Not Just Nut Roast

Frcparation Time: 10 minutes
Cooking Time: 30 minutes

Serves: 4+-6

lngrcclicnts:
® i medium onion
* ioz/28gmargarine
*  80z/225gnuts, hazel, walnut pecan. Mix as you wish.
®  402/200g bread, wholemeal or white (Slightly dry bread is fine)
o 2 Fint/300mlvegetable stock
* i glass of red wine added to the stock will give a rich sauce (optional)

o 2 tsP/i oml oucgeast extract

° itsp/ﬁml of mixed herbs or fresh Parsleg, basi[, and oregano to taste (roughlg a

meagre hand]cub

o Salt(if using> and pepper to taste



Mcthocl:

o Chop the onion and Frg in the margarine until soft - we like them slightly coloured to

give them more of a crunch!

e Blendthe nuts and breadin a quuidizer to a fine breadcrumb look. l]cyou dorn’t have a
quuic{izer, grate the breacl, and bash the nuts with a ro”ing Pin/ tin of beans. (over

the nuts with a tea towel or you may need to deeP clean the kitchen and 5ourscl1cl

o Mix the stock and yeast extract in }Joiling water. ]F using the wine, add it to a slightlg

cooled stock.

o Stir cvcrgthing togethcr and pour into a shallow bakiﬂg dish or a loaf tin which has
been |ight|3 grcasccl (it should be slightly gooey, but not runny wet).

o SPrian with a scattering of breadcrumbs ~ you could add cheese to this fora

clﬁangel

o Bake at (3as Mar!( 4/350L/1 75¢c for 30 mins.

Scrving Suggcstions:

Accompang with roast vegetables or could be eaten cold the Fo”owing dag with green salad

and oven roast Potato wcclges.

For Fuclcling:

The above Nut Roast recipe is rich and Fi”ing, so a simple Pudding such as fresh fruit could
be enouglﬁ‘ However, a Iight but delicious Pud would be Greek yogurt with Not Just Nuts

Orgam'c APPIC Rings or Not Just Nuts Organic Blucbcrrics added.

And Fina“g .....

Erjog!

www.noljustnuts.co.uk



