
FOUR OF OUR
FAVOURITES

by Strong Roots



CAULIFLOWER HASH BROWN 
FLORENTINE



For the Vegan Hollandaise

340g silken tofu
4 tbs nutritional yeast
1 tbs cornstarch
1/2 lemon - juiced
½ tsp turmeric
1 tsp onion powder
1 tsp garlic powder
¼ tsp sea salt
¼ tsp black pepper

INGREDIENTS

Everything Else

4 Strong Roots Caulifl ower Hash 
Browns 
1 tsp olive oil
470g button mushrooms - quartered
1 shallot - thinly sliced
2 garlic cloves - fi nely minced
280g baby spinach 

Blend the silken tofu, nutritional yeast, cornstarch, lemon juice, turmeric, onion 
powder, garlic powder, sea salt, and black pepper in a food processor or high-
speed blender until smooth and creamy. This is your hollandaise sauce, set it 
aside and work on other components - so simple!

Bake Caulifl ower Hash Browns in oven as per package instructions. While the 
Caulifl ower Hash Browns are cooking heat a large pan over medium-high heat 
and add the oil. Place the sliced shallot and garlic in the pan and cook with 
mushrooms until golden brown. Remove from pan and set aside. In the same 
pan add spinach and toss until it begins to wilt. It should only take two or three 
minutes. Remove from the pan and set aside. 

To assemble, top each hash brown with wilted spinach and mushrooms. Drizzle 
with hollandaise sauce and serve for the perfect brunch that just happens to be 
vegan.

Cooking Time
30 minutes

Preparation Time
15 minutes

Servings
4



BEETROOT & BEAN
BURGER WRAPS



For the Pickled Onions

2 red onions thinly sliced
125ml apple cider vinegar
125ml hot water
2 tbs honey
1tsp sea or rock salt

INGREDIENTS

Everything Else

2 -3 Strong Roots Beetroot &
Bean Burgers
2 tbs drippy tahini
4 tbs dairy free yogurt
Sea or Rock salt to taste
2 flatbreads or wraps of choice
Handful of cucumber thinly sliced
4 - 5 radishes thinly sliced
Lemon wedges and fresh coriander 
and/mint to serve

Make your pickled onions in advance, ideally the day before, but they will keep 
for up to two weeks in the fridge in a sealed container. Mix together vinegar, 
hot water, salt and honey in a glass jar. Add red onions, making sure they’re fully 
submerged. Once the liquid is cool, seal the jar closed and place into the fridge.

Preheat your oven to 200C (400F). Place Beetroot & Bean Burgers on a baking 
tray and bake for 15 -20 minutes. Whisk together tahini, dairy free yogurt and 
season with a little salt.

Assemble your wraps – we like to slice the Beetroot & Bean Burgers in half, add 
a spoonful of tahini yogurt sauce, radish, cucumber and a spoonful of pickled 
onions. Serve with some lemon wedges and fresh coriander and/or mint.

Cooking Time
10 minutes

Preparation Time
10 - 12 minutes

Servings
2



MIXED ROOT VEGETABLE
FRY POUTINE



1 pack Strong Roots Mixed Root
Vegetable Fries
1 tbs olive oil
1 small onion, finely diced
225g sliced button mushrooms
1 garlic clove, minced

INGREDIENTS

1 tsp salt & black pepper
4 cups mushroom broth 
2 sprigs thyme
2 tbs corn flour
2 tbs cold water
1 cup vegan parmesan cheese

Heat oil on medium heat in a large, deep-sided saute pan. Add the onions and 
mushrooms, cook until golden brown. Add the garlic, thyme, salt, and black
pepper and cook for approx. 2 more minutes.

Deglaze the pan with mushroom broth and simmer over low heat for 10 minutes.

Whisk together cold water and corn flour in a small dish and slowly pour mixture 
into the gravy, whisking constantly to avoid lumps. Simmer for another 15 minutes. 
Taste and season with salt and pepper if needed.

While the gravy is simmering, bake the Mixed Root Vegetable Fries according to 
the directions on the pack. When the fries are cooked, place them in a bowl or 
serving dish. Top with cheese and pour hot gravy on top - get ready for socks to
be blown off! 

Cooking Time
25 minutes

Preparation Time
5 minutes

Servings
4



RAINBOW SALAD
WITH SPINACH BITES



1 small courgette
1 cup mixed melon diced
1 cup of mixed cherry or baby plum 
tomatoes sliced
1 handful of fresh basil

6 - 8 Strong Roots Spinach Bites
2 - 3 tbsp of a good quality green pesto, 
dairy free for a vegan friendly option
1 tbsp mixed toasted seeds, roughly 
chopped

INGREDIENTS

Preheat your oven to 200C (400F) and place your Strong Roots Spinach Bites 
on a tray to cook for 20 - 25 minutes.

Create ribbons of courgette using a vegetable peeler. Dress the courgette 
ribbons with half of the pesto. If it’s thick pesto add a little olive oil to thin it out 
before doing so.

Assemble salads with melon, tomatoes, courgette ribbons and fresh basil. Top 
with cooked spinach bites, a drizzle of pesto and toasted seeds.

Serve with a dollop or scoop of dairy free cream cheese or some torn mozzarel-
la if not seeking a dairy free option, and enjoy!

Cooking Time
25 minutes

Preparation Time
20 minutes

Servings
2


