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Stealing the show

Benedict of the doubt
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Eggs Benedict is a long-standing breakfast classic served in hotels, restaurants and cafés all across the world. Here’s my vegan twist, made with seasoned tofu and a delicious vegan hollandaise. You can use the hollandaise recipes for dipping asparagus too!

SERVES 2



½ tsp smoked paprika

1 tsp dried oregano

1 tsp garlic pepper

½ tsp onion salt

175g firm tofu

Oil, for brushing and frying

2 shallots or 1 small white onion, finely chopped

2 large tomatoes, cut in half

50g fresh spinach

2 muffins (check the label for eggs and milk, wholemeal usually don’t contain any)



For the vegan hollandaise

60g (½ cup) cashews

Juice of ½ lemon

½ tsp salt

½ tsp garlic powder

⅓ tsp ground turmeric

1 tsp Dijon mustard

Start by making the hollandaise sauce. Soak the cashews for 1–2 hours in 125ml (½ cup) water and the lemon juice – this helps to break down the phytic acid in the nuts, making them easier to digest.

Drain and rinse the cashews under cold water in a sieve, then add to a blender with the remaining ingredients and blend to smooth consistency. Set aside.

Using a pestle and mortar, grind all the seasonings – paprika, oregano, garlic pepper and onion salt – to a fine powder, then tip out on to a flat plate.

Cut the tofu in half and dab with kitchen paper to remove any moisture. Brush the tofu slices with oil and press them into the seasoning to coat on all sides.

Heat a little oil in a pan over a medium heat, then add the shallots, tomato halves and tofu and fry for 10 minutes, turning the tofu every couple of minutes to brown on all sides.

Wilt the spinach in a separate pan with a little water over a low heat, then scoop out with a slotted spoon and stir into the tofu. Cook for 1 minute.

Meanwhile, halve the muffins and toast lightly. Warm the hollandaise sauce in a pan over a low heat.

Put the muffin halves on two plates and layer the spinach, tofu and tomato on top, then a dollop of warm hollandaise sauce. Garnish with a dusting of smoked paprika and serve immediately.


[image: image]


Stealing the show

Brilliant basic bread
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Knowing how to make your own bread is an important skill, as some breads sold in supermarkets are glazed with milk or eggs. It is also very satisfying and, when mastered, opens the door to making your own stuffed breads, tear and share breads and dough ball creations.

MAKES 1 LOAF



500g (4 cups) very strong white bread flour, plus extra for dusting

1 tsp salt

7g dried fast-action yeast

1 tsp sugar

Put the flour in a large mixing bowl and mix in the salt. In a measuring jug, stir together 300ml (scant 1¼ cups) water, the yeast and sugar. Make a well in the centre of the flour and add in all the liquid, then stir together using a spatula until a soft dough starts to form.

Dust a work surface with flour and tip the dough on to it. Begin to knead the dough by taking the palm of your left hand and using it to secure the dough in place, then pushing the dough away with your right hand, stretching it and folding the dough back on itself, turning and repeating this process 20–30 times.

Dust a large bowl with flour, place the dough inside and cover with a damp tea towel or cling film. Leave to prove in a warm place for about 1 hour, or until the dough has doubled in size.

Preheat the oven to 210°C/190°C Fan/400°F/gas 6. Put the dough in a lined bread tin or on the centre of a lined baking tray if you want a round loaf.

Bake for 30–40 minutes, checking after 30 minutes to see if the bread is firm and golden brown. The bread should sound hollow when the bottom is tapped. If not, pop it back in the oven for a few minutes.

Turn out of the tin and allow to cool on a wire rack for at least 30 minutes before slicing.
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Stealing the show

Stuffed sag aloo bread
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Using leftover sag aloo to stuff some bread was one of the best decisions I ever made. Tasty soft bread streaked with potato and spinach curry is a magnificent sight and tastes even better than it looks!

SERVES 4–8



8 tbsp Sag aloo

1 x 500g portion of Brilliant basic bread dough

Plant-based milk, for glazing

1 tsp cumin seeds

Chopped coriander, to garnish

Preheat the oven to 210°C/190°C Fan/400°F/gas 6.

Press flat the proved dough to a 1–2cm (½–¾in) thickness. Spoon the sag aloo into the centre and wrap it up like a parcel, being sure to seal in the curry with no leaks. Once you have sealed it, turn it over so that the folds are underneath and the top is smooth. Place on a baking tray or lined bread tin, and brush the top with a little plant-based milk. Scatter the cumin seeds over the top, and bake for 30–40 minutes.

Serve warm sprinkled with coriander.
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Treats

Griddled peaches with candied walnuts and ice cream
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Dessert doesn’t need to be complicated, and done right this incredibly simple dessert is a real winner, especially when you are cooking for a special person in your life.

SERVES 2



3 tbsp walnut halves

60ml (¼ cup) maple syrup

Pinch of coarse sea salt

2 firm peaches, each sliced into 8

2 scoops of vegan ice cream (vanilla is best)

Soy cream (optional), to serve

Heat a small pan over a low heat and toast the walnut halves for a couple of minutes until lightly coloured and fragrant. Pour in the maple syrup and heat until thick and sticky, stirring to coat the nuts. Sprinkle over a small pinch of coarse salt.

Warm a large pan or griddle pan (a griddle works best because it gives beautiful charred lines on the peach), then add the peach slices. Don’t touch or move them for 2 minutes, then turn them over and cook for 2 more minutes.

Transfer the peach slices to serving plates, add a scoop of ice cream to each and sprinkle with the candied walnuts. If you like, drizzle over some soy cream to serve.


Treats

Banana coconut milk rice pudding
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Rice pudding reminds me of home. It is such a tasty, warming dish that comforts me in a way that few foods do. This banana coconut milk rice pudding is rich, creamy and perfectly balanced with sweetness.

SERVES 4



135g (1 cup) pudding rice

1 x 400ml tin full-fat coconut milk, plus extra to serve

200ml (4/5 cups) cashew milk

120ml (½ cup) maple syrup, plus extra to serve

2 tsp vanilla extract

½ tsp grated nutmeg (optional), plus extra to serve

2 bananas, mashed

Put the rice into a large pan, then add all the other ingredients, except for the mashed banana. Cook gently for about 40 minutes, stirring regularly.

Stir in the mashed bananas and heat through for a minute, then remove from the heat and leave the pan to sit for 10 minutes with the lid on.

Serve sprinkled with nutmeg, if you like, and a drizzle of maple syrup and coconut milk.


Treats

Black Forest shake
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I love a black forest gateau and I love milkshakes, so you do the maths!

SERVES 1



225g (1 cup) frozen pitted cherries, plus one to serve

60ml (¼ cup) soy milk

2 tbsp vegan chocolate spread

75g (½ cup) vegan vanilla ice cream

Coconut or soy cream, to top

In a blender, blitz together the cherries, milk, chocolate spread and ice cream. Pour into a glass and add the coconut cream top and a cherry to decorate.


Treats

Peanut butter bananas
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As a child one of my favourite treats was banana in syrup from the takeaway. This is my twist on that nostalgic dish, but you can omit the peanut butter if classic is what you are craving.

SERVES 2



2 ripe bananas, peeled

1 tbsp peanut butter

1 tbsp poppy seeds

60g (½ cup) plain flour

¼ tsp bicarbonate of soda

¼ tsp baking powder

Pinch of salt

¼ tbsp apple cider vinegar

125ml (½ cup) carbonated water

2 tbsp vegetable oil

Drizzle of syrup or melted vegan dark chocolate, to serve

Put the bananas on a plate and spread with the peanut butter.

Mix together the dry ingredients in a bowl, then combine the wet ingredients and pour into the flour to make a smooth batter.

Heat the vegetable oil in a small frying pan. Dip the bananas into the batter mixture and gently place in the hot oil and cook until golden brown, then turn and cook on the other side.

Remove the bananas from the pan carefully using a slotted spatula, and transfer to a plate lined with kitchen paper.

Serve the bananas with a drizzle of syrup or melted dark chocolate.


Treats

Peach crumble
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The sweet, tangy flavour of peaches makes them perfect for a crumble. An incredibly simple dessert with minimal effort.

SERVES 6



3 ripe peaches

120g (½ cup) self-raising flour

60g (generous ½ cup) rolled oats

90g vegan butter

90g (scant 1 cup) soft brown sugar

Preheat the oven to 180°C/160°C Fan/350°F/gas 4.

Cut each peach in half and remove the stones, then slice each peach into 12 (or even thinner if you prefer). Place the peach slices in an even layer in a 22cm (8½in) baking dish.

Place all the other ingredients into a large bowl and use your fingers to work everything together into a crumbly mix but don’t overdo it – you don’t want it to get too warm. If the mixture feels too wet, try adding some more dry ingredients.

Spread the crumble mix over the peaches evenly and bake in the oven for 35 minutes.

Serve with vegan cream, ice cream or custard.
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Treats

White choc chip macadamia nut blondies
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My favourite cookie flavour but as a brownie. White chocolate chip macadamia nut blondies are a sweet treat, especially when they are still warm and just out of the oven.

SERVES 12



45g (½ cup) oat flour (oats blended to a fine powder)

60g (⅓ cup) plain flour

80g (⅓ cup) sugar

½ tsp ground cinnamon

½ tsp baking powder

370ml (1½ cups) almond milk

1 tbsp vanilla extract

200g (¾ cup) almond butter (or use peanut butter)

150g vegan white chocolate (or any vegan chocolate works), roughly chopped

100g macadamia nuts, roughly chopped

Pinch of salt

Preheat the oven to 180°C/160°C Fan/350°F/gas 4. Line a 25cm (10in) square baking tin with baking parchment.

Combine the flours, sugar, cinnamon and baking powder in a mixing bowl. Mix the milk, vanilla and nut butter together in a measuring jug until you have a smooth liquid consistency. Pour the liquid into the dry mix and stir until everything is well combined.

Stir the chocolate and macadamia nuts into the batter, then pour everything into the tin, smoothing the top of the batter. Bake in the oven for 25 minutes.

Remove the blondies from the oven and allow to cool for 30 minutes before cutting into 12 equal pieces.

Enjoy!
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Treats

Oreo chocolate mousse
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Oreos are one of those accidentally vegan foods that work well in so many desserts. This Oreo chocolate mousse in a jar is a simple but decadent delight. Find a jar the perfect size so that you can top the mousse with an Oreo lid for extra points.

SERVES 4



65g (½ cup) unsweetened cocoa powder, plus 1 tbsp

175g vegan dark chocolate, broken into chunks

Pinch of sea salt

1 x 400ml tin full-fat coconut milk (oil divided, see Tip)

3 tsp vanilla extract

10 pitted Medjool dates

1–2 tbsp peanut butter (optional)

12 Oreos

In a small saucepan, combine the cocoa powder, chocolate, salt and half of the coconut milk and warm the mixture over a low heat, whisking gently to combine and melt the chocolate. Then add the remaining coconut milk and whisk until fully combined. Take off the heat and stir in the vanilla.

Transfer to a high-speed blender and add the dates, then blend until smooth. You could add a couple of tablespoons of peanut butter to mix up the flavour if you like.

Take your first jar (wide enough to fit an Oreo in) and drop 2 Oreos in on top of each other – not flat but standing on end so they fill the jar. Then pour in the mixture until it comes to within 5mm (¼in) of the top of the jar and top with a flat Oreo. Repeat for the other 3 jars. Refrigerate for at least 5 hours until set.



TIP

To divide coconut milk, leave the can in the fridge overnight to separate the oil from the milk so when you open the tin you can separate the two.


Treats

Mango lassi
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Mango lassi is a classic Indian drink that is really easy to recreate. It’s great paired with a spicy curry, as the cooling coconut yoghurt will help when the spice hits. It’s easiest to use frozen rather than fresh mango here as it’s less preparation and you won’t need any additional ice to chill the drink.

SERVES 2



330g (2 cups) frozen or fresh mango chunks

600ml (2 cups) vegan plain yoghurt

¼ tsp ground cardamom



Optional extras

2 tbsp lime juice

Splash of coconut milk

Ice cubes

Add the mango to a blender with the vegan yoghurt and cardamom and blitz together until smooth.

Taste, then add more cardamom if you like, plus the lime juice/coconut milk/ice cubes, if using.

Pour into glasses and drink immediately.


Treats

Strawberry lassi

[image: image]

If you want a different type of lassi, why not give strawberry a go? If you’re looking to mix things up further, you could try blending up kiwi fruit, or go half and half with strawberry.

SERVES 2



300g (2 cups) fresh or frozen strawberries

600ml (2 cups) vegan plain yoghurt



Optional extras

Splash of coconut milk

Ice cubes

Add all ingredients to a blender and blitz until smooth. Add a splash of coconut milk or some ice cubes, if you like.

Pour into glasses and drink immediately.
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ABOUT THE AUTHOR
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BRETT COBLEY is a believer that good food and open conversation can change the world. In March 2016, after watching 101 Reasons to Go Vegan, he made the decision to go vegan overnight. Shortly afterwards he set up the @epivegan Instagram account and later started a YouTube channel, making recipe videos and conducting interviews while cooking for his guests. Unsure of how to approach a fully vegan diet, and what foods he could and couldn’t eat, Brett spent the first few weeks eating pretty much only veg, fruit and nuts! However, having always been passionate about cooking and eating, especially with friends and family, he made it his mission to veganise all his favourite meals and share them with the world, developing creative, delicious and comforting dishes to show that a vegan lifestyle is inclusive, simple and full of flavour, and so his first cookbook, What Vegans Eat, was born!
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