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ABSOLUTELY
 DIVINE

VEG 
LIVING
LOVES

WOBBLY 
WONDER
Marks and Spencer’s new 
Terribly Clever Raspberry 
Jelly, £1.99, is an ingenious 
bottle of liquid jelly that 
you simply heat, pour 
and set. A bottle serves four and is 
suitable for vegetarians. The serving 
suggestions include adding sparkling 
wine for a dinner party dessert.

Divine’s new recipe book, Divine Chocolate 
Cookbook by Linda Collister (Absolute Press, £14.99), 
is a must for any chocoholic. There are recipes (such 
as the one below) for everything from brownies to 
mousse. (Please note: there is a small section that 
does include non-vegetarian dishes.)

HEAVENLY 
DELIGHTS
We have three copies of the 
Divine Chocolate Cookbook 
to give away, plus a reader 
discount if you’re not one 
of the lucky 
three. Turn to 
page 55 to find 
out more.

Chocolate passion cake 
It’s impossible to resist a good passion cake with its 
light, open texture and moreish flavour. You may 
not associate it with chocolate, but this one includes 
cocoa added to the traditional recipe.  

Serves 12 • Prep 10 mins • Cook 25 mins

For the sponge:
3 large free-range eggs 
175g caster sugar 
200ml sunflower oil 
250g finely grated carrots (about 5 medium) 
200g plain flour 
3 tbsp Divine cocoa powder 
1 tbsp baking powder 
1 tsp ground cinnamon 

1 tsp ground ginger 
125g walnut pieces or chopped pecans 

For the filling and topping:
100g unsalted butter, very soft 
100g good quality vegetarian cream cheese 
½ tsp vanilla essence 
300g icing sugar, sifted 
5 tbsp Divine cocoa powder, sifted 
2 tbsp walnut pieces or chopped pecans,  
to decorate

1 Preheat the oven to 180C/fan 160C/gas 4. Grease 
and base line two 20.5cm sandwich tins.
2 Put the eggs and sugar into the bowl of a food 
mixer and beat, with the whisk attachment, until 
very light and frothy. Gradually beat in the oil. Using 
a large metal spoon, stir in the carrots. 
3 Sift the flour, cocoa, baking powder, cinnamon and 
ginger into the bowl and stir in. Once thoroughly 
combined, mix in the nuts. 
4 Transfer the mixture to the prepared tins, dividing 
it evenly. Bake for 25 minutes or until firm to the 
touch. Turn out on to a wire rack and leave to cool. 
5 Meanwhile, make the filling and topping. Put the 
soft butter, cream cheese, vanilla, icing sugar and 
cocoa into the bowl of a food mixer and beat, on 
low speed, until very smooth and creamy. Use about 
half to sandwich the sponges, then spread the rest 
on top. Scatter over the nuts.
COOK’S TIP The cake will taste at its best if kept for 
a day before cutting. Eat within 5 days.
n PER SERVING 603 cals, fat 39g, sat fat 11g, protein 
8g, carbs 58g, sugars 44g, fibre 2.5g, salt 0.6g

Karin Ridgers, 
former director of 
the Vegan Society 
and founder of 
VeggieVision TV, 
gives us an insider’s 
view on what’s hot 
this month…

EATING OUT If you are near Southend-on-
Sea, then do get along to the rather fab Bobby 
Jo’s 50s Diner. Run by Tony and Jo who are 
passionate about the 50s era, the diner has 
a good vegetarian and vegan menu, a super 
atmosphere and it was great to be able to take 
my son Callum out for ice cream. 
www.bobbyjosdiner.co.uk

OUT AND ABOUT Ripley’s Believe It Or Not! 
in London is a great place to visit, home to over 
700 historical and cultural artefacts as well as 
weird and wonderful exhibits including a lock 
of Napoleon’s hair, three authentic Ecuadorian 
shrunken heads and the famous sweater worn 
by Marilyn Monroe for her last photoshoot on 
the beaches of Malibu!
www.ripleyslondon.com. 

NEW FRIEND Sarah-Jane Honeywell and I 
connected and she is my new best friend! 
Fellow passionate vegan, Sarah-Jane is keen to 
film with VeggieVision and we have her new 
single, too, on the Entertain Channel [read 
more about Sarah-Jane on page 37]. 

GREAT BOOK If you haven’t already, you must 
invest in The Secret by Rhonda Byrne (Simon 
& Schuster, £14.99). She explains how the Law 
of Attraction can help to bring health, wealth 
and happiness – it’s something that all veggies 
need to know about and it has helped my life 
during some extreme challenges.

SUPER SHOPPING I’m very 
fussy about what products I use, 
and supporting a veggie and 
eco-friendly company is ideal. 
Simply Soaps is a leading 
green and carbon-neutral 
company – all about super 
products and not the packaging. 
www.simplysoaps.com

BEST LAUGH Filmed just 10 minutes from 
where I live, The Only Way is Essex is hilarious 
and if you don’t laugh out loud and take it as 
a comedy then you’re missing out. I’m waiting 
for one of the cast to be veggie – that will get 
our message in the news!

• For cookery, celebrities and news, visit  
www.veggievision.tv.

 My month

 PROST!
The Germann Shop at www.germannshop.com 
is the brainchild of German entrepreneur Evita 
Germann, who wanted to bring a taste of her 
homeland to the UK market.

The online shop launched in November, selling 
a range of German and organic wines, including 
some vegan-friendly ones. Frau Germann’s favourite 
vegan wine is the Böcking Trarbacher Ungsberg 
Kabinett, which retails at £18.

A GLASS WITH CLASS
Toast your valentine with a bottle  
of Böcking from The Germann 
Shop – we have four to give away.  
To find out how to win one, turn to page 55.

newshoots


