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Anyone who says going plant-based means missing meat is telling porkies.

Satisfaction, not sacrifice

Let’s face it, vegan food often gets a bad rap. Too many people think going plant-based means giving up some of life’s pleasures. Grubby was founded to prove this is a load of rubbish.

Forget about sloppy ready-meals and ordering another takeaway. The joy and satisfaction of cooking food from scratch is where it’s at.

But if you’ve spent decades using meat and dairy as core ingredients, you need a bit of culinary know-how to avoid munching on rabbit food. That’s where we come in …

Grubby is the UK’s first fully plant-based recipe kit brand. We’ve collated 60 of our most popular recipes, packed with flavour, tips and tricks. They’re delicious and varied, inspired by cuisines around the world, and only take around 30 minutes to cook. And if that wasn’t enough to convince you, each of our recipes contains six varieties of fresh veg, on average. So that’s your five a day sorted.

We’ve split the dishes into three categories, ready for whatever mood you’re in. So roll up your sleeves, and get Grubby. The only thing that’ll taste like cardboard is the book.
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A happy Grubby customer reusing their recipe box.
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Some of the Grubby crew tearing it up in the allotment.

The back story

Founded in London back in 2019, our mission has always been to make plant-based eating simple and delicious, so that meat and dairy will never be missed.

In our day to day business we deliver all the pre-portioned ingredients people need to whip up delicious, healthy meals at home, along with easy-to-follow recipe cards and prep playlists to chop along to (look us up on Spotify!).

Our food philosophy

If everyone ate more plants, the world would be in better shape. From day dot, we’ve set out to make plants taste so delicious that more people eat them. Whether they’re a vegan, a meathead, or anything in between. No judgement here.

We believe food is one of the greatest joys in life. Cooking needn’t be tedious. And eating well can be just as fun as eating junk.

Plants, front and centre

We let the veg do the talking. While meat alternatives have their place, we focus on the incredible flavours and tastes you can get from ingredients grown in the ground.

Proper portions

A standard line we hear from people trying plant-based is that it doesn’t fill them up. Not with our recipes. We never skimp on portion sizes.

Great ingredients = great food

The quality of the ingredients you put into a dish is as important as the cooking process itself. Using in-season veg makes food fresher, tastier and more nutritious.

Less is more

We keep ingredient lists short so you don’t have to traipse around a busy supermarket or end up on a wild goose chase looking for obscure ingredients.

Food is medicine

Our recipes are packed with plant points, protein and fibre. All the good stuff necessary for a healthy and strong immune system.

A recipe for well-being

Cooking good food is an act of love for yourself and anyone you’re cooking for. It makes you step back, tune out from the noise of day-to-day life, put your phone down, and focus on what you’re creating.
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Children at the charity 1moreChild in Jinja, Uganda, enjoying class time.
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One of our first local suppliers in Kent out in a cavolo nero field.
Doing our bit

We support and partner with family-run farms to bring our customers the best seasonal produce on offer.

We believe no one should go hungry. So for every Grubby box sold, we donate a meal to a child living in poverty through 1morechild.org. So far, we’ve delivered over 250,000 meals to children in Uganda.

We’re also a certified B-Corp, a designation given to companies that meet the highest standards of social and environmental practice. No funny business going on here.
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Cupboard-based champs that’ll have you ready for just about anything.

Key ingredients

Olive oil

Regular olive oil can be super versatile and used across heating, salads and dressings. Reserve extra virgin olive oil and it’s more robust flavour for finishing dishes. It’s made for eating, not heating.

Sea salt flakes

A non-negotiable in our book. Used by all the top chefs for good reason. Do yourself a favour and stock up on this stuff. It makes a huge difference to the taste of your food.

Soy sauce

A seasoning power-hitter. Adds depth and complexity to the flavour of a dish without masking the key ingredients. Its salty, tart, savoury flavour can amp up so many dishes, from stews, to creamy pasta sauces to stir-fries and dressings.

Nuts and seeds

Texture is so important in vegan cooking. Toasting nuts and seeds adds a nutty, crunchy layer to dishes while packing in protein and fibre for added nutrition.

Miso paste

The secret weapon for those unami, savoury hits. Don’t typecast this ingredient for only Japanese dishes. In small quantities, it works well in all sorts from sauces to stews and dressings.

Henderson’s Relish

The vegan equivalent of Worcestershire sauce and a whole lot easier to pronounce. This stuff packs serious flavour. Think of it as a cousin to soy sauce with its own distinctive kick. Perfect for adding extra savoury notes.

Cashews

For the cheese-toting, egg-flipping non-vegans—parboiled and blended cashews combined with some other ingredients listed on this page are a multi-purpose workhorse for a host of incredible creamy sauces.

Sesame oil

There’s no substitute for its nutty, rich flavour—ideal with noodles, rice, in marinades and sauces, or providing a fragrant element to broths.
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Nutritional yeast

AKA “nooch”. This is a cheesy, savoury, B12-rich staple of ours. Super versatile; it has the ability to enhance flavour and nutrition with minimal effort. Perfect for pasta, sauces, toppings and more.

Rose harissa

This isn’t as hot as normal harissa and gives more of a fragrant, slow-burning chilli heat, perfect for all kinds of dishes. It adds depth and spice to roasted veg and can also be stirred through coconut yoghurt as an accompaniment or marinade.

Cornflour

Cornflour isn’t just for thickening sauces; it’s the secret to getting those ASMR-worthy crispy finishes. Perfect for oyster mushrooms and tofu chunks, once you start using it in your frying process, you’ll be hooked.

Peanut butter

Great on toast (obvs), but there’s more to it than that. We love it in curries, stir-fries and lots of amazing cold dressings too.

Agave syrup

We use this a lot. It’s a honey replacement that brings a natural sweetness to stews, tagines and any sauce where you need a sweet note.

Dijon mustard

Brings a different type of peppery heat to sauces and dressings. Works well in creamy sauces and vinaigrettes.

White wine vinegar

If in doubt, add a little acid. Subtly sweet and full of tang. White wine vinegar adds serious zip to dressings and in small doses can lift sauces.

Rice vinegar

Made from fermented rice, it’s lighter in colour and flavour than wine vinegars. Perfect in slaws and dressings.

Tahini

Great with all Middle Eastern dishes. The creamy sesame seed paste is a genius addition to just about anything, from classic hummus to an assortment of our house blends.

Sriracha

For those who like stuff hot, this is a must. It’s great as part of a sticky coating and can take your stir-fries to the next level.

Tomato purée

This’ll give you that deep tomato flavour you can’t easily get from fresh tomatoes. Works in all kinds of stews and curries and when making your own curry paste. Always best added early on to one-pot dishes when the onions and garlic have softened.

Capers

Not everyone’s cup of tea on their own, but they’re great for salty bursts of flavour in tomato-based pasta sauces or blended into pesto.

[image: ]

Equipment

Sharp knife

Knife sharpener

Chopping board

Colander and sieve

Selection of bowls

Oven trays

Selection of pots and lids

Non-stick frying pan

Large deep-sided frying pan

Grater

Peeler

Spatulas

Whisk

Measuring jug

Measuring spoons

Scales

Blender

Garlic crusher

Tongs

Ovenproof dishes
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These killer concoctions will add a shed load of flavour without a shed load of effort.




Covering bases

Satay sauce

Green cashew pesto

Miso coating

Cucumber coconut raita

Creamy pasta sauce

Cashew ‘parmesan’ topping

Ragù

Grubby curry paste

Cashew béchamel sauce

Hummus

Spicy peanut dressing

Green goddess sauce

Crispy coating





Satay sauce


	1 clove Garlic

	30g Ginger

	2 tbsp Tamari

	1 Red chilli

	1 tbsp Agave syrup

	1 tbsp White wine vinegar

	3 tbsp Peanut butter




Press the garlic, finely chop the chilli and combine all the ingredients in a small bowl and stir well. Perfect in stir-fries or over roasted aubergine.


Green cashew pesto


	30g Cashews


	Handful Basil


	1 Lemon, juiced


	1 tbsp Nutritional yeast


	1 clove Garlic


	4 tbsp Olive oil


	Pinch Salt


	Pinch Pepper




Blend all the ingredients together until you have a rough pesto. Also works nicely with hazelnuts in place of the cashews. Great through traybakes and pastas.


Miso coating


	30g Ginger


	2 tbsp Miso paste


	1 tbsp Soy sauce


	1 Lime, juiced


	1 tbsp Rice vinegar


	1 tbsp Sesame oil




Peel and grate the ginger and place into a small bowl along with all the other ingredients and mix well. This is a winner slapped over roasted aubergines, portobello mushrooms, or served with coconut rice and green veggies.
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Cucumber coconut raita


	1 Cucumber


	2 tsp Mint sauce


	200ml Coconut yoghurt


	2 tbsp Olive oil


	1 clove Garlic


	Pinch Salt


	Pinch Pepper




Scoop out the seeds from the cucumber and roughly grate. Use a tea towel or kitchen roll to remove excess liquid. Grate the garlic. Then combine all the ingredients in a bowl. Leave to chill until you’re ready to serve. Great alongside curries or as a dipping sauce.


Creamy pasta sauce


	60g Cashews


	1 Vegetable stock cube


	1 tbsp Nutritional yeast


	1 tbsp Soy sauce


	200ml Plant-based cream


	2 cloves Garlic


	1 Lemon, juiced


	1 tsp Dijon mustard




Parboil the cashews for 5 minutes, then drain. Add to a blender with the remaining ingredients and blitz until smooth. We love this as a carbonara base.


Cashew ‘parmesan’ topping


	60g Cashews


	2 tbsp Nutritional yeast


	½ tsp Garlic powder


	Pinch Salt


	Pinch Pepper




Simply blitz all the ingredients together until you have a fine crumb. This topping gives a super cheesy salty hit to any dish that deserves it.


Ragù


	1 Carrot


	1 Onion


	2 cloves Garlic


	250g Chestnut mushrooms


	1 tsp Italian herbs


	1 tbsp Tomato purée


	200g Cooked lentils


	1 Vegetable stock cube


	1 tbsp Tamari


	1 tsp Henderson’s Relish


	1 tbsp Onion jam


	250ml Boiling water




Finely chop the carrot, onion, garlic and mushrooms. Fry in plant-based butter for 5–6 minutes until softening. Add everything else except the water and stir through for a minute to combine. Then add the water and gently simmer for 20 minutes until oozy. Great on all kinds of pastas, or stirred through crispy pan-fried gnocchi.


Grubby curry paste


	30g Ginger


	1 Lime, juiced


	1 tbsp Rose harissa paste


	1 tbsp Tomato purée


	2 tsp Curry powder


	30g Cashews


	1 tbsp Mango chutney


	2 tbsp Water




Peel the ginger and roughly cut. Add to a blender with all the other ingredients and blitz until smooth. This really packs a punch and it’s well worth the effort. It’s a Korma vibe so goes well in any coconut- or tomato-based curries.


Cashew béchamel sauce


	100g Cashews


	300ml Boiling water


	2 tbsp Nutritional yeast


	1 tbsp Olive oil


	Pinch Salt


	Pinch Pepper




Parboil the cashews for 5 minutes, then leave to cool for 10 minutes before adding to a blender with the cooking water. Add the remaining ingredients and blitz until smooth. Ideal for a moussaka, lasagne and any cheesy pasta.


Hummus


	1 tin Chickpeas


	4 tbsp Tahini


	75ml Olive oil


	1 clove Garlic


	1 Lemon


	Pinch Cayenne pepper


	Pinch Salt


	Pinch Pepper




Pour a few tablespoons of the chickpea water into the blender. Then drain the rest. Add all the ingredients to the blender and blitz until smooth. Rose harissa paste is always a great addition if you want to spice things up. Za’atar or chermoula are good too.


Spicy peanut dressing


	1 Lime, juiced


	1 tbsp Sesame oil


	1 tbsp Agave syrup


	1 tbsp Miso paste


	2 tbsp Peanut butter


	1 tbsp Sriracha




Combine all the ingredients in a bowl and stir well. Great in salads and slaws.


Green goddess sauce


	1 Avocado


	Handful Coriander


	Handful Dill


	1 clove Garlic


	1 tsp Capers


	1 Lime


	3 tbsp Water


	2 tbsp Olive oil


	Pinch Salt


	Pinch Pepper




Peel and chop the avocado and place into a blender. Add the other ingredients and blend until smooth. You’ll use this again and again. A great dip for nachos, it’s awesome over salads and also works stirred through pastas.


Crispy coating


	1 tbsp Soy sauce


	1 tbsp Nutritional yeast


	Pinch Salt


	Pinch Pepper


	50g Cornflour




Our favourite crispy coating for tofu or oyster mushrooms. Marinade your chosen ingredient in the soy sauce and nutritional yeast for 10–15 minutes. Drain off any excess liquid and then toss in the cornflour and seasoning. Mix well, then place into hot oil until golden and crispy. You can jazz it up with different herbs, like oregano, cayenne, or even sriracha for extra heat.
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