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Introduction



I am so excited to bring you my very first vegan baking book. I made a book! I still can’t believe it. It’s been an absolute pleasure to work on this, and I want to thank every single person who has helped me bring it to life, and all of you for buying it.

I have many happy childhood memories centred around baking and creating a mess in my family kitchen, and I wanted to produce a book filled with delicious classic and unique bakes and desserts that everyone can enjoy, vegan and non-vegan alike.

I am incredibly proud of every single recipe in this book, and have worked especially hard to create recipes that suit all abilities, using ingredients that most people will recognise. If you love desserts and sweet treats, then you’ve come to the right place. The Little Book of Vegan Bakes welcomes you to a world of vegan baking!
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The story so far

My name is Holly Jade and I’m the founder, owner and creator of The Little Blog of Vegan, a multi-award-winning vegan food blog, where I share all of my tasty recipe creations and drool-worthy food photography (if I do say so myself!).

To understand how I have got to where I am now, I have to reflect on my school days. I had a very low school attendance record due to school-phobia and physical ill-health. I left school with very few job prospects, no plans for the future and no desire to return to an educational setting because of the difficult time I’d had. I had hoped that leaving school would be a relief, but instead, I suffered from depression. It was an extremely upsetting time for me and it was also around this time that I started to develop intolerances to certain foods. As a result, I had to go on a strict exclusion diet.

During this time, my wonderful cat and best friend, Tiggs, was a great comfort to me. Honestly, he became a treasured part of my life, and that is why I’ve dedicated this book to him. He recently passed away, after spending 18 cherished years by my side. It was thanks to his companionship that I decided I couldn’t continue to support the meat and dairy industries, knowing how much harm they cause to innocent, beautiful animals just like my Tiggs. So I began to eat a plant-based diet, and I stopped wearing or using anything that came from an animal or that had been tested on animals.

    I spent many hours researching foods that were vegan and cruelty-free, and I wanted to share my findings with others. That’s when my sister Naomi suggested I start a vegan food blog, and so The Little Blog of Vegan was born. Not only did creating my blog help me through a very difficult period in my life, I was also able to develop it into a full-time business, winning prestigious awards. Most importantly, it has enabled me to do what I love for a living. I still find it hard to believe that my blog has led me to work alongside high-profile companies from all over the world. I’m especially proud of my Instagram account, @thelittleblogofvegan, which has helped me to evolve my style and grow an organic audience of followers from all over the world.

Not bad for a girl who left school without a clue!




The story continues

Though my blog started as a general vegan food blog, over time I became more passionate about baking, which is something I loved to do as a child with my mum. I love the freedom it gives me to express my imagination through my creations. Some of my favourite bakes include my cute hedgehog doughnuts, polar bear cupcakes, reindeer tartlets, themed celebration cakes and bakery-style desserts (see pages 214–215 for photos of some of these creations).

I am happiest when I’m in the kitchen baking and experimenting with new recipes, but my other passions are food styling, photography, videography and editing. Everything I do, I have taught myself – from building a popular website to recipe creating, running a business, managing social media channels and liaising with other companies. It goes to show that you don’t have to invest in further education if you have dreams, passion and faith in yourself. My business isn’t just a job to me: it’s a massive part of my life, and something I love and feel passionate about. My followers are exceptional and have always been so supportive throughout my journey, and I have even met other awesome creators I now regard as friends. Whenever a follower makes one of my recipes and shares it on Instagram, it makes my day. I just want to encourage and inspire other people to bake – after all, cake will brighten up anyone’s day.

There is no end to my blogging journey. Something is always around the corner, and not a day goes by that there isn’t something new to do or to plan for. I have to pinch myself sometimes when I remember that my work is not only being recognised around the world but is valued as well! I’ve had my recipes feature on the front covers of magazines, and over the last few years I have won awards including Blogosphere’s ‘Food Blogger of the Year’, been named a ‘Top Ten Baking Blog’ by Vuelio, been a finalist in PETA’s Great Vegan Bake-off and been shortlisted for Pinterest’s Food and Drink Awards. How amazing is that?!

Creating this book is yet another incredible opportunity. Who’d have thought that I would be bringing out my very own baking book? I am so thankful to Ebury Publishing for sharing my vision and having faith in me and my work.

I wanted to share my story with you as well as my bakes and creations, as it’s extremely important to me to convey that even when things seem hopeless, achieving your goals – and your dream job – can be possible, if you just believe in yourself.

Holly Jade x




Equipment

When it comes to creating the most delicious bakes and desserts, you don’t need expensive, top-of-the-range utensils. Sometimes simple, basic tools work just as well. Here’s a list of what’s in my kitchen and the utensils I use regularly.

WEIGHING SCALES One of my most-used and crucial kitchen tools are my trusty scales. I prefer electronic scales as they’re more precise and easy to use, and are great for making sure the bake comes out perfect each time.

CAKE TINS There are so many kinds out there. I prefer to use loose-based cake tins as they make it easier to turn your cakes out once baked. You want to make sure you’re using the correct cake tin for the cake you’re making. If your tin is too shallow, the cake batter could overflow, causing a mess in your oven, and the cake will be very flat. My most-used cake tins are 15cm (6in), 20cm (8in) and 25cm (10in) loose-based tins. If you want to create layered cakes, it’s worth investing in a few tins of the same size to save on baking time. I also find it helpful to have a variety of different-sized loaf tins, pie tins, tartlet tins and cupcake tins. It’s vital to have a cupcake tin when making cupcakes, as it holds the cupcake liners in place.

BAKING TRAYS Large, flat metal trays are essential if you plan on making a lot of cookies. It’s best to have at least two.

MEASURING SPOONS You can buy these as a set and they are a kitchen must-have.

MEASURING CUPS Nowadays, using cup measurements is mainly confined to the US and Canada, and their cup sizes differ slightly from those of the UK. I find weighing food in metric or imperial much more accurate than measuring the volume of an ingredient in cups or spoons, but for the benefit of my lovely followers in the US and Canada, I have included cup measurements alongside the metric weights. Unless otherwise stated, cup measurements are for level cups.

A SELECTION OF PIPING BAGS AND PIPING TIPS/NOZZLES These are used for decorating cakes, biscuits and desserts with buttercream, frosting, whipped cream or royal icing. You can buy a whole range of piping tips, from patisserie nozzles to large round nozzles, but my most-used piping tip has to be the 2D closed star nozzle, which I use to create different effects. You can buy reusable piping bags to reduce waste, or biodegradable bags that can be composted.

SPATULAS I have a variety of spatulas that do different jobs. For example, I use small and large spatulas for spreading buttercream, an offset spatula (or angled palette knife) that I find essential for cake icing, a large slotted spatula

for flipping doughnuts in oil, and a rubber spatula for mixing, spreading and scraping.

CAKE SCRAPER This is a metal instrument used to scrape the buttercream on to the side of your cake to give it a smooth, professional look. You can get decorative cake scrapers for adding texture to your buttercream.

SMALL AND LARGE SIEVES These are required to sift dry ingredients to break up any lumps, and also to combine and aerate ingredients. Sifting icing sugar helps to create a smoother buttercream or frosting. I use a small sieve to sift icing sugar over desserts to decorate them.

STAND MIXER Stand mixers aren’t always essential, but they’re great for saving time, and many free-standing mixers come with a variety of attachments. I use a KitchenAid, which is expensive, but if you are serious about baking, I’d recommend the investment. I love the balloon-whisk attachment, which is perfect for creating buttercream, frosting and meringue. The dough hook is excellent for creating doughnut and bread dough, and the flat-paddle attachment is ideal for mixing ingredients that require less air to be incorporated, for example when you are beating butter and sugar together.

BLENDER OR FOOD PROCESSOR I prefer to use my blender for whizzing up creamy cheesecake fillings, but a food processor can be used to do the same job.

ELECTRIC HAND WHISK You can use an electric hand whisk in place of a stand mixer or blender for most things, or you can use a manual hand whisk, but you will have to work harder and it will take you longer.

SPOONS This may seem obvious, but they’re vital and so need a mention. I have a variety of spoons in my kitchen, ranging from the classic wooden spoon to metal and silicone spoons. Wooden spoons are a great all-rounder for mixing, and they don’t conduct heat unlike metal spoons. Silicone spoons are great as they come in lots of different shapes – some of them have a rounded edge, which I prefer for folding different ingredients together while incorporating air.

SUGAR THERMOMETER I use this to measure the correct temperature when I am frying doughnuts and tempering chocolate. You don’t always need a thermometer, but it will help to reach the exact temperature you require.

ICE-CREAM SCOOP This is great for measuring the exact amount of batter in cupcakes (as well as for scooping ice cream).

CAKE TURNTABLE If you’re serious about cake decorating, this is a must-have piece of equipment. Place the undecorated cake on the turntable, load on the buttercream or frosting and rotate the turntable while scraping the icing level.

MICROPLANE/FINE GRATER This is ideal for fine grating lemon and lime zest, as well as for creating shavings of chocolate.

ROLLING PIN Not only can this be used to flatten and shape dough, but you can also use one to crush biscuits if you don’t have a food processor.

BOWLS Another obvious one, but it’s really important to have a wide selection of bowls, ranging from small bowls for royal icing to large ones for mixing batter for cakes and other desserts. I also have a selection of heatproof bowls for using as bain-maries to melt chocolate.

BLOWTORCH Although not essential, I use my blowtorch for toasting meringues, flame-roasting s’mores desserts and marshmallows, softening chocolate and caramelising fruit.

COOKIE CUTTERS It’s good to have a selection of cookie cutters. The classic round, heart and square-shaped cutters are really useful to have, as well as festive cookie cutters, which are great to use at Christmas for things like gingerbread men.

COOLING RACK/WIRE RACK I use these to cool cakes and desserts when they come out the oven. They help air flow around the cakes, enabling them to cool faster. They also help to protect your worktop from hot cake tins!

PUTTY KNIFE This is an industrial tool with a flat and flexible knife blade. I find this is an extremely useful tool in the process of tempering chocolate and creating chocolate curls as in my recipe on page 36.




Key ingredients

Here are the ingredients that I use most often for the recipes in this book. This should give you an idea of what ingredients are generally required in vegan baking and desserts. I’ve also tried to list any North American alternatives.

FLOURS Self-raising flour is used for cakes as it has an added raising agent. For bakes that don’t require a raising agent, such as biscuits and pastries, plain flour is preferred. The American equivalents are self-rising flour and all-purpose flour.

RAISING AGENTS These produce carbon dioxide when baking, which makes the cakes rise. Two that I use most regularly are baking powder and bicarbonate of soda. The American equivalent of bicarbonate of soda is baking soda.

YEAST This is a raising agent used in making bread. I include it in my recipes for doughnuts (pages 90 and 94), cinnamon rolls (page 76) and hot cross buns (page 84). I prefer to use fast-action dried yeast in my recipes.

SUGARS The main sugars I use in my baking are caster sugar, light and dark brown sugars and icing sugar. Caster sugar is ideal for cakes, meringues and caramel sauce. Golden caster sugar is an unrefined form of caster sugar, which I sometimes prefer to use in cakes, but white caster sugar works just as well. The American

equivalent is superfine sugar. Light and dark brown sugars contain molasses, and are ideal for adding a caramel flavour, for example in gingerbread cookies. The American equivalent of icing sugar is powdered sugar or confectioners’ sugar.

SYRUPS Maple syrup is a natural sweetener derived from the maple tree and is ideal for drizzling over pancakes (page 169) and in my raspberry crumble bars (page 141). Golden syrup is made by refining sugar cane, and is slightly thicker than maple syrup, with a caramel flavour; I use it in flapjacks (pages 112 and 114). Black treacle is made from molasses and has a stronger, slightly bitter flavour, so is ideal in gingerbread recipes (page 147). American alternatives, if you can’t get hold of any of the above, are light or dark corn syrup.

COCOA AND CACAO POWDER Cocoa powder is created by fermenting, drying and roasting cacao beans and then grinding them. Cacao powder is purer and made without roasting, but is not as sweet as cocoa powder. Both are ideal for adding a chocolate flavour to buttercream and many of my desserts and cakes.

DAIRY-FREE CHOCOLATE There are a range of dairy-free chocolates on the market with a varied degree of cocoa content. The higher the cocoa content, the more bitter the chocolate is. The more cocoa butter in the chocolate, the creamier the chocolate will taste. I have suggested using a higher cocoa content in some recipes than others. For example, in the chocolate mousse pots (page 170), I suggest using chocolate with at least 70% cocoa content, as it works better. Chocolate measurements given in cups are for chocolate chips. Measurements may vary if using cups.

CREAM OF TARTAR This is a powdery, acidic by-product of fermenting grapes and is used as a stabiliser in recipes. It helps to create the infamous peaks in meringues.

DAIRY-FREE MILK There are many plant-based milks on the market, for example rice, oat, soy, almond and cashew milk. My preferred milks to use in cake and bread-based recipes are soy and almond milk, but other milks will still work well. Dairy-free condensed milk comes in a can and is thicker and sweeter than ordinary milk. It works well in my lemon curd (page 196). Most supermarkets sell at least one brand nowadays.

DAIRY-FREE BUTTER/MARGARINE There is a decent selection of dairy-free butters on the market nowadays. Brands that I recommend are Naturli and Flora. Flora block butter is ideal for my swiss meringue buttercream recipe on page 197.

DAIRY-FREE CREAM CHEESE I use this in frosting and cheesecakes. Most supermarkets stock a brand of vegan cream cheese using coconut oil and soy in the ingredients. Violife offers a soy-free alternative.

DAIRY-FREE CREAM There are several dairy-free cream alternatives on the market made using oats, soya or coconut. Any of these are good to use in my caramel sauce recipe on page 202. My favourite dairy-free cream brands are Elmlea and Alpro.

DAIRY-FREE WHIPPING CREAM You can get hold of coconut-based whipping cream in most supermarkets, and it’s ideal for adding decoration, as well as bringing extra taste and creaminess to desserts. My preferred brand is Elmlea plant-based whipping cream.

COCONUT CREAM This is much thicker and richer than coconut milk as it has a higher fat content. Many of my recipes use coconut cream: it gives a creamy addition to cheesecakes – see my no-bake strawberry cheesecake (page 183) – and coconut macaroons (page 124). Most supermarkets sell cans of coconut cream, or you can separate out the cream from a can of premium-quality coconut milk. To do this, tip the can upside down before opening it and pour out the watery fluid, leaving you with the cream. This tends to work better if you chill the can in the fridge beforehand. Check out KTC for coconut milk or Biona for coconut cream.

TOFU This is a vegan protein source made of condensed soy milk. For this book, I use silken tofu, as it has a smooth consistency that is ideal for use in cheesecakes (and it can be eaten raw, which makes it perfect for uncooked cheesecakes). Just make sure you drain it well.

EGG REPLACEMENTS There are many different vegan options you can use to replace eggs in your baking, but here are a few that I use in this book:


	Apple cider vinegar: this is my preferred egg replacement in cakes. Apple cider vinegar helps to activate baking powder and bicarbonate of soda.

	Banana: you can use one ripe mashed banana for every egg needed in a recipe. Bananas are great for my lava cakes (page 51).

	Aquafaba: this is the starchy liquid found in a can of chickpeas, although some companies now sell aquafaba as a product on its own. Generally, three tablespoons of aquafaba will bind ingredients as a whole egg would. I use it in meringues and mousses, as it magically whips up to create a creamy, fluffy foam.

	Apple sauce: apples contain pectin, which has great binding properties, and that is why it makes a good egg replacement. I use this in my hot cross buns (page 84).

	Flax ‘eggs’: there is gum in flaxseed/linseed that becomes jelly-like when mixed with water and helps the structure of baked goods, acting in a similar way to eggs. To make one flax egg add one tablespoon of milled flaxseed/linseed to three tablespoons of water, let it sit for ten minutes, and you’ve got a great egg substitute to use in things like doughnuts (pages 90 and 94).



FOOD FLAVOURINGS These are great when you want to enhance a flavour without affecting the texture of your dessert. Vanilla enhances all the other flavours in baking. I prefer to use vanilla extract, as it is less processed than vanilla essence. You can go all out and use pure vanilla from vanilla bean pods, but they are quite expensive. I also use orange, peppermint and almond extracts in my recipes.

FOOD COLOURING Make sure that




More inspiration



For more of my bakes, visit my website (www.thelittleblogofvegan.com). You can also find me on Instagram, Facebook, Twitter and Pinterest – all social media links are on my website. Here are some of my favourite bakes from my blog.
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