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How to use this Ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





INTRODUCTION


Back in the late 1980s, when London’s Soho was still edgy, we launched Mildreds on an unsuspecting public. Those were the days when diners were all too accustomed to vegetarian food being brown and ‘worthy’, dished up on earthenware pottery. But our aim at Mildreds was – and still very much is – to deliver an inspiring eating experience with fresh, vibrant vegetarian dishes featuring ideas from a wide variety of culinary styles.


Despite prophecies of early closure from the local community, which gave us six months at the most, Mildreds thrived from the start and has gone from strength to strength to become the world-renowned restaurant it is today. The original Soho restaurant has now been joined by three sister restaurants in Camden, Kings Cross and Dalston, and in 2015 Mildreds The Cookbook was published, showcasing some of our favourite recipes from the restaurant.


We are now extremely proud to present Mildreds Vegan Cookbook, where we have chosen to focus exclusively on vegan cooking. Although Mildreds is a vegetarian restaurant, many of our dishes are vegan and these are some of the most popular choices on our menu. With mounting pressure to reduce greenhouse gasses, increase sustainability and bring an end to intensive farming, as well as the need to gain more knowledge and assume greater responsibility over what we choose to cook and eat, a global vegan movement is slowly but surely edging its way centre stage.


Executive chef Daniel Acevedo and development chef Sarah Wasserman have again collaborated to create a book full of exciting recipes that, as always, seek to dispel any misconceptions that may still be associated with vegan food. Inspired by cuisines from around the world, and constantly exploring new ideas and experimenting with flavours and techniques, they have compiled a collection that offers a riot of taste, colour and texture to delight any palate.
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Jane Muir, founder of Mildreds








As well as plenty of dishes for everyday meals, Daniel and Sarah show that social gatherings with a vegan spread can be indulgent, delicious and satisfying – generous both in proportions and flavour. Whether it’s for a brunch with friends, a summer barbecue, a celebration dinner or a children’s party, there are dishes to wow everyone, from delectable savoury-filled pastries and dumplings and crowd-pleasing Turkish-style pizzas to fun-coloured (the natural way) party cakes and I can’t-believe-they’re-vegan desserts. These are all mouthwatering recipes that just happen to be vegan.


Vegan cooking is often regarded as a relatively complicated way of preparing food, and it can seem daunting to make the move away from the more traditional approach to working with unfamiliar ingredients. But there is now an abundance of vegan ingredients and substitutes readily available at all major supermarkets, and we show you how a well-stocked larder and refrigerator, together with a little forethought, can help make the process easier. There is, in any case, a good deal of pleasure and satisfaction to be had from planning your meals and spending a bit of extra time in their preparation to achieve the best results. And for those who want to be more adventurous, there is the opportunity here to make your own vegan cheese, cashew nut cream and “aquafaba” meringues along with dairy-free whipped cream. Daniel and Sarah have also included all the practical tips you need so that the techniques involved are as failsafe as possible.


You’ll also find stamps at the top of many of the recipes to flag dishes that are gluten-free. Of course, other recipes can also be amended to suit your particular diet. For example, gluten-free flour can be substituted for regular flour in most instances.


The beautifully photographed recipes in Mildreds Vegan Cookbook demonstrate perfectly that a vegan diet the Mildreds way, whether followed full time or from time to time, will bring surprise, joy and colour to your life, and ensure your taste buds are well and truly alive and kicking!
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Executive chef Daniel Acevedo and development chef Sarah Wasserman
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BRUNCH


PLEASE SELECT A RECIPE
▾
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BRUNCH


Golden & Goji Berry, Fig & Coconut Bircher Muesli


Apple, Cranberry & Apricot Granola


Dark Chocolate, Cherry & Coconut Granola


Berry Compote


Porridge Waffles with Bramley Apple Sauce


Walnut, Date & Cinnamon Rolls


Chocolate, Cardamom & Almond Rolls


Bramley Apple, Apricot & Blueberry Crumble-Top Muffins


Banana, Maple & Pecan Muffins


Banana & Walnut Bread


Pan-Fried Girolles with Vegan Hollandaise


Southern Sweet Potato & Jalapeño Biscuits with Earl Grey Gravy & Maple-Grilled Mushrooms


Smoky Baked Beans on Grilled Sourdough


The Full Vegan


Scrambled Tofu





GOLDEN & GOJI BERRY, FIG & COCONUT BIRCHER MUESLI


A simple and filling, healthy breakfast. Traditionally, Bircher muesli is made with dairy milk, cream or yogurt, but this coconut yogurt version has a lovely fresh finish instead and the berries add a tropical twist. Golden berry is another name for the physalis fruit, originating from South America – a small, round, golden fruit similar in size and flavour to a gooseberry, and also known as Cape gooseberry. Dried golden berries can be sourced from any good health store or online. You can switch up the fruit to any you prefer – dried mango or papaya would also work well. Use gluten-free oats to make this gluten-free.


SERVES 2


100g (3½oz) good-quality porridge oats


25g (1oz) golden berries, chopped


25g (1oz) goji berries


4 dried figs, chopped


240ml (8½fl oz) coconut yogurt (or soya yogurt)


100ml (3½fl oz) light or full-fat coconut milk from a carton (not a can)


juice of 1 orange


TO SERVE


1 dessert apple, cut into batons


slices of banana


maple syrup


toasted coconut flakes (optional)


1 Mix the oats, berries and figs with the yogurt and coconut milk in a bowl so that the mixture forms a thick whipped cream consistency. Cover with clingfilm and leave in the refrigerator preferably overnight or for at least 4–5 hours.


2 Before serving, add the orange juice to the bircher and mix through. If it looks too thick, add a splash more milk.


3 Serve topped with the apple batons, slices of banana and a drizzle of maple syrup. If you have them, a few toasted coconut flakes look and taste lovely too.
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APPLE, CRANBERRY & APRICOT GRANOLA


A great breakfast staple, granola also makes a popular energy-filled snack. What’s more, it’s really simple to knock up at home, certainly easy enough to make with children. Homemade granola packed into an attractive jar or bag makes a nice gift too.


You can use any fruit or nuts you prefer or indeed dispense with them entirely if they’re not your cup of tea. Having said that, if you do omit the nuts, be sure to replace them with an equal quantity of oats or the mixture will be too sticky. Equally, the maple syrup can be swapped for any other syrup, such as agave, though this will affect the flavour.


The apple and pecans give this granola a distinctly autumnal feel. Choose a red-skinned apple like a Katy or Red Pippin to get lovely little red threads running through the granola. Use gluten-free oats to make this gluten-free.


SERVES 6–8


200g (7oz) oats (we like jumbo, but any oats will work)


60g (2¼oz) flaked almonds


60g (2¼oz) pecan nuts


60g (2¼oz) pumpkin seeds


60g (2¼oz) grated dessert apple (grate on the large-holed side of a box grater)


¼ teaspoon sea salt flakes


pinch of grated nutmeg


¼ teaspoon ground cinnamon


75g (2¾oz) coconut oil


100ml (3½fl oz) maple syrup


30g (1oz) demerara sugar


75g (2¾oz) ready-to-eat dried apricots, roughly chopped


50g (1¾oz) dried cranberries


1 Preheat the oven to 170°C (340°F), Gas Mark 3½. Line 2 large baking sheets with baking parchment.


2 Combine the oats, nuts, seeds, grated apple, salt and spices in a large bowl.


3 Put the coconut oil, maple syrup and sugar in a small saucepan and heat gently, stirring, until the coconut oil is melted and the ingredients are combined.


4 Add the warm mixture to the ingredients in the bowl and mix thoroughly with a wooden spoon or rubber spatula.


5 Spread the mixture on to the lined baking sheets. Don’t worry if there are lumps, but make sure the mixture is only a single layer deep.


6 Bake for 45 minutes–1 hour, stirring every 15 minutes or so, until the nuts are starting to colour. Don’t worry if the granola still seems soft – it will firm up as it cools.


7 Remove from the oven and leave to cool slightly on the sheets. Then return the granola to the bowl and mix in the dried fruit.


8 Leave to cool completely, then store in a clean airtight container or jar for up to 3 weeks.





DARK CHOCOLATE, CHERRY & COCONUT GRANOLA


We serve this granola with Berry Compote, made with raspberries, and coconut yogurt for breakfast – see the photograph. It’s more like a treat than a super-healthy brekkie, so we also keep some around as a snack at home. Equally, you can use this as a yummy crunchy topping on vegan ice cream. If you can’t find coconut flakes, you can use desiccated coconut, but the flakes do look amazing. Use gluten-free oats to make this gluten-free.


SERVES 6–8


200g (7oz) oats (we like jumbo, but any oats will work)


100g (3½oz) flaked almonds


80g (3oz) pecan nuts


¼ teaspoon sea salt flakes


pinch of grated nutmeg


¼ teaspoon ground cinnamon


75g (2¾oz) coconut oil


100ml (3½fl oz) maple syrup


30g (1oz) demerara sugar


3 tablespoons vegan cocoa powder


50g (1¾oz) coconut flakes


80g (3oz) vegan dark chocolate chips or dark chocolate bar chopped into small pieces (minimum 70% cocoa solids)


100g (3½oz) dried cherries


TO SERVE (OPTIONAL)


vegan crème fraîche or yogurt


Berry Compote


1 Preheat the oven to 170°C (340°F), Gas Mark 3½. Line 2 large baking sheets with baking parchment.


2 Combine the oats, nuts, salt and spices in a large bowl.


3 Put the coconut oil, maple syrup, sugar and cocoa powder in a small saucepan and heat gently, stirring, until the coconut oil is melted and the ingredients are combined.


4 Add the warm mixture to the ingredients in the bowl and mix thoroughly with a wooden spoon or rubber spatula.


5 Spread the coconut flakes out on one of the lined baking sheets and toast in the oven for 4–5 minutes, checking regularly as they burn easily, until the edges are golden. Remove from the oven and set the toasted coconut aside.


6 Spread the oat mixture on to both lined baking sheets. Don’t worry if there are lumps, but make sure the mixture is only a single layer deep.


7 Bake for 45 minutes–1 hour, stirring every 15 minutes or so, until the nuts are starting to colour. Don’t worry if the granola still seems soft – it will firm up as it cools.


8 Remove from the oven, add the chocolate and stir through so that it melts into the granola. Leave to cool slightly on the sheets. Then return the granola to the bowl and mix in the dried cherries and toasted coconut.


9 Leave to cool completely, then store in an airtight container or jar for up to 3 weeks. Serve with vegan crème fraîche or yogurt and berry compote, if liked.
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BERRY COMPOTE


Berry compote is a brunch staple, excellent served with either pancakes or waffles, or with our Dark Chocolate, Cherry and Coconut Granola. Here are two versions: one raw, one cooked. You can use the recipes to make either a single berry compote, such as raspberry or blueberry, or a seasonal mix.
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SERVES 4


NO-COOK BERRY COMPOTE


260g (9¼oz) berries (about 2 punnets)


50ml (2fl oz) agave syrup (or other syrup)


75ml (5 tablespoons) water


pinch of vanilla powder (optional)


COOKED BERRY COMPOTE


260g (9¼oz) berries (about 2 punnets)


100ml (3½fl oz) water


pinch of vanilla powder


squeeze of lemon juice


60g (2¼oz) caster sugar


NO-COOK BERRY COMPOTE


1 Blend half the berries with the remaining ingredients in a blender.


2 Strain the mixture through a sieve to remove the seeds.


3 Combine with the remaining berries.


COOKED BERRY COMPOTE


This cooked version will give you a stronger-coloured compote and one that will keep for longer – store in the refrigerator, covered, for up to 3–4 days.


1 Put half the berries with the remaining ingredients in a saucepan and bring up to a simmer. Cook gently for 10–15 minutes, stirring frequently, until the berries have totally broken down and the liquid is glossy.


2 Take the pan off the heat and leave the compote to cool a little and then blend with a stick blender.


3 Strain the mixture through a fine-mesh sieve to remove the seeds, then mix with the remaining berries.





PORRIDGE WAFFLES
WITH BRAMLEY APPLE SAUCE



As the saying goes, ‘If you love someone, make them pancakes, but if you really love them, make them waffles.’ With that in mind, this recipe will also work as pancakes if you don’t have a waffle iron. The oats in these waffles make them really satisfying and crunchy, perfectly offset by the soft Bramley apple sauce. However, if you don’t have time to make the apple sauce, serve with fresh berries. We top these off with maple syrup and a scattering of raspberries for the ultimate breakfast feast (see photograph), and if you feel like throwing caution to the wind, you could serve them with vegan ice cream instead of the crème fraîche or yogurt.


MAKES 5–6 WAFFLES


200g (7oz) plain flour


50g (1¾oz) porridge oats


1 tablespoon baking powder


2 tablespoons caster sugar


½ teaspoon ground cinnamon


large pinch of salt


350ml (12fl oz) soya milk


2 tablespoons maple syrup


3 tablespoons light oil (such as groundnut or sunflower), plus extra for oiling


FOR THE APPLE SAUCE


450g (1lb) peeled and cored Bramley apples, cut into 2–3cm (¾–1¼-inch) chunks


125g (4½oz) caster sugar


small knob of vegan margarine


¼ teaspoon ground cinnamon


splash of water


TO SERVE


maple syrup (or other syrup)


vegan crème fraîche or yogurt


handful of raspberries


1 For the apple sauce, place all the ingredients in a medium saucepan and cook gently for about 10–15 minutes until the apples have broken down, but it’s OK if a few small chunks remain.


2 Measure out all the dry ingredients into a bowl and stir with a balloon whisk.


3 Measure out all the wet ingredients into a separate bowl and mix with the whisk.


4 Make a well in the centre of the dry mixture and add the wet mixture, then mix with the whisk just enough to bring together.


5 Heat the waffle iron to high and then lightly brush with oil.


6 Pour in the waffle mixture and close the iron. They will take 4–5 minutes to cook. You can keep the cooked waffles warm in a preheated oven while you finish cooking the whole batch or just put the waffle iron on the table and eat as you go.


7 Serve with the apple sauce (warm or cool, as you prefer), maple syrup, vegan crème fraîche or yogurt and a handful of raspberries.





WALNUT, DATE & CINNAMON ROLLS


There’s nothing better to wake up to than the smell of cinnamon rolls and coffee (see photograph). These can be prepared the day before and then baked in the morning.


MAKES ABOUT 10 ROLLS


300ml (10fl oz) almond milk (or other plant-based milk)


70g (2½oz) caster sugar


30g (1oz) vegan margarine, plus extra, melted, for brushing


7g (⅓oz) sachet fast-action dried yeast


500g (1lb 2oz) strong white flour, plus extra for dusting


70g (2½oz) vegetarian suet


seeds from 4 green cardamon pods, crushed with a pestle and mortar, or ½ teaspoon ground cardamom


pinch of salt


light oil (such as groundnut or sunflower), for oiling


maple syrup, for glazing (optional)


FOR THE FILLING


90g (3¼oz) pitted dried dates


50ml (2fl oz) warm orange juice


100g (3½oz) demerara sugar


1 tablespoon ground cinnamon


pinch of sea salt flakes


seeds from 1 vanilla pod


50g (1¾oz) vegan margarine


70g (2½oz) walnut pieces


1 Warm the milk, sugar and vegan margarine in a small saucepan, stirring to combine, and then pour into a bowl. Leave to cool until just above room temperature (35°C/95°F) and then stir in the yeast. Cover with clingfilm and leave to activate somewhere fairly warm for about 15 minutes until beginning to froth.


2 In a separate bowl, rub the flour and suet between your fingers until the suet is incorporated and the mixture is crumbly. Stir in the cardamom and salt. Add half the flour mixture to the bowl of milk and yeast and whisk together, then mix in the rest of the flour.


3 Oil a work surface, then turn the dough out and knead for 5–8 minutes until smooth. Return to the bowl, cover with clingfilm and leave to rise in a warm place for 35–40 minutes until doubled in size.


4 Meanwhile, for the filling, chop the dates and leave to soak in the warm orange juice, covered, in a warm place for at least 20 minutes.


5 Preheat the oven to 200°C (400°F), Gas Mark 6. Line a 25cm (10-inch) round springform tin with baking parchment.


6 Combine all the filling ingredients, except the dates and walnuts, in a small saucepan. Warm the mixture slightly so that the margarine starts to melt, making it easy to brush on to the dough.


7 Turn the dough out on to a floured work surface and roll out to a rectangle measuring 20 × 80cm (8 × 32 inches) and just shy of 5mm (¼ inch) thick. Brush with the sugar and cinnamon mixture. Drain any excess juice from the dates, then sprinkle them evenly over the dough along with the walnuts. Roll the dough into a log and slice into about 10 rolls, 8–10cm (3¼–4 inches) thick.


8 Lay the rolls flat in the lined tin so that the swirls are facing upwards – it’s OK if they are touching. Cover with clingfilm and leave to rest at room temperature for 20 minutes. If you’re making them the night before, pop them in the refrigerator at this point.


9 Brush the rolls with melted margarine and bake for 20–25 minutes until risen and golden brown. To glaze the rolls, brush them with maple syrup 5 minutes before the end of the baking. Transfer them to a wire rack to cool slightly before serving warm. These are best eaten fresh but will keep in an airtight container for up to 2 days.





CHOCOLATE, CARDAMOM & ALMOND ROLLS


The slight citrusy flavour of cardamom works particularly well with dark chocolate. It really is worth buying whole cardamom pods and crushing them with a pestle and mortar to extract the seeds from the husks, as ready-ground cardamom tends to include the husk, so the flavour is less aromatic. The crunch of the almonds is lovely, but if you’re not keen or allergic, you can trade them for another nut – hazelnuts would also be great – or omit them altogether.


MAKES ABOUT 10 ROLLS


300ml (10fl oz) almond milk (or other plant-based milk), plus extra for brushing


70g (2½oz) caster sugar


30g (1oz) vegan margarine


7g (⅓oz) sachet fast-action dried yeast


500g (1lb 2 oz) strong white flour, plus extra for dusting


70g (2½oz) vegetarian suet


seeds from 4 green cardamom pods, crushed with a pestle and mortar


pinch of salt


light oil (such as groundnut or sunflower), for oiling


FOR THE FILLING


100g (3½oz) coconut sugar or light muscovado sugar


100g (3½oz) vegan dark chocolate chips or dark chocolate bar chopped into small pieces (minimum 70% cocoa solids)


70g (2½oz) toasted flaked almonds


2 tablespoons agave syrup (or other syrup), plus extra for glazing (optional)


2 tablespoons vegan cocoa powder


1 teaspoon ground cinnamon


seeds from 2 cardamom pods, crushed with a pestle and mortar


1 Follow the instructions for the Walnut, Date and Cinnamon Rolls to make the dough.


2 To make the filling, put all the ingredients in a food processor along with 2 tablespoons of water and pulse until well combined. Alternatively, chop the chocolate quite finely and then mix everything together in a bowl.


3 Preheat the oven to 200°C (400°F), Gas Mark 6. Line a 25cm (10-inch) round springform tin with baking parchment.


4 Turn the dough out on to a floured work surface and roll out to a rectangle measuring 20 × 80cm (8 × 32 inches) and just shy of 5mm (¼ inch) thick. Sprinkle the filling evenly over the dough. Roll the dough into a log and slice into about 10 rolls, 8–10cm (3¼–4 inches) thick.


5 Lay the rolls flat in the lined tin so that the swirls are facing upwards – it’s OK if they are touching. Cover with clingfilm and leave to rest at room temperature for 20 minutes. If you’re making them the night before, pop them in the refrigerator at this point.


6 Brush the rolls with almond milk and bake for 20–25 minutes until risen and golden brown. If you’d like to glaze the rolls, brush them with agave syrup 5 minutes before the end of the baking. Transfer them to a wire rack to cool slightly before serving warm. These are best eaten fresh but will keep in an airtight container for up to 2 days.





BRAMLEY APPLE, APRICOT & BLUEBERRY CRUMBLE-TOP MUFFINS


Blueberry muffins are a brunch classic; these ones are unbelievably moist and keep really well. You can use shop-bought apple purée instead of making your own if you like, but it will be wetter, so use a little more flour (about 40g/1½oz or so). By reserving half the blueberries for the top, you will ensure everyone gets some and it looks lovely. You can substitute raspberries or blackberries if you prefer. For a gluten-free option, use gluten-free self-raising flour, baking powder and oats.


MAKES 9–10 MUFFINS


450g (1lb) peeled and cored Bramley apples, cut into 3cm (1¼-inch) chunks


75g (2¾oz) caster sugar for baking the apples, plus 160g (5¾oz) for the muffin mixture


75g (2¾oz) dried apricots, soaked in hot water for 30 minutes


grated zest of 1 lemon


80g (3oz) vegan margarine


250g (9oz) self-raising flour


2½ teaspoons baking powder


100g (3½oz) blueberries


FOR THE CRUMBLE TOP


35g (1¼oz) self-raising flour


25g (1oz) jumbo oats


30g (1oz) demerara sugar


25g (1oz) vegan margarine, chilled


pinch of salt


1 Preheat the oven to 200°C (400°F), Gas Mark 6. Line a baking tray with baking parchment or use a silicone mat.


2 Toss the prepared apples in the 75g (2¾oz) caster sugar in a bowl, then spread out on the lined tray and bake for 15–20 minutes until soft to the touch. Remove from the oven, transfer the apples to a bowl and leave to cool slightly.


3 Reduce the oven temperature to 190°C (375°F), Gas Mark 5. Line 9–10 cups of a muffin tray with muffin cases.


4 For the crumble top, measure out all the ingredients into a bowl and mix together, then pinch the mixture between your fingers until it has a crumb consistency.


5 Drain the apricots, then add to a food processor with the apples and lemon zest and pulse until you have a chunky purée. Or mash the apples with a potato masher, then finely chop the drained apricots and mix into the mashed apple with the lemon zest.


6 Cream the margarine and remaining sugar in a stand mixer fitted with the paddle attachment, or by hand with a wooden spoon in a large bowl, until pale and fluffy. Beat in the apple mixture.


7 Mix the flour and baking powder together, then fold into the muffin mixture, followed by half the blueberries.


8 Using 2 tablespoons, one to scoop and one to scrape, fill the muffin cases to about 1cm (½ inch) from the top. Scatter with the remaining blueberries (about 3 each) and the crumble top.


9 Bake the muffins for 25–30 minutes until they spring back to the touch. Leave to cool in the tray for about 5 minutes, then transfer to a wire rack to finish cooling, or serve warm. Store in an airtight container for up to 2 days.
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BANANA, MAPLE & PECAN MUFFINS


What better use for your slightly ropey bananas than these yummy muffins – a fantastic treat for a special breakfast or afternoon snack. These can be made without refined sugar and are really low in fat compared to a lot of cakes. It is important to use ripe bananas, as under-ripe ones will be too starchy and as a consequence you’ll get a much heavier, less sweet muffin. For a gluten-free option, substitute gluten-free flour and baking powder.


MAKES 9–10 MUFFINS


160g (5¾oz) raw coconut sugar or soft light brown sugar, plus extra to crumble on top


3 tablespoons maple syrup


80g (3oz) coconut oil, melted


400g (14oz) peeled and roughly mashed ripe banana (about 4 bananas)


220g (8oz) self-raising flour


3 teaspoons baking powder


pinch of salt


1 teaspoon ground cinnamon


70g (2½oz) pecan nuts, chopped


whole pecan nuts or banana chips, to decorate


1 Preheat the oven to 180°C (350°F), Gas Mark 4. Line 9–10 cups of a muffin tray with muffin cases.


2 Beat the sugar, maple syrup and melted coconut oil together in a stand mixer fitted with the paddle attachment, or with a wooden spoon in a large bowl, until the sugar is beginning to dissolve (about 2–3 minutes in the mixer).


3 Add the mashed banana and beat a little more until fully incorporated.


4 Measure out the flour, baking powder, salt, cinnamon and chopped pecans into a bowl and mix to combine, then fold into the banana mixture.


5 Quickly spoon the muffin mixture into the muffin cases, filling them to about 5mm (¼ inch) from the top. Scatter with whole pecans or banana chips and a little crumbled sugar.


6 Bake the muffins for 20–25 minutes until they spring back to the touch and are making your house smell amazing! Leave to cool in the tray for about 5 minutes, then transfer to a wire rack to finish cooling, or serve warm. Store in an airtight container for up to 2 days.





BANANA & WALNUT BREAD


Simple enough for a child to make, banana bread is such a versatile semi-sweet cake. You can serve it warm with fruit and yogurt, cold as an afternoon snack or even warm with ice cream and chocolate sauce. The bananas really do have to be ripe, as the ripeness dictates their levels of sweetness, starch and moisture, so if they’re not ripe, the cake will be much denser and less sweet. Some people like sultanas or dates in their banana bread, so feel free to add them if you wish. We like the texture of the moist bread with the odd crunchy nut and find it sweet enough as it is. Having said that, we have been known to add dark chocolate chips on occasion. For a gluten-free option, substitute gluten-free flour, baking powder and bicarbonate of soda.


SERVES 6–8


light oil (such as groundnut or sunflower), for oiling (optional)


2–3 tablespoons granulated or caster sugar, for coating the tin (optional)


160g (5¾oz) soft light brown sugar, plus extra for the top (optional)


80g (3oz) coconut oil, melted (or other light oil if you prefer)


2 tablespoons maple or agave syrup


grated zest and juice of 1 orange


350g (12oz) peeled and roughly mashed ripe banana (about 4 medium bananas)


180g (6¼oz) plain flour


2½ teaspoons baking powder


1 teaspoon bicarbonate of soda


70g (2½oz) walnuts, chopped, plus extra for the top (optional)


1 teaspoon ground cinnamon


½ teaspoon ground ginger


½ teaspoon salt


1 Preheat the oven to 180°C (350°F), Gas Mark 4. Line a 1-litre (1¾-pint) loaf tin (measuring about 10 × 25cm/4 × 10 inches) with baking parchment or brush with light oil and sprinkle with the white sugar.


2 Beat the brown sugar, melted coconut oil, syrup and orange zest and juice together in a stand mixer fitted with the paddle attachment for 5 minutes or so. Alternatively, place in a large bowl and use a balloon whisk to beat vigorously.


3 Add the mashed banana and beat again for a few minutes.


4 Measure out all the dry ingredients into a bowl and stir with a balloon whisk until combined.


5 Fold the dry mixture into the banana mixture, then spoon into the prepared loaf tin. Scatter the top with a little sugar and chopped walnuts if you wish.


6 Bake for 35–40 minutes until a skewer inserted into the centre comes out clean-ish (without any uncooked mixture attached). Leave to cool in the tin for about 5 minutes, then transfer to a wire rack to finish cooling. Store in an airtight container for up to 3 days. The bread is also good toasted – best on the third day of keeping.





PAN-FRIED GIROLLES
WITH VEGAN HOLLANDAISE



Girolle mushrooms are such a fantastic colour and texture that we had to use them in our brunch menu. But you can of course use whichever seasonal mushroom you like – oyster mushrooms are also very good in this dish. We serve this on grilled sourdough (or gluten-free bread for a gluten-free option) with a little sautéed spinach on the side.


SERVES 4


3 tablespoons olive oil, plus extra for drizzling


1 garlic clove, grated


300–350g (10½–12oz) girolle mushrooms (or other wild mushrooms), washed and trimmed


slices of crusty sourdough bread, grilled on a hot griddle pan


salt


FOR THE VEGAN HOLLANDAISE


200ml (7fl oz) soya milk, plus extra for thinning if needed


200g (7oz) vegan margarine, melted


grated zest and juice of ½ orange


1 teaspoon Dijon mustard


1 teaspoon cider vinegar


½ tablespoon nutritional yeast flakes


salt and pepper


1 To make the vegan hollandaise, blend all the ingredients together in a blender.


2 Transfer the mixture to a saucepan and warm very gently, stirring constantly – the sauce will thicken as it heats up. If it becomes too thick, thin it out with some more soya milk.


3 For the mushrooms, heat the oil in a wok or frying pan over a medium heat, add the garlic and fry for a minute, stirring. Add the mushrooms and crank the heat right up. Sauté, tossing frequently, for just a couple of minutes until they are beginning to brown and lose their bite. Season to taste with salt.


4 Place a slice of sourdough toast on each plate and drizzle with olive oil. Divide the mushrooms between the plates and top with the vegan hollandaise.
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SOUTHERN SWEET POTATO & JALAPEñO BISCUITS
WITH EARL GREY GRAVY & MAPLE-GRILLED MUSHROOMS



Biscuits and gravy is an American diner classic, but if you’re not familiar with American biscuits, we’re not talking about digestives and Bisto here. For the uninitiated, a biscuit in this context is very similar to a scone and is served as a sort of bread roll with savoury dishes or filled with egg or sausage rounds. Equally confusingly, Southern US gravy is more like a béchamel sauce and commonly has chunks of sausage in it. We have made a chunky Earl Grey-scented mushroom version, which includes a slug of Henderson’s Relish, a spicy fruity condiment comparable in taste to Worcestershire sauce. You could use vegan Worcestershire sauce instead, if you like.


This is a filling brunch dish for which both the biscuits and gravy could be made in advance. If you’re not keen on chilli heat, omit the jalapeños from the biscuits.


SERVES 8


SOUTHERN SWEET POTATO AND JALAPEÑO BISCUITS


100g (3½oz) sweet potatoes, peeled and diced into 2.5cm (1-inch) cubes


2 tablespoons sunflower oil, or enough to coat the sweet potatoes


280g (10oz) plain flour, plus extra for dusting


4 teaspoons baking powder


¼ teaspoon bicarbonate of soda


½ tablespoon sugar


½ teaspoon salt


40g (1½oz) vegetarian suet


40g (1½oz) vegan margarine, plus extra, melted, for glazing


50g (1¾oz) jalapeño chillies, diced


200ml (7fl oz) soya yogurt


EARL GREY GRAVY


75g (2¾oz) vegan margarine


2 shallots, finely diced


5 garlic cloves, crushed or finely grated


300g (10½oz) chestnut mushrooms, chopped


2½ tablespoons plain flour


½ teaspoon Arbol chilli flakes (optional; if you don’t have these, use other chilli flakes or paprika)


250ml (9fl oz) freshly brewed Earl Grey tea


350ml (18fl oz) oat milk (or other good-quality plant-based milk)


50ml (2fl oz) oat cream (or other plant-based cream)


5 tablespoons bourbon (optional)


2 tablespoons Henderson’s Relish


salt and pepper


MAPLE-GRILLED MUSHROOMS


50ml (2fl oz) maple syrup


50ml (2fl oz) olive oil


50ml (2fl oz) tamari (gluten-free) or soy sauce


2 garlic cloves, crushed or finely grated


1 tablespoon chopped thyme


1½ teaspoons mustard powder


8 portobello mushrooms, washed or brushed and trimmed


SOUTHERN SWEET POTATO & JALAPEñO BISCUITS


1 Preheat the oven to 180°C (350°F), Gas Mark 4. Toss the sweet potato cubes in the oil in a bowl, spread out on a baking tray and roast for 15–20 minutes until tender. Remove from the oven and leave to cool.


2 Increase the oven temperature to 220°C (425°F), Gas Mark 7, and line a baking tray with baking parchment.


3 Sift the flour, baking powder and bicarbonate of soda together into a bowl, then add the sugar, salt, suet and margarine and mix to combine. Using your fingertips, rub the suet and margarine into the flour for about 7–8 minutes until fully incorporated.


4 Add the cooked sweet potato, jalapeño chillies and yogurt and mix together until the mixture forms a ball. Transfer the dough to a lightly floured work surface and use the palm of your hand to fold the dough on to itself a few times.


5 Pat the dough out to about 1.5cm (⅝inch) thick. Use a floured 5cm (2-inch) round cutter to cut out your biscuits, dusting again with flour in between cuts. Place the biscuits on the lined baking tray, making sure the biscuits are touching each other slightly, as this will help them rise together uniformly. Knead the scraps of leftover dough again and cut to size until you have 8 biscuits.
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Bramley Apple, Apricot & Blueberry Crumble-top Muffins
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