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Bread-no-butter Pudding

Not strictly a bread and ‘butter’ pudding, as the butter in this case is a vegan baking spread, but I kept the name for nostalgic purposes. You can make your own vanilla-soya milk by mixing 1 teaspoon of vanilla extract into 300ml soya milk, or you can buy it ready made. I have taken liberties with the custard element, but regular readers will know by now that I take liberties all over the place, and should be unsurprised. It’s unorthodox, but it works, and that’s all that matters.


Serves 4–6
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4–6 slices white bread

30g vegan baking spread, plus extra for greasing

4 tbsp mixed dried fruit

4 tsp sugar, plus extra (optional)

1 tbsp flour

1 tbsp light cooking oil

300ml vanilla soya milk

½ tsp ground cinnamon
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1 First preheat your oven to 180°C (fan 160ºC/350°F/gas 4).

2 ‘Butter’ your bread with the baking spread, and cut into triangular quarters. Lightly grease a deep 20cm square tin, and lay pieces of bread on the bottom, covering as much of the tin as you can. Sprinkle 1 tablespoon of mixed fruit on top, and 1 teaspoon of sugar. Repeat to make four layers, or until all the bread has been used up.

3 Heat the flour and oil together in a small saucepan and whisk to make a roux. Add a splash of the vanilla ‘milk’ to loosen. Add a splash more, whisking all the time, and a splash more, until the ‘milk’ is all incorporated. This makes an approximation of custard, which works just as well as ordinary custard for this purpose. Add the cinnamon and remove from the heat.

4 Pour the ‘custard’ over the bread. Sprinkle with a little extra sugar, if you like, to brown the top. Place in the centre of the oven and bake for 30 minutes or until golden and the custard is all absorbed. Serve hot, or cold, as you like.

Red Rice Pudding

I am a huge advocate of using cheap ingredients and have been making rice pudding with supermarket value-range long grain rice for years, much to the chagrin of some of my more pedantic readership. Yet every now and again something comes along that is the exception the the rule – we are all complex human beings, after all – and this is one of them. I hold fast on not caring for arborio rice in risotto, but the nutty, rich flavour of red rice makes this pudding utter comfort-food heaven. You can, of course, make it with regular long grain rice, or pudding rice, if you can’t find or don’t see the point in the red rice, but my rule of thumb is if I’m not wasting money on animal products, which are frequently the most expensive items in the weekly shop, I can afford to splash out on a fancy grain every now and again.


Serves 2
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120g red rice

2 × 400ml tins of coconut milk, chilled in the fridge overnight to firm up and separate

100g sugar

A few drops of vanilla extract

Jam or frozen berries, to serve
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1 Carefully remove the lids of the chilled coconut milk and scoop out the hardened cream. Pour the watery coconut milk into a jug and set aside.

2 Pour the rice and the watery coconut milk into a medium-sized saucepan – heavy-bottomed or non-stick are the best as it will be cooking for a while. Bring to the boil, then cover and reduce to a simmer for 40 minutes, stirring it every now and then to stop it sticking and burning.

2 When the rice has absorbed almost all of the coconut milk, add the hardened cream, sugar and vanilla and stir through well. Pour into an ovenproof dish and bake at 140°C (fan 120°C/275°F/gas 1) for 45 minutes, stirring halfway through.

3 Serve with a dollop of jam on top, or if you’re feeling fancy, stir through some frozen berries a few minutes before the end and allow them to stew gently.

Sticky Gingerbread Fingers

These simple spiced fingers are delicious warm or cold, and make an excellent portable snack. This recipe is based on a traditional one from Leiths Cookery Bible, but with a few tweaks to make it vegan. I found that cashew and almond milk work best, but those with nut allergies can use rice or oat varieties instead.


Makes 12 generous fingers
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225g soft vegan spread, plus extra for greasing

225g soft brown sugar

225g black treacle

4 tbsp apple sauce

300ml ‘milk’ – almond or cashew work best here

350g plain flour

2 tsp grated fresh or ground ginger

2 tsp ground cinnamon

2 tsp bicarbonate of soda
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1 First lightly grease a 20 × 30cm deep cake tin, or one of similar proportions. Line it with greaseproof paper if you have any to prevent the cake from sticking to the sides and enable it to be removed cleanly, but if you don’t have any, just grease the tin well, taking extra care to lubricate the corners.

2 Preheat your oven to 150°C (fan 130ºC/300°F/gas 2).

3 Weigh the spread into a large mixing bowl. Add the sugar and cream together to make a kind of buttercream. Pour in the treacle gradually and beat well to incorporate it, then repeat with the apple sauce. It looks a little ghastly at this stage, but bear with it. Pour in the ‘milk’ little by little, beating constantly to loosen. If you have a bullet blender, I admit to putting the spread, apple sauce, ‘milk’ and treacle in together and blasting to a liquid, then stirring in the sugar, but if you don’t, it’s no bother, just do it the old-fashioned way.

4 Add the flour, ginger, cinnamon and bicarb, and mix well to form a smooth batter, with the ingredients evenly distributed throughout.

5 Pour the batter into your prepared cake tin. Bake for 50 minutes to an hour, or until the cake is risen, a dark golden colour, and a sharp knife inserted into the centre comes out clean.

6 Remove from the oven and leave in the tin for 20 minutes to firm and cool, before slicing into fingers, to serve. Will keep for 3 days in an airtight container, or 3 months in the freezer.

Two-ingredient Berry Bread Pudding

I made this as an emergency pudding for a dinner party for twelve strangers, having travelled forty miles with a rucksack of vegan pulled pork marinating in Tupperware containers held together with duct tape and carrier bags to stop any spillages as I navigated three trains and hundreds of bored, furious commuters en route. I arrived and unpacked my bag and realised that the pudding I had made was still sitting on the side in my own kitchen, forty miles and three trains away. Thinking on my feet, I rummaged in the freezer department of the local corner shop and found a bag of dubious frozen berries and asked my host if he had, and I quote, ‘any cheap white bread kicking around’. Lo and behold, he produced a loaf of squashy, supermarket air and nonsense, and I set to work. I made enough for two puddings; one for the assembled guests, and one for my host and his family to enjoy the next day. It was a resounding success, and one I will no doubt pull out of the bag many, many times in the future.


Serves 6–8
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400g frozen mixed berries

8 slices of cheap white bread

Vegan spread, for greasing
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1 Pop the berries in a medium-sized saucepan and bring to a medium heat – do not boil them as you will spoil the flavour. Cook the berries – with or without sugar, see Tip – for around 15 minutes, until they are well softened and juicy. Remove from the heat and spoon out 2–3 tablespoons to serve on top of the pudding. Set aside.

2 Cut the bread into quarters, and then each quarter into quarters again, so each slice is in sixteen pieces. Drop them into the saucepan – no point in dirtying a mixing bowl for this job – and mix well to absorb all of the juices from the berries. The bread should swell and all turn a lurid purpley pink colour. Leave the bread soaking for 15 minutes, stirring it occasionally to break it up and allow it to absorb evenly.

3 Preheat your oven to 180°C (fan 160ºC/350°F/gas 4). Lightly grease a cake tin – a 20cm one will do, round or square – and spoon in the mixture. Press it down with your fingers to compact it tightly into the tin, and carefully tip off any excess juices that come to the surface – this is a very moist pudding, but it needs to be able to cook and set!

4 Pop it into the oven for 40 minutes, until slightly risen and caramelized on top, and firmish to touch. Remove from the oven and allow to cool in the tin for 10–15 minutes before serving topped with the reserved juices.
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I deliberately didn’t add any sugar to my recipe, preferring a more tart pudding, but you may wish to taste your berry mixture and make your own decision, as some of the bags of frozen berries have a greater quantity of cranberries or blackberries, which can change the flavour somewhat

I served this with a rosewater custard – a carton of fresh custard mixed with some rose petals I had at home (Oatly do a great vegan ‘custard’). But corner shop tinned custard and a splash of rosewater does the job just nicely
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Orange and Almond Brownies

I am utterly obsessed with these brownies; they’re so dense and sweet and sticky and moreish, and also vegan and gluten-free. I add orange flavouring to mine, but they also work with caramel, peppermint or lemon extract.


Makes 9 generous brownies
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5 tbsp sunflower oil, plus extra for greasing

200g dark chocolate

170g ground almonds

2 tbsp cocoa powder

200g caster sugar

A pinch of salt

1 orange

230ml almond milk

1 tsp orange extract

200g whole blanched almonds
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1 First preheat your oven to 180°C (fan 160ºC/350°F/gas 4). Lightly grease a 20cm square baking tin with a little oil, then line with greaseproof paper, leaving a little overhang at the edges.

2 Measure 5cm of water into the bottom of a medium-sized saucepan and place a heatproof bowl over the top. Lift it off again and check that the bottom is still dry, as you don’t want the water to touch the bowl and scorch the chocolate. If it is, you’re good to go. If not, tip a little out and try again. Place the pan of water, with the bowl in place, on a medium heat and bring to the boil. Reduce to a simmer. Break the chocolate into the bowl and melt it gently, adding the





[image: ]

Birthday Cake
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