


Vegan Vegetable Strudel with Beetroot and 
Roasted Almond Cream 

For the filling
1 small onion, diced 
4 garlic cloves, minced 
½ carrot, diced 
½ celery stick, diced 
3 portobello mushrooms, sliced 
1 tbsp. of mixed herbs 
1 tbsp. of balsamic vinegar 
400g of tinned butter beans, drained and rinsed 
50g of breadcrumbs 
12 sheets of filo pastry 
4 tbsp. of olive oil 
1 pinch of salt 
1 pinch of pepper 

For the beetroot cream
500g of beetroot, boiled or roasted with rosemary 
50g of almonds 
25g of selection of seeds 
125ml of olive oil 
2 garlic cloves 
½ lemon, juice and half zest 
½ Clementine, juice only 
1 tsp. balsamic vinegar 
½ tsp. honey 
10g of coriander 
½ tsp. salt 

Ingredients



Method

To make the filling, add 1 tbsp.. of olive oil to a pan and sauté the onions, 
garlic, carrots and celery for 2 minutes. Add the mushrooms, herbs, 
vinegar, salt and pepper and cook for a further 5 minutes.

Stir in the beans and breadcrumbs then mash to create a thick, chunky 
mixture that comes together like a dough. If it’s too wet, add more 
breadcrumbs, if it’s too dry, add a drop of water. 

Take two sheets of pastry at a time, brushing with a thin layer of the 
remaining olive oil, then layering with the next two sheets. Brush the last 
sheet with oil then add the filling in a long line, lengthways, moulding into a 
cylinder shape. 

Gather up the dough and roll into a long log, securing the ends with a small 
bit of olive oil. Trim the sides if needed. 

Transfer to a lined baking sheet and cook for 25 minutes until golden brown 
and crisp. 

To make the cream, put the almonds in a baking tray, drizzle over 1 tsp.. 
olive oil and a generous pinch of salt. Shake to coat. Put the tray in the 
oven and cook for 8-10 minutes, or until they are toasted. 

Boil or roast the beetroot with rosemary, individually wrapped in foil or in a 
large pan, until tender. 

Remove the outside skin from the beetroot, slice in half and blitz the 
beetroot with the remaining ingredients until it reaches your desired texture 
& set aside. 


