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To those close to me, I’m known as the person who never shows up anywhere without some sort of dessert – usually something freshly baked and vegan, wrapped in brown paper or cloth, and finished with a twine bow and a sprig of native foliage. Food is our connection to each other, our life source, and for me it is what taught me to look inward, to find joy and to heal. My love language is performing acts of service, and so baking is a perfect way to show my affection to others! Even beyond this, it’s my source of inspiration and an outlet – but this hasn’t always been the case.


Let’s go back to the beginning of my love life with food. If you can believe it (and many I have met through this journey can’t) I hardly ever baked in my family home growing up. I grew up in a ‘healthy’ household, so we didn’t really have the ingredients for sweet treats on hand! When I did make myself something, it was simple fare, like salads and sandwiches. Baking was the furthest thing from my mind, unless I was visiting my grandparents. But even then, baking with them was kept for special occasions only – probably why I remember these moments so fondly.


After struggling with my health (both mental and physical) for years, and finding it difficult to be motivated to cook or eat, getting into baking was lifechanging. I had always been very creative growing up, but never found any one art style that resonated with me. When I tried baking as an adult, I knew it was what I had been looking for all along. I loved it instantly and found it incredibly therapeutic and creative. Not to mention, I was much more interested in food that I had invested a lot of time and effort into, and this helped me reconnect with my body and its needs.


The joy my creations sparked also helped me reconnect to others. Within a few weeks of uploading photos of my baked goods to a new Instagram account, I had several thousand followers and multiple cafes reaching out to try and stock my goods. I rushed to get my kitchen registered for commercial production so I could meet demand. Not even a month after I posted my first food photos, I found myself running a business. It gave me a purpose, and a drive to work on my craft.


Around this time, in 2017, I had also decided to become vegan. After watching What the Health at the Astor Theatre in Melbourne, something clicked for me. The documentary discussed the role that processed animal products played in our health and that of the environment; I had always believed in treading lightly on the earth, an important factor in the way I choose to live my life. I was already avoiding as much single-use plastics as possible by using a reusable cup for coffee, bringing my own shopping bags on grocery trips, and purchasing from markets and bulk food stores to avoid excess plastic-wrapped goods. Turning vegan just felt like the next logical step.


Veganism also helped me with rediscovering my relationship with food and cooking, as it made me consider how I was treating my body and living my life. This led me to seek out variations on classic recipes. I became obsessed with finding vegan alternatives to recipes that I, and the people around me, had once loved. I began reviving and recreating family recipes that were passed down to be enjoyed by new generations – it became a challenge of sorts. With each meal came a sense of satisfaction that I was re-engaging with my family history, with the added bonus that my vegan lifestyle was supporting living things and the environment.


In Australia, particularly where I live, we are lucky enough to have access to an abundance of fresh, local produce. Eating more whole plant-based foods is one of the biggest ways I have been able to reduce my environmental footprint. In a world where every time a dollar is spent it casts a vote, I am extremely grateful to be able to use local ingredients throughout my recipe development; I strongly believe in supporting local businesses, reducing waste and food miles and spending my dollars where they can do the most good. While not all people have the same space or ability to access fresh produce in this way, I hope this book can help some people who are looking to make a transition, or simply to incorporate more whole plant-based foods into their lives; perhaps for their health, the health of the environment or the health of our animal friends.


The flavours and recipes in this book are humble, honest and accessible. Throughout its pages I have tried to create something for everyone, whether it’s a simple alternative or an entirely new recipe to attempt. I never want other vegans to miss out on special moments and flavours due to our dietary requirements; this book and these recipes are all about rebirthing recipes that we once loved and shared with our closest family and friends. It gives me so much joy knowing that I can pass these recipes on to others. We live in such a fast-paced world; baking is not just a hobby, but a way to slow down and create wholesome, real food to share with the people around us. I feel that the greatest gift you can give someone is food – and homemade food that has been mindfully prepared is just that much better. I hope these recipes find their way into your kitchen and your homes and become staple dishes you can share with your loved ones the same way I have with mine.
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STAPLES
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I love the difference that a good staple recipe makes; the perfectly flaky pie crust or a well-executed buttery biscuit base can change the whole vibe and flavour of any recipe. These staples aren’t so much recipes as they are the backbone of the rest of this book; they are elements of multiple recipes from other sections and can also be utilised as additional elements to heighten other recipes. These staples are your bases, jams, creams and fillings – your everyday perfect pairings – and are there to be utilised time and time again. Learn them and lean on them!


These staples also hold a special place in my baking journey. When I first started, I had a very small kitchen which had very limited storage, limited equipment and limited space on the bench. As a result, I quickly learned how to organise myself and effectively time the stages of the baking process. These staples assisted me in that; I would either make one or two of these elements at the very start, then clean my space and continue the baking process – or if I knew I had a big day of baking ahead of me, I would finish off the day by prepping and refrigerating the staples that I needed for the next day. I still find these recipes are meditative for me, a signal for me to either switch on or wind down. Fortunately, I now have a much larger kitchen!


The great thing about these staples is how much room they allow for experimentation. The recipes in this section (particularly the lemon curd, chia jam and date caramel) work so well to complement some of my favourite recipes in this book, like the cinnamon buns, cookies and tarts. I love mixing these staples around in different recipes – try changing your biscuit base over to a pastry base when making a tart or cheesecake, adding chocolate ganache as a topping to tarts and cakes, replacing the PB&J in your cookie sandwiches with lemon curd, or filling your dough and pastries with pastry cream. See what happens! You don’t need to be an award-winning chef to appreciate and create good food – just time, patience and a love for experimentation. Plus, it’s always fun to make a bit of a mess.











TIPS


Cooking food in stages is so important for saving time and space for a dinner party. Make the staples the night before to save time and keep your kitchen clean for when your guests arrive, or even make them in bulk and freeze for another time.


•


When making dough for your tart bases, use cold vegan butter and iced water. This creates a better, flakier dough base. I also like to grate my vegan butter rather than cutting it into cubes so that it is evenly distributed through the dough.


•


The chia jam and lemon curd can be made with alternative flavours. Try a mixed berry chia jam, or an orange or lime curd.



















[image: ]






BISCUIT BASE




This versatile base will come in handy for so many recipes – some of my favourite recipes in this cookbook start with it! It’s easy, delicious and only takes about five minutes to make, so it’s extremely handy if you don’t have time to make your own pastry.




Makes one 20–23 cm biscuit base


Prep time: 5 minutes




250 g sweet biscuits (I use digestives, Biscoff or gluten-free arrowroot)


125 g (½ cup) vegan butter







Start by crushing or blending your biscuits for the biscuit base in a blender or food processor.


In a microwave-safe bowl or in a saucepan on the stovetop, melt the vegan butter.


While the mixture is still soft, push it into a tart tin. (I like to use tart tins with removable bottoms. If you don’t have that, line your tart tin with baking paper for easy removal.)


Press the centre down first with the tips of your fingers and gently bring the biscuit base up around the tin edges. Make the edges higher by pushing out the biscuit base.


With a butter knife, cut the biscuit base from the inside of the tin along the edges of the tart tin. This will create an even layer of biscuit base on your tart tin.


With the back of a spoon, spread the base of the tart tin out. This will not only make the base smooth, but it will even out any high spots.


Now that your tart base is ready you can add your favourite fillings.


This tart will keep for five days in the fridge covered with cling wrap, foil or in an airtight container.






TIPS




	For a less crumbly and firmer buttery base, add an extra 2–4 tbsp of vegan butter. This will create a very firm, buttery tart base. Perfect for pairing with a cheesecake or a less sweet option.


	If you don’t have a blender or mixer to crush the biscuits, place them in a ziplock bag and crush them with a rolling pin. Be careful not to pop the ziplock bag. You can double bag if you are worried about it leaking.
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PIE CRUST PASTRY




The great part about this pie crust is that you can use it for so many recipes, such as pies, cheesecakes, tarts, slices and more. It’s buttery, soft and flaky – closer to a shortcrust pastry – and there are tips below on how to make it as flaky as possible.




Makes one 20–23 cm pie crust


Prep time: 20 minutes 
Rest time: 1 hour
Bake time: 20–60 minutes




200 g (1½ cups) plain flour


28 g (2 tbsp) caster sugar or 45-50 g (3–4 tbsp) for a sweeter pie crust)


1 g (¼ tsp) salt


125 g (½ cup) cold vegan butter (block butter works best but spreadable is fine)


60 ml (4 tbsp) ice-cold water


20–30 ml (1–2 tbsp) plant-based milk to brush on top





Place flour, sugar and salt in a mixing bowl (or a food processor). Whisk any lumps if you are using a mixing bowl.


Chop the cold vegan butter into small cubes or grate into the same mixing bowl. (Grate the butter for shortcrust pastry and cube the butter for puff pastry.)


If you are using the mixing bowl, use your hands to crumble the mixture together. Try rubbing your hands together with the mixture which will create a fine crumbly texture. Try not to over mix as this will warm and melt the butter. Or if you are using a food processor, pulse until crumbled.


Get a small glass of water and add some ice cubes to cool the water down.


Add the cold water into the mixing bowl or food processor.


If you are using a mixing bowl: using your hands, wooden spoon or spatula, start to combine the pastry to form a ball. Try not to use your hands for too long as it will warm up the butter in the dough, making it less flaky. Or if using a food processor, pulse until the dough begins to combine. For shortcrust pastry the dough ball will look smoother and more combined and for puff pastry the dough ball will look rougher due to the chunkier butter. 


Form a dough ball and wrap the dough in cling wrap and place in the fridge for 1 hour to let the gluten relax.


Remove the dough from the fridge and unwrap it from the cling wrap, place the dough on a floured surface and with a floured rolling pin, start to roll it out into a large circle, around 30 cm. You want to make sure the dough circle is a bit larger than the size of your pan.


Roll the dough up around the rolling pin and slowly drape and unroll the dough onto the tin and gently press the pastry down into the tin. The pastry will shrink in the oven so fold the excess dough over into the tin to create slightly higher dough above the tart tin.


Brush some plant-based milk on the edges to help your pastry form a golden-brown crust.


Place foil or baking paper on the base of the tart and then cooking weights (I use either rice or ceramic baking beads) to blind bake the pastry.


Bake for 15–20 minutes if you are blind baking with baking weights, then remove the weights and baking paper and bake for a further five minutes. Blind baking is used for desserts or savouries that are going back into the oven to cook further. So blind baking is best for apple pie, berry crumble tart and quiche.


For a full bake, cook the pie crust for 50–60 minutes with baking weights, then remove the weights for the final 5–10 minutes. This will bake the pie fully to a deep golden brown, and there should be no pale undercooked pastry remaining. A full bake is used for desserts that won’t be going back into the oven, like a custard tart or lemon tart.








TIPS




	For a gluten-free option, substitute the flour for the same quantity of gluten-free flour. I recommend adding 1 flax egg (see egg replacement chart here), as this will help bind the pastry and prevent crumbling.


	For more of a puff pastry style crust, keep the butter chunkier. For a shortcrust pastry, grate the butter.


	Vegan block butter holds its shape better in vegan pie crusts, but spreadable vegan butter will also work.


	Make sure the butter, your hands and your kitchen are cold. If the environment  is too warm it will melt your butter. If the dough starts to feel warm when you are mixing or rolling it, place it back into the fridge covered for 10–15 minutes to cool it down.


	If you are using this pastry recipe to make smaller tarts, roll out your dough and use cookie cutters a few cm larger than your tart tin.


	This pie crust will keep in the fridge for 1 week and 3 weeks frozen. Make sure it is wrapped correctly in cling wrap to avoid drying out your pie crust.
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CHIA JAM


Chia jam and vegan cream on scones is one of my favourite snacks. I highly recommend adding this jam alternative to your toast, granola, porridge, cookies or any other dessert you please. It’s tangy and sweet, and deserves to be enjoyed on more than just bread.




Makes 350 g


Cook time: 15 minutes
Rest time: 30 minutes




300 g (2 cups) frozen or fresh berries


30–40 g (2–3 heaped tbsp) chia seeds


1 g (½ tsp) lemon zest


20 ml (1 tbsp) lemon juice


20 ml (1 tbsp) maple or rice malt syrup







With the back of a fork mash the raspberries until desired consistency. If the raspberries are frozen, leave them to defrost for 15 minutes.


Add in the rest of the ingredients and mix.


Let the mixture rest for 30 minutes or until the chia seeds have softened and the mixture starts to thicken.


Store in an airtight container or jar for 5–6 days in the fridge, or you can freeze for 2–3 months.
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DATE CARAMEL




This versatile date caramel is such a great staple for so many desserts. Some of my favourite recipes in the book contain it. This was the first vegan caramel I made, and it’s one I bulk-make almost monthly to keep on standby. Although this date caramel is great with other desserts, it’s also delicious by the spoonful.




Makes 675 g


Cook time: 25 minutes






400 g (20) pitted medjool dates


125 g (½ cup) peanut butter


80 g (¼ cup) rice malt syrup


OPTIONAL


1 g (¼ tsp) salt & 2 ml (½ tsp) vanilla extract







Pit the medjool dates and remove any section of the date that isn’t edible.


In a deep bowl cover the dates with boiling water. Make sure the dates are completely submerged in the water. Leave them soaking for about 15 minutes.


In a mixer or blender, add the peanut butter and rice malt syrup. Add the optional vanilla and salt now if you want to.


After they have soaked for 15 minutes, check to see if the dates are nice and soft. If so, drain and squeeze out the excess water from the dates. Set some of the soaking water aside in a cup.


Add the dates into the mixer or blender with the rest of the ingredients. Blend or mix on high. If the mixture is too thick, add a tbsp at a time of the reserved date water and continue to mix until it’s the correct consistency. Try not to make it too runny.


If you are using this date caramel in slices, it’s best to keep the caramel quite thick.


This date caramel will last 1–2 weeks in the fridge or you can keep it frozen in an airtight container for 3 months.








TIPS




	Blenders struggle to make a creamy thick caramel due to their blade design, and work better for a thinner caramel. If you want to make a thicker caramel, use a mixer if possible.


	Add a 1–3 tbsp of boiling water if the caramel is too thick.
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CHOCOLATE GANACHE


A luscious silky chocolate ganache is a staple that you can add to endless desserts. My favourite way to use it is on my chocolate bundt cake, but it’s also great on ice-cream and puddings.






Makes 335 g


Cook time: 5–10 minutes






180 ml (¾ cup) coconut cream (or you can use soy milk or vegan cream)


150 g chopped vegan dark chocolate


1 g (¼ tsp) salt


4 ml (1 tsp) vanilla extract







Heat the coconut cream on the stove on medium heat until it starts to steam. Continue to whisk the cream so the bottom doesn’t burn. When it reaches a light boil, remove from the heat.


Add the chocolate, salt and vanilla extract into the hot coconut cream and whisk until combined. It may take a minute or two until the chocolate starts to come together. It should begin to look silky and smooth when the chocolate and coconut cream fully combine.


This ganache will keep in a jar or airtight container for 1 week in the fridge.






TIP




	If you use this ganache on the bundt cake (see here), I recommend letting the ganache cool for 5 minutes before pouring. This ensures the chocolate layer is nice and thick.
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LEMON CURD




This lemon curd is tart, sweet and tangy. It’s a recipe that you will never regret learning to make; it pairs well with so many beautiful desserts. I use it in tarts and cookies, in and on top of cakes, scones and cheesecakes, and even as a spread on toast.




Makes 530 g 


Cook time: 25 minutes
Set time: 1–2 hours






170 g (¾ cup) caster sugar


240 g (1 cup) coconut cream (thick section only)


60 ml (¼ cup) lemon juice


3 g (1½ tsp) lemon zest


20 g (2 tbsp) custard powder


30 g (3 tbsp) cornflour


80 g (⅓ cup) vegan butter


OPTIONAL


1 g (¼ tsp) salt







Start by placing all of the ingredients (except the vegan butter) into a saucepan. Set it on the stove on medium heat.


Whisk all of the ingredients, removing any lumps. If you want the lemon curd to be slightly less sweet, add the salt now. Continue to whisk on the stove until the ingredients start to thicken. Be patient with this part. For the lemon curd to thicken you will be whisking for 15–20 minutes (cornflour needs to heat above 70° to thicken).


Once the curd has reached a creamy, thick consistency, remove the saucepan from the heat.


Whisk in the vegan butter (not melted) while the mixture is still warm.


Transfer the curd into a clean glass jar or container and let it cool down before sealing with a lid and refrigerating.


The curd will continue to thicken once it has completely cooled.


This lemon curd will last 1 week in the fridge in an airtight container or a sealed jar.






TIPS




	For a thinner curd, use 2 tbsp cornflour; for a thicker curd, use 3 tbsp
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VEGAN PASTRY CREAM


A beautiful cream for a range of different treats. This is an easy staple recipe but will make you look like a professional in the kitchen. Pair it with pastries, fruits, cakes and much more.




Makes 780 g


Prep time: 20 minutes
Rest time: 1–2 hours




560 ml (2¼ cup) soy milk
(If you can’t have soy, choose another creamy dairy-free milk like almond milk. Avoid rice and oat milk.)


110 g (½ cup) caster sugar


80 g (½ cup) cornflour


20 g (2 tbsp) vegan custard powder


6 ml (1½ tsp) vanilla extract or 1 vanilla bean


1 g (¼ tsp) salt


45 g (3 tbsp) vegan butter







Add the soy milk, sugar, cornflour, custard powder, vanilla extract or bean and salt to a saucepan and whisk to remove any lumps. If you are using a vanilla pod, slice the bean open, scrape out the vanilla seeds and add both to infuse in the pastry cream.


Place the saucepan on medium heat and continue to whisk until the mixture starts to simmer.


The mixture will foam up within 5–10 minutes. Continue to whisk through the foam to avoid burning. The foam will start to dissipate and you will see the thickened cream start to push through the foam.


Continue to whisk until all of the cream is the same thickened consistency. Cornflour thickens at 70°, so don’t remove from the heat before this point. The cream should be silky and smooth, and when whisking you should see the bottom of the pan. If you used a vanilla pod, carefully remove it now.


Remove from the heat and add the vegan butter straight into the hot cream. Whisk until the butter is completely melted.


Pour the pastry cream into a mixing bowl and cover the cream with cling wrap. Make sure the cling wrap is touching the pastry cream and it’s completely covered.


Let the mixture cool down (this will take around 30 minutes) before placing it in the fridge to completely set. This may take 1–2 hours.


This pastry cream will last for 5 days in the fridge in a sealed container.
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CONDENSED COCONUT MILK


Coconut condensed milk is a delicious staple that pairs well with so many things. You can use it in your baking, pour it into coffees, or drizzle it on top of almost any dessert. I often make this when I’m cooking dinner – if you’re already at the stove, it’s easy to just give this mixture a stir every couple of minutes!




Makes 300 ml


Cook time: 50 minutes








400 ml (1¾ cup) full-fat coconut milk


190 g (¾ cup) cane sugar







In a saucepan, add the coconut milk and sugar and whisk (or stir with a silicon spatula) until combined.


On medium heat, bring the mixture to the boil while continuously stirring.


Once the mixture starts to bubble, reduce to a low-medium heat and simmer for 30–40 minutes. Stir or whisk the mixture every couple of minutes to avoid burning.


After 30–40 minutes, you will notice the mixture start to thicken. It is thick enough when the bottom of the saucepan is visible while stirring.


Once the mixture is thickened, remove from the heat and let it cool in the pan.


Once completely cooled, add it to a jar or an airtight container. Use immediately or refrigerate for up to 7 days.






TIPS




	I like to use cane sugar because it gives the milk a lovely golden colour. You can use coconut sugar or caster sugar, but the colour will differ.


	You’ll notice that some of my recipes specify using 320 ml condensed coconut milk – 300 ml is also fine! Otherwise, you can double this recipe and keep the rest to use throughout the week.


	You can also check the thickness by using the ‘line’ test. Dip a spoon or spatula into the condensed milk, and use your finger to draw a horizontal line through the milk on the spoon. If the milk quickly covers the line, it’s too thin. If the line holds, it’s the right  texture.

























CAKES & MUFFINS
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The beauty of cakes and muffins lies in their versatile nature – their flavour and decoration can range from simple to elegant, minimal to whimsical, extravagant to plain – but even at their most basic, they usually require ingredients that vegans and many people with allergies simply can’t eat, like milk and eggs. I hope my vegan alternatives to classic recipes help you re-experience tastes that you never thought you could enjoy again, and allow you to reconnect with cherished memories.


For me, cakes and muffins come with a nostalgia deeply rooted in the days spent baking with my great-grandparents and grandparents – although they were few and far between, they are now cherished memories. It may sound corny, but for me the best baking has lots of love and passion, especially family recipes that have been passed down generation to generation. I was lucky enough from a very young age to have been surrounded by women and men creating cakes and treats, each of them with their own special recipes that they liked to make and share with us grandkids. When I think about those times I am filled with a sense of wholeness and home, a feeling that is replicated each and every time I smell still-warm chocolate cake or take a mouthful of a baked cheesecake. I hope you find that these recipes strike that same chord of nostalgia in you.
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