  
  

Mmmmm…. Vegan Cake Bake Sale!!!!!

22 April 2010

	Some of the recipes from today are also in the Vegan Beginner

(suggested donation £1)and on the BARC website: www.bristolanimalrights.org.uk


Basic Vegan Sponge Cake (and variations) 

(taken from Another Meal is Possible)

400g self raising flour
200g caster sugar
200ml sunflower, vegetable or rapeseed oil
300ml litres soya milk (or 200ml soya milk and 100ml water)
1 tsp bicarbonate of soda
1 tsp lemon juice or 1 tsp vinegar
 


Pre-heat oven to 180 – 200°c. Sift the flour twice (if time).  Add caster sugar and mix well.

Stir in the oil. Mix the soya milk, bicarbonate of soda and lemon juice or vinegar separately.

Add to the mix and stir until smooth. Pour into a greased cake tin and put in the oven. Takes 30- 40 mins. Take a peek after 25 mins (but no sooner) to check it is not burning or going too brown. 

Test to see if cooked by putting a knife in the middle and pulling it out. If the knife comes out clean, it is ready to come out of the oven. Best to keep it in the tin to serve.

Variations:
Chocolate cake: In step 2, use 50g cocoa and 350g  flour.
Lemon cake: Add grated rind from 1 lemon in step 2 (make sure organic and not waxed) and juice from the lemon and less soya milk in step 4 (same amount of liquid in total).  When cooling down, poke holes in the cake and pour a drizzle over: 75g icing sugar and juice of ½ lemon brought to the boil and cooked for 3 mins, then drizzle over the cake. 

Carrot cake: Add 3 grated carrots,1 tsp cinnamon and 50g sultanas in step 3

Marble cake: ½ white dough, half chocolate dough: pour into tin on top of each other and give one gentle stir with fork. 

Fat Free, Wheat Free, Chocolate Cake

Makes 16 slices 

2 cups gram flour

1.5 cups sugar

2 teaspons bicarb soda

1 cup fairtrade cocoa

1 teaspoon cinnamon

3/4 cup soya yogurt

1 teaspoon vanilla

2 tablespoons balsamic vinegar

1.5 cups water

0.5 cups orange juice

Icing:

2 cups icing sugar ( you can get a vegan one)

1.5 cups fairtrade cocoa

0.5 cups orange juice ( add bit by bit until thick enough for icing)

1 tsp vanilla
Sieve all dry ingredients and mix. Mix all wet ingredients in a separate bowl (except soya yoghurt)

Add Soya yoghurt to dry ingredients. Add wet ingredients a bit at a time.  It should froth a little as the bicarb reacts. Put in the oven for about 45 minutes at 175ºC /Gas Mark 4.

You can use casava flour to make it more gooey but it is harder to find in the shops.

250 cals per slice

15g sugar per slice, 1g fat, 0g cholesterol, 39g carbs, 10g protein, 2g fibre
Chocolate Cheesecake

Base:

200g Digestive biscuits (dairy free. like M&S or Morrison's own - check the labels) 

75g 'Pure' or other dairy-free margarine

Topping:

1 tub Dairy free tofutti cream cheese (health food shops sell this) 

170g Soft tofu (silken or just the ordinary 'cauldron' sort from the supermarket) 

1 tablespoon Vegetable oil 

60g Caster sugar 

125g Dark chocolate (check that it is dairy free) 

1 tsp Vanilla essence

Grease a loose based cake tin. One that is about 6 ½ or 7 inches will work best. Crush the digestive biscuits. Melt the margarine in a pan, and pour over the digestive biscuit crumbs. Mix thoroughly, and pour into the cake tin. Press down evenly with a spoon until the base is very firmly compacted. Melt the chocolate in a bowl over a pan of gently simmering water. Put tofu, cream cheese, vegetable oil, sugar and vanilla essence in a blender and blend until smooth. If you don't have a blender, you'll need to use silken tofu, and get it as smooth as you can with a whisk or a fork. Stir in the melted chocolate. Pour the topping over the biscuit base and chill in the fridge for a couple of hours. 

You could decorate it with whipped vegan cream, chocolate curls or sliced strawberries. 

Viva! Coffee & Walnut Cake

Serves 6-8

10 minutes to prepare, 35-40 minutes baking time (lower temperature and check after 30 minutes if using a fan-assisted oven. Use a toothpick to test middle – if it comes out clean, it’s done). An unapologetically unhealthy old-school cake like Mum or Gran used to make! (But if you want a healthier dessert, check out http://www.fatfreevegan.com/desserts/dessertswww.fatfreevegan.com/desserts/desserts)

300g/11oz self-raising flour 

200g/7oz brown sugar 

60g/2oz walnuts or pecans, chopped – plus a few halves or whole nuts for decoration if you wish

1 teaspoon cinnamon

2 teaspoon baking powder

4 teaspoon instant coffee mixed with a little hot water then topped up with cold to make 250ml/9fl oz 

170ml/6fl oz mild-flavoured oil

Coffee Icing

3 teaspoon coffee powder mixed in with 2 teaspoon boiling water. Leave to cool. 

125g/generous 4oz vegan margarine

300g/10oz icing sugar – NB all Tate & Lyle sugars are vegan, except for Royal Icing 

Make coffee mixture (for the icing) and place in fridge or freezer to cool. Preheat oven to 190ºC/375ºF/Gas Mark 5. 

Oil a 23cm/8 inch loose-bottomed or springform cake tin – preferably non-stick – and line the base with greaseproof paper. Sift dry ingredients, make sure they are mixed thoroughly then stir in nuts. Mix in wet ingredients until everything is amalgamated but don’t over-mix. Add the nuts and make sure they are well distributed. Pour batter into the cake tin and bake in oven for 35-40 minutes. 

Meanwhile, make the icing:

Cream the margarine and add the sieved icing sugar, blending until it’s creamy. Add the cooled coffee mixture and stir everything in until it is completely incorporated. Chill icing in the fridge or freezer until the cake is cooled and you are ready to ice it. Remove the cake from the oven and leave it to cool in the tin before turning out and icing. 

Spread the chilled icing on the cake with a palette knife then use a fork to make nice patterns.

Sugar-Free Pineapple Upside Down Cake

1 1/2 cups flour 

1/4 cup dates- turned into a puree by heating and adding water, then cooled down 

1 tsp baking powder 

1/2 tsp baking soda 

1/4 cup canola oil 

1 tsp vanilla 

1/2 tsp orange extract 

1 can of pineapple rings 

about one dozen cherries (optional)

To make pineapple upside-down cake, it’s best to use a non-aluminium pan, such as a ceramic dish, since the pineapple juice can stain aluminium.

Open the can of pineapple rings, and pour the juice into a small bowl or large measuring cup. Mix the pineapple upside-down cake batter. Lay out the pineapple rings on a plate, to allow any extra juice to drain.  Add the canola oil, vanilla, and orange extract to the pineapple juice. Mix the flour, sugar, baking powder, and baking soda together in a large bowl. Add the wet ingredients to the dry ingredients, and stir until the flour is thoroughly mixed into the batter. 

Bake the pineapple upside-down cake: Spray the cake pan with non-stick cooking spray. Arrange the pineapple rings in the bottom of the cake pan, overlapping them slightly. Add a pitted cherry to the centre of each ring if desired. Pour the batter over the pineapple rings. Bake the cake in a preheated 350 degree oven for about 45 minutes, or until the top is completely golden. Use oven mitts when removing the cake pan from the oven.

Flip the pineapple cake right side up: Let the cake cool for at least 15 minutes, then run a dinner knife along the edges of the cake to loosen it from the pan. Put a plate on top of the cake pan. Use oven mitts to flip the cake pan and plate over at the same time, so the cake lands on the plate. Let the cake continue to cool as desired, then serve. Let the cake cool completely before covering and refrigerating it.

Basic Cupcake Recipe (adapt for different flavours)

Sponge:

300g flour

270g caster sugar

9tbsp sunflower oil

350ml water

3tbsp baking powder

1 / 2 small tbsp vanilla essence

Sift flour and baking powder together. Add the sugar and mix. Add the oil, water and vanilla essence

Put in baking cases and bake for 20-40mins. I would fill the cakes half full. I check them (while baking) by eye. They do go much firmer when they are cool so its fine to take them out when they feel spongy but not ‘ready’.

Icing: Pure sunflower butter (up to half a tub), 1 / 2 boxes of icing sugar (1/2 boxes), ½ bottle vanilla essence

Start with one tbsp or two of Pure and mix in icing sugar. Once an oily lump keep adding icing sugar and butter so it turns very thick and you are able to push it out of an icing pen.

Lemon: 2 lemons, Yellow colouring

Grate the lemons on a fine grater. Put all the rind in with the sponge. Juice both lemons. Add a little of the juice (maybe ¼ of it). Add a little colouring. Add the remaining juice while making the icing (add more icing sugar to compensate)

Chocolate 125g cocoa, Chocolate buttons, Dark chocolate, grated.

For the sponge, put in only 230g and use 70g of cocoa powder. Add maybe 5-10ml more water.

For the icing use half icing sugar and half cocoa (about 60g)

Cake numbers and sizes & further info: I use muffin cases (these make the cakes look more impressive). I buy them from the Co-Op (the medium sized on by the car wash, on Gloucester Road). I get about 17 muffins per batch, cupcakes would be about 25ish.

Chocolate Sponge Cake
300g self raising flour

I heaped teaspoon baking powder

60g cocoa

85g soft brown sugar

135ml oil

345g water

Make icing with margarine, icing sugar, cocoa.

Mix dry ingredients. Mix oil and water, stir into the dry ingredients and beat until smooth. Cook in oiled sandwich tins for 20 minutes at 180ºC / gas mark 4. Allow to cool before removing from tins. Mix icing sugar, cocoa and margarine to make smooth consistency icing.
Chocolate Chip Muffins

(courtesy of A Selection of Our Favourite Recipes – Fifth Edition by Ursula Bates of Solihull Animal Aid.)

Makes 8

50g creamed coconut dissolved in 275ml boiling water and left to cool

225g white self-raising flour

1tbsp baking powder

Pinch of salt

40g cocoa powder

100g light brown soft sugar

4tbsp sunflower oil

175g plain chocolate chips

Mix together the flour, baking powder, salt, cocoa powder and sugar. Pour in the cooled coconut liquid and oil. Mix well then stir in the chocolate chips. Put eight muffin cases into a muffin baking tray and spoon the mixture into them. Bake at 180ºC / Gas Mark 4 for 15 minutes.
Coconut Heaven Cupcakes

(courtesy of Vegan with a Vengeance)

Makes 12 

Cupcakes

115g plain flour

½ tsp baking powder

½ tsp bicarbonate of soda

¼ tsp salt

50ml rapeseed oil

250ml coconut milk

150g sugar

1 tsp vanilla extract

75g desiccated coconut

For the icing

4tbsp Pure (vegan margarine)

3tbsp coconut milk

1tsp vanilla extract

225g icing sugar

75g desiccated coconut

Preheat the oven to 180C / gas mark 4. Line a 12 muffin tin with paper liners, set aside. Sift together with flour, baking powder, and baking soda. In a separate bowl combine the oil, coconut milk, sugar and vanilla. Pour the dry ingredients into the wet and mix until smooth. Fold in 1 cup of unsweetened coconut. Fill each muffin tin about 2/3rds full. Bake at Gas Mark 4 / 180ºC for 20-22 minutes; the cupcakes should be slightly browned around the edges and spring back when touched. Remove them from the muffin tin and place on a cooling rack.

Frosting: Cream the margarine until light and fluffy. Add the coconut milk and vanilla and combine. Add the sifted icing sugar and mix until smooth (use an electric mixer unless you’re a masochist) Add the unsweetened coconut and combine. Refrigerate until ready to use. Frost when the cupcakes have completely cooled. You can sprinkle little more unsweetened coconut on top if you like, or put a berry on them for a little colour.

Banana Split Pudding Brownies 

(courtesy of Vegan with a Vengeance)
For the brownie bit:

115g plain choc

2 large ripe bananas

5 tbsp oil

250ml sugar

1 tsp vanilla extract

90g plain flour

25g cocoa powder

1/4 tsp bicarb of soda

1/8 tsp salt

for the ‘bananary’ bit:

2 large ripe bananas

2 tbsp sugar

3 tbsp soya milk

1/2 tsp vanilla extract

1 tbsp arrowroot (I usually use cornflour and that seems to work too)
Brownie Batter: Melt the chocolate by placing in a pan or heat proof mixing bowl over a small pan of boiling water. Stir with a heatproof spatula until completely melted, then remove from the heat and set aside to cool. In a large mixing bowl, combine the mashed bananas, the oil, and the sugar. Use a handheld mixer to beat everything together for about a minute. If you don’t have a mixer, use a strong fork and mix for about 3 minutes. Mix in the vanilla and melted chocolate.

In a separate bowl, sift together the flour, cocoa powder, bicarbonate of soda and salt. Add this to the banana mixture in batches, mixing with the hand mixer as you go along. Mix for about 1 minute more. 

Banana Topping: In a small bowl, combine all topping ingredients and mix with the hand mixer for about 1 minute.

To Assemble and Bake the Brownies: Spread the brownie batter evenly into a baking tin. Pour the banana topping over that and spread evenly. Bake for 30 minutes. Remove from oven and let cool. After about 15 minutes, move it to the fridge until fully cooled. Cut into 12 squares, place a few slices of banana on top of each portion, and serve.

Lemon Gem Cupcakes 

(recipe courtesy of Vegan with a Vengeance)
165g plain flour

1/2 tsp baking powder, 

3/4 tsp bicarb of soda

1/4 tsp salt

3 tbsp oil

170g sugar

250ml soya milk

1 tsp vanilla extract

3 tbsp lemon juice

1 tbsp lemon zest

Icing

3 tbsp vitalite

3 tbsp soya milk

2 tbsp lemon juice

225g icing sugar

Preheat oven to 180ºC / gas mark 4. Line a 12 hole muffin tin with paper cake cases. Sift together the flour, baking powder, bicarbonate of soda, and salt. In a separate bowl combine the oil, sugar, soya milk, vanilla, lemon juice, and lemon zest. Pour the dry ingredients into the wet and mix until smooth. Fill each cake case about 2/3rds full, bake for 17-20 minutes. Remove the cupcakes from the muffin tin and place on a cooling rack. Ice when cooled fully.

Lemon icing: Whist the margarine with a fork until fluffy. Stir in the soy milk and lemon juice; add the icing sugar and mix until smooth. (It may take 5 minutes or so to get it to be to the right consistency unless you use an electric handheld mixer). Refrigerate until ready to use.

Bliss Balls

recipe from a lovely kiwi lady, called Val Parker (Sunflower Vegan Cookbook)
equal parts of: chopped raisins, ground nuts, chopped dates, mashed banana or grated apple, dash of lemon juice, a little maple syrup, roll in desiccated coconut.

Viva! Date & Orange Oat Cookies

150g/5oz soft dark brown sugar

150g/5oz vegan margarine, eg Pure, Vitalite, Suma

Finely grated rind of 1 orange

150g/5oz SR WM flour, sieved (or Spelt)

1 tsp baking powder

75g/3oz medium oatmeal

75g/3oz dried dates, roughly chopped

Preheat oven to 180°C/350°F/Gas Mark 4.

Line two baking sheets with greaseproof paper.

Place sugar and margarine in a bowl and beat until light and fluffy. 

Mix in orange rind.

Fold in flour, baking powder and oatmeal.

Add the dates and mix until combined.

Place heaped tbsp of the mixture onto the baking sheets, spacing them well apart to allow for mixture to spread.

Bake in oven 15-20 minutes until golden.

Leave to cool slightly then transfer to wire racks to cool completely. 

Viva! Tiramisu 

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 

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.

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. 

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. 

Make the coffee mixture and set aside.  

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. 

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.   

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. 


