Tiramisu II 
30 minutes plus 1 hour chilling time
This is an easy and relatively economical way of making tiramisu – delicious, yet far less fatty than the traditional variety too. Adapted from Robin Robertson’s recipe in Vegan on the Cheap with thanks. 
Good plain vegan chocolate: Divine, Organica, Plamil or Lidl Fair Trade Dark – if buying other brands, always check the pack as some companies add butterfat/whey/milk etc)
Bread base

4 x 2cm/generous 1 inch slices of good quality white bread, eg a bloomer or tin loaf – check packaging to ensure it is vegan
85 ml/3fl oz soya milk

½ tsp vanilla extract (use the best quality you can afford)

60g/2oz caster sugar 
50g (half a large bar) dark vegan chocolate – grated, eg Lindt

Mocha Crème 

110g/scant 4 oz unsalted cashew pieces (blanched almonds also work)

1 pack firm silken tofu (approximately 350g), drained and pressed down to get rid of excess water

110g/scant 4oz caster sugar 

2 tbsp brandy or Amaretto liqueur 
3 tsp instant coffee dissolved in 60ml/4 tbsp just-boiled hot water

1 tsp vanilla essence
1-2 tsp cocoa powder, as above 

(Plus other half of the grated chocolate)
Equipment

Oil spray or pastry brush and a little oil/vegan margarine

Bread board and bread knife

21cm/8 inch square cake tin

Measuring jug and spoons

Kettle to boil water

Whisk 

Small saucepan and wooden spoon

Grinder (for nuts)

Food processor or good hand blender 

Scissors

Colander or sieve

Plastic or rubber spatula 

Grater 

1. Lightly oil the cake tin or dish. Remove the crusts from the bread and cut into triangles. Arrange these on the bottom of the tin.

2. Heat the soya milk and 60g/2oz of the caster sugar in a small saucepan until the sugar has dissolved. Add the brandy/Amaretto and half teaspoon of vanilla essence, mixing in well, then turn off the heat. 

3. Pour the milk mixture over the bread – pierce lightly with a knife or fork to ensure the liquid soaks through to all the bread pieces. Sprinkle the teaspoon of cocoa powder evenly over the bread then half the grated chocolate. Set aside. 
4. Make the coffee mixture and set aside.  

5. Now grind the cashews to a fine powder and set aside – use a coffee grinder or similar.  Next, blend the silken tofu until very smooth and creamy. Use the spatula to mix in from the sides of the bowl every few seconds so there are no lumps. 
6. Add the cashew powder to the tofu, then the rest of the sugar and vanilla extract, plus the coffee mixture (whisked up first if necessary) and vanilla essence. Blend thoroughly.   

7. Pour the entire mixture over the bread base then sprinkle the rest of the cocoa powder over evenly. Chill for at least an hour then top with remaining grated chocolate before serving. 
