
FOCACCIA WITH CARAMELISED ONIONS, RED PEPPERS and 
COURGETTES 

For this recipe you can use a base such as focaccia, pizza, puff pastry, 
shortcrust, and so on. There are a number of recipes for focaccia 
available online. 

Ingredients to top a base that is around 30 x 25 cm large: 

• 3 medium onions, thinly sliced  
• 2 peppers, sliced  
• 2-3 courgettes, peeled and thinly sliced  
• paprika (Spanish, for best results)  
• dried oregano, to taste  
• pine nuts 
• olive oil to fry 
• salt to taste 

In a medium-size frying pan, fry the onions with the paprika. Add salt 
to taste. When the onions are soft scoop them out with a slotted 
spoon, trying to leave as much oil in the pan as you can. Set them 
aside. In the same oil, fry the peppers and courgettes until soft. Add 
salt to taste. 

Extend a layer of the fried onions over the focaccia (or whatever base 
you are using). On top of the onion layer, add a second layer with the 
peppers and courgettes. 

Sprinkle oregano and pine nuts on top. Tip: to keep pine nuts fresh, 
store them in the freeze. 

Put in the heated oven and cook according to the instructions of the 
focaccia, pizza, pastry, and so on. 
 
VEGAN CHOCOLATE CHIP COOKIES 

(Recipe from Vegan Cookies: Invade Your Cookie Jar by Isa Chandra 
Moskowitz & Terry Hope Romero) 

This recipe has been a winner since we started serving them in our 
vegan stalls. And it is super-easy to prepare and delicious. Although 
the original recipe lists chocolate chips, we recommend cutting up a 
block of the best vegan dark chocolate you can find to make these 
cookies even more delicious. 

If you like cookies, we thoroughly recommend the book by Moskowitz 
& Romero. 

Ingredients for 24 cookies:   



• ½ cup brown sugar (we used light brown muscovado sugar) 
• ¼ cup white sugar  
• ½ cup rapeseed (or any other vegetable) oil (not olive oil, as it 

has a taste). The original recipe calls for ¾ cup, but we tried a 
smaller amount and it works really well.  

• ¼ cup unsweetened almond milk (or any other nondairy milk)  
• 1 tablespoon tapioca flour (can be found in health stores)  
• 2 teaspoons pure vanilla extract  
• 1 ½ cups all-purpose flour (we used strong Canadian flour)  
• ½ teaspoon bicarbonate soda  
• ½ teaspoon salt  
• ¾ cup chocolate chunks (70% dark chocolate by Divine, cut in 

chunks, was used for this recipe) 

Preheat the oven to 180C / 350F.  

Put together sugars, oil, milk, and tapioca flour in a mixing bowl. Beat 
the mixture for at least 2 minutes to ensure the ingredients are well 
combined.  

Stir in the vanilla.  

Sift in 1 cup of the flour, the bicarbonate soda, and the salt. Whisk 
until well mixed. Combine the rest of the flour, and then add the 
chocolate chunks. Bring the dough together with your hands. 

For 6-7cm cookies, use a generous tablespoon to scoop out the 
dough. Form a ball and place on a baking tray lined with parchment 
paper (alternatively, lightly grease the tray). Press down the ball 
slightly with your fingers (tip: dip your fingers in water so the dough 
does not stick). 

Leave space around each cookie to allow them to spread. Bake for 8 
minutes until they are just a bit brown around the edges. Wait for 
about 5 minutes before transferring to a wire rack to cool down 
completely.	  


