By Sian Graham
theveganpantry.com

Caramel Maple Granola
An irresistible crunchy mix of caramelized oats and chewy apricots and cranberries that will
make your morning start with a luxurious vegan treat! I get pestered and pestered to keep
making this, as when it runs out everyone gets grumpy! Makes 1.2kg

Difficulty

20-30 minutes

•

600g (6 cups) oats

1. Preheat the oven to 180C.

•

200g flaked almonds

2. In a large bowl, toss together all of the ingredients

•

200g brown sugar

•

1 teaspoon cinnamon

•

½ teaspoon salt

•

160g non-dairy spread

•

½ cup maple syrup

•

100g craisons

lined baking trays and bake. Stir every 5 minutes,

•

150g dried apricots, chopped

really making sure you get all of the granola

except the spread, maple syrup, craisons & apricots.
3. Heat the spread & maple syrup together until
melted, either in a saucepan or use the microwave.
Keep watching it and stirring it until the spread has
completely melted.
4. Pour over the oat mixture and mix thoroughly.
Spread the granola mixture out onto two parchment

(especially in the corners) and really mix it up.
Granola will caramelise and take around 20 minutes.
5. Remove from oven, add the craisons & apricots and
mix well.
6. Leave to cool and then place in an airtight container.
7. Important Note: I buy the apricots already chopped,
I find they are drier and do not add moisture to the
granola. Chopping whole dried apricots will make the
mixture moist and lose its crunch so you will need
smaller batches or bake it with the oat mixture.
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Caramel Maple Granola
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Smoky Corn & Quinoa Chowder

Smoky Corn &
Quinoa Chowder
This really is a one-pot wonder! What better way to boost your nutrition than a hot steaming
bowl of quinoa with sweet plump corn and a hint of smoke flavour. This is feel good food at its
best. Grab some crunchy bread, the TV remote and curl up on the couch.

Difficulty
•

1 tablespoon oil

•

2 garlic cloves, chopped

•

1 onion, diced

•

½ cup tri-coloured quinoa

•

1 teaspoon smoked paprika

•

1 teaspoon chili, ground
(optional)

•

400g tin extra sweet corn
kernels

•

4 potatoes, unpeeled and diced

•

400g tin red kidney beans

•

400g tin crushed tomatoes

•

1 tablespoon tomato paste

•

½ teaspoon liquid smoke

•

5 cups vegetable stock

•

salt & pepper to taste

20-30 minutes
1. In a large soup pot, sauté the onion, garlic and oil
together. Add the quinoa.
2. Add the smoked paprika, chili (optional), corn,
potatoes, kidney beans, crushed tomatoes, tomato
paste, liquid smoke & vegetable stock.
3. Cook on medium heat until it thickens and it reduces
by about half (about 30-45 minutes). Season it with
salt & freshly ground black pepper.
4. Serving options: chopped fresh parsley, coriander,
tofutti sour cream, crushed cashews, diced onion or
pepitas. Enjoy!
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Mince & Eggplant Salad with Salted Chili

Mince & Eggplant Salad
with Salted Chili
This dish is punchy! The combination of the hot spices, the palm sugar and the beautifully fresh
tangy citrus flavours your mouth will be having a party! Served hot or cold this dish is one to
amaze and is one you will make time and time again. The salted chili is served on the side for
people to add to control the degree of heat in the dish. Go on - make it!

Difficulty
•

2-3 young eggplant

•

2 tablespoons grapeseed oil

•

300g Linda McCartney mince

•

1 brown onion, sliced

•

2 garlic cloves, crushed

•

1 ong red chili, sliced

•

2 tablespoons palm sugar,
crushed

•

3 tablespoons lime juice, fresh

•

3 tablespoons vegan fish sauce

•

½ cup coriander, fresh

•

½ cup thai basil, fresh

•

½ cup mint, fresh

•

salted chili

•

3 birdseye chilis

•

2 tablespoons sea salt

•

1 tablespoon vegan fish sauce

•

1 tablespoon rice wine vinegar

50-60 minutes
1. Make the salted chili by processing the birdseye
chilis, sea salt, 1 tbsp vegan fish sauce and rice wine
vinegar in a food processor and set aside.
2. Slice the eggplant into 1-2cm slices and steam them
until tender (about 3 minutes) then set aside.
3. Heat pan or wok with grapeseed oil and add mince,
onion, garlic & chilli and fry.
4. Mix crushed palm sugar, lime juice and 3 tbsp vegan
fish sauce together and add to the hot pan with the
mince.
5. Add the steamed eggplant and fresh herbs roughly
torn.
6. Serve with the salted chili on the side to allow people
to add more spice to their meal if they wish. Enjoy!
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Corny Pepper &
Asparagus Vol-Au-Vents
How retro are these? But hey! Some things should NEVER go out of fashion. Super fast to
make and everyone loves them (especially fussy kids as its more fun than food)!
Be adventurous with your fillings and channel your inner 60’s housewife / househusband :)

Difficulty
•

50g non-dairy spread

1. Pre-heat the oven to 180C.

•

1½ tablespoons plain flour

2. Melt the non-dairy spread on medium heat, add

•

300ml non-dairy milk

•

1 cup sweet corn kernels (tin or
frozen)

•

flour and stir until combined. Add the non-dairy milk
whilst stirring with a whisk continuously.
3. Whisk until it’s lovely and thick then toss in the corn,
asparagus and start peppering! Add salt, taste it…

1 bunch fresh asparagus,

then fill the pastry shells and fill them generously

blanched and chopped roughly

(overfill them!)

•

freshly cracked black pepper

•

salt to taste

•

Coles 4 pack Vol-Au-Vents
(large size)
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20-30 minutes

4. Place tray into the oven for 20-25 minutes until puffy
and brown.
5. Serve with a green salad for a super fast easy retro
meal.

Pepper Crusted Tofu Loaf
Vegan fast food that looks restaurant worthy! A delicious hot savoury tofu loaf with a crunchy
layer of freshly cracked pepper - throw a crunchy side salad beside a thick slab of it and take
all the compliments coming your way like a celebrity chef. You clever clogs you!

Difficulty
•

800g tofu – Silken, pressed (or
a medium firm variety)

•

1 tablespoon onion flakes

•

1 tablespoon fresh chives,
chopped finely

•

½ tablespoon cracked black
pepper

•

½ tablespoon salt

•

black pepper

20-30 minutes
1. Pre-heat the oven to 180C.
2. Mix the tofu with all the ingredients well. Place into
a baking paper lined loaf tin and smooth over the
surface evenly.
3. Bake for 45 minutes, then turn out onto a baking
tray, splash with olive oil and top with the extra
cracked black pepper.
4. Serve with a green salad.
5. Serving Suggestion: Add fresh chili for some extra
spice or a homemade tomato & basil salsa.
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Tofu Poached in
Garam Masala

I simply LOVE Garam Masala, an amazing blend of spices that are mixed, roasted then
ground for best results. Lets face it though, life is crazy busy, so this recipe is a full of shortcuts
such as the roasting & grinding but you won’t miss out on anything the moment the food
touches your tongue! - Serves 2

Difficulty
•

oil

•

1 onion, finely chopped

•

3 garlic cloves, chopped

•

1 teaspoon ginger, crushed

•

2 green chilis, chopped (use
less if you wish)

20-30 minutes
1. Pour a tablespoon of oil in a saucepan; add the
onion, garlic, ginger, green chilis, turmeric & garam
masala and stir over a low heat. Smell the lovely
fragrance as those spices roast!
2. Add the vegan fish sauce, palm sugar, coconut
cream, water and salt and bring up the heat, stirring
continually. Slice the tofu into batons and place them
gently into the sauce. Simmer on very low heat for

•

1 teaspoon turmeric

5 minutes, adding a little extra water if the sauce

•

1 teaspoon garam masala

becomes too thick.

•

1 tablespoon vegan fish sauce

•

1 teaspoon palm sugar

•

400ml coconut cream

•

½ cup water

•

1 teaspoon salt

•

150g firm/hard tofu

•

½ packet udon noodles

•

Vietnamese mint to serve
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3. Cook the udon noodles as per packet instructions
and place them on the serving plate, gently arrange
the tofu slices with tongs and ladle the hot spicy
creamy sauce all around. Garnish with Vietnamese
mint (or sweet thai basil if you have it). Enjoy!

Tofu Poached in Garam Masala
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Mediterranean Vegetables with Cheesy Cornmeal

Mediterranean Vegetables
with Cheesy Cornmeal
Okay, so I’m not sitting on the edges of the Mediterranean Sea, but hey…a girl can
dream huh? The dish is pretty to look at, but if you close your eyes you just might be in the
Mediterranean! The rich tomato, garlic and big bursts of olives make it virtually posh food!

Difficulty

40-50 minutes

•

oil

•

1 garlic clove, crushed

•

1 zucchini

•

1 large tomato

•

1 yellow capsicum

•

8 mushrooms

quickly so do not leave it. Season it well. It will take

•

handful of kalamata olives

about 10-15 minutes at least.

•

sprigs of rosemary

•

salt & pepper to season

Cornmeal (Polenta)
•

650ml water

•

1 tablespoon non-dairy spread

•

2 tablespoons nutritional yeast

•

salt & pepper

•

**Additional tablespoon non-

1. In a frypan place the oil and the garlic, add all of the
vegetables and olives, cook until the vegetables are
soft, brown and season them well. Add rosemary
sprigs. Set aside.
2. In a saucepan place water and non-dairy spread and
bring to the heat. When simmering gradually pour
the polenta and keep whisking. Polenta thickens

3. Mix in the additional non-dairy spread and the
nutritional yeast.
4. The polenta is ready once you taste it and it is soft
and ‘creamy’ and no longer grainy.
5. Pour it into your dish and top with the mediterranean
vegetables.
6. A flavourful quick and easy dish that is pretty easy
to prepare (and looks a bit posh too so you can get
away with it for a dinner party)!

dairy spread**
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Thai Pumpkin Pasta with Fried Sage Leaves

Thai Pumpkin Pasta
with Fried Sage Leaves
Thai flavours that really make a pasta dish go from a ho-hum meal to a restaurant-style dish.
Simple to make with beautiful complimenting flavours of curry, coconut, chili, sweet pumpkin
and a fusion twist with the crispy sage. Serves 2-4

Difficulty
•

½ Packet Barilla Rigatoni,

20-30 minutes
1. Bring a large pot of heavily salted water to a boil.

cooked according to package

Add pasta and cook according to package directions.

directions

Drain and return to pot.

•

2 tablespoons olive oil

Thai Pumpkin Sauce:

•

1 onion, roughly chopped

2. In a frypan, heat oil and sauté onions until soft.

•

1 clove garlic, chopped

•

½ teaspoon Vegan Red Curry

the onion mixture, pumpkin, coconut milk, salt,

Paste (Lamyong)

and pepper until smooth. Add chili flakes to taste

Add garlic & curry paste and let cook a few more
minutes. Remove from heat. In a blender, purée

(optional) If the sauce is too thick, add some water

•

2 cups steamed pumpkin

•

1 tin coconut milk

•

sea salt

•

freshly ground black pepper

until a small piece of sage sizzles when added. Fry

•

chili (optional)

the remaining sage leaves four at a time, flipping

•

2 tablespoons margarin

sage leaves carefully to make sure they do not burn.

•

8 fresh sage leaves, whole

until it is the right consistency.
Crispy Sage:
3. Heat two tablespoons margarin in a small frypan

once, until crispy (about 1 minute total). Watch the
Let them drain on a paper towel and season lightly
with salt.
To assemble the pasta:
4. Toss hot pasta with Pumpkin Cream Sauce. Garnish
with crispy sage and cracked pepper. Enjoy!
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Rustic Grilled
Vegetable Tart
This rustic tart has a buttery cheese crust, it’s easy to make and has wow factor. Serves 4-6

Difficulty
Cheese Pastry
•

125g margarine

•

250g (1.5 cups) plain flour

•

3 tablespoons nutritional yeast

•

2-4 tablespoons ice water

50-60 minutes
1. Make the pastry by combining all ingredients except
the water in a food processor. When it has got to
crumb stage then add the ice water just until it
comes together. Turn it out onto a lightly floured
bench top, knead gently then wrap in glad wrap and
pop into the fridge to rest.
2. Prepare your vegetables except the grape tomatoes;

Filling

cut, slice or keep whole. Put all vegetables in a bowl

•

2 zucchinis

with some oil and salt & cracked pepper. Toss. Char

•

1 red capsicum

Do not overcook. Remove and set aside to cool.

•

6 button mushrooms

•

4 slices eggplant

•

10 grape tomatoes

•

extra virgin olive oil

•

1 cup grated vegan mozzarella
cheese

Pesto
•

1 clove garlic

•

40g raw cashews

•

2 cups baby spinach leaves

•

80ml (1/3 cup) extra virgin

16

olive oil

grill all the vegetables lightly on a BBQ or fry pan.

3. Pesto – Very easy! Everything goes into the food
processor and blend. I like to keep it chunky so do
not blend mine until super smooth.
4. Preheat your oven to 200C - Roll out your pastry to a
large circle on baking paper. Place on a cooking tray
(pizza trays are ideal).
5. Spread ½ the pesto on the base, leaving a 2 cm
border all the way around. Top this with the grated
vegan cheese and top with the roasted vegetables.
Fold and partially pleat the pastry around the filling.
Place the grape tomatoes around the top. Lightly
brush the pastry with non-dairy milk. Bake for 30
minutes. Drizzle remaining pesto over the top and
cut into chunky wedges to serve. Enjoy!

Rustic Grilled Vegetable Tart
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Jalapeno & Mexican
Bean Enchiladas
Show me a person who does not like a hot cheesy enchilada! Nothing beats the combination of
rich tomato, biting jalapeños and Mexican beans that double as being super good for you!

Difficulty
•

oil

•

1 onion, diced

•

1 zucchini, diced

•

8-10 large button mushrooms,
quartered

30-40 minutes
1. Combine water, flour, yeast flakes, salt, garlic &
mustard powder in a saucepan and over medium
heat, whisk until thickened. When sauce is thick,
add the margarine and whisk in to combine until it’s
lovely and glossy.
2. In a deep frypan, sauté the onion, zucchini,
mushrooms, tomato together. Add the tin of mexe-

•

1 tomato, diced

•

1 tin mexe beans

Cook on a medium heat until all heated through and

•

1 tablespoon jalapeños, roughly

the liquid has reduced by half.

chopped

beans (liquid as well) and throw in the jalapeños.

3. Prepare your tortilla wraps as per packet directions

•

200g taco sauce

and lay them out on a plate. Get a large rectangular

•

2 cups water

of the taco sauce into the base of it, with ¼ cup

•

½ cup plain flour

•

½ cup nutritional yeast flakes

•

½ teaspoon salt

•

½ teaspoon garlic powder

•

1 teaspoon yellow mustard
powder

•
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¼ cup non-dairy margarine

baking tray to fit the 6 large tortillas and pour a little
water to keep the base moist.
4. Working quickly, place large heaped spoonfuls of
the vege-bean mix into the centre of each wrap and
roll up. Place in the baking tray, open end down.
Continue until they are all finished and then cover
the enchiladas with the remaining taco sauce.
5. Pour the cheese sauce luxuriously over the
enchiladas, making sure to cover the edges of the
baking tray and the gaps between the enchiladas.
Add chopped fresh herbs if you like and cover the
enchiladas with foil. Bake for 20-30 minutes at 170C.
Remove the foil in the last 10 minutes of baking.

Are you enjoying these recipes so far?
Check out even more vegan recipes at

theveganpantry.com

Keep Reading... There’s More...
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Sweet & Sour Battered Tofu

Sweet & Sour
Battered Tofu
This sweet and sour tofu is prepared with a fluffy carbonated batter and deep-fried for extra
crispiness.

Difficulty
•

300g hard or extra firm tofu

•

2 tablespoons plain flour

•

2 tablespoons massel chicken
stock powder

40-50 minutes
1. Cut the tofu thinly sliced then cut into 2cm by 2cm
cubes. Coat in the flour & chicken stock powder for
at least 20 minutes if possible.
2. To prepare the sauce, in a small bowl, combine the
sugar, tomato sauce, vegan soy sauce, juice and

•

¼ cup sugar

•

2 tablespoons tomato sauce

•

2 tablespoons vegan soy sauce

•

½ cup pineapple juice

•

¼ cup vinegar

4. Heat the oil for deep–frying.

•

1 tablespoon corn flour

5. For the batter, combine the flour and cornflour. Stir in

vinegar. Set aside. In a separate bowl, dissolve the
cornflour in the water. Set aside.
3. Peel the carrot and chop into thin sticks. Cut the
bell peppers in half, remove the seeds and cut into
cubes.

dissolved in 4 tbsp water

the egg replacer. Add as much of the mineral water

•

1/3 cup flour

as is needed to form a thick batter that coats the

•

1/3 cup cornflour

•

1 teaspoon egg replacer

•

½ cup mineral water

•

1 carrot

•

1 onion, diced

•

½ red bell capsicum

•

½ green bell capsicum

•

½ cup tinned pineapple pieces

tofu when tested.
6. Dip the floured tofu cubes in the batter. Deep-fry
in batches, taking care not to overcrowd the fryer.
Deep-fry the tofu until it is golden brown. Remove
and drain on paper towels.
7. In a wok, add a little oil then add the carrot, onion,
green pepper, and pineapple. Add the sweet & sour
sauce and stir briskly then thicken with cornflour
mixture, stirring. Stir through the hot deep-fried
tofu. Serve the sweet and sour tofu over steamed
basmati or jasmine rice.
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Apple & Cinnamon
Dumplings

These dumplings are a favourite in our house. I actually have to stop the kids from eating
more than two bowls and if I left the tray unattended they would honestly eat the lot! Tart
Granny Smith apples wrapped in a buttery dough and baked in a lemon sugar syrup and then
topped with crunchy hot sugar and cinnamon. See if you can stop at one bowl?

Difficulty
•

4 Granny Smith apples, peeled,
cored and quartered

•

2¼ cups self raising flour

•

90g non-dairy spread

•

½ cup sugar

•

½ cup non-dairy milk

•

extra sugar for topping

•

pinch cinnamon

Syrup:
•

½ cup sugar

•

80g non-dairy butter

•

1½ cups water

•

3 tablespoons fresh lemon juice
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20-30 minutes
1. Pre-heat oven to 160C.
2. Place flour, butter and sugar in a food processor. Add
the milk gradually while mixing. When the mixture
is starting to look like large breadcrumbs, stop and
turn the dough out onto a lightly floured surface.
3. Roll out the dough into a large square roughly 30cm
x 30cm. Cut dough into sixteen squares. Place
a apple wedge in the centre of each square and
wrap dough firmly around it. Place dumplings close
together in a baking dish.
4. Combine all syrup ingredients in a saucepan, bring to
the boil then pour over the dumplings. Sprinkle over
additional sugar & cinnamon.
5. Bake uncovered for 30 minutes. Serve with a large
scoop of non-dairy ice cream.

Vegan Apple Charlotte
Makes 4 individual desserts or alternatively as one large family dessert.

Difficulty
•

16 slices of white bread

•

250g non-dairy spread

•

950g (6-8) apples

•

100g sugar

•

1 teaspoon cinnamon

•

2½ tablespoons apricot jam

40-50 minutes
1. Remove the crusts from the bread as you go and
slice each piece into three ‘fingers’. Trim each slice
to the height of the charlotte moulds (or small
baking dishes you are using) Brush or soak each
slice of bread in the spread, arranging the buttered
sides around the side of the mould. Keep them firmly
pressed together.
2. Cut rounds from the bread slices to fit the base of
the moulds and brush with spread and place buttered
side down in the bottom of each mould.
3. Peel, core and dice the apples thickly. Melt the extra
spread in a pan and add the apples, sugar and
cinnamon. Cook until barely soft. Mix in the jam.
4. Fill the prepared moulds generously with the apple
mixture and cover with an additional round of
buttered bread and press down gently.
5. Place on a baking tray, cover with foil and bake for
30 minutes at 200C.
6. Turn out carefully when piping hot and serve with
vegan ice-cream, custard or whipped cream.
7. Optional: Add any fruit you enjoy and add sultanas
or nuts.
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Mini Vegan Jam Doughnuts

Mini Vegan
Jam Doughnuts

Bringing a vegan hot jam doughnut van to your very own kitchen, these classic hot jam
doughnuts are super easy to make in muffin tins! Best eaten warm (of course) and remember
it is not good manners to hide them from people to make sure you get more. The smell will give
you away!

Difficulty
•

300g (2 cups) self-raising flour

•

2/3 cup caster sugar, plus 1/2
cup extra to coat

20-30 minutes
1. Preheat oven to 180C and grease a 6-hole muffin
pan.
2. Sift the flour into a medium bowl, and then add a
pinch of salt and the caster sugar. In a jug, combine

•

80ml (1/3 cup) vegetable oil

•

1 teaspoon egg replacer (with

milk and vanilla extract. Add to the dry mixture and

2 tablespoons water mixed

stir to only just combine. Place a spoonful of the

together)

mixture in each muffin hole and make an indent

•

175ml non-dairy milk (can use
coconut milk also)

the vegetable oil, egg replacer mixture, non-dairy

in the centre. Fill each indent with a generous ½
teaspoon of strawberry jam. Cover the jam with the
remaining muffin mixture and bake for 20 minutes.

•

1 teaspoon vanilla extract

Remove from the oven and set aside to cool slightly.

•

3 teaspoons good-quality

3. Meanwhile, melt the butter. Combine the extra sugar

strawberry jam

and the cinnamon in a large bowl. When the muffins

•

100g non-dairy spread

are cool enough to handle, brush each muffin with

•

1 teaspoon ground cinnamon

Serve while still a little warm.

the melted butter, then roll in the cinnamon sugar.
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Chewy Coconut Macaroons
Makes 14

Difficulty

20-30 minutes

•

200g desiccated coconut

1. Preheat the oven to 180C.

•

100g vegan condensed milk

2. In a bowl mix the coconut, condensed milk and

•

1 teaspoon vanilla extract

•

6 tablespoons chickpea liquid

•

2 tablespoons sugar

•

glace cherries (Coles & Big
Sister brands are Vegan)

vanilla.
3. Add the chickpea liquid to an electric mixer and beat
on high until peaks form. Add the sugar gradually as
it is mixing.
4. Fold the whipped chickpea liquid & sugar into the
coconut mixture gently.
5. Put tablespoons on the mixture onto trays of baking
paper, spacing them 2-3cm apart.
6. Press a glace cherry gently into the centre of each
macaroon.
7. Bake for about 18 minutes until the tops are golden
and allow to cool.
8. Optional: Dip into vegan melted chocolate when
cooled down.
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Chewy Coconut Macaroons
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Vanilla Bean Risotto with White Peaches

Vanilla Bean Risotto
with White Peaches
Creamy and delicious, this beautiful dessert can be served either hot or cold. If you do not have
peaches on hand, then any seasonal fruit will do. Goes beautifully with stewed rhubarb too.
Simple to make but makes you look like a show off in the kitchen!

Difficulty
•

2 cups coconut milk

•

1¼ cups non-dairy milk (I used
soy)

•

1 vanilla bean, split and
scraped out

•

2 tablespoons non-dairy spread

•

1 cup arborio (risotto) rice

•

¼ cup sugar

•

½ cup coconut milk, extra

20-30 minutes
1. Place the coconut milk, non-dairy milk and vanilla
bean in a saucepan over medium heat and heat until
hot but not boiling. Stir it gently to infuse the vanilla
seeds throughout the milk.
2. In another pot, melt the non-dairy spread and add
the rice. Cook, stirring for a few minutes until the
rice becomes translucent.
3. Add the hot milk a cup at a time, stirring between
additions until the liquid has all been absorbed and
the rice is just cooked through. Stir in the sugar and
extra milk (add more to make it the consistency that
you like if you wish). Let sit for a couple of minutes
and then serve into bowls of freshly sliced white
peaches. Dust with cacao for a snazzy presentation.
4. Serving suggestion: Serve over poached fruits like
rhubarb, apples & pears. Also delicious served cold,
so great for lunch boxes for both adults and the kids!
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Easter Chocolate Ripple Cake
Difficulty
•

3 x 270g Ayam Coconut Cream,
chilled

•

1 tablespoon caster sugar

•

1 teaspoon vanilla essence

•

250g packet Arnotts Chocolate
Ripple Biscuits

•

1 packet vegan chocolate eggs
or bunnies

20-30 minutes
1. Open the coconut cream cans and scoop out the solid
cream, trying to avoid the watery liquid.
2. Place in an electric mixer with the sugar and vanilla
essence.
3. Beat until combined.
4. Individually butter each chocolate ripple biscuit with
a teaspoon of the coconut cream and sandwich them
together lying them down on a platter.
5. Repeat this process until all the biscuits have been
used up.
6. Spread the remaining coconut cream over the cake,
making sure to cover the sides and ends well.
7. Place the vegan Easter eggs along the top of the
cake in 5-10cm spaces.
8. Chill overnight to set and soften the biscuits.
9. To serve, slice on a diagonal angle and serve with
some fresh berries.
10. Serving suggestion: You can heat a little brown sugar
and coconut cream in a pan, cool and drizzle over
before serving or alternatively fill the chocolate ripple
biscuits with caramel/coconut cream/ crushed vegan

30

honeycomb /berries etc.

Easter Chocolate Ripple Cake
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Raw Cherry Sorbet with Lemon Shortbread

Raw Cherry Sorbet with
Lemon Shortbread

Cherries, plump and juicy so flavourful that they just burst in your mouth without the

awkward ‘What do I do with the pit now?” moment. Sitting alongside is the buttery lemony
shortbread that adds a new degree of decadence. A beautiful combination that simply works.
Trust me. You can trust vegans , right?

Difficulty
Sorbet
•

1 kg cherries, pitted

•

1 cup sugar

•

1 tablespoon light corn syrup

Shortbread (Makes about 15
medium sized biscuits, depending
on cutter used)

40-50 minutes
1. Purée cherries in a blender or food processor until
smooth. Add sugar and corn syrup and blend for 30
seconds.
2. Strain purée and transfer to refrigerator; chill for 2
to 3 hours until very cold. Churn sorbet in ice cream
maker according to manufacturer’s instructions.
Transfer sorbet to freezer to firm up for 2 to 3 hours
before serving
3. Preheat oven to 180C.

•

1 ¾ cups plain flour

•

2 tablespoons corn flour

•

100g vegan butter

•

¾ cup icing sugar

water (around 2 tablespoons) until just forming

•

1 teaspoon lemon extract (can

larger crumbs. (Test by squeezing a small amount of

use vanilla if you like)

4. Whisk together your dry ingredients.
5. Add in the vegan butter & vanilla essence in a food
processor and pulse until crumbly with added chilled

mixture in your hand to see if it stays together.)
6. Tip: Try not to over process the mixture, the more
flaky the shortbread the less time it has been mixed.
7. Mix the ingredients into dough.
8. Roll out gently on lightly floured surface and cut out
your shortbread shapes.
9. Dust the cookies generously with sugar.
10. Bake approximately 15 minutes or until lightly
golden brown.
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A Very Vegan Trifle
Nothing beats sticking your spoon through layers of fruit, jelly, cream and custard.
And whilst serving it there always seems to be laughter over how grandparents booze it up!
Well vegans can still have trifle and it’s now even better – cruelty free comfort food. After this
you will need an afternoon nap! ZZZ

Difficulty

50-60 minutes

Jelly

Custard

•

•

6 tablespoons Ogran Custard Powder

•

2 tablespoons sugar

•

1 litre non-dairy milk

85g Vitarium Raspberry Jelly (Gelatine
Free)

•

500ml hot water

•

1 quart strawberries

Sponge
•

250ml non-dairy milk

•

1 teaspoon cider vinegar

•

80ml canola oil

•

2 teaspoons vanilla extract

•

180g plain flour

•

25g cornflour

•

1 teaspoon baking powder

•

½ teaspoon bicarbonate of soda

•

220g caster sugar

All fruit Jam
•
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I used 284g St. Dalfour Raspberry Jam

Cream
•

2 x 270ml Premium Ayam Coconut Cream

•

¼ cup caster sugar

•

¼ teaspoon cornflour

•

few drops vanilla essence

Frosted Fruit (Optional)
•

red currants

•

cherries

•

blackberries

•

raspberries

•

½ tablespoon of flax seed

•

½ cup water

•

caster sugar

1. First step is to get the jelly setting in the fridge, so get your trifle bowl filled with a quart of
washed & sliced strawberries. Following the packet directions for the jelly (packet + 500ml hot
water), pour over the strawberries. Make sure you stir the jelly REALLY well and no crystals sit
at the bottom! Place the trifle bowl in the fridge for a couple of hours.
2. Pre-heat oven to 180C.
3. Now don’t be spooked by a jam roll or roulade; if you are, then simply cut the sponge into big
pieces and layer it in your trifle with a layer of jam. You can make the sponge a couple of days
before it is needed.
4. Add the milk and the vinegar together in a jug and stir gently. Add the oil & vanilla.
5. In a large bowl (or machine) add the sifted flour, corn flour, baking powder, bicarb and sugar.
6. Pour all the wet ingredients into the dry and stir until no lumps remain.
7. Pour the mixture onto a rectangular baking tray covered in baking paper and SPRAYED with
cooking oil. Do not forget this as it will stick and make things very tricky!
8. Place in oven for 8-10 minutes. Take it out when it is still a golden yellow rather than brown.
9. Whilst hot, lift it onto a tea towel and spread the jam on it. Using the tea towel to help lift
it, roll it over (you might want to poke it under for the first turn) then roll it as you gradually
peel the baking paper back. When you get to the last roll you leave the baking paper on it and
simply roll the tea towel up tightly. Then place it in the fridge to cool for 30-45 minutes.
10. Follow packet directions but double the amounts as I have suggested. I stir my custard with a
mini-whisk and find it makes it much easier to ensure it doesn’t have any lumps. And be rough
on it, if you see lumps forming give it a good whisk and make sure you whisk the sides over a
low temperature. Once made, set aside to cook slightly.
11. It is SUPER important to use the Ayam brand cream if possible. When you refrigerate the cans,
get them as cold as possible (without freezing) as the coconut cream sits on the top of the can,
above the coconut water and can be scooped out into a bowl for whipping.
12. Scoop out the coconut cream from the tins, try to avoid adding too much of the water. Using
electric beaters add the caster sugar, vanilla and cornflour. Whisk on the highest setting possible
for a couple of minutes then its ready to use. It will stay thick as long as it is kept refridgerated.
13. Your jelly should be set with the strawberries in it.
14. Place thin slices of your jam roll around the side of the trifle bowl. Fill in the centre with all
remaining sponge.
15. Pour over the custard. If still warm, refrigerate until TOTALLY cold.
16. Top with coconut whipped cream.
17. Optional: For frosted fruit, blend flaxseeds and water in a blender on the highest setting for a
few minutes. When an egg white consistency, paint or dip the fruit in it and then roll in caster
sugar. Other options are to use some favourite liquor drizzled over the sponge roll for some
extra punch!
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