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How to use this ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


Introduction

Christmas was once very restricting for vegan home cooks, but nowadays with more and more people wanting to explore plant-based fare, food stores and suppliers stock a wealth of alternatives to the usual meat, fish and dairy ingredients. This collection of specially devised recipes elevates and celebrates the rich variety of seasonal vegetables and fruits, nuts and seeds, beans and lentils, and grains and pasta available to ensure you enjoy all the luxury and decadence that the holiday season affords.

Every aspect of Christmas cooking is covered, from nibbles to tipples through to centrepiece mains and complementary sides, showstopper desserts and bakes and even inventive ideas for leftovers. You can choose from plant-based twists on some festive classics that are equally if not more delicious than the originals, or dishes that offer an exciting departure from the traditional or something refreshingly unexpected yet just as perfect for your celebratory meal. There are also easy recipes for party food so you can fill a whole table with delicious treats and cater for a crowd – including any avid meat-eaters, who are guaranteed to be won over by the vegan canapés!

Many of these recipes can be prepped ahead, taking the stress out of cooking and giving you more time to spend with family and friends on the day. Just make sure to free up enough space in the freezer (it’s an opportune moment to review your freezer contents in any case) and have some freezer-safe lidded containers in readiness. Some of the recipes in the Leftovers chapter make creative use of surpluses from the main and side dishes in the book, which means you can cook up two-in-one meals without much extra effort involved. The Baking chapter features recipes that make wonderful homemade foodie gifts or are ideal for filling up the cookie jar to keep hungry houseguests satisfied, or provide fun activity during the lull between Christmas and New Year.

With this array of impressive recipes, imaginative ideas and invaluable inspiration to draw on for the whole festive period, you’re sure to have yourself A Very (Merry) Vegan Christmas!
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