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Chrigtmas Rec



Day [4 - Vegan Rainbow Pie

Make This Fantastic Vegan Beetroot, Sweet Potato, Chard And Celeriac Rainbow-Layered Pie As
A Stunning Centrepiece For A Meat-Free Chrigstmag Or Dinner Party

Type Of Digh Dietry Congideration Recipe Serves
Main Vegan o]
Amount [ngredient
For The Filling
80ml Olive Oil, Plug E xtra For Brughing
2Tep Ground Cumin
/2 Tep Ground Cinnamon
[ Tbsp Vegan Red Wine Vinegar
3 Single or (400g) Beetroot, Peeled, Quartered, Sliced [nto [em Thick Triangles
[(7504) Celeriac, Peeled, Quartered, Sliced Into lem Thiek Triangles
4 Thyme Sprigs, Leaves Pickes
4 Garlic Cloves, Unpeeled
3 Single or (600g) Sweet Potatoes, Peeled & Sliced 0.5¢m Rounds
2 Tep Smoked Paprika
[ Thep Semolina
250¢g Swigs Chard, Leaves Only
For Pagtry
509 Coconut Oil, Plug Extra For tin
500g¢ Spelt Flour

Almond Milk For Brughing




Method

[.  First,Make The Filling. Heat Oven To 220C/200C fan/
gas 7.

2. Mix Together [%2 Tbep Oil With The Cumin, Cinnamon And
Vinegar, And Rub The Mixture All Over The Beetroot.

3. Dut The Beetroot Into A Small Roasting Tin, Seagon Well,
Then Cover With Foil And Roast For 20 mins.

4. Meanwhile, Toge The Celeriac With 2% Tbep Oil, The Thyme,
Garlic And Some Seasgoning [n A Second Roasting Tin.

5. Separate Out The Slices So They Cook Evenly, Then Cover
The Tin In Foil.

6. [n A Third Roasting Tin, Mix The Sweet Potato With The
Remaining Oil, The Smoked Paprika And Some Seasgoning,
And Cover With Foil.

7. Once The Beets Have Cooked For 20 ming, Add The
Celeriac And Sweet Potato To The Oven Alongside Them,
And Roast All The Veg For 40 ming Further Or Until
Tender.

Day [4 - Vegan Rainbow Pie

8. Remove The Thyme Sprigs, Squeeze The Garlic Cloves Out

Of Their Sking And Magh Them [n With The Celeriac, Then
Leave All The Veg To Cool.

9. For The Pastry, Boil The Kettle And Use Some Coconut Oil

To Grease A Deep 20em Springform Cake Tin.

[O. Pour The Flour [nto A Bowl And Add [ Tsp Salt.
. Mix The Coconut Oil With 200ml Boiling Water, Stir Until

Melted (Put [t In The Microwave If Need Be), Then Pour Into
The Flour And Mix With A Wooden Spoon To Form A Dough.



Method

[2. Working As Quickly As You Can (It’s Best To Roll The
Pastry When [¥’s Warm), Cut Off A %4 Of The Dough And Set
Agide Under Tea Towel.

[3. Roll Out The Rest To O.5em Thick, Then Use [t To Line The
Cake Tin, Pressing The Dough [nto The Corners And
Leaving Any E xcess Pagtry Overhanging The Sides.

[4. Don’t Worry If The Pagtry Breaks - [t’s Very Forgiving, So

You Can Patch lt Up As You Go. Heat Oven To 200C/ Day (4 - Vegan Rainbow Pie
[8OC fan/Gasg 6.
[8. Put The Lid On Top Of The Pie And, Using A Fork, Press
[5. Now Build The Pie. Cover The Bage With Chard Leaves, Together The Overhanging Pagtry To Create A Crimped
Then Scatter Over The Semolina (Which Will Absorb The Edge.

Beet Juices), Presgs [n The Beetroot, And Season.
[9. Make A Steam Hole, Then Brush The Top With A Little

16. Add Another Layer Of Chard, Followed By The Sweet Almond Milk Mixed With A Spoonful Of Oil (This Will Help To
Potato, And Season. Add A Final Layer Of Chard Leaves, Colour The Pastry).

Then Top With The Celeriac And Season Again.
20.Bake [n The Centre Of The Oven For 45 ming Until The

7. Roll Out The Pastry You Set Aside To A Thickness Of Pastry ls A Deep Golden Brown. Leave To Cool For {5 ming,
O.5¢em To Use Ag The Lid. Then Remove From The Tin And Serve [n The Middle Of The
Table.
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