingredients

3 cups self-raising flour

1 cup thickened cream

1 cup lemonade (such as Sprite)

A pinch of salt




Method

Preheat oven to 200°C (180°C fan-forced). Line a baking tray with baking paper.

In a large bowl, add the flour and salt. Pour in the cream and lemonade, then gently mix until just combined. Do not overmix.

Turn the dough onto a lightly floured surface and gently bring it together. Pat it out to about 2–3 cm thick.

Use a round cutter or glass to cut out scones and place them close together on the prepared tray.

Bake for 12–15 minutes or until lightly golden on top.

Serve warm with jam, and cream.








  
  
  Fluffy Pancakes

  
  







“Every good and perfect gift is from above, coming down from the Father of the heavenly lights.”

— James 1:17 (NIV)




Soft, golden pancakes are a simple way to make the morning feel a little more special.




Ingredients

1 cup plain flour

1 tablespoon sugar

1 teaspoon baking powder

½ teaspoon baking soda

1 cup milk

1 egg

1 tablespoon melted butter

1 teaspoon vanilla extract




Method

In a large bowl, whisk together the flour, sugar, baking powder, and baking soda.

In a separate bowl, whisk the milk, egg, melted butter, and vanilla.

Pour the wet ingredients into the dry ingredients and gently mix until just combined. Do not overmix—the batter should still be slightly lumpy.

Heat a non-stick pan over medium heat and lightly grease with butter.

Pour small amounts of batter into the pan. Cook until bubbles form on the surface, then flip and cook until golden.

Serve warm with fresh berries, maple syrup, or a dusting of icing sugar.








  
  
  French Toast with Berries

  
  







“Let all that you do be done in love.”

— 1 Corinthians 16:14 (NIV)




Golden, lightly crisp on the outside and soft within, French toast is a simple way to turn an ordinary morning into something memorable.




Ingredients

4 slices thick bread (such as brioche or white bread)

2 eggs

½ cup milk

1 teaspoon vanilla extract

1 teaspoon cinnamon

1 tablespoon butter

To serve

Fresh berries

Maple syrup or honey

A dusting of icing sugar




Method

In a shallow bowl, whisk together the eggs, milk, vanilla, and cinnamon.

Heat a frying pan over medium heat and add the butter.

Dip each slice of bread into the egg mixture, allowing it to soak briefly on both sides.

Place the bread into the pan and cook until golden brown on each side.

Serve warm with fresh berries, a drizzle of maple syrup or honey, and a light dusting of       icing sugar.








  
  
  Berry Breakfast Muffins

  
  




“She is clothed with strength and dignity; she can laugh at the days to come.”

— Proverbs 31:25 (NIV)




Soft, lightly sweet, and filled with bursts of fruit, these muffins are perfect for a gentle start to the day.




Ingredients

2 cups self-raising flour

½ cup sugar

1 cup milk

1 egg

⅓ cup vegetable oil or melted butter

1 teaspoon vanilla extract

1 cup fresh or frozen berries (such as blueberries or mixed berries)




Method

Preheat oven to 180°C (160°C fan-forced). Line a muffin tray with paper cases.

In a large bowl, combine the flour and sugar.

In a separate bowl, whisk together the milk, egg, oil, and vanilla.

Pour the wet ingredients into the dry ingredients and gently mix until just combined. Fold in the berries.

Spoon the mixture evenly into the muffin cases.

Bake for 18–22 minutes or until golden and cooked through.

Allow to cool slightly before serving.








  
  
  Creamy Scrambled Eggs on Toast

  
  







“Give us today our daily bread.”

— Matthew 6:11 (NIV)




Simple, warm, and nourishing, scrambled eggs on toast are a gentle way to begin the day.




Ingredients

4 eggs

2 tablespoons milk or cream

1 tablespoon butter

Salt and pepper, to taste

2 slices bread, toasted




Method

Crack the eggs into a bowl, add the milk or cream, and whisk gently until combined.

Heat a non-stick pan over low heat and add the butter.

Pour in the egg mixture and allow it to sit for a few seconds before gently stirring with a spatula.

Continue to cook slowly, stirring gently, until the eggs are soft and creamy. Do not overcook.

Season with salt and pepper.

Serve immediately on warm toast.
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