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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.


We hope you enjoy this free sampler!
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Jane Muir, founder of Mildreds








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.
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