
How To Serve Vegan Guests 
At Your Next Dinner Party

The Very Handy Guide for Dinner Party Hosts

Vegan Diet = No Animal Products
Whether for health, religious or ethical reasons, vegans have made the conscious 
decision to consume food made only from ingredients that cause no harm to animals.

At your dinner party, the dishes you have planned to prepare are probably already 
vegan-friendly, whilst others can be made vegan by making a few minor alterations.

This guide is produced to ensure that catering for vegans at your next dinner party is 
effortless.

Foods That Are Off-Limits
• Meat, fish or anything that comes directly from killing an animal (i.e. animal fats 

& gelatine)
• Dairy products: cows milk, cheese, yoghurt, butter, whey, goats milk, etc.
• Eggs or foods containing eggs (e.g. quorn)
• Honey
• Alcohol: Most wines, many spirits and some beers are 'fined' (clarified) or filtered 

using animal products such as egg white or isinglass, which is derived from the 
swim bladder of a fish.1

Safe Ingredients (that you probably already have at home) 2

• All Vegetables
• All Fruits
• All Pulses:

◦ Chick pea: from which we also get gram flour, humous & falafel
◦ Chana daal (yellow split pea)
◦ Lentils
◦ Peas
◦ Peanut
◦ Soy bean
◦ Baked beans
◦ Black bean
◦ Kidney bean
◦ Mung bean

• Nuts & Seeds:
◦ Cashew nuts
◦ Hazelnut

1 Source: http://www.bbc.co.uk/food/vegetarian_and_vegan/entertaining.shtml
2 Source: http://oolong.co.uk/veganing.htm
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◦ Almond
◦ Sesame seeds
◦ Sunflower seeds
◦ Pumpkin seeds
◦ Flaxseed
◦ Hemp seed

• Oils
◦ olive oil
◦ toasted sesame oil
◦ hazelnut oil
◦ almond oil
◦ walnut oil
◦ coconut oil

• All Grains inc. rice
• Herbs & Spices:  simplest routes to a tasty meal

Suggested Substitutes
• Milk  soya, rice or oat milk→
• other dairy alternatives: dairy-free replacements for cheese, yogurt, cream, 

custard and ice cream.  These can usually be found in the 'free from' section of 
supermarkets and in most health stores.  Look out for ice cream brands Tofutti 
and Swedish Glace.

• textured vegetable protein (TVP) – can be bought as mince or chunks and used to 
replace meat in recipes. Look out for brands such as Realeat and Redwoods.

• Tofu, also know as beancurd.

• green lentils can be used in place of mince meat

• nutritional yeast flakes are good to flavour many dishes to give a cheesy taste

• vegetable stock to quickly convert many soups, sauces and gravies into vegan 
options.

• Maple syrup to replace honey

• soya milk to replace the egg glaze on pastries and breads.

Things To Look Out For3

• honey Animal product so not vegan. Can find its way into bread and cakes as a 
sweetener.

• E471 Can be animal OR non-animal based. Check with the manufacturer.

• cochineal (E120) A food colouring made from crushed beetles so not vegan.

• pasta Can be made with eggs. Use egg-free pasta instead.

• Chinese noodles Can be made with eggs. Use rice noodles.

• wine and beer Sometimes fined with animal products. Ask your wine merchant 
for vegan wines and beers or check our stockists list.

• margarine and spreads May contain vitamin D3, fish oils & whey.

3 Source: http://www.vegansociety.com/User-Hubpages/Caterers/Vegan-Catering-for-all/Animal-
Substances.aspx
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• veggie sausages May contain eggs or milk proteins.

• crisps May contain milk protein and whey powder.

• naan bread Usually contains milk powder or yogurt.

• Quorn Contains egg so is never vegan.

• Thai curry paste Some makes contain fish paste.

• Worcester sauce Usually contains anchovies.

• chocolate Some dark chocolate contains butterfat.

• stock powder Some makes contains dairy products.

• pastry and biscuits May be made with animal fats.

Recipe Ideas
There are some excellent sources of vegan recipes on the web.  Here's a selection to 
being with...

Starter: Carrot & Coriander Soup
 Prep time: 15 mins | Cook time: 25 mins

Ingredients

1 tbsp vegetable oil

1 onion , chopped

1 tsp ground coriander

1 potato , chopped

450g carrots , peeled and chopped

1.2l vegetable stock

handful coriander (about ½ a supermarket packet)

Method

Heat the oil in a large pan, add the onion, then fry for 5 mins until softened. Stir in the 
ground coriander and potato, then cook for 1 min. Add the carrots and stock, bring to 
the boil, then reduce the heat. Cover and cook for 20 mins until the carrots are tender.

Tip into food processor with the coriander. then blitz until smooth (you may need to do 
this in two batches). Return to pan, taste, add salt if necessary, then reheat to serve.

Main: Shambhu's Vegetable Jalfrezi
Serves: 1-2 adults

Ingredients

• 10-12 fenugreek seeds

• ½ teaspoon mustard seeds

• ½ teaspoon cumin seeds

 |This guide is produced by http://SimpleVeganLiving.com | v1.2 | last updated 02 Oct 2010 |

http://SimpleVeganLiving.com/


• 2 tablespoons oil

• 3 curry leaves

• 1 inch piece of ginger

• ¼ teaspoon turmeric

• ½ teaspoon coriander powder

• 2 cloves garlic

• ½ teaspoon dry mango powder

• 1 small potato

• ½ onion

• 20g broccoli

• 20g French beans

• 1 carrot

• 50g frozen sweetcorn

• 50g frozen peas

• ¼ piece green pepper

• 3 teaspoons tomato passata

• 1 tablespoon lemon juice

• 3 teaspoons tomato ketchup

• 250ml water

• Coriander leaves for garnishing

Preparation

1. Peel and wash the onion, potato, carrot and green pepper.

2. Cut them lengthwise to matchstick-size pieces.

3. Cut the broccoli into small florets.

4. Peel the ginger and garlic.

5. Use a hand blender to purée the garlic and ginger.

6. Add some water and whiz to a smooth paste.

Method

1. In a deep saucepan, gently warm the oil over a low heat. (You can test if the oil is 
hot enough by checking if a cumin seed begins to sizzle when dropped into the 
oil).

2. Add rest of the mustard seeds, cumin, fenugreek, curry leaves and sliced onions.

3. Sauté the onions until they start to brown.

4. Add the potatoes, carrots and the ginger and garlic purée.

5. Cover and let it all cook on low to medium heat. If the vegetables are sticking to 
the bottom of the pan, add some water and let them cook until they are just a 
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little soft.

6. Now add the rest of the vegetables, and cover the pan. Add water if needed.

7. When all the vegetables are slightly soft, stir in the remainder of the ingredients 
and add some water if necessary.

8. Let all the spices simmer gently for about 10 minutes on medium heat.

9. Garnish with finely chopped coriander leaves.

10.Serve and enjoy.

Tip: You can use any vegetables of your choice.

Main: Shambhu's Spinach & Cashew Nut Rice
Serves: 4 adults

Ingredients

• 200 g white basmati rice

• 1 litre water

• 4 tablespoons of 
sunflower/vegetable/rapeseed oil

• ¼ teaspoon of cumin seeds

• 100 g of chopped spinach or 6 frozen cubes 
of chopped spinach

• 60 g of cashew nuts

• ¼ teaspoon of cumin powder

• 1 medium-size onion

• 1 tablespoon of lemon juice

• sugar as per taste preference

• salt as per taste preference

• 1 small chilli

• a handful of roughly chopped coriander leaves

Method

1. Wash the rice in 2 or 3 washes, removing as much starch as possible.

2. Add boiling water and salt to the rice and leave it on the cooker on medium heat. 
Only partially cover the rice, otherwise the water will boil and spill out.

3. After 8 minutes, add more water if necessary and stir with a fork.

4. While the rice is cooking, peel, wash and dice the onion.

5. In a jug add the chopped spinach (fresh/semi-defrosted if originally frozen), 
coriander and a green chilli, and give the mixture a whirl using an electric hand-
held blender. The coriander and chilli should blend in well with the chopped 
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spinach.

6. Check the rice is changing texture and becoming fluffy. If the grain of rice is hard 
or crunchy leave it to cook further.

7. White basmati rice should be ready in approximately 15 minutes.

8. Drain off any excess water using a sieve.

9. In a large pan add the oil and let it warm up. To test if the correct temperature 
has been reached, add a grain of cumin. If it sizzles add rest of the cumin seeds.

10.Add the cashew nuts and let them brown.

11.Once the cashew nuts have started to brown add the diced onion.

12.Keep stirring until the onions become soft, at which time add the lemon juice.

13.Add the cooked rice, salt, sugar, cumin powder and mix with a fork.

14.Taste the dish and see if any more condiments need to be added.

15.Finally add the spinach, chilli and coriander mixture, and stir in with a fork.

16.The rice should turn to a lovely light green colour.

17.Turn off the heat and cover the pan.

18.Serve and enjoy

Tip: This dish is great with vegan raita (next recipe) as an accompaniment.

Side: Shambhu's Cucumber Raita
Serves: 4 adults

Ingredients

• 500 g vegan yoghurt

• 3inch piece of cucumber

• ½ teaspoon of cumin powder

• ¼ teaspoon of mustard powder

• Salt to taste

Method

1. Finely dice the cucumber

2. Mix all the ingredients in a big bowl.

3. Serve as an accompaniment and enjoy!

Tip: This accompaniment is great with rice dishes.

Source: http://shambhus.co.uk
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Dessert: Baked Bananas with Cinnamon
Ingredients
2 bananas
1 tbsp brown sugar
½ tbsp vegan margarine
1 tsp cinnamon
vegan ice-cream to serve

Method
Cut the bananas in half lengthways. Place in an ovenproof dish, sprinkle with the sugar 
and add the vegan margarine.

Bake in a hot oven for 15 to 20 minutes, until bubbling and starting to brown.

About half way through cooking sprinkle with the cinnamon.

Serve hot with vegan ice-cream.

Dessert: Deep Chocolate Pie
Ingredients
9oz vegan digestive biscuits, crushed
5oz vegan margarine, melted
1 level tsp Agar flakes
7oz plain chocolate
1 tbsp of golden syrup
8oz tofu (silken tofu works best)

Method
Mix the crushed biscuits with the margarine. Put into a greased cake tin (preferably with 
a removable bottom, or else line the base with greaseproof paper) and pat down firmly.

Make the Agar flakes up with half a pint of water (following the instructions on the 
packet).

Meanwhile melt the chocolate and blend together with the golden syrup and tofu. Blend 
in the Agar mixture and pour on top of the biscuit base.
Chill for 2 hours.

Notes
You should be able to get Agar flakes and vegan digestive biscuits at your local 
wholefood shop. Serve small slices (it's quite rich) decorated with orange peel and slices 
of orange. Alternatively, serve with a homemade fruit coulis and some vegan ice-cream 
(e.g. Swedish Glace vanilla flavour). If you have some chocolate left over, grate this and 
sprinkle over the top. Delicious!

Source: http://www.veganvillage.co.uk/recipes/deepchoc.htm

More vegan recipes: 
• http://www.vegancampaigns.org.uk/resources/recipes.html

• http://www.eighth-day.co.uk/recipes.htm

• http://www.veganvillage.co.uk/recipes.htm 
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Get Free Updates Of This Guide
This guide is constantly being updated.  Please visit http://ServingVegans.com and 
register your email address.  You will be notified whenever the latest release of this 
guide is available to download.

What's Missing?
To give suggestions for improving this guide, please email 
dinnerpartyguide@servingvegans.com – your contribution will be valued by the entire 
Simple Vegan Living community.

Special thanks to Mahersh & Nishma at Shambhu's Vegan Catering in London UK for their 
ongoing support to Simple Vegan Living.
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