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Put some welly in your Christmas drnner Make these vegon welingtons ohead
of time for a less stressed Christmas dinner. Even the meat eaters wil love them!

| Red Onion, Cut into 8 Wedges
2509 Row Beetroot, Peeled And Cut Into Small Chunks
% Butternut Squash Peeled And Cut Into Small Chunks
4 Fat Garlic Cloves, Unpeeled
& Tbsp Olive Oil
| Tbsp Picked Thyme Leaves, Plus Extra For Sprinkling
| Tbsp Sumac, Plus Extra For SPrinklina
2509 Pouch Ready-To-Ea’r Puy Lentis
1B0g Pack Whole Cooked Chestruts, Roughly Chopped
I00g Kale
% Lemon, Juiced
2 x 3209 Packs Ready-Rolled Pukl Pastry suitable For Vegans
2 Tbsp Almond Milk
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Put some welly n your Christmas dinner. Make these vegon wellng+onc; ohead
of time For a less stressed Christmas dinner. Even the meat eaters wil love them!

| - Heat Oven To 1I90C/ITOC Farv/ Gas 5. Toss The Onion Beetroot, Squash And
Garlic In A Roasting Tin With 2 Tbsp Olive Oil The Thyme Leaves, Sumac And
Some Seasoning Roast For 45 Mins until The Vegetables Are Tender But SHill
Retain Their Shape, Then Stir In The Lentis And HalF The Chestrnuts. Squeeze
The Gorlic Cloves From Their Skins, Reserve Halk And Squash The Other Two
Into The Lentil Mixture. Leave To Cool Comple+ely.

2 - Bring A Large Pan OF sdlted Water To The Boi, Tip In The Kale, Cook
For | Min until Wited, Then Drain And Run Under Cold Water unti Cool
Squeeze All The Water From The Kale, Then Put It In The Small Bowl of A
Food Processor Along With The Reserved Garlic Cloves, Chestnuts, The
Lemon Juice, Olive Oil And Some Seasoning Blitz To A Thick Pesto, And season
To Taste

3 - On A Lightly Floured surface, Unravel The Sheets OF Pulbf Pastry. Cut
Eoch Sheet Into Three Widthways So That You Have Six Strips In Total Then
Divide The Kale Pesto Between These, Followed By The Roasted Veg And
Lentis, Heaping The Mixture On Top of The Pesto And Leaving One Side Free
of Filing So That t Is Easier To Roll Brush All The Borders With Half The
Mik, Fold Over The Ends, Then Carefully Roll The Pastry Lengthways To
Completely Encase The Fnlhna into A Roll
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Put some wel\y g your Christmas dinmner. Make these vegan wellnai'onf; ahead
of time For a less stressed Christmas dinner. Even the meat eaters wil love them!

4 - Place Your Six Individual Wellingtons On A Boaking Tray Lined With Baking
Parchment And Chil For At Least | Hour, Or Cover With Cling Film And Leave
Overniahf 1 Freezing Cover And Freeze On A Lined Bakina Tray For Up To

3 Months.

5 - To Bake From Chiled Heat Oven To 90 C/r70 C Fan/Gas 3 And Line A
Bakhg Tray With Parchment.

G - Brush The Top OF Each Welington With The Remaining Mik. And Sprinkle
With A LitHe Sumac, Then Bake For 30 Mins From Chiled Or 45 Mins From
Frozen Until Crisp And Golden Scatter Over Extra Thyme And Some Flaky
Sea Salt And Serve




| Coming Up Tomorrow -
| Christmas Cosmopolitan!




