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VEGGIE WELLINGTON 

	
	Ingredients
	Method

	1
	
	Preheat oven to 200⁰C.

	2
	450g chickpeas (drained) 
150g walnuts
150g fresh white bread crumbs
	Blend chickpeas, nuts and breadcrumbs in food processor for 30 seconds. 

	3
	1 onion 
100g chestnut mushrooms 
2 crushed garlic cloves 
	In a frying pan, saute the onion and mushrooms for 2-4 minutes. 
Stir in the chickpea mix and garlic.

	4
	2 tbsp veg stock 
2 tbsp dry sherry 
1 tbsp chopped coriander 
Salt and pepper 
	Now add the stock, sherry, coriander and seasoning. 
Bind together. 

	5
	225g prepared puff pastry 
	Remove from the heat and allow to cool before placing on rolled out pastry. 
Shape it like a brick (or traditional Wellington), fold over the pastry and seal. 

	6
	2 tsp milk / nut milk
	Brush top with milk (use beaten egg if not vegan). 

	7
	
	Cook in preheated oven for 25 – 30 minutes. 
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