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How to host the perfect brunch

g
et

ty

 Brunch seems straightforward 
enough but it can be a deceptively 
tricky meal to make. Grilling 

bacon, poaching eggs, making toast and 
tea – all while maintaining conversation 
with friends you’ve successfully lured 
over for a mid-morning meet-up – can 
be overwhelming. 

One tip is participation. Take tea 
and coffee requests: restaurants have 
the staff and equipment to rattle out 
eight different drink orders, but it can 
be a pain at home. Get around this by 
encouraging self-service: put a pot of  
tea and cafetiere of coffee on the table, 
along with a sugar bowl and jug of 
milk, to neatly delegate the drinks 
order back to guests.

Those who want to step things  
up a notch might look to kitchen 
gadgets such as the Morphy Richards 
Redefine Hot Water Dispenser, which 
allows a middle ground between an 
informal home style and exacting 
restaurant standards, thanks to its 
precise temperature settings and  
auto-dispense function.

If people round the table ask for 
different drinks, then start with green 
tea, which should steep around 70C. 
Next, ramp up the setting to 95C for 
those who want coffee – keeping 
the water below boiling temperature 
to prevent the coffee grounds from 
burning and taking on bitter notes.

Finally, put boiling water in a pot  
for the tea, or straight into mugs with 
teabags in the bottom. It might breach 
etiquette but, hey, brunch is a pretty 
informal affair, and keeping the bag 
in means that everyone around the  
table can make their tea as strong  
or weak as they desire.

When it comes to classic brunch 
dishes, most are quite involved. You 
could go for a stand-alone brunch-style 
dish that can be made the day before, 
such as Scandinavian classic gravadlax. 
On the day, all you need to do is lay out 
all the elements on the table and have 
everybody build their own meal. And 
the Morphy Richards Redefine toaster, 
will help to ensure the bread is toasted 
to perfection. It is made with glass 
panels so you can see your slice 
browning and monitor it at a glance – 
even while you’re entertaining guests. 
Before you know it, brunch has 
effortlessly served itself.

Make your brunch the breezy, 
informal weekend affair it 
should be with a little helping 
hand, says Rachel Walker
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For more  
information, visit  

morphyrichards.co.uk

Morning glory 
Gravadlax is a quick 
make-ahead dish

As the kitchen becomes 
the social hub of the 
home, there’s demand 
for stylish, design-led 
appliances that provide 
a talking point – such as 
those in the Morphy 
Richards Redefine range. 

the Morphy Richards 
Redefine toaster is  
see-through so you can 
make sure your toast is 
the right hue of brown, 

and the matching 
Morphy Richards 
Redefine Kettle has  
a glass body and 
illuminates while 

boiling. For those 
making a production line 
of beverages, there’s the 
Redefine Hot Water 
Dispenser, which heats 
up to three litres of 
water to precise 

temperatures.


