
 

 

ABBY’S VEGAN NUT ROAST 

From Curlew 

Curlew1905@gmail.com 

 

Abby made this the year she hosted Christmas. Even Starsky overcame his initial horror and had to 

admit it was delicious. He particularly liked the gravy over mashed potatoes. 

 

There are a lot of ingredients, but it’s a really simple recipe, I promise. 

  

 

INGREDIENTS 

 

2 cups mixed nuts 

I vegan stock cube 

2 tablespoons olive oil 

I onion finely chopped 

2 celery sticks finely chopped 

1 leek finely sliced 

2 carrots coarsely grated 

2 garlic cloves crushed 

4 tablespoons nut butter. Peanut is fine, cashew or almond is better. 

1 cup cooked and chopped chestnuts 

1/2 cup dried cranberries 

1/4 cup parsley finely chopped 

Zest of 1 lemon 

4 tablespoons milk alternative-soya, almond, or whatever’s at hand  

Salt and pepper to taste. 

 

METHOD 

 

Pre heat the oven to baked at 350F. Grease and line a standard bread loaf pan. 

 

Blitz the nuts and stock cube in a food processor until fine, but not fully ground. You can do this by 

hand but it takes a while. 

 

Sauté the vegetables except the garlic until softened. Add the garlic, cook for another minute. Put 

them in a large bowl with the nut butter. Add all the other ingredients and stir 'til thoroughly mixed. 

 

Spoon the mixture into the loaf pan, press down firmly. Cover with foil and bake for 30 minutes. 

Remove the foil and bake for another 20 minutes. Cool in the pan for 5 minutes, turn out and serve, 

cut into thick slices with loads of vegetables and vegan gravy. 

 

And I also forgot to say that it’s delicious with cranberry sauce.  

 

VEGAN GRAVY 

 

Brown a handful of finely chopped mushrooms in a little oil. Add 2 teaspoons of corn starch, stir, 

then a cup of vegan stock, very slowly. Stir over a low heat until it thickens. Season well. Add 

coconut milk, tasting as you go, until it’s how you like it. 


