
[image: Cover image: The Vegan Baking Bible: Over 300 Recipes for Bakes, Cakes, Treats and Sweets by Karolina Tegelaar]






[image: Title page image: The Vegan Baking Bible: Over 300 Recipes for Bakes, Cakes, Treats and Sweets by Karolina Tegelaar, Pavilion logo]









COPYRIGHT

Pavilion

An imprint of HarperCollinsPublishers Ltd

1 London Bridge Street

London SE1 9GF

First published in Great Britain by Pavilion

An imprint of HarperCollinsPublishers Ltd 2022

Text and photography copyright © Karolina Tegelaar 2022

Copyright © HarperCollinsPublishers Ltd 2022

Karolina Tegelaar asserts the moral right to be identified as the author of this work.

A catalogue record for this book is available from the British Library.

Hardback ISBN: 9781911682493

eBook ISBN: 9780008556587

Commissioning editor: Sophie Allen

Design manager: Nicky Collings

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted, in any form or by any means, electronic, mechanical, photocopying, recording or otherwise, without the prior permission of the publishers.

Version: 2022-07-08








NOTE TO READERS

This ebook contains the following accessibility features which, if supported by your device, can be accessed via your ereader/accessibility settings:


	Change of font size and line height

	Change of background and font colours

	Change of font

	Change justification

	Text to speech

	Page numbers taken from the following print edition: ISBN 9781911682493









[image: No image description]


A 15-cm cake covered in white chocolate buttercream, yellow ganache and piped white-chocolate buttercream coloured with pink and purple. Inspired by Alice’s Adventures in Wonderland by Lewis Carroll.












FOREWORD

I hate the low standards that are so common in vegan baking. I have hated them ever since I became a vegan over a decade ago, when I realized what people would accept and what was served as vegan. The whole point of baking is that it should be luxurious and decadent. My feeling is that anything you bake that doesn’t taste really good is pointless. Therefore, this book is not just one baking book among many. It is not just about feel-good baking, it is packed with information. It does not just want you to bake cakes, it wants you to learn a new way of baking and make the world a better place at the same time. You will learn how to eliminate the dark-coloured base from the bottom of a sponge cake, and how to fix a cake that has risen too much, is too dense or too sticky. These are things that are not necessary in a normal baking book but are needed here. Together we need to veganize all our old favourites until they are perfect. No cake should be left unveganized and no one should have to compromise on taste. You might need to test bake a recipe over 100 times or develop it over ten years, but if we do it together it will be much easier. I think the picture comparisons in the introduction are particularly important. You can see that just because a cake looks good, it does not mean that it tastes good, which I think is something that is often missed when talking about vegan baking. If a cake looks like every other cake people assume it has a good flavour and texture, which is often far from the truth.

With this book I want to show that traditional recipes can be veganized, or modernized, without lowering our expectations. There has never been a basic book about vegan baking, but one like this couldn’t have been written before as the methods needed to succeed did not exist until now. I have tried to explain all my findings so that you can use them in your own baking. This is so you can better understand the composition of my recipes, but also for you to create your own bakes with the best possible results. This book brings together my experiences from over ten years of developing recipes. Since I started in 2010, I have written 15 books, and here I have included the recipes I like the most. Sometimes they are the same as when they were first published, but I have worked on almost all of them and each time I learned something new, so only a few of them are completely unchanged. Many other recipes are completely new and have not appeared in any of my previous books.

The recipes I am most proud of are the sponge cakes, the kladdkaka, the madeleines, the simple muffins, the brownies and my pancakes. If you don’t know where to start in the book I think that one of those is a good start. These are all recipes that I have worked with for many years, many of them for over a decade, before I felt that they were absolutely right. Traditional recipes using eggs and cow’s milk have often been developed over several hundred years and by thousands of people. The development of vegan baking has only just started but we can learn from what bakers and home bakers have done in traditional baking.

After over a decade as a vegan recipe developer, I have now stopped writing about the ‘replacements’ or vegan ‘alternatives’ I use in my recipes. ‘Ordinary’ milk to me is vegan and since other bakers don’t say ‘cow’s milk’ or ‘dairy cream cheese’ in their recipes I am not going to do that either. I have simply used the words ‘milk’ and ‘cream’ in my recipes, because this is a vegan cookery book.

I have developed and test baked all the recipes in this book many times so that you can succeed when using them. However, as I also discovered and developed many of the methods used, it is important that you read the instructions at the beginning of the book so that you understand how they work. Particularly important is the section on the different stages of whisking aquafaba, as otherwise it is easy to overwhip the aquafaba and the sugar, which produces poor results.
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WHY VEGAN?

Many people think that baking books for vegans are about bakes that are healthy, dry and boring, but the recipes in this book are made with exactly the same amount of sugar and fat as their predecessors. Being vegan does not mean that you are counting calories but that you exclude animal products from your diet. This includes all kinds of ingredients that come from animals in one form or another. I think it should be possible to bake without lowering our expectations or using products derived from animals. No creature should have to die or live cooped up in a small cage for us to be able to bake. That is absurd.

Sometimes I am asked why I am a vegan. I think I am asked this because I grew up on a farm and have a degree in ethology, which is the science of animal behaviour. People assume that I would eat meat because I know what animal care looks like and I have seen how we treat our animals. I say that my knowledge has encouraged the opposite view: even though I grew up on a farm and have a degree in ethology, I have become a vegan because I think that is the only reasonable choice.

Because I am a scientist and teach natural sciences, I know how important good sources are – refer to the United Nations (UN) and the World Wide Fund for Nature (WWF) as reliable sources for climate change and health.

In general, you can say that it takes about ten times more energy to produce animal products compared to vegetable products. That is because every step in the food chain means that 90 per cent of the energy is taken up with life-sustaining functions such as breathing and maintaining body temperature. That means that 10kg of soya beans gives close to 10kg of plant-based food, but if you feed that to a pig or a cow, you will get less than 1kg of meat. This is known as trophic levels and forms part of the Swedish biology curriculum in secondary schools. On top of this, animals need to drink water during their lifetime and their faeces affect water quality.

According to the UN, livestock accounts for 14.5 per cent of greenhouse gas emissions. Eating more vegetarian food therefore does make a difference. The UN’s Food and Agricultural Organization (FAO) says we need to shift to a more sustainable diet and food production system, even though that might be challenging at the moment, and that a shift towards plant-based food focussing on local and seasonal produce will be the way to success. You can read more about it on the FAO website, www.fao.org. There are a number of reports about food production and its effects on the environment. For information from the UN about animal products and their production costs and effects on the environment, you can read the Intergovernmental Panel on Climate Change’s report ‘Assessing the environmental impacts of consumption and production – priority products and materials’ and the FAO report ‘Livestock’s long shadow: environmental issues and options’.

According to a report from the WWF, a total of 96 per cent of mammal biomass is comprised of humans (36 per cent) and livestock (60 per cent). The challenge of feeding such a large number of animals is affecting our planet and its ecosystem, and it takes up vast amounts of resources. WWF has found that the human impact on climate for a diet based on meat can be up to 50 times higher than a plant-based diet. Because of this, vegetarian sources of protein are a more efficient way of feeding the population than using cereals and leguminous plants to feed animals before they become food themselves. Less land is required, which reduces the pressure on land being turned over to farming, and biological diversity is maintained in areas where valuable land is often used to grow soya to feed the animals. You can read more about this on the WWF website, www.wwf.org.uk.


SOME E NUMBERS CONTAINING ANIMAL PRODUCTS

E 120 = Derived from insect scales

E 441 = Gelatine

E 901 = Beeswax

E 904 = Shellac
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People often ask me what I’m allowed to eat as a vegan. I usually say that I’m allowed to eat everything, just like whoever it is who is asking me, but that I don’t want my food to contribute either to the suffering of animals or to climate change. It is a choice I make every day, not something you decide on a whim and then have to follow for the rest of your life. I want to be vegan every day and now it feels both natural and easy. Besides, now you can bake and enjoy vegan fika – a Swedish idea that you should take a moment to slow down and appreciate the good things in life, like coffee and sweet treats with friends.








VEGAN BAKING

Baking is chemistry and it helps to understand the function of each ingredient to achieve a similar result when developing vegan recipes. For example, when developing recipes without eggs you need to understand what it is that an egg does in baking, and how to replace it with a plant-based ingredient in different recipes. I have test baked loads of ideas and failed thousands of times as I have tried to understand how different ingredients work. I have also read all the books about baking and cakes that I have been able to get my hands on during the past 10 years. The most important thing is to try to recreate the original recipes using the same amount of fat and sugar, as these are the ingredients that give our bakes the right texture and taste.

Eggs coagulate when they are heated, the proteins denaturate (perish) and remain stable after baking. Air and sugar are bound together in the process, which means that when these are included in the mixture, what we bake sets when heated. Eggs can bind double their own amount of liquid, and one egg yolk can make an emulsion with twice the amount of oil. One egg can bind and stabilize around 100ml of liquid, which is what makes eggs hard to replace. Few foods have that function. In recipes including eggs that are not baked in the oven, such as vanilla pastry cream, it is much easier to replace them, as starch has the same function. This idea is developed further here.

According to the Swedish National Food Agency, raw eggs should not be eaten because of the risks of bacteria. If you follow their advice, you should not eat icing, batter, dough or candied leaves made using traditional methods. It can be dangerous for children, elderly people and pregnant women.

In some recipes, eggs are actually unnecessary and they will work perfectly well without them. Sweet, wheat-based doughs used for pastries are usually equally good without eggs. This doesn’t, however, apply for doughnuts, which need an extra rise and have to react with the heat of the deep frying oil. In that case, you need baking powder and cornstarch or aquafaba, so that the doughnuts don’t become dense blobs of dough that will not expand in the oil.

When I replace eggs, I calculate the volume of the liquid provided by the egg in the traditional recipe. I think it is important to maintain the same proportion of each ingredient in a recipe and change it to something similar when replacing the egg to get the best results possible. Then I consider how important the stabilizing or the rising effect of the eggs is in that recipe and calculate what combination of egg replacement will work best for that particular recipe. I try to use egg replacements that you can find in any supermarket so that the recipes are easy to make. The ingredients I use as egg replacements completely depend on what I am baking and which part of the egg I am replacing. If you look at my recipes, you can see that I often use many different tricks that are included here. In this book, there are various solutions for almost every recipe as it is hard to find one egg replacement that can perform all the functions of an egg. You need to know about the ingredient’s characteristics and how they affect what you bake in different quantities in order to be successful, and I have tried to explain that thoroughly here. Usually, a number of ingredients are being combined and you might, for example, need to replace some of the sugar with icing sugar, replace some of the flour with starch, and add acid or introduce heat that will react with the raising agent. As we now have aquafaba, we finally have an egg replacement that works in a plain form and can also be whipped; this can be used in most pastries as a direct egg replacement. The way this works is thoroughly explained here and elsewhere in the book.

The only way to learn how to develop recipes is to fail and learn from your mistakes. If you forget to add sugar, you will see how that affects what you are baking; you may add an extra teaspoon of baking powder or forget the vinegar in a cake using bicarbonate of soda. It has taken hundreds of baking mistakes to finish this book and I recommend that you change just one detail at a time when developing recipes. If you adjust a number of things at the same time in a recipe, you will never learn from these changes as you will not know what has caused what. With one change at a time, you can draw better conclusions from your test baking. Make sure you write down the recipes you are working on and what the result was in the same place. I have a big board in my kitchen but a notebook or a file on your computer may be enough. It can be hard to remember what you changed for next time you are test baking, which means that the work you have done and what you learned is lost.

A general tip is that when sponge cakes come out with a dome on top, you either need some more sugar in the batter, or less liquid. However, if the cake sinks in the middle, you should reduce the amount of sugar or fat in the recipe. I usually adjust the amounts of sugar, fat or liquid when I work on sponge cakes. If the cake gets extremely dry you can, of course, also adjust the amount of plain flour. In cookies, however, the amount of plain flour is often an important factor, and that is explained in more detail here.


Spiced sponge cakes = fruit purée/yoghurt

Chocolate cakes = bicarbonate of soda + vinegar

Cookies = aquafaba

Small cookies = aquafaba, cream, syrup

Creams = cornstarch, cream and oil

Egg yolk = cornstarch and oil

Brushing = cream



When is it simple?

Dairy products are easy to replace if you make sure that you have the right percentage of fat in the vegan replacements, which you can read about here. Usually, it is the eggs that are more difficult to leave out, but in some recipes it is simpler.

In sponge cakes, particularly ones that contain fruit or vegetables, like carrot cakes, banana cakes or soft gingerbread, you can replace the egg with fruit purée or yoghurt combined with bicarbonate of soda that help the cake to rise. The fruit or the yoghurt will activate the bicarbonate of soda, but you can also use vinegar. In spiced cakes, any aftertaste or colour changes from the vinegar or bicarbonate of soda is lost completely. Together with some liquid, such as yoghurt, you can then replace the egg. The quantities for replacing one or several eggs are thoroughly explained here, but one egg corresponds to 50ml liquid. In cookies and small biscuits, eggs can be easily replaced with aquafaba, while in a custard that uses egg yolks, you can mimic their function by adding starch, such as cornstarch or potato starch. The fat in the yolk also needs to be replaced, which is why I add oil. For brushing our bakes, cream works best according to my tests. I have given a few options here. If you want to replace egg wash, you can read more about that here.

When is it extra difficult?

In light-coloured bakes like muffins, sponge cakes and layer cakes, eggs were hard to replace before we had aquafaba, and it was not until I realized that whipped aquafaba could replace whipped eggs that these recipes became easier to veganize. However, traditional recipes where no fat is added, apart from the fat in the egg, are very hard to nail as the egg can create an emulsion from its own fat, but the aquafaba is more sensitive. Read more about this here. In my recipes for similar bakes, I have replaced the fat from the egg with a little added oil. Without it the sponge has a dry, chewy texture. This goes for Swiss roll and genoise, for example.

In recipes with a higher quantity of sugar than sponge cakes, it is extra difficult to bind all of the fat and sugar. This applies to bakes such as madeleines, kladdkaka and brownies. The function of the egg here is to keep the rise in the oven when the air that has been whipped into the batter expands. Also, the egg helps bind the sugar and the fat so that they don’t separate and burn in the oven. Many people think that a brownie is thin and gooey because there is no baking powder in the recipe, but this means that they do not understand the function of the sugar in a cake. Sugar is what provides moisture, and even if you did add baking powder to a kladdkaka you would get the same result, because the sugar prevents the baking powder from providing a raising effect as the cake collapses and becomes flat. If you reduce the amount of sugar or fat in a brownie to stop these ingredients from separating, you lose the sticky texture and end up with a dry cake that doesn’t melt in the mouth. Here, aquafaba is the key to success, even though you can make these recipes without it if you use a combination of tricks. Aquafaba can bind together fat and sugar, both in its plain form and when whipped; if you bind the fat as described here and here, you can use the same amount of fat and sugar as in traditional recipes. If you don’t want to use aquafaba, you can replace caster sugar with icing sugar and use yoghurt, for example, to replace the liquid from the egg. A little cornstarch can also help to stabilize the mixture. My kladdkaka with yoghurt here uses that kind of technique. Here, you can read about what I have discovered about replacing sugar with icing sugar and how this affects the bake.

Fruit and fruit purée

Some of the functions of an egg can be replaced with grated vegetables, mashed banana and other fruit, jam or purées, such as carrot purée, lingonberry jam or apple sauce. It is the fibres in the fruit that bind the ingredients and maintain the rise. Mashed fruit can both keep the mixture together and give a nice rise, but it also adds flavour and colour. Combined with bicarbonate of soda and vinegar, the bake will take on a darker colour or dark patches, but fruit cakes are usually not light in colour, so this doesn’t matter that much. Baking powder keeps the batter light coloured when baking with fruit. If you use yoghurt instead of vinegar, you can also make light-coloured bakes where the egg is replaced by fruit mash. If you replace eggs with fruit purée or jam, you will have to consider that these contain a lot of sugar, which means that you might need to adjust the amount of sugar in the recipe to prevent the cake from sinking in the middle. Fruit mash and cocoa together can make the texture chewy with large bubbles, which is why I don’t recommend that combination. In recipes that contain fruit purée, you can also find alternative ways to give the cake extra rise and stability – like yoghurt, bicarbonate of soda and icing sugar. Read more here about how fruit purée colours the cakes together with bicarbonate of soda. Apple sauce with a high percentage of fruit, preferably up to 90 per cent apples, gives the best results.

It is a common myth that eggs can be replaced with mashed banana, but it is true that mashed banana has a stabilizing effect in baking. However, it will always be a banana cake, so can only really be used when you want to bake a terrific vegan banana cake. If you look at my recipes that include banana, you will notice that I usually include other tricks like aquafaba, bicarbonate of soda (the fruit activates the bicarbonate of soda and no vinegar is needed), yoghurt or icing sugar, as mashed banana is not a complete egg replacement.

Some examples of where I have used fruit, fruit purée or jam in the book are the classic carrot cake, biscotti, the pumpkin recipes, banana cake, banana muffins, courgette cake, banana pancakes and lingonberry cake.

Starch and thickening

In pies, cookies or custards made using egg yolks, you can replace the egg with oil, cream, yoghurt or aquafaba combined with a little starch: about 1 tablespoon of starch per egg yolk. For custards, curds and ice cream, I often use cream, oil and starch to replace all the functions of the egg yolks in the best way possible. Usually, I calculate the amount of fat there would be in the yolks that are being replaced to get the smooth texture from the fat. You need around 1–3 teaspoons of fat per egg yolk or egg. When making custards for creams, curds or ice cream, it is good not to work with eggs, since they are easily ruined if you accidentally heat the mixture over 60–80°C/140–176°C, depending on if you have included the whole or just parts of the egg. In similar recipes, replacing the egg with starch and a little fat works better than the egg you would traditionally use. The only thing you lose is the yellow colour. Cornstarch is often included in many pastry creams and custards, even in traditional recipes, but it is used in smaller amounts as you also include egg yolks or whole eggs. One example where using cornstarch is common is as a thickener for ice cream. After having tested all sorts of different starch, I chose cornstarch as the stabilizer and the French/Sicilian method as the base for my ice cream recipes. You can read more about how it affects the ice cream here.

Cornstarch is a starch extract that comes from sweetcorn. Just like other starch, cornstarch is a good thickener and it is my favourite replacement for egg yolk in custards. Corn is a common allergen and cornstarch can be replaced with other types of starch, such as potato starch, tapioca starch or arrowroot. I use starch as an egg replacement in frangipane, mazarines, doughnuts and in my first apple cake, which is made with cream.

In pies, starch is used to stop the fruit juice from becoming watery; you can read more about that here and about how different variations are used in different pies.
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Here I used the dough for snickerdoodles here flavoured with 2 teaspoons of vanilla extract. Some have been decorated with sprinkles, either inside the dough or sprinkled on top. The bottom row without sprinkles using sugar on the surface affects the result. On the left they have been made without being rolled in sugar and on the right they have been rolled in sugar. You can also roll the cookies in icing sugar after rolling them in caster sugar. This gives them a lovely cracked surface.



Plain flour can also be used as a thickener in both traditional cooking and baking, and the flour partly replaces the stabilizing function of the egg in many recipes that I have developed. Some examples from this book include the mazarin filling, frangipane filling, lemon meringue pie and Helena pastry. Read more about this here.

Both starch and plain flour can be used in the traditional version of frosting, which is also called American custard frosting, and I have included both a vanilla frosting with plain flour or cornstarch, and a chocolate frosting with cornstarch that is wonderfully soft and airy thanks to the thickening. It is common for egg replacements to consist of starch as it can replace some of the characteristics of eggs when baking. The product NoEgg contains mostly starch from tapioca and potato. It appears in my comparison of egg replacements and gives a good result. However, this is not as easy to use in larger sponge cakes and layer cakes in particular. If you are using pure starch you will get roughly the same result.

Yoghurt

In light-coloured bakes that include a little bicarbonate of soda, I often use yoghurt as the acid to activate the bicarbonate of soda. I do that to disguise the taste and colour changes. Yoghurt has a stabilizing effect that remains after baking, and before aquafaba was discovered I often used 50g yoghurt to replace the amount of liquid provided by an egg. Together with some starch this worked in many recipes as an egg replacement and gave good results. Examples using yoghurt in this book are kladdkaka with yoghurt, the carrot cakes, pancakes, soft gingerbread and the chocolate sponge cake.

Salt

A pinch of salt should be added to all recipes for taste. Salt affects the batter of bread and cakes, and a small amount of salt not only improves the taste, but also helps the rise in a sponge cake. A quarter of a teaspoon is enough; more salt makes the texture chewy as the salt affects the ability of the gluten strands to bind together. In bread this is desirable, but sponge cakes you should not add too much salt.

Gelling agent

Jelly is used in cooking and baking all over the world. In large parts of Asia, the gelling agent is made of algae and long complex chains of carbohydrates, also known as polysaccharides. In much of Europe and North America, jelly comes from gelatine, which is made from protein derived from pigs and cows. The skin and bones of the animals are boiled and the gelatine is then extracted from the hot water. The protein that is used is called collagen and the food additive number is E441. Gelatine takes longer to set than the algae equivalent, which sets at room temperature and does not need to be cooled in a fridge. The jelly from gelatine is permanently damaged when heated too much as the proteins denaturate and are destroyed. Algae-based jellies can cope with high temperatures, and can be melted again if they set before they have been used. They will then set again when they cool. Sheets of gelatine are often used as windows in gingerbread houses, but you can substitute sheets of rice paper that are used for spring rolls. You can also melt coloured sweets in the gingerbread windows during the last minutes as the sections of the house are being baked in the oven.

The most common algae jellys are agar and carrageenan, which are both extracted from red algae. Carrageenan is the gelling agent in VegeGel, gelling sugar and Vegeset. Agar is often sold as pure flakes and as powder: 1 teaspoon of powder equals about 1 tablespoon of flakes. The powder dissolves easily in liquid and is the easiest one to use. Agar will not dissolve in cold water and needs to boil for about 5 minutes for all the jelly to be activated, the jelly will set between 32 and 45°C. Carrageenan only needs to be quickly boiled together with the liquid. Carrageenan gives a slightly softer jelly than the agar and is therefore more similiar to gelatine. Agar gives a firmer jelly that does not wobble like classic gelatine-based jellies. Today, there are also many other gelling agents on the market, and these are used in the recipes for panna cotta here. Carrageenan IOTA, Carrageenan KAPPA and Low Acyl Gellan Gum are used for softer jellies, and these are the ones I have used in this book.
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BROWNIES

Aquafaba was used to replace eggs. The plain flour was folded in first to bind the right amount of fat together. Icing sugar was used instead of caster sugar to get the right amount of sugar without the cake collapsing. A little salt was added to replace the salt in the butter. I have also added crushed Oreos.










EGG REPLACEMENTS

[image: No image description]


The egg replacement also affects the appearance of the cake. Here, you can see the baked surface using different egg replacements.



If you think that an eggless cake is never going to rise, you may well be surprised when you replace the egg with tofu, avocado or linseeds, and the result actually looks like a normal cake. However, you should not be fooled into thinking this is a magic egg replacement. You might not realize that you would have got the same result if you had just used water. This does not mean that eggs can be replaced by water. The cake might look okay, but it needs to be baked for longer, it will taste of plain flour, the texture will be watery, it will not melt in the mouth and you will not be able to cut it into thin slices.

There is a lot of information out there about how you can easily replace eggs with seeds, banana, tofu or baking powder, for instance. I don’t use any of these ingredients as I don’t think they give a good enough result. Therefore, I have produced a guide to try to explain how many of the most recommended egg replacements actually work in sponge cakes. For comparison, I have taken a picture using plain aquafaba in the normal replacement quantity. You can read more about this here. Some replacements don’t work as well in light-coloured cakes but are really good in a chocolate cake (bicarbonate of soda), fruit cakes or spiced cakes (bicarbonate of soda, apple sauce and yoghurt) or in banana cakes (banana). Of all the examples, apple sauce, yoghurt and aquafaba are the only egg replacements I use in many of the recipes in the book. Read about how I use fruit purée here and yoghurt here. Banana is only used in banana cakes. Bicarbonate of soda is only used in chocolate cakes and spiced cakes.

Aquafaba and egg replacement are the only egg substitutes here that don’t give an aftertaste to the finished cake, or that don’t produce a compact texture that gives you a ball of dough in the mouth. Aquafaba is the only ingredient that gives cake layers that can be thinly sliced.

People seem to think that if you just stabilize the batter, the cake will be stable after baking in the oven, with the sugar and the fat that is added. This is why they think that seeds, tofu and cream are good as egg replacements. However, it is not the batter that should be stabilized, but the rise from the oven, and none of these substitutes achieve that. If you take a look at a slice of one of these cakes you can see large bubbles that indicate that the batter was too dense and could not rise when baked in the oven. None of these have produced a lighter or taller cake than those made just using water. This is why I don’t think these ingredients should be used as egg replacements in sponge cakes. There will also be dark seeds in the batter if you don’t separate the seeds from the jelly, and I think this is just too much work as it neither stabilizes the cake nor gives it a good rise, but instead stabilizes the batter a bit too much. Psyllium husk does not contain any visible seeds, but it does come from psyllium seeds and they are no better when baking than the psyllium husk that I used here. Usually about 1 tablespoon of psyllium husk or psyllium seeds is recommended to replace the eggs, but this makes the cake chewy and unpleasant. That is why I have reduced it to 1 teaspoon but the texture is still too chewy. In one of the cakes, the psyllium husk has been left to expand for a few minutes, which is normally recommended, but it makes the cake completely dense. In the other cake, the psyllium husk is mixed straight into the batter which gives a better result. However, both are dense at the bottom and have a chewy texture. For this reason, I don’t even use it in gluten-free cakes. Instead, I have used xanthan gum, which I have found to be the best gluten replacement. Read more here.

Tofu almost always gives a tofu aftertaste when used in baking and is therefore not something I use myself or recommend in vegan baking. Cream together with cornstarch can be a good egg substitute in pastry creams or custards. Cream is also my favourite for brushing buns and pies to give a golden crust.

An egg’s volume increases when whipped compared to all other egg replacements and would have given a slightly higher cake than the ones you can see in my comparisons. Eggs also give a softer and more pliable cake that can be cut into thin slices, which is very difficult when using most of these egg replacements. Aquafaba is the egg replacement that gives the softest interior and that gives the thinnest slices. However, it is important that a cake has a pleasant texture and that the egg replacement doesn’t give it an aftertaste. It is only for layer cakes with cream and marzipan cakes that you need to slice the layers thinly. For other sponge cakes, texture and taste are the most important things.

As you may have realized I think most guides to egg substitutes are misleading and rarely give good results: the recipes are more complicated, results are disappointing, and people will lower their expectations if they think this is the best they can achieve without eggs.
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In these cakes, one egg, equivalent to 50ml of liquid, has been replaced by the most common tips in vegan guides for egg replacements. In the cakes the recipes and procedure are the same apart from the egg replacements, which are different. This shows how the most common tips for egg replacements affect the cakes. Note that this applies to smaller cakes of 15cm diameter. If the cakes had been bigger the disadvantages of the egg replacements would have been even clearer as bigger cakes are harder to bake. They burn easily on the sides, they become drier and they crumble. I think that this comparison shows the differences clearly enough.
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AQUAFABA

Aquafaba is the liquid that is created when you boil peas and beans. It was first tested in autumn 2014 in France by Joël Roessel and has been used to make light sorbets for a long time. However, it was not until August ‘Goose’ Wohlt used aquafaba to make meringues that internet forums for vegans exploded. Since then, vegan baking has never been the same. On 8 March 2015, I saw a post about water derived from beans, or ‘légg’ as it was called in my English translations, created from the words ‘egg’ and ‘legumes’. Myself and a group of others who were developing recipes, together with Goose in the original group Vegan Meringue Hits and Misses, talked about what we should call the liquid and we chose Goose’s suggestion ‘aquafaba’. The name means ‘bean water’ in Latin. That is the name I have used in my recipes.

Lecithins, saponins and starch from peas or beans are absorbed by the liquid that it has been boiled in, which gives aquafaba its ability to form a foam. You can easily use the aquafaba from a tin or carton of peas or beans, but you can also boil your own beans and save the liquid. All my recipes have been developed using the liquid from tinned chickpeas, although other beans also give good results. Studies of whipped aquafaba done in laboratories show that the quality of the liquid varies between different brands, so if one recipe doesn’t work it might be worth trying again with chickpeas from another brand. One 400g tin of chickpeas usually gives 100–150ml of aquafaba. You can put the aquafaba in the freezer, and it will keep in the fridge for 3–6 days in a sealed jar. When it has gone off it will smell, which is why you should smell it if you think it is too old. Shake the tin before pouring out the liquid so you don’t waste the thick liquid at the bottom.

At first many recipes did not include a specific quantity of aquafaba, and instead would say ‘liquid from a tin of chickpeas’; but as this can vary from between 50–200ml this would rarely give a good result. You need to measure the aquafaba and recipes should give a particular amount as this affects the result. I started developing recipes with quantities for meringues and went on to develop a light-coloured sponge cake and a layer cake with aquafaba. It took me over 100 test bakes to make the world’s first vegan ‘genoise’, a French cake using only plain flour, sugar and eggs, and in my case, plain flour, caster sugar, aquafaba and a little oil to replace the fat in the egg yolk. Since then, I have managed to develop more complex recipes, such as brownies, kladdkaka, cookies, sponge cakes, madeleines, muffins and many more. These were recipes that before aquafaba came along, were a real challenge as it was hard to leave out the eggs and still keep the usual amount of fat and sugar in the mixture. That goal, I believe, is the key to uncompromising vegan baking. If you reduce the amount of fat and sugar, you are using less of the things that give the best taste and texture. Without the right amount of sugar and fat you will get a drier, less tasty cake that often forms a big lump of dough in the mouth, instead of melting. Another advantage is that aquafaba cannot be overworked like egg whites, for example when making meringues.

Aquafaba can be used in almost all recipes, but not in custards as it does not have the same characteristics as egg yolks. The biggest difference is that aquafaba cannot bind fat in the same way that eggs do, and the amount of fat it can hold depends on how the aquafaba is whipped, and how you fold in the flour. When whipped firmly it binds in air just as well as egg whites, but the amount of fat in this kind of batter needs to be reduced to prevent the cake from collapsing. Macaroons, for instance, contain almond flour that contains fat, which means you need to be careful when folding in the almond flour and not overwork the batter. Meringues can’t include colours that contain fat or oil-based essences, such as peppermint oil or citrus oil. Basically, you should have no fat at all in firmly whipped aquafaba before stirring in the plain flour. When baking without eggs you sometimes need to calculate the amount of fat from the egg yolk to give your cake a good texture. Moreover, you cannot make the aquafaba frothy or whip it until stiff to a meringue with the zest from citrus fruit as this contains fat. In addition, some sugars, such as coconut sugar, cannot be mixed with aquafaba due to fat residue.


AQUAFABA SUMMARY PAGE

WORKS

• Whipping aquafaba, or aquafaba and sugar, and trapping air in various, stable stages – just like eggs.

• Emulsifying and stabilizing sugar, fat and liquid.

• Air that is whipped into the batter is retained and the cake rises in the oven as the air expands.

• Brushing aquafaba on cookies so toppings will stick.

• Freezing aquafaba and using once thawed.

DOESN’T WORK

• Whisking aquafaba to a foam with any fat in the mixture, for example oil, lemon peel, colour, cocoa or nuts.

• Replacing egg yolk with aquafaba in custards like pastry cream or ice cream (starch works as a great replacement).

• Whisking together fat, sugar and aquafaba in a cake batter and keeping the rise in the cake. This does work for cookies. This is called the creaming method. Reverse creaming is used for thick batters. For lighter batters, beating aquafaba to frothy stage works.

• Replacing eggs with aquafaba in choux pastry.

GUIDELINES WHEN REPLACING EGGS

One egg is most often replaced with 2–3 tbsp (30–50ml) of aquafaba. In recipes with a low ratio of egg, a higher quantity of aquafaba can be used (50ml per egg), compared to recipes with higher egg ratio (25–30ml per egg). The richer the recipe is in fat and sugar, the less aquafaba can be used successfully. Emulsified with the fat, a larger amount of aquafaba can be used. One can of chickpeas contains on average 150ml of aquafaba.

EGG FACTS: 1 egg = 3 tbsp, 50ml 1 egg white = 2 tbsp, 30ml 1 egg yolk = 1 tbsp, 15ml
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DIFFERENT WAYS TO USE AQUAFABA SUCCESSFULLY



PLAIN AQUAFABA

Aquafaba is stirred into the batter unwhipped, just like raw eggs. In these recipes we can use the largest amount of aquafaba per egg, up to 50ml. Works in recipes with a large amount of fat, such as cookies, shortcrust pastry, muffins, cupcakes and even traybakes. In sponge cakes, large amounts of unwhipped aquafaba will most often result in a texture that is too dense.

PALE & FROTHY

If you whisk aquafaba with sugar until frothy, you can bind more fat into the cake batter than if it is whipped firmer or used unwhipped. The air you trap in the batter expands in the oven just like recipes that use beaten eggs in the batter. It is important to note that aquafaba can not be whipped with any fat, not even lemon peel. This method replaces the creaming method for light-textured cakes together with reversed creaming. Make sure you don’t whip to ribbon stage (see here), as this will cause the cake to collapse. Used in sponge cakes and pancakes.

FROTHY + FLOUR FIRST

When the aquafaba is whipped pale, thick and frothy (see here) you can increase the amount of fat it is possible to use in the recipe by adding the flour first (see here). If you incorporate the plain flour before the liquid and the fat in the whipped aquafaba, you can add more fat than when you just whip the mixture until frothy. Here you can generally use 2 tablespoons of aquafaba per egg. Used in rich cakes, moist sponge cakes, brownies and madeleines.

MERINGUE

Aquafaba and sugar beaten until firm. See here for different stages. Acids like cream of tartar make the batter firmer. NOTE! Does not tolerate fat like beaten egg whites. Used in meringues, macarons, meringue buttercream and Italian meringue.

REVERSE CREAMING

Mix, whisk or rub together the flour and fat first. The fat is then incorporated and cakes turn out incredibly light, even if you cannot whip the aquafaba until frothy. These recipes are simple as everything is made in one bowl. Replaces the creaming method where the batter needs to be thick and stable, for example traybakes with crumbles, cakes with heavy toppings and rich sponge cakes.

RIBBON STAGE

When the sugar and aquafaba is whipped until pale and really thick (see here). This is whipped for longer than frothy aquafaba. More air is trapped in the batter and it is firmer. When you lift the mixer attachment or whisk from the mixture, the batter falls back in thick trails. The lines of mixture will remain on top of the mixture, and will be clearly visible on the surface for a few moments before slowly disappearing. The batter is able to bind significantly smaller amounts of fat than frothy aquafaba, but more than meringue. This method is rarely used, but you need to know about it so it can be avoided. Aquafaba whipped with sugar reaches this stage if overwhipped, a high sugar ratio increases the risk and shortens the time it takes to reach ribbon stage. Used in Swiss rolls and genoise. Will give sunken, dense cakes if used in other sponge cakes (see here).

EMULSION

If oil and aquafaba form an emulsion, this stabilizes the fat and allows you to create extra moist cakes, such as classic olive oil cakes or carrot cakes. In the USA, chocolate cakes are sometimes baked using mayonnaise, and this type of cake can be recreated with emulsions of aquafaba and oil. In very fat-rich chocolate bakes, such as chocolate fondant and rich chocolate cakes, it is the key to success. Used in moist cakes, carrot cakes, chocolate cakes and chocolate fondant.



When aquafaba was discovered, meringue-whipped aquafaba was tested in every recipe and every sponge cake collapsed (here). Even in sponge cakes that didn’t contain fat (apart from the egg yolks) the cakes did not work. If the fat is omitted, sponge cakes made with aquafaba will be chewy as you have not replaced the fat from the egg yolk. A small amount of fat will often be enough to achieve the right texture. You can see that in my Swiss roll, biscotti and genoise. In many other recipes the fat replacing the egg can be folded into a sponge cake with firmly whipped aquafaba if the batter contains plain flour, but if you want to fold in more fat you need to beat the aquafaba no more than frothy.

Aquafaba is a unique egg replacement that results in the same baking time as cakes with eggs and gives sponge cakes a beautiful colour all over so they look like cakes made with eggs. No other egg replacement has achieved this.

Plain aquafaba can bind together bakes containing a high amount of fat, which includes cookies, for instance. Plain aquafaba in sponge cakes usually results in a sponge that is slightly less light than the whipped version, but for reverse creaming, traybakes, muffins or thin sponge cakes it works perfectly. In bakes where the aquafaba is frothy, you replace the egg with 3 tablespoons of aquafaba, one egg white is replaced by 2 tablespoons, and in bakes with a high quantity of fat and sugar, the egg is replaced with 2–2½ tablespoons of aquafaba. Egg yolks are replaced with 1 tablespoon of aquafaba, but not in custards or in creams, as aquafaba does not thicken when heated. Read more about custards here. To increase aquafaba’s ability to bind the fat and increase the volume of batter when baking, you can whip the aquafaba until frothy with the sugar, just as you do in egg-based recipes, something I realized in 2017. It can then cope with a higher quantity of fat, and the air you whipped into bubbles expands when heated and gives the cake a rise just like a frothy egg would do. If you whip the batter a little more than frothy this is known as ‘ribbon stage’, see here. If you drip the batter into the bowl it should not sink in straight away, but remain on the surface: it should create ‘ribbons’ of batter from the whisk. This batter will not bind as much fat as frothy aquafaba, and if you accidentally whip it too much you will need to carefully fold a little flour into the batter before you mix in the fat. During 2018, I developed two more methods where you can increase the amount of fat. If you whip the aquafaba until frothy and then fold in the plain flour before the fat, you can bind as much fat as you can using frothy eggs in traditional baking. This means you can make successful brownies, classic pound cakes and rich fruit cakes. In a similar way, you can combine the plain flour and fat before mixing them into the aquafaba. The plain flour will then combine with the fat and the aquafaba will not collapse because of the larger amount of fat. You can rub them together, whip them or mix the flour and the fat together first (reverse creaming), which allows you to bind more fat into the mixture. This technique is old, but is now frequently replaced with recipes where you whip the butter and sugar first (creaming). Creaming does not work easily with aquafaba, but to veganize these recipes you can use frothy aquafaba or reverse creaming, which gives the same effect and is a stable batter. Over the next few pages there is a guide to versions with whipped or reverse creaming using aquafaba that I have developed for sponge cake batter.

You can also make an emulsion out of oil and aquafaba for baking. There is a big difference in the end result: it will be lighter, it will rise more in the oven and it will keep the rise when cool. It will not be soggy underneath like a sponge cake with too much fat. This method is used for chocolate fudge cake, banana and carrot cakes, and in the olive oil cake. Here shows the difference between cakes made using mixed and emulsified oil. Aquafaba can also be reduced on a low heat to make it more concentrated and increase stability; this is used in my Italian meringue, meringue buttercream and macarons.










	Short summary for aquafaba

	 

	 




	Plain aquafaba

	=

	Cookies, biscuits, muffins, traybakes




	Frothy aquafaba

	=

	Sponge cakes, muffins, pancakes




	Frothy aquafaba, flour folded in first

	=

	Pound cakes, traditional sponge cakes, brownies




	Ribbon stage

	=

	Genoise, Swiss rolls




	Meringue

	=

	Meringues, macarons




	Aquafaba emulsion with oil

	=

	Extra rich sponge cakes and chocolate cakes




	Reduced aquafaba

	=

	Extra firm meringue and macarons










SOFT PEAKS
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SOFT PEAKS

At the soft peak stage, the aquafaba and sugar have been whipped to a soft meringue. The peaks in the meringue on the whisk are not yet stiff. The meringue is not stable, and even if you can already turn the bowl upside down and pipe meringues, these will not keep their shape when baked.



STIFF PEAKS
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STIFF PEAKS

The whipped aquafaba and sugar has become really firm and can now be called a stiff meringue, but a ‘ball’ has not yet formed inside the whisk. The meringue will hold stiff peaks as shown.



STIFFER PEAKS

[image: No image description]


STIFF PEAKS + BALL

The whipped meringue has now formed a ‘ball’ in the whisk and has become really stiff and stable. It is now perfect for meringues that keep their shape and decoration on pies.




DRIED AQUAFABA

Today dried aquafaba powder is also available for baking. To use this in my recipes, mix the quantity of aquafaba indicated in the recipe using the same amount of water and the corresponding quantity of aquafaba powder required. Approximate quantities are given below, but this might vary for different brands.

Aquafaba powder gives a better result if it is allowed to sit for a while in the water before using.

2 tablespoons of water mixed with ¼ teaspoon aquafaba powder.

3 tablespoons/50ml of water mixed with ½ teaspoon of aquafaba powder.

75ml of water mixed with ¾ teaspoon of aquafaba powder.

100ml of water mixed with 1 teaspoon of aquafaba powder.

150ml of water mixed with 1½ teaspoons of aquafaba powder.





PLAIN
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PLAIN AQUAFABA AND SUGAR

Clean utensils are important here because it is not possible to whip aquafaba with the slightest trace of fat in the bowl. Glass or metal are best as they are easiest to get properly clean; plastic is the most difficult.



FROTHY
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FROTHY AQUAFABA

The whipped aquafaba should be pale, thick and frothy. You want the mixture to start to show marks made by the whisk, but these should disappear immediately when you stop whisking and not remain in the mixture as for ribbon stage.



RIBBON STAGE
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RIBBON STAGE

The whipped aquafaba should be white, thick and frothy. The whisk should leave marks in the mixture, which should not disappear straight away when you stop whisking, but remain visible in the mixture for a short time.



MERINGUE
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MERINGUE

The aquafaba and sugar has been whipped to soft meringue stage and now holds its shape. See the different stages of whipped meringue here.



In the cakes below, the recipes and the method used are the same, apart from how much I have whipped the aquafaba. This is to show you how the different stages of whipping in the sugar will affect the batter. You can use both ribbon and meringue stage in bakes containing fat if you adjust the batter to cope with that, but here, I have used a classic cake batter to show how aquafaba works in general. If you omit or reduce the amount of baking powder or reduce the fat, you can even get pointed sponge cakes using frothy aquafaba. If you reduce the amount of baking powder and fat, the ribbon stage works in sponge cakes – take a look at Swiss rolls and genoise. Aquafaba at meringue stage is used, for example in macarons and meringue buttercream.
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LIGHT SPONGE CAKES

Recipes with less fat produce cakes with a light texture, and they are easier to mix as you do not have to be as careful when adding the fat. In recipes with frothy aquafaba, you should whip the aquafaba and the sugar until frothy, but not to ribbon or meringue stage. Read more about this here. If you accidentally whip the mixture too much, fold in the flour before you add the fat. This will reduce the risk of the cake collapsing.

This batter is not always ideal for cakes containing fruit or other ingredients that are added to the batter as it is loose and they will sink to the bottom. Light sponge cakes will, however, work when you add flavour with a liquid as you can replace the milk with the liquid. This recipe has the highest quantity of liquid out of the three versions I have developed. In the book this method of mixing the batter with frothy aquafaba is also used for other recipes like muffins, kladdkaka and pancakes.

1. Grease the tin and add breadcrumbs, semolina or plain flour to the greased surface. The tin in picture 1 is 1 litre and has been dusted with semolina. See here for more about different ways to prepare tins.

2. Pour the aquafaba and caster sugar into a bowl.

3. Whip the aquafaba and the sugar until pale and frothy with an electric mixer or a stand mixer.

4. Add the flour (mixed with baking powder and salt), the liquid and the melted margarine.

5. Use a spatula to mix until the batter is smooth.

6. Pour the batter into the tin. Be careful not to get anything on the sides, as that will ruin your careful preparation.

7. Bake until a skewer comes out clean from the middle of the cake.

8. Leave to cool on a wire rack before turning it out of the tin.
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Semolina has been used here as it makes the cake lighter in colour than using breadcrumbs. See picture 8.
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USE AN ELECTRIC MIXER
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MIX WITH A SPATULA
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MOIST SPONGE CAKES

Recipes with a higher quantity of fat produce moist cakes. These are a little more difficult to mix than the light sponge cakes. You need to be careful about when you add the fat as the aquafaba will gradually collapse each time you stir the batter after adding the fat. This kind of recipe makes a firm batter that is good for cakes to which you want to add nuts, fruit or berries. They will not sink to the bottom of the cake like they would in a looser batter. This recipe can also cope with a topping, but for those cakes, such as crumbles or coffee cakes, reverse creaming works best.

For recipes with frothy aquafaba, you should whip aquafaba and sugar until frothy but not to ribbon or meringue stage. See here.

1. Grease the tin and add breadcrumbs, semolina or plain flour to the greased surface. In picture 1, the tin is 1.2 litres and has been dusted with plain flour. Read more here about different ways to prepare tins.

2. Whip the aquafaba and sugar until pale and frothy with an electric mixer or a stand mixer.

3. Add the flour that has already been mixed with salt and baking powder in a separate bowl.

4. Carefully fold in the flour without overworking it. You do not need to mix it perfectly, as you may overwork the batter and lose the air that has been whipped into the aquafaba. Picture 4 shows how much the flour needs to be folded in.

5. Fold in the margarine and the liquid you want to add in two or three batches, depending on the quantity. Fold in carefully and as little as possible to minimize the amount of air lost.

6. Use a spatula to make the batter smooth.

7. Pour the batter into the tin. Be careful not to get anything on the sides, as that will ruin your careful preparation.

8. Bake until a skewer comes out clean from the middle of the cake.

9. Leave to cool on a wire rack before turning it out of the tin.
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Plain flour has been used to prepare the tin and the cake comes out darker than when using breadcrumbs, but not as golden. See here for a cake made with breadcrumbs.
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USE AN ELECTRIC MIXER
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USE A SPATULA
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REVERSE CREAMING

This type of batter is firmer and more stable than the other versions of the sponge cake and will rise a lot in the oven. It is used in many traditional recipes, such as coffee cake. This is a good technique to replace recipes where you whip fat and sugar together first, which is called creaming. I have not yet managed to make that kind of sponge cake work perfectly, but this method is just as good. This type of recipe makes a firm batter that is good for cakes to which you want to add nuts, fruits or berries, as they do not sink to the bottom of the cake. This batter is also good for cakes with heavy toppings, such as crumbles and coffee cakes. In some of the recipes in this book, I mix the sugar with the flour straight away, which also works. For sponge cakes with reverse creaming it is important not to fill the tin to more than two thirds as it will rise a lot when baked.

This batter can also be made in a food processor instead of a stand mixer, or with an electric hand mixer. Follow the same steps, but instead of using a bowl for whipping, as shown in the pictures, you do everything in the mixing bowl. This kind of batter will be smoother than the batter made with an electric hand mixer.

1. Grease the tin and add breadcrumbs, semolina or flour to the greased surface. In picture 1
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BANANA

The egg has been replaced
with 50g mashed banana.
The cake has a slightly
dry texture but has a nice
taste of banana. However,
it needs a little bit more
banana to be a perfect
banana cake since it is a
bit too dense and slightly
doughy in the mouth. It
has a nice colour on the
surface.

AVOCADO
The egg has been replaced
with  50g  well-mashed
avocado. The cake has a
good texture and melts in
the mouth. It has a distinct
taste of avocado. The cake
has a nice golden colour
on the surface. A very
expensive egg replacement.

PSYLLIUM HUSK
The egg has been replaced

with 50ml water mixed .

with | teaspoon of psyllium
husk directly mixed into
the batter. The cake is still
dense with large bubbles,
which indicates that the
batter was too firm. It
is doughy in the mouth.
The bottom of the cake
is dense. Note that it has
a lower rise than the cake
that just uses water instead
of egg.

LINSEED !

The egg has been replaced
with 50ml water which
has been mixed with |
tablespoon  of ground
linseed. The cake has a nice
taste, but does not melt in
the mouth. It has risen a bit
but has visible seeds that
you can feel when taking
abite.

TOFU ~

The egg has been replaced
with 50ml of silken tofu
mixed with the liquid. The
cake is somewhat dense. It
has a strange taste. Note
that it has about the same
rise as the cake with only
water in place of egg.

APPLE SAUCE
The egg has been replaced
with 50g of apple sauce.
The cake has quite a
good texture and melts
relatively quickly. It has a
good but sweet taste and
has a golden colour on the
surface.Good and even rise.

SOAKED PSYLLIUM
HUSK:
The egg has been replaced
with 50ml water mixed
with | teaspoon of psyllium

‘husk, which has soaked

for a few minutes, which
is usually recommended.
The cake is dense. It is
doughy in the mouth and
the texture is almost like
rubber. The bottom of the

- cake is dense. Note that it

has a lower rise than the
cake that just uses water

~instead of egg.

CHIA
The egg has been replaced

" with 50ml water mixed

with | tablespoon of chia

seeds. The cake tastes of

flour and does not melt in

the mouth. It is quite dense.

It contains visible seeds

that you can feel when

taking a bite. Note that it

has a lower rise than the

cake that just uses water -
instead of egg.
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PLAIN AQUAFABA
The cake has a nice flavour
with no aftertaste. The
texture is spongy and the
cake melts in the mouth.
The cake has an even rise
and is less crumbly when -
using aquafaba and is baked
more quickly compared to
other egg replacements.
The surface baked to a nice- -
colour; which is difficult -

without using aquafaba.

FROTHY AQUAFABA
The cake has a nice flavour
with no aftertaste. The
texture is spongy and the
cake melts quickly in the
mouth. The cake has an
even rise and a lovely crust.

RIBBON STAGE

If aquafaba and sugar are
whipped to ribbon stage,
normal cake recipes do not
‘work. You need to adjust
the recipe and reduce the
fat. The cake will collapse
in the middle and will
not have a good texture.
Bubbles appear in the cake
and it will be dense at the
bottom as the cake cannot« ol pbg g
retain the rise from the air ‘ : 3 3

that was whipped in. &

MERINGUE

If aquafaba and sugar are
whipped to meringue stage,
normal cake recipes do not
work.The cake will collapse
and the texture will not =
be light and spongy. Large
bubbles are created and -
the whole cake will be dense -«
as it is unable to retain the
big rise from the air that

has been whipped in.
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WATER !
The egghas been replaced
with 50ml water. This is a
cake for comparison. The
cake is watery and a bit
doughy instead of the
sense of it melting in the
mouth.

BICARBONATE

OF SODA
The egg has been replaced
with 50ml water and Y2
teaspoon bicarbonate
of soda has replaced )2
teaspoon baking powder.
The cake is raised evenly
but tastes distinctly of
bicarbonate of soda and
is slightly yellow in colour.
It is moist but it also melts
in the mouth: Read about
bicarbonate of soda on
page 44.

YOGHURT

The egg has been replaced
with 50ml natural yoghurt.
The cake has a good
texture and melts in the
mouth. It tastes good, but
with a hint of yoghurt.
The cake is baked without
cracks and has a nice
golden colour on the top.

UNWHISKED,

AQUAFABA
The egg has been replaced
with  50ml  unwhisked
aquafaba. The cake tastes
good. The texture is
spongy and a bit dry
compared to the other
egg replacements, but it
melts in the mouth. It has a
nice surface and about the
same rise as the cake with
only water instead of eggs.

BAKING POWDER
The egg has been replaced
with 50ml water mixed
with | teaspoon of baking
powder. The cake tastes of
flour and does not melt
in the mouth. It is better
than only replacing it with
water; but the cake cannot
maintain the height from
the raising agent so it sinks
after being baked in the
oven and the bottom of the
cake is dense. Read more
about baking powder on
page 44.

EGG REPLACEMENT
2 tablespoons of water
and 2 teaspoons of
NoEgg, which is one of
many ' commercial  egg
replacements. Read more
on page |6. The egg has
been replaced according to
the instructions on the box
for one egg. The texture
is a bit dry compared to
other egg replacements,
which have a more watery
texture and it melts in the
mouth. No aftertaste. No
big rise.

CREAM

The egg has been replaced
with  50ml cream. The
texture is okay. The cake
tastes of the cream. Note
that it has a lower rise
than the cake that uses just
water instead of the egg.





OEBPS/images/f0017-01.jpg





