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Foreword:

Welcome to the book ‘Vegan amuse-bouches’ which  is part of the ‘Posh Vegan dinner parties’ series. There are other books in the series focusing on side dishes; starters; mains; desserts; drinks and even truffles. I wrote the series after realising so many cookbooks offer the same narrowly-focused selection of recipes which are quite bland and largely uninspiring. I would sit at home, flick through them and find nothing. I had started to feel that by being vegan I was missing out on something. I didn’t like that feeling! I wanted more!  I couldn’t find a book dedicated to vegan amuse-bouches so I wrote it and the series!

I wanted to start with amuse-bouches because they are so versatile. They can be made ahead and brought out at the last minute and are always popular. I love the definition of them being “palate teasers” and that is what I was looking for! Something to tease my tastebuds or maybe tickle them.

Here you will find a range of amuse-bouches from around the world to inspire you to get into the kitchen and start preparing. I particularly like the devilled potatoes and stuffed mushrooms, although to be honest, I live for mushrooms!

Amuse-bouches are ideal as a little snack at the start of a dinner or why not prepare several and serve them as a meze for you and your partner? Maybe for a date night? Might I suggest a glass of chilled vegan champagne to accompany them? 

I hope you enjoy reading through this book and discovering a world of small culinary delights.

Best wishes.

Alan Cox. Whitstable, England.
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DEFINITION OF AMUSE- BOUCHES:

An amuse-bouche, stemming from French culinary tradition, translates to "mouth amuser" or "palate teaser." It's a small, bite-sized hors d'oeuvre served before the main course of a meal. These delicate and flavorful creations are designed to awaken the palate, stimulate the appetite, and provide a glimpse into the chef's creativity and skill.

Typically, an amuse-bouche is meticulously crafted with attention to detail, combining complementary flavors, textures, and colors. It serves as an introduction to the dining experience, setting the tone for what's to come. While often served in fine dining establishments, the concept of an amuse-bouche has transcended traditional culinary boundaries, finding its way into home kitchens and casual dining settings.

What distinguishes an amuse-bouche from other appetizers is its size and purpose. Unlike appetizers, which are larger and may precede the main course, an amuse-bouche is a single, bite-sized morsel meant to be consumed in one or two bites. Its purpose is not to fill the diner but to tantalize the taste buds and provide a moment of culinary delight.
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WHEN DO YOU SERVE AMUSE-BOUCHES?

When serving an amuse-bouche at home, the experience can be just as delightful and memorable as dining in a fine restaurant, albeit with a more intimate and personal touch. Unlike in a restaurant setting where amuse-bouches are often served before menus are distributed, at home, they can be presented at various points during the gathering, depending on the host's preference and the flow of the meal.

One option is to serve the amuse-bouche as guests arrive, welcoming them with a tantalizing taste that sets the tone for the evening. This allows guests to mingle and socialize while indulging in a small culinary delight.

Another approach is to incorporate the amuse-bouche into the meal itself, serving it just before the appetizers or first course. This creates a sense of anticipation and excitement, offering guests a preview of the culinary delights to come.

Regardless of when it's served, presentation is key when serving an amuse-bouche at home. Use small plates, spoons, or other creative vessels to showcase the bite-sized creations. Garnishes and decorative touches can enhance the visual appeal and make the amuse-bouche feel extra special.

Serving an amuse-bouche at home allows hosts to showcase their culinary skills and creativity while treating guests to a memorable dining experience. It's an opportunity to delight the senses, spark conversation, and create lasting memories with loved ones. Whether it's a casual gathering or a formal dinner party, incorporating an amuse-bouche adds a touch of elegance and sophistication to any occasion.
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Stuffed Cherry Tomatoes

Cucumber Sushi Rolls

Vegan Deviled Potatoes

Caprese Skewers

Mini Falafel Bites

Mushroom Bruschetta

Vegan Spring Rolls

Stuffed Mushrooms

Beetroot Carpaccio

Vegan Potato Latkes 

Avocado Toast Bites

Vegan Spinach Dip Cups

Grilled Vegetable Skewers

Vegan Bruschetta

Stuffed Mini Peppers

Vegan Antipasto Skewers

Sweet Potato Bites

Vegan Taco Cups

Coconut Curry Soup Shots

Polenta Bites 

Vegan Stuffed Grape Leaves

Avocado Mango Salsa Cups

Chickpea Salad Cups

Vegan Spanakopita Triangles

Cucumber Cups with Vegan Tzatziki

Vegan Sushi Burritos

Vegan Caesar Salad Bites

Stuffed Artichoke Hearts

Vegan Pita Chips with Hummus

Tomato Basil Bruschetta Cups

Vegan Gazpacho Shots

Mini Vegan BLTs

Vegan Spanakopita Triangles

Cucumber Cups with Vegan Tzatziki

Vegan Sushi Burritos

Vegan Caesar Salad Bites

Stuffed Artichoke Hearts

Vegan Pita Chips with Hummus

Tomato Basil Bruschetta Cups

Vegan Potato Salad Bites 

Mushroom Pâté Crostini

Vegan Ceviche Cups

Vegan Empanadas

Stuffed Endive Leaves

Vegan Tofu Ricotta Stuffed Shells

Vegan Stuffed Mushrooms with Herbed Breadcrumbs

Vegan Buffalo Cauliflower Bites

Vegan Stuffed Bell Peppers

Vegan Sushi Nigiri

Vegan Ratatouille Bites 

Vegan Stuffed Mushrooms with Spinach and Garlic

Vegan Stuffed Grape Leaves with Rice and Pine Nuts

Vegan Stuffed Mini Bell Peppers with Quinoa and Black Beans

Vegan Stuffed Jalapeños with Vegan Cream Cheese and Bacon

Vegan Caprese Salad Skewers

Vegan Stuffed Cucumber Cups with Chickpea Salad

Vegan Stuffed Dates with Almonds

Vegan Cucumber Rolls with Herbed Cashew Cheese

Vegan Stuffed Mushrooms with Spinach and Artichoke Dip

Vegan Buffalo Cauliflower Wings

Vegan Stuffed Mini Potatoes

Vegan Falafel Bites with Tahini Sauce

Vegan Stuffed Zucchini Rolls

Vegan Mushroom Crostini with Balsamic Glaze

Vegan Stuffed Avocado with Mango Salsa

Vegan Stuffed Cherry Peppers with Herbed Cashew Cheese

Vegan Stuffed Cabbage Rolls with Lentils and Rice

Vegan Stuffed Mushrooms with Sun-Dried Tomato Pesto

Vegan Stuffed Grape Leaves with Rice, Pine Nuts, and Currants
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THE RECIPES:
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Stuffed Cherry Tomatoes

Ingredients:

Cherry tomatoes

Vegan cream cheese

Fresh herbs (such as basil, chives, or parsley)

Instructions:

Cut the tops off the cherry tomatoes and scoop out the seeds.

Fill each tomato with vegan cream cheese.

Garnish with chopped fresh herbs.
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Cucumber Sushi Rolls

Ingredients:

Cucumber

Avocado

Pickled vegetables (such as carrots, radishes, or cucumbers)

Nori sheets

Sushi rice

Soy sauce (for dipping)

Instructions:

Peel the cucumber and slice it lengthwise into thin strips using a vegetable peeler.

Place a strip of cucumber on a nori sheet and top it with a slice of avocado and some pickled vegetables.

Roll the nori sheet tightly and slice it into bite-sized pieces.

Serve with soy sauce for dipping.
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Vegan Deviled Potatoes

Ingredients:

Baby potatoes

Chickpeas

Vegan mayonnaise

Dijon mustard

Lemon juice

Salt and pepper

Paprika (for garnish)

Instructions:

Boil the baby potatoes until they are tender.

Cut each potato in half and scoop out a small portion of the center to create a hollow.

In a bowl, mash the chickpeas and mix them with vegan mayonnaise, Dijon mustard, lemon juice, salt, and pepper.

Spoon the chickpea mixture into the hollowed-out potatoes.

Sprinkle with paprika for garnish.
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Caprese Skewers

Ingredients:

Cherry tomatoes

Fresh basil leaves

Vegan mozzarella balls

Balsamic glaze

Toothpicks

Instructions:

Thread a cherry tomato, a basil leaf, and a vegan mozzarella ball onto each toothpick.

Arrange the skewers on a serving platter.

Drizzle with balsamic glaze before serving.
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Mini Falafel Bites

Ingredients:

Falafel mix (store-bought or homemade)

Tahini sauce

Fresh parsley (for garnish)

Instructions:

Prepare the falafel mix according to the package instructions.

Roll the falafel mixture into small balls and flatten slightly.

Fry the falafel bites in hot oil until they are golden brown and crispy.

Serve with tahini sauce for dipping and garnish with fresh parsley.
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Mushroom Bruschetta

Ingredients:

Baguette

Mushrooms (such as cremini or button)

Garlic

Olive oil

Balsamic vinegar

Fresh parsley (for garnish)

Instructions:

Slice the baguette into thin slices and toast them until they are golden brown.

In a pan, sauté the mushrooms with minced garlic in olive oil until they are tender.

Season with salt, pepper, and a splash of balsamic vinegar.

Spoon the mushroom mixture onto the toasted baguette slices.

Garnish with chopped fresh parsley before serving.
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Vegan Spring Rolls

Ingredients:

Rice paper wrappers

Rice noodles

Lettuce

Carrots

Cucumber

Fresh herbs (such as mint, basil, or cilantro)

Peanut sauce (for dipping)

Instructions:

Cook the rice noodles according to the package instructions and drain them.

Fill a shallow dish with warm water.

Dip a rice paper wrapper into the water until it is soft and pliable.

Place a small amount of rice noodles, lettuce, carrots, cucumber, and fresh herbs onto the softened rice paper wrapper.

Fold in the sides of the wrapper and roll it tightly to enclose the filling.

Repeat with the remaining ingredients.

Serve the spring rolls with peanut sauce for dipping.
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Stuffed Mushrooms

Ingredients:

Button mushrooms

Vegan cream cheese

Breadcrumbs

Fresh parsley

Garlic powder

Olive oil

Salt and pepper

Instructions:

Remove the stems from the mushrooms and set them aside.

In a bowl, mix together vegan cream cheese, breadcrumbs, chopped parsley, garlic powder, olive oil, salt, and pepper.

Spoon the filling into the mushroom caps.

Place the stuffed mushrooms on a baking sheet and bake them in a preheated oven until they are golden brown and bubbly.
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Beetroot Carpaccio

Ingredients:

Beetroot

Vegan cheese (such as cashew cheese or almond feta)

Walnuts

Arugula

Balsamic glaze

Salt and pepper

Instructions:

Peel the beetroot and slice it thinly using a mandoline slicer or a sharp knife.

Arrange the beetroot slices on a serving platter.

Top each beetroot slice with a small spoonful of vegan cheese, chopped walnuts, and arugula.

Drizzle with balsamic glaze and season with salt and pepper before serving.
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Vegan Potato Latkes

Ingredients:

Potatoes

Onion

Flour

Flaxseed meal (as an egg substitute)

Baking powder

Salt and pepper

Applesauce or vegan sour cream (for serving)

Instructions:

Grate the potatoes and onion and squeeze out any excess moisture.

In a bowl, mix together the grated potatoes, grated onion, flour, flaxseed meal, baking powder, salt, and pepper.

Heat oil in a skillet over medium heat.

Drop spoonfuls of the potato mixture into the hot oil and flatten them slightly with the back of a spoon.

Fry the latkes until they are golden brown and crispy on both sides.

Serve the latkes with applesauce or vegan sour cream.

Avocado Toast Bites

Ingredients:

Mini toast squares or baguette slices

Avocado

Cherry tomatoes

Salt and pepper

Instructions:

Toast
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