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'Chantelle Nicholson's Planted is the ultimate cookbook for food-obsessed vegans' -
Vogue'Groundbreaking plant-based cookery from a remarkably talented chef.' - Marcus
WareingIn her first solo cookbook, Chantelle Nicholson shows you how to cook delicious vegan
dishes using seasonal and flavoursome plant-based ingredients. Growing up in New Zealand
with a vegetable garden influenced her passion for fresh produce and, with her career as a
professional chef, she was inspired to develop tasty, restaurant-quality vegan recipes, which
feature on the menu at Tredwells, winner of AA's London Restaurant of the Year. In Planted she
offers an abundance of these dishes to make at home. Her recipes may look high-end, but they
are easy to create in your kitchen and will impress even the most devoted meat- and cheese-
lovers. This is not a book about veganism, it is about fantastic and tasty food, made without
animal products. It celebrates produce, seasonality and food that tastes good!

About the AuthorOriginally from New Zealand, Chantelle trained as a lawyer, before discovering
her passion for food. She moved to England in 2004 to work at The Savoy Grill and is now the
multi award winning chef patron at Tredwells and Group Operations Director for Marcus Wareing
Restaurants. She has co-authored Marcus's cookery books and in 2015 worked with him
consulting on the movie Burnt. --This text refers to an out of print or unavailable edition of this
title.Review'Chantelle came to me as a young dynamic individual who wanted to make her mark
on this amazing industry we work in [...] she is a very very talented Chef. An incredible eye for
detail, Chantelle's contribution to Marcus Wareing Restaurants goes far beyond the
kitchen.'―Marcus Wareing --This text refers to an out of print or unavailable edition of this title.
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ContentsIntroductionBreakfast & BrunchSnacks &
StartersMainsDessertsBakesBasicsIndexHow to use this EbookSelect 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.IntroductionTo me, veganism
encapsulates a lifestyle choice, which excludes using animals for food, clothing or any other
purpose, be it a bee or an Iberico pig. However, plant-based eating is based on a diet rich in all
things that come from a plant, and not from any animal source. It does not seek to advocate
anything more or less. It is rather simple in its form. But in all of this, we cannot forget we are
talking about food. To me, food is so much more than just nutrients I put in my body. It is a great
source of enjoyment, of creativity, of fun, of friendship and of delicious tastes and flavours. This
trumps all. That is why I wrote this book to celebrate delicious food, and to be able to enjoy it.If
you are starting out on a more plant-based lifestyle then it is important you get the vitamins and
minerals required for a healthy diet. There are a lot of comments floating around regarding the
lack of protein in a plant-based diet. Whilst at present (yes, watch this space) there is no like for
like, weight for weight, alternative to animal protein, you can lead a healthy lifestyle which
includes protein on a plant-based diet. I am not a qualified nutritionist, nor purport to be, so I
would suggest a quick internet search, where there is a plethora of information at your fingertips.
In layman’s terms, protein is essential for our body to function, it builds and repairs. Along with
fat and carbohydrates, it plays a tripartite role in keeping us alive. It also plays a very interesting
role in the science behind cookery, and chemical reactions. Protein can be found in both animal
products and plant based products, hence the forceful reasoning that you can get enough
protein from a plant based diet to function, and to perform well. Plant-based eating is becoming
more common in top performing athletes, which to me solidifies the notion above.As a child,
growing up on the North Island in New Zealand, fruit and vegetables were a big feature of early
life. Time spent outside was the norm, with a warm climate that enabled this most of the year.
With a backyard and a neighbourhood where all the children spent time together, the outdoors
was our playground. Being in the garden, picking the sour, green grapes off the vine, or peeling
the insect-like outer leaves off a Cape Gooseberry before the sweet, juicy sphere popped in my
mouth remain entrenched in my memory. Picking our vegetables for dinner or nipping out to the
garden for some fresh mint to put in with the potatoes were just part and parcel of growing up.
The summer holidays spent on my Uncle and Aunty’s stone fruit orchard and sheep farm in
Central Otago were a long, happy and sunny sabbatical of family time and growing fruit as a
livelihood. Looking back on it now, I see it for the education, privilege and wonderful experience
that it was, and that in today’s society is not the norm. My earliest childhood memories are
mostly all about food. Understanding where food came from was the rule, not the exception,
which I think steered me to life as a chef and an advocate of food, nutrition and cookery.A few



years into my Law and Commerce degrees in Dunedin, I decided that the burning fire in my
belly, in relation to how much I loved cooking, was not to be dampened. Plus, as a self-funded
student, I needed a job. So approached my favourite local café, aptly named Ground Essence,
advising I had zero experience but loved to cook. Luckily for me, they happened to be looking for
a part-time cook and the two female owners took a chance on me. My muffin-making skills
improved and I started to work with the owners to develop a more extended weekend brunch
menu, from a kitchen that was approximately 1 x 2m, including the dishwasher and the domestic
oven. A little ambitious, but it was a success mostly, and the beginning of the journey.In 2001,
the university summer holidays arrived and I needed more work, so applied for a kitchen hand
job at Corstorphine House, a boutique hotel and restaurant with its own kitchen garden (a no
brainer in those days). The head chef, Craig, ended up employing me as a chef and thus my
education in elements of classic French cuisine began, (he had trained under a French chef and
had spent time in the U.K.) from beurre blanc, to a classic beef stock to tarte au citron.After
finishing my university studies I had the cooking bug well and truly, but a little word from my
mother encouraged me to ‘at least give being a lawyer a go, and get your bar exam under your
belt’. Moving to Wellington, I did just that. Part way through my studies, whilst working as an
Investigator for the Banking Ombudsman, I spotted an advertisement in our national foodie
bible, Cuisine Magazine, for Gordon Ramsay’s Chefsearch competition. Contemplating it for all
of a minute, I set to work creating a 3 course menu with recipes and duly posted it off. A couple
of months later I received an unexpected phone call, inviting me to the semi finals of the
competition, to be held in a few weeks’ time. Excitement soon turned to anxiety, realising I had
not been in a restaurant kitchen for over 18 months. Suffice to say, with a little kiwi ambition and
confidence, I made it through to the final six contestants. The night of the final, I was chatting to
one of the judges, a fellow kiwi called Josh Emett, who was head chef of the Savoy Grill in
London. As is typical in NZ, it turned out we had one degree of separation between us. He
offered me a job on the spot. Not thinking twice, I jumped on the opportunity and arrived in
London in September 2004.Reflecting on my fourteen years in London is an interesting exercise.
I stayed at the Savoy Grill until Josh left in 2006, when Marcus Wareing, knowing my admiration
for Josh, took me over to his restaurant in Knightsbridge, Pétrus. Stepping up a level, here I
honed my chef skills further but, perhaps more importantly in terms of my future, I showed
Marcus that I wasn’t just a professionally-trained chef, but a lawyer too. This led to opportunities
both inside and outside the kitchen, supporting him in cookery book writing, external events, and
the kitchen as a whole, as well as the business transition in 2009 where he became an
independent operator.Fast forward to 2010, an email arrived in Marcus’s inbox about a project in
King’s Cross, which at that time was a not-so-desirable part of London that had embarked upon
the journey of gentrification. Marcus, Jane (his wife) and I went to look at a derelict building site,
which held all the promise of the glory it once was as the Midland Grand Hotel, designed by Sir
George Gilbert Scott. After many discussions – and a decision on my part that I needed a
different type of experience in terms of the restaurant world – I opened our new restaurant, The



Gilbert Scott, as General Manager, thus out of my whites. Whilst I designed the opening menu,
scouring historical British cookbooks, I spent little time in the kitchen and learnt all about Grade
1-listed buildings, reservations, marketing, restaurant operations, financial control, IT and
general maintenance, to name but a small part of my education. A swift and in-depth learning
curve is the best way to describe it, invaluably so in hindsight.In 2013 we decided, as a group,
that we had some great people around us, and to develop them further another site was needed.
After a pre-theatre dinner with a good friend before the English National Opera at The Coliseum,
I chanced upon an empty restaurant site in Seven Dials, Covent Garden, London. Today, this is
Tredwells. Still out of whites, I managed the opening process from finding the site to opening the
doors in September 2014.In February 2015, we had to make a change in the running of the
kitchen at The Gilbert Scott. We had a great sous chef at Tredwells so offered him the reins. I
spent 2 months in the kitchen, showing him the ropes. In April, my then head chef at Tredwells
decided, after a rather tough opening, that the role was not for him. Needing to get the restaurant
back on track to ensure it stayed in line with our company ethos – great food and drink with
hospitable service – and knowing the best place to do that was from the engine room, the
kitchen, I stepped back in. I thought it would be a temporary move whilst a new head chef was
recruited, but I soon learnt that I could do the two things I enjoyed most, being in a kitchen and
managing business operations. I realised the white jacket was part of me, and it was where I felt
at my most comfortable and confident. Being able to cook and create, as well as bring people
around me to inspire and develop, is for me, where I am happiest.Throughout my journey with
Marcus, I have been involved in many, many things. I co-authored all of his cookery books,
leading me to where I am today, in writing my first solo book. Why a plant-based book, you may
ask? Needing to face this query, as opposed to just doing what felt right, I have realised it is part
of where I am from, and part of where I want to go. Good nutrition is, on the most basic of levels,
the difference between life and death. Spending time at the 2017 Global Nutrition Summit, in
Milan, opened my eyes even further to this, and how much more needs to be done to ensure
global malnutrition is tackled and overcome. A large part of good nutrition is about nutrients, and
plants have some of the densest nutrient rich sources such as kale, garlic, seaweed, blueberries
and cocoa. Whilst I am not here to debate environmental issues I do feel it is something we need
to be conscious of, and act according to that level of conscious thought and understanding.In
terms of the recipes in Planted, they are categorised into seasons, as I do believe food tastes
much better when it is eaten in the season it was grown in. Ripeness can be underrated, as can
seasonality, but both need to be brought to the forefront. 95 per cent of all ingredients in this
book are available from the supermarket, but I would encourage you to visit your local farmer’s
market if you can, to cook with seasonal produce. It will taste better, for sure. If you can get
produce that is local to where you are from, this will also have an impact on more than just the
nutritional value; it has a positive benefit on environmental and local sustainability too.All recipes
in this book are approachable. Some may have more steps than others, and more ingredients
than others, but they are all created to be able to produce a great tasting plate of food. It can be



a little frustrating, as a cook, to have to purchase ingredients that are difficult to source, and are
only used once so I have made an effort not to do this. You will also notice the prevalence of
fresh herbs in a lot of my recipes. Try and grow some of these yourself. Rosemary, thyme and
bay are all hardy herbs that generally can do pretty well in all climates. Being able to snip a few
sprigs off will save you time, money and any potential wastage. And the flavour of these herbs
really will enhance the dishes, so please try not to substitute with dried ones, or leave them out!
One ingredient I must mention, which you may not have heard of in this guise, is aquafaba.
Aquafaba is the thick, watery substance that results from cooking legume seeds. I cannot
profess to know much about its scientific properties but I know a lot about its culinary functions
in that it can be used an almost exact substitute for egg whites. I generally use it from cans of
chickpeas; you just need to strain it through a fine sieve and it is ready. I read about it on twitter
about 18 months ago, and doubted it would be as good as it is. It was a rather wonderful
discovery when I made my first batch of meringues with it.Do add your own touches to the
recipes and don’t be afraid to try something new or different. Food is a journey, not a destination,
so above all, enjoy making it and enjoy eating it.Seeded Granola and Chai-spiced Poached
PlumsPotato, Celeriac, Onion Seed and Thyme Rostis with HP GravySweet Potato Fritters with
Avocado and Onion JamApple, Fennel and Fig Bircher MuesliCaramelised Banana French
Toast, Maple and Smoked Sea SaltMushroom, Spinach and Truffle ToastSeeded Granola and
Chai-spiced Poached PlumsHomemade granola is super simple and has a good shelf life when
kept in an airtight container. Dark red plums are among my favourite fruits to poach, so I suggest
doing a four times recipe and keeping a large container in the fridge – perfect for breakfast and
pudding.Serves 4For the plums8 plums50g caster sugar2 English Breakfast tea bags1
cinnamon stick4 cardamom pods2 star anise4 cloves1 bay leafFor the granola150g rolled
oats60g coconut oil40g sesame seeds40g sunflower seeds60g pumpkin seeds60g dates,
chopped½ teaspoon fennel seeds½ teaspoon salt2 tablespoons agave syrupnon-dairy yogurt,
to servePreheat the oven to 170°C/fan 150°C/gas mark 3.First prepare the plums. Cut each
plum in half, remove the stone and set aside. Put the sugar in a large saucepan or deep frying
pan with 250ml warm water. Bring to the boil, then add the tea bags, cinnamon stick, cardamom
pods, star anise, cloves and bay leaf. Simmer for 3 minutes, then remove from the heat and
allow to steep for 6 minutes. Lift out the tea bags and return the pan to the heat. Bring to a
simmer, then add the plums, cut-side down. Cover with a lid and simmer gently for 5–7 minutes,
until just soft. Remove from the heat, allow to cool slightly, then peel off the skins and transfer to
a container and refrigerate.For the granola, put all the ingredients except the agave into a deep
roasting tray and cook for 8–12 minutes, stirring every couple of minutes, until golden. Drizzle
over the agave and toast for a further 4 minutes. Remove from the oven and allow to cool.Serve
the granola with the plums and a spoonful of yogurt.Potato, Celeriac, Onion Seed and Thyme
Rostis with HP GravyTraditionally, rostis are made with potato, but I really like the addition of the
earthy celeriac in this recipe. Onion seeds deserve to be used more – they add so much flavour
to a dish. HP Sauce makes a tangy gravy to serve alongside. Select potatoes that are floury, so



they crisp up nicely when cooked, such as Maris Piper.Serves 42 large floury potatoes, peeled
and grated250g celeriac, peeled (100g finely grated, 150g roughly diced)½ onion, peeled and
finely grated1 teaspoon table salt70g non-dairy butter100ml non-dairy milk1 tablespoon onion
seeds¼ bunch of thyme, leaves pickedfreshly milled black pepper2 tablespoons vegetable
oilFor the gravy250ml Roasted Vegetable Stock3 tablespoons HP SaucePut the potato, grated
celeriac and onion in a large bowl. Mix in the salt and leave to sit for 10 minutes.While the mix is
salting, heat 30g of the butter in a medium saucepan. Add the diced celeriac to the pan and
season well. Cook over a moderate–high heat until the celeriac is a dark golden colour and
cooked through. Add the milk and cook for a further 3 minutes. Transfer the mix to a blender and
blitz to a smooth purée. Keep warm.Transfer the salted mix to a colander set over a bowl and
press down to remove as much liquid as possible. Tip the grated veg onto a clean tea towel,
wrap well and squeeze to remove all the liquid. Put the veg in a large bowl and add the onion
seeds, thyme and black pepper.Divide the rosti mix into 4 equal portions. Using 4 blini pans, or 2
large frying pans, heat the oil and remaining butter over a moderate–high heat. Press the mix
into the blini pans, or shape into round patties, and fry for 4–5 minutes until golden. Gently flip
over and cook the other side until golden.For the gravy, pour the stock into a medium saucepan
over a high heat. Bring to the boil and reduce until one-third remains. Whisk in the HP
Sauce.Serve the rostis with the caramelised celeriac purée and the HP gravy. Garnish the purée
with onion seeds and thyme leaves.Sweet Potato Fritterswith Avocado and Onion JamThis is a
winter comfort breakfast at its best. Don’t be tempted to overmix the batter, otherwise the gluten
in the flour will develop and your fritters will be rubbery rather than light and fluffy.Serves 4/
makes 12 fritters2 large sweet potatoes, peeled and finely grated1 teaspoon table salt100g plain
flour1 teaspoon baking powder100ml non-dairy milk1 tablespoon finely chopped tarragon½
green chilli, deseeded and finely dicedsea salt and freshly milled black pepper3 tablespoons
vegetable oilzest and juice of 1 lime1 teaspoon sriracha sauce1 tablespoon olive oil2
avocadossea salt and freshly milled black pepper4 tablespoons Onion JamPut the grated sweet
potatoes in a large bowl with the salt and mix well. Leave to sit for 10 minutes, then tip into a
colander set over a large bowl. Press to remove as much liquid as possible.Put the flour and
baking powder in a large bowl and mix well. Put the sweet potato, milk, tarragon and green chilli
in a separate bowl, mix well, then add to the flour, with a good dose of black pepper. Gently mix
to just combine.Heat 2 tablespoons of the vegetable oil in a large frying pan over a moderate
heat. When the oil is hot, drop 3 large spoonfuls of the batter into the pan, to form 3 fritters. Cook
for 4–5 minutes until golden, then gently flip and cook the other side until golden. When cooked
through, remove and set aside somewhere warm. Repeat with the remaining oil and batter.Make
a dressing by mixing the lime zest and juice, sriracha sauce and olive oil together. Halve, stone
and slice the avocados and drizzle with the dressing. Season well.To serve, place 3 fritters on
each plate with half an avocado per serving and 1 tablespoon of onion jam.Apple, Fennel and
Fig Bircher MuesliBircher muesli does make mornings better, and more efficient! With your
breakfast ready prepared in the fridge, you can just grab and go. Figs, fresh or dried, work well



with it too; they are so sweet that there’s no need for additional sugars. I like to use a mixture of
jumbo oats and rolled oats, for added texture. The fennel, which may seem an unusual addition,
adds a subtle licorice taste and a lovely crunch.Serves 480g rolled oats40g jumbo oats2
tablespoons wheatgerm25g almonds, toasted and roughly chopped25g hazelnuts, toasted and
roughly chopped240ml non-dairy milk1 apple, grated¼ fennel bulb, gratedzest of 1 lime4 figs,
cut into 8 pieces eachMix all the ingredients together and place in a container. Cover and
refrigerate for at least 7 hours. The muesli will keep for 24 hours.Caramelised Banana French
Toast,Maple and Smoked Sea SaltFrench toast was one of my favourite foods when I was little. I
loved the slightly gooey centre with the crisp, lightly salted outer layer. Lashings of maple syrup
was always part of the drill too. Here, serving the toast with smoked sea salt balances out the
sweetness.Serves 48 x 2cm thick slices of BriocheFor the caramelised bananas100g caster
sugar50g non-dairy butter2 overripe medium bananas, peeled and roughly chopped½ teaspoon
ground cinnamonpinch of table salt150ml non-dairy milk150ml oat cream2 tablespoons soft
dark brown sugar25g non-dairy butter, for frying2 bananas, each cut in half lenthways, then
widthways, to form 8 pieces in totalTo servemaple syrupsmoked sea saltBegin by making the
caramelised bananas. Put the sugar in a medium heavy-based saucepan over a moderately
high heat. Gently shake the pan when the sugar begins to melt. Do not stir, as this may cause
the caramel to crystallise. As it keeps melting, keep shaking and swirling the pan until a medium-
coloured caramel is formed. Turn down the heat, add the butter and whisk well. When fully
combined, add the chopped bananas, cinnamon and salt. Cook, stirring regularly, over a low
heat for 10–12 minutes until a thick purée is formed.Put the milk, oat cream and sugar into a
bowl and mix with a stick blender until the sugar has dissolved. Pour into a rectangular deep dish
that will accommodate four brioche slices in a single layer.Spread the banana purée over half
the slices of brioche and top with the remaining slices. Place the brioche sandwiches into the
cream mix and spoon the mix over the top of the bread. Allow to soak on both sides for 10
minutes until the liquid has been absorbed to the centre of the bread.Melt half the butter in a
large frying pan over a high heat. When hot, fry the sandwiches, in batches, until both sides are
golden. Keep warm.Using the same frying pan, add the remaining butter. When hot, add the
banana slices and cook on both sides until golden.Serve the brioche and banana slices with
maple syrup and sea salt.Mushroom, Spinach and Truffle ToastTruffles have such a heady,
fragranced flavour that is deep and rich in umami. I find some oils have a synthetic taste to them,
so I always prefer to use truffle paste instead. It is not as intense, but it gives more of a true truffle
flavour, with a wonderful heady aroma that oil sometimes misses. A little goes a long way, so
keep a small jar in the fridge as it has a great shelf life. If you are not a fan, you can omit the
truffle all together from the recipe.Serves 415g dried porcini mushrooms25g non-dairy butter1
garlic clove, peeled and bashed1 onion, peeled and finely sliced25ml Madeira100ml oat
cream¼ bunch of thyme, leaves picked1 tablespoon truffle paste (optional)sea salt and freshly
milled black pepper2 tablespoons vegetable oil320g mixed mushrooms, washed100g baby
spinach¼ bunch of tarragon, leaves picked and finely chopped8 slices of sourdough breadPut



the porcini mushrooms in a small saucepan with 200ml water. Bring to the boil and simmer for 15
minutes. Remove from the heat and allow to sit for a further 30 minutes.Heat the butter in a deep
frying pan over a moderate heat. When hot, add the garlic and onion and season well. Cook until
soft and lightly coloured. Add the Madeira and cook for a further 5 minutes. Add the rehydrated
porcini mushrooms, with their soaking liquor, and simmer for 1 minute. Add the oat cream and
thyme and simmer for 1 minute. Finish with the truffle paste, if using, and blend using a stick
blender until a chunky purée is formed. Season to taste with salt and black pepper. Keep
warm.Heat the vegetable oil in a separate large frying pan. Fry the mixed mushrooms,
seasoning well and working in batches so they colour rather than stew in an overcrowded pan.
Once cooked, return the frying pan to the heat and when hot, add the spinach to quickly
wilt.Gently stir the tarragon through the mushrooms. Toast the sourdough, spread with the purée
and top with the spinach and mushrooms.Tequila-macerated Watermelon, Pickled Rind,
Kalamata Olives and DukkahSweetcorn Fritters with Chipotle Mojo SauceKimchi
PancakesFermented Mushroom Pâté with Lapsang Souchong JellyCrispy Sage Leaves and
Sweet Potato Skins with Smoked Paprika RouilleParsnip and Horseradish Pâté with Flatbread
CrispsWild Garlic ‘Sushi Rolls’ with Brown Rice, Pickled Ginger and Soy AïoliTempura Spring
Onions with Romesco SauceBroad Bean ‘Cacio e Pepe’, with Chargrilled Runner Beans and
Confit LemonGrilled Asparagus, Gremolata, Macadamia and ElderflowerChargrilled Courgette
Soup, Spring Onion BhajisKohlrabi Ravioli Pea and Avocado Guacamole, Avocado Oil Aïoli,
Lemon JamChilled Sweetcorn Soup, Chargrilled Sweetcorn, Pickled Onion and TarragonSpring
Salad: Wild Garlic Tahini, Grilled Spring Onions, Pea and Broad Bean Salsa, Sorrel, Pickled
Onion with Lemon ConfitHeirloom Tomatoes, Pan Con Tomate, BasilCucumber Granita, Pickled
Cucumber, Basil, Chilli, Avocado and Crispy Onion RingsCaramelised Aubergine Tartlet, Zhoug,
Coconut and CorianderSummer Salad: Apricot and Green Chilli Mole, Charred Sugar Snap
Peas, Courgettes and Garden LeavesAutumn Salad: Crispy Brussel Sprouts, Butternut Squash,
Kale SalsaBeetroot and Pine Nut TartletsCornbread, Refried Beans, Jalapeño Mole, and Smoky
BlackberriesTempura Aubergine, Black Sesame Sauce, Minted GuacamoleSalt-baked Carrots,
Pine Nut and Freekeh Crumb, Roast Garlic AïoliFrench Onion Soup, Roast Garlic Aïoli, Brioche
ToastieCaramelised Celeriac Soup, Burnt Pear Purée, Hazelnut and Rosemary PestoCrispy
Jerusalem Artichokes, Nori, Lemon, Almond PuréeBraised Hispi Cabbage, Dulse and
ChestnutsWinter Salad: Roast Parsnip, Celeriac, Walnut Pesto, Pickled Apple, Crispy
RosemaryTequila-macerated Watermelon,Pickled Rind, Kalamata Olives and DukkahTequila is
a wonderful spirit to use in cooking as it has so much flavour. For the maximum effect, macerate
the watermelon in the tequila for 24 hours. This recipe uses the melon rind to make a fantastic
pickle accompaniment to serve in salads, sandwiches or wraps. And the tequila left from
macerating the watermelon makes a wonderful margarita...Serves 6–8½ small
watermelon100ml white wine vinegar2 tablespoons agave syrup8 white peppercorns2 cloves1
bay leaf1cm knob of ginger, peeled½ teaspoon yellow mustard seeds½ teaspoon table
salt100ml tequila1 quantity of Dukkah80g Kalamata olives, halved and pitted micro coriander, to



garnishPeel the green rind off the watermelon then carefully slice the white flesh off the pink
flesh. Cut the white flesh into roughly 1cm chunks. Put the vinegar, agave, peppercorns, cloves,
bay leaf, ginger, yellow mustard seeds and salt into a small saucepan and bring to the boil. Add
the watermelon rind and bring back up to the boil. Remove from the heat and allow to steep for
30 minutes. Cover and refrigerate for at least 24 hours.
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Linda F., “Fantastic and unusual book for a passionate foodie!. This book is amazing! I’m not a
vegan or even vegetarian but am a very keen cook. I love all types of food from all over the world
and really enjoy experimenting with different ingredients. I do cook a lot of vegetarian food from
Italy, Middle East, India, Far East etc. as it’s just great, no meat or fish necessary to produce
fantastic flavours. Whilst not a ‘throw everything into the pan’ type of book, it really challenges
the tastebuds as the combination of flavours is incredible. It is component based so you can mix
and match as you wish and freeze batches of sauces. The Zhoug sauce is fantastic, never had it
before but now one of my favourite accompaniments for grilled and barbecued foods. I would
say, don’t worry about committing to totally non-dairy if you are not vegan, the concept of plant-
based cooking which has so many health and nutritional benefits as well as looking very
appetising, is well worth buying this book.”

SophieRS, “Perfect book for all: meat eaters and vegans!. Despite being a confirmed meat eater,
I absolutely love this book. A fantastic introduction to plant-based (vegan) cooking. The recipes
are achievable and the flavours wonderful, ranging from fresh to rich to spicy, with plenty of
textures and colour. I am also a convert to the wonders of aquafaba, despite being deeply
suspicious at the start. Congratulations to Chantelle for producing such a great cookbook!”

The book by Chantelle Nicholson has a rating of 5 out of 4.5. 127 people have provided
feedback.
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