
Righteous have added two new products to their 
range of All Natural brand salad dressings, making 
a total of five to choose from.

Made using only 100 per cent natural 
ingredients, the dressings contain no additives, 
preservatives or thickeners. The first, Mild English 
Blue Cheese & Cider Dressing, is a luxurious blue 
cheese mixed with dill and cider; it is the very 
first vegetarian-friendly cheese 
dressing (does not contain any 
animal rennet) – perfect on 
a spinach salad with walnuts 
or drizzled over red chicory 
leaves and croutons. Their Oil-
Free Caper & Hot Peppercorn 
Dressing, meanwhile, is a vegan-
friendly zesty mixture of capers, 
herbs and green peppercorns 
that contains only 8 calories  
per serving.

Righteous All Natural salad 
dressings are available from 
Tesco and Waitrose, with each 
225ml bottle retailing at £2.99.
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A recipe for health
Honestly Healthy (Jacqui Small, £20) is a new book 
all about the benefits of alkalising foods and their 
healing and preventative properties.

Written by gourmet chef Natasha Corrett and 
nutritional therapist Vicki Edgson, the veggie-friendly 
book contains easy-to-follow nutritional tips to keep 
your body in balance as well as 100 recipes covering 
everything from breakfast to bedtime, along with 
stunning photographs of the finished dishes. Try the 
one below for a healthy dessert.

Poached pears with star anise 
and cashew cream  
Serves 4 • Prep 10 mins • Cook 35 mins

4 ripe firm pears, peeled, quartered and cored
5 star anise
30g agave syrup
150g raw cashews
½ tsp vanilla extract

1 Preheat the oven to 160C/fan 140C/gas 3.
2 Place the pear quarters in an ovenproof dish large 
enough to hold them without overlapping, add 
water to half-cover the pears, then add the star anise 

and drizzle over 2 tsp of the agave syrup. Bake for 
about 25 minutes, or until tender.
3 Meanwhile, whizz the cashews with the vanilla 
extract and 225ml water in a blender until smooth 
and creamy. Transfer to a serving bowl.
4 When the pears are cooked, remove them from 
the dish with a slotted spoon and set aside. Pour  
half the cooking liquid into a pan with 2 of the star 
anise and the remaining agave syrup and place over 
a high heat for about 5 minutes, stirring constantly, 
until the liquid becomes thick and syrupy.
5 Serve the pears with the syrup, cashew cream and 
a little of the remaining cooking liquid.
n PER SERVING 96 cals, fat 2g, sat fat 0.5g, carbs 
19.5g, sugars 19g, protein 1g, salt 0.1g, fibre 3.5g

HONEST TO 
GOODNESS
We have three copies of 
Honestly Healthy to give 
away. See page 
35 for details.

EATING OUT When the 
second oldest restaurant 
in London announces 
its vegetarian and vegan 
taster menu, you know 
that something rather 
special is happening. 
Roux at the Landau is 
über-classy, with service 
that is as impeccable as 
the food. Taster menus are new for us – seven 
little courses with some canapés and sweets 
added in too.

OUT AND ABOUT It’s got to be Bristol – and 
with thanks to the rather cool Tim Barford it’s 
now the capital of VegFests. Vegan food, brilliant 
music, like-minded people and the chance to 
meet the wonderful guys who bring us our 
veggie goodies, too.

NEW FRIEND I have been chatting with Jasmine 
Harman, the really lovely presenter from A Place 
in the Sun. She is away filming at the moment 
and tells me that she knows how to say ‘I’m a 
vegetarian’ in many languages – she has been 
veggie for over 30 years! 

GREAT BOOK I’ve picked up the new book from 
the author of The Secret, Rhonda Byrne, entitled 
The Magic. It’s another one I don’t want to put 
down and focuses on being grateful.

SUPER SHOPPING I love saving money, so when 
I heard that VeggieVision viewers also liked this, 
I teamed up with the leaders in cashback and 
created www.veggievisioncashback.com. What 
could be better than saving and earning money, 
and knowing that VeggieVision is getting a little 
thank you at the same time!

BEST LAUGH I was so pleased to hear from 
LA-based lifelong vegetarian (and now vegan) 
Joanne Rose. She is a comedy actress and  
her episodes of Vegan 101 are all on 
VeggieVision – the girl who has lost her friends 
on ‘Veg Book’, the woman who won’t date a 
guy as his surname is Butcher, and how being 
vegan is ‘so yesterday’. Brilliant! 

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

 My month

newshoots 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…

A CUP OF KOPIALL NATURAL 
ALL RIGHT If you know a coffee 

lover and are stuck for 
a gift idea, how about 
gourmet coffee by 
subscription?

Kopi is a company 
offering exactly that: 
you can have your 
coffee delivered on a month-by-month basis with 
prices starting from £4.50, or alternatively choose 
a six- or 12-month plan for £48 or £84 respectively. 
Their six-month gift plan includes a delivery of a 
250g bag of freshly roasted coffee each month 
(enough for 20–25 cups), either as pre-ground or 
whole beans; a guide tracing the coffee’s journey 
all the way from farm to cup; tasting notes and 
suggestions of how to best brew and store it; and a 
personalised gift certificate with a message from you 
to the recipient. Find out more at www.kopi.co.uk.

COFFEE CULTURE
We have two Kopi starter kits to 
give away, worth £50 each! Each 
kit includes a designer Bodum 
cafetière and cups, as well as 250g of Kopi’s finest 
coffee. Turn to page 35 for more info.


