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			INTRODUCTION
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			It might seem odd for a vegan baking book to begin in Paris, France. It is the birthplace, after all, of crème brûlée, mousse au chocolat, and soufflé, and I don’t think it will shock anyone to learn that when I was studying pastry at Le Cordon Bleu, flaxseed eggs and aquafaba were not included on the syllabus. Yet, in a country that reveres butter and cream, my little vegan bakery is frequently included in lists of Paris’s top pastry destinations.
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			I was originally drawn to pastry due to the sheer frivolity of it: as pastry chefs, our sole purpose is to delight. I’m not interested in sacrificing pleasure. Boneshaker opened four years before I became vegan; once I changed my diet, however, I knew that I didn’t want to continue using animal products in our baked goods. I resolved our shop would become completely plant-based within a year—without alienating our nonvegan customers (the vast majority of our clientele). I obsessively developed alternatives to traditional fare like donuts, pastry cream, meringue, cinnamon rolls, and brownies. As we phased out eggs and milk, our kitchen shelves filled with boxes of organic chia seeds and silken tofu. Our new versions of Boneshaker classics, like salted caramel sauce and toffee popcorn, didn’t arrive in the bakery case until I was confident that the updated flavors were indistinguishable from the original recipes—even to regulars, who had been eating our donuts and brownies for years.

			As I slowly replaced our old offerings with my new recipes, Boneshaker became “secretly vegan”—the premise being that we don’t hide that we are plant-based, but we don’t advertise it either. We are the local bakery that happens to be vegan. Our activism is revealing how ordinary (yet exceptionally delicious) veganism can be.

			When my ex-husband and I opened Boneshaker on rue d’Aboukir in the summer of 2016, it was the first “mom-and-pop” donut shop in France. You could sometimes find plastic-wrapped “donuts” at the grocery store, with phrases like “EAT AMERICA!” emblazoned on the packaging, but no one was making them from scratch. In its previous incarnation, our minuscule store had been a cheap wholesale clothing shop—the 1970s “porno mirrors” (as I was fond of calling them) glued to the ceiling as evidence of its earlier use. Due to its size and awkward two-story layout, the shop had been empty for years, and it was obvious that the landlord thought our concept was preposterous. We had no funds for renovations; two separate banks issued loan rejections, grimly declaring “donuts will never work”—so we improvised. I found a chic(ish) black dressing table tossed on a side street in Abbesses one morning, and this became the coffee bar. A friend transformed a bulky Ikea desk into a minimalistic display case. Two other friends helped to paint the walls white and the thrift store–scored barstools canary yellow. We managed to install running water and electricity. The porno mirrors stayed.
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			In those early days, I could fry eight donuts at a time. I worked alone in the upstairs kitchen with three tiny electric deep fryers (including one bought at a neighborhood vide-grenier for ten bucks the previous year) plugged into separate outlets. The electricity in the entire shop blew out if I used the oven and the coffee machine simultaneously. Having worked only in restaurants before, as opposed to bakeries, I organized my day as I knew how: a few hours for mise en place, with the rest of my shift being “service” as I fried and glazed donuts nearly to order to keep up with demand. It’s a system that we still use today—although we now cap our daily production at around a thousand donuts, which is a lot more than I was churning out back then. Parisians responded well to the concept of from-scratch donuts being made à la minute, and we started attracting the attention of French pastry aficionados, as well as Anglophone expats. As our popularity grew, journalists (to my horror) would occasionally ask if they could film or photograph my ridiculous bric-a-brac kitchen. The answer to this was always a mysterious but very firm “Non!” I wanted our handmade pastries to be taken seriously; I thought if anyone witnessed my ludicrous setup, we’d lose credibility. (Looking back, I’m sure they all thought I was a total weirdo. Sorry, guys.) Thankfully, about a year later, we were able to ship a Belshaw donut fryer over from the States. The Ikea desk and curbside coffee table were eventually replaced with durable successors. Boneshaker grew from a donut duo into a dynamic, hardworking team.

			Over the years, countless people have asked me, “Why donuts in France?” I can understand their curiosity. At the beginning, working solo in an unventilated closet-sized kitchen where the temperature routinely reached over a hundred degrees, I frequently wondered the same thing myself.

			Donuts remind me of childhood summers spent at the Jersey Shore—every weekend, my dad would bring my sister and me to Marvel’s Bakery, where customers have watched cake donuts being fried, rolled in powdered sugar, and handed over the counter in a paper bag, piping hot, since the 1950s. It’s a family tradition that has carried on; my kids now accompany me to Marvel’s when we’re in the States for summer vacations. Donuts are happy-go-lucky. And they are universally loved.
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			When I moved back to Paris in 2012, after an eight-year stint in Dublin, Ireland, I knew that I wanted to do something other than classic French pastry. There are already plenty of pastry chefs in Paris, exceedingly more skilled than me, who are delighting the city with their sugary masterpieces. I wanted something a little more casual, something that captured my commitment to high-quality ingredients and technique but was still fun and relaxed. It felt natural to bring a slice of American neighborliness (and drip coffee) to my adopted hometown. No one is in a bad mood in a donut shop.

			Boneshaker’s slightly irreverent, rock ’n’ roll philosophy carries over into the types of cakes I bake at home. Of course, I want my baked goods to be beautiful (we eat with our eyes, after all), but taste eclipses everything else.

			Voilà Vegan is a celebration of decadence. You will not find post-workout almond butter protein balls or raw cashew cheesecake in this book. I own a donut shop. These desserts are intended for afternoons of coffee and gossip with your best friend, or raucous, wine-filled nights that end with sugary crumbs on the tablecloth and chaotic sing-alongs. There is also something beautifully satisfying about a cold slice of pie from the refrigerator at 7:00 a.m.

			The recipes in this book are indulgent, comforting, and inviting. At Boneshaker, we demonstrate that veganism is not a radical, restrictive way to eat. Our tiny bakery convinced Parisians that pâtisserie can be made sans butter and eggs—in fact, they didn’t even notice the difference. The following pages are proof that with the right know-how, vegan pastries are easily as delicious as their animal-based alternatives. And it feels nice to know that by eliminating a little bit of meat and dairy, you are helping the planet and saving animals, too.
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			Vegan Ingredients & Equipment
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			INGREDIENTS

			To the uninitiated, vegan dessert-making may seem daunting or strange. No eggs, butter, or milk? Don’t panic. With these basic plant-based substitutions and baking tips, I promise you won’t be able to tell the difference.
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			FATS & OILS

			
				Crisco: I am a huge fan of this OG plant-based shortening. Its high melting temperature yields super-flaky pie crusts and a delightful cake crumb. On a recent trip to the States, I purchased the version that comes as baking sticks packaged in rectangular tubs, which makes chilling it for pie crusts a breeze. Although Crisco states that they use 100% sustainably sourced palm oil, if you prefer to avoid this ingredient in your baking, feel free to substitute a palm oil–free vegan butter. The substitution ratio is 1:1, making it an easy switch.

				Vegan Butter: There are so many amazing vegan butters on the market these days! I am partial to the blocks of cultured “European-style” plant butter that perfectly replicate the taste and texture of the dairy butter I used to use professionally in France.
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				Margarine: Composition-wise, there aren’t many differences between margarine and vegan butter, although margarine is typically viewed as a spreadable alternative to the stuff sold in blocks. Be sure to check the ingredient list, though; many margarines still contain a little bit of dairy in addition to plant oils. Insider tip: Some of the croissant ordinaire (as opposed to croissant au beurre) you find in Paris bakeries are made with plant-based margarines and are vegan friendly (be sure to inquire about milk)! Maison Landemaine makes my favorite, and they’re clearly labeled as vegan to boot.

			

			
				Vegetable Oil: Neutral vegetable oils like canola and grapeseed are multitasking ingredients in vegan baking, adding moisture and helping to bind your bakes. It’s important to use a neutral-flavored oil, though; I once made the mistake of using sunflower oil when my cupboard was sparse, and the resulting cake had a pronounced funky aftertaste (and ended up in the trash). If you love coconut oil, you can use that, too—just be sure to use the refined stuff, as unrefined oil will add coconut flavor to your batter.

				Coconut Oil: See above—use refined. Personally, I don’t use a lot of coconut oil in desserts (I tend to use it more for stir-fries, etc.), but I know there are a lot of die-hard coconut fans out there, so do as you please. Coconut oil typically has a higher price point than traditional vegetable oils but boasts a high smoke point, so it’s a decent option for panfrying, baking, and greasing cake pans. This oil is solid when stored below 77°F (25°C), so you might need to melt it before use.

			

			PLANT MILKS & CREAMS

			
				Oat Milk: There are a myriad of oat milks currently available; my favorites are the fat-laden “barista” blends, as they have a neutral flavor and are very successful at adding a silky creaminess to recipes.

				Soy Milk: Back in 2003, Madonna rapped about drinking a soy latte in “American Life” (does anyone else remember that song?), which is to say, soy milk has been mainstream(ish) for a while. Soy milk is accessible and versatile, making it a good option for vegan treats. It’s my go-to for vegan buttermilk; due to its unique set of proteins, it curdles almost instantly, as anyone who adds it to their morning coffee (including Madonna, apparently) will know.

				Almond Milk: Almond milk is thinner than soy or oat milk, so it isn’t my go-to, but it can work in a pinch. It’s best to use sweetened almond milk if you can, in order to replicate the sugar in dairy. Also be aware that due to its high water content, recipes may bake a little quicker than indicated.

				Pea Milk: Despite the inevitable sniggering that occurs when I announce I’m using milk made from peas (childish), this creamy dairy alternative is one of my favorites. In fact, when I have a carton at home, I frequently use this in lieu of oat or soy for baking. Pea milk tastes delicious in coffee, too, and doesn’t curdle.

				Rice Milk: Avoid. Rice milk is too watery to mimic dairy in recipes; stick to plant milks with more oomph.

				Hemp Milk: Another challenging plant milk to use in baking; it tends to impart a strong flavor and is too thin to successfully add structure to bakes.

				Coconut Milk: When I first went vegan, I found it frustrating how every (every!!) dessert tasted like coconut. I like coconut as much as the next girl but only when it genuinely adds something to a dish, so I use it sparingly.

				Coconut Cream: See above.

				Soy Cream: This is my preferred plant-based cream: neutral tasting, thick in texture, and you can find brands that whip up exactly like the dairy version.

			

			EGG REPLACEMENTS

			
				Aquafaba: The liquid from jars/cans of chickpeas is an egg white replacer extraordinaire. Use it to make mountainous meringues and jiggly custard pies. I buy bottles of premade bean water from a local restaurant supplier for Boneshaker (we use a lot of aquafaba), which is incredibly handy. If you don’t need copious amounts of “chickpea juice” or can’t find the bottled stuff, just drain the beans and use them later. (Note: Do not be tempted to incorporate them into baked goods. Early on, we attempted to use leftover chickpeas in Boneshaker’s brownie batter. BAD IDEA.) One can of chickpeas usually yields about ½ cup (120 ml) of aquafaba. You can freeze aquafaba for up to four months—an ice cube tray is a great way to freeze small quantities.

				Flax Eggs / Chia Eggs: 1 tablespoon ground flaxseed or chia seeds mixed with about 3 tablespoons water makes a gelatinous goo that binds well. After mixing, allow the “egg” to rest for about 15 minutes (stirring occasionally to break up any clumps) in order to jell.

				Applesauce: I’m not too fussed about things being fat-free (fat = flavor), but applesauce is technically a fat-free way to add moisture and bind cakes, muffins, and batters. I favor it because it’s an ingredient I tend to have on hand (I have kids), so it’s convenient, effective, and delicious.

				Bananas: Another common household ingredient that I use frequently for replacing eggs. Ripe bananas add a little sweetness and will bind dense batters. Use 1 mashed banana to replace 1 egg in things like banana bread, pancakes, and brownies.

				Silken Tofu: Silken tofu is great for adding creaminess to traditionally custard-based dishes, like pumpkin pie. I also use silken tofu in cakes for density.

				Cornstarch: Cornstarch (you can use arrowroot powder as well) will beautifully bind your pastry creams, custards, and fruit fillings. To prevent clumping, you’ll usually need to mix it with a liquid and form a slurry before incorporating it into your creams. When using cornstarch, be sure to “cook it out” or you’ll be left with a telltale mouthfeel and slight aftertaste. Arrowroot, on the other hand, breaks down at high temperatures, so incorporate the slurry at the end of cooking if using.

				Agar Agar: Not technically an “egg replacement”—it’s more commonly used as a stand-in for gelatin. I’ve included it here because it sets and thickens things like crème brûlée and clafoutis. Use the powder, not the flakes.

				Jell-O Vanilla Instant Pudding Powder: An optional (and potentially controversial) ingredient, but once I discovered that it’s vegan, I started adding it to my custard bakes to add creamy texture and “traditional” mouthfeel. In Ireland and the UK, you can use a custard powder mix for the same effect.

			

			LEAVENING AGENTS
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				Yeast: At the bakery, we use blocks of fresh, or baker’s, yeast. Fresh yeast has a short shelf life (about two weeks in the refrigerator), so I recommend using active dry yeast or instant yeast—which will keep for months—when baking at home.

			

			
				Baking Powder: An essential chemical leavening agent that requires only heat and moisture to work.

				Baking Soda: Not to be confused with baking powder (although baking powder contains baking soda), baking soda needs an acid to activate it and make it rise. You’ll notice that most of my recipes that call for baking soda will use vegan buttermilk to pump it up. Too much baking soda will cause your baked goods to taste soapy, FYI.

			

			CHOCOLATE

			
				Dark Chocolate: Most high-quality dark chocolate is naturally vegan; be sure to check the label, though, because milk powder sometimes sneaks in.

				White Chocolate: Traditionally, white chocolate is made with cocoa butter, sugar, and milk solids. Vegan white chocolate tends to be manufactured with almond or coconut in lieu of milk. You won’t be surprised to hear that I veer toward almond when I can.

				Milk Chocolate: It can be tricky to find vegan milk chocolate, but some of my favorite manufacturers are Valrhona and Vego. In Paris, Alain Ducasse makes an excellent (and expensive) vegan milk chocolate—no surprises there.

			

			SWEETENERS

			It may come as a surprise to learn that not all sugar is vegan. Some companies filter their sugar through bone char (made from cattle bones) in order to achieve a pure white hue. Luckily, an easy way to avoid this is to buy organic sugar—bone char is not allowed to be used in its production.

			
				Granulated Sugar: The most commonly used sugar, often referred to as “regular” sugar.

				Powdered Sugar: Also called “icing sugar” or “confectioners’ sugar.” Used for icings, frostings, and decorating.

				Brown Sugar: Brown sugar comes in both “light” and “dark” versions, depending on the amount of molasses present. I tend to favor dark brown sugar because I like the complexity it brings to baked goods.

				Agave Syrup: Like honey but thinner. Agave syrup can also be used interchangeably with maple syrup (they have a similar viscosity).

				Maple Syrup: A natural sweetener (beware of industrial “maple-flavored” syrups, which are not the same thing). As with dark brown sugar, I use a lot of maple syrup because I enjoy its distinctive flavor.

				Corn Syrup & Glucose Syrup: These syrups have a neutral sweetness and will add a chewy texture to certain sweets (like marshmallows!). Corn syrup and glucose syrup can also be used to prevent crystallization when making caramel. If you are looking for a maple syrup flavor but with more body, you can use golden syrup for similar results.

				Molasses: A southern baking staple, molasses is a strongly flavored syrup that adds a layer of gusto to things like gingerbread. In Ireland and the UK, you can use treacle in its stead.
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				A WORD ON MELTING CHOCOLATE

				There are two ways to properly melt chocolate: on the stove or in the microwave. I’ve lived most of my adult life without a microwave in my kitchen, so I tend to favor the stove, but neither method is “better.” Whichever way you choose, be aware that chocolate will burn quickly—you need to keep an eye on it. Once burned, it’s unsalvageable and you’ll have to toss it out and start again. You’ll know it’s past the point of no return if you start to see tiny, sand-like grains appear.

				On the stovetop: Make a bain-marie by filling a pot with about 2 inches (5 cm) of water. Place a glass or metal bowl with a slightly larger diameter over the pot. Put your chocolate pieces in the bowl (make sure it’s completely dry first!) and bring the water to a simmer. Check to make sure that the bottom of the bowl isn’t touching the bubbling water (the chocolate will burn). Stir the chocolate often with a rubber spatula or wooden spoon until it is entirely melted.

				In the microwave: Place your chocolate pieces in a microwave-safe plastic container and microwave for 1 minute. Remove the container from the microwave and stir the chocolate before zapping again for another 30 seconds. Repeat another one or two times until the chocolate is smooth and entirely melted
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			FLOUR

			Unless otherwise noted, all flour used in these recipes is unbleached all-purpose flour (T45 in France).

			MISCELLANEOUS

			You might be wondering about what brand to use for things like cream cheese, tofu, and butter. Since I’m based in Europe, I tried to avoid relying on specific brands as much as possible and instead formulated my recipes with general ingredients that are (hopefully) accessible worldwide. This is how I bake at home, and at Boneshaker, as France has significantly fewer vegan options in the supermarket than the US.

			
				Vanilla: I use a lot of whole vanilla beans in my recipes. Vanilla is expensive, so I recommend making your own extract (here). You can often use a high-quality vanilla bean paste, extract, or powder in place of the whole beans, but where I think a whole bean is the best route, I’ve noted it specifically in the ingredient list.
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			EQUIPMENT

			As a baker, I have an obsession with pastry equipment. My idea of the perfect afternoon is nursing a takeaway oat milk latte while perusing the aisles of E. Dehillerin in the first arrondissement. That said, the oven in my apartment (as in most Paris apartments) is basically a glorified toaster, and my kitchen countertops are inexplicably covered in bathroom tile, which makes rolling dough difficult. If I’m baking at home, I improvise.

			You certainly don’t need all the equipment I’ve listed below, but these are my essentials. I’ve included short descriptions so you can prioritize them for yourself.
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				Kitchen Scale: I attended culinary school in Europe and have only worked in professional kitchens in Ireland and France, where scales are de rigueur and cups are unheard of. The glorious thing about baking with scales is the simplicity. There can be seemingly twenty different ways to measure a “cup” of flour, but 120 grams is 120 grams. Personally, I only use weight measures—any imperial measures in this book are converted from the original metric I used when developing the recipes. For the most accurate results, I recommend using a scale! It removes guesswork, and your bakes will become effortlessly consistent. I guarantee you will never look back.

				Rolling Pin: Actually not an “essential”—a clean wine bottle can do the job in a pinch. But a sturdy wooden rolling pin brings me joy. I prefer the tapered French models for their level of control, but the American, or “baker’s,” rolling pins are equally effective. Use what feels good for you.

				Stand Mixer: This is another nonessential essential. A stand mixer makes easy work of all batters and doughs.

				Cutting Boards: Cutting boards are important in order to avoid cross contamination (less of an issue in a vegan kitchen) and to protect your knives and work surfaces from damage. I have a big wooden “butcher’s block” (vegetable block?) chez moi that does double duty as a makeshift countertop / space to roll out pastry.

				Serrated Knife: Necessary for slicing through baked bread, tomatoes, and other foods. Mind your fingers, though.

				Paring Knife: The perfect knife for fiddly work like peeling apples, sectioning citrus fruits, and scraping vanilla pods.

				Offset Spatula: Adds precision and professionalism when frosting cakes. Offset spatulas are also useful for smoothing batters prebake and lifting stubborn cakes from baking pans.

				Whisk: You need a whisk to incorporate air into things like whipped cream and pancake batter, and to aerate dry ingredients.

				Bench Scraper: A handy little tool with multiple uses. Use it to divide, portion, and scoop dough, and to clean flour from your work surface.

				Candy Thermometer: Specially designed to gauge temperatures up to 400°F (200°C), a candy/jam thermometer is a necessary tool when tackling precise recipes like fried donuts, fudge, marshmallows, and Italian meringue.

				9 × 13-inch (23 × 33 cm) Baking Pan: A baking pan this size is perfect for a batch of brownies, a half dozen XL cinnamon rolls, or a generous fruit crumble.

				Standard Loaf Pan: Used for baking singular loaves of bread and various cakes. In the US, a standard loaf pan is usually 8½ × 4½ inches (20 x 12 cm). I favor metal loaf pans, but glass works well, too!

				Sifter: You’ll need a fine-mesh sieve, or sifter, for sifting dry ingredients and dusting powdered sugar or cocoa powder on top of your creations.

				Rubber Spatulas: The only way to guarantee every last dollop of your batter is in the baking pan and not left behind in the mixing bowl.

				Measuring Spoons & Cups: It’s easy to misjudge a teaspoon or tablespoon, and measuring cups are handy to have (even if I much prefer scales).

				Ice Cream Scoop: The best way to portion cupcake batter and cookie dough.

				Mixing Bowls: It’s very useful to have at least three heatproof mixing bowls in various sizes. Glass bowls are great as you can use them in bain-maries or the microwave if necessary.

				Wire Rack: Aside from the obvious use of cooling baked goods and preventing sogginess, wire racks also make a great glazing tool! The grid allows extra icing to drip below (place a piece of parchment paper underneath first).

				Baking Sheets: Aluminum baking sheets are durable, conduct heat evenly, and are relatively inexpensive. I always line mine with either parchment paper or a silicone baking mat. In France, we tend to use carbon steel baking sheets, which I also recommend.

				Silicone Baking Mat: A favorite in professional kitchens, silicone baking mats (such as Silpat) are reusable, reliable, and dishwasher safe. Keep your knives away from them, though.
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			Places to Go in Paris
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			A quick list of some of my favorite cafés, bakeries, bars, and restaurants in Paris. Not all are 100% vegan, but those that aren’t have excellent vegan options. This is by no means an exhaustive list, but it’s an honest representation of where I spend my time. Don’t let anyone ever tell you that you can’t be blissfully plant-based in the French capital.
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				Boneshaker Donuts & Coffee and Boneshaker Brownie Bar: Chez moi! My two bakeries specialize in American goodies with a French twist. Boneshaker was the first from-scratch, artisanal donut shop to open in France (back in 2016), and we introduced the concept of a brownie bar, serving only traybakes, in 2022. We also serve specialty coffee (our beans are roasted in Ireland at 3fe, one of my former employers) and homemade drinks in addition to baked goods.

				Maafim: Skip the lines in Le Marais and grab a falafel from this Israeli restaurant in the heart of Sentier. I like mine with sauce piquante (hot sauce)!

				BrEAThe Pigalle & Montorgueil: This phenomenal pastry shop, cocktail bar, restaurant, and tearoom has two locations and is an absolute must if you are plant-based in Paris. The Pigalle location is renowned for pastries and afternoon tea (reserve in advance!), and the Montorgueil location, not far from Boneshaker, is my favorite spot for sushi and fancy cocktails. I frequently bring my omnivore friends here and they are always blown away.

				Mao Dumpling Bar: I’m here at least once a week eating tofu dumplings (obviously) and dan dan noodles. Vegan options are all clearly labeled on the menu.

				Jay & Joy: CHEESE, baby! A 100% vegan (and certified organic) artisanal cheese shop. The Jean Cendre (goat cheese–inspired) is my go-to, but I also love their Joséphine (alternative to Camembert/Brie). Grab a baguette and make like a local.

				Les Tontons Veg: Best burger bar in town. 100% vegan.

				La Maison du Mochi: Excellent handmade mochi (get the ice cream mochi in summer!). 100% vegan.

				Land&Monkeys: Traditional French boulangerie, 100% vegan. I regularly pick up a baguette sandwich for a Parisian lunch on the go, and their famous “monkey” cookies are worth the hype.

				Cloud Cakes: I come here for the cupcakes, dirty chai lattes, and croissants. 100% vegan.

				Maoz Vegetarian: A build-your-own falafel bar with several locations in the city. My favorite is the one near Notre Dame in Saint-Michel. I’ve been coming here since my student days, circa 2001.

				Kapunka Vegan: 100% vegan Thai restaurant in the second arrondissement. Their green curry is lick-the-plate satisfying.

				Plan D: 100% plant-based sandwiches and ice cream sundaes that are TO DIE FOR. On a sunny day, get your food to go and have a picnic on the Canal Saint-Martin (around the corner). Another great spot for open-minded omnivores.

				Motors Coffee: Super-cool coffee shop in Châtelet offering killer coffee and a small selection of vegan pastries. (They also stock limited quantities of Boneshaker donuts!)
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				VG Pâtisserie: One of the first (the first?) vegan bakeries in Paris. Their viennoiserie is
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