
10

UPPER CRUST
To celebrate British Pie Week (see ‘Dates for the 
diary’, page 9) why not make this delicious pie 
containing a combination of porcini mushrooms, 
chestnuts and fresh mushrooms.

Mushroom no-dish pie
Serves 4 • Prep 30 mins • Cook 20 mins

350g chestnut or button mushrooms, quartered 
50g butter 
25g dried porcini mushrooms, soaked according 
to pack and then moisture squeezed out 
100g peeled chestnuts (or ready-prepared ones) 
3–4 tbsp chopped parsley
salt, pepper and grated nutmeg 
1 pack Jus-Rol Shortcrust Pastry Sheets, thawed 
4–5 tbsp soured cream 
free-range egg, beaten, to glaze 

1 Sauté the mushrooms in butter, until just tender. 
Stir in the porcini, 80g of the chestnuts and the 
parsley. Season well and allow to cool. 
2 Meanwhile, preheat the oven to 200C/fan 180C/ 
gas 6 and unroll a pastry sheet on to a lined 
baking tray. Stir the soured cream into the cooled 
mushroom mixture and pile on to the centre of the 
sheet, leaving a border all round the edges. Brush 
the border with the beaten egg. 

3 Place the second pastry sheet on top, press the 
edges together well to form a seal and crimp up 
the edges to give a rustic appearance. Brush the 
top again with beaten egg and sprinkle with the 
remaining chestnuts, roughly chopped. 
4 Make a couple of slits in the top and bake for 
about 20 minutes until the pastry is golden brown. 
Serve hot. 
n PER SERVING 670 cals, fat 45g, sat fat 20g, protein 
11g, carbs 58g, sugars 4g, fibre 8g, salt 1.9g

EATING OUT 
Wild Food Café is a 
new eaterie in Neal’s 
Yard, Covent Garden, 
with a wonderful 
atmosphere and a 
great mix of raw 
dishes. The Deli Lunch was out of 
this world – a gorgeous mix of raw crackers, raw 
dips and olives. We also devoured the shiitake 
and olive burger, as well as the coconut and 
almond cheese sandwich – again, raw!
www.wildfoodcafe.com

OUT AND ABOUT Leeds Castle in Kent is 
indeed ‘The Loveliest Castle in the World’.  
A 900-year-old historical gem with 500 acres of 
gorgeous scenery, plus there are always veggie 
dishes at their restaurant and you can request 
vegan options, too.  
www.leeds-castle.com

NEW FRIEND I’m so excited to be filming with 
eco-guru, author and Radio 2 presenter Janey 
Lee Grace. Janey has been very supportive of 
VeggieVision TV and now she is running various 
events, too, at Imperfectly Natural.
www.imperfectlynatural.com

GREAT BOOK The Emergency Transformation 
of Human Beings (£11.99), by the amazing 
vegan author and artist Jason Liosatos, is a 
fascinating read. Not just focusing on positive 
thinking, Jason’s book goes much deeper and is 
a real eye-opener. 
www.jasonliosatos.com

SUPER SHOPPING I just love Goodness Direct, 
founded by the inspirational Leslie Cutts. They  
stock my favourite Fry’s Vegetarian, as well as 
veggie-friendly sweets from Goody Good Stuff. 
www.goodnessdirect.co.uk
 
BEST LAUGH I had great fun being invited to 
Sky TV. Dave Tindall is the main man for golf  
at Sky, and we had a laugh trying out Simulator 
Golf, an indoor virtual golf course which gives 
you the chance to play on world-famous courses.
www.simulator-golf.co.uk

• For cookery, celebrities and news, visit  
www.veggievision.tv.
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TIME AT THE TOP

newshoots

SOUPS, 
SAUCES 
AND PUDS
To celebrate Tideford’s anniversary, we have three chilled 
boxes of fresh food to give away, worth £32 a box! See page 
53 for further details.

Tideford are celebrating 15 years since the company expanded 
from being just a pot on the Aga to a fully functioning Soil 
Association accredited factory in Totnes, Devon. During that 
time, they’ve notched up over 50 awards, including being 
named as the 2011 winner of the cakes and confectionary 
category in the Soil Association’s Organic Food Awards, and a 
gold in the Taste of the West Awards. Their range of soups and 
sauces are all free of wheat, gluten and GM, low in calories and 
salt, with no nasty additives or preservatives – they also produce 
creamy rice puddings.

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…

Sauté the mushrooms in a vegan margarine like Pure 
or dairy-free Vitalite. Stir in vegan Tofutti soured cream 

and glaze the pastry with a little soya milk. Be sure not to buy 
the ‘all butter’ shortcrust pasty.


