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INTRODUCTION


Welcome to Scottish Vegan Baking! So many people enjoy baking – whether it’s bread for sandwiches and morning toast, biscuits for a cuppa with friends, or scones and cakes for a family Sunday afternoon tea at home – and there are now many books available on vegan baking to give the baker confidence when moving from dairy-based recipes. But this is the first to focus on all the classic Scottish bakes, made vegan. In this book, the sequel to The Scottish Vegan Cookbook, I have taken some of the nation’s favourites, often named for the region from which they hale – from Abernethy biscuits to Selkirk bannock, Border tart to Tantallon cakes, Ecclefechan tarts to Dundee cake – and given them the special vegan makeover.


Whether you are going, or have gone, vegan for the animals, for the environment or for your health – or all three – have dairy-free needs, or are baking for vegan friends, family, a bake sale or work colleagues, vegan baking is done differently. The ingredients are, of course, different – there’s no dairy butter, dairy milk, dairy cream, eggs, honey or gelatine – but the baking methods, which I take you through in each recipe, are also different.


To get you started, I show you which substitutes you need for dairy ingredients and how to use them, which is followed by a ‘How To’ section with baking tips to help ensure your breads and cakes rise and your baking reaches delicious perfection! The recipes are then gathered into different sections, starting with a range of basics including pastry, whipped cream, caramel and cake toppings that you can use time and time again. There are recipes for breads and biscuits to make including baps and a fermented barm loaf using Scottish ale! And classic Scottish cakes such as marmalade cake and sticky gingerbread as well as vegan versions of the all-time greats – carrot cake and Victoria sponge – and a celebration chocolate cake.


I have included vegan adaptations of several different versions of scones and shortbread to showcase the historical and regional range, and one of my favourite shortbread recipes in the book is also gluten-free. There are a few twists, including cranachan (that gorgeous blend of raspberries, whisky, cream and oatmeal) both in a tart and a cheesecake, as well as classics like empire biscuits and digestives. For those looking for healthier options there are flapjacks which are low in refined sugar, on-the-go oat bars for a post-workout pick-me-up or lunch boxes, and divine beetroot and chocolate truffles. My favourite feature of the book is the section on holding your own ‘cookie shine’ which is a traditional Scottish afternoon tea made vegan, with a tempting array of delicate filled sandwiches, little bite-sized cakes and moreish treats.


Throughout Scottish Vegan Baking I have added in some nutritional guidance about the healthy properties of different baking ingredients such as fruits, nuts, seeds, spices and – yes! – the occasional vegetable, such as naturally sweet beetroot and carrots. I hope there is something here for everyone, whether you are new to vegan baking, have an interest in Scottish culinary heritage, or are a seasoned vegan baker looking for new inspiration.


For the animals, with my hopes and wishes,


Jackie










VEGAN BAKING INGREDIENTS


Most traditional sweet baking involves fat of some kind – often dairy butter – sugar, flour and eggs in varying proportions. When it comes to vegan baking, we not only have to substitute the dairy elements which have different properties in the bake, we generally have to change some preparation techniques as well, although some methods, such as mixing, ‘creaming’ or ‘rubbing in’ are also used when veganising a bake. And each ingredient has a special role to play. Vegan soft butter is used in shortbread, for example, whereas a vegan hard ‘block’ butter is needed for making pastry, and oil or melted vegan butter is used in making cakes.


In Scottish baking, especially for bread and gingerbread, beer or ale can be used as a raising agent and bring moisture to a loaf instead of using water. Scottish baking makes great use of Scotland’s staple: oats – in oatcakes, bread, crumbles and flapjacks – as well as whisky for a fiery kick. Other flavour hits come from ground ginger, cinnamon and mixed spice. My recipes also use fresh fruit – including apples and pears, raspberries and strawberries, oranges and lemons – as well as the occasional beetroot! Dried fruits have been used in baking recipes for hundreds of years in cakes, sweet loaves, tarts and tray bakes. Nuts – especially walnuts, hazelnuts and almonds – feature in the recipes that follow as do seeds which have many beneficial properties.


Below are ingredients you may use in these bakes, including some of the substitutes that are commonly used in vegan baking.


BUTTERS & OILS


Substitutes for dairy butter include:




almond butter


coconut butter


cold-pressed rapeseed oil


extra-virgin olive oil


margarine


peanut butter


sunflower oil


tahini


vegan ‘butter’





Vegan butters and margarines are usually a blend of oils such as sunflower, coconut, rapeseed and olive oil. Try to avoid using too much tropical oil such as coconut oil and palm oil, which are high in saturated fat, and if using margarines containing palm oil check whether or not they are from certified renewable sources.


My go-to vegan butters are Naturli when a block butter is called for (although Stork can also be used) and Vitalite when a soft vegan butter is called for. I tend to use sunflower oil or olive oil for cakes and coconut butter (not to be confused with coconut oil) in a cheesecake for its setting properties.


EGG SUBSTITUTES


Egg yolks have emulsifying/binding properties and egg whites have raising properties; eggs also add moisture. In substituting eggs, we can use a number of different alternatives:


Binding


One egg can generally be substituted by 4 tablespoons of a vegan alternative (or 60g) for binding ingredients together. These include:




Apple purée


Banana (½ banana per replacement egg)


Buttermilk (1 teaspoon of lemon juice or apple cider vinegar added to the stated amount of soya or other plant-based milk and set aside to curdle)


Chia seed egg – 1 tablespoon of chia seeds mixed with 3 tablespoons of cold water and left for 5 minutes to gel


Flax seed egg – 1 tablespoon of flax seeds mixed with 3 tablespoons of cold water and left for 5 minutes to gel


Silken tofu


Yoghurt (plain, unsweetened soya yoghurt or other plant-based yoghurt)





RAISING AGENTS


Raising agents have aerating properties to give lift to bakes such as cakes and muffins. There are various ways to replace the raising agent provided by eggs including:




Ale/beer/stout


Aquafaba – the liquid from a can of cooked beans, especially chickpeas Baking powder + an acid such as lemon juice or apple cider vinegar Bicarbonate of soda + an acid such as lemon juice or apple cider vinegar Sparkling water
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In the recipes that follow I mostly use baking powder together with an acid which reacts with the baking powder to create a rise in cakes and bakes. I find the results more consistent and stable than aquafaba, for example.


FLOUR


While white flour is used in many of the recipes, there are some alternatives which retain some beneficial nutrients mostly taken out in milling white flour. I tend to opt for wholemeal varieties where possible which, as the name implies, contain the entirety of the wheat including the bran. I use white flour where it produces a better bake, texture or appearance, such as in certain breads or in my Victoria Sponge. White flour include strong white bread flour, plain white flours and white self-raising flour. Some recipes also include ground almonds, rice flour and rye flour.


MILK


My go-to substitute for dairy milk in baking is soya milk, used both to loosen a mixture and to add moisture. Soya milk has good binding properties and contains more protein than other plant milks, although you can also use oat milk or almond milk.


SWEETENERS


There are a range of natural fruit sugars and unrefined or minimally refined sugars that you can use in vegan baking in addition to refined sugar. These include:




Dried fruit: apple rings, apricots, cherries, coconut, dates, figs, peaches, prunes, raisins and sultanas


Fresh fruit: apples, bananas, blackberries, blackcurrants, blueberries, pears, strawberries


Sugar: black treacle, blackstrap molasses, caster sugar, dark muscovado sugar, date sugar, date syrup, demerara sugar, elderflower syrup, maple syrup, soft brown sugar


Vegetables: carrots, beetroot





THICKENERS


The main thickening agents that are used in these recipes are cornflour and flax seed egg. You can also use chia seeds, which expand when mixed with water to form a gel.



OTHER BAKING INGREDIENTS


Chocolate: cacao powder (unroasted cocoa powder) or organic cocoa powder (such as Green & Black’s), vegan dark chocolate (70%) (such as Green & Black’s)


Cream: soya cream, oat cream


Natural flavourings: pure almond extract, pure vanilla extract, rose water


Nuts: almonds, brazil nuts, cashew nuts, hazelnuts, pecans, pistachios, walnuts


Seeds: poppy seeds, pumpkin seeds, sesame seeds, sunflower seeds


Spices: caraway seeds, ground cardamom, ground cinnamon, fennel seeds, ground ginger, ground mixed spice, ground nutmeg


NUTRITION


While most cakes and bakes are sweet treats, the recipes include some ingredients which contain good nutrition.




Protein: nuts and nut butters, seeds and seed butters, soya milk and soya cream, oat milk and oat cream, tofu and wholemeal flour


Iron: beetroot, currants, dried apricots, dried figs, flax seeds, nuts, prunes, raisins, raw cacao powder, seeds


Calcium: almonds, brazil nuts, cinnamon, dates, lemon zest, prunes, sesame seeds













HOW TO USE THIS BOOK


Baking – vegan baking included – generally requires precision. Weigh and measure according to the recipes using accurate – preferably digital – scales and make sure you don’t leave ingredients out. All ingredients are readily available from local shops, health food shops or supermarkets except, perhaps, candied lemon peel which can be bought online (recipe alternative also given).


It is best to read the recipe all the way through and gather all the ingredients together before you start; you can weigh each ingredient into separate bowls if you like.


Many of the recipes call for the ingredients to be brought together with your hands (e.g. ‘to form a dough’). These need to be clean hands!


All spoon measurements are level unless otherwise stated (e.g. ‘heaped’).


Use ingredients at room temperature unless otherwise stated (e.g. ‘fridge-cold’; ‘chilled’).


Sift flour to ensure no lumps appear in the batter and break up any sugar clumps with a fork when mixing cake batters.


Try to use unwaxed oranges and lemons where a recipe calls for zest.


With cakes, muffins and cupcakes, try not to overmix the batter to ensure a good rise. Once you have filled your baking tin or muffin cases, tap the baking tin on a hard surface on the bottom to distribute the batter evenly before baking.


Recipes that include bicarbonate of soda and lemon juice or apple cider vinegar in the batter need to go into the oven as quickly as possible to create the rise.


When lining your baking tin with greaseproof baking paper, scrunch up the baking paper first and then press it into the tin.


The symbol {Prepare in advance} has been added to some recipes to indicate that you need to – or can – make something ahead of the day you want to serve it.


Oven temperatures are given for standard ovens in Celsius. While you will know how your own oven behaves, generally for fan ovens you need to reduce the temperature by around 20 degrees, e.g. 180°C would be 160°C for a fan oven. I recommend buying a thermometer (such as ChefAid) that you can put in your oven if you have a fickle fan oven.


Bake cakes, tarts, scones, bread, etc. on the middle shelf of your oven unless the recipe indicates otherwise.


[image: illustration]


Cover cakes or fruit loaves with kitchen foil if they are catching on the top while in the oven, especially if dried fruit is in the mixture.


For cakes, set a timer for the shortest period of cooking time and test with a skewer (most recipes require a cake tester or skewer to come out clean or with a few crumbs); add no more than 5 further minutes at a time to the cooking time if the cake is not yet cooked and keep testing until fully baked. Be careful not to open the oven during the minimum recommended baking time, especially for cakes, and generally keep the oven open for the shortest possible time if you are testing a bake with a skewer so the oven doesn’t drop in temperature.


If your cake – especially a sponge cake – ‘domes’ in the middle while baking, as opposed to just having a slight curve, and/or ‘splits’ across the top, this is likely to be because the baking tin has heated up too quickly and is cooking the cake mixture faster at the edges. Insulate the outside of your baking tin with a thick layer of kitchen foil or what’s known as a baking ‘belt’ or collar before baking the cake to compensate.
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