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ROSE MADELEINE

50 recettes véganes

Fifty vegan treats created by a clever pastry chef, who
manages to make them equal classic French pastries in
taste and texture.

Creating original combinations and suggesting un-
usual flavours and homey desserts that remind us of
the ones our grandmothers made is the challenge
taken up with enthusiasm by this most unusual chef,
who develops recipes that are anything but boring:
chocolate-, coffee- and dulce de leche-flavoured
bread, blueberry and black tea brownies, pear and pis-
tachio squares, two-lemon basil cookies, vanilla and
salted caramel cake, mocha cake with cinnamon and
maple cream, pecan and chocolate pie.

Using simple, foolproof tricks, you'll also learn how to
replace milk, cream, butter and eggs in all your des-
serts, to transform any recipe into an allergen-free re-
cipe!l

Discover the pleasure of a different kind of baking and
let yourself be convinced that what is important in a
dessert is not how much butter you use..., it's the burst
of flavours you create!
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Vegan desserts, 100% delicious!
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Trained in graphic arts and classic French pastry-making,
Véronique St-Pierre was born with a sweet tooth. Curious
and keen to try new things, she is the author of the “Rose
Madeleine” blog, where she shares her infectious energy,
her discoveries, her tips and a host of vegan dessert reci-
pes.
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Strong points

= Highly original recipes using ingredients easily found
in grocery stores.

= Qut-of-the-ordinary flavour combinations.

= A section showing how to replace ingredients like
eggs, milk or butter in any recipe to turn it into a vegan
dessert.

= A colourful book with especially appetizing photos.
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BROWNIE S

85 m (4 tasse) dhuilo vogoralo
120, (1 tasso) do poudro do cacao
240 g (1% tasso) do farine tout usage.
250 g (1 tasso) do sucre do canno.

7o 0s traiches

200 g (1 tasso) do popitos do chosolat
1.4 soupe do lavande sechée
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t & la nectarine

crouTE GARNITURE
20g0 usage, 1259
+ pour farino o lan do traval 2.4 soupe do focule do mats
5. soupe dhuile dolive 1. soupe do jus do citron
o 1 fondus ot gratse
(ou+ au besoin) 145, (1 tasso) do thubarbe soupée

on petits morcoaux

480, (3 tasses)do noctarines on ins tranchos

s ngréctents o

GATEAU

PATE
Hulle végétale ot farine (pour s moules)
0g0%

‘érable, aux poires et aux pacanes

‘GLAGAGE AU CARAMEL AU BEURRE
620 g (4 tasses) do notx de cajou,

65 mi (4

roau

125 m (44 tasse) dhuile végétale

170m
(de soya, damandes, de 1z ou autre)

1
125004

125 mi
1

g4

180, (1 tasse) e farine tout usage

2¢. 4 cafe de levure chimique (poudre &
péte) (voi recette p.026)

1859
(voir note p.066)

PACANES CARAMELISEES AU SIROP DERABLE

Y5, caté de sel
3 potees

Préchauffer e four 3180 C (350 F) Huer et fainer 2 mouses

s bol,fouette e sucre érabla avec a sirop

100 (1 tasse) do pacanes

m (@ 5o de damre

fents e a pate sauf es porres. Verser les

mélanger usal hor

PREPARATION DU GLACAGE AU CARAMEL AU BE

Aurobor culfaie, méanger

PREPARATION DES PACANES CARAMELISEES AU
Préchauffer o four 3180 °C (350 °F),
verser o i un bol. Aouter

S0P D'ERABLE

Etondre lo mélango sur
Retirordu four avant aue

B um

MoNTAGE

naer pour @
au four do § 28 minutes en remuant 2 ou 3 fos

Etendre fa moité du olacage sur un premier giteau démous, Peler et trancher finement l poires.

Couvrirdureste i glacage st garir de pacanes caramises

dausiéme gitaau sures tranches d pore.




