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“The recipes in this cookbook were submitted by our customer

chefs for LIVING JIN's second resipe contest : Agar Awards 2.
All of the recipe's feature LIVING JIN's Agar Agar Powder.
We recommend using LIVING JIN's product for the best results!”
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WHAT IS AGAR AGAR?
AGAR AGAR is 100% natural powder
from red algae, with a lot of dietary fiber.
How to use Agar Agar?
When cooking with Agar Agar, it is necessary
to be mixed up with liquid, basically. And boil it!

Who Made These Recipes?
The recipes in this cookbook were submitted by LIVING
JIN's customer chefs for the second Agar Agar recipe
contest: Agar Awards 2. From this book, you will see 18
amazing recipes & real tips that you can use when cooking
with Agar Agar Powder.
* We recommend that you use LIVING JIN's Agar Agar
Powder for the best results with these recipes.

Yes, you can find us on Amazon! :)

“Did you make these Recipes?”
Tag @livingjin.official on Instagram and
hashtag it #livinigjin #agaragar
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Pistacchio, Raspberries
& Vanilla Entremet
#Peanut-free

10

Asma Ayari
vanilla.tonka
About the Chef
My name is Asma, and I'm Tunisian. I'm a wife
and a mother. I have a Ph.D. in Immunology.
I used to live in France and recently moved to
San Diego (California). I love making desserts
to share with my friends and my family. What
I enjoy in baking, is the infinite possibilities
it offers when associating new tastes and
textures, and also the freedom of creating new
recipes. Baking for me is an edible art.

Ingredients
Raspberries insert
2 cups

Fresh Raspberries

1 tsp

Agar Agar

4 Tbsp

Sugar

Pistacchio & Vanilla Cream
2 ¼ cup

Milk

2

Egg Yolks

8 Tbsp

Sugar

5 Tbsp

Flour

Background story of recipe
This recipe is the result of brainstorming
between my husband and I. It was overwhelming to chose between the infinite
flavors, shapes, recipes, and decorations.
It took us a while to make a decision, but it
was really satisfying to see the result of the
combination of our ideas. The raspberries
remind us of Europe and pistachio of Tunisia.

1 tsp		

Agar Agar Powder

⅓ cup

Butter

Divide the cream equally and
add 1 Tbsp Vanilla extract to one half
and 2 Tbsp Pistacchio butter to the other half
Pistacchio Financier
½ cup

Egg whites

1 cup

Almond flour

TIPS
In all my recipes I substitute Gelatine with
Agar Agar Powder.

4 Tbsp

Flour

½ cup

Melted butter

8 Tbsp

Sugar

Course		 Desserts

2 Tbsp

Pistachio butter

Cuisine 		

France

Difficulty

5/10

Sablee Dough

Prep Time

2hr

Cook Time

1hr

Serving		

6

Container

11.61*6.89*1.38inch Joho
Silicon Mold + Eclair 2.7 Oz.,
5.11" x .98" x .98" High finger
cake silicone mold (Silikomart)

Calories		

200

Shelf Time

3days

¼ cup

Softened butter

3 Tbsp

Almond flour

¼ cup

Sugar

1 tsp

Salt

1

Egg

1 cup

Flour

¼cup

Cocoa powder

Decoration
White Velvet Spray
7
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1.
2.

Cook the raspberries with the sugar and agar-agar till it simmers.
Boil the milk and add a mixture of the egg yolks + sugar + flour and whisk till thickened. Add
the butter and when the cream cools down, split it into two recipients. Add the pistachio to a
half and vanilla to the other half. Whisk the heavy whipping cream and add half of it to each
cream.

3.
4.

Mix all the ingredients and cook at 350°F for 30 mins.
Mx all the ingredients, let it cool down for an hr and then give the required shape to the dough
and cook for 20 mins at 350°F.

5.

Into a silicone mold, put the cream, and add the raspberries insert. And in the finger cake
silicone mold put the cream and the financier cake. Freeze the molds for 6 hr and then
assemble the different elements. Decorate with a white velvet spray.

JUDGES COMMENTS
Chloe Lai
Beautifully decorated and what a
great combination of flavors!

Suraj Karmakar
Eye Catching – Clean - Perfect
flavour dessert presentation.
9

Healthy Vegan Mango
Cupcakes
#Dairy-free #Gluten-free #Vegan #Vegetarian

14

Ligia
Derecichei
ligiasfreshbowls

About the Chef
My name is Ligia, and I am a health-nut. My
profession is accounting, but my passion
is creating vegan food and dessert recipes. I
am also passionate about healing our bodies
naturally. I enjoy sharing with friends and family
how amazing plants are for maintaining our
health and healing our bodies different than
conventional ways.
Ligiasfreshbowls is about cooking at home with
a busy life and still wanting your food to be
beautiful and nutritious.
Background story of recipe
My desire is to always come up with new
vegan, refined sugar-free, gluten-free dessert
recipes which are a much healthier version
than the conventional desserts. I love to
hopefully inspire one person at the time to
make better food choices and eat foods with
healthier ingredients. These cupcakes are
so easy to make and at the same time so
delicious

Course		 Desserts
Cuisine 		

United States

Difficulty

2

Prep Time

10min

Cook Time

30min

Serving		

5

Container		

Standard muffin cups

Calories		

200

Shelf Time

5 days refrigerated

Ingredients
Crust
½ cup

Gluten-free oats

¼ cup

Nut butter

5

Pitted dates

2 Tbsp

Carob powder

Mango Layer
2		

Fresh cut mangoes

1 ¼ cup

Water

1/8 cup

Coconut milk

TIPS

1 tsp

LIVING JIN Agar Agar Powder

Make sure when you boil the ingredients for

Clear Gel Layer

the layers and when adding Agar Agar you

½ cup

Water

¼ tsp

LIVING JIN Agar Agar Powder

check on your spoon and make sure you
don't see any particles of Agar Agar. When
you don't see any means the Agar Agar it's
completely dissolved.

Toppings
Fresh mangoes
11

Crust
Mix dates, oats, carob powder and nut butter in a food processor until it
becomes gooey and ready to spread in the cupcakes mold.

Mango Layer
Cut 2 fresh mangoes into cubes. Place
the mangoes and coconut milk in the
food processor. Mix very well until
becomes very smooth and no pieces of
mangoes left. Transfer to a pan, add the
water, the Agar Agar and bring to a boil.
Pour the composition on top of the first
layer in the cupcakes mold.

12

Clear gel layer
Mix the water, the Agar Agar and
bring to a boil. For this step, you can
prepare your mango previously into
a rose or just cut it into cubes. Place
on top of the second layer and pour
a little of the clear gel layer on top
of the mango fruit just enough to
keep the fruit into place.
Toppings
Have the fresh mango fruit cut
before the clear gel layer.

JUDGES COMMENTS
Yi Jun Loh
This dessert, while seemingly
simple in execution, is so so
elegant and visually arresting
that it almost made me drool
all over my screen. Almost.

Makiko Yasumura
The healthiest (but still tasty)
looking dessert of them all!
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Lemon Cheesecake Pie
#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian
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Carolina
Ordonez
veggielation
veggielation
veggielation.com

About the Chef

Course		 Desserts
Cuisine 		

Chile

Difficulty

6/10

Prep Time

10min

Cook Time

20min

Serving		

12

Container		

10" x 2 ¾" cake pan

Calories		

4800

Shelf Time

7days

Been cooking since I was a child! I am

Ingredients

passionate about healthy eating, and I share

Layer 1 (base)

food with the world via my @veggielation

2 cups

Walnuts halves

community of awesome foodies devoted to

13		

Medjool dates

healthy eating and cooking!!

1 Tbsp

Coconut oil

Layer 2 (filling)
Background story of recipe

1		

13.5oz Full fat coconut milk can

Growing up in the Chilean Patagonia, my

2 cups

Cashews

mom used to make lemon pie during winters,

1 cup

Agave (or maple syrup)

and I remember enjoying it so much during

1 ½ cup

Fresh lemon juice

the snow season! This pie is a plant-based

1 Tbsp

Agar Agar Powder

version of what I used to have, and I am

½ cup

Water

excited to share it!

Toppings
Blueberries

TIPS

Blackberries

1. You could also use ½ part lime juice and ½

Flowers

part lemon juice if you prefer.
2. To make filling more yellow, add 1-2
pinches of turmeric powder.

Mint leaves
Lime zest
Cacao nibs
15

1.
2.

3.

16

Take base ingredients to the food processor and pulse until everything is properly
mixed and in small chunks.
Press this first layer into baking pan.

Take filling ingredients but Agar Agar and water to the food processor. Mix until
everything is smooth. This took 3 min in my Ninja food processor.

4.

5.
6.

In a small pot mix 1 cup of the filling with ½ of cup water and the 1 Tbsp Agar Agar.
Stir this mix until you dissolve the agar. Cook it for a few min until it thickens (about
3-4 min). Then add this mix to the rest of the filling in the food processor and mix it all
properly.
Pour the filling on top of the base. Decorate with berries, flowers, mint leaves, lime zest,
and cacao nibs.
Take to the fridge to settle for one hr.
Enjoy!!

JUDGES COMMENTS
Brynley Jones
If you are looking to up your
cheesecake game, this recipe
will be sure to kick it upa
notch!

Ken Hoffmann
Beautiful presentation and I bet
it's so delicious!
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Vegan Raspberry-White
Chocolate Petit Gateau
#Dairy-free #Vegan #Vegetarian

22

Susan Bundy
baked.expectations
baked.expectations
foodinfocus757.com

Course		
Cuisine 		
Difficulty
Prep Time
Cook Time		
Serving		
Container
Calories

Shelf Time
About the Chef
I'm a professionally trained pastry chef and a
visual storyteller. My passion is beautiful cuisine
translated through my food photography. I am
a wife, mother, and grandmother. My husband
and I live in Virginia and enjoy cooking and
gardening. Nature inspires my creativity.

Background story of recipe
Summer to me is best represented by fresh
berries. Raspberries are one of my favorites.
As a pastry chef, I love the combination of
raspberry with white chocolate. The tartness
of the raspberry blended with sweet white
chocolate is perfection in one bite.
Bon appetit!
TIPS
There are several steps to this recipe, but taken
one at a time, it makes it much easier. This is
how I approach the recipe: Make the raspberry
confit, raspberry glaze and vegan sables first
(Day 1). Make the vegan raspberry-white
chocolate mousse on Day 2. Then on Day 3 all
that is left to do is glazing.
Pro Tip: Adding raspberry powder to your
dessert adds extra flavor without added
moisture or calories. If you prefer not to glaze,
you could dust the mousse with raspberry
powder.

Ingredients

Desserts
France
6/10
40min
1hr 15min
12
3.04 ounce Silikomart
Universo 90 mold
400
Assembled dessert up to
3 days refrigerated

Raspberry Confit
Yield: 1 cup
1 cup
Raspberry puree
2 ½ Tbsp Vegan granulated sugar
2 tsp		
Cornstarch
¼ tsp
Agar Agar Powder

Raspberry Glaze
Yield: 1 ½ cups
1 cup
Raspberry puree
½ cup
Water
¼ cup
Liquid glucose or corn syrup
1 Tbsp
Dextrose powder
2 ¼ tsp
Pectin NH
1 Tbsp
Fresh lemon juice
Vegan Sable Dough
Yield: 12 (3“ rounds)
3 ounce Unsalted vegan butter
¾ cup
All-Purpose flour
Confectioners’ sugar
¾ cup
Almond flour
⅓ cup
Egg replacer for 1 whole egg (Bob’s Red
Mill used)
Vegan Raspberry-White Chocolate Mousse
Yield: 12 (3 - 4 ounce servings)
¾ cup
Vegan white chocolate
1 Tbsp
Freeze-dried raspberry powder
½ tsp
Agar Agar Powder
¼ cup
Water
Almond milk, Room temperature
⅓cup
½ tsp
Vanilla extract
Coconut milk, full fat;
2(13oz)
		
for approximately 2cups of
cans
		
coconut
fat
*Refrigerate cans overnight
2 Tbsp
Confectioners’ sugar
12		
Fresh raspberries
19

Raspberry Confit
1.
2.
3.
4.
5.

Add puree to a 2-quart saucepan set on medium heat over a stovetop.
Whisk together sugar, cornstarch, and Agar Agar in a separate small bowl until combined.
Then add to the warm puree.
Boil the mixture for 1-2 min, whisking constantly.
Immediately pour hot raspberry confit into desired molds, and freeze overnight.
Remove from mold, place in a container, keep frozen until ready to use.

Raspberry Glaze
1.
2.
3.
4.
5.
6.
7.

Combine raspberry puree and water together in a small saucepan over low heat. Whisking
gently, heat to 104 F.
Remove from heat and add the liquid glucose.
In a separate bowl, combine the dextrose powder, pectin NH; then add to the warm puree
mixture. Return to stovetop and bring to a boil for about one min.
Remove from heat and add the lemon juice (this sets the pectin NH).
Transfer glaze to a heatproof bowl, cover with plastic wrap to contact the surface of the
glaze. Refrigerate overnight.
When ready to glaze, heat mixture in a microwave for 45 seconds to 1 min until
temperature reads 99 - 100 F, then blend with an immersion blender until smooth.
Pour glaze over frozen cakes.

***Note: Pectin NH must be used due to its thermoreversible properties.
20

Vegan Sable Dough
1.
2.
3.
4.
5.
6.

Use a stand mixer fitted with a paddle attachment. Add all the ingredients except the egg replacer
and mix until it resembles coarse sand.
Add egg replacer and mix until the dough forms a shaggy mass.
Roll dough out to approximately 1/8-inch thickness, between two pieces of parchment paper and
refrigerate at least one hr.
Use a round dough cutter to cut a circle slightly larger than the bottom of the mold. (I used a
3-inch round dough cutter).
On a Silpat or parchment paper, bake at 325 F for 12-14 min, rotating the pan halfway through
baking, until sable is golden brown.
Remove from oven and allow to cool before assembly.

Vegan Raspberry-White Chocolate Mousse
1.
2.
3.
4.
5.

Refrigerate the cans of coconut milk overnight to solidify the cream.
Melt chocolate over a bain-marie and then whisk in the raspberry powder until smooth.
Combine water and Agar Agar in a small pot, bring to boil, whisking constantly. Reduce to low
heat and continue whisking for 2 min to hydrate the Agar Agar.
Whisk in the almond milk and vanilla extract to the Agar Agar mixture.
Add Agar Agar mixture to the white chocolate, whisking together until smooth. Set aside.

Note: the mixture may gel while making the coconut cream, just hand whisk the white chocolate
mixture until it is smooth again.
21

6.

Skim coconut fat off the top of each can of coconut milk, discard the liquid. You need
approximately 2 cups of the coconut fat.
7. Whip coconut fat with confectioners’ sugar to soft peaks.
8. Immediately fold into the chocolate mixture.
9. Portion 2 Tbsp of mousse into a desired silicone mold, with a 3 to 4-ounce capacity. Use the
back of a spoon to smooth the mousse up the sides, leaving the center hollow.
10. Cut fresh raspberries in half and place in the middle of each mousse cavity, sprinkle with
raspberry powder, then add more mousse over the raspberries, to fill 2/3 of mold cavities.
11. Place the frozen raspberry confit discs on top of the mousse, slightly pressing down, adjusting
to being flush with the silicone mold. Scrape off excess mousse with an off-set spatula.
12. Lightly cover with plastic wrap to contact and freeze overnight.
Note: The mousse can be frozen in the silicone mold for up to one month. So this is a good makeahead dessert. Once thawed in the refrigerator, use within 3 days.

Assembly
1.
2.
3.
4.
5.
6.

22

Reheat the raspberry glaze in the microwave until temperature reads 99-104 F. Blend with the
immersion blender to smooth consistency.
Place a baking rack over a sheet pan.
Un-mold the frozen mousse, placing raspberry confit side down, and glaze immediately.
Use an off-set spatula to place glazed mousse on top of the vegan sables.
Garnish with fresh raspberries and refrigerate until ready to serve.
Serve glazed desserts same day to ensure the vegan sable remains crisp.

Vegan Caramel
Marshmallows
#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian
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Mekaila Tyrrell
veganfairybites

Course		 Desserts

About the Chef

Cuisine 		

Japan

Difficulty

4/10

Prep Time

Two ingredients must be

I am a female 24-year-old, living in Costa Rica

soaked in water overnight.

and originally from South Africa. Apart from

The rest can be prepped in

being a vegan chef and recipe creator, I teach

less than5 min.

yoga, enjoy traveling, and hiking through

Cook Time

20min

nature. I found joy in working in the kitchen

Serving		

6

since I was a child and although I don't have a

Container

1" x 1" ice cube size,

formal culinary education, cooking is one my

one tray makes 15 cubes.

greatest passions. My dream is to travel the

Calories		

750

world, serving vegan food to raise awareness

Shelf Time

5days

around sustainability and reduce violence
against animals.
Background story of recipe
Summertime bonfires are not the same as a
vegan… Missing out on making s’mores and
roasting little white marshmallow puffs over
the fire is a tragic moment! Which is why I
wrote this recipe. These are inspired by the
cutest Japanese dessert, Dango, which are
sweet, colored dumplings served on skewers.
They can also be roasted over a fire. This is
especially appropriate since Agar Agar (the
key ingredient here) had its first recorded
uses in Japan.
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Ingredients
1st Layer
¼ cup

Rice flour

1 Tbsp

Tapioca flour

¾ cup

Soy milk

1 Tbsp

Agar Agar Powder

2 Tbsp

Maple syrup

Caramel Sauce
5		

Soaked dates

¼ cup

Almond butter

2nd Layer
¼ cup

Rice flour

1 Tbsp

Tapioca flour

TIPS

¾ cup

Soy milk

Tapioca flour can be omitted,

1 Tbsp

Agar Agar Powder

or use arrowroot powder instead.

Add blended caramel sauce

1st Layer
Mix all ingredients thoroughly. Pour mixture into a medium pot and bring to a boil while
continually stirring. It will smooth out and thicken. Once it is ready after about 7 min, pour
into an ice cube tray, filling each space only halfway.

Caramel Sauce
Soak the dates overnight, until soft
like butter. Blend all the ingredients on
high speed until it becomes a caramel
consistency. Set aside the mixture.

25

2nd Layer
Repeat the steps used for the first layer and fill the other half of the ice cube shapes with
the caramel marshmallow mixture. Leave to cool in the fridge for 20 min. Using a silicone
ice cube mold will be essential because the marshmallows will pop out much easier.
Skewer them, roast them or cover them with chocolate and edible stars.

26

Tropical Strawberry Jelly
#Vegetarian

31

Alexis Wells
Dessertsbyalexis
Dessertsbyalexis
Chefsroll.com/AlexisWells

Course		
Cuisine 		
Difficulty
Prep Time
Cook Time
Serving		
Container
Calories		
Shelf Time

Desserts
Thailand
7/10
25min
5min
4
1 inch round and 3 in round
silicone molds
550
5days

Ingredients
Crunch Layer
½ cup
½ cup
1 tsp
1
1 tsp
2 cups
About the Chef
I work in the pastry industry in Carlsbad,
California at a spa and resort. I have degrees
in pastry and culinary management. I am
passionate about pastry and love watching the
chemical reaction of ingredients.

Butter
Sugar
Vanilla
Egg
Baking powder
Flour

Decorative Flower
1 small piece of Gum paste
Color if desired
Layer 1 : Lime Jelly
2/3 cup Lime Juice
1 ½ Tbsp Sugar
1 tsp
LIVING JIN Agar Agar
Layer 2 : Strawberry Jelly

Background story of recipe
Coconut milk agar with a Banana Lime
Strawberry jelly with coconut crunch base

Strawberry puree
Sugar
LIVING JIN Agar Agar

adorned with a flower

Layer 3 : Banana Jelly

TIPS

Coconut Milk Agar

Mix sugar with Agar Agar before mixing with

1.5
½ cup
1.5 tsp

liquid to prevent Agar Agar clumps. Agar Agar
solidifies if boiled first.
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1 ⅔ cup
3 Tbsp
1 tsp

Banana puree
2/3 cup
1.5 Tbsp Sugar
½ tsp
LIVING JIN Agar Agar
Coconut milk
Sugar
LIVING JIN Agar Agar

Crunch Layer
1.
2.
3.
4.
5.

Mix butter and sugar.
Add vanilla and egg.
Add baking powder and flour.
Roll out thin about ½ inch and cut out 3 inch circles.
bake at 350 degrees Fahrenheit for 7 min.

Layer 1 : Lime Jelly
1.
2.
3.

Mix sugar and Agar Agar together add to puree in a pot and bring to a boil.
Pour thin layer in mold and let set in freezer for 10 min.
All three layers are going to be layered in one section of the 1 inch round.

Layer 2 : Strawberry Jelly
1.
2.
3.

Mix sugar and Agar Agar together add to puree in a pot and bring to a boil.
Pour a thin layer over the set lime layer and place back in the freezer to set
for 10 min.
*** Save some for final step.

Layer 3 : Banana Jelly
1.
2.

Mix sugar and Agar Agar together add to puree in a pot and bring to a boil.
Pour a thin layer over the strawberry lime layer set for 20 min.
29

Coconut Milk Agar
1.
2.
3.
4.
5.

Mix sugar and Agar Agar together add to puree in a pot and bring to a boil.
Pour a ¼ inch layer of coconut milk agar in the 3 inch mold.
Set for 10 min.
Place strawberry lime banana jelly on set coconut agar.
Pour coconut agar over insert set for 25 min.

Final Step
1.
2.
3.

30

Melt remaining strawberry jelly and pour over the top of the set coconut
milk agar.
Set for 25 min.
Pop out of mold and set on crunch cookie and top with decorative flower.

Creamy Mango
Squares (Vegan)
#Gluten-free #Peanut-free #Vegan #Vegetarian

35

Linda
Baumeister
vegansouladventure
Vegan Soul Adventure
vegansouladventure.com
About the Chef
Creating and enjoying delicious meals has
always been my passion but, without my
daughters’ relentless begging to pass down
my recipes, I probably wouldn’t have even
started to take notes. The idea for my vegan
food blog was born in August 2017. I’ve
enjoyed sharing my recipes, not just with my
two daughters but everyone interested in
healthy vegan cuisine, ever since. Besides my
kitchen adventures, I love traveling, hiking,
reading, and, most of all, my human and
animal family.
Background story of recipe
When a friend of mine asked me if I could try
to veganize a recipe that was, according to
her, quite delicious but, at the same time,
quite unhealthy, I happily accepted the
challenge. When I read through her recipe,
I realized that the only ingredient I could
use was mango. I stopped right there and
decided to create something completely new
that would make her forget about her old
recipe. My friend, who is also one of my most
critical recipe testers, fell in love with these
creamy, dreamy mango squares! I hope you
will too!
TIPS
1. The mango squares will keep in the fridge
for at least 3 days.
2. It's easier to remove the creamy top when
the coconut milk was refrigerated. Cream
and liquid separate, and you can just
scrape it off. Don't shake the can!
3. You need a high-speed blender for this
recipe.
4. Make sure to use Agar Agar powder for this
recipe. I find it much easier to work with
than flakes or strings.
32

Course		 Desserts
Cuisine 		

United States

Difficulty

3/10

Prep Time

35min

Cook Time

5min

Serving		

16

Container

8 x 8 inches (20 x 20 cm)

Calories		

100

Shelf Time

At least 3 days in the fridge

Ingredients
Fruit Layer
Ripe mangoes, pitted and
		
2-3

Peeled (the remaining pulp
should weigh 26.5 oz / 750 g)

4 Tbsp

Freshly pressed lemon juice

4 Tbsp

Maple syrup

2 tsp		

Agar Agar Powder

Creamy Layer
1 generous cup (140 g)
Raw, unsalted cashews, soaked for
at least 4 hr or overnight, drained
Creamy top of 1 can(13.66 fl oz / 400 ㎖)
full fat coconut milk (refrigerated)
4 Tbsp

Virgin coconut oil, melted

4 Tbsp

(60 ㎖) maple syrup

¼ tsp

Sea salt

Remaining mango puree from fruit layer
Garnish
Coconut shreds
Mint leaves
Blueberries (optional but very pretty)

1.
2.

3.

4.
5.

Make space in your freezer for a 8 x 8" (20 x 20 ㎝) pan.
For the fruit layer, place mango pulp, lemon juice, and maple syrup into
your high-speed blender and blend at the highest setting until very smooth.
Transfer puree (scant 4 cups / 900㎖) to a medium-size saucepan, add Agar
Agar Powder, and use a whisk to thoroughly combine until powder has
dissolved. Set aside. There's no need to clean the blender.

For the creamy layer, place soaked, drained cashews, creamy part of coconut milk, coconut oil,
maple syrup, and Celtic sea salt into your blender. Blend at highest setting for about 2½ min or until
steamy and creamy. You might have to stop the blender halfway to scrape down the sides. Leave the
cream in the blender and make the fruit layer before you continue.
For the fruit layer, bring mango puree over medium heat to a boil while stirring continuously. Be
careful because it might splatter. Cook for 2 more min and keep stirring.
Now you have to work swiftly because the puree will set within a few min. Measure 2 cups (470㎖)
of puree and evenly spread it into the pan. Place into the freezer only for about 3 min until the next
step is completed.
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6.
7.

8.

Scrape the remaining puree from the saucepan into the blender and blend with the cream for
about 30 seconds. Scrape down the sides if necessary.
Retrieve the pan with the fruit layer from the freezer and immediately pour the mango cream on
top of the fruit layer. Spread evenly for a smooth surface. Place uncovered into your refrigerator
for 2 hr, then cover and keep chilled for at least another 2 hr or overnight.
When thoroughly chilled and set, use a knife or spatula to slide along the edges of your dessert.
Make sure nothing sticks to the pan.

9.

Place either the lid or another even
surface, like a cutting board, on top
of the pan and flip it over. Tap the
bottom of the pan with your hands
until the mango dessert pops out.
Remove the pan and use a sharp
knife to cut 16 small squares. Clean
the knife after each cut.
10. A r ra n ge o n a s e r v i n g p l a t te r
and garnish individually with
coconut shreds, mint leaves, and
blueberries. Enjoy!
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Zephyr in Sugar Cones
#Dairy-free #Gluten-free #Peanut-free #Vegetarian
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Anastasiia
Klymenko - Reguero
handmade_by_stasii

Course		 Desserts
Cuisine 		

Ukraine

Difficulty

7/10

Prep Time

10min

Cook Time

30min

Serving		

10

Container

No mold used

Calories		

200

Shelf Time

3days

Ingredients
About the Chef

8 Tbsp

Water

I have a lot of interests in my life like psycholo-

5 Tbsp

Apple purée

gy, yoga, sports, making jewelry. One of my

8 Tbsp

Sugar

favorite hobbies is making desserts.

17 Tbsp

Sugar (for syrup)

2 ½ tsp

LIVING JIN Agar Agar Powder

Background story of recipe
Zephyr is one of my favorite desserts. It’s very

Food Coloring

popular in my Motherland Ukraine. I have

1.5 tsp

been living abroad for four years now. It has

Optional, add when the mixture is ready

been hard to find fresh, tasty, and authentic

to go into the piping bag

zephyr. So I decided to learn how to make
one by myself. Now I can treat my family
and foreign friends with real zephyr. You can
make any shapes and flavors you want. One
of my favorite variations is zephyr in sugar
cones. Looks like an ice-cream! Yummy!

TIPS
It’s very important to stir the syrup with Agar
Agar not letting the Agar Agar stick to the
bottom of the saucepan.
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LIVING JIN Agar Agar Powder

1.
2.

3.

Mix 5 Tbsp of apple purée with 8Tbsp of sugar and 1 egg white. Use a
mixer to mix. Start to mix it on a low speed.
Pour 8 Tbsp of water in a saucepan. Add 2 ½ tsp of Agar Agar powder.
Start heating it on medium heat. Constantly stirring it. Once you
see bubbles in the mixture, add 17 Tbsp of sugar. You need to stir it
thoroughly.

Once you add sugar to the saucepan, you can increase your mixer speed. In the end, you need
to get a soft white, fluffy mixture. I would say till the soft peaks. At that time you still need to
stir the syrup with Agar Agar powder. It is a very important step. The syrup will get thicker; it
will be hard to mix it, but it’s normal. To check if your syrup is ready, lift up a spoon, and you
should see a thin strand dripping from the spoon. It takes approximately 4-5 min to cook the
syrup.
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4.

By the time your syrup is ready your apple purée with egg whites should be ready too. Turn on
the mixer on a low speed and start pouring the syrup into the mixture. Be careful not to pour
the syrup on the whisk. Then turn on the mixer on the high speed and mix for 2-3 min. The
mixture should double in size and be very fluffy.

5.
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Take a piping bag and a piping tip and start
making your cute shapes. Let it rest and get
harder for 5 hr in room temperature. Enjoy!

Tangerine Curd Meringue
Cheesecake
#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian
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Carmen
Faya-Gomila
carmensvegankitchen
Carmen’s Vegan Kitchen
carmensvegankitchen.com
About the Chef
I’m a Dominican-Spaniard living in the USA .
20 years ago I Was diagnosed with Lupus and
fibromyalgia. Tired of being sick all the time,
and taking all kinds of Meds and treatments,
I decided to beat it with a plant-based diet. I
have always had a passion for food. And now
cooking and developing vegan and vegetarian
recipes has become my life’s work.
Background story of recipe
Living in South Florida for many years, Lemon
Meringue pie and cheesecake has always
been my favorite desserts. Making it Vegan
was more than just a thought I had to satisfy
the craving for what I was missing!! I have
created a fusion, cheesecake, and Lemon
best of both worlds with a twist is like a
dream come true.
TIPS
1. Sauce is optional
2. You can use any granulated sugar you
want for this recipe, but dark varieties will
yield a brown cheesecake.
3. here is no substitute for the Agar Agar
Course		
Cuisine 		
Difficulty
Prep Time
Cook time		
Serving		
Container
Calories		
Shelf Time
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Desserts
United States
7/10
55min
50min
14
9”
320
4-5 days in the fridge

Ingredients
Base
1¾cups
¼ tsp
½ cup

Gluten-free Graham Cracker Crumbs
sea salt
vegan butter, melted

Filling (layer 1)
15.5oz
Vegan cream cheese
¾ cup
Organic light brown sugar
1 Tbsp
Lime juice
1 tsp		
Vanilla extract
Fresh tangerine juice,
¼ cup
plus rind of ½ tangerine
1 cup
Coconut milk
2 ½ tsp LIVING JIN Agar Agar Powder
Curd (layer 2)
Tangerine juice (juice of 3 Tangerine
⅔ cup
		
with ½ mandarin rind)
½
Lemon, juiced
Coconut milk
1 cup
¾ cup
Organic light brown sugar
Salt
¼ tsp
1 ½ tsp LIVING JIN Agar Agar
Cornstarch diluted in 2 Tbsp of water
1 ½		
Sauce
1 ½ Tbsp Cornstarch diluted in 2 Tbsp of water
		
Tangerine juice, plus rind from
½ cup
¼ Tangerine( all blended together)
Organic light brown sugar
½ cup
Unsweetened almond milk
½ cup
Butter
2 Tbsp
Merengue
¾ cup
¼ tsp
¼ tsp
2 tsp		
½ cup
¾ cup
1 tsp		

Aquafaba
(the liquid from a can of chickpeas)
Lemon juice
Cream of tartar
Vanilla extract
Water
Organic sugar
LIVING JIN Agar Agar

1.

2.

3.
4.

Add aquafaba (chickpea liquid) to a large mixing bowl of a stand mixer,
with the cream of tartar and the lemon juice and beat for 7-8 min until it
forms a stiff meringue.
Add vanilla and beat again for another 2 min. Set aside

In a small saucepan, add water, Agar Agar, and sugar. Boil until having a
caramel consistency.
Gradually pour all the sugar syrup in and continue to beat. You will get
steam coming off it as it is still hot so leave it running for a couple of min.
Once it is thick and glossy and not piping hot, you can add it to the pie.
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5.
6.
7.
8.
9.
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Get a piping bag and tip ready.
Add the meringue in a pile on the pie. Then add a
second later with a piping bag
Leave it to cool for a while, and the top will set.
Torch the top (optional)
Add with sauce on top (optional)

Lychee-Rose Tartlets with
Pistachio Crust
#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian

47

Hiwa
Alaghebandian
hiwaaaaaaaa
cbgadvising.com

Course		 Desserts
Cuisine 		

United States

Difficulty

2/10

Prep Time

15min

Serving		

16

Container

Standard cupcake-sized
silicone molds

Calories		

94

Shelf Time

1 week in the fridge,
6 months freezer

About the Chef
I run a company called CBG Advising, which
helps people live more conscious, balanced,
and graceful lives. After years of graduate
school, work in policy and the corporate world,
and a year of practicing law, I decided to finally
turn my passion for wellness into my job. I love
the intersection of nutrition, health, psychology,
and spirituality, and to see how everything
is connected. For me, eating beautiful and
nutrient-rich living foods goes hand in hand
with my daily meditation, journaling, and
gratitude practices- they are all ways to honor
and nourish my soul.

Ingredients
Crust
(1)

24 Tbsp
1 Tbsp

Raw, Shelled, Pistachios
Ground golden flaxseeds

2 Tbsp

Melted cocoa butter

(2)

Filling
15		

Pitted and peeled lychees

8 Tbsp

Oat milk yogurt

4Tbsp
1 Tbsp

Golden monk fruit sweetener
Rose water

4 Tbsp

Plant-milk

1 Tbsp

Agar Agar Powder

(3)
(4)

(5)

TIPS
Background story of recipe
I grew up in a Persian household, where
pistachios and rose are quite common. My
parents own pistachio farms in California,
and rose water is prevalent in almost every
Persian dessert. That's kind of where I got the
inspiration, but I wanted to make something
light and refreshing, with enough creaminess,
but no sugar, gluten, excessive fats, or
anything that would leave you feeling less
than fresh afterward.
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1. If nut-free, can substitute with pumpkin seeds
2. Can substitute with coconut oil, but cocoa
butter is more stable at room temperature,
coconut oil may start to melt
3. Can substitute any smooth/creamy plantbased yogurt, or regular yogurt if not vegan
4. Can substitute regular sugar or coconut
sugar, but it will not be sugar-free.
5. Make sure to really whisk the Agar Agar into
the plant milk before you heat it up, and to
scrape the contents into the blender fully.

1.

Place pistachios, cocoa butter, and
flaxseed in the blender and blend until
well-combined.

2.

Using your hands, press the pistachio
mixture into the bottom and sides of
the cupcake pan/molds to make the
tart crust.

3.

Place the crusts in the freezer to set for
at least 30 min.
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4.
5.
6.
7.
8.
9.
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Put the lychees, rose water, yogurt, and monk fruit sweetener in the blender
and blend on high until combined.
Add 1 Tbsp agar powder to 4 Tbsp plant milk, and whisk until well combined.
Heat the mixture until it comes to a boil.
Add the agar mixture to the lychee mixture in the blender, and blend until
combined.
Pour the lychee mixture in the pistachio crusts.
Place in the fridge for about 15 min, until the filling sets to a mousse-like
texture.

Summer Paradise
#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian
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Teresa Hsu
bakedwithhappiness

Course		 Desserts
Cuisine 		

Taiwan

Difficulty

1/10

Prep Time

5min

Cook Time

10min

Serving		

8

Container		

7oz

Calories		

150

Shelf Time

3 days in the fridge

About the Chef
I love the baking part of baking, not just the
eating. I tend to embark on baking with the
intention to share what I am making.

Ingredients
Coconut Jello (A)
1 can		

Coconut Milk

2 cups

Cold Water

3 Tbsp

Granulated Sugar

1.3 Tbsp Agar Agar Powder
Background story of recipe

Clear Jello (B)

Use the freshest ingredients in the season,

3 cups

(or substitute with grape juice)

and work with my magic to come up with a
guilt-free dessert!

Cold Water

3 Tbsp

Granulated Sugar

1.3 Tbsp Agar Agar Powder
Fruits
TIPS
Dissolved Agar Agar powder in the cold water
instead of hot.
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¾ cup

Raspberry

¾ cup

Blueberry

½ cup

Kiwi

1.

2.

3.

In a small saucepan, combine all the ingredients A (Coconut milk, cold water,
granulated sugar, Agar Agar Powder). Whisk frequently, cook over medium heat
until the mixture comes to boil.
Pour 3 oz of the cooked mixture from step 1 into pudding jar, lay down 45% in
the muffin tin. Put it in the fridge and let it chilled for 15 min.

Put raspberries, blueberries, and kiwi on top of the coconut jello from step 2.

49

50

4.

In a small saucepan, combine all the ingredients B (Coldwater, granulated sugar, Agar
Agar Powder). Whisk frequently cooks over medium heat until the mixture comes to
boil. Let it sit for 5 min.

5.

Pour 3 oz of the cooked mixture from step 4 into pudding jar, put it in the fridge and
let it chilled for 15 min.

Triple Birds Milk
#Peanut-free
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Madina
Nurkhodjaeva
LazizMadina

Course		
Cuisine 		
Difficulty
Prep Time
Cook Time
Serving		
Container
Calories		
Shelf Time

About the Chef
My name is Madina, I live in NewYork for 5years,
and the most important thing is that I am a
mother of 2 babies. I love to bake for my family
and try to use the best ingredients and many
fruits and berries. Also, I search for the best
recipes, and experiments in the kitchen always
bring joy and happiness.

Background story of recipe
Do birds really have milk? No, but this cake is
so airy and light that person who tried it for
the first time really thought that it was birds
milk. So delicate and interesting taste, for
those who love classic desserts and souffle
texture.

TIPS
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Desserts
Russia
6/10
30min
30 min for sponge cake,
2hr to stabilize souffle
8
9/13" pan or silicon mold
20cm
1300
3days

Ingredients
For Cake
1 cup

Sugar

¾ cup

All-purpose flour

⅓ cup

Hershey's cocoa powder

¾ tsp

Baking powder

¾ tsp

Baking soda

½ tsp

Salt

1		 Egg
½ cup

Milk

¼ cup

Vegetable oil

1 tsp		

Vanilla extract

½ cup

Boiling water

For the Souffle
Cream
12 Tbsp

Butter 82%, room temperature

⅓ cup

Heavy cream

2 tsp		

Vanilla paste
(or seeds of 1 vanilla pod)

After adding agar to egg whites, do not let

¼ cup

Raspberry puree

it to reach temperature 37℃. It should stay
warm for the right texture and to mix with

Meringue
Sugar
2 cups

butter.

1 cup

Water

2 tsp		

Agar Agar Powder

3		

Egg whites, room temperature

¼ tsp

Citric acid or lemon juice

Cake
1.
2.
3.
4.
5.
6.

Preheat oven to 350°F. Grease and flour 26㎝ round baking pan or the form you have.
Stir together sugar, flour, cocoa, baking powder, baking soda and salt in a large bowl.
Add eggs, milk, oil, and vanilla; beat on medium speed of an electric mixer for 2 min.
Stir in boiling water.
Pour batter into prepared pans.
Bake 30 to 35 min or until wooden pick inserted in center comes out clean.
Cool 10 min; remove from pans to wire racks.
Cool completely, cut the cake into 2 layers.

Cream
1.
2.
3.

Mix the butter, cream and vanilla paste in the mixer bowl.
Beat until creamy; about 2-3 min, so the butter becomes white and fluffy.
Divide into 2 bowls, and add your favorite flavors, for example, pistachio paste or berry puree,
cacao powder. As many flavors, you want as many bowls of creams you will have. I divided into
2, one of them just vanilla flavor and for the second I added ¼ cup of raspberry puree. Set the
cream aside.

Note: it is important to take good quality ingredients, especially butter makes dessert taste so good.

53

Meringue
1.

2.

3.

4.

Bring the water with Agar Agar almost to a boil (at a
temperature of about 95℃(203℉), the Agar Agar will
dissolve), add sugar and boil the syrup to 110℃(230℉)
When the temperature of the syrup is about 106℃
(222.8℉), start whipping the egg white at the minimum
speed, then add citric acid or lemon juice and whisk
at medium speed until it is egg whites increased in
volume.
Pour syrup into whipping egg whites with a thin stream
along the wall of the bowl; on the medium speed of the
mixer.
Beat until medium peaks, until a smooth meringue is
obtained. Do not overbeat, as the souffle should be a
little warm and shiny.

Note1 : It is important to be careful when separating eggs from yolks, and mixing bowl should be clean.
Note2 : Be careful with Agar Agar syrup as it starts working when it reaches temperature of 37℃(98.6℉).
And you will not be able to work with the souffle.

Assembly
1.

2.

3.
4.
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Without delay, proceed to the assembly: divide the
meringue into two, or more depending on how many
flavors you have. I divided into two.
Mix the meringue and creams with the help of a
spatula (bitter) nozzle or mix two masses manually
with a spatula until smooth; Pour into mold (flatten
if necessary) the first vanilla flavor, then put your
chocolate sponge layer, then pour raspberry flavor
souffle and put your last layer of chocolate sponge
cake.
Leave for 2 hr at room temperature.
Drizzle with chocolate and put berries and pistachios
on the chocolate.

Raindrop Cake
#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian
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Szabina
Szeplaki
ninaszeplaki
ninaszeplaki

Course		 Desserts

About the Chef
My passion for baking started at an early age;
I always helped my grandma with baking
and turned out I am really talented in it. I
helped her fixed her cookies even when she
thought it was ruined. I educated myself
through youtube videos and learned several
techniques there. In the future, I would like
to go to a pastry school and make baking my

Japan

Difficulty

1/10

Prep Time

3min

Cook Time

2min

Serving		

1

Container

12oz

Calories

41

Shelf Time

Half hr

Ingredients

profession.

Raindrop cake
¼ tsp

Agar Agar Powder

Background story of recipe

¾ cup

Water

1 Tbsp

Rose water

1 tsp

Stevia

raindrop cakes before, and I really liked it, so I

1 Tbsp

Rose petals

start to think about how to make it adaptable

Sauce

for my family, who is used to middle eastern

1 Tbsp

Pistachio powder

tastes. Rosewater and pistachio is a common

1 cup

Oat milk

combination in Turkey, and my family absolu-

1 Tbsp

Corn starch

I was working in a Thai cafe, so I become
curious about Asian desserts. I have tried

tely loves it, so I thought let's marry the taste
with the technique and create something
really unique
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Cuisine 		

Garnish
Roasted soy flour

Raindrop Cake
1.
2.
3.
4.
5.

Dissolve agar powder in water and add stevia to
taste.
Bring it to boil for 50 seconds.
Prepare moulds by greasing them with vegetable
oil and sprinkle some rose petals in them.
Pour liquid onto the moulds.
Refrigerate for 3-4 hr.

57

Sauce
1.
2.
3.
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Bring to boil 1 cup of oat milk. Add pistachio powder.
Thicken it up with corn starch.
Pour over the raindrop cake.

Cracker Chaat with
Indian Flavours
#Vegetarian
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Sunidhi Rawal
desispiceworld
desispiceworld
desispiceworld.com

Course		
Cuisine 		
Difficulty
Prep Time
Cook Time
Serving		
Container		
Calories		
Shelf Time

Appetizer
India
8/10
30min
20min
6
Tray, cookie cutters and
glass dish
250
3hr

Ingredients
Layer 1
180 ㎖

Curd

250 ㎖

Milk

½ tsp

Salt

About the Chef

¼ tsp

Cumin powder

I am a software professional, following my

1 ½ tsp

Agar Agar

passion as Food Blogger and Consultant. Big

Layer 2

time foodie, love to experiment, innovate,
and travel and try out and collect new recipes.

Background story of recipe
Agar Agar is generally used for desserts and
sweet as seen on the internet. Just wanted
to create something savory and which could
incorporate Indian flavors. Thought of chaat
which has all senses of taste e.g., sweet, spicy,
tangy, salty, etc. The lower layer is curd based
with salty taste, middle layer is tomato soup
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4

Garlic cloves

½

Onion

1 Tbsp

Butter

2

Tomatoes

8

Mint leaves

½ cup

Sweet corn

1 tsp

Salt

½ tsp

Cumin powder

½ tsp

Black pepper powder

2 tsp

Sugar

½ tsp

Dry mango powder

1 ½ tsp

Agar Agar

with tangy and sweet flavours and topmost is

Layer 3

spicy, tangy n sweet with jalapeños n vinegar

250 ㎖

Water

4 tsp

Sugar

2 tsp

Vinegar

TIPS

4 tsp

Chopped jalapeños

Milk can be substituted with almond milk

1 ½ tsp

Agar Agar Powder

1.

2.

3.
4.

Beat 120 ㎖ curd with ½ tsp salt and ¼ tsp Cumin powder. Simultaneously boil
250 ㎖ milk and sprinkle 1 ½ tsp of Agar Agar and mix well. Slowly incorporate in
curd. Pour the mixture in glass flat dish to set.
Saute 4 garlic cloves with 1 Tbsp butter. Add chopped ½ onion, 2 chopped tomatoes,
½ cup sweet corn and 8 mint leaves. Saute till soft, add salt to taste, ½ tsp Cumin
powder, ½ tsp Dry Mango Powder, 2 tsp sugar and ½ tsp black pepper powder.
Pressure cook for 2 whistles.

Blend the tomato soup well and sprinkle 1 ½ tsp Agar Agar and give a boil. Pour the
soup slowly over the milk n curd layer. Put in the fridge to set.
In a pan take 250 ml water, 2 tsp vinegar, 4 tsp sugar and 4 tsp chopped jalapeños.
Sprinkle 1 ½ tsp Agar Agar and boil it. Pour it slowly over the soup layer and put
aside in the fridge to set.
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5.
6.
7.
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Cut thin slices of garlic n toast it brown in a pan for that smoky burnt flavor
from it.
Cut the Agar Agar into shapes with cookie cutters and set them on top of
salty crackers on the serving tray.
Decorate with roasted garlic slices, mint leaves and sprinkle sev (Fried
gram flour condiments) top with hints of spicy-hot red sauce.

A Royal Dance
#Peanut-free #Vegetarian
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Leyah Buster
koshercook2400 / koshercook2500
koshercook2400

About the Chef
My name is Leyah Buster, and I’m 14 years old.
I’ve been cooking for 11 years, and I started to
help out in the kitchen, making breakfast and

Calories		
Shelf Time

other meals at three years old. I used to be

Ingredients

horrible at baking up until two years ago. Now

Sponge Cake:

I have a business, and I’m becoming a young
entrepreneur. My favorite thing about what I do
is to be able to see the smiles on people’s faces
when they taste my food.
Background story of recipe
This is a three layers dessert invaded in
white chocolate with mousse, raspberry or
strawberry jelly, and a sponge cake. When
I thought of this recipe, I was thinking of
flavors that go together perfectly and fit with
summer. What immediately came to mind
was strawberries, raspberries, and lemons.
I wanted something delicate in flavor, light,
and delicious at the same time. I wanted to
try something new, something I’ve never
done before and took a risk. I have always
wanted to make beautiful desserts and to
see smiles on people’s faces. I think it is the
perfect dish that represents everything I
want.
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Course		
Cuisine 		
Difficulty
Prep Time
Cook Time
Serving		
Container

Desserts
France
8/10
1hr
4hr
6
15.25 x 10.25 x .75 in pan
for the cake 7.25 x 12.25in
silicone donut pan
4336
7 days refrigerated

4

Eggs

6 Tbsp

Sugar

3 Tbsp

Milk

3 ½ Tbsp Oil
3 Tbsp

All-purpose flour

4 Tbsp

Cornstarch

1 tsp		

Cream of tartar

¼ tsp

Vanilla extract

Jelly
200g		

Strawberries

125g		

Raspberries

4 Tbsp

Sugar

1

Juice of lemon

1		

Zest of lemon

1 Tbsp

Tapioca starch

Mousse
1

Egg

4 Tbsp

Sugar

1 cup

Heavy cream

TIPS

2 Tbsp

Lemon juice

Whenever you have something citrus add a

3 Tbsp

Agar Agar Powder

little more agar then needs because it reacts

6 Tbsp

Water

to acidity.

100g		

White chocolate

Sponge Cake
1.
2.
3.
4.
5.

6.
7.
8.
9.

Take out four eggs and set till room temperature and preheat your oven to 325F. Then spray a 15.25 x
10.25 x 0.75 in pan with non-stick spray.
Separate the egg yolks from the whites and put in two separate bowls.
Add cream of tar tar ( vinegar or lemon juice) to your egg whites and whip till frothy.
Once frothy slowly add 4 ½ Tbsp of sugar till it reaches stiff peaks.
In the separate bowl with the egg yolks add 1 ½ Tbsp of sugar, 4 Tbsp of corn starch, 3 Tbsp of allpurpose flour, 3 Tbsp of milk, 3 ½ Tbsp of any flavorless oil, ( I use canola) and ¼ a tsp of vanilla
extract then whisk together till combined.
Add a small portion of your meringue to your egg yolk mixture and whisk till combined.
Then slowly fold in the rest of the meringue with the egg yolk mixture.
Pour batter in the sprayed pan and make it as level as possible. Then bake for at 325F for 20-30 min.
Once the cake is done, take it out of the oven and set away to cool till needed.
Chocolate Shell
1.

2.

3.

Melt 120 grams of white chocolate with
2 Tbsp of a flavorless oil. Melt in the
microwave in 45-second intervals or a
double boiler.
Once melted pour in about a Tbsp of your
chocolate in each cavity of your silicone
7.25 x 12.25 in a donut pan.
Cover all on the inside with a semi-thin
layer of chocolate place in the freezer
for about 5 min then go back and fill the
thinner parts.

Note: ( optional ) before you add the chocolate
in the mold add a little bit of edible gold paint.
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Raspberry/Strawberry Jelly
1.
2.
3.
4.
5.

Clean and chop 200 grams of strawberries and 125 grams of raspberries.
Grate the zest off of one lemon and juice the lemon. Place half of the juice and zest for the other jelly.
In a saucepan combine all your raspberries, lemon zest, lemon juice, and 2 Tbsp of sugar.
Cook until all the raspberries are not solid anymore. Then make a slurry of ½ a Tbsp of tapioca starch and
water then add to raspberries and turn the heat off. Transfer to a glass bowl or squeeze bottle.
Before you add the tapioca starch slurry to the strawberries, place the strawberries through a sieve
if you don’t want the seeds. Then add back to the pan and add the slurry and turn off the heat. Note:
be careful not to burn your berries once you put them back on the stove.

Lemon Mousse
1.

Whip one cup oh heavy whipping cream with 2 Tbsp of sugar. Once it’s at soft peaks, add 1 Tbsp of
lemon juice.
2. Once the whipped cream is done, set it aside, and make a double boiler.
3. Add one egg ½ a Tbsp of lemon juice and 2 Tbsp of sugar to a glass bowl on your double boiler.
4. 4Wisk your egg mixture on the double boiler. It will start to get thick around 140 degrees.
5. Melt 100 grams of white chocolate in the microwave.
6. Add 2 ½ Tbsp of Agar Agar to 6 Tbsp of water in a small pot and mix till it starts bubbling.
7. Add the Agar Agar mixture to the chocolate and whisk till combined.
8. Add the egg mixture to the chocolate and whisk till it cools down to about 80 degrees.
9. Add a little bit of the whipped cream to the chocolate mixture then whisk till combined. Then fold
the rest and fold in gently.
10. Fill it in a pastry bag.
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Assembly
1.
2.
3.

First, you pipe a little bit of mousse in the chocolate shell.
Then you pipe a then layer of the jelly of your choice.
Cut out pieces of cake and place it on top of the jelly.

4.
5.

Then melt 50 grams of white chocolate to place over the cake.
Chill till ready to serve.
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Taho with Ube Mochi Pearls
#Dairy-free #Gluten-free #Vegan #Vegetarian
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Emily
Takeuchi
tidbits_ofus

About the Chef
I'm a travel-loving foodie from Torrance, California
who adores pugs, loves to hike, and never wants
to look back and think - "I could've eaten that."
For me, food is an experience that I enjoy not only

Course		 Desserts

with friends and family but also with my fiance

Cuisine 		

Philippines

and soon to be husband whom I will be marrying

Difficulty

4/10

in September of this year!

Prep Time

1hr

Cook Time

30min

Serving		

2

This recipe is inspired by mine and my

Container		

8 oz bowl

fiance's favorite desserts as well as the

Calories		

510

influence of both our family and culture.

Shelf Time

3days

Background story of recipe

Growing up my fiance's favorite Filipino
dessert was taho (soft tofu in sweet ginger
syrup with tapioca pearls), and mochi was
always a significant treat that my family
would eat throughout my life. We wanted to
create a simple yet satisfying dessert that
combines our favorite things - taho with

Ingredients
Tofu Pudding
1 cup

Soy milk

2 Tbsp

Hot water

2.5 tsp

Agar Agar Powder

mochi pearls, both of which utilize Agar Agar

Sauce

powder for texture.

1 cup

Brown sugar

1 cup

Water

¼ tsp

Powdered or fresh ginger

TIPS
1. For more purple color add more ube
extract drops. Or you can omit the drops

Ube Mochi Pearls

for plain mochi pearls/add different food

¼ cup

Mochiko (glutinous rice flour)

coloring for colorful pearls.

1 Tbsp

Water

1 tsp

Agar Agar Powder

texture, you can prep dough ahead and

1 Tbsp

Hot water

boil when you want to consume.

2-3 drops Ube extract

2. To keep mochi pearls fresh and at the best
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Tofu Pudding
1.
2.
3.
4.

Pour 1 cup of soy milk into a small pot and warm on medium heat, stirring constantly
In a separate bowl, combine 2 Tbsp hot water with 2.5 tsp Agar Agar powder and
mix together till Agar Agar powder has dissolved.
Add the agar and water mix to the soy milk and stir till heated (3 min). Add in the
vanilla extract and combine.
Remove from heat and pour into a bowl to cool for 20 min. Chill in the fridge for 1.5
hr or until firmly set.

Sauce
1.
2.
3.
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In a small pot, combine brown sugar and water.
Bring it to a boil over medium heat while stirring occasionally.
Add ginger and let it simmer (about 7-10 min overheat) Remove from heat and
use when tofu has set and is ready to serve. The syrup tastes great hot or cold!

Ube Mochi Pearls
1.
2.
3.

Combine 1 Tbsp hot water with 1 tsp agar powder till dissolved
Add to ¼ cup mochiko (glutinous rice flour).
Combine until a dough is formed. Dough should hold together but not too sticky to the fingers.

4.

5.
6.

Add in the ube extract drops and knead till
you have a consistent purple color. Form small
pearl-shaped balls, based on size preference.
Place the pearls in a pot of boiling water. When
they are cooked, they will float to the top.
Remove pearls from boiling water and cover till
ready to use.
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Vegan Aspic
#Dairy-free #Gluten-free #Vegan #Vegetarian
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Monica
Mannion
chef.monicamannion
chefmonicamannion
Course		 Appetizer
Cuisine 		

France

Difficulty

4/10

Prep Time

4hr

Cook Time

1hr

Serving		

2

Container

small mold

Calories		

50

Shelf Time

3-4days

Ingredients
First layer
100 ㎖

Raw coconut water

1 Tbsp

Lemon juice

½ tsp

Lemon zest

About the Chef

¾ tsp

Agar Agar Powder

I am passionate about world cuisine creations. I

Second Layer

have lived in 6 different countries and experience

100 ㎖

Beet juice

a deep sense of home-made cooking. I believe

½ tsp

Lemon juice

that we are responsible for feeding not only

1 pinch

Pink salt

our body but our soul too.

¾ tsp

Agar Agar Powder

Background story of recipe

Third Layer
100 ㎖

Organic vegetable broth

Delicious vegan aspic, a delicious and sophisticated way to enjoy a savory fresh appetizer.

1 ½ Tbsp Pesto

TIPS

To serve: Edible flowers, sprouts

Make sure Agar Agar is completely dissolved

*optional:

into cold liquids before simmering.

Olive oil, vegan balsamic pearls

¾ tsp

Agar Agar Powder
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1.

In a small pan dissolve Agar Agar, coconut water, lemon juice, and lemon zest.
Bring to a small simmer for 2 min and pour equally into 2 small metal molds.
Refrigerate immediately for at least 20 min.

2.

74

In a small pan dissolve Agar Agar, beet
juice, lemon juice, and salt. Bring to a
small simmer for 2 min. Pour into the
same metal molds and refrigerate 30 min.

3.

In a small pan dissolve Agar Agar, vegetable broth, and pesto. Follow
the same procedure of step 2. This time refrigerate for 3-4 hr for perfect
consistency.

4.

To Serve: Use a small serving plate, arrange edible flowers, drizzle olive oil,
and unmold the aspic on top. I added vegan balsamic pearls.
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Nuts About You!
#Dairy-free #Vegan #Vegetarian

80

Shaquille
Fontenot
xofairyglo/ fairyfreshfoods
fairyglomuva.com

Course		 Desserts
About the Chef
I'm a plant-based foodie based out of Charleston, South Carolina. I love experimenting
with new ingredients and techniques to bring
familiar flavors and textures to my clients. I
transitioned to a plant-based lifestyle after
dealing with significant health issues, and
life has never been better. I truly believe
directing your energy towards what you want
to manifest in life makes a huge difference.

Cuisine 		

United States

Difficulty

5/10

Prep Time

5min

Cook Time

30min

Serving		

2

Container		

4x4 in

Calories		

650

Shelf Time

3days

Ingredients
Crust
Cereal of choice

Background story of recipe
Peanut butter and jelly is a kid-friendly classic, but it was time to remix it and give it a
new twist! I looked over and saw an innocent
package of LIVING JIN Agar Agar and decided
to do a little experimenting. This quick and
easy recipe is friendly on the budget and the
tastebuds.

⅔ cup
		(Used Cheerios)
⅓ cup
2 Tbsp

Walnuts
Melted vegan butter
(or margarine)

Peanut Butter Layer
2 Tbsp

Peanut butter

⅔ cup

Almond milk

1 Tbsp

Agar Agar Powder

TIPS

Jelly Layer

Make sure to fully dissolve the Agar Agar

⅓ cup

Jelly

in liquid before adding other ingredients,

⅔ Tbsp

Agar Agar Powder

otherwise your mixture will clump together.

⅔ cup

Water
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1.
2.

Using a food processor or high-speed blender, combine cereal (we used
Cheerios), walnuts, and melted vegan butter or margarine until crumbled.
Pack dish (approximately 4x4 inches, but up to 6x6 inches) evenly with a
cereal-walnut crust.

3.

In a small saucepan, bring ⅔ cup almond milk to a simmer, add 1 Tbsp Agar Agar and dissolve well.

4.

When Agar Agar is fully incorporated, add ⅓ Tbsp cacao, and 2 Tbsp peanut butter. Mix until well
combined.

78

5.
6.

7.

Pour cacao and peanut butter mixture on top of cereal-walnut
crust and spread evenly.
Cool in the fridge for about 15 min.

In a saucepan, heat ⅔cup water on medium-high heat and dissolve ⅔Tbsp Agar Agar into

water.
8. When Agar Agar is fully incorporated, add ⅓cup grape jelly until melted down.
9. Pour grape jelly mixture over cooled cacao and peanut butter layer.
10. Refrigerate for about 15 min or until the top layer is solid.
11. Remove from mold, serve immediately, and enjoy within 3 days.
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The 2nd Agar Awards Judges
I a m a t ra i n e d c h e f,
recipe conjurer and
photo-grapher who has
a penchant for food
photography.
Under the brand name
of Hanger Pains, a PorBrynley Jones
tmanteau of Hunger and
brynleyjones
Anger. You know? That
feeling you get when
you are "REALLY" hungry? I aim to share with you this
adventures with food, recipes and travel.
https://www.hangerpains.co.uk/about

Hey there! I am a freelance photographer and
compositing artist wi-th
a passion for tasty plant
based food! I love it to
try and develop new recipes. To shoot delicious
looking photos and shKen Hoffmann
are them is a thing is
talesofhorizon
started to enjoy a few
years ago. Since then I improved the recipe variety
and developed different shooting styles. Always try
something new!

Suraj Karmakar
chefsuraj_k

I am an executive pas-try
chef with over 14 years
experience, currently working with Four Seasons Hotel
Vancouver.
And I have previous woking
experience in Shanghai,
Bali, Seoul, Singapore,
Maldives.

I am a designer, full time
mama of 3 with passion
in food photography.

Chloe Lai
chloe_laics

Makiko Yasumura
kantencanada

After moving from Japan
to Canada two years ago,
I began Kanten Canada
(https://kanten.ca), the
first and only company
in Canada specializing in
distribution and promotion
of kanten(Agar Agar)
products. Along with
promoting the splendors

of kanten, I am an artist, foodie, wine enthusiast, and
popular blogger.

Yi Jun Loh
jun.and.tonic

I am a cook, food writer,
and most recently a food
podcaster. An engineer by
training, I immersed myself
into the food industry right after graduating from
Cambridge, learning to
cook in Paris and New
York. I am now based in
Malaysia, obsessing over

food culture and kooky food ideas th-rough my recipe
blog Jun & Tonic (which was shortlisted for the Saveur
Blog Awards in 2018). I am also a regular contributor to
publications like Food52, Taste, and Saveur.
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