
I N F O R M A T I O N
Yuletide Recipes

Creamy Asparagus Soup with Curly Toasts

12 oz (340g) aparagus
2 dssp rapeseed or other vegetable oil
1 onion, chopped finely
2 oz (55g) carrots, thinly sliced
2 cloves garlic, crushed
2 oz (55g) mushrooms, chopped
¾-1 pint (430-530 ml) water
1 tsp marmite
1 tsp vegetable bouillon
2 oz (55g) frozen peas
5 fl oz (140 ml) soya milk
4+ slices bread

1. Remove any woody parts from the 
asparagus and chop.
2. Heat the oil in a large saucepan and fry the 
onion and carrot until the onion is softened. 
Stir in the garlic and fry for another minute.
3. Add the asparagus, mushrooms, water, 
marmite and bouillon. Ensure all the 
vegetables are covered, add more water if 
required. Simmer for about 10 minutes then 
add the peas and simmer until the asparagus 
is tender. 
4. Allow to cool a little then whizz in a blender. 
Add the soya milk, adjust the seasoning and 
reheat gently.
5. Make the curly toasts: lightly toast the 
bread, and then cut the crusts off. Split each 
slice through the centre of the toast and cut 
into triangles. Toast the uncooked side of the 
bread under the grill and serve warm with the 
soup. Serves 4
Avocado and Orange Salad with Roast 
Garlic Dressing

2 oranges 
1 avocado
⅓ cucumber
½ oak leaf lettuce

1. Before you start have the roast garlic 
dressing ready and to hand.
2. Segment the oranges: cut off the orange 
skin and pith, then cut out the orange 
segments.
3. Halve, peel and pit the avocado, then thinly 
slice. Dip in a little of the dressing, this will 
help them to keep their colour.
4. Arrange the lettuce on a serving plate then 
arrange the avocado, orange and cucumber 
on top. 
5. Drizzle a few tablespoons of the dressing 
over the top and serve immediately. Serves 4

Roast Garlic Dressing
1 small head garlic
5 fl oz (140 ml) rapeseed or sunflower oil
4 tbsp cider vinegar
juice of two oranges
1 rounded tsp grain mustard
1-2 tsp soya sauce

1. Roast the garlic in the oven for 20 minutes 
at 220ºC/425ºF/Gas 7. Allow to cool then 
squeeze the cloves out into a blender bowl. 
2. Add the oil, vinegar, orange juice, mustard 
and soya sauce, then blend. Place in an 
airtight container and store in the fridge.
Tofu Croquettes with Cranberry Sauce

1 lb (455g) firm tofu, rinsed and drained
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1 onion, chopped
2 carrots, grated
1 celery stick, chopped
1 tbsp roasted sesame seeds
approx. 2 tbsp wholemeal breadcrumbs
1 tsp mixed dried herbs
soya sauce to taste
salt and pepper
vegetable oil for frying

1. Use your hands to mix together the first five 
ingredients. The result should be a soft 
dough. 
2. Add just enough breadcrumbs to make this 
hold together (for a firmer texture add some 
soya flour or egg substitute). Flavour to taste 
with herbs, soya sauce and seasoning.
3. Divide the dough into eight small balls, 
flatten them, and shallow fry quickly for a few 
minutes on each side, taking care when you 
turn them. 
4. Arrange them side by side in a small oven 
proof dish to be reheated in the oven when 
needed. If you intend to freeze them, let them 
cool completely then cover before doing so.
5. Serve with cranberry sauce. Serves 4

Cranberry Sauce
1 oz (30g) vegan margarine
1 large onion, chopped
1 oz (30g) wholemeal flour
¼ pint (140 ml) water
¼ pint (140 ml) orange juice
4 oz (115g) fresh or frozen cranberries

1. Melt the margarine and fry the onion briefly, 
then cover the pan and cook gently for 10 
minutes more. 
2. Stir in the flour and cook for just one minute 
before adding the water and orange juice, and 
bringing to the boil. 
3. Continue stirring and simmer gently until 
the sauce thickens. Add the cranberries and 
simmer gently for 15 minutes, or until the 
cranberries are tender.
4. If liked you can season the sauce with salt 
and pepper, or add a little sugar instead. 
Easy Nut Roast

1 medium sized onion or 1 small leek, 
chopped
1 fl oz (30 ml) vegetable oil

2 tsp (10 ml) yeast extract in ¼ pint hot water
8 oz (225g) chopped mixed nuts
2 tbsp ground almonds 
4 oz (100g) wholemeal breadcrumbs
1 tbsp sage
pinch cayenne pepper
salt and pepper to taste

1. Sauté the onion or leek in the oil until soft, 
not browned. 
2. Combine all of the ingredients together; the 
mixture may be slightly slack. Turn into an 
oiled ovenproof dish and bake in oven at 
180ºC/350ºF/Gas 4 for 30 minutes until 
golden brown. Serves 4

Nut Roast en Croute

1 x mix of Easy Nut Roast above, do not bake
1lb 5oz (600g) puff pastry - Jus Roll is vegan, 
as at 17/10/06
1 tsp soya milk

1. Make the nut roast mix but do not bake.
2. Roll the puff pastry into a rectangle 
approximately 1 cm thick.
3. Place the nut roast along the middle then 
wrap the pastry around it. The nut roast 
should be completely encased in the pastry. 
Use water to seal the edges.
4. Place on a lightly greased tray with the 
pastry seal underneath. Glaze with soya milk 
and prick with a fork. 
5. Bake at 400ºF/200ºC/Gas 6 for 45 minutes 
or until golden brown. Serves 4-6

Pine Nut & Fresh Herb Stuffed Aubergine 
with Tomato Garlic Sauce

4 oz (115g) brown basmati rice
6 medium aubergines
1½ tbsp rapeseed or other vegetable oil
4 oz (115g) celery, chopped small
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8 oz (225g) carrot, grated
1 oz (30g) fresh parsley, chopped
1 oz (30g) fresh basil, chopped
4 oz (115g) pine nuts, toasted
2 oz  (55g) ground almonds
2 tsp vegetable bouillon
½ pint (280 ml) water

1. Preheat the oven to 220ºC/425ºF/Gas 7.
2. Cook the rice in boiling water. Drain and set 
aside.
3. Prick the aubergines and put in a very 
lightly greased baking tray. Place in the 
preheated oven for 15 minutes to soften 
them.
4. Allow the aubergines to cool a little. Cut in 
half lengthways and scoop out the middle 
leaving about ½ cm attached to the skin. 
Place the aubergine shells back in the baking 
tray and chop the aubergine you scooped out.
5. Heat the oil and gently sauté the celery for 
10 minutes. Add the carrot and chopped 
aubergine and sauté for a further 5 minutes.
6. Take off the heat and stir in the cooked rice, 
parsley, basil, pine nuts, ground almonds, 
vegetable bouillon and water. Keep a little 
parsley and a few pine nuts back for 
decoration.
7. Place the rice mixture in the aubergine 
shells. Cover the dish with foil and place in a 
preheated oven at 200ºC/400ºC/Gas 6 for 40 
minutes. Garnish with parsley and pine nuts, 
and serve with tomato and garlic sauce, 
recipe below. Serves 6

Tomato Garlic Sauce
1 lb (450g) tomatoes
1 tablespoon olive oil
1 medium onion, chopped finely
1 clove garlic, crushed
1 dssp soya sauce or to taste

1. Blanche the tomatoes for 60 seconds in 
boiling water, then remove skins and chop.
2. Heat the oil, add the onions and sauté 
gently for 10 minutes. Do not brown. Add the 
garlic and sauté for a further minute. 
3. Add the tomatoes and gently bring to the 
boil. Reduce the heat and cook for 10 minutes 
with the lid on, stirring occasionally.

4. Liquidise and add the soya sauce. Reheat 
and serve. You can omit the garlic if preferred 
and make this a plain tomato sauce.

Wild Mushroom and Creamy Spinach Filo 
Tartlet

12 squares of filo pastry, approximately 12cm 
x 12cm each
olive oil for brushing the filo
1 oz (25g) vegan margarine
4 oz (100g) red onion, finely chopped
⅛ tsp ground cayenne pepper
3½ oz (100g) wild mushrooms, medium sliced
¼ tsp grated nutmeg
7 oz (200g) soya cream
7 oz (200g) baby leaf spinach

1. Brush the top of each of the filo squares 
lightly with olive oil.
2. For each tartlet, arrange three squares (oil 
side up) in a greased, individual tartlet tin 
(approx 9cm diameter), with each layer 
rotated compared to the previous one, so the 
corners are offset, creating a star shape. 
3. Bake the filo cases at 190ºC/375ºF/Gas 5 
for 7-9 minutes, until golden brown.
4. Place the vegan margarine into a saucepan 
and melt over a low heat. Add the onion and 
cook gently for 2-3 minutes without colouring. 
Add the cayenne pepper and stir in.
5. Add the mushrooms and put the lid on the 
pan. Cook gently for a further 3-5 minutes.
6. Stir in the nutmeg, soya cream and 
spinach. Cook covered, over a gentle heat, 
for 10 minutes, then remove the lid and cook 
for a further 10 minutes, until the spinach is 
wilted and tender and the soya cream has 
reduced slightly.
7. Spoon the mixture into the prepared tartlet 
cases, and serve. Serves 4
Baked Red Cabbage and Apple

1 tbsp rapeseed or other vegetable oil
2 medium onions, finely chopped 
1 large red cabbage
1 medium cooking apple
1-2 pints (½-1litre) apple juice
maple syrup/sugar - optional
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1. Fry the onions in the oil until soft. Finely 
shred the cabbage and core and chop the 
apple. Add to the pan and fry for a few 
minutes.
2. Add the apple juice. Don’t cover the 
cabbage, put enough to cover quarter to half 
of it, otherwise you get too much juice. Add 
more later if necessary.
3. Cook until the cabbage is tender, stirring 
every few minutes. This will take about an 
hour. If necessary, sweeten to taste with 
maple syrup or sugar. Serves 6-8

Golden Swede and Carrot

swede and carrot, equal amounts
margarine – optional
rosemary – optional

1. Prepare then cut the swede and carrot into 
1 cm thick batons. Steam or boil until just 
tender. Drain and serve immediately.
2. Toss in a little margarine and rosemary if 
desired.

Broccoli with Toasted Almonds 
 
4 tbsps flaked almonds 
8 oz (225g) broccoli florets 
2 teaspoons rapeseed or other vegetable oil
salt and freshly ground black pepper

1. Toast the almonds under the grill until they 
are lightly browned.
2. Steam the broccoli for a few minutes. It 
should remain bright green in colour, and be 
very slightly crunchy. Add the oil, with salt and 
pepper to taste. Toss well and serve with the 
almonds sprinkled on the top. Serves 4
Special Roast Potatoes

2 lb (900g) potatoes, chopped to size
2 tsp mustard
4 tbsp rapeseed or other vegetable oil
1½ tbsps soya sauce

1. Preheat the oven to 200ºC/400ºC/Gas 6.
2. Boil enough water in a pan to cover the 
potatoes and boil them for ten minutes. Drain 
out the water then place the lid on the pan 

and shake up and down a few times - this will 
make the potatoes more fluffy.
3. Mix the remaining ingredients together and 
place in a suitable sized baking tray. Put the 
baking tray in the preheated oven for a few 
minutes to get the oil hot. 
4. Remove and add the potatoes, basting 
them in the oil. Place back in the oven until 
cooked, brown and crispy, around 45-60 
minutes. Serves 4-6

Yorkshire Puddings

3 oz (85g) white fat
4 oz (115g) self raising flour
pinch salt (fine)
½ pint (280 ml) soya milk
2 oz (55g) whole egg replacer

1. Preheat the oven to 220°C/425°F/Gas 7.
2. Put 1 tsp fat in each compartment on a bun 
tray with 12 compartments. Put the tray near 
the top of the oven with a baking tray 
underneath to catch drips.
3. Mix the flour and salt with a hand whisk 
very thoroughly. Mix the egg replacer into a 
smooth paste with about 2 fl oz (60 ml) water. 
Mix this in with the milk in a jug.
4. Once it is ready to go in the oven i.e when 
the oven and fat are very hot (this will take at 
least 10 mins) add half of the liquid to the dry 
mix. Mix it into a smooth batter then add the 
remaining liquid. It should be like cream, if it’s 
too thick add more liquid.
5. Transfer the batter to a jug and fill each 
compartment to the top. It should sizzle as it 
goes in. Do this as quickly as possible before 
the heat gets out. Cook for 15-20 mins. 
Sage and Onion Stuffing

7 oz (200g) onions, finely chopped
2 oz (50g) vegan margarine
1 tsp sage, chopped - fresh if possible)
salt and pepper to taste
2 oz (50g) wholemeal breadcrumbs
1 tsp yeast extract melted in a little water to 
bind

1. Gently fry the onions in the margarine until 
golden brown, then add the sage, seasoning 
and breadcrumbs. 
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2. Bind with the yeast extract and water, then 
roll into small balls.
3. Brush with a little oil and bake for 20 
minutes at 200ºC/400ºC/Gas 6. Alternatively, 
place in roast potato tin for last 20 minutes of 
their cooking time. Serves 6

Gravy

1¾ pints (1 litre) soya milk
3½ tbsp flour
¾ tbsp bouillon powder
6 oz (170g) red currant jelly
4 fl oz (100 ml) soya sauce
splash tamari
splash vegan Worcester sauce
½ tbsp vinegar (or to taste)
5 fl oz (150 ml) vegan red wine
black pepper (to taste)
½ tsp ground cumin
½ tsp yeast extract (or to taste)

1. In a jar (with lid on) shake the flour with 
some of the milk to make a lump free mixture. 
Gently heat the rest of the milk in a pan.
2. Add the flour mixture and bouillon powder 
and stir with whisk to avoid lumps - simmer for 
a couple of minutes to get rid of the flour 
taste.
3. Add rest of ingredients and simmer gently 
for about 10 minutes stirring regularly.

(tip: if sauce becomes too salty add a couple 
of slices of raw potato which should be 
removed before serving. It really does work!)

Boozy Fruit Cake

This cake contains no added fat and is low on 
processed sugar but is rich and delicious. 
Keep in a cool place for up to a week. If you 
add marzipan or icing it will up the sugar 
content.

8 oz (250g) dates 
8 fl oz (240ml) water
3 oz (85g) plain wholemeal flour
3 oz (85g) plain white flour
2 tsp baking powder 
1 tsp mixed spice 
12 oz (340g) mixed dried fruit

4 oz (115g) chopped dried apricots
3 oz (85g) mixed nuts, roughly chopped
4 tbsp orange juice 
4 tbsp rum 

1. Preheat the oven to 170ºC/340ºF/Gas 4.
2. Place the dates and water in a saucepan 
and bring to the boil. Cook gently for five 
minutes or until soft. Mash, then add all the 
other ingredients and mix well.
3. Spoon into a greased 2lb/900g cake tin and 
smooth the top. Bake for about 1½ hours.
4. To give this a Christmas touch put half the 
mixture in the tin, then a thin layer of 
marzipan, and place the rest of the mixture on 
top and bake. This way the marzipan melts 
into the cake and is quite delicious. 
Alternatively put marzipan and white icing on 
the top in the traditional way. 

Fruit Jelly

1 banana, sliced
1 small tin pineapple chunks
9 fl oz (250 ml) pineapple juice
9 fl oz (250 ml) orange juice
1 rounded tsp agar agar powder

1. Bring the fruit juice to the boil in a pan and 
sprinkle the agar agar powder on top. Stir in 
and boil for 2-3 minutes.
2. In the meantime, place the pineapple and 
banana in a bowl. Cover with the fruit juice 
and leave aside to cool and set. Serves 4
Christmas Pudding

7 oz (200g) vegan margarine
2 tbsp black treacle
3½ oz (100g) breadcrumbs
3½ oz (100g) wholemeal flour
3 tbsp baking powder
3½ oz (100g) dried apricots, chopped
3½ oz (100g) prunes, chopped
10½ oz (300g) mixture of currants, sultanas & 
raisins
3½ oz (100g) soft brown sugar
1 cooking apple, grated finely 
1 medium carrot, grated finely
3 tsp mixed spice
1 tsp ground ginger 
1 tsp cinnamon
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½ tsp nutmeg
½ tsp salt
juice and grated rind of 1 lemon
3 tbsp sherry

1. Cream the margarine and treacle together.
2. Add all the other ingredients and mix well to 
a soft dropping consistency.
3. Grease a basin well and fill with the mixture 
leaving about 2½ cm free from the top to 
allow for rising. Cover with greaseproof paper 
and aluminium foil and secure with string.
4. Place in a saucepan and pour in boiling 
water halfway up the sides of the basin. 
Simmer gently for 5 hours - topping up the 
water as necessary.
5. Once cooked the pudding can be kept cold 
until needed. Steam for a further 2 hours 
before serving. Serves 6-8

Brandy ‘Butter’

3½ oz (100g) vegan margarine
3½ oz (100g) icing sugar, sieved
Approximately 2 tbsp brandy (or more!)

1. Cream the margarine and icing sugar until 
smooth. Add the brandy until blended. Chill 
overnight. This can served with the Christmas 
pudding.
 

Chocolate Fridge Cake

1 oz (30g) margarine
1 rounded dssp golden syrup
2 floz (60 ml) soya milk
3½ oz (100g) plain chocolate
3 oz (85g) digestive biscuits, broken up
1 oz (30g) raisins
1 oz (30g) dates, chopped

1. Heat the margarine, golden syrup, soya 
milk and chocolate in a double saucepan. 
Continue until the chocolate and margarine 
have melted.
2. Add the biscuits, raisins and dates, and mix 
well.
3. Place in a small greased tray and place in 
the fridge to set for three hours. Serves 4-6

Variations
 Chocolate Pecan Fridge Cake
Replace 1 oz (30g) of the biscuits with 
pecans. Use another 1 oz (30g) of pecans to 
decorate the top of the cake.

 Chocolate Orange Fridge Cake
Take ½ tsp of finely grated orange peel (use 
an organic or unwaxed orange) and add it at 
the same time as the biscuits, raisins and 
dates.
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