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Vegan Foie Gras 
 
 

❖ Ingredients  
 
➢ 100g brown/grown lentils 
➢ 70g walnuts 
➢ 80g white button mushrooms 
➢ 1 clove of garlic 
➢ ½ onion  
➢ 1 tablespoon soya sauce (tamari if you are gluten free) 
➢ 1 teaspoon rosemary 
➢ 1 teaspoon thyme 
➢ 1 teaspoon maple syrup 
➢ 1 teaspoon beetroot powder or beetroot puree/mash 
➢ 1 tablespoon brandy/cognac 
➢  Oil to fry 
➢  Salt, pepper to taste 

 
 

❖ Method 
 
1. Cook lentils and chop mushrooms (rough cubes is fine). 

2. Toast the walnuts in a dry pan (until dark brown on the edges) and set 

aside  

3. Fry your onion until it becomes translucent. 

4. Add garlic and fry for another 2 minutes 

5. Add mushrooms and fry until they are soft – about 6-8 minutes 

6. Add all ingredients to the blender, process until smooth. 

7. Taste and adjust seasoning as needed. 

8. Transfer the mixture to the glass jar and leave to cool. 

9. Once cool to the touch spread a thin layer of vegan butter on the top. 

10. Chill in the fridge for minimum 3 hours and serve with bread. 
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Vegan Scallops 
 
 

❖ Ingredients  
 
➢ 3 King Oyster Mushrooms 
➢ 1 tablespoon of miso paste 
➢ 1 tablespoon of soya sauce (tamari if you are gluten free) 
➢ 1 tablespoon of maple syrup 
➢ 1 teaspoon garlic powder 
➢ 100 ml water 
➢ Vegan butter or oil to fry 

 
 

❖ Method 
 
1. Wash and slice the mushroom stems into roughly 1 inch (2cm) thick discs. 

(Note, we are not using the mushroom caps for this recipe)  

2. In a saucepan combine water, miso paste, soy sauce/tamari, maple syrup 

and garlic powder. Bring it gently to a boil. 

3. Pierce your mushrooms (only from one side) add to pan and simmer them 

for about 3 minutes. This just lets them cook quicker in the center. 

4. Set them aside and allow them to absorb marinade for about 1 hour. 

5. Just before you are ready to serve. Warm a frying pan over a medium 

heat. Add the vegan butter (or oil) and allow to melt. One by one, place the 

scallops in the hot butter. Fry for about 3-5 minutes before carefully lifting 

to see if the bottom is brown. If it looks brown flip the scallop and repeat on 

the other side 

6. Serve hot with vegetables on the side. 

 

 


