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Winter Kale Salad with Tahini Dressing 

Ingredients 
Bunch of Kale  

2 tablespoon olive oil 

2 tablespoon lemon juice  
1 large red onion  

2 cups white wine or cider vinegar 

2 tablespoons sugar 

Pinch salt 

1 tin butter beans (could use chickpea/cous cous or other grain)  

4 tablespoons Tahini dressing  

- 60ml Olive oil 

- 60ml Tahini 

- 3 tablespoon lemon juice 

- 1 tablespoon cider vinegar 

- 2 teaspoon maple syrup 

- ½ teaspoon sea salt 

- Pepper to taste 

- 2 tablespoon ice cold water 

 

Instructions 

1. Put all dressing ingredients in a jar and shake to combine. 

2. Slice the onion into thin slices. Heat vinegar with sugar, salt and 1 cup water until sugar 

dissolved. Pour over onions in a jar (ready in half hour – will be good for a couple weeks) 

3. De-stem and slice kale. Massage with oil, lemon juice and a pinch of salt until it turns a 

darker green and softer in texture. 

4. Mix kale, butter beans (straight from tin or can fry if want to serve warm), onion, tahini 

dressing, season with salt and pepper and stir so that everything is coated. 

5. Optional – top with Zaatar to serve 

Zaatar  

Ingredients 

2 tablespoon dried oregano 

2 tablespoon Sumac 

2 tablespoon sesame seeds 

1 tablespoon dried marjoram 

1 tablespoon dried thyme 

1 teaspoon fine sea salt 

 
Instructions 

1. Combine all ingredients and toast lightly over a medium heat until fragrant and the sesame 

seeds are lightly toasted.  

2. Allow to cool and store in an airtight jar. Will keep for a month. 
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Pulled Jackfruit 

Ingredients 
2 cans young green jackfruit in water 

BBQ seasoning  

- 2 Tablespoons brown sugar 

- 1 teaspoon paprika 

- 1 teaspoon garlic powder 

- ½ teaspoon salt 

- ½ teaspoon pepper 

- ½ teaspoon chilli powder 

180ml BBQ sauce shop bought or homemade 

 
1. Rise drain and dry the jackfruit. Chop off the centre core and slice up. Place all the jackfruit 

in a mixing bowl and set aside. 

2. Mix together the BBQ seasoning and add to jackfruit. Toss to coat. 

3. Heat a large pan over a medium heat. Add 2tbsp oil and the seasoned jackfruit. Cook for 2-3 

mins until there is some colour. 

4. Add the BBQ sauce and thin with enough water to make a sauce. Stir, reduce heat and allow 

to cook on low for 30mins with a lid. For a finer texture use two forks to break up the 

jackfruit as it cooks down. 

(I would serve with coleslaw in a bun or alongside salads) 

 

 

 

 

 

Vegan Chocolate Mousse 

Ingredients  

100g Dark Chocolate (roughly chopped) 

340g (one pack) Silken tofu 

2 tablespoons maple syrup 

(optional toppings – raspberries/blackberries/fresh mint) 

 

Instructions 

 

1. Melt the chocolate in a glass bowl over simmering water and allow to cool to room 

temperature 

2. Place the silken tofu and maple syrup in a food processor and blend until smooth. Add the 

chocolate and blend until well combined. 

3. Scoop into ramekins and chill. Will keep for 4 days in the fridge. 

 

 

 

 



Vegan Millionaire Bites 

Ingredients  

100g Desiccated Coconut 

75g Ground Almonds 

75g Melted Coconut Oil  

2 tablespoons maple syrup 

1½ teaspoon Vanilla Extract 

½ teaspoon Flaky sea salt (plus more for topping) 

250g Maple syrup 

125g canned full fat coconut milk (use only the cream) 

3 tablespoons nut butter 

200g dark chocolate 

1 tablespoon coconut oil 

 

1. Preheat oven to 180C and line an 8inch square backing dish with baking paper. 

2. In a medium bowl combine coconut, almond, coconut oil, maple syrup, 1/2 tsp vanilla and 

salt. 

3. Press the mixture into the prepared baking dish and transfer to the oven for 10-12 minutes, 

until lightly toasted. Remove and allow to cool. 

4. In a medium pan combine the maple syrup and coconut milk, bring to boil over a high heat. 

Boil for c.15mins until thickened to a caramel sauce. Remove from heat and stir in the nut 

butter and remaining 1tsp vanilla. Let cool slightly and por over base. Transfer to freezer for 

30min or until firm. 

5. Melt the chocolate and coconut oil in a glass bowl over a simmering pan. Let cool for c. 10 

mins. 

6. Remove base from freezer and cut into bars or squares. Cover/dip in the chocolate and leave 

to set in the fridge. Keep stored in the fridge for up to 2 weeks. 


