
SOCCA PIZZA
Socca is a classic street-food flatbread found around the Mediterranean (known as 
‘farinata’ in Italy). Made with chickpea flour and olive oil, it’s naturally gluten-free.

SERVES 6

FOR THE TOPPING
l 1 tbsp light olive oil
l 1 red onion, finely sliced
l 3 garlic cloves, crushed and chopped
l  200g frozen spinach, defrosted  

and drained (or 500g fresh)
l ¼ tsp fine salt
l ½ tsp black pepper

FOR THE BASE
l 250g chickpea flour (gram flour)
l 400ml water
l ½ tsp salt
l 1 scant tsp nigella seeds
l 1 tbsp pomace or coconut oil

TO SERVE
l 150g almond ‘ricotta’ (optional)*

l  1-2 tsp vegan Italian-style  

hard cheese (optional)
l Chilli or olive oil, for drizzling

1 Start by making the topping. Heat 
the olive oil in a small frying pan,  
add the sliced onion and sauté over  

a medium heat for 8 minutes until 
translucent. Add the garlic and cook  
for 3-4 minutes more over a high heat,  
so that the onion and garlic caramelise 
but do not burn. Turn down the heat, 
add the spinach and mix well. Season 
with the salt and pepper and set aside.
2 In a large bowl, whisk together the 
chickpea flour and water to make a 
smooth pouring consistency. Season 
with the salt and add the nigella seeds.
3 Place a frying pan over a moderate 
heat and add the pomace or coconut oil. 
Ladle in enough of the batter to cover 
the bottom (5mm-1cm thickness). 
Prepare the bases, then set aside.
4 Preheat the grill to high. Cover the 
socca bases with the spinach mixture 
and a few small blobs of vegan ‘ricotta’*.  
Place under the hot grill for 5 minutes 
until a little charred at the edges. Serve 
immediately with a drizzle of chilli  
or olive oil, and a little vegan Italian-
style hard cheese, if you like.

he subtitle of Jackie Kearney’s 

latest book is ‘comfort food 

inspired by adventure’. Following 

on from her award-winning Vegan Street 

Food, which was influenced by culinary 

experiences during her travels across Asia, 

My Vegan Travels (Ryland Peters & Small, 

£16.99) is all about what comfort food 

means, wherever you are in the world. As 

Kearney says, ‘From British and European 

comfort classics to fusion and street 

food-inspired dishes from Asia and North 

America, each one satisfies the soul as 

well as the appetite. As the sign above my 

street kitchen used to say: ‘‘Inspired by 

world food. Made in Manchester’’.’

A MasterChef finalist in 2011, Kearney 

is passionate about Asian street food 

and creating tasty vegan dishes. If you’ve 

been thinking about experimenting with 

vegan cooking but aren’t sure where to 

start, this book will help demystify the 

ingredients and methods, with easy 

instructions for making items such as 

cashew cream and almond milk. With 

chapters including ‘No Place Like Home’, 

‘European Suppers’, ‘Asian Comfort’,  

and ‘Americana’, there’s a range of 

tantalising dishes to suit every palate.
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My vegan  
   travels
Chef Jackie Kearney has collected beautiful 
and inspirational vegan recipes from her 
travels around the world – the recipes in  
her new book will surprise and impress

>>>

RECIPES JACKIE KEARNEY PHOTOGRAPHS CLARE WINFIELD  
EDITED BY DANIELLE WOODWARD
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SERVES 2-3
l 3 tbsp coconut oil
l 4 garlic cloves, crushed and chopped
l 1 banana shallot, finely chopped
l  Handful of fine green beans,  

cut into 2.5cm pieces
l 1 carrot, peeled and diced
l  Handful of finely sliced  

white cabbage
l  2 tbsp light soy sauce or vegan  

fish sauce
l  2 tbsp Thai chilli jam, sambal  

or sriracha
l  280g cooked basmati or jasmine 

rice, chilled
l   Handful of frozen peas and soy beans
l  70g red-skinned peanuts,  

lightly toasted
l  Handful of freshly chopped 

coriander, to garnish
l Lime wedges, to serve

1 Heat 2 tablespoons of the coconut 
oil in a large wok over a high heat. 
Add the garlic, fry for 2 minutes and 
then add the chopped shallot, green 
beans and carrot. Fry for a further 
2-3 minutes, then add the cabbage, 
soy sauce and Thai chilli jam.
2 Once the mixture is hot and 
sizzling, move it to one side of the 
pan and add the rice, peas and  
soy beans. Add the remaining  
1 tablespoon of coconut oil 
to the rice mixture, and 
cook for 4-5 minutes 
more over a high heat, 
carefully moving the 
rice until it starts  
to crisp a little. 
Mix well.
3 Add more 
chilli jam, if 

needed, to ensure the rice and 
vegetables are all well-coated  
and adjust to taste for heat and 
seasoning, adding salt, if 
needed. Serve immediately, 
sprinkled with toasted 
peanuts and some 
roughly chopped fresh 
coriander, and with  
a wedge of lime on the side.

THAI BUS STATION RICE
Bus stations are one of the great places to meet interesting people on the road, with their funny little stalls 
selling street food. The key ingredient is to use a good roasted Thai chilli jam or ‘nam prik pao’, which is the 
fiery, dark and sticky Thai chilli. Using a pestle and mortar, so you get smashed garlic, is also a good idea.

Reader 
offer 

SAVOY-WRAPPED 
QUINOA ROAST
This vegan roast is ideal for a Sunday 
dinner. Don’t be put off by the savoy 
wrapping. Simply remove the thick 
part of the lower stem, and blanch it 
well in the potato water. Be generous 
with the overlapping layers to ensure 
it all holds together well. 

SERVES 6 
l 1 tbsp olive oil or coconut butter
l 1 red onion, diced into 5mm pieces
l ½ courgette, diced
l 1 carrot, diced
l 1 leek, finely sliced
l 5 chestnut mushrooms, diced
l 100g quinoa or couscous
l 750ml vegetable stock
l 150g cashews
l  1 thick slice of wholemeal  

or seeded bread
l  6 outer leaves from a savoy cabbage, 

thick stalk ends trimmed
l 1 flax ‘egg’ or egg replacer
l 120g silken tofu
l  1 tbsp freshly chopped thyme and 

marjoram (or ½ tsp dried herbs)
l 120g vegan ‘feta’ or ‘ricotta’ (optional)*

l Salt and white pepper, to taste

1 Preheat the oven to 190°C, 375°F, gas 
mark 5. Heat the oil or coconut butter  
in a pan. Add the onion, courgette, 
carrot, leek and chestnut mushrooms. 
Cook for 8-10 minutes until soft.
2 Simmer the quinoa for 4-5 minutes  
in vegetable stock. Drain and set aside.
3 Toast the cashews in a dry frying pan, 
then bash (or blitz in a food processor) 
into small pieces. Avoid over-blitzing  
the nuts to a powder or you will lose the 
texture. Blitz the bread into crumbs. 
Blanch the savoy cabbage leaves for  
2 minutes, then set aside.
4 Mix the vegetables, nuts, breadcrumbs, 
flax ‘egg’ and tofu together. Add the  
fresh or dried herbs and season to  

taste with salt and white pepper.
5 Line a 6lb loaf pan with the cabbage 
leaves, using five large leaves to cover  
the bottom and saving one leaf to seal the 
top. Half-fill the loaf pan with half  
of the mixture, firmly pushing it down 
with the back of a spoon. Crumble the 
vegan cheese*, if using, over the filling, 
then add the remaining filling on top, again 
pushing down to create a firm shape.
6 Fold over the edges of the leaves to cover 
the top of the roast, then place the last leaf 
on top and tuck it into the sides. Cover the 
pan with foil and place on a baking sheet. 
Bake in the preheated oven for 15 minutes, 
then turn over, foil-side down on the sheet, 
and bake for 10-15 minutes more.
7 Turn it the right way up again and 
remove the foil lid. Turn it out onto  
a board and serve. * FO
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Psychologies readers  
can buy My Vegan Travels  

for the special price of £11.99, 
including postage and 

packaging (RRP £16.99), by 
calling 01256 302699 and 
quoting the reference LZ1.
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