
Recipes From Vegan Food Sample Stall – Saturday 18th June 2016

Red Pepper and Courgette Quiche/Mini-Quiches
Pastry:
340g (12oz) plain wholemeal flour
170g (6oz) vegan margarine
enough water to bind
(or use vegan shop-bought short crust 
pasty– e.g. Jus-roll is currently vegan)
Filling:
2 medium onions chopped fine
2 medium courgettes chopped fine

2 medium red peppers chopped fine
250g (9oz) tofu cubed
1 level dssp mixed herbs
1½ dssp tomato purée
1 level tsp salt
generous pinch black pepper and ginger
1½ packs of vegan cheese, grated
enough soya milk to make a paste

1. Preheat the oven to 200°C/gas 6.
2. Make the pastry by rubbing the margarine into the flour until it resembles fine breadcrumbs. Add 
enough water to make a dough.
3. Roll it out and use a cutter (about 2¾ inch) to cut the pastry into rounds. Place them all into a bun 
tray and bake for 10 mins to set the pastry, or if making a large quiche, press into a 12cm x 12 cm 
flan dish.
5. Fry the onions for a few mins then add the courgettes and red pepper. Fry until soft.
6. Add the tofu, herbs, tomato purée, salt and pepper and fry a bit longer.
7. Take off the heat and add the vegan cheese and enough soya milk to make a paste.
8. Place about a heaped tsp into each mini-quiche. Bake for 25 mins if mini-quiches and 30-35 mins 
for a large quiche, until golden.
Makes about 40 mini-quiches or one large one.

Pizza Dough
395g (4oz) plain white flour
1 tsp salt
45g (1½ oz) soya flour

15g (½ oz) fresh yeast
285ml (½ pint) warm water
1 tbsp oil

1. Mix the dry ingredients.
2. Blend the yeast in 3 tbsp of the water, then add to the dry ingredients, with enough water to 

bind.
3. Add oil.
4. Knead into a soft dough.
5. Cover and leave in a warm place for 2-3 hours. Knead lightly before using. 
6. Pre-heat the oven to 190°C/gas 5.
7. Put pizza toppings on and bake for 15 mins or until starting to brown. 

Vegan Cheese Sauce (perfect on top of pizza)
40g (1½ oz) nutritional yeast 
flakes/Engevita (can buy from large 
supermarkets, Sweetmart and 
independent health food shops)
50g (1¾ oz) white flour

1-2 tsp salt 
225ml (8fl oz) vegetable/sunflower oil
2 tsp mustard
650ml (1¼ pint)water

1.  Mix flour and salt in a saucepan. Add water gradually. Boil for a minute, then add oil, mustard and
yeast flakes. 
2. Eat on pasta, in jacket potatoes or drizzle on top of pizza before cooking it.

“Scotch eggs”
1 packet sos-mix
½ tsp nutmeg
½ tsp sage
½ tsp parsley

Approx 3 tbsp flour
15 button mushrooms
1 packet bread-crumbs

1. Pre-heat the oven to 200°C/gas 5.
2. Prepare Sosmix. 
3. Pick the cutest button mushroom you can find and roll it in flour. Then place it in the middle of the 
Sosmix and wrap the Sosmix around the mushroom. Keep pressing firmly to create a ball. 
4. Dust with flour and roll in some oil. 
5. Finally, after all that rolling…roll your ball (not yourself) in bread crumbs. 
6. Bake in the oven on a greased baking tray for 15-20 mins. 



Mocha Chip Muffins

175g (6oz) plain flour
2½ tsp baking powder
150g (5oz) sugar
25g (1oz) cocoa powder
½ tsp salt
2 tsp instant coffee powder

250ml (9 fl oz) dairy-free milk
120ml (4 fl oz) oil
3 tbsp dairy-free yogurt
1tsp vanilla extract
65g (2½ oz) chocolate chips (or chocolate cut 
into small chunks)

1. Preheat oven to 190°C/gas 5.
2. Lightly grease a 12 compartment muffin tray.
3. Sift flour, baking powder, sugar, cocoa powder and salt into a bowl.
4. Mix in the coffee powder.
5. In a measuring jug, whisk together the milk, oil, yogurt and vanilla. Pour into dry ingredients 
and mix well. Stir in the chocolate chips.
6, Fill each muffin compartment until ¾ full and bake for 18-20 mins until cooked in centre.

Deluxe Mocha Chip Muffins  (with Chocolate Ganachey Icing)
Make muffins as above
Icing ingredients:

175ml (6 fl oz) soya cream
6 tbsp margarine

275 g (10oz) plain chocolate, chopped

1. Heat the cream to a low boil over a medium heat.
2. Stir in the margarine until it’s melted.
3. Remove from heat and stir in the chocolate until it’s melted and the icing combined.
4. Let sit for an hour, will still be pourable (if needed spreadable consistency sooner, refrigerate 
for an hour, though it will become too hard if chilled for too long).
5. Spread on the muffins and allow to set.

Jaffa Cakes (including raspberry cake variation)

100g (3½ oz) self-raising flour
60g (2oz) caster sugar
100ml (3½ fl oz) soya or rice milk
50ml (1 ¾ fl oz) light rapeseed or sunflower oil
1 tsp vanilla essence

150g (5¼ oz) dairy-free chocolate 
50g (1¾ oz) dairy-free margarine
grated zest of ½ orange
12–15 tsp fine-cut marmalade

1. Grease a muffin tray. Preheat the oven to 180°C/gas 4.
2. In a medium bowl, mix together the flour and caster sugar. Add the milk, oil and vanilla, stirring until 
just combined.
3. Drop a small spoonful of the batter into each of the holes in the prepared tray and bake for about 8 
mins.
4. Remove from the oven and cool in the tray for two mins before turning the bases out on to a wire 
rack to cool completely.
5. Melt the chocolate and margarine in a pan on a low heat, stirring constantly until combined. Remove 
from the heat and add the orange zest.
6. Once the cakes have cooled, and before removing them from the wire rack, spoon a dollop of orange
marmalade on top of each one. Spoon the chocolate evenly over the cakes so that the tops are 
completely covered. The excess chocolate can drip through the wire rack leaving the bottoms free of 
chocolate.
7. Refrigerate on the rack for about 20 mins until set.

Millionaire's Shortbread 
Shortbread 
150g (6 oz) vegan margarine (E.g Biona, 
Pure or Vitalite) 
75g (3 oz) caster sugar 
175g (7 oz) plain flour 
75g (3 oz) cornflour 

Caramel 
300g caster sugar 
60g vegan margarine 
About 3 tbsp soya cream (you can buy this in
large supermarkets or health food shops)
1 tsp vanilla essence
And of course, 100g of plain chocolate 

1. Put the margarine in a mixing bowl and beat in the caster sugar. 
2. Mix in the flour and cornflour, pressing the dough lightly together with your hands. 
3. Press the shortbread into a rectangular oven-able dish until it's flat and level. 



4. Cook for about 30 mins or until the shortbread is JUST beginning to brown. 
5. While the shortbread is cooling, you can start on the caramel. Put the sugar into a large stainless 
steel pan and put it on a medium heat. Yes, all by itself. No water! 
6. The plan is to end up with caramel colour melted sugar with no burnt bits, so just keep melting the 
sugar, stirring (especially around the edges of the pan) to make sure it doesn't burn. 
7. When all the sugary lumps have melted and the caramel is a lovely golden brown colour, add the 
margarine, soya cream and vanilla and stir it all together.
8. Put a drop of caramel in a cup of cold water, to check that it is the right consistency. It should form 
a soft ball between your finger and thumb. If the drop dissolves and doesn't come together, put the 
caramel back on the heat. If the ball is rock solid and more like toffee than caramel you could put it 
over a very gentle heat with some extra soya cream. 
9. Pour your perfect caramel over the shortbread and leave it to set. 
10. Melt the chocolate in a bowl over a pan/bowl of boiling water, making sure no water splashes into
the chocolate. Pour the chocolate over the caramel. Refridgerate, then cut with a hot knife. 

Tea Bread
225g(8 oz) mixed fruit
170ml(6 fl.oz) cold strained tea

225g(8 oz) self-raising flour
1 medium size ripe banana, well mashed

This recipe doesn't really need any added sugar, but if you want more sweetness then add 190g /(4 
oz) soft brown sugar or equivalent in agave syrup/sweet freedom etc.

1) Soak fruit overnight in the tea. Cover with a plate.
2) Heat oven to 160°C/gas 3.
3) Grease 1 lb loaf tin.
4) Add all remaining ingredients and beat well. The consistency should be slightly wet so add water if
necessary.
5) Pour into tin and bake for 1hour (or until cooked).
6) Leave in tin to cool.

Peanut Butter Oatmeal Cookies 
225g (8 oz) plain flour
175g (6 ¼ oz) rolled oats
2 teaspoons baking powder
1/2 teaspoon salt 
150ml (5 ¼ fl oz) rapeseed oil

175g (6 ¼ oz)peanut butter
175g (6 ¼ oz)granulated sugar
175g (6 ¼ oz)brown sugar
100ml (3 ½ fl oz) vanilla soy milk
2 teaspoons vanilla extract 

1) Preheat the oven to180°C/gas 4.  
2) Sift the flour and baking powder in a bowl. Add the rolled oats and salt and mix.
3)  In a separate bowl mix together the oil, peanut butter, sugars, soy milk and vanilla extract.
4) Mix the dry ingredients into the wet ingredients.
5)  Roll 1-2 tablespoons of mixture into a ball and place on a baking sheet. Use a wet fork or glass 
bottom to flatten to 1cm thickness, leave about 2.5cm between the cookies as they will spread 
slightly.
6)  Bake for 8-10 mins; allow to cool for a few mins on tray before cooling on a wire rack.
Taken from Vegan with a Vengeance and modified a little bit.

Rice Crispy Peanut Butter Squares
2/3 cup golden syrup
1 cup brown sugar

1 cup smooth peanut butter
4 cups rice crispies

Combine sugar and golden syrup in a saucepan. Stir over a moderate heat until the sugar has 
melted and the mixture just starts to bubble. Turn off heat and add the peanut butter. Stir until peanut
butter dissolves. Add the rice crispies and mix in. Gently press into a 9' (22cm) tin. Cool until room 
temperature. When cool you can turn out and cut into squares.
Optional: drizzle streaks of melted dark chocolate over the top. 



Date and Coconut Balls

5 cups of dates 
2 – 3 cups of desiccated coconut

3 tablespoons of tahini 

 1. Melt dates in a saucepan with as little water as you can get away with. Aim to evaporate it all in 
the process of melting the dried dates.
2. Add coconut and tahini. Mix well.
3. Roll into balls, then chill. Makes about 12 
Optional: add cacao nibs and/or roll in desiccated coconut. 
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