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PREFACE


When I realized recently that the plant-based frozen yogurt I was eating was made from homemade yogurt that itself was made from homemade soy milk in which only organic soybeans had been used, I became even more excited about writing this book full of vegan dairy basics and uses for them.


Although I did not originally set out to make a “from scratch” cookbook of vegan dairy recipes, that is what ended up occurring naturally. It is in my nature to make food starting with basic ingredients. I like the idea of clean eating, and homemade products are, of course, part of that. Plus, making your own plant-based dairy products is incredibly easy.


I started a few years ago by making nut milk and developing recipes to use the pulp that gets left over. Since then, I have created more and more vegan recipes using homemade dairy alternatives. One such item is vegan cheese, a product enjoying a surge in investment and rising quickly in popularity. But opinions on it remain divided, with strong views on either side. I personally think you need to be relatively open-cheese-minded when it comes to plant-based cheese and not compare it directly with traditional cheese. You need to see such cheeze—as I like to call it—more as a new variety with endless possible sub-varieties.


The vegan dairy products that more closely resemble what we are accustomed to are less controversial. Some of my favorites include: crème brûlée, chocolate mousse, béchamel sauce, ice cream (of every kind), yogurt, Dutch butter cake, lemon quark, vanilla pudding, chocolate pudding, tzatziki, mayonnaise, meringue, and more.


I greatly enjoyed working on this book: from developing the recipes and testing them endlessly in our tiny kitchen to the photography and the styling with Inge Pouw’s magnificent props (The Secret Props Room). I hope you will be equally happy with it, whether you are fully vegan or just want to eat plant-based foods more often. Who knows? Maybe soon you too will be eating a popsicle made from your own homemade yogurt produced using mylk created in your own kitchen. In any event, enjoy!


If you have any questions, you can find me via my website marleenvisser.nl or on Instagram @marleenvisser. Please also share your creations on Instagram with #50xveganzuivel.


Marleen Visser





[image: image]


[image: image]




HOW TO USE THIS BOOK


This book consists of both recipes for basic vegan dairy ingredients and recipes in which you can use those ingredients. For the latter, I will always reference the basic ingredient recipe that is in the book, but you can also make the dishes using plant-based dairy products you buy at the store.
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BASIC EQUIPMENT


The following items are handy to have for making the recipes in this book.


Food processor, blender, and immersion blender: For dense mixtures or mixtures that need to be mixed for a long time, such as nut mixtures, I generally use a food processor. When dealing with small quantities, a food chopper sometimes works better. For the more liquid mixtures, such as nut milk, I use a blender. And an immersion blender is ideal for things like mayonnaise.


Glass bottles and jars: For storing everything in, along with labels on which you can write the name of the item and the date it was made.


Measuring spoons: You will see a lot of the measurements in this book given in teaspoons and tablespoons. The measurements given assume that all ingredients are leveled off. For reference: 1 teaspoon = 5 mL and 1 tablespoon = 15 mL.


Silicone or porcelain molds: For making cheeze.


Strainer and cheesecloth: For the mylk recipes and some of the cheeze recipes. A nut milk bag (somewhat finer material) or hydrophilic cloth can often also be used.


Thermometer: For making yogurt.


STERILIZATION


Before storing your products in the refrigerator it is vital that you sterilize all the necessary tools.


You can do that as follows:


Wash glass bottles and jars thoroughly with soap and hot water, removing the lids and caps, then place them in a preheated oven set to 275°F (130°C). The lids and caps, which cannot be sterilized in the oven, can be placed in boiling water for a minimum of 10 minutes. This method also works for any other tools you want to sterilize. Place the glassware, lids and caps, and other tools on a clean tea towel and allow to dry and cool thoroughly.


You can sterilize cheesecloth by ironing it.
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BASIC INGREDIENTS


Apple cider vinegar: This is used in many of the savory recipes to add a bit more zest.


Aquafaba (chickpea liquid): It is ideal for making mayonnaise, whipped cream, and meringue.


Chickpea flour: This makes an excellent egg replacement. It is used in the recipes for French Toast and Scrambled Tofu (see on pages 33 and 129).


Coconut milk and coconut oil: Buy responsibly sourced coconut milk. There are still some brands of coconut milk that are not considered vegan because monkeys are used to harvest the coconuts. So, it is important to know which brands are cruelty-free and which are not. I use full-fat coconut milk and coconut oil that is unscented and refined.


Cream of tartar: You can use this as a stabilizer in such dishes as meringue.


Kala namak: The best vegan mayo I ever had was at a burger joint in Berlin. The owner revealed to me the secret ingredient that made it taste just like traditional mayonnaise: kala namak! This “black gold” from India is a volcanic rock salt that smells—strongly—of eggs and enhances overall flavor when it integrates into the dish. Besides the mayonnaise recipe, it is also used in the French toast and scrambled tofu recipes in this book.


Nutritional yeast: This has a cheesy flavor and is thus used in just about every cheeze recipe. It also makes a delicious salad topping.


Nuts: Nuts are an ideal base for vegan recipes, especially cashews because of their neutral flavor profile and soft texture. They are regularly used throughout this book.


Oils: I use a wide variety of oils, whereby I take into consideration the flavor profile (neutral is generally the best) and the smoke point, and thus applicability for any given recipe. Grapeseed oil is one that I have been using since I learned to make sauces at Le Cordon Bleu in Paris several years ago. It is perfect for making mayonnaise. Other useful oils are avocado oil, canola oil (but it must be organic and cold pressed), and mild olive oil.


Pink Himalayan salt: This is my favorite salt. You can substitute it for sea salt in any recipe that calls for that.


Psyllium husk: This helps make cheese stretchy. It is ideal for the Nozzarella and Cheeze Fondue (pages 114 and 122).


Tofu: I use regular (firm) tofu for the savory recipes and silken tofu for desserts.
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THICKENING AGENTS


There are a variety of thickening agents I use in this book. For custard-like substances (e.g., panna cotta and crème brûlée), I use agar-agar, and for puddings and sauces, I generally prefer organic cornstarch. Arrowroot is another thickener I often use, for example, together with agar-agar in yogurt.


Agar-agar: This is a pretty strong thickener, which means you only need the smallest amount. Slightly more or less of the powder can make a big difference, so be sure to weigh or measure it closely (1 teaspoon = 2 grams / 0.07 ounces). In addition, agar-agar—which is made from red algae—needs to be cooked for at least 2 minutes to work properly.


Arrowroot: You also need to be careful when using arrowroot. This is another strong thickening agent and it becomes very slimy if you use too much.


Organic cornstarch: This is a fine thickening agent for sauces. It, too, is another product you only need a small amount of, so use sparingly to prevent the taste from becoming too mealy.
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MYLK
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I started making my own plant-based milk (mylk) a few years ago. I blogged about it and shared recipes for the pulp you end up with afterward. At the time, I preferred using a slow juicer for making my mylk instead of the cheesecloth method, because every time I used cheesecloth, the kitchen would be covered in mylk. I have long since returned to using a bowl, a strainer that fits nicely into it—that is the key—and a piece of cheesecloth.


One of the most popular drinks these days is an oat milk cappuccino, and I would have loved to come up with a homemade version for you. I experimented endlessly with ways to make the oat milk less slimy, including using amalyse powder—for that is the big problem when it comes to making oat milk at home. But nothing worked. So, I am afraid that for the best oat milk foam, you will have to go to the store and buy oat milk there, which you can then blend with a handful of soaked cashews. The addition of the cashews produces an exceptional result: much better than with store-bought oat milk alone. And unfortunately, it is a result you can never achieve with homemade oat milk. You can make good mylk foam at home using pure Soy Mylk (see page 17) or Almond Mylk (see page 22), similarly blended with a handful of soaked cashews for even better results.
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SOY MYLK


Soybeans are an ideal basis for your vegan milk, yogurt, hangop (strained yogurt), and ice cream. Fortunately, organic soybeans are now grown in many parts of the world, making them a more sustainable choice as well.
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Makes about 3 cups (700 mL / 23.6 ounces) / Keeps 3−4 days
Prep time: 12 hours to soak the soybeans / 15 minutes to make the mylk


Ingredients: ½ cup + 1 teaspoon (100 grams / 3.53 ounces) soybeans, soaked for 12 hours in about 2 cups (500 mL / 16.91 ounces) water with a pinch of ground sea salt, then rinsed — 4⅛ cups (1 L / 33.81 ounces) water for the mylk — pinch of ground sea salt — optional flavorings: maple syrup, vanilla extract, cinnamon, dates


Equipment: Food processor or blender — cheesecloth — strainer — large pot
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1. Combine the presoaked soybeans with the 4⅛ cups water and the salt in a food processor or blender and mix until smooth. Place a piece of double-folded cheesecloth in a strainer and put the strainer over a large pot. Strain the mixture through the cheesecloth and squeeze out any excess moisture.
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