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The world 
is changing
 
The way we live, the way we behave and the way we eat is not the same.
 
And we are changing too. 

At Zeelandia, it is our commitment to stand with you and your customer 
in this social movement. 

And we are doing so with the next generation of pastry ingredients. 

We are constantly evolving the way we make pastry, so it meets 
your needs and exceeds your expectations, today and for the future.



the future is now the future the future is now 
is now the future is now thefuture is now 
the future is now the future is now the future is now
the future is now the future the future is now 
is now the future is now thefuture is now 
the future is now the future is now the future is now

Are you
         ready
to step
     into the
future?

That’s why we are introducing our inspiring new vegan range; 
as tasty as ever, perfect for everyone, good for the planet and good for you*. 

An opportunity for all of us, vegan or not, to change today and thrive forever.

Are you ready to step into the future?
 
V-Go! Vegan pastry is here to stay.
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*Good for you��RXU�YHJDQ�SURGXFWV�IXOůO�\RXU�QHHG�IRU�YHJDQ�DOWHUQDWLYHV�WKDW�GHOLYHU�WKH�VDPH�TXDOLW\�DQG�SHUIRUPDQFH�DV�SURGXFWV�WKDW�FRQWDLQDQLPDO�LQJUHGLHQWV�
Good for the planet: vegan diets are better for the planet han animal containing diets from an environmental point of view(J. Poore and T. Nemecek, 2018. Science 360 (6392), 987-992).



Category

 
Vegan cake mixes are perfect for creating a vegan pastry range with multiple 
applications.

7KH\�FDQ�EH�ŰDYRUHG�DQG�XVHG�IRU�FUHDWLQJ�PDQ\�JUHDW�WDVWLQJ�FDNHV��
Easy to use and delicious.

pastry
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Products

V-Go!
         pastry mix

 
V-Go! pastry mix is a perfect product for creating a vegan range with multiple 
DSSOLFDWLRQV��,W�LV�XVHG�IRU�WKH�SUHSDUDWLRQ�RI�FDNHV�DQG�PXIůQV�
DQG�LWV�YHUVDWLOLW\�PDNHV�LW�DOVR�VXLWDEOH�IRU�FRRNLHV��WDUWV��ZDIŰHV��SDQFDNHV��
EURZQLHV��,W�FDQ�EH�ŰDYRXUHG�DQG�XVHG�IRU�FUHDWLQJ�PDQ\�JUHDW�WDVWLQJ�FDNHV�

7KH�PL[�LV�HDV\�WR�XVH��WKH�VWDQGDUG�UHFLSH�UHTXLUHV�RQO\�WKH�DGGLWLRQ�RI�RLO
 and water. It holds inclusions like fruits and it is freeze and thaw stable. 
Vegan ingredients from its composition keep the delicious taste of a pastry 
WUHDW��,W�KDV�D�VZHHW�FLWUXV�WDVWH�IURP�QDWXUDO�ŰDYRXUV�DQG�DQ�DWWUDFWLYH�
gold yellow colour. 
7KH�ůQLVKHG�FDNH�KDV�D�JRRG�YROXPH�DQG�WKH�VWUXFWXUH�LV�PRLVW�DQG�VRIW��

 
V-Go! Ruhr is a pastry mix used for many applications and it is a perfect match 
for sheet cakes. It has a good structure and an excellent carrying capacity 
for fruits or other toppings. 

(DV\�UHFLSH��IUHH]H�DQG�WKDZ�VWDEOH�DQG�ZLWK�QDWXUDO�ŰDYRXUV��WKLV�PL[�
is the base for your vegan portfolio.

Vegan ingredients from its composition keep the delicious taste of a pastry 
WUHDW��,W�KDV�D�VZHHW�FLWUXV�WDVWH�IURP�QDWXUDO�ŰDYRXUV�DQG�DQ�DWWUDFWLYH�
gold yellow colour.

V-Go!
         Ruhr
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7KH�SRVVLELOLWLHV�DUH�HQGOHVV�ZLWK�WKH�YDULHW\�RI�WKH�YHJDQ�ůOOLQJV�DYDLODEOH��
9HJDQ�DOWHUQDWLYH�IRU�FXVWDUG��IDW�EDVHG�DQG�ZDWHU�EDVHG�ůOOLQJV��EDYDURLV�RU�
IUXLW�ůOOLQJV�

With this range, every baker can create top selling vegan pastry.
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V-Go! Rap is a complete cold-soluble creamy powder used for the preparation 
RI�YHJDQ�DOWHUQDWLYH�IRU�FXVWDUG��,W�FDQ�EH�LQFOXGHG�LQ�D�ZLGH�UDQJH�RI�ůQLVKHG�
SURGXFWV�LQFOXGLQJ�WDUWV��FDNHV��GDQLVK�SDVWULHV�DQG�SLHV��DV�ůOOLQJ�LQ�YLHQQRLVHULH��
for mille-feuille or tompouce. A delicious combination is made with vegan 
DOWHUQDWLYH�IRU�ZKLSSLQJ�FUHDP���,W�LV�D�FRQYHQLHQW�VROXWLRQ�DQG�TXLFN�DQG�HDV\�
WR�SUHSDUH��WKH�VWDQGDUG�UHFLSH�UHTXLUHV�RQO\�WKH�DGGLWLRQ�RI�ZDWHU��

The product keeps the rich vanilla taste and a white-creamy colour providing 
WKH�GHOLFLRXV�WUHDW�WKDW�FRQVXPHUV�H[SHFW��7KH�WH[WXUH�LV�VPRRWK�DQG�ůUP�
and the cut is clean. 
The vegan alternative for custard is bake, freeze and thaw stable.

7KH�YHJDQ�UHDG\�WR�XVH�ůOOLQJV�DUH�XVHG�LQ�PDQ\�DSSOLFDWLRQV�OLNH�FDNHV��
FURLVVDQWV��SXII�SDVWU\��7KH\�DUH�LGHDO�IRU�YLHQQRLVHULH�DQG�SDVWU\��DV�ůOOLQJV�
DQG�GHFRUDWLRQV��LQFOXGLQJ�IDVW�GHFRUDWLRQ�ZLWK�D�ůUP�FRQVLVWHQF\��

They are a perfect solution for injection before and after oven. 
With excellent bake stability, freeze and thaw stable.
7KH�PRVW�SRSXODU�ŰDYRUV�DUH�DYDLODEOH��FKRFRODWH�WDVWH�DQG�YDQLOOD�WDVWH��
7KH�ůOOLQJV�KDYH�D�GHOLFLRXV�QDWXUDO�ŰDYRXU��D�VRIW�DQG�IUHVK�WH[WXUH�WKDW�HQVXUH�
a nice mouthfeel and a satisfying consuming experience. 

Products: Presta Chocolat Nat, Presta Vanil Nat.

V-Go!
         Rap

 vegan water
         based fillings
        



fillings fillings fillings fillings fillings fillings fillings 
fillings fillings fillings fillings fillings fillings fillings 
fillings fillings fillings fillings fillings fillings fillings 
fillings fillings fillings fillings fillings fillings fillings fillings 
fillings fillings fillings fillings fillings fillings fillings fillings 
fillings fillings fillings fillings fillings fillings fillings fillings fillings fillings 
fillings fillings fillings fillings fillings fillings fillings fillings 

C o a t i n g s  ·  C
o

atings · Coa
ti

n
g

s  
·

 

This range is perfect for creating vegan alternatives for mousses, bavarois 
and desserts without containing gelatin. The assortment is based on a neutral 
YHUVLRQ�DQG�WZR�YDULHWLHV�ZLWK�QDWXUDO�ŰDYRXUV��FKRFRODWH�WDVWH�DQG�VWUDZEHUU\��

The products have good solubility, stability and are freeze and thaw stable. 
Easy preparation, with water and vegan alternative for whipped cream. 
The end result offers a consistent taste, colour and texture in the applications. 
7KH�QHXWUDO�YHUVLRQ�FDQ�EH�XVHG�DV�D�EDVH�DQG�HDVLO\�DGDSWHG�ZLWK�ŰDYRXUV�

Products: Zeesan Choco V, Zeesan Straw V, Zeesan Neutral V.

Chocolina LV�D�YHJDQ�IDW�EDVHG�ůOOLQJ�ZLWK�D�ZLGH�UDQJH�RI�DSSOLFDWLRQV��
,W�LV�XVHG�DV�D�ůOOLQJ�IRU�FDNHV��YLHQQRLVHULH��OD\HUHG�SDVWU\��EXW�DOVR�IRU�VRIW�
coatings and toppings.
The product has a glossy and homogeneous aspect, a chocolate taste 
and content (2%) and pasty consistency.
3DVWU\�DSSOLFDWLRQV�ZLWK�&KRFROLQD�ůOOLQJV�DUH�IUHH]H�DQG�WKDZ�VWDEOH� 

vegan alternative
        for bavarois

 vegan fat
         based fillings
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 coatings
        

9HJDQ�FRDWLQJV�JLYH�WKH�SHUIHFW�ůQLVKLQJ�WRXFK�WR�\RXU�SDVWU\�DSSOLFDWLRQ��
7KHVH�KLJK�TXDOLW\�FRDWLQJV�DUH�ŰH[LEOH�DQG�HDV\�WR�XVH�

With these ingredients, pastry products don’t only look appealing and indulgent, 
they taste as delicious as ever.  





coatings coatings coatings
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coatings coatings coatingscoatings coatings coatingscoatings coatings coatingscoatings coatings coatings
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         compound
        

 

 

Products

 
Vegan dips are clean label compound coatings used for enrobing 
DQG�GHFRUDWLRQ��EXW�DOVR�IRU�ůOOLQJ�YHJDQ�DOWHUQDWLYH�IRU�FUHDP�XVHG�LQ�SDVWU\�
SURGXFWV��7KH\�GRQŜW�UHTXLUH�WHPSHULQJ�DQG�DUH�ŰH[LEOH�LQ�WKH�KRZ�WR�XVH�UHFLSH�
 
Dips are a soft coating with a perfect adherence on the base of the pastry 
product. A thin layer can be obtained when used as a covering.
White and chocolate taste versions are available. 
7KH�SURGXFWV�DUH�IUHH]H�DQG�WKDZ�VWDEOH��ZLWK�5632�6*�FHUWLůHG�SDOP�
 
Products: Dip CL White, Dip CL Choco.

6DWLQD�'DUN�LV�D�KLJK�TXDOLW\�GDUN�FRQIHFWLRQHU\�FRDWLQJ�ZLWK�GDUN�FKRFRODWH�
taste in the form of chips. It is an extremely versatile product that can be used 
IRU�REWDLQLQJ�D�FRDWLQJ�RU�D�GHFRUDWLRQ��,W�KDV�D�VWDEOH�TXDOLW\�DQG�LW�LV�
convenient and easy and simple to use, freeze and thaw stable.

Sharli Deco Dark has the advantage of a small drops form, which makes it 
SHUIHFW�IRU�GHFRUDWLRQ��PDLQWDLQLQJ�WKH�RWKHU�FKDUDFWHULVWLFV�RI�D�TXDOLW\�
compound. 

Product: Satina Dark, Sharli Deco Dark.

vegan
        dips
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To make the perfect vegan pastry, we offer decorations like vegetable creams. 
Zeelandia vegan pastry range solves the desire of not being limited in delicious 
choices, while you choose to eat vegan food.



 

Products



decorations decorations decorations decorations 
decorations decorations decorations decorations decorations decorations 
decorations decorations decorations decorations decorations decorations 
decorations decorations decorations decorations 
decorations decorations decorations decorations 
decorations decorations decorations decorations 
decorations decorations decorations decorations 

vegan 
        Rosette

Vegan 
         pastry
is here
     to stay.

Rosette is a unsweetened preparation with vegetable fat, for whipping, the ideal 
alternative to regular dairy creams. 

7KH�DGYDQWDJH�RI�WKH�XQVZHHWHQHG�YHUVLRQ�LV�WKH�SRVVLELOLW\�RI�ŰDYRULQJ�
or sweetening according to your needs. 

After being whipped, Rosette ensures high volume and long lasting stability 
without additional use of stabilizers. It is acid stable which makes it possible 
to be mixed with fruits or sour ingredients for cooking. Freeze and thaw stable 
product.



Recipes
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vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay

vegan 
american
cookies
Recipe:
1000 g                                                                  V-Go! Pastry mix

   100 g                                                                                       water
  350 g                                                                  vegan margarine
  200 g                                                                                        sugar
 

Filling:
  250 g                                         Sharli Deco Dark choco drops

   125 g                                                               cranberries pieces

vegan 
beetroot
blondie
Sweet dough:
  250 g                                                                  V-Go! Pastry mix

 400 g�����������������������������������������������������������������������������������������ŰRXU
  250 g                                                                 vegan  margarine
   100 g                                                                                       sugar
    60 g                                                                                                                 water
 300 g                                                                  Fruitful  Beetroot

 

Recipe:
1200 g                                                                  V-Go! Pastry mix

  700 g                                                                  Fruitful Beetroot
  450 g                                                 vegan margarine (melted)
  350 g                                                                                                                 water
  225 g                                                                                                                 sugar
       9 g                                                                                                                cocoa

Filling:
1000 g                                                                  Fruitful Beetroot

Decoration:
   100 g                                                                  Fruitful Beetroot

 

Method. Sweet dough: Mix all ingredients 
to a sweet dough. 

Put the dough in the refrigerator overnight. 

Roll out the dough to a thickness of 3 mm, 
size 60 x 40 cm. 

Put onto a with Carlex greased tray, bake in a frame. 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 14 Minutes. 

Cool down. Cover the baked sweet dough 
with Fruitful Beetroot.

Recipe: Mix all ingredients to a sweet dough. 

Put the dough in the refrigerator overnight. 

Roll out the dough to a thickness of 3 mm, 
size 60 x 40 cm. 

Put onto a with Carlex greased tray, bake in a frame.
 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 14 Minutes. 

Cool down. Cover the baked sweet dough 
with Fruitful Beetroot. 

Decorate with lines of Fruitful Beetroot.
Cut into desired size.

Yield: 76 pieces (3 x 9 cm).

g

Recipe:
1000 g                                                                  V-Go! Pastry mix
  350                                                                   vegan margarine
  200                                                                                          sugar
 

Filling:
  250 g                                         Sharli Deco Dark choco drops
   125                                                                cranberries pieces

Method : Mix the pastry mix with sugar, margarine 
and water until a dough is obtained.  
$GG�WKH�ůOOLQJ�WR�WKH�GRXJK�DQG�PL[�VKRUWO\��

Divide the dough in pieces with a icecream spoon. 
Put them on the baking sheet.

Baking temperature: Deck oven 180 °C; 
rotary oven 160 °C.

Baking time: 10-15 Minutes. 

After baking, glaze the cakes with Paletta Spray. 
You can change the apple slices with other fruits. 

Yield: 40 Pieces.
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vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay

Method: Mix the pastry mix with water 
and oil until a smooth batter is obtained. 

3XW����J�EDWWHU�LQ�D�PXIůQ�FXS��

Add the fruit decoration on top of the batter 
and bake the cakes. 

Baking temperature: 185ºC.

Baking time: 30 Minutes. 

After baking, glaze the cakes with Paletta Spray. 
You can change the apple slices with other fruits. 

Method: Mix the pastry mix with water 
and oil until a smooth batter is obtained. 

3XW����J�EDWWHU�LQ�D�PXIůQ�FXS��

Add the fruit decoration on top of the batter 
and bake the cakes. 

Baking temperature: 185ºC.

Baking time: 30 Minutes.
 
After baking, glaze the cakes with Paletta Spray. 
You can change the apple slices with other fruits. 
 

vegan 
apple
cake
Recipe:
1000 g                                                                  V-Go! Pastry mix

 500 g                                                                                       water
 300 g                                                                           vegetable oil
 

Decoration:
 600 g                                                                      tin apple slices
       6 g                                                                               cinnamon

Decoration after baking:
 200 g                                                                          Paletta Spray

vegan 
blueberry
muffins
Recipe:
1000 g                                                                  V-Go! Pastry mix

  500 g                                                                                       water
  300 g                                                                          vegetable oil
 

Filling:
   100 g                                                               frozen blueberries

Decoration after baking:
     80 g                                                                    pumpkin seeds



 

vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay

vegan 
brownie
Recipe:
1000 g                                                                  V-Go! Pastry mix

   120 g                                                              dark cocoa powder
 600 g                                                                                        water
 600 g                                                                           vegetable oil
  450 g                                                                          brown sugar
  450 g�������������������������������������������������������������$UDEHVTXH�1RLU����
                                                                                                                    Satina Dark (melted)
 

Decoration:
  450 g                                                Satina Dark/Dip Choco CL

Method: Mix all the ingredients for 10 minutes 
using the slow speed paddle until a smooth batter 
is obtained. 

Pour the batter in a high sides baking tray 
of 60 x 40 cm lined with baking paper or greased.  

Baking temperature: Deck oven 185 °C; 
rotary oven 165 °C.

Baking time: 45 Minutes. 

'HFRUDWH�ZLWK�6DWLQD�'DUN���'LS�&KRFR�&/��
After cooling down, cut in desired sizes. 

Yield: 40 Pieces.

vegan almond 
biscuits 
Recipe:
1000 g                                                                  V-Go! Pastry mix

   170 g                                                                                        water
 

Decoration:
 300 g                                             whole almonds or hazelnuts

Method: Mix the pastry mix with water until a smooth 
dough is obtained. 

Add the nuts. Scale portions of 300 g and form 
a cylinder with 4-5 cm diameter. 

Place them on a tray. Bake for 40 minutes at 180 °C. 

Slice while still hot in pieces of 1 cm. 
Bake again for 15 minutes at 160 °C, just to dry 
the inner part of the biscuits.

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 55 Minutes. 



 

vegan pastry is here to stay vegan pastry is here to stayvegan pastry is here to stay vegan pastry is here to stayvegan pastry is here to stay vegan pastry is here to stayvegan pastry is here to stay vegan pastry is here to stayvegan pastry is here to stay vegan pastry is here to stayvegan pastry is here to stay vegan pastry is here to stayvegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
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vegan pastry is here to stay vegan pastry is here to stay

Method:Mix the pastry mix with water and oil 
until a smooth batter is obtained. 

At the end you add 170 g crumble dough 
in the batter. Put 370 g batter in the cake cups. 

Add the crumble dough on top of the batter. 

Baking temperature: 185ºC;
rotation oven 160ºC.

Baking time: 45-50 Minutes. 

After baking, decorate with powdered sugar. 
Add the seeds decoration on top of the batter 
DQG�EDNH�WKH�PXIůQV�

Yield: 5 Pieces.

Method: Cover a baking tray of 60 x 20 cm 
with baking paper. Mix for 5 minutes with paddle 
the pastry mix with water and oil until 
a smooth batter is obtained. 

Add hazelnuts and carrots into the batter. 
Spread out the batter into the sheet. 

Baking temperature: Deck oven 180ºC;
rotary oven 160ºC. 

Baking time: 30 Minutes.

Mix the margarine until is soft, but do not melt it. 
Mix the V-Go! Rap with sugar and water. 

Put these two compositions together and aerate 
until maximum volume. 

Pipe this on the baked carrot cake, decorate 
and cool it for minimum one hour. 
Cut the carrot cake in pieces of 6 x 4.8 cm.

Yield: 40 Pieces. 

vegan 
carrot
cake
Recipe:
1000 g                                                                   V-Go! Pastry mix

 400 g                                                                                        water
 300 g                                                                           vegetable oil
   150 g                                                                                hazelnuts
 400 g                                                                          carrot pieces
       8 g                                                                               cinnamon
 

Decoration:
500 g                                                                   vegan margarine
500 g                                                                                         water
200 g                                                                                         sugar
200 g                                                                                V-Go! Rap

Finishing:
   50 g�������������������������������������������������������������������������DOPRQG�ŰDNHV
 100 g                                                             candied orange peel

vegan 
cake
Recipe:
1000 g            1000 g                                         V-Go! Pastry mix

  540 g              500 g                                                              water
  250 g              200 g                                                 vegetable oil                  
   150 g                150 g                                           crumble dough
��������������������������������������������������������������������������������������ZKLWH�FKRFR�
 

Decoration:
   150 g                                                                     crumble dough
��������������������������������������������������������������������������������������ZKLWH�FKRFR�

Recipe crumble dough:
    175 g                                                                  V-Go! Pastry mix

     35 g������������������������������������������������������������ŰRXU�FRFRD�SRZGHU
    20 g                                                                               V-Go! Rap                  
    70 g                                                                               margarine
 

Decoration:
                                                         Mont blanc powdered sugar
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vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay

vegan cherry 
sheet cake
Recipe:
1000 g                                                                  V-Go! Pastry mix

  540 g                                                                                        water
  300 g                                                                          vegetable oil
 

Filling:
 500 g                                                                      Fruitful Cherry

Recipe crumble:
   130 g                                                                  V-Go! Pastry mix

      10 g                                                                                        water
    50 g                                                                  vegan margarine

Method: Cover a baking tray of 60 x 20 cm 
with baking paper. From recipe 1, mix for 3 minutes 
DW�ORZ�VSHHG�ZLWK�D�ŰDW�EHDWHU�WKH�SDVWU\�PL[�ZLWK�
water and oil until a smooth batter is obtained.
 
Pour the batter onto the sheet. Pipe Fruitful Cherry 
on top of the batter. Make from the crumble recipe 
a crumble dough and decorate the top of the cake. 

After cooling down, cut the cake in pieces 
of 4.8 x 6 cm. 

Baking temperature: Deck oven 180 °C; 
rotary oven 160 °C.

Baking time: 35 Minutes. 

Yield: 70 Pieces.

vegan cupcake
with almond cream
Recipe:
1000 g                                                                  V-Go! Pastry mix

 500 g                                                                                        water
 200 g                                                                           vegetable oil
 200 g                                                                              sweet potato pieces
    30 g                                                                                                        green tea
 

Filling:
 400 g                                                                        almond paste
 400 g                                                                                        water
    50 g                                                                           orange juice
 200 g                                                                               V-Go! Rap

 200 g                                                                  vegan margarine

Decoration:
   180 g                                                                  roasted almonds

Method: Mix the pastry mix with water and oil 
until a smooth batter is obtained. Add the sweet 
SRWDWR�DQG�WKH�JUHHQ�WHD��3XW����J�EDWWHU�LQ�D�PXIůQ�
cup and bake. 

Baking temperature: Deck oven 185 °C; 
rotary oven 160 °C.

Baking time: 30 Minutes. 

Filling: Mix the margarine until is very soft, but do not 
melt it. Add the almond paste and mix until a smooth 
batter is obtained. Mix the water with the orange juice 
and the vegan alternative to vegan alternative to 
custard cream. Add the two compositions together 
and aerate untill a maximum volume. 

3XW�WKH�ůOOLQJ�RQ�WRS�RI�WKH�FXSFDNH�DQG�GHFRUDWH�
with roasted almonds.



 

vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay

Method: Mix all the ingredients at slow speed 
ZLWK�D�ŰDW�EHDWHU�XQWLO�D�VPRRWK�EDWWHU�LV�REWDLQHG�

Add the Sharli Deco Dark choco chips and mix as 
short as possible. 

3XW����J�EDWWHU�LQ�D�PXIůQ�FXS��

Add the decoration on top of the batter and bake 
WKH�PXIůQV�

Baking temperature: 185ºC.

Baking time: 30 Minutes. 

vegan 
choco
muffins
Recipe:
1000 g                                                                  V-Go! Pastry mix

  500 g                                                                                       water 
 300 g                                                                           vegetable oil
    50 g                                                                        cocoa powder
    50 g                                                                                        sugar
 

Filling:
   180 g                                         Sharli Deco Dark choco drops

Decoration:
    90 g                                                                            sugar chips

vegan chocolate
beetroot
bars
Sweet dough:
   125 g                                                                    V-Go! Pastry mix

 200 g������������������������������������������������������������������������������������������ŰRXU
   125 g                                                                  vegan margarine
    50 g                                                                                        sugar
    30 g                                                                                        water
 

Recipe:
1000 g                                                                    V-Go! Pastry mix

 500 g                                                                                        water
 200 g                                                                           vegetable oil

Filling:
 500 g                                                                   Fruitful Beetroot

Filling II:
1800 g                                                                             Chocollina

Decoration:
  275 g                                                                          Mirror Glaze
 800 g                                                                                $UDEHVTXH�1RLU���

Method. Sweet dough: Mix all ingredients 
to a choco sweet dough. Put the dough in the refrigerator 
overnight. Roll out the dough to a thickness of 2mm, 
if you put the dough in the freezer it’s easier to handle. 

Cut (frozen) into pieces of 2.6 x 10.7 cm. 
Put onto a tray greased with Carlex. 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 12 Minutes. 

Recipe: Mix the ingredients of the recipe for 4 minutes 
DW�ORZ�VSHHG�ZLWK�D�ŰDW�EHDWHU�
 
Pour the batter onto a high tray of 40 x 60 cm 
DQG�ŰDWWHQ��

Pipe a raster of Fruitful Beetroot onto the batter. 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 30 Minutes.
 
Cool down or freeze. Cut into pieces of 2.7 x 11 cm. 
Pipe a small line of Chocollina on top of the sweet 
dough. Stick a piece of cake onto the sweet dough.

Pipe Chocollina on top of the cake. 
Freeze the bars. 
Heat up Mirror Glaze Neutral till 50 °C. 

Dip the top of the bars into the Mirror Glaze 
1HXWUDO��0HOW�WKH�$UDEHVTXH�1RLU����RU����
until 45 °C. 

7HPSHUDWH�WKH�$UDEHVTXH�1RLU�XQWLO����o&��&RYHU�
WKH�EDVH�RI�WKH�EDUV�ZLWK�WKH�$UDEHTXH�1RLU��

Finish with a decoration of veggie beetroot chips.

Yield: 70 Pieces.
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vegan chocolate
beetroot
bars II
Sweet dough:
    125 g                                                                    V-Go! Pastry mix

  200 g�����������������������������������������������������������������������������������������ŰRXU
    125 g                                                                 vegan margarine
     50 g                                                                                       sugar
     30 g                                                                                       water
 

Recipe:
1000 g                                                                  V-Go! Pastry mix

  500 g                                                                                       water
  200 g                                                                          vegetable oil

Filling I:
  500 g                                                                  Fruitful Beetroot

Filling II:
 1200 g                                                                            Chocollina

Decoration:
   275 g                                                                          Mirror Glaze
  800 g                                                                              �$UDEHVTXH�1RLU���

Finishing:
   100 g                                                                          Mirror Glaze
   100 g                                                                                        Fruitful Beetroot

Method I. Sweet dough: Mix all ingredients 
to a choco sweet dough. Put the dough in the refrigerator 
overnight. Roll out the dough to a thickness of 2mm, 
if you put the dough in the freezer it’s easier to handle. 

Cut (frozen) into pieces of 2.6 x 10.7 cm. 
Put onto a tray greased with Carlex. 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 12 Minutes. 

Recipe: Mix the ingredients of the recipe for 4 minutes 
DW�ORZ�VSHHG�ZLWK�D�ŰDW�EHDWHU��
Pour the batter onto a high tray of 40 x 60 cm 
DQG�ŰDWWHQ��

Pipe a raster of Fruitful Beetroot onto the batter. 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 25 Minutes. 

Cool down or freeze. Cut into pieces of 2.7 x 11 cm. 
Pipe a small line of Chocollina on top of the sweet 
dough. Stick a piece of cake onto the sweet dough.

Pipe Chocollina on top of the cake. 
Freeze the bars. 
Heat up Mirror Glaze Neutral till 50 °C. 

Dip the top of the bars into the Mirror Glaze 
1HXWUDO��0HOW�WKH�$UDEHVTXH�1RLU����RU����XQWLO�
���o&��7HPSHUDWH�WKH�$UDEHVTXH�1RLU�XQWLO����o&�
 
&RYHU�WKH�EDVH�RI�WKH�EDUV�ZLWK�WKH�$UDEHTXH�1RLU��
Finish with a decoration of veggie beetroot chips.

Yield: 70 Pieces.

vegan fruit
cake
Recipe:
1000 g            1000 g                                         V-Go! Pastry mix

  540 g              500 g                                                              water
  250 g              200 g                                                 vegetable oil                  
   150 g               150 g                                            crumble dough

Filling:
   150 g                                                               Fruitful Raspberry

Decoration:
    40 g                                                                       almond pieces
    40 g                                                                                        sugar
       4 g                                                                                        water
      15 g                                                                     Sugar chips P2

Method: Mix for 5 minutes at slow speed 
ZLWK�WKH�ŰDW�EHDWHU�WKH�SDVWU\�PL[�ZLWK�ZDWHU�DQG�RLO�
until a smooth batter is obtained. 

Fill the cake form in tray with 325 g batter. 
Pipe the 30 g of Fuitfull Raspberry in a zigzag pattern 
on the top of the cake. 

Decorate with the mixed decoration ingredients.  
After cooling down, cut the cake in pieces 
of 4.8 x 6 cm.

Baking temperature: Deck oven 185 °C; 
rotary oven 160 °C.

Baking time: 45-50 Minutes. 

Yield: 5 Pieces. 
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Method: Mix the ingredients for 3 minutes at high 
speed with a whisk. The vegan alternative for vegan 
alternative to custard is ready to use. 

To get a better bake stability, reduce mixing speed 
to slow.

Baking temperature: 185ºC.

Baking time: 30 Minutes. 

vegan 
sandwich
Recipe:
  350 g - 400 g                                                                V-Go! Rap

1000 g                                                                                       water
  300 g                                                                          vegetable oil
     50 g                                                                       cocoa powder
     50 g                                                                                       sugar
 

Filling:
   180 g                                         Sharli Deco Dark choco drops

Decoration:
    90 g                                                                            sugar chips

vegan fruit
choco
cake
Recipe I:
1500 g                                                                   V-Go! Pastry mix

  750 g                                                                                        water
  350 g                                                                  vegan margarine
    175 g                                                                       cocoa powder
  500 g                                                                                       sugar

Recipe II:
  230 g                                                                  Zaesan Neutral V

   190 g                                                                                        water
  450 g                                                                      Fruitful Cherry
 900 g                                                                                          vegan Rosette

Filling:
  400 g                                                                  Fruitful Beetroot

Decoration:
  500 g                                                                        Dip Choco CL

     30 g                                                                       glucose syrup

Final decoration:
  300 g                                                                               fresh fruit

Method. Recipe I: Mix for 5 minutes 
with a paddle the pastry mix with water and oil until 
a smooth batter is obtained. Divide the batter in two 
sheets of 60 x 40 cm, 1500 g each tray.

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 25 Minutes.
 

Recipe II: Mix the Zeesan Neutral V with water. Add 
Fruitful Cherry. Blend the semi whipped vegan 
alternative to cream carefully with the Zeesan mixture.
 
Use 3 rings of 15 cm to cut pieces of the cake out 
RI�WKH�VKHHW��3LSH�VRPH�RI�WKH�ůOOLQJ�RQ�WKH�FKRFR�FDNH�
in the ring. Add a second layer of the cake on it. 

$JDLQ�VRPH�ůOOLQJ�DQG�FORVH�WKH�ULQJ�ZLWK�D��UG�
layer of the choco cake sheet.
 
Cover the outside of the cake with the last part 
RI�WKH�ůOOLQJ��6WRUH�WKH�FDNH�IRU����KRXUV�
in the freezer.
  
3UHSDUH�WKH�GHFRUDWLRQ�ZLWK�'LS�&KRFR�&/��
Use a part to put it on top of the cake 
and with the rest make a decoration curl. 

Finally add fresh fruits on top.

Yield: 6 Pieces.
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vegan fruit
sheet cake
Recipe:
 500 g                                                                  V-Go! Pastry mix

  270 g                                                                                        water
   150 g                                                                          vegetable oil
 

Filling:
  250 g                                                                     Fruitful Mango

Recipe crumble:
    125 g                                                                Zaesan Neutral V

   100 g                                                                                       water
  250 g                                                                     Fruitful Mango
  500 g                                        vegan Rosette (semi whipped)

Decoration:
       5 g                                                                               cinnamon

Decoration:
   150 g                                                         Paletta Miroir Neutral

Method: Cover a baking tray of 60 x 20 cm 
with baking paper. From recipe 1, mix for 5 minutes 
DW�VORZ�VSHHG�ZLWK�D�ŰDW�EHDWHU�WKH�SDVWU\�PL[�
with water and oil until a smooth batter is obtained. 

Pour the batter onto the sheet. Pipe Fruitful Mango 
on top of the batter. 

Baking temperature: Deck oven 180 °C; 
rotary oven 160 °C.

Baking time: 30 Minutes.
 

Mix the Zeesan Neutral V with the water. 

Add Fruitful Mango. Blend the semi whipped vegan 
Rosette carefully with the Zeesan mixture.

Scoop the mousse onto the cooled baked sheet 
and smooth out. 

To get an optimal setting, the mousse is refrigerated 
for one hour before freezing. 

Finish with cinnamon and Paletta Miroir Neutral. 

Yield: 35 Pieces, 8 x 4 cm 

vegan cupcake 
with vanilla/choco
filling
Recipe:
1000 g                                                                  V-Go! Pastry mix

     75 g                                                                              V-Go! Rap

  540 g                                                                                        water
 300 g                                                                                                vegetable oil
   150 g                                                      Sharli Deco Dark choco chips
 

Filling:
 300 g                                             Presta Choco or Vanilla Nat

Method: Mix the pastry mix with the vegan 
alternative for vegan alternative to custardpowder, 
water and oil until 
a smooth batter is obtained. Add the Sharli Deco 
Dark choco chips and mix as short as possible. 

3XW����J�EDWWHU�LQ�D�PXIůQ�FXS��
3LSH�WKH�3UHVWD�ůOOLQJ�RQ�WRS�RI�WKH�EDWWHU�

Baking temperature: Deck oven 185 °C.

Baking time: 30 Minutes. 

Sweet dough:
  250 g                                                                  V-Go! Pastry mix

 400 g�����������������������������������������������������������������������������������������ŰRXU
  250 g                                                                 vegan  margarine
   100 g                                                                                       sugar
    60 g                                                                                                                 water
 300 g                                                                  Fruitful  Beetroot

 

Recipe:
1200 g                                                                  V-Go! Pastry mix

  700 g                                                                  Fruitful Beetroot
  450 g                                                 vegan margarine (melted)
  350 g                                                                                                                 water
  225 g                                                                                                                 sugar
       9 g                                                                                                                cocoa

Filling:
1000 g                                                                  Fruitful Beetroot

Decoration:
   100 g                                                                  Fruitful Beetroot
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Method: Blend the pastry mix with water and 
margarine until a dough is obtained. Pour the dough 
in 3 rings of 15 cm batter onto a sheet of 60 x 40 cm. 
0L[�WKH�9�*R��5DS�ZLWK�ZDWHU��RDW�ŰRXU�DQG�)UXLWIXO�
Strawberry. Put this on top of the dough, without 
touching the ring.

Baking temperature: Deck oven 180 °C; 
rotary oven 160 °C.

Baking time: 25 Minutes. 

7RSSLQJ�ůOOLQJ��PL[�WKH�9�*R��5DS�ZLWK�ZDWHU�DQG�
soft margarine (not melted).  

Put this on top of the baked product and cool down 
WKH�WDUWHOHWV��'HFRUDWH�ZLWK�IUHVK�IUXLW�DQG�ůQLVK�
the cake with hot Paletta Spray neutral.

Yield: 3 Pieces.

vegan naked
cake
with fruits
Recipe I:
1000 g                                                                   V-Go! Pastry mix

  500 g                                                                                       water
  200 g                                                                          vegetable oil
 

Recipe II:
    150 g                                                         Zeesan Strawberry V

    150 g                                                                                       water
  250 g                                                                  Fruitful Beetroot
   750 g                                                   vegan Rosette(semi whipped)

Decoration:
  450 g                                                                             fresh fruits

vegan
fruit
tarteletes
Recipe I:
1000 g                                                                  V-Go! Pastry mix

 300 g                                                                  vegan margarine
    20 g                                                                                        water
 

Recipe II:
 300 g                                                                                               V-Go! Rap

 600 g                                                                                        water
  100 g�����������������������������������������������������������������������������������RDW�ŰRXU
 200 g                                                                                Fruitful Strawberry

Top Filling:
 300 g                                                                                V-Go! Rap

  750 g                                                                                        water
  250 g                                                                  vegan margarine

Decoration:
                                                        strawberries and fresh fruits

Final decoration:
                                                                                         Paletta Spray Neutral

Method. Recipe I: From recipe 1, mix 
for 5 minutes with a paddle the pastry mix with water 
and oil until a smooth batter. 

Pipe dots of 100 g on the baking paper. 

Baking temperature: Deck oven 215 °C; 
rotation oven 185 °C.

Baking time: 13-15 Minutes. 

Method Recipe II: Mix the Zeesan Strawberry V 
with water. Add the Fruitful Black Currant. 

Blend the semi whipped vegan Rosette carefully 
with the Zeesan mixture. Add 75 g mousse onto 
the baked cakes and place 2 of these on each other. 

To get an optimal setting, the mousse is refrigerated 
for one hour before freezing. Decorate with fresh fruits.

Yield: 9 Pieces.
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vegan 
pumpkin
bites
Sweet dough:
    150 g                                                                 V-Go! Pastry mix

   240 g����������������������������������������������������������������������������������������ŰRXU
    150 g                                                                 vegan margarine
     60 g                                                                                       sugar
      35 g                                                                                       water

Recipe:
  800 g                                                                 V-Go! Pastry mix

   350 g                                                                                       water
    175 g                                                                          vegetable oil
        5 g                                                               Cinnamon Orenta

Filling:
  500 g                                                                 Fruitful Pumpkin

Decoration:
    150 g                                                        Paletta Spray Neutral
     60 g                                                                      pistachio grits

Finishing:
   750 g                                                                Fruitful Pumpkin
  600 g                                                        Paletta Spray Neutral

Method: Mix all ingredients to a sweet dough. 
Put the dough in the refrigerator overnight. 
Roll out the dough to a thickness of 2 mm, 
size 60 x 40 cm. Put onto a with Carlex greased tray, 
bake in a frame. 

Mix the ingredients of the recipe during 4 minutes at 
ORZ�VSHHG�ZLWK�D�ŰDW�EHDWHU��

3RXU�WKH�EDWWHU�RQWR�WKH�VZHHW�GRXJK�DQG�ŰDWWHQ��
Pipe a raster of Fruitful Pumkin onto the batter.

Baking temperature: Deck oven 180 °C; 
rotary oven 160 °C.

Baking time: 30 Minutes.
 

Heat up the Paletta Spray Neutral with the Fruitful 
Pumpkin until 80 °C. Pour on top of the warm cake 
and spread out. Cool down and freeze. 

Decorate the top with pistachio grits. 
Glaze with a thin layer of Paletta Spray Neutral. 
Cut into desired size. 

Yield: 126 Pieces, 4 x 4 cm 

vegan 
pancakes
Recipe:
1000 g                                                                  V-Go! Pastry mix

   100 g�����������������������������������������������������������������������������������������ŰRXU
  700 g                                                                                       water
   100 g                                                                                               vegetable oil
 

Decoration:
   180 g                                                                          strawberries
                                                                                                                                     vegan Rosette

Method: %OHQG�WKH�SDVWU\�PL[�ZLWK�ŰRXU��ZDWHU�
and oil until a smooth batter is obtained. 
Heat up the pancake pan until 180 °C. 

Make pancakes of 50 g. 
Bake them on both sides until you have 
a smooth colour. 

Serve the pancake on a plate with fresh fruits 
and vegan Rosette.
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vegan 
pumpkin
pie
Sweet dough:
  500 g                                                                   V-Go! Pastry mix

   750 g�����������������������������������������������������������������������������������������ŰRXU
  500 g                                                                 vegan margarine
  200 g                                                                                       sugar
     115 g                                                                                       water
 

Recipe I:
1000 g                                                                    V-Go! Pastry mix

  350 g                                                                                       water
  280 g                                                                 Fruitful Pumpkin
  200 g                                                                          vegetable oil

Filling:
1250 g                                                                 Fruitful Pumpkin

Recipe I I:
  350 g                                                                  Zeesan Neutral V

   425 g                                                                                       water
  800 g                                                                 Fruitful Pumpkin
1400 g                                                                      vegan Rosette

Filling II:
1050 g                                                                             Chocollina

Finishing:
  500 g                                                            Paletta Classic NTR
  250 g                                                                                                                water
  500 g                                                                 Fruitful Pumpkin

Decoration:
    175 g                                                                                   peanuts
   140 g                                                                                               brown sugar
       3 g                                                                                                      cinnamon 

Method. Sweet dough: Mix all ingredients 
to a sweet dough. Put the dough in the refrigerator 
overnight. Roll out the dough to a thickness of 3 mm.
Cut with a ring of 20 cm and put into a with Carlex 
greased pie pan of 18 cm. 

Pipe 75 gram Fruitful Pumpkin onto the bottom.

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 19 Minutes. 

Recipe: Cool down and release 
from the pie pan. Mix the ingredients of recipe 1 for 4 
PLQXWHV�DW�ORZ�VSHHG�ZLWK�D�ŰDW�EHDWHU��

Pour or pipe the batter into 7 rings of 15 cm.

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 30 Minutes.

Cool down or freeze, cut each ring into two layers. 
Pour and divide 75 g of Chocollina in each pie. 
Stick one layer of Pumpkin cake onto it. 

Mix the Zeesan Neutral V with water 
and Fruitful Pumpkin to a smooth mixture. 

Blend the semi whipped vegan Rosette carefully 
ZLWK�WKH�=HHVDQ�ZDWHU�SXPSNLQ�PL[WXUH��

Pipe dots onto the cake layer. Cool and freeze 
the pies. Soak the peanuts into water for 10 
minutes and let it drain in a sieve for approx. 30 
minutes. Make sure the peanuts are not so wet 
on the outside and mix with brown sugar 
and cinnamon. Wrap the peanuts completely 
LQ�EURZQ�VXJDU�FLQQDPRQ��

Make them crispy into the oven. 

Bring Paletta Classic Neutral with water to a boil. 
Add the Fruitful Pumpkin, stir well until smooth. 

Dip the frozen pies into the pumpkin jelly coating 
of approx. 70 °C. 

Decorate with the crispy peanuts.

Yield: 14 Pieces.

vegan red bell 
peppers
cake
Sweet dough:
 200 g                                                                   V-Go! Pastry mix

 300 g�����������������������������������������������������������������������������������������ŰRXU
 200 g                                                                  vegan margarine
    85 g                                                                                        sugar
    50 g                                                                                        water
    20 g                                                                                       cocoa
 300 g                                                      Fruitful Raspberry Jam
 

Recipe I:
1500 g                                                                    V-Go! Pastry mix

 500 g                                                                                        water
 300 g                                                          Fruitful R Bell Pepper
 200 g                                                                           vegetable oil

Filling:
 500 g                                                          Fruitful R Bell Pepper

Recipe I I:
 200 g                                                                   Zeesan Neutral V

 200 g                                                                                        water
 350 g                                                                Fruitful Raspberry 
   150 g                                                         Fruitful R Bell Pepper
 800 g                                                                      vegan Rosette

Finishing:
 200 g                                                         Paletta Miroir Neutral
 200 g                                                          Fruitful R Bell Pepper

Method. Sweet dough: Mix all ingredients 
to a choco sweet dough. Put the dough in the refrigerator 
overnight. Roll out the dough to a thickness of 2.5 mm, 
size 60 x 40. Put onto a with Carlex greased tray, 
bake in a frame.

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 12 Minutes. 

Recipe: Spead out the Fruitful Raspberry Jam onto 
the baked choco base. 
Mix the ingredients of recipe 1 for 4 minutes at low speed 
ZLWK�D�ŰDW�EHDWHU��3RXU�WKH�EDWWHU�RQWR�WKH�EDVH�D
QG�ŰDWWHQ��

Pipe a raster of Fruitful Red Bell Pepper onto the batter. 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 30 Minutes.

Cool down or freeze. Mix the Zeesan Neutral V 
with water and add Fruitful Raspberry and Fruitful 
Red Bell Pepper mix all till a smooth mixture.
 
Blend the semi whipped vegan Rosette carefully 
with the Zeesan mixture. Scoop the bavarian 
PRXVVH�RQWR�WKH�FDNH�EDVH��GLYLGH�DQG�ŰDWWHQ��

Cool and freeze the tray. Mix the Mirror Neutral 
with Fruitful Red Bell Pepper and heat until 40 °C. 

Pour and divide on top and make smooth. 
Remove the frame and cut into desired size.

Yield: 50 Pieces, 11 x 3.6 cm.
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vegan red bell 
spinach
cake
Sweet dough:
  250 g                                                                   V-Go! Pastry mix

  400 g�����������������������������������������������������������������������������������������ŰRXU
  250 g                                                                  vegan margarine
   100 g                                                                             icing sugar
 

Recipe:
1000 g                                                                    V-Go! Pastry mix

  400 g                                                                                       water
  200 g                                                                     spinach (fresh)
  200 g                                                                          vegetable oil

Filling:
1050 g                                                         Fruitful R Bell Pepper

Decoration:
  500 g                                                         Fruitful R Bell Pepper
  300 g                                                         Fruitful R Bell Pepper
  350 g                                                            Paletta Classic NTR
   150 g                                                         Fruitful R Bell Pepper
   100 g                                                                                       water

Finishing:
    150 g                                                                 pumpkin kernels
    150 g                                                                                       sugar

Method. Sweet dough: Mix all ingredients t
o a sweet dough. Put the dough in the refrigerator 
overnight. Roll out the dough to a thickness of 2 mm.
Cut into stripes of 3.5 cm and put them into a ring of 18 
cm. Roll out the rest of the dough to a thickness of 2.75 
mm. Cut with a ring of 18 cm and put them into the rings.
 
Pipe 175 g Fruitful Red Bell Pepper onto the dough, 
keep 1.5 cm clear from the edges.

Recipe: Cut the fresh spinach and mix with the other 
ingredients of the recipe. 

0L[�IRU���PLQXWHV�DW�ORZ�VSHHG�ZLWK�D�ŰDW�EHDWHU��
Pour or pipe 325 g batter onto the Fruitful Red Bell 
Pepper onto the batter. 

Baking temperature: Deck oven 180 °C; 
rotation oven 160 °C.

Baking time: 30 Minutes.

Soak the pumpkin kernels into water for 10 
minutes and let it drain in a sieve for approx. 30 
minutes. Make sure the pumpkin kernels are not 
so wet on the outside and mix with sugar. 

Wrap the pumpkin kernels completely in sugar. 
Make them crispy in a warm oven.
 
Bring the Paletta Classic Neutral, water 
and Fruitful Red Bell Pepper to a boil. 

Pour or scoop on top of the cooled pies. 
Decorate the edges with the crispy 
pumpkin kernels. 

Yield: 14 Pieces.

vegan vanilla
slice
Recipe:
6 layers     vegan baked puff pastry 11 x 46 cm (4mm thick)                                                                        
 

Filling:
  550 g                                                                              V-Go! Rap

1500 g                                                                                        water

Decoration:
    20 g                                            Mont Blanc powdered sugar

 

Method: Mix the V-Go! Rap with water until a 
VPRRWK�ůOOLQJ�LV�REWDLQHG��
Wait for 10 to 15 minutes. Put half of the vegan 
alternative to custard on 1 separate layer 
of puff pastry.
 
$GG�DQRWKHU�OD\HU�RQ�WRS�RI�WKH�ůOOLQJ��WKHQ�WKH�UHVW�
RI�WKH�YHJDQ�DOWHUQDWLYH�WR�FXVWDUG�DQG�ůQDOO\�WKH�ODVW�
layers of the puff pastry. 

Sprinkle the powdered sugar on top of the puff 
SDVWU\��3XW�WKH���ůOOHG�OD\HUV�LQ�WKH�UHIULJHUDWRU�
for minimum one hour. 

Then cut in pieces of 5 cm.



 

 
 

vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay
vegan pastry is here to stay vegan pastry is here to stay

 

Method: Mix the pastry mix with water and oil 
until a smooth batter is obtained. Put 70 g batter 
between the irons. 

Add the sugar on top of the batter and bake 
WKH�ZDIŰH�IRU���PLQXWHV�DW�����o&��

Decorate according to your taste.  
vegan 
waffles
Recipe:
1000 g                                                                  V-Go! Pastry mix

 500 g                                                                                        water
 300 g                                                                           vegetable oil

Decoration:
  100 g������������������������������������������������������������������ůQH�FU\VWDO�VXJDU
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Are you
         ready
to step
     into the
future?
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