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FESTIVE
ENTERTAINING

 

Thanks for  jo in ing me in  my home,  for  a  fun and informative
night  of  fest iv i t ies !   

 

In  th is  booklet  you wi l l  f ind some great  p lant-based rec ipes
to  enjoy  over  the Fest ive  Season.

 

Snacks ,  s tarters ,  main courses  and summer deserts  are  a l l
inc luded in  th is  booklet .

 

Please s i t  back and re lax  whi lst  I  take you through some of
the rec ipes ,  ta lk  a l l  th ings  p lantbased and we can try  some

of  the t reats  a long the way!
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S E E D  C R A C K E R S

Seed  Crackers

 

200 grams sunf lower  seeds
60 grams f lax  seeds
100 grams sesame seeds
50 grams pumpkin seeds
2 tablespoon psy l l ium husk
500ml water
1  teaspoon salt
 

Mix al l  ingredients  together  and let  stand for  10  minutes .
 

Spread thinly  over  2  pre  l ined baking trays .   Bake at  160C for
about  an hour  and a quarter .   At  about  45  minutes ,  check for
cr ispiness  and score  with a  p izza cutter  ( i f  des i red)  or  just
break apart  when cooked.   I  l ike  to  turn i t  over  and cook the
other  s ide unt i l  cr isp .
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 P U M P K I N

H U M M U S
Pumpkin  Hommus

 

1 /2  butternut  pumpkin ,  peeled and cut  into  chunks
1  tablespoon o l ive  o i l
2-4  tablespoons lemon ju ice
1  gar l ic  c love minced
1/4  cup tahini
1 /4  teaspoon chi l l i  powder
1 /2  teaspoon salt ,  or  more to  taste
fresh pars ley ,  cor iander
black or  white  sesame or  dukkah
 

 

Heat overn 220C and dr izz le  pumpkin with o l ive  o i l  and salt ,
bake for  30 minutes  unt i l  soft  and s l ight ly  caramel ised .
Transfer  pumpkin into  a  food processor .  Add tahini ,  gar l ic
chi l l i  powder ,  sa l t  and lemon to  taste .  I  l ike  to  add a l i t t le
cold water  at  the end of  the whiz  process  to  br ingthe
hummus together  to  make i t  n ice  a  creamy.  
 

Garnish with sesame seeds /  dukkah
and f resh herbs  and seasonal  f ru i t
and vegetables .
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S W E E T  A N D

S A L T Y  N U T S

1  cup raw cashews
1  tablespoon maple  syrup
1  teaspoon gar l ic  powder
1  teaspoon smoked papr ika
 

Preheat  oven to  180C.  L ine a  baking tray  with baking paper .
 

In  a  bowl  mix  marinad ingredients  together ,  mix  in  the
cashew nuts .   Spread the nuts  onto the l ined tray ,  leaving
the excess  ju ice  behind.
 

Roast  in  oven for  5- 10  minutes  unt i l  l ight ly  roasted,  st i r ing
every  few minutes .   Cool  on tray  unt i l  cr ispy .
 

Other  var iat ions :
 

Other  nuts  such as  macadamias ,  a lmonds ,  walnuts .
 

Other  spices  -  curry ,  mexican mix ,  cumin,  c innamon etc
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A V O C A D O  W I T H

P E P I T A S

Miso Tahini  Dressing
 

1 /4  cup tahini
1 /4  cup water
1  tablespoon miso
1  tablespoon lemon ju ice
1  tablespoon r ice  wine v inegar
1  1 /2   teaspoon lemon zest
1 /4  teaspoon salt
 

Blend al l  ingredients  together .
 

Pepitas
 

1 /4  cup pepitas
1 /2  tablespoon tamari
1  1 /2  tablespoon maple  syrup
1  teaspoon o l ive  o i l
p inch salt
 

Combine al l  ingredients  together  and marinade for  20
minutes .  Put  pepitas  onto a  l ined baking tray  (without  the
juice)  and bake in  oven at  180C for  5- 10  minutes .  Cool
 

Assembly
 

1  avocado,  cut  into  wedges
1 /2  radish
1  smal l  handful  sunf lower  spouts  or  micro  herbs
1 /2  sheet  nor i ,  cut  into  th in  str ips
1 /2  teaspoon dulse
handful  pepitas
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Z U C C H I N I

T A R T A R E

1 /2  tablespoon lemon ju ice
1  teaspoon o l ive  o i l
1 /8  agave
1 /2  teaspoon salt
1  cup zucchini  (unpeeled ,  smal l  d ice)
1 /2  tablespoon miced basi l
1 /2  tablespoon avocado,  th in ley  s l iced or  smal l  d ice
 

Whisk together  the lemon ju ice ,  o i l ,  agave and salt ,  then toss
with the diced zucchini  unt i l  wel l  combined and let  marinate
for  2-3  minutes .
 

Toss  the minced herbs  with the marinated zucchini .  Gent ly
add the avocado last  taking care not  to  mash i t .
 

Press  into  a  r ing mold ( i f  us ing)  to  serve .   Avocade can be
fo lded in  with zucchini  d ices  or  layered in  as  you bui ld  in  the
mold .  Garnish with chives ,  pepper  and dr izz le  with a  l i t t le
o l ive  o i l .
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M I S O

C A U L I F L O W E R
 

1  large caul i f lower
1  cup dry  sherry
1 /4  cup maple  syrup
1/4  cup white  miso paste
2 tablespoons o l ive  o i l
2  gar l ic  c loves  minced
1  tablespoon grated ginger
2  teaspoons sesame seeds  
1  spr ing onions ,  s l iced thinely
1  handful  cor iander
 

Pre heat  oven to  200C.   P lace the caul l i f lower  into  a  large
oven proof  d ish .   Pour  the sherry  into  the base of  the dish .
 

Combine maple  syrup,  miso ,  o l ive  o i l ,  gar l ic  and ginger  and
whisk  together ,  pour  over  the caul i f lower  and cover  with fo i l .   
Bake for  about  20 minutes .
 

Uncover  and spr inkel  caul i f lower  with sesame seeds .  Cook for  a
further  15  minutes  unt i l  i ts  l ight ly  caramel ised .
 

To serve ,  spr inkle  with f resh cor iander  and spr ing onions .
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V E G E T A B L E  T I A N

This  one isn ' t  my rec ipe ,  but  I  love al l  these f lavours  for  summer!  You can subst i tute  the
cheese for  vegan cheeses  or  go with what  is  recommended in  th is  d ish .  You wi l l  need a 20 x
30cm caserole  d ish ,  cool  the t ian before  serv ing to  get  a  n icer  s l ice ,  you can easi ly  reheat  i f
needed or  serve at  room temp!  This  one is  p lantbased but  not  vegan or  GF!
 

1 /2  cup o l ive  o i l  ( 125ml)
2  large onions ,  th in ly  s l iced
6 gar l ic  c loves
1  tablespooon f inely  chopped thyme
1/2  cup breadcrumbs such as  panko or  sourdough
4 large zucchini
4-5  r ipe tomatoes
2-3  japanese eggplant
1  cup basi l ,  p lus  extra to  serve
1-2  tablespoon grated gruyere  or  to  taste
1-2  tablespoon grated parmagiano or  to  taste
 

Preheat  oven to  180C.  P lace 80ml of  o i l  in  pan,  f ry  onion
gar l ic  and thyme and cook gent ly  for  20 minutes .  Remove
from pan,  st i r  in  breadcrumbs and remaining o l ive  o i l .
Increase head and f ry  unt i l  golden (8  minutes) .  Remove with
s lotted spoon and drain on paper  towel .
 

Thinly  s l ice  vegetables  into  3mm thick  rounds .  Spread onion
in the base of  an o i led caserole  d ish .  Then start  with zucchini
and add rows into  the dish ,  over lapping.Season each row,
add some basi l  between layers .
 

Drizz le  with o l ive  o i l ,  cover  with baking paoer  then fo i l  and
bake vegetables  for  35-45 minutes .  Remove fo i l  and paper ,
press  vegetables  down to  re lease ju ices .  Increase oven to
200C and bake vegetables  unt i l  soft  (20 minutes) .  Spr inkel
with cheeses  and scatter  with reserved breadcrumbs and
bake again for  further  10  minutes .  Serve warm or  at  room
temperature ,  top with basi l  and more cheese .
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R A I N B O W  S A L A D

 

Salad -  Serves 8-10 as a Side
1 /2  Red Cabbage,  f inely  shredded
2 zucchini ,  ju l ienne or  spi ra l
1  carrot ,  ju l ienne
1  red capsicum,  ju l ienne
1  bunch cor iander ,  choppped
1  bunch mint ,  chopped
2 Avocados
 

2 tablespoon cranberr ies
1  tablespoon sunf lower  seeds
1  tablespoon pepita seeds
1  tablespoon black sesame seeds
4 tablespoons tamari  a lmonds 
 

Tamari  Nuts
1 /2  teaspoon tamari  
1 /2  teaspoon maple  syrup
 
Mix  together  and bake 10  minutes
 

 

Dressing
1 /4  cup Ol ive  Oi l
2  tablespoon Tamari
1  tablepoon Maple  Syrup
1  tablespoon l ime ju ice
2cm piece grated ginger
salt  and pepper  to  taste
 

Put a l l  sa lad ingredients  into  a  bowl  except  for  the avocado,
seeds and nuts ,  mix  wel l  with  hands .  Mix  dress ing ingredients
in  b lender  and pour  over  salad,  serve with Avocado and
seeds and tamari  nuts  on top .  
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R O A S T E D  K I M C H I

P O T A T O S

 

 

Potatoes
 

1 .5  kg potatoes
4 gar l ic  c loves ,  smashed
1/2  bunch of  thyme
3 tablespoons whole  b lack peppercorns
1 /2  cup salt
water  to  cover
vegetable  o i l
 

In  a  large pot  p lace gar l ic ,  thyme,  peppercorns ,  sa l t  and f i l l
pot  with water  to  just  cover  the potatoes .  Cook for  20-30
minutes ,  drain  and discard thyme,  gar l ic  and peppercorns .
cool  potatoes  on a baking pan and l ight ly  smash by press ing
down with heel  of  your  hand.  Fry  potatoes  in  o i l  unt i l  golden
and cr ispy  (or  bake on high in  an oven for  30 minutes  unt i l
cr ispy)
 

Kimchi  Puree  (makes 1 .5  cups)
 

3 gar l ic  c loves
2cm piece ginger ,  peeled and s l iced
1 /3  cup agave
1  1 /2  teaspoons salt
2  tablespoon tamari
2  tablespoons dulse  f lakes
4 spr ing onions  s l iced
3/4 cup carrot  peeled and roughly  chopped
1/3  cup gochugaru
1 /2  cup water
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R O A S T E D  K I M C H I

P O T A T O S

 

 

 

 

Blend al l  ingredients  in  a  h igh speed blender  unt i l  smooth .
Increase speed and blend for  a  further  2  minutes .  The mix
should be br ight  red ,  no specks  and smooth. . . re f r igerate  unt i l
needed
 

Assembly
 

Kimchi  puree
potatoes
1 /4  cup k imchi  (opt ional )
4  tablespoons dulse  f lakes
1 /2  cup micro  greens or  s l iced spr ing onion
 

Drizz le  k imchi  puree with a  spoon at  the bottom of  the plate .
Place potatoes  on top of  the puree and pi le  a  l i t t le  k imchi  in
between the potatoes  (opt ional ) .  P lace more puree around
the plate  or  p latter  and a l i t t le  on top of  the potatoes .
Garnish with dulse  and micro  greens or  th in ly  s l iced spr ing
onion.
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B U T T E R  L E T T U C E

 

 

Salad
 

1 /2  head butter  lettuce
1  radish ,  s l iced thin ley  on mandol ine
1 /2  avocado
 

Maple Mustard Vinaigrette
 

1 /2  cup hemp seeds
3/4 cup water
1 /2  cup mapley  syrup
1/4  cup apple  c ider  v inegar
3  tablespoons dry  mustard
10 turns  b lack pepper
1  teaspoon salt
1  tablespoon shal lot ,  minced
1/2  teaspoon tumeric
1 /4  cup grapeseed o i l
 

Combine al l  ingredients  except  grapeseed o i l  and blend unt i l
smooth .  Whi le  b lending,  gradual ly  pour  o i l  in  to  emuls i fy .
Keep in  jar  in  f r idge unt i l  ready .  This  rec ipe does  make a
large quanit i ty  so  you could halve  i t !
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R O A S T E D  F I G  &

R A S B E R R Y  T A R T

Pastry
 

3 tablespoons o l ive  o i l
2 /3  cup almonds ,  toasted
1 /4  cup ro l led oats
1 /4  teaspoon salt
2/3  cup spelt  f lour
3  tablespoons maple  syrup
1  teaspoon vani l la  extract
1 /4  teaspoon almond extract
 

Fi l l ing
 

450 grams r ipe f igs ,  s temmed and cut  in  hal f
2  teaspoons o l ive  o i l
2  tablespoon maple  syrup
3/4 cup apple  ju ice ,  p lus  1  tablespoon extra
3/4 teaspoon agar  f lakes
1  teaspoon arrowroot
1 /2  teaspoon vani l la  extract
2  cups f resh rasberr ies
 

Pastry
 

Prehead oven 180C.  L ine a  spr ingform t in  or  p ie  t in  with
removable  bottom with baking paper  and o i l  l ight ly .
 

Grind 1 /3  cup almonds ,  oats  and salt  in  food processor  unt i l
cours ley  ground,  t ransfer  to  a  bowl  and st i r  in  f lour .
Roughly  chop remaining almonds ,  add to  bowl  and mix  wel l .
Dr izz le  in  o l ive  o i l  and mix  with hands .  Add maple  syrup,
vani l la ,  a lmond extract ,  mix  unt i l  wel l  incorporated.  Press  the
pastry  into  prepared t in  and 1 .5  cm up the s ides .  Pr ick  the
bottom of  the tart  with fork  and bake for  18  minutes .  Remove
from oven and set  as ide to  cool .
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R O A S T E D  F I G  &

R A S B E R R Y  T A R T

 

 

Turn oven temperature up to  200C.
 

Line a baking tray  with baking paper  add f igs  and dr izz le
with o l ive  o i l  and 1  tablespoon of  maple  syrup,  toss  to  coat .
 

Spread f igs  out  evenly  cut  s ide up and roast  for  25  minutes
unt i l  they  begin to  caramel ize  and soften .  Remove f rom oven,
set  as ide to  cool .
 

Combine apple  ju ice  and agar  f lakes  in  a  smal l  saucepan
and br ing to  boi l  over  h igh heat .  Whisk ,  cover  pan,  reduce
heat  to  low and s immer for  5  minutes  or  unt i l  agar  has
complete ly  d isso lved.
 

In  a  bowl  d iso lve  arrowroot  with the remaining tablespoon of
apple  ju ice  and s lowly  dr izz le  into  hot  agar  mixture ,  whisk ing
constant ly  unt i l  mixture  returns  to  a  s immer and has
thickened s l ight ly .  Remove f rom heat  and whisk  in  remaining
maple syrup and vani l la .  Set  as ide for  5  minutes  uncovered
so mixture  th ickens s l ight ly  but  doesn ' t  begin to  set .
 

Place roasted f igs  in  a  bowl  and pour  in  warm agar  mixture .
St i r  gent ly  with rubber  spatula .  Add rasberr ies  and toss
gent ly .
 

Working quick ly  t ransfer  mixture  to  baked tart  shel l  and
careful ly  spread out  f i l l ing .  Refr igerate  for  20-30 minutes
unt i l  f i l l ing is  set .  Serve with Cream of  choice .
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C H O C  P U D D I N G

W I T H  B E R R I E S

 

 

Chocolate  Pudding (serves  2 )
 

1  r ipe Avocado
1/2  cup almond mi lk
1 /4- 1 /2  cup maple  syrup
1/2  cup cacao powder
1  teaspoon vani l la
pinch of  c innamon
pinch of  sal t
 

Berr ies ,  Mint  
 

Using a blender  combine avocado,  a lmond mi lk ,  maple  syrup,
cacao,  vani l la  and salt  together  unt i l  smooth .  Taste  and
adjust  seasoning i f  needed.
 

Serve in  smal l  cups ,  d ishes  with f resh berr ies  and mint ,  vegan
coconut  yogurt  or  cream.
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R A W  W H I T E

C H R I S T M A S

 

 

1  1 /2  cups coconut  butter
1  1 /4  cups coconut  mi lk
1 /2  cup des iccated coconut
1  teaspoon vani l la
1 /4  -  1 /2  cup maple  syrup
1  cup macadamia nuts  (or  nuts  of  choice)
1  cup pistacio  nuts
1  cup f rozen berr ies
 

Using a 20 x  20cm t in ,  l ine  with baking paper .  Heat  the
coconut  butter  in  a  pan unt i l  melted ,  set  as ide .   In  a  b lender ,
add coconut  mi lk ,  des iccated coconut ,  vani l la ,  maple  syrup
and blend,  s lowly  pour  in  the melted coconut  butter .  Work
quickly  as  the coconut  butter  can set .   Once mixed together
st i r  in  nuts  and f rozen berr ies .   Pour  into  prepared tray  and
freeze for  a  few hours  or  over  n ight .
 

They are  best  stored in  the f reezer  but  you can s l ice  them
and keep them in  the f r idge an hour  or  two before  serv ing!
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M A N G O

C H E E S E C A K E

Crust
3 cups raw macadamia nuts  ( roasted)
3  cups dess icated coconut  ( l ight ly  roasted)
1  teaspoon salt
3/4  cup maple  syrup
 

In  a  food processor  b lend macadamia nuts ,  coconut  and salt
unt i l  a  f ine crumble ,  pour  in  maple  syrup and pulse  unt i l
incorporated.  Spread crust  over  20x20 tray ,  g lasses  or  f lan
t in .
Freeze .
 

Mango Cheesecake Fi l l ing
1  cups raw cashews,  soaked
2 cups f rozen mango chunks
3/4 cup agave
3/4 cup mango ju ice
1 /8  cup l ime ju ice
1 /2  tablespoon nutr i t ional  yeast
pinch salt
1 /8  teaspoon tumeric
1 /2  cup melted coconut  o i l
1  teaspoon agar  agar  powder
 

Blend al l   ingredients  except  o i l  and agar  agar  unt i l  smooth .
Stream in  the coconut  o i l  then add the agar  agar  at  low speed.
Pour  mixture  over  crust  and store  in  f r idge unt i l  ready to  serve .
 

Lemon Puree
1  whole  lemon,  quartered
1 /4  cup agave or  maple  syrup
 

Blend al l  ingredients  unt i l  smooth .
 

Assembly ,  Serve Mango Cheese cake with a  l i t t le  lemon puree
on this  s ide ,  f resh blueberr ies  and cream of  choice .
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C H E E S E  P L A T T E R

Vegan Nut  Cheese as  an alternat ive
Nuts ,  Dr ied Fruits ,  seeds
Seed crackers
Fruits  -  f igs ,  peach,  pear ,  berr ies
Mustards ,  Chutney ,  Ol ive ,  P ick led Veg
Play around with the Plat ing,  th is  p lat ing below can also
be for  deserts  cutt ing them into smal ler  serv ings ,  shared
sty le

A f ter  working with plantbased cuis ine for  sometime,  the
humble cheese platter  a lways  comes out  around Chr istmas .  
 Go for  i t  I  say ! !  but  i f  you want  to  make i t  a  l i t t le  more
interest ing here  are  a  few ideas :
 

 

 

 

 

 

 

 

 

 

 

 

 


