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HOW TO USE
Perfect in all these dishes:

Desserts

Baking

Sauces

Soups

Pasta

Frying

3

DARK VEGAN
CHOCOLATE
CHURROS
MAKES 12 A vegan twist on the traditional, crunchy Iberian
treat that’s never out of fashion.
INGREDIENTS

METHOD

For the churros:
• 50g Flora Professional Plant Butter
• 2tbsp caster sugar
• ½ tsp salt
• 160g buckwheat flour
• 1L vegetable oil
• 4tbsp caster sugar

1. Combine the Flora Professional Plant Butter,
caster sugar, salt and 250ml water in a
medium saucepan. Bring to a simmer and
then remove from the heat. Add the flour
quickly and mix together with a wooden
spoon to combine thoroughly. Leave to cool
for 5 minutes, before transferring the mixture
to a double-lined piping bag.

For the vegan chocolate dip:

• 100ml Flora Professional Plant Double Cream
• 100g dark vegan chocolate
• 1tbsp agave syrup

2. Set the fryer to 180c. Pipe the mixture
carefully into the oil, snipping the dough
with scissors when each piece reaches
around 10cm in length. Cook the churros
in batches, turning regularly, for around 5
minutes, until golden.
3. Remove from the oil and drain on kitchen
towel, then, whilst the churros are still warm,
toss them in the sugar to coat.
4. To make the creamy vegan chocolate sauce,
heat the Flora Professional Plant Double
Cream, vegan chocolate and agave syrup
over a medium heat, until the chocolate has
melted. Whisk to combine and pour into a
bowl. Serve the churros alongside.
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FLUFFY PANCAKES
WITH WHIPPED
CREAM & BERRIES
MAKES 6 Light, fluffy pancakes that are perfect for breakfast, dessert or
as a tea-time treat, served with berries and cream for added indulgence.
INGREDIENTS

METHOD

• 30g Flora Professional Plant Butter, melted,
•
•
•
•
•
•
•
•

1. Whisk together the Flora Professional Plant
plus extra for cooking
Butter, sugar, flour, coconut yoghurt, soya
milk, vanilla extract and baking soda until
35g golden caster sugar
fully combined – it’s better to leave any
130g gluten-free self-raising flour
remaining lumps, than to over-whisk the
100g coconut yoghurt
mixture.
50ml soya milk
1tsp vanilla extract
2. Add a little Flora Professional Plant Butter
1tsp baking powder
to a large, non-stick frying pan, over a low60ml Flora Professional Plant Double Cream,
medium heat.
whipped
100g mixed berries
3. Add a dessert spoon of the batter to the
pan, letting it spread out to form a pancake.
Cook 3 pancakes at a time, for around 3
minutes, or until golden, then carefully flip and
cook for a further 2–3 minutes, or until cooked
through. Repeat with the remaining batter.
4. Serve with a generous topping of whipped
Flora Professional Plant Double Cream,
mixed berries and a dash of maple syrup.
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BANANA OAT
COOKIES
MAKES 12 Quick, simple and deliciously moreish. When it comes to the crunch,
these family favourites don’t hang around for long.
INGREDIENTS

METHOD

•
•
•
•
•
•
•

1. Preheat the oven to 200c / 180c (fan) /
Gas Mark 6. Line a large baking tray with
baking parchment.

100g instant oats
75g buckwheat flour
3tbsp golden syrup
1tsp ground cinnamon
2 medium bananas, mashed
75g Flora Professional Plant Butter
50g dark vegan chocolate, melted (optional)

2. Mix all the ingredients together thoroughly
in a medium bowl, using a wooden spoon.
Spoon 12 mounds of the mixture on to the
prepared baking tray and flatten each
slightly with the back of a spoon.
Bake in the oven for around 15 minutes,
until golden.
3. Leave to cool for 15 minutes on a wire
rack, then drizzle with the melted vegan
chocolate, as preferred. Leave to cool and
set fully.
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VEGETABLE
FRITTERS WITH
UMAMI PASTE
MAKES 8 The crisp vegetable savoury with added bite. Dress it up or down,
it’s perfect as a starter, side, or the main event.
INGREDIENTS

METHOD

• 400g courgettes, coarsely grated and

1. Combine the grated courgettes, peas, garlic,
spring onions, mint, umami paste, chickpea
flour and baking powder in a medium bowl.
Add 1tbsp of water to help combine.

•
•
•
•
•
•
•
•

squeezed of excess water
150g frozen peas, defrosted and
roughly chopped
1 small garlic clove, crushed
½ tbsp umami paste
4 spring onions, finely chopped
10g fresh mint, chopped
50g chickpea flour
½ tsp baking powder
2tbsp Flora Plant Professional Butter

To serve:
100g Flora Plant Professional Double Cream
½ a lemon, juiced
Salt and pepper
Small handful coriander, roughly chopped

•
•
•
•

2. Heat the Flora Plant Professional Butter
in a large, non-stick frying pan over
medium heat.
3. Roughly divide the mixture into 8 portions.
Add 3 portions to the pan, flatten them
slightly and cook until golden and crisp.
Turn over and cook the other side, before
draining on kitchen towel. Repeat until the
remaining mixture has been used.
4. Whilst the fritters are draining, beat
together the Flora Professional Plant
Double Cream, lemon juice and some
seasoning, until soft peaks form.
5. To serve, build a stack of 2–3 fritters per
person, topped with a generous dollop of
soured cream and a garnish of chopped
coriander, for added colour and bite.
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VEGAN CHOCOLATE
MISO CAKE
SERVES 12 The sweetness of caramel, combined with salty undertones, the bite of
dark vegan chocolate, and a luxurious, creamy topping. This is the cake that has it all.
INGREDIENTS

METHOD

For the sponge:
• 1tbsp lemon juice
• 160ml oat milk
• 100g Flora Professional Plant Butter
• 150g soft dark-brown sugar
• 30g golden granulated sugar
• 30g brown-rice miso
• 1tsp vanilla extract
• 40g cocoa powder
• 130g gluten-free self-raising flour
• ½ tsp bicarbonate of soda

1. Preheat the oven to 180c / 160c (fan) / Gas
Mark 6. Line the base of a 23cm springform
tin with baking parchment.

For the miso caramel sauce:
50g Flora Professional Plant Butter
75g dark-brown sugar
50ml Flora Professional Plant Double Cream
¾ tsp brown-rice miso

•
•
•
•

To serve:

• 200ml Flora Professional Plant Double Cream
• 1tsp icing sugar
• 25g dark vegan chocolate, roughly chopped
or curls

2. In a small jug, whisk together the lemon juice
with the oat milk and set aside.
3. Using an electric hand whisk, beat together
the Flora Professional Plant Butter and both
sugars in a large bowl, until pale and creamy.
4. Add the brown-rice miso, vanilla extract and
oat-milk mixture, and combine well.
5. Sift in the cocoa powder, flour and
bicarbonate of soda, and gently fold into
the batter. Pour the mixture into the tin and
bake for around 35 minutes, until risen and
firm to the touch. Remove from the oven and
leave to cool completely.
6. Whilst the cake is cooling, prepare the miso
caramel sauce. Add the Flora Professional
Plant Butter, sugar, cream and brown-rice
miso to a small saucepan and stir to fully
combine. Bring to a gentle simmer over
medium heat, then simmer for 3–4 minutes,
until thickened. Set aside to cool slightly.
7. Whisk the Flora Professional Plant Double
Cream and icing sugar until soft peaks form,
then spread over the top of the cooled cake.
Drizzle with some of the miso caramel sauce
(reserving the rest for serving) and sprinkle
with dark vegan chocolate. Serve with the
remaining caramel sauce.
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KAFFIR LIME TOFU
CHEESECAKE
SERVES 10 A zingy, light and creamy lime cheesecake. Tofu never tasted like this.
INGREDIENTS

METHOD

•
•
•
•
•
•
•
•
•
•
•

1. Line a 23cm springform tin with baking
parchment. Melt the Flora Professional Plant
Butter in a heatproof bowl in the microwave.
Whizz the oats to crumbs in a food processor,
tip into a bowl with the chia seeds, melted
plant butter and maple syrup and mix well.
Spread the mixture evenly over the base of
the tin. Press down tightly, using the back of
a spoon. Chill in the fridge for 30 minutes.

200g oats
2tsp chia seeds
50g maple syrup
75g Flora Professional Plant Butter, melted
200ml Flora Professional Plant Double Cream
10 dried kaffir lime leaves
400g firm silken tofu
100ml coconut milk
3tbsp agar agar
2tbsp vegan cream cheese
3 limes, juiced and zested (use kaffir limes,
if available)
• Summer fruits to decorate

2. Whilst the base is chilling, add the Flora
Professional Plant Double Cream and lime
leaves to a medium saucepan and place over
a medium-low heat, before gently bringing
up to a simmer. Remove from the heat and
leave the mixture to infuse for 30 minutes,
before removing the lime leaves. Pour the Flora
Professional Plant Cream into a medium
mixing bowl.
3. Add the silken tofu, coconut milk and vegan
cream cheese and beat until smooth.
4. In a saucepan add the lime juice and agar
agar, gently heat until the agar agar has
dissolved. Pour into the tofu mixture and
beat well, making sure the agar agar is well
incorporated.
5. Spoon the mixture over the base, sprinkle
over the lime zest and chill for a few hours
until set. Once set, garnish with lime zest,
slice and serve with fresh berries.
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CREAM OF
MUSHROOM &
TARRAGON SOUP
SERVES 10 Creamy, warming and fresh, this spin on a savoury, seasonal recipe will
become a favourite all year round.
INGREDIENTS

METHOD

•
•
•
•
•

1. In a large saucepan, gently melt the Flora
Professional Plant Butter and olive oil over a low
heat, before adding the onions and garlic. Cook
until the onions are soft, but not coloured.

•
•
•
•

3 white onions, finely sliced
5 garlic cloves, thinly sliced
75g Flora Professional Plant Butter
3tbsp olive oil
600g button mushrooms, washed and
drained
450g chestnut mushrooms, washed and
drained
25g fresh tarragon
750ml vegetable stock
400ml Flora Professional Plant Double Cream

To serve:
20 slices, gluten-free ciabatta
Drizzle of olive oil
250g vegan, grated hard cheese
Sprinkling of fresh thyme
100g chestnut mushrooms, thinly sliced
1tbsp olive oil
Fresh tarragon
Flora Professional Plant Double Cream

•
•
•
•
•
•
•
•

2. Whilst the onions soften, slice the mushrooms and
add them to the pan, continue cooking until the
mushrooms start to fry. At first the mushrooms will
absorb all the liquid, but then they will release and
start frying, for a much better flavour.
3. Pour in the vegetable stock and bring to the boil.
Reduce the heat and simmer for 10 minutes. Add
the tarragon. Let the liquid cool a little and then
blend until smooth.
4. Whilst the soup is cooling, place the sliced ciabatta
(or any bread you are using) on a tray, drizzle with
olive oil and bake for about 5 minutes at 200c.
Sprinkle the slices with grated vegan cheese and
fresh thyme and bake again until the cheese
has melted.
5. In the meantime, place the chestnut mushroom
slices on a baking sheet, brush with a little olive oil
and bake for 3–4 minutes.
6. To serve, gently warm the soup, adding the Flora
Professional Plant Double Cream, and season to
taste. Present with the cheese toasts, an extra swirl
of Flora Professional Plant Double Cream, sliced
chestnut mushrooms and a light garnish of freshly
chopped tarragon.
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MAC AND CHEESE
WITH TEMPEH
SERVES 10 A crunchy, modern twist on a creamy, comfort dish.
INGREDIENTS

METHOD

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1. Preheat the oven to 190c.

1kg gluten-free macaroni
10 garlic cloves, thinly sliced
100g Flora Professional Plant Butter
2tbsp olive oil
700g tempeh, cut into lardons
2 bunches of spring onions, finely sliced
1L Flora Professional Plant Double Cream
300g vegan blue cheese, crumbled
300g vegan mozzarella cheese
800g gluten-free panko breadcrumbs
100g hemp seed
50g nutritional yeast
½ tsp garlic powder
½ tsp onion powder
75g fresh parsley, chopped

To serve:

• Fresh rocket
• Baby spinach
• Micro cress

2. Cook the macaroni until al dente and then
refresh by running it under cold water.
3. In a large pan, add the oil and Flora
Professional Plant Butter and fry the
tempeh lardons until they start to crisp.
Add the garlic and continue cooking for
about 2 minutes, whilst stirring.
4. Add the spring onions and continue
cooking. If the pan is too hot, add a little
water. Pour in the Flora Professional Plant
Double Cream and bring to the boil, before
turning the heat down to a simmer. Stir in
the two cheeses and season to taste with
salt and freshly milled pepper.
5. Tip the cooked macaroni into a large
tray, pour over the sauce and mix well,
making sure all the macaroni is thoroughly
covered. Sprinkle over the gluten-free
panko breadcrumbs and leave to one side.
6. In a separate bowl, mix the hemp seed,
yeast, garlic and onion powders and
parsley, and season to taste. Scatter over
the macaroni and bake in the oven until
the crumb is golden.
7. Serve with the crisp, mixed-green salad.
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SUMMER
BORSCHT
SERVES 10 One for all seasons, this vibrant summer borscht is a hearty, healthy
soup that’s sure to turn heads.
INGREDIENTS

METHOD

•
•
•
•
•

1. In a large saucepan sweat off the mirepoix
of onion, celery and carrots until soft, but not
coloured. Add the potatoes and garlic and
continue cooking for a couple more minutes.

•
•
•
•
•
•
•
•
•
•
•

3tbsp olive oil
2 large carrots, peeled and diced
2 large onions, peeled and diced
2 celery sticks, diced
15 large, red, cooked beetroots,
peeled and cut into small wedges
4 garlic cloves
4 large red-rooster potatoes,
peeled and diced
3L vegetable stock
1 medium red cabbage, shredded
4 tomatoes, peeled, cored and chopped
500ml Flora Professional Plant double Cream
2 lemons, juiced
2tbsp vegan natural yoghurt
250g oyster mushrooms
25g Flora Professional Plant Butter
Fresh dill to finish

2. Pour in the vegetable stock and bring to a
steady simmer, before adding the beetroot,
and simmer for 30 minutes.
3. Add the red cabbage and chopped tomatoes
and leave to simmer for a further 20 minutes.
4. Whilst the soup simmers, fry the oyster
mushrooms in the Flora Professional Plant
Butter until nicely browned, and place under
the hot plate to keep warm.
5. To make the soured cream, whisk the Flora
Professional Plant Double Cream, vegan
yoghurt and the juice from the lemons,
until soft peaks form.
6. Serve the soup in warmed bowls, garnish
with the oyster mushrooms and finish with
a generous topping of soured cream and a
sprinkling of dill.
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CREAMY VEGAN
SPINACH RAVIOLI
SERVES 10 There’s nothing like fresh pasta with a creamy herb filling to
bring a taste of spring and summer to your menu.
INGREDIENTS

METHOD

For the pasta:
• 175g gluten-free pasta flour
• 150g semolina flour
• ½ tsp salt
• 150ml cold water
• 2tbsp olive oil

1. Start by making the pasta. In a large bowl add the
gluten-free pasta flour, semolina and salt. Create a
well in the centre and pour in the water and olive oil.
Bring the dough together by hand and then tip on
to a lightly floured surface and knead until you have
a smooth dough. Wrap in cling film and leave to rest
in the fridge for about 30 minutes.

For the ravioli filling:

• 120g frozen spinach, thawed and
•
•
•
•
•

squeezed of any excess water
2 garlic cloves, crushed
20g Flora Professional Plant Butter
Grating of fresh nutmeg
50ml Flora Professional Plant Double Cream
35g vegan hard cheese, finely grated

For the sauce:

• 5 large leeks, trimmed, washed and
•
•
•
•

finely chopped
100g lovage
50g parsley
500ml Flora Professional Plant Double Cream
3tbsp olive oil

For the garnish:
• Micro sea fennel

2. Make the sauce by sweating off the leeks in olive oil
until soft, add the cream and reduce until thick.
Add the lovage and parsley and blend until smooth.
Be careful to keep the sauce warm.
3. For the filling, add the Flora Professional Plant
Butter to a saucepan and, once melted, add the
garlic and spinach and cook for 1–2 minutes. Then
add a grating of fresh nutmeg, salt and milled
pepper, the Flora Professional Plant Cream and the
vegan cheese, mix well and leave to cool completely.
4. Now roll out the pasta on the machine, by putting
it through 5 times at the widest setting, and then
working down.
5. Cut out 20 circles of pasta. Place 10 on to a lightly
floured tray. Add a dessert spoonful of the filling
to the centre of each circle, then brush around the
edge with water. Place the second disk of pasta on
top and press around the edge, making sure the
filling is sealed in completely.
6. When you’re ready to plate, cook the ravioli for
about 2–3 minutes, drain and position in the centre
of each bowl. Spoon the sauce around the edge,
finish with the sea fennel, or any micro herbs you
prefer, and a drizzle of good extra-virgin olive oil.
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SLOW-COOKED RED
ONION TARTELETTE
SERVES 10 Rich, jammy shallots meet heart-warming horseradish
cream in this colourful, crispy tartelette.
INGREDIENTS

METHOD

• 600g buckwheat flour
• 300g Flora Professional Plant Butter
• 6tbsp cold water

1. To make the pastry, rub the flour and Flora
Professional Plant Butter together until you have
a texture that resembles breadcrumbs. Add the
chilled water and bring together to form a dough.

For the parsnip puree:

• 10 large parsnips, peeled cored
and finely chopped
• 100g Flora Professional Plant Double Cream
For the horseradish cream:

• 500ml Flora Professional Plant Double
Cream, whipped

• 150g fresh horseradish, finely grated
For the filling and garnish:
10 baby red onions, peeled
1tbsp olive oil
20 cherry tomatoes, halved
200g popcorn kernels
15 cucamelons, halved
Popcorn shoots
Micro amaranth

•
•
•
•
•
•
•

2. Roll the pastry out to about the thickness of a
pound coin. Line 10 individual tartelette cases with
the pastry, leaving a little excess trim. Prick the
base of each with a fork and chill for 20 minutes.
3. Preheat the oven to 180c. Line the pastry cases
with parchment paper and fill with baking beans.
Blind bake for about 15 minutes, remove the baking
beans and parchment, trim any excess pastry and
bake for a further 5 minutes, until crisp.
4. For the parsnip puree, place the parsnips and Flora
Professional Plant Double Cream in a vacuum pack,
seal and cook in boiling water until soft. Remove
from the bag and blend until smooth.
5. Drizzle the red onions with olive oil, season with salt
and milled pepper, wrap in foil and bake at 180c
for 1 hour. Meanwhile, place the halved tomatoes
on a tray, sprinkle with a little salt and place in a
dehydrator, or under the hot lamps at the pass,
until dried out.
6. To serve, fill the pastry cases with parsnip puree,
then add the slow-cooked red onions, followed by
the cucamelon, slow-cooked tomato and popcorn.
Finish with a spoon of the horseradish cream,
freshly grated horseradish and finally, popcorn
shoots and micro amaranth.
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NEW-SEASON
ASPARAGUS
VICHYSSOISE
SERVES 10 This French classic is a heart-warming bowl of goodness,
packed with asparagus, potatoes and a rich, creamy stock.
INGREDIENTS

METHOD

• 5kg asparagus, woody end removed, peeled

1. Sweat the white onions in olive oil in a large
saucepan, over a very low heat, until soft,
but not browned, to bring the sweetness.

•
•
•
•
•
•
•
•
•

and blanched
10 large rooster potatoes, peeled, halved
and boiled until soft
2 large white onions, peeled and sliced
2L Flora Professional Plant Double Cream
1L vegetable stock
20 small pickled onions
Mustard seeds
Micro watercress
Popcorn shoots
Olive oil

2. Roughly chop 4.5kg of the asparagus and
add to the pan. Using a mandolin, thinly
slice the remaining asparagus lengthways
for the garnish.
3. Add the potatoes, the vegetable stock and
Flora Professional Plant Double Cream and
simmer for 20 minutes. Season and blend
until smooth and pass through a fine sieve.
4. Halve the pickled onions and fry them in
a hot pan, cut side down, to colour a little.
5. Serve in bowls, arranging the sliced
asparagus on top, followed by the pickled
onions, mustard seeds and finally, micro
watercress, popcorn shoots and a little
olive oil.
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