Bristol Vegan Bake Sale 2013
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Walnut and banana brownies (gluten free, no refined sugar)
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Date and coconut balls (gluten free, no refined sugar)
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Chocolate cake with coffee ‘butter’ cream
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Apple and ginger cake
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Rice crispy triangles
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Chocolate banana cheesecake
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Banana muffins
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Peanut butter muffins
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Chocolate cake
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Flapjacks (plain)
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Cherry and coconut flapjacks
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Apricot and pecan nut flapjacks
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Toffee cake and vanilla icing
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Chocolate peanut butter pillows
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Cookies
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Recipes kindly supplied by the volunteers who made the cakes for this event.
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Basic Vegan Sponge Cake
Ingredients:
14 oz (400g) self raising flour
7 oz (200g) caster sugar
200ml sunflower, or vegetable oil
300ml soya milk
1 tsp bicarbonate of soda
1 tsp lemon juice or 1 tsp vinegar
Method:
1. Pre-heat oven to 350oF/180oC/gas mark 4.
2. Sift the flour.
3. Add caster sugar and mix well.
4. Stir in the oil.
5. Mix the soya milk, bicarbonate of soda and lemon juice or vinegar separately.
6. Add to the mix and stir until smooth.
7. Pour into a greased cake tin and put in the oven. Bake for 25 minutes.
Variations:
Chocolate cake: In step 2, use 50g cocoa and 350g flour.
Lemon cake: Add grated rind from 1 lemon in step 2 (make sure organic and not waxed) and
juice from the lemon and less soya milk in step 4 (same amount of liquid in total). When cooling
down, poke holes in the cake and pour a drizzle over: 75g icing sugar and juice of a lemon
brought to the boil and cooked for 3 minutes, then drizzle over the cake.
Carrot cake: Add 3 grated carrots, 1tsp cinnamon, 100g sultanas and 100g walnuts (optional) in
step 3.
Marble cake: half basic sponge recipe, half chocolate: pour into tin on top of each other and give
one gentle stir with fork.
Ginger cake: Add 2 tsp ginger in step 3, plus two thirds of 80g chopped crystallised ginger
(optional) in stage 6. Sprinkle the remaining chopped ginger on top of the cake before baking.
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Walnut and Banana Brownies
gluten-free, no refined sugar
Ingredients:
12 oz (340g) dates
5 oz (140g) vegan margarine
3 oz (90g) rice flour
3 tsp baking powder
4 tbs cocoa powder sieved
1½ very ripe bananas mashed
4 oz (115g) walnuts roughly chopped
1½ tsp vanilla essence
Method:
1. Preheat the oven to 350oF/180oC/gas mark 4.
2. Cook the dates over a medium heat, with just enough water to cover, for 5 minutes or until
soft.
3. Blend 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 minutes.

Date and Coconut Balls
gluten-free, no refined sugar
Ingredients:
5 cups of dates
2 – 3 cups of coconut
3 tbs of tahini
Method:
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 cacao nibs (optional), coconut and tahini. Mix well.
3. Either spread onto a greased tray and leave to cool before chilling, or leave to cool and roll
into balls, then chill.
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Chocolate Cake with Coffee 'Butter' Cream
Cake ingredients:
1/2 cup of vegan margarine (e.g. Pure)
1 cup golden caster sugar
1/3 cup packed brown sugar
500g tub soya yogurt (e.g. simply plain Alpro)
1tsp vanilla essence
1 1/2 cups plain flour
1/2 cup cocoa powder
1tsp baking powder
1tsp bicarb
1/4 tsp salt
Icing ingredients:
1/2 cup vegan margarine
2 cups icing sugar
3tbs of very strong cold coffee (it is important it is cold!)
Method:
1. Preheat the oven to 325 oF /170 oC/gas mark 3 and line cup cake tins / grease cake tins.
2. Cream the margarine and sugars. Add the soya yogurt and vanilla and mix well.
3. Add the dry ingredients and mix well until it is a pretty smooth mixture (the mixture might seem
a bit different to a non-vegan cake – but don’t worry it will work out fine!).
4. Bake for 45 minutes -1 hour.
5. To make the icing, whisk ingredients together for as long as you can manage! It is easiest to
add the icing sugar a bit at a time so that it doesn’t make a huge mess. You may also need to
add more if you want a thicker ‘butter’ cream. The longer you whisk it, the creamier it will be.
Recipe courtesy of The Spotless Leopard - www.thespotlessleopard.co.uk
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Polish Cake: "Piernik"
Ingredients:
2 cups plain flour (all white or half white and half wholemeal)
1 cup brown sugar
2 tbs of fruit jam
½ tsp of bicarbonate of soda
½ tsp of baking powder
½ cup of vegetable oil
1 cup soya milk
1 packet of Piernik spices. Available in Polish shops and comes in 20g packets. Contains:
cinnamon, ginger, gloves, sugar, nutmeg, coriander, cardamom, black pepper.
handful of crushed walnuts (you can also add raisins or almonds instead)
Method:
1. Mix all the dry ingredients together, then add the "wet" ones.
2. Place in the greased baking tin and bake in 375 oF/190 oC/gas mark 5 for about 50 minutes.
Sometimes requires slightly longer.

Apple & Ginger Cake
Ingredients:
10 oz plain white flour (or half wholemeal)
1 tsp baking powder
1 tsp bicarbonate soda
1 tsp ground ginger
1 tsp mixed spice
4 oz sugar
4 oz vegan margarine, e.g. Pure/Vitalite
2 rounded tbs golden syrup
100 ml soya milk
2 apples, grated
6-8 chunks of stem ginger in syrup, chopped
1 tbs Demerara to sprinkle on top
Method:
1. Preheat oven to 350oF/180oC/gas mark 4. Grease and line an 8”tin.
2. Mix dry ingredients. Melt margarine with syrup, add milk.
3. Add apple and stem ginger to dry ingredients.
4. Pour on wet ingredients and mix well.
5. Pour mixture in to cake tin, sprinkle with Demerara. Bake for 45minutes.
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Mocha Chip Muffins
Ingredients:
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 tbs plain soya yoghurt
1 tsp vanilla essence
2 1/2 oz dark chocolate chips (check label that these are vegan – most dark ones are)
Method:
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 minutes until cooked right through.
Makes about 12.

Rice Crispy Triangles
2/3 cup golden syrup
1 cup brown sugar
1 cup smooth peanut butter
4 cups rice crispies
1. Combine sugar and golden syrup in a saucepan.
2. 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.
3. Stir until peanut butter dissolves. Add the rice crispies and mix in.
4. Gently press into a 9' tin. Cool until room temperature. When cool you can turn out and cut
into triangles.
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Chocolate Beetroot Cake
Ingredients:
Cake:
1 cup peeled, cooked and grated beetroot (about 1 medium and 1 small beetroot)
1 cup plain flour
½ cup maple or date syrup or ¼ of each
¼ cup coconut oil (you can use sunflower oil too)
½ cup non-dairy milk (almond milk is good but any non-dairy- oat, rice milk, soya milk etc.)
75g chocolate (70-85% cocoa content)
1tsp apple vinegar
1tsp baking powder
1tsp bicarbonate of soda
¼ tsp salt
1 tsp vanilla essence
Chocolate sauce:
1/3 cup non-dairy milk (e.g. oat, soya or rice milk)
2 Tbs margarine (any non-dairy, sunflower or soya spread)
1 cup dark chocolate (make sure it is vegan – most is)
2 Tbs date syrup
2 Tbs Icing sugar
Method:
1. Preheat the oven to 350oF/175oC/gas mark 4 and grease 9 inch diameter cake tin.
2. Peel and boil the beetroot. Once soft, grate and set aside.
3. Melt the chocolate in a heat-proof bowl placed over a saucepan of simmering water until
completely smooth.
4. Sift all the dry ingredients (flour, baking powder, and bicarbonate of soda, salt) in a bowl and
mix them together.
5. In another bowl whisk together all the wet ingredients (milk, coconut/sunflower oil, maple/date
syrup, apple vinegar and vanilla).
6. Add mashed beetroot and melted chocolate to the wet ingredients.
7. Pour wet into dry and mix until combine.
8. Pour batter into the prepared tin and bake for 40-45minutes. Remove from the oven when a
cocktail stick just comes out of the cake cleanly.
9. Poke small holes in the cake with a cocktail stick or skewer.
10. To make the sauce, heat the milk and margarine until the margarine is melted. Add the
chocolate, stir continuously until the chocolate is completely melted and the mixture is very
smooth. Add date syrup and icing sugar and continue to stir until smooth.
11. Pour sauce over the cake and enjoy!
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Chocolate Banana “Cheese” cake
Ginger nut base ingredients:
1 ¾ cups finely ground biscuits (made from ¾ pack of ginger nuts)
3 tabs sugar
4 tabs melted sunflower/soya spread or coconut/sunflower oil
1 tabs plain non-dairy milk
Chocolate Banana filling ingredients:
½ cup whole unroasted cashews, soaked in water for at least 2 hours/until very soft
½ cup well-mashed banana (about 2 medium-size bananas)
1 (12-14 ounce) package silken tofu, drained
2/3 cup sugar
2 tbs coconut oil, room temperature
4 tsp cornstarch
1 tbs lemon juice
2 tsp pure vanilla essence
¼ tsp almond essence
¼tsp salt
2/3 cup plain chocolate chips/chocolate
Method:
1. Preheat the oven to 350oF/180oC/gas mark 4 and grease a 9 inch diameter cake tin.
2. In a mixing bowl, combine the biscuit crumbs and sugar. Drizzle in the oil or melted margarine.
3. Use a spoon to blend the mixture thoroughly to moisten the crumbs, then drizzle in the soya
milk and stir again to form crumbly dough.
4. Pour the crumbs into the cake tin. Press crumbs into the sides of the plate first, then work
your way down to the bottom. Bake for 8 to 10 minutes until firm. Set aside to cool while you
prepare the filling.
5. To make the filling, drain the cashews and blend with the banana, tofu, sugar, coconut oil,
cornstarch, lemon juice, vanilla and almond essences, and salt. Blend until completely smooth
and absolutely no bits of cashew remain.
6. Set aside 1/3 cup of batter and pour the other 2/3 into the base you prepared earlier.
7. Melt the chocolate in a heat-proof bowl, over simmering water or in a glass bowl in the
microwave. Stir the melted chocolate with a spatula until smooth; add the reserved 1/3 cup of
batter and stir until smooth.
8. Spoon dollops of the chocolate batter randomly onto the cheesecake. Gently swirl the
chocolate batter using a chopstick, cocktail stick or skewer to create a marble-like pattern.
9. Bake the cheesecake for 50 to 55 minutes until the top is lightly puffed and the edges of the
cake are golden.
10. Remove the cake from the oven and set on a cooling rack until cool, then move it to the
fridge to complete cooling for at least 3 hours or overnight. To serve, slice the cake with a thin,
sharp knife dipped in cold water.
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Variation: Peanut Butter Muffins
Replace the bananas with 175g of peanut butter in the above recipe.

10

Lemon Cake
Cake ingredients:
Vegan margarine, e.g. Pure or Vitalite
200g sugar
2tsp vanilla sugar
30g soya flour
½ tsp xanthan gum
200ml warm water including juice of 2 lemons
Finely grated zest of 2 lemons
150g plain flour
100g corn flour
15g baking powder
50g ground almonds
Icing ingredients:
150g icing sugar
3tbs lemon juice
2 tsp lemon zest
Method:
1. Place margarine, sugar and vanilla sugar, soya flour, lemon zest and xanthan gum into a
mixing bowl. Mix well.
2. Top up the lemon juice with warm water to 200ml in total. Let liquid drizzle into mixture
beating on medium speed for 3-4 minutes until creamy.
3. Sift flour, corn flour and baking powder and fold under mixture with a spatula.
4. Preheat oven to 325 oF /170 oC/gas mark 3, line a 30cm cake loaf tin and lightly grease. Fill
with cake mixture and bake for 65-70 minutes.
6. To make the icing, mix the icing sugar with zest and lemon juice. Spread over cake

Fudge
Ingredients:
1 kg sugar (white works well)
250g (half a tub) vegan margarine (e.g.,Vitalite)
10 fluid oz (or half a pint) soya milk
Roughly 100g cocoa, this is quite strong so do it to your own preference
Good few drops of vanilla essence
Method:
1. Soak milk and sugar in large pan for at least an hour.
2. Then heat slowly and add cocoa and marg. For roughly 30 minutes boil as hard as you can
manage without it boiling over.
3. When mixture comes away from the side of the pan, and begins to sink down, whisk in the
vanilla essence and transfer to greased tray to cool. Divide quite soon, before mixture hardens
too much.
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Chocolate Cake
Cake ingredients:
1 1/4 cups flour
1 cup sugar
1/3 cup cocoa powder
1 tsp baking
1/2 tsp salt
1 cup warm water
1 tsp vanilla essence
1/3 cup vegetable oil
1 tsp distilled white or apple cider vinegar
Chocolate Glaze ingredients:
1/2 cup icing sugar
4 tbs vegan margarine, e.g. Pure/Vitalite
2 tbs soya milk
2 tbs cocoa powder
2 tsp vanilla essence
Method:
1. Preheat oven to 350oF/180oC/gas mark 4.
2. Mix dry ingredients for the cake. Add wet cake ingredients.
3. Put into a normal sized cake tin. Bake for 25 minutes. Allow to cool, then turn out of the tin.
4. To make the glaze, cream marg and sugar, add soya milk, cocoa powder and vanilla essence.

Flapjacks
Ingredients:
170g/6oz soya margarine, e.g. Pure or Vitalite
170g/6oz caster sugar
225g/8oz porridge oats
Method:
1. Preheat the oven to 350oF/180oC/gas mark 4. Line with greaseproof paper a deep 20cm/9in
square or rectangle baking tin.
2. In a saucepan melt the soya margarine. Turn off the heat, and add the sugar and oats, mixing
thoroughly with a wooden spoon.
3. Pour the mixture into the tin, and flatten with the back of the wooden spoon.
4. Bake near the top of the oven for about 25 minutes. The flapjacks should be golden brown.
5. Cut immediately into squares, and leave to cool before turning out. Store in an airtight
container.
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Cherry and Coconut Flapjacks
150g large-flake porridge oats
100g sultanas
75g self-raising flour
75g sugar
50g glace cherries
50g desiccated coconut
125g vegan margarine, melted
2 tbs golden syrup
20cm square baking pan
Baking paper
1. Grease a 20cm square pan with margarine, then cut a piece of baking paper to cover the
base and two opposite sides. Grease the baking paper with margarine.
2. Preheat oven to 350oF/180oC/gas mark 4.
3. In a mixing bowl, combine oats, sultanas, flour, sugar, cherries and coconut.
4. Stir golden syrup into melted margarine. Pour margarine mixture over oat mixture and mix
well.
5. Press mixture into prepared pan, pressing firmly. A potato masher works well for this.
6. Bake in preheated oven for 20 minutes, rotating pan halfway through.
7. Cool in pan before cutting into bars.

Apricot and Pecan Flapjacks
Ingredients:
150ml/1/4 pint/2/3 cup coconut oil
150g/5oz/2/3 cup light brown sugar
30ml/2 tbs maple syrup
200g/7oz/2 cups rolled oats
50g / 2oz pecan nuts, chopped (or other nuts work OK too)
50g / 2oz dried apricots, finely chopped.
Method:
1. Preheat the oven to 325oF/160oC/gas mark 3. Lightly grease an 18 cm/7 inch square shallow
baking tin.
2. Heat oil, sugar and maple syrup in a saucepan, gently until sugar has dissolved.
3. Remove from the heat and stir in oats, nuts and apricots.
4. Spread evenly in tin and using a knife, score the mixture into ten bars. Bake in the oven for
25-30 minutes, or until golden.
5. Remove from the oven and cut through the scored lines with a sharp knife. Leave until
completely cold before removing from the tin.
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Toffee Cake and Vanilla Icing
Cake ingredients:
220g plain flour
220g caster sugar
220g soya milk
80ml sunflower oil
4 tsp baking powder
3 tbs Molasses
Icing ingredients:
250g icing sugar, sifted
80g vegan margarine
25ml soya milk
2 drops of vanilla essence
Method:
1. Combine flour, sugar, baking powder in a large bowl.
2. Mix dry ingredients well- this will ensure that the baking powder is evenly distributed.
3. Combine soya milk, oil and molasses in a pan and melt together on a medium heat on the
hob.
4. Grease and line the bottom of two 8 inch (20 centimetres) cake tins with greaseproof paper.
5. Then grease the top of the disc of paper you’ve cut out and also the sides of tins
6. Pre-heat your oven to 350oF/180oC/gas mark 4.
7. Pour the “milk” and oil mix onto the flour and mix well until just incorporated. This is vital to
making a cake that will be light and spongy. If you over-mix the cake might sink or turn out to be
dense.
8. Divide the mixture equally between the two tins and bake for approximately 25/30 minutes.
9. Depending on the type of oven you’re using you may need to adjust the baking time.
10. The cakes will be ready when the sides have pulled away from the tin and the cake springs
back when touched. You can also check this with a knife.
11. Let the cakes cool in the tins for about 15 minutes before attempting to take them out.
12. Either continue mixing by hand (this might take some elbow grease and about 10 minutes) or
use electric beaters.
13. To make the icing, mix all icing ingredients together and beat for one minute. When the
cakes have cooled, spread vanilla icing on the top of one cake half, then top that with the other
half of the cake and top with the remainder of the icing.
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Chocolate Peanut Butter Pillows
Chocolate dough ingredients:
½ cup vegetable or sunflower oil
1 cup sugar
¼ cup maple syrup
3 tbs non-dairy milk (e.g. soya, rice or oat milk)
½ tsp pure vanilla essence
1 ½ cups all-purpose flour
1/2 cup cocoa powder
½ tsp bicarbonate of soda
1/4 tsp salt
Filling ingredients:
3/4 cup salted peanut butter, crunchy or smooth
2/3 cup icing sugar
2 to 3 tbs soya cream or non-dairy milk
1/4 tsp pure vanilla essence
Method:
1. Make the Dough: In a large mixing bowl, combine oil, sugar, maple syrup, non-dairy milk, and
vanilla and mix until smooth. Sift in flour, cocoa poweder, baking soda, and salt. Mix to form a
moist dough.
2. Make the peanut butter filling: In another mixing bowl, use a hand mixer to beat together
peanut butter, powdered sugar, 2 tablespoons of the soy creamer, and vanilla to form a moist but
firm dough. If peanut butter dough is dry and crumbly (natural peanut butters have varying
moisture contents), stir in the remaining tablespoon of non-dairy milk. If dough is too wet knead
in a little extra powdered sugar.
3. Preheat oven to 350oF/180oC/gas mark 4. Line two baking sheets with parchment paper.
4. Shape the Cookies: Create the centres of the cookies by rolling the peanut butter dough into
twenty-four balls (try dividing dough in half, then each part in half again and roll each portion into
six balls). Scoop a generous tablespoon of chocolate dough, flatten into a thin disc, and place a
peanut butter ball in the centre. Fold the sides of the chocolate dough up and around the peanut
butter centre and roll into a smooth ball between your palms. Place on a sheet of waxed paper
and repeat with remaining dough. If desired, gently flatten cookies slightly, but this is not
necessary.
5. Place the dough balls on lined baking sheets about 2 inches apart and bake for 10 minutes.
Remove the sheet from the oven and let the cookies stand for 5 minutes before moving them to
wire racks to complete cooling. Store cookies in tightly covered container. If desired, warm
cookies in a microwave for 10 to 12 seconds before serving.
From www.thedailygreen.com/healthy-eating/recipes/vegan-peanut-butter-pillows-121509
Makes about 24.
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Cookies
Ingredients:
150g sugar
150g margarine
150g self raising flour
1tsp baking powder
75 oats
50g sultanas (or raisins)
50g pecans (or other nuts)
1 tsp cinnamon
1 tsp vanilla essence
Method:
1. Preheat oven to 350oF/180oC/gas mark 4
2. Line baking sheets with baking paper.
3. Cream margarine and sugar in a bowl a beat until fluffy.
4. Fold in the flour and oats then all other ingredients.
5. Place heaped tbs of the mixture on the baking sheet with space to spread.
6. Bake in over 15-20 minutes.

Tbs = tablespoons
Tsp = teaspoons

The bake sale was organised by Bristol Animal Rights Collective: www.bristolanimalrights.org.uk
Funds from today’s sale went towards the campaign against the badger cull. For more info, see
http://badger-killers.co.uk/
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