Recipes from Vegan Food Sample Stall on Gloucester Road
Saturday 8 December 2012
Vegan “Scotch eggs”
1 packet sos-mix
Approx 3 tbsp flour
½ tsp nutmeg
15 button mushrooms
½ tsp sage
1 packet bread-crumbs
½ tsp parsley
1. Prepare “sos-mix”, add nutmeg, sage and parsley.
2. Mix it all up, roll it out on some flour into a big circle about 1 cm thick.
3. Pick the cutest button mushroom you can find and roll it in flour. Then place it in the
middle of the “sos-mix”, and wrap around.
4. Keep pressing firmly to create a ball.
5. Dust with flour again and roll in some oil.
6. Finally, after all that rolling…roll your ball (not yourself) in bread crumbs.
From http://www.animalsnotingredients.co.uk

Red Pepper and Courgette Quiche/Mini-Quiches
Pastry
12 oz (340g) plain wholemeal flour
6 oz (170g) 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
9 oz (250g) 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/400°F/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
minutes for a large quiche, until golden.
Makes about 50 mini-quiches or one large one.
Variation: add ½ pkt Redwoods Cheatin’ Bacon, chopped in step 5.

Pizza
2 1/2 cups flour
1 tbsp. oil
2 3/4 tsp. baking powder (if using baking soda
3/4 to 1 cups water
use half and omit salt)
Toppings – e.g. tomato puree, spinach, olives,
1 tsp. salt
red pepper, red onion, tinned sweet corn.
1. Mix dry ingredients. Add 3/4 cup water and oil. Stir until it forms a ball. If dough is stiff, add
more water. The dough will be soft, not sticky. Knead on a floured surface for 3-4 minutes.
2. Top with your choice of toppings, including vegan cheese sauce (see recipe below)
Bake at 400°F for 15-25 minutes

Vegan Cheese Sauce (perfect on top of pizza)
40g nutritional yeast flakes/Engevita (can buy
1-2 tsp salt
from large supermarkets, Sweetmart and
225ml vegetable/sunflower oil
independent health food shops)
2 tsp mustard
50g white flour
650ml 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.

Sausage Rolls
8 oz (225g) Sosmix or your
preferred veggie burger mix

11½ oz (325g) puff pastry*
soya milk (optional)

1. Make up Sosmix as per instructions.
2. Roll out the pastry into a 3 - 4-inch (7.5-10-cm) wide strip. Roll the Sosmix into a long sausage
shape and place it along the middle. Wet the edges of the pastry, roll up and seal well.
3. Cut into lengths, brush with soya milk (optional) and make snips with scissors or knife on top.
Bake in the oven on a greased baking tray for 20-25 mins at 200°C/400°F/gas 6.
Variation: Cut up some sun-dried tomatoes and mix them in with the Sosmix before you add the
water.
*Jus-Rol puff pastry is currently vegan apart from the All Butter variety.

Corn Fritters
tin of sweetcorn
300g flour
pinch of salt and pepper
1 tsp baking powder
½ tsp Paprika
Oil for shallow frying (sunflower is the best)
300 ml soya/ rice milk
Mix all of the above ingredients and shallow fry in oil. Mmmm

Carrot cake (with gluten-free option)
Cake:
Icing:
8 oz (225g) grated carrot
4 oz (115g) vegan margarine
6 oz (170g) sultanas or raisins
6 oz (170g) icing sugar
5 oz (140g) self-raising white flour
½ tsp vanilla essence
5 oz (140g) self-raising wholemeal flour
cashews or walnuts
6 oz (170g) sugar
1 tsp cinnamon
1 tsp ground ginger
8 fl oz (200ml) vegetable oil
7 fl oz (200ml) water
pinch of salt
dash of vinegar
½ tsp vanilla essence
Gluten-free option: replace white and
wholemeal flour with 10 oz (280g) gluten-free
self-raising flour (e.g. Doves Farm)
1. Preheat the oven to 190°C/375°F/gas 5.
2. Sift the flour twice. Add the rest of the dry cake ingredients and mix well.
3. Mix the wet ingredients in.
4. Beat for one minute.
5. Bake for 45 mins in a greased cake tin, then reduce oven to 160°C/325°F/gas 3 and cook for
another 20 mins.
6. Leave in the tin to cool.
7. To make the icing mash the margarine and vanilla essence into the icing sugar with a fork.
8. Ice the cake once it is cold.
Optional: top with very roughly chopped nuts (e.g. cashews or walnuts).

Vegan Beetroot Brownies
125g Plain flour
80g dark cocoa powder (or 100g melted bitter
chocolate)
80g caster sugar
2 tbsp Baking powder
1/2 tsp Salt
75g chopped nuts of your choice (I use
brazils/walnuts/hazelnuts/pecans)

80ml Hazelnut milk (or soya/almond milk will
do, i just love the nutella flavour hazelnut milk
gives)
80ml sunflower oil
1 very ripe banana, mashed.
1 tbsp vanilla extract
45g grated fresh beetroot
25g bitter chocolate chips or chunks

1.
Preheat oven to 180°C/Gas mark 4 & line a 28x18cm baking tray with greaseproof paper.
2.
In a large bowl mix together the flour, cocoa powder, sugar, baking powder salt, and nuts.
3.
In a separate bowl or jug mix together the hazelnut milk, oil, mashed banana and the vanilla
extract.
4.
Gradually add the liquid mixture to the flour mixture.
5.
Now add the grated beetroot and stir until just combined. The mixture will be quite thick.
6.
Pour the mixture into the lined tray & top with chocolate chunks.
7.
Bake for 35 minutes or until a toothpick inserted in the middle comes out clean.
8.
Leave to cool in the tin, then cut into squares and dust with icing sugar.
As an alternative you can replace 80g of nuts with frozen raspberries – delicious!
Recipe taken from Kimberlee at Homemade Mama

Mocha Chip Muffins
Ingredients for 12 muffins:
6 oz plain flour
5 oz sugar
1 oz cocoa
2 1/2 tsp baking powder
1/2 tsp salt
2 tsp instant coffee granules/powder

8 fl oz soya milk
4 fl oz oil
3 tbsps plain soya yoghurt
1 tsp vanilla extract
2 1/2 oz dark chocolate chips (optional) (check
label that these are vegan – most dark ones
are)

1) Preheat oven to 190'C/375'F/Gas mark 5.
2) Lightly grease a 12 muffin tray.
3) Sift flour, sugar, cocoa, baking powder and salt in to a bowl. Mix in coffee powder.
4) Whisk together milk, oil, soya yoghurt and vanilla.
5) Pour wet ingredients into dry and mix together thoroughly.
6) Stir in choc chips.
7) 3/4 fill the muffin holes. Bake for about 20 mins until cooked right through.

Chocolate Truffles
1 cup cashews
1 cup water (+2 Tbs of alcohol if wanted,
e.g., amaretto or few drops almond
essence)
1 banana

500g of dark chocolate, melted
2 tbsp Cocoa, Cinnamon, or desiccated
coconut

Soak cashews in water and alcohol over night, blend with banana to cashew cream. stir
into melted chocolate and put in fridge for at least an hour. Mould into small circles and
role in either cocoa, cinnamon or coconut. Mmm enjoy!

Walnut and Banana Brownies
12 oz (340g) dates
5 oz (140g) vegan margarine
3 oz (90g) rice flour
3 tsp baking powder

4 tbsp cocoa powder sieved
1½ very ripe bananas mashed
4 oz (115g) walnuts roughly chopped
1½ tsp vanilla essence

1. Preheat the oven to 180°C/350°F/gas 4.
2. Cook the dates over a medium heat, with just enough water to cover, for 5 mins or
until soft.
3. Purée and allow to cool a little.
4. Cream the dates and margarine until light and fluffy.
5. Fold in the rice flour, baking powder and cocoa powder. Add the banana, walnuts and
vanilla essence.
6. Spread the mixture onto a greased 7” x 7” baking tray and smooth top with spatula.
Bake in oven for 20-25 mins.
Gluten-free, no refined sugar
Beetroot and Seed Cake
Oil or vegan vegetable spread (e.g.
Vitalite, Pure), for greasing
225g/8oz self-raising flour
half a teaspoon bicarbonate of soda
a level teaspoon baking powder
half a teaspoon ground cinnamon
140ml/5fl oz sunflower oil
85g/3oz light muscovado sugar
2 large, well mashed bananas
150g/5oz raw beetroot, peeled
juice of half a lemon
75g/3oz sultanas or raisins
75g/3oz mixed seeds (such as sunflower,
pumpkin and linseed)

For the icing:
8 tablespoons icing sugar (take care that it
is vegan icing sugar and does not have
any egg white in it)
a little lemon juice or orange blossom
water
poppy seeds, to garnish

1.
Preheat the oven at 180C/350F/Gas 4. Lightly grease a rectangular loaf tin (20cm
x 9cm x 7cm/8in x 4in x 3in), then line the base with baking parchment.
2.
Sift together the flour, bicarbonate of soda, baking powder and cinnamon.
3.
Add the mashed banana.
4.
Grate the beetroot coarsely and add to flour, then add the sugar, lemon juice,
sultanas (or raisins) and the assorted seeds. Fold together
5.
Pour the mixture into the cake tin and bake for 50-55 minutes, covering the top
with a piece of foil after thirty minutes. Test with a skewer for doneness. The cake should
be moist inside but not sticky. Leave the cake to settle for a good twenty minutes before
turning out of its tin onto a wire cooling rack.
6.
To make the icing, sift the icing sugar into a bowl and stir in enough lemon juice or
orange blossom water to achieve a consistency where the icing will run over the top of
the cake and drizzle slowly down the sides (about three teaspoonfuls), stirring to remove
any lumps. Drizzle it over the cake and scatter with the poppy seeds. Leave to set before
eating

Rice Crispy 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' tin. Cool until room temperature. When cool you can turn out and cut into
squares.
Mince Pies
Wholewheat shortcrust pastry
12 oz (340g) plain wholemeal flour
6 oz (170g) vegan margarine

enough water to bind
Jar of vegan mince-meat (NB most is, but
double check for suet)

1. Preheat the oven to 200°C/400°F/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.
4. Put pastry rounds into a greased baking tray (a jam tart style tray if that makes
sense…)
5. Fill with mince pie filling.
6. (optional) top with star shaped pastry
7. Bake for 10 – 15 minutes until pastry looks slightly darker.
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