newshoots
NO NUTS
MacSween’s award-winning vegetarian (and
vegan-friendly) haggis now has a new recipe – the
company have removed all nut content following
customer feedback.
The haggis still has a ‘nutty’ texture, though, and
includes sunflower and pumpkin seeds, along with
fresh vegetables, beans and locally milled oats.
Priced from £1.20 for a one-portion haggis and
£2.20 for one that serves 2–3, you can find them
in larger Tesco stores and in Waitrose between
October and February.
Enjoy it as it is or try it in the simple recipe below.

Stuffed red pepper
Serves 1 • Prep 10 mins • Cook 25 mins
1 red pepper
225g MacSween vegetarian haggis
For the rosemary cream sauce:
150ml double cream
handful of rosemary leaves

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…

My month
1 Preheat the oven to 180C/fan 160C/gas 4. Preheat
the grill to medium/high heat.
2 Cut a red pepper in half lengthways, keep the
stalk attached to help the pepper keep its shape
while cooking, but scoop out the seeds.
3 Char the outside of the pepper under the grill
and then remove from the heat and fill with
vegetarian haggis.
4 Place in a casserole dish with a little water and
cover. Cook in the oven for about 20 minutes until
pepper and haggis are hot.
5 Once ready, prepare the sauce by gently heating
the double cream with whole rosemary leaves. Do
not boil, but allow to thicken slightly. Pour the sauce
around the pepper and serve.
n PER SERVING 1,422 cals, fat 121.5g, sat fat 62g, carbs
57.5g, sugars 14g, protein 28g, salt 4.5g, fibre 3g

Replace the double cream with CremoVita, a soya
cream which can be whipped to thicken to the
consistency you desire.

LONGER LIVES
Simply
Gügeous
The new Gü Chocolate Cookbook (Harper
Collins, £18.99) is a collection of 100 decadent
recipes for desserts, puds, cakes, savoury meals
and nibbles, which appropriately hit the shelves
in October during National Chocolate Week.
The Gü team, including head chef Fred
Ponnavoy, are behind the recipes, which would
appeal to any chocolate fan, and the book itself
would make a fantastic Christmas present.

COCOA LOCO
Three readers can
each win a copy of Gü
Chocolate Cookbook.
See page 37 for details
of how to enter.
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The veg box delivery service Farmaround Organic has
recently launched ethically sourced, organic, crueltyfree eggs and milk from Good Food Nation.
Farmaround explains that in standard farming
hens are killed prematurely at 68–72 weeks old –
including organic and free-range ones – despite
being able to carry on producing eggs their whole
natural lives of five to seven years. Dairy cows are
killed at around five years old on average, when their
life expectancy can be up to 20 years.
Good Food Nation ensures that both hens and
cows can live out their full natural life
in fields and on farms. Deliveries are
available in London and throughout the
southern counties.
Six eggs are £1.99 and a litre of
milk is the same price. To arrange
deliveries, visit www.farmaround.
co.uk or
go to www.
goodfood
nation.co.uk
for more
details.

EATING OUT Just pop across the road at
Holborn and there you will find the little sister of
Vanilla Black, a new relaxed-style eaterie, ideal
for a smart lunchtime treat, called Orchard.
Wonderfully decorated with reclaimed and oldfashioned pieces, Orchard feels like you are in a
friend’s kitchen.
www.orchard-kitchen.co.uk
NEW FRIEND I’m so excited to be working
with Macka B on his new album, Change the
World. He’s much loved all over the world and
brings his vegan message into his lyrics…
I adore WhatMaEat.
www.mackab.com
GREAT BOOK I have known Rohan
Weerasinghe for many years and it’s great to
be reading his new book, Turning Point.
Packed with tips and advice to ‘tune in and
get inspired’, Rohan walks his talk and adores
being vegetarian.
www.rohanlive.com
BEST LAUGH Doing the outside broadcast at
the London Olympics with BBC Essex was great
fun – the power of having a microphone in your
hand allows you to chat to anyone!
• For cookery, celebrities and news, visit
www.veggievision.tv.

