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VEGAN HOLIDAY MENU IDEAS 
Healthy and slightly indulgent recipes for the holidays 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
All recipes in this little e-book are 100% compliant according to the OMS lifestyle guidelines. They 
have all been fully tested in my kitchen using products I purchased locally. Some variations may 
occur depending on your kitchen and the products you use. Gluten-free and Oil-free variations are 
discussed in the Helpful Tips section whenever appropriate. 
 
  

I’m happy this little e-book filled with healthy…and 

somewhat indulgent vegan holiday recipe ideas found its 

way to your computer! 

 

I hope you enjoy some or all of the recipes…and please 

feel free to get in touch with me if you have any 

questions, comments, wishes… 

 

I’m offering this e-book free of charge. Please feel free to 

share it with your friends and family. I am also 

encouraging you to make a donation in any amount you 

choose to OMS Charity (Overcoming Multiple Sclerosis 

Charity) 

"When you feel the suffering of every living thing in your own heart, that's consciousness."  
--  Bhagavad Gita 

 

http://www.myfreshattitude.com/
https://overcomingms.org/donate
https://overcomingms.org/donate
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Brined and Roasted Almonds with Smoked Paprika 

 
 
I was inspired to make this recipe after I saw something similar in Joshua McFadden’s Six Seasons 
cookbook. He claimed his brined and roasted almonds were the best…ever. A lofty claim indeed, so I 
decided to put it to the test. 
 
I made the recipe exactly as instructed, but I was slightly disappointed in the outcome because I felt 
they were too salty. I could still appreciate the potential in his method, so I began to experiment. I 
reduced the amount of salt to take into consideration I was using a fine sea salt and Joshua used a 
coarse Kosher salt. I also decided to boost the flavor and make these almonds distinctive to the 
Spanish palate by adding in the Pimenton de la Vera (smoky paprika). The result…well, these are the 
best almonds…ever! 
 
Yield: 400 grams (3/4-pound) 
 
360 ml. (1 ½-cups) water 
60 grams (about 5 tablespoons) fine sea salt 
360 grams (12 ½ ounces) whole almonds 
1 teaspoon Pimenton de la Vera (smoked paprika) 
1 teaspoon chopped rosemary 
 

• Place the water into a sauce pan. Bring to a boil, then add all of the salt. Whisk well to dissolve 
the salt and remove the pot from the heat once the water becomes clear. Add the almonds, 
smoked paprika and chopped rosemary. Stir to combine, then allow everything to just do its 
thing for 60 minutes…be sure to set a timer because the almonds will become too salty if you 
brine them any longer. 

http://www.myfreshattitude.com/
https://www.amazon.com/Six-Seasons-New-Way-Vegetables/dp/1579656315
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• Drain the almonds and preheat your oven to 190°C (375°F). 

• Place all of the drained almonds onto a baking sheet lined with some baking paper. Roast in the 
preheated oven for 12 minutes. 

• Allow the roasted almonds to cool for 20 minutes before you try one…they will firm up and 
become crunchy once they cool. 

 
 

 
Helpful Tips 
 
The salt is critical in this recipe. I am using a fine sea salt because I like the no-chemical pure flavor of 
this salt and because it dissolves quickly in water. Coarse salts – whether Kosher, rock or sea salt 
salts will work ok but you will need to adjust the amounts to get the right amount of salt…especially 
if you are relying on cups to measure your quantities. 
 
You can make these almonds with Hungarian-style sweet paprika instead of the Spanish-style 
smoked paprika. Use 2 teaspoons paprika instead of the 1 teaspoon for the smoked paprika. 
You can easily increase the herbal notes by adding fresh rosemary, thyme bunches or whole sage 
leaves to the brine. 
 
Grated lemon peel is also a nice touch for this recipe. Add it to the almonds just before the roasting 
stage. 
 
Keep the almonds in a airtight container for up to 2 weeks…although I am sure they will never last 
that long and you will end up eating them all much sooner. 
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Chocolate and Cherry Babka 

 
 
I like the imagery that plays in my mind when I hear the word babka. I see a young child screaming in 
delight when the twisted sweet bread is carried from the old kitchen by the grandmother. How 
many other foods can so completely delight both ends of the age spectrum? And how many other 
foods are so perfectly named (babka means grandmother in Polish)? 
 
A babka is an old Jewish recipe made from an enriched bread and filled with something sweet – 
most notably fruit jams and spices. The twists in the bread create visually stunning interiors – each 
as a unique as a fingerprint. These breads offer the cook great latitude in creating a distinctive 
offering by using whatever ingredients are on hand…anything from apples to zucchini. 
 
My recipe uses ingredients familiar to another classic dessert offering: the Black Forest Cherry-Torte. 
I use a black cherry jam (with chunks of fruit) and combine it with rich, non-fat cocoa powder and 
ground hazelnuts to create…well, in my opinion, the perfect filling for a babka! 
 
Yield: makes 8-12 servings 
 
500 grams (one pound) all-purpose flour 
60 grams (1/4-cup) unprocessed rapeseed oil 
300 ml (1 ¼-cups) unsweetened soy milk 
7 grams (1 envelope) dry instant yeast 
1 tablespoon sugar 
1 ½ teaspoons sea salt 
250 grams (8 ¾- ounces) cherry jam 
25 grams (1/4-cup) cocoa powder 

http://www.myfreshattitude.com/
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100 grams (3 ¼ ounces) ground hazelnuts 
1 tablespoon whisky (optional) 
Oil and soy milk mixture for glaze (see tips below) 
 
 

• Make the dough first by combining the flour, oil, soy milk, yeast and sugar in large mixing bowl. 
Mix and knead the dough for 2 minutes, then add the salt and continue to knead the dough for 7 
minutes. The finished dough will be slightly moist, almost fatty to the touch. It should be smooth 
and elastic, and should not stick to the surface. Keep kneading until you reach this consistency – 
this will take you about 10-12 minutes (think of it as meditation). Place the dough into a large 
bowl and cover tightly with plastic wrap. Allow the dough to double in size – this will take 
anywhere from 60-90 minutes. You can tell it is fully fermented when you gently poke it and a 
slight indentation remains in the dough. 

• Make your filling while waiting for the dough to ferment. Combine the cherry jam, cocoa powder 
and hazelnuts in a bowl. Stir and fold the mixture together to mix all the ingredients well. The 
filling will appear slightly wet. It should spread easily, but without running. Adjust the 
consistency by adding a bit more hazelnuts if it is too wet or some liquid (whisky) if it is too dry. 
Set aside until the dough is ready. 

• Preheat the oven to 190°C with circulating fan (375°F). Prepare a large cake pan with a 
removable bottom (see tips for options). Line with the bottom with baking paper and oil the 
sides of the pan. 

• Remove the dough from the bowl and place on a clean, lightly floured working surface. Roll the 
dough out into a rectangle that is about ½-cm (that’s pretty thin – about the thickness of a 
pencil). Spread your filling evenly over the dough (you might have a bit too much filling – just use 
it for something else), leaving an exposed edge about 2-cm (1 inch) along the top length. Begin 
from the long edge closest to you and roll the dough into a log – it should be relatively tight and 
the seam should face down. With a bread knife, slice the dough into equal halves lengthwise. 
Now let’s do the twist. Start on one end and twist one part of the dough over the other. Just 
continue this twisting braid, and always make sure to keep the cut side of the dough facing 
upwards. Now you should have a twisted braid of bread. Lift the braid gently and place in your 
prepared pan, forming a circle with an exposed center. Place this pan in a large plastic bag and 
allow the bread to ferment an additional 30-45 minutes (the dough should feel soft when 
pressed). 

• Bake the bread in the preheated oven for 35 minutes. Place a piece of aluminum foil over the 
bread during the last 10 minutes or so if it looks like it is getting too dark. 

• Remove the bread from the oven, cool for 15 minutes and release the sides of the cake pan and 
transfer the bread to a rack to cool. Use your glaze at this point and create some shiny goodness. 
Make sure to cool the bread for at least one hour before digging in! 

 
 
 
 
 
 
 
 
 
 
 
 

Tips on next page 👉 
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Helpful Tips 
 
This recipe works best with a finely milled, high-starch flour…the usual profile of an all-purpose flour. 
You can make the bread with whole wheat flour, but just use about 50% and mix in 50% all-purpose 
flour. Using only whole wheat flour will cause this bread to become too dense…and unpleasant to 
eat – even with an outstanding tea. 
 
I chose an unprocessed rapeseed oil for this recipe because it is more viscous than other oils. It also 
has a pleasing butter-like aroma when heated and that works very well in this case. You can 
substitute an extra virgin olive oil if you don’t have access to unprocessed rapeseed oil. 
 
The cherry jam you use is important. It needs to be a bit on the thick side and ideally, it should have 
large pieces of cherries in it. Use dark or sour cherry jam. 
The use of whisky is optional. I like to use a small amount of liquid to loosen the filling ever so 
slightly. Water will also work, or even kirsch if you prefer. 
 
When the babka comes out of the oven, it needs to have a glaze to give it a shiny appearance. You 
can do this by combining 2-3 tablespoons oil (rapeseed or extra virgin olive oil) with ¼-cup soy milk. 
Alternatively, you can make a classic glaze by heating ¼-cup apricot jelly and diluting it with a few 
tablespoons of water or lemon juice. Both work in this recipe. 
 
You don’t have to use a round cake pan. You can use a large loaf pan if you like, or just work free-
style. I like to use the round cake pan because it keeps the bread in a nice shape during the proving 
and baking. 
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Holiday Veggnog 

 
 
Eggnog is an odd holiday drink. You see, it is essentially a liquefied vanilla and nutmeg ice cream 
served with booze…and now that I just wrote that description, I should pause a second and 
reconsider…pausing…still pausing…ok, I still think it is an odd drink, but it is absolutely delicious – or 
at least I remember it that way. 
 
I recall truly enjoying eggnog while growing up – perhaps even more when my parents allowed me 
to drink a bit of the spiked version. We usually had a few quarts (I was very much non-metric in 
those days) around for about 3 weeks. It was a Christmas drink, which we mostly enjoyed cold and 
undoubtedly accompanied by some Christmas cookies.  
 
But eggnog didn’t stay in my life. I haven’t had any…or even thought much about it…for years. This 
year something changed. I suddenly received several invitations to attend holiday parties and guess 
what…eggnog was the theme and that meant I had a new challenge – develop my own vegan 
version of this holiday drink classic. 
 
I started with the mandatory internet search to see what others have been making, but I quickly 
became frustrated with majority of recipes I found – primarily because of the excessive use of 
coconut milk or tofu. So, I decided to really give this some thought and come up with something 
familiar, simple and very tasty. Ok, eggnog is essentially a custard – that much I knew and that is 
where I began. I make a nice cashew cream as a base for vegan ice cream, so perfect…this is my 
starting point. I could just thin the cream with some water or…wait…how about some unsweetened 
almond milk? Perfect, all I need to do now is sweeten the drink, stabilize it and give it some ground 
cloves and nutmeg. The next challenge I faced was how to create a light and airy version without 
whipped egg whites. Creating an aquafaba meringue became the obvious choice and I almost went 

http://www.myfreshattitude.com/


more recipe ideas at www.myfreshattitude.com 

down that path. But in the end, all I really needed to do was really whip up the drink in my Vitamix 
(high speed blender) which performed perfectly and created a slightly frothy vegan version of 
eggnog – my holiday Veggnog! 
 
The most surprising review of my new drink came when I packed along enough for others to try if 
they wished. I wasn’t shy about saying this was a vegan version and much to my surprise, everyone 
at the party wanted to give it a go. The bottom-line – it turned out to be the favored version! 
 
Yield: makes about 2 liters 
 
300 grams (2 1/4 cups) unsalted cashews 
Pinch of sea salt 
1/2 teaspoon ground cinnamon 
1/2 teaspoon ground cloves 
Freshly ground nutmeg (I use a lot) 
100 ml (1/3 cup) unsweetened soy yogurt 
250 ml (1 cup) unsweetened almond milk 
150 grams (2 cups) icing sugar (powdered sugar) 
1 liter (1 quart) cold water 
15 grams (1 tablespoon) egg replacer 
150 ml (2/3 cup) whisky, rum or bourbon (optional) 
 

• Let’s begin by getting those cashew nuts soaked for at least 4 hours. Just place them in a bowl 
and cover with water, leaving them until they soften.  

• Drain the cashews and discard the soaking liquid. Add the softened cashews, salt, spices, soy 
yogurt, almond milk and icing sugar to your blender (It is very, very helpful to have a high-speed 
blender for this drink. Other blenders will work, but your results will be superior if you use 
something like a Vitamix). As you blend the cashews, spices, yogurt, almond milk and sugar, 
make sure to keep scraping the sides of the blender and keep processing on high speed for 
about 2 minutes – your cashew cream should be completely smooth. 

• Add the egg replacer and whisky to the cream and blend to thoroughly combine. 

• Now is the time to have a taste and make some adjustments. Be careful with the booze if you 
are using it – it will continue to intensify with time so go easy. Adjust the consistency by adding 
water to thin it, although you could do this when serving or heating. Finally, add more sugar if 
you want it sweeter and of course, more nutmeg to give it that distinctive eggnog flavor. 

• Store in the refrigerator in covered jars. The Veggnog will oxidize somewhat with the time, but 
this won’t affect the flavor. It should last a maximum of 5 days refrigerated, but I would 
challenge you to keep on hand that long… 
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What’s an egg replacer? 

 
Egg replacers are useful in the plant-based kitchen to replace eggs in some recipes. I always want to 
clarify this claim, because eggs have many different functions in cooking: The protein-rich white can 
lend either dense structure or foamy lightness to baked goods, the yolk has fats and proteins that 
combine to create richness and solidity to cakes, custards, creams and sauces. A simple starch-based 
egg replacer cannot replace every function of an egg. But, egg replacers can be valuable in the plant-
based kitchen 
 
When shopping for an egg replacer, be sure to carefully read the ingredients. A good egg replacer 
will have a combination of starch (potato, tapioca and lupin are the popular ones), perhaps a small 
amount of baking powder and maybe even a pinch of turmeric to give the mix some color. Avoid egg 
replacers with too much salt or ingredients that seem more suitable in a laboratory.  
 
Most egg replacers say about 1 tablespoon of dry egg replacer mixed with 1 or 2 tablespoons water 
will function like an egg or egg yolk. But, water and starch alone will not be enough in most cases, 
which is why I prefer a different method when baking. I combine 2 or 3 teaspoons of dry egg 
replacer with 100 ml aquafaba to create a more functional egg replacer. Here’s how I do it: 
 

• Add the aquafaba to a clean bowl. Make sure your aquafaba is room temperature. 

• Mix on low speed for about 30 seconds, increase the speed to high and whip for two minutes. 
The aquafaba should take on a light meringue-like consistency. 

• Add the dry egg replacer and continue to mix for 30 seconds. This may deflate the aquafaba, but 
not a problem. You should end up with a mix approximating 2 whole eggs mixed in a bowl. 

• Use 25 ml. aquafaba instead of the full amount if you are trying to replace an egg yolk. 
 
Egg replacers are useful in plant-based baking…especially for those who are gluten-free.  
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Baked Kabocha Fries 

 
 
I certainly could have named this recipe something like baked pumpkin fries, but I chose to be more 
specific to eliminate confusion when it comes to selecting a pumpkin to bake.  
 
Kabocha is a variety of winter squash (pumpkin). They belong to the Ayote family that includes: 
hubbard, buttercup, Hokkaido and the 28 different varieties of Kabocha. The Kabocha pumpkin is 
ideal for baking/roasting because of the dry flesh and sweet flavors reminiscent of chestnuts or 
potatoes that intensify when cooked. 
 
Butternut squash and the bright red/orange Hokkaido also work well if you keep the skin intact 
when cooking them – don’t worry the skins are perfectly edible and quite tasty. 
 
I like to find several different varieties and mix them for this recipe. The different colors and textures 
are amazing and quite festive for an Autumn appetizer. I usually make a soy sour cream or spicy 
tahini sauce to dip the wedges in – either way is sensational. 
 
Yield: makes about 4 appetizer servings 
 
500 grams (1 pound) trimmed Kabocha pumpkin 
2 teaspoons cornstarch 
1 teaspoon sea salt 
2-3 teaspoons curry powder 
Freshly ground black pepper (I make 17 turns) 
Extra virgin olive oil to lightly coat the pumpkin pieces (optional) 
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• Preheat the oven to 210°C (410°F). Line a baking sheet with baking paper (parchment paper). 

• Place all of your prepared kabocha pumpkin in a medium-size mixing bowl (see tips below for 
instructions on preparing a pumpkin). 

• In a separate small bowl, combine the cornstarch, sea salt, curry powder and ground black 
pepper. Mix well, then add to the pumpkin. Toss very well to make sure all the pieces of 
pumpkin are evenly coated. 

• Add just enough extra virgin olive oil to coat all the pumpkin. Add the pumpkin pieces to the 
baking tray. 

• Bake for 15 minutes – make sure you use a timer. Remove the pumpkin from the oven, turn all 
the pieces, then return the pumpkin to the oven and bake an additional 13 minutes. Enjoy right 
away with your favorite dip. 

 
 
 
 

 
Helpful Tips 
 
Trimming pumpkins is always a bit dangerous because of the hard skin and round shape. I like to use 
a heavy bread knife to sort of saw off the top and bottom of the squash. This will provide a level 
bottom and stability of the pumpkin. I then drive my knife right through the middle of the pumpkin 
from top to bottom and bring the knife toward me. This maneuver cuts half the pumpkin. Just turn 
the pumpkin around and cut the other half. Scoop out the seeds and pulp with a spoon (save them 
for a broth), then simply cut the pumpkin into thin wedges – about 1-cm (1/2-inch) for baking 
purposes. Leave the skin on if the it appears relatively soft – the skin will cook well in the oven and it 
tastes great. You will need to trim the skin off very hard pumpkins and just work with the flesh. 
 
There are so many variations to this recipe. As an example, you can give the recipe an Italian slant by 
using dried oregano or thyme, maybe some rosemary and a bit of chili pepper flakes. Or move in a 
North African direction and add some cinnamon, cumin powder, paprika and a touch of cayenne 
pepper (this would be delicious with the spicy tahini dip). 
 
Oil-Free Variation: You can also make this recipe without coating the pumpkin in oil before baking. 
The oil helps to bind the spices to the pumpkin and creates a bit of moisture. Instead of the oil, try 
using a touch of oat cream – just enough to get the pumpkin slightly moist. The liquid in the cream 
will steam away and the remaining part should blend well with the seasoning. 
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Soy Sour Cream 

Soy sour cream…I know it sounds odd. But once you try this recipe, I’m sure you will agree with me it 
is pure vegan bliss that is creamy and delicious. 
 
I use this recipe as a dip for roasted vegetables most often, but it is also tremendous when served 
over rice and beans, a curried stew, pan-fried polenta and in soups – especially bean soups.  
 
I like to work with a base recipe to get started. It is extremely pliable as recipes go, lending itself 
perfectly well to many different variations. I usually add a grated garlic to the mix and create 
something similar to an aioli. Or perhaps a seeded jalapeno with chopped coriander. If I’m in the 
mood for herbs I give the dip a bunch – something like chopped tarragon or basil. Or I spice things up 
a bit and add some curry powder or curry paste.  
 
Soy sour cream will keep about 3-4 days in the refrigerator before it starts to change texture. 
It helps a great deal to use a high-speed blender for this recipe. This will create that extreme 
creaminess that is difficult to achieve in a food processor or with a handheld blender. 
 
Yield:  250 ml. (about 1 cup) 
 
250 grams (1/2-pound) semi-firm tofu (or firm silken tofu) 
3 tablespoons soy yogurt 
25 ml. (2 tablespoons) extra virgin olive oil (optional) 
juice of one half lemon 
2 tablespoons apple vinegar 
1-2 teaspoons sea salt 
 

• Combine all the ingredients in a bowl of a high-speed blender. Process until creamy smooth. 
Taste the soy sour cream and make any adjustments to the seasoning or acidic content, then 
blend again. 

• Serve immediately or store in an airtight container in the refrigerator for up to 3-4 days. 
 
 

 
Helpful Tips 
 
The selection of tofu is critical for this recipe. A semi-firm tofu works the best if you have a high-
speed blender. Using something like a firm silken tofu will work in a food processor or standard 
blender, but it will become too liquid in a high-speed blender – so make your adjustments by adding 
slightly less liquid or a touch more tofu. 
 
Oil-Free Variation: I like to use a small amount of oil in this recipe because it helps to create a 
creamy texture…and who doesn’t like that? You can make this recipe without the inclusion of any 
oil. It may be helpful in achieving a smooth texture to work in a bit more soy yogurt. 
 
Use some other type of white vinegar if you don’t have an apple vinegar on hand. 
If making the aioli variation, just add ½-clove of garlic – just grate it directly into the mix before 
blending. 
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Winter Greens & Persimmon Salad with Vanilla 

Vinaigrette 

 
 
I start making this salad around mid-Autumn and continue making it through the holiday season. In 
fact, I think it is a perfect salad candidate to consider for any holiday meal. 
 
I came up with the idea to make this salad years ago when I held a popular cooking course in 
Switzerland featuring market-fresh vegetables and fruits. I didn’t have much exposure to 
persimmons growing up, but I became an immediate fan after purchasing my first batch of these 
fruits. I especially loved the subtle vanilla flavor from the harder fleshed Fuyu persimmons. I thought 
these fruits were simply magnificent in every way and much better than a pear. So I replaced the 
pears in a salad I made in restaurants with a persimmon and just like that…the salad became an 
instant hit with everyone I shared it with. 
 
I highlighted the subtle vanilla flavor from the persimmon with a fruity vinaigrette I scented with 
ground vanilla beans. And to compensate for all that sweetness, I decided to add chunks of salty 
Bulgarian feta cheese – replaced today with crumbled tofu feta that works remarkably well as an 
alternative. Pine nuts add a bit of texture to the salad and thinly sliced red onions just a hint of 
sharpness. Together, the ingredients blend into a heavenly mix…one that I am sure you will come 
back to time and time again… 
 
Yield: makes about 4-6 servings 
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500 grams (1 pound) mixed winter greens (see tips) 
1 smallish red onion, sliced very thin 
100 grams (3 ½ ounces) pine nuts, lightly roasted (see tips) 
2 Fuyu-style persimmons (see tips), sliced 
175 grams (6 ounces) crumbled tofu feta (see tips) 
 
Dressing 
Juice of 1/2 orange 
1 tablespoon lemon juice 
1 tablespoon white balsamic vinegar 
2 tablespoons maple syrup 
1/4 teaspoon ground vanilla bean 
Sea salt and freshly ground black pepper 
70 ml (about 1/4-cup) flax seed oil 
 
 

• Wash your greens and allow them to completely dry on a towel (you can do this job up to one 
day in advance). It is important to make sure the greens are completely dry before adding the 
dressing. Wet or damp leaves will cause the dressing to just run off the leaves and then you are 
left with a puddle of dressing on your plate – and that is uncool. 

• Place your dried greens in a large bowl. Add the onions and a small pinch of sea salt and several 
good turns of black pepper. Toss the salad well. 

• Make the dressing by putting everything in your blender (or use a hand blender). Process until 
everything comes together and the dressing thickens slightly. This dressing will split rapidly, but 
it comes back together quickly with a whisk or a good shake. 

• Add enough dressing to coat your salad – get in there and mix it with your hands, but be gentle 
and avoid harming the greens by squeezing them too tightly. I think about 60-80 ml (1/4- to 1/3-
cup) is enough. 

• Add the persimmon slices and the crumbled tofu feta. Toss well – the salad is now ready to 
serve. Top with the pine nuts and adjust the seasoning to finish. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Tips on next page 👉 
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Helpful Tips 
 
I use a combination of winter greens in this salad – a mild mâche and salad spinach leaves, a robust 
rocket and touch of spicy watercress or lemony portolak. The point is to combine some different 
flavors in your salad so every bite is new and interesting. I try to mix mild and assertive flavors. I 
have also made this salad with just a nice batch of freshly harvested salad spinach leaves and it 
worked very well. 
 
Pine nuts are simple to toast in the oven. They are a nightmare to toast on the stovetop because 
they burn very easily. Just place your pine nuts in a baking tray – something like a pie tin. Put them 
into a cold oven. Turn the temperature to 150°C (300°F) and set your timer for 24 minutes…this is 
important if you want to avoid burning them. 
 
There are many different varieties of persimmons that are available during the cooler Autumn 
months. Generally, they fall into two broad categories: Hachiya and Fuyu. The Hachiya variety is very 
soft with incredibly high levels of tannins that make them inedible until the fully ripen. The interior is 
soft and jelly-like. The Fuyu is reminiscent to the pear. It is usually harvested underripe, then allowed 
to ripen at room temperature. The flesh is firm, with a beautiful vanilla-like flavor. This is the type of 
persimmon to look for when making this salad.  
 
Tofu feta is becoming easy to find in health-food stores in most larger metropolitan areas 
throughout a large part of the world. Making your own is also simple and certainly eliminates the 
problem of trying to find some. Here’s our recipe. 
 
The dressing recipe will make much more than you need. Just put the extra dressing in a jar with a 
lid and keep it refrigerated for up to 6 weeks. Use a normal dark balsamic vinegar as a substitute to 
the white balsamic vinegar. You can use a vanilla extract for this dressing – just use a full teaspoon 
instead and adjust the flavor to your liking. 
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Lentil and Mushroom Loaf 

 
 
There are many ways to define the term comfort food.  
 
For me, I always default to my childhood memories of a number of favorite dishes I enjoyed…too 
many to name perhaps. But, I can say there was one dish that stood out - the classic American-style 
meatloaf served with mashed potatoes and some kind of gravy. I did look forward to eating dinner 
when my mother would prepare that meal…and I would always hope for leftovers so I could make a 
sandwich the next day and slather copious amounts of Dijon-style mustard on the meatloaf slices. 
This recipe attempts to replicate that dish…only sans animal products. 
 
The mixture itself takes a bit of time to get everything together, but you can do a lot of it in stages. 
For instance, you can cook the lentils and puree them, then prepare the vegetables the following day 
and just add the lentil puree. 
 
The real bonus for this recipe is how easy it converts to a burger recipe or meatballs to go with your 
pasta dish – think of it as your go-to plant-based alternative to ground beef! 
 
Yield: makes enough for 6-8 servings 
 
2 medium onions, chopped fine 
3 stalks celery, chopped fine 
2 medium carrots, chopped fine 
2 cloves garlic, grated 
250 grams (1/4 pound) brown or green lentils 
500 ml. (2 cups) water 
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2 bay leaves 
250 grams (1/4 pound) brown mushrooms 
1 teaspoon sea salt 
1 tablespoon lite soy sauce (see tips for GF) 
1 teaspoon brown rice vinegar 
8-10 drops liquid smoke (optional) 
3 tablespoons tomato paste 
250 grams (1/4 pound) walnuts (see tips) 
1 teaspoon ground sweet paprika 
120 grams (4 ounces) bread (see tips for GF) 
4-5 tablespoons chopped parsley 
4 heaping tablespoons nutritional yeast 
4 tablespoons tomato paste 
1 tablespoon balsamic vinegar 
¼ teaspoon cayenne pepper 
2 tablespoons maple syrup 
 
 

• Line a standard size loaf pan with baking paper along the bottom. Rub extra virgin olive oil on 
the paper and the sides of the loaf pan. Set aside until ready to bake. 

• Let’s get started by cooking our vegetables. Heat a large non-stick pan over medium heat. Once 
the pan is hot enough, add all the vegetables at once along with 1 teaspoon of sea salt. Stir the 
vegetables a bit so they will release their water. Sweat the vegetables in their own juices until 
the juices evaporate. Add 1-2 tablespoons of water (no more than that) to the vegetables as 
necessary to prevent them from sticking to the pan. Be patient – this will take you about 10 
minutes until the vegetables soften adequately to continue. 

• While the vegetables cook, bring a pot with 500 ml. (2 cups) water to a boil. Add the lentils and 
the bay leaf. Reduce the heat to a simmer, cover and cook the lentils until they are very soft – it 
will take about 30 minutes. Once cooked, remove the pot from the heat, cool the lentils a bit 
and remove 350 grams (12 ounces). Puree those lentils in a food processor and reserve. 

• Chop the brown mushrooms finely in a food processor or with your knife – just make sure they 
are finely chopped. Add the mushrooms to the sweating vegetables along with 1 teaspoon sea 
salt. Stir the mixture well to combine. Add 1 tablespoon soy sauce (or tamari) to the vegetable 
mixture along with the rice vinegar. Cook over medium-high heat until the moisture evaporates. 

• Add the tomato paste and chopped walnuts to your vegetable mixture along with the reserved 
pureed lentils. Mix well. 

• Remove the crust from your bread and either eat it or discard it. Chop the bread’s interior into 
cubes and place in a bowl. Cover with water and soak for 1 minute. Strain the bread and squeeze 
out as much liquid as possible. Add the bread mass to your vegetables and mix well. 

• Add the chopped parsley and nutritional yeast and mix well. By now, the mixture should be 
feeling a bit dry – that’s good. Remove the pan from the heat and cool your mixture completely 
(it is helpful to place the mixture in a wide pan and get it into your refrigerator or even freezer to 
speed the cooling). 

• Preheat the oven to 180°C (350°F). 

• Pack your mixture into the loaf pan, making sure it is compact. Make a glaze by combining the 
tomato paste, balsamic vinegar, cayenne pepper and maple syrup. Top the loaf with this glaze. 

• Bake in your pre-heated oven for 40 minutes – the top of the loaf should be darkened. Remove 
from the oven and cool for 20 minutes. The loaf will continue to get firm once it is cooled – so 
feel free to make a day in advance and keep it refrigerated. Reheat slices in the oven or 
microwave. 

Tips on next page 👉 
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Helpful Tips 
 
For the carrots, onions and celery in the first step – you can use a food processor to quickly chop 
these vegetables. Just pulse the processor a few times to get all the vegetables chopped about the 
same size and before it turns into a puree. 
 
I prefer using brown mushrooms for this recipe, although it is also perfectly acceptable to use white 
button mushrooms. 
 
Gluten-free Variation: Keep this entire mixture gluten-free by substituting tamari for the soy sauce 
and using gluten-free bread instead of bread made with wheat flour. 
 
You can substitute any mild tasting vinegar (mostly rice) for the brown rice vinegar. 
 
I like to roast my walnuts instead of chopping them unroasted. I place the walnuts on a pan and 
directly into a cold oven. I turn the temperature to 150°C (300°F) and set a timer for 28 minutes. 
Cool them slightly before chopping. This will make a darker brown, richer tasting loaf mixture. 
 
The optional liquid smoke lends a sort of umami experience to the mixture – I enjoy that background 
subtle smokiness. 
 
You can also turn this mixture into an awesome burger or meatball mixture. Just add about 4-5 
tablespoons of gluten to the mixture (use GF bread that has been soaked and squeezed out for 
gluten-free option). 
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Pan-Roasted Mushrooms with (Vegan) Cream 

Sauce 

 
 
Pan-roasting is a useful technique to know if you are interested in preparing healthier alternatives in 
plant-based cooking. The idea is to begin using a sauté pan (ideally a green pan – a type of non-stick 
ceramic pan) to quickly cook your ingredients using as little fat as possible. The remainder of the 
cooking is completed in a hot oven with a bit of moisture to create a light amount of steam that will 
protect the integrity of the fats as they continue to cook with your main ingredient. This recipe 
highlights the technique while creating a very tasty mushroom sauce. 
 
You can use any combination of wild or domesticated mushrooms for this sauce preparation. I 
especially like (and very much recommend) hen of the woods mushrooms if you can find them. They 
are intensely flavored with a meaty-like texture, so perfect really, for even the most discerning of 
diners. 
 
I like to serve this sauce with mashed potatoes (potato puree), rösti, tossed with pasta or alongside 
creamy polenta. 
 
Yield: makes enough for 4-6 servings 
 
500 grams (1 pound) wild or cultivated mushrooms, cleaned 
30 grams olive oil 
1 teaspoon sea salt 
freshly ground black pepper to taste 
2 cloves garlic, chopped fine or grated 
2 tablespoons chopped fresh thyme 
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Juice of one lemon 
1 tablespoon Dijon-style mustard 
200 ml. (3/4 cup) oat cream 
2 tablespoons chopped parsley as garnish 
 

• Preheat your oven to 220° C (450° F) using only the top heat of your oven. 

• Begin heating a non-stick, oven-proof pan over medium heat (see tips below if you don’t own an 
oven-proof pan). 

• Prepare the mushrooms by portioning them into large pieces (small pieces will cook too fast and 
shrink too much during the cooking process). Place the mushrooms into a large bowl and add 
the olive oil, salt and pepper. Toss well to evenly combine everything. 

• Turn up the heat of your pan to medium-high. Add just enough mushrooms to cover the bottom 
of your pan. Cook for 2 minutes, then flip the mushrooms and cook an additional 2 minutes. 
Remove the cooked mushrooms to a clean plate or pan. Repeat the process until all mushrooms 
are cooked. 

• Return all mushrooms to your oven-proof pan or baking dish. Place in the preheated oven in the 
upper third. Cook 8 minutes and immediately remove the pan (see cautions in the tips section 
below). 

• While the mushrooms cook in the oven, go ahead and heat another non-stick pan over medium 
heat. Add the garlic and thyme to the preheated pan. Cook just long enough to soften the garlic. 
You may need to add 1 tablespoon water to the pan if the garlic begins to brown too much on 
the pan. 

• Add the garlic and thyme to the mushrooms once they come out of the oven. Mix well and 
return the pan to stovetop (remember…that pan handle is still hot).  

• Turn the temperature to high and add the lemon juice. Reduce by one half. 

• Add the mustard and mix well to combine, then add the oat cream and keep the temperature on 
high. Reduce until half the liquid has evaporated and the sauce thickens. Remove from the heat 
and enjoy right away. 

 
 

Helpful Tips 
 
I like to use my hands to portion hen of the woods mushrooms. I simply pull apart large portions of 
the mushroom and I make sure to just brush off any debris hidden within the branches or on the 
stem.  
 
I use a pan that can go into a hot oven for pan-roasting. It is something quite common in the 
restaurant world, but not so common among home cooks. If you don’t have such a pan, then just 
use a baking dish and transfer everything back to a pan once it comes out of the oven. If you are 
using the pan method, then please be cautious when removing the pan…the handle will be hot (a 
painful lesson most chefs will learn during their career). Always use a heavy towel to remove the 
pan, then keep the towel draped on the handle to remind you (and anyone else who happens to be 
nearby or shows up later) the handle is hot! 
 
You can also mix in different combinations of flavors to replace some of the lemon juice. Use about 
100 ml. (1/3 -cup) white wine, dry sherry or cognac instead of the full lemon. Play around with 
whatever works for you. 
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A Perfect Vegan Potato Puree 

 
 
We’ve written an extensive piece on making the perfect vegan potato puree that is published on our 
website (subscription required for this article). 
 
The recipe will make enough for 6-8 servings (with some leftovers) 
 
1 kilo (a touch more than 2 pounds) potatoes (I use the waxy variety) 
350 ml (1 ½ cups) soy milk 
100 grams (3 ounces) soy yogurt 
sea salt, to season 
freshly ground nutmeg, to season 
3 tablespoons unprocessed rapeseed oil 
 

• Wash your potatoes well and place the unpeeled and whole potatoes in a steamer basket. Heat 
the steamer over medium heat until you see steam forming. Cover the steamer and cook the 
potatoes about 45-75 minutes (maybe longer depending on the size of your potato). The 
potatoes are done when a knife can easily pierce the interior and the skins begin to split. 

• Remove the cook potatoes to a plate. Wait 5 minutes to allow any excess liquid to steam away. 
Your potato should seem rather dry at this point. Peel the potatoes while they are hot. 
Immediately puree the warm potatoes – I use a potato ricer to puree the potatoes. Place the 
warm pureed potatoes in the bowl of your electric mixer. 

• Heat the soy milk and soy yogurt until the liquid just begins to simmer. Add the hot liquid to your 
potatoes. Season well – use about 2 teaspoons of sea salt to get started (you can add more later, 
but you can’t take any away if you over salt). Add the grated nutmeg.  
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• Turn your mixer on to the lowest setting and make sure you are using your flat whip attachment. 
Gradually increase the speed of the mixer. I mix for about one minute, finishing on a relatively 
high setting. Stop and make any adjustments to the seasoning or consistency. More salt if it 
tastes flat. More liquid if the puree appears too dry. Whip again. 

• Add the oil last and whip the mixture once more. 
 
 
 

 
Helpful Tips 
Choosing the correct potato is your very first consideration – and lucky for you, there are very few 
wrong answers. Take a moment to understand the different potato varieties if you are unclear about 
which one to use. This will make a huge difference in how you ultimately whip or mash the 
potatoes…and it will definitely help you to avoid making potato glue.  
Personally, I like to whip my potatoes using a an electric mixer with a whip attachment. I like the 
airiness of the puree and I think the other flavors are incorporated into the potato more efficiently 
(hence, you need a lot less fat). For this method, I select a ‘mealy’ variety of potato. Starchy varieties 
only need folding and require a lot less whipping – convenient if you don’t own a stand mixer – 
however, they will become gluey if you overwhip starchy potatoes. 
 
I make sure to cook whole, unpeeled potatoes in a steamer. I think this allows the potato to 
completely cook through without bursting the starches in the cells. This will help the potato whip 
into a smooth puree…as long as you take enough time to completely cook the potato. I judge 
doneness by inserting a knife into the middle – it should easily penetrate the entire potato. The skin 
will also open in places and form large cracks. This is ok. 
 
Once the potatoes are completely cooked, you will need to peel them while they are hot. Holding 
them on a fork is a helpful tip if you’re not fond of burning your fingers. I puree my potatoes through 
a potato ricer before adding them to the bowl of my mixer. You can use a masher if you don’t own a 
potato ricer, but your potato puree may have a few lumps. You may see professional cooks on TV 
shows forcing the potato puree through a strainer. I don’t recommend this because you will need to 
add a lot of liquid and fat to the strained potatoes to avoid a gluey texture…and it’s not a good idea 
to whip strained potato puree. 
 
The added fat in a potato puree is purely for taste purposes. It doesn’t really bring anything 
structural to the puree, so in theory, you can leave it out altogether (perhaps add a bit more soy 
yogurt to increase the fat amount). For me, I like to balance the flavor with a bit of oil. I use about 2-
3 tablespoons of unrefined rapeseed oil…or extra virgin olive oil if I’m feeling more Italian. I add this 
last because I want the texture of my potatoes correct, as well as the seasoning. Once I have these 
two elements perfect, I move on to satisfy my indulgence. 
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Brussels Sprout Gratin 

 
 
There was a time when I thought Brussels sprouts were only served as a side vegetable dish – 
probably first boiled then sautéed in lots of butter and covered with crispy bacon. Or perhaps just 
over-boiled and served as a slimy mess next to mashed potatoes. I guess I wasn’t a fan. 
Then Chez Panisse happened! 
 
I recall going to Alice Waters’ famous Berkeley restaurant in the early 1990’s. It was the night I first 
encountered a Brussels sprout gratin. It was a revelation. The sprouts still had a bite, while draped in 
a creamy sauce. The aroma had no sulfuric notes. None.  The flavors were perfectly aligned, with a 
slight tilt toward sweet. This was a dish that defined the hip California cuisine going on at that time. 
My vegan version comes close. 
 
Roasting the sprouts first keeps the texture perfect as they sit under my creamy béchamel sauce. 
The dish is not difficult to make. In fact, you can make it in stages by roasting the sprouts first and 
reserving them (they will keep refrigerated for 2-3 days). The béchamel sauce can also be made a 
few days in advance. The two components are them simply combined in a greased gratin dish and 
broiled (grilled) for about 15-20 minutes. 
 
yield: Makes about 4-6 servings 
 
 
500 grams (one pound) Brussels sprouts 
1-2 tablespoons extra virgin olive oil 
1 small onion, finely chopped 
sea salt 
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1 bay leaf (ideally fresh) 
3 tablespoons extra virgin olive oil 
2 tablespoons all-purpose flour 
500 ml. (2 cups) non-dairy milk (ideally soy milk) 
freshly grated nutmeg 
 
 

• Start by preparing your Brussels sprouts. Trim the outer leaves and the very bottom of the stem. 
Cut the sprouts in half lengthwise and place in a large bowl. Cover with cold water and add 1 
tablespoon of sea salt. Allow the sprouts to soak for 30-60 minutes. 

• Meanwhile, go ahead and preheat your oven to 210°C (400°F) with a fan…increase the 
temperature slightly if you don’t have a circulating fan in your oven. 

• Remove the sprouts from the water and pat them dry with a towel. Place the sprouts in a dry 
bowl and add 1-2 tablespoons of extra virgin olive oil. Season with sea salt. Toss well and place 
on a baking tray lined with baking paper. Roast in the preheated oven for 10-15 minutes. The 
sprouts should still be a bit firm with just slight golden color on their edges. 

• Make the béchamel sauce while the sprouts are soaking or cooking in the oven. Begin by heating 
a wide pot over medium heat. Add the finely chopped onions and 1 teaspoon of salt. Mix well 
and allow the onions to sweat in their juices, that should release after a minute or so. Add 1 
tablespoon of water if the onions begin to stick to the bottom of the pot. Cook the onions just 
about 8 minutes – you don’t want them caramelized. 

• Add the bay leaf to the onions, along with the olive oil. Cook for one minute and add the flour all 
at once. Mix well and begin adding the soy milk in small stages. Make sure the milk is 
incorporated into the flour mixture before adding more. This will all happen fairly quickly, so 
don’t wander off somewhere to check your email. After about half the soy milk is added, you can 
add the remainder in one pour. Mix well and continue to cook on medium heat. The sauce will 
thicken in a few minutes. Just keep going and stir often. You want a fairly thick sauce in the end.  

• Adjust the seasoning with salt and freshly grated nutmeg. Strain the sauce into a clean 
container. 

• If reserving until later, make sure to cool the sprouts and the gratin completely at room 
temperature before refrigerating. 

• Prepare your oven for broiling. Preheat to 225°C (410°F) using only the top heat. Place the oven 
rack toward the top third of the oven. 

• Lightly grease a gratin dish with some extra virgin olive oil. Add a layer of your béchamel to the 
bottom of the dish, then add all of the roasted sprouts. Top completely with the remaining 
sauce. Broil (grill) toward the top of the oven for 15-20 minutes. The gratin should take on some 
color, so just keep cooking until that happens. Enjoy piping hot! 

 
 
 
 
 
 
 
 
 
 
 
 
 

Tips on next page 👉 
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Helpful Tips 
 
Try to work with the same size of sprouts if possible. This will insure even cooking. 
 
Gluten-free Variation: All-purpose flour works the best to create this sauce. You can use a gluten-
free version of flour, but it won’t turn out so creamy in then end and may even split a bit during the 
time in the oven. 
 
I prefer soy milk for this sauce because of the fat content. Make sure to select an unsweetened 
variety – preferably one that only has soy and water. Oat milk and Rice milk are good substitutes, 
but I find the taste too sweet. 
 
If your sauce becomes too thick, simply add a small amount of soy milk or water to loosen it and 
create the consistency you want. 
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Pumpkin Pie 

 
Ironically, pumpkin pie was the one food I never ate as a child…or even as a teenager! I despised the 
smell and taste of that ubiquitous canned pumpkin puree Americans love so much. In fact, I still gag 
when I think about it.  
 
So, how did I manage to get myself back onto the pumpkin pie bandwagon? Simple, I lived in 
Northern Italy for a while and discovered what fresh pumpkins were all about. Now, there is no 
going back because once you taste a fresh pumpkin puree, you can’t un-taste it and go back to the 
canned version. 
 
My vegan version of this American classic holiday pie is quite rich and custardy…just what you would 
expect. And did I mention it is also delicious?  
 
Yield:  Makes one 20-cm pie (about 9-inches) 
 
 
1/2 recipe vegan pie dough 
250 grams (1/4-pound) fresh pumpkin puree (see tips) 
50 grams (5 ½ tablespoons) all-purpose flour 
30 grams (4 tablespoons) tapioca flour (see tips) 
Freshly grated nutmeg to taste 
1/2 teaspoon ground cloves 
1/2 teaspoon sea salt 
1 teaspoon ground cinnamon 
90 grams (1/4 cup) light brown sugar (see tips) 
20 grams maple syrup 
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150 ml. soymilk 
125 ml. non-dairy cream 
 
 

• Prepare your pie dough by lining the pie tin. Make sure to roll out the dough rather thin so that 
it cooks completely while the pie cooks. For best results, use an aluminum pie tin instead of glass 
as the heat will conduct better. Make sure to place the prepared pie tin in the freezer for at least 
20 minutes to get the dough rested and cooled. 

• Preheat the oven to 210° C (without using a circulating fan). 

• Make the filling by placing your prepared pumpkin puree in a bowl. In a separate bowl, combine 
the flour, tapioca, spices and brown sugar. Sift into a clean bowl. Combine the maple syrup, soy 
milk and non-dairy cream with the pumpkin puree. Place the puree mixture in a high-speed 
blender like a vitamix. Process over moderate speed until mixed completely. Add the dry 
ingredients and process again until well-mixed - just until mixed as you don’t want to risk over 
blending the mixture. You can also use a hand blender to make the mixture. 

• Place the prepared pie mixture into the cold pie shell. Place on a baking tray and into the 
preheated oven. Bake for 12 minutes, then turn the oven temperature down to 160° C. Continue 
to bake for 15-20 minutes – or just until the custard is set. You want to avoid the pie from 
bulging, which is an indication you overbaked the pie or the oven temperature is too high. 

• Cool completely (ideally overnight in the refrigerator) before slicing. 
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Helpful Tips 
 
Let’s begin with the pumpkin puree. I think it is important to use an Asian-style pumpkin for this 
recipe because the flesh is starchy and smooth. The flavor profile is akin to chestnuts, sweet 
potatoes and sometimes even potatoes. Traditional large pumpkins will work, but you may need 
more due to the higher content of water.  
 
I use tapioca starch in this recipe because it holds its binding characteristics in an acidic mixture. You 
can use corn starch but it could split while baking…so I encourage you to find some tapioca starch 
(hint…look in an Asian store). 
 
The brown sugar plays a very important role in pumpkin pie. It not only adds the rich color to the 
pie, but also a slight acidity. I like to make my own brown sugar by mixing together 200 grams (1 
cup) of caster (fine granulated) sugar with 25 grams (2 tablespoons) of real molasses, but this is not 
necessary for everyone making this pie. Just mix everything together with your hands – it’s a bit 
messy. Then push the sugar through a strainer to eliminate clumps. 
 
To test for doneness, shake the pie very gently.  If it is no longer liquid, it is done.  The center will still 
be slightly soft, but its own heat will continue to cook the pie after it is removed from the oven.  You 
can also insert a knife about 2-cm from the center.  If it comes out clean, the pie is done.  
 
Finally, add some interesting variations to this recipe by substituting all or part of the pumpkin purée 
with sweet potato purée. 
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Vegan Pie Dough 

 
 
Making a tasty plant-based pie dough was something I struggled with for a long time. All my early 
attempts turned out very dense or the oil leaked from the flour and caused a lot of shrinkage and a 
terrible texture. 
 
My experiments eventually led to a version I am very pleased with – one that I would say resembles 
a classic French-style pie dough…in other words, flaky, crispy and light. Fat is a critical element in 
creating a dough this light and flaky. The fat will ‘shorten’ any gluten that is formed while making the 
dough – this is what creates that lovely texture. Just be sure to work with light hands and avoid 
mixing the dough too much, which will also create too much gluten and result in a bread-like 
consistency. 
 
The key technique is similar to making puff pastry. I roll out the dough into a rectangle, then do a 
series of book folds, while adding a bit of oil to the dough’s surface before the folding.  
 
This dough is appropriate for savory or sweet pies. Add about 2 tablespoons of very fine sugar to the 
dry ingredients if making a sweet pie. Adding spice to the dough is also a nice variation. I sometimes 
add ground ginger, or even ground turmeric to create an unusual colored dough. 
 
Yield: makes one large 24-cm pie, or a small double crusted pie. 
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200 grams (1 2/3-cups) all-purpose flour 
1/2 teaspoon sea salt 
1 teaspoon baking powder 
20 grams (1 tablespoon) cashew butter 
50 ml. (2 1/4 ounces) unprocessed rapeseed oil 
60-120 ml. (1/4 to 1/2-cup) water 
a few more tablespoons unprocessed rapeseed oil 
 
 

• Start by mixing dry ingredients first. I mix my dough by hand, but you can also use a food 
processor for this task (see tips below for instructions on using a processor). In a medium-sized 
mixing bowl, combine the flour, sea salt and baking powder (also any spices if you are using 
them). Give this mixture a good mix to distribute all ingredients evenly and thoroughly.  

• Add the cashew butter and unprocessed rapeseed oil. Mix with your fingertips to combine. The 
result should be something resembling damp sand. Add the water, 2 tablespoons at a time and 
mix well. Start by using the lesser amount and see how the dough holds up. You are looking to 
create a ball of dough that does not fall apart easily. Work in some more water as necessary to 
achieve this consistency but be careful to avoid adding too much water or working the dough 
too much. The dough should be a bit sticky and slightly damp. Let the dough rest for 5 minutes. 

• Work the dough a bit like you would if making puff pastry. Roll out the dough into a rectangle on 
a floured surface. Brush evenly with a bit of unprocessed rapeseed oil. Fold the left edge toward 
the right edge to just beyond the halfway point. Now fold the right edge onto the left to create a 
book type of fold. Rotate the dough 90-degrees and repeat the process 2 more times, making 
sure to coat the dough a bit with oil after rolling out each time into a rectangle. Rest the dough 
for 10 minutes before proceeding. 

• Begin to roll out the dough on a well-floured surface into a round, roughly 30-cm (12-inches). 
Trim the edges to create a nice circle, then begin to line your pie dish with the dough. Make sure 
to leave about 1-cm (1/2-inch) overhang. I like to fold the overhang under to just above the pie 
tin and pinch the dough to create a nice border. Make sure to gently press the dough into the 
pie dish to eliminate any air spaces, then take a fork and make some holes in the bottom. 

• Always refrigerate one hour before blind baking or filling and baking. 

• This dough freezes well for up to 6-months. Make sure it is tightly wrapped in plastic and placed 
in an airtight container (I use a freezer bag). 
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Helpful Tips 
 
Allow about one hour extra for this dough, as it will need plenty of time to chill in the refrigerator 
before you make it. 
 
To make the dough in a food processor, begin by placing the flour, salt and baking powder in the 
bowl of the processor. Pulse a few times to distribute everything. Add all the cashew butter and oil, 
then pulse until the mixture is well-mixed and looks like damp sand. Add 1/2 the water and process 
until a ball forms in the machine. Add 1 tablespoon water at a time to adjust as necessary. Continue 
with the recipe as outline above. 
 
Make sure you are using a cashew butter that is 100% cashews. Mix it well if the oil has separated. 
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WISHING YOU A VERY HAPPY AND 
HEALTHY HOLIDAY SEASON! 

 
 
 
 
 
 

Thanks for checking out our vegan holiday menu suggestions! Please feel free to share your 
creations with friends and family…and perhaps a bit on social media (you can always tag us 

@myfreshattitude on all major social media platforms. 
 
 

We hope you enjoyed our recipes! 
 
 
 
 
 
 
 
 
 
 

Feel free to share our website with those you care about…and remember, we do offer 6-month, 1-
year and 2-year subscriptions… https://myfreshattitude.com/gift-subscriptions/  

 
 
 
 
 

Follow Us on Social Media 
 
 

    

Contact Us Facebook Instagram Twitter 

 
 
 
 

 
 

Respect Life – Go Vegan! 
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