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“For both salty and sweet dishes, I usually work with one main taste and an accompanying taste. Plus, I add a 
contrasting aroma to it. Acid is always present because it creates freshness, which enriches most vegetables and 
desserts. 
 
For me, hearty dishes usually have an umami component. Either the aroma occurs naturally in the ingredients, for 
example in coral lentils, or I add miso paste, dried seaweed, mushrooms or soy. It is difficult to get “meatiness” into 
the vegetarian kitchen, but when it works out, it is always a highlight. 
 
A dish without different textures is boring. That’s why it’s important to me that every dish also contains a crispy 
component, for example, a fried bowl made of parsnips, toasted rye bread or puffed wheat. Something creamy is 
almost as important, like a puree or mayonnaise. The remaining textures then turn out very differently depending on 
the ingredients. 
 
I also rely on contrasts for sweet dishes – for example, crispy and soft – and different temperatures: hot, cold and 
room temperature.” 
 
  

A classic is created where dark chocolate and sour sea buckthorn meet. 
Add some nuts and crunchy meringue and you have a perfect dessert! 
  
Serves 12  
Preparation time: approx. 60 minutes 
Oven temperature: 100 and 175 °C (210 / 350 °F) 
 
For the brownie base 
75 g (2.6 oz) wheat flour 
75 g (2.6 oz) sugar 
15 g (0.5 oz) cocoa powder 
60 ml (0.25 cup/0.6 dl) oat drink (preferably Oatly Barista Edition) 
50 ml (0.2 cup/0.5 dl) rapeseed oil 
  
For the caramel sauce 
250 ml (1 cup/2.5 dl) soy cream 
90 g (3.2 oz) raw sugar 
100 ml (0.4 cup/1 dl) of syrup 
50 g (1.8 oz) butter 
3 g (0.1 oz) agar (vegan gelling agent) 



 

 

  
For the chocolate mousse 
215 ml (0.9 cup /2.15 dl) plant-based whipped cream 
200 g (7 oz) dark chocolate 
  
For the hazelnut emulsion 
90 ml (0.4 cup / 0.9 dl) plant-based cream 
140 g (5 oz) hazelnut praline or hazelnut cream 
A pinch of salt 
10 ml (0.04 cups / 0.1 dl) soy milk 
  
For the sea buckthorn compote 
100 g (3.5 oz) sea buckthorn (or passion fruit) 
200 g (7 oz) sugar 
  
For the meringues 
100 ml (0.4 cup / 1 dl) chickpea brine 
A squeeze of lemon juice 
45 g (1.6 oz) sugar 
  
Instructions 
Vegan brownie base: Preheat the oven to 175 °C (350 °F). Stir all ingredients together and spread the dough on a 
baking sheet or in a baking mould of your choice. Bake for about 20 minutes. 
  
Vegan caramel sauce: Mix the ingredients and simmer for about 20 minutes. Then pour the hot sauce evenly over 
the baked brownie base. 
  
Vegan chocolate mousse: Melt the chocolate at 45 °C (115 °F). Then whip the cream (by hand, with a mixer or in a 
food processor). Fold the melted chocolate into the cream and whisk until frothy. Then spread the mousse over the 
caramel sauce on the brownie base and place in the freezer until frozen through. 
  
Hazelnut emulsion: Heat the cream, soy milk and salt to approx. 30 °C (86 °F). Whisk the hazelnut praline, then 
slowly add the cream. Pour the mixture into a piping bag and let it cool down. Just before serving, pipe onto the 
brownie cake with a nozzle of your choice.  
  
Sea buckthorn compote: Melt the sugar to make light-coloured caramel. Add sea buckthorn and simmer for a few 
minutes. Let cool in the refrigerator. 
  
Chickpea meringue: Preheat the oven to 100 °C (210 °F). Whisk all ingredients to a fluffy mass. Pour the mixture into 
a piping bag and pipe small meringues onto baking paper. Dry them in the oven for at least three hours. 
  
Serving 
Place a piece of the brownie cake on a plate. 
Then, pipe the hazelnut emulsion onto the brownie. 
Now, distribute the meringues “messily” on the plate (Tip: You can crumble it into pieces of different sizes 
beforehand).  
Finally, drizzle some sea buckthorn compote over the brownie. 
 

 

A fresh kick full of vitamins! Carrot and sea buckthorn complement each other perfectly. 
This dessert skilfully rounds off hearty meals because it invigorates the palate. 
 
Serves 12 
Preparation time: about an hour 
  
For the raspberry mousse 
125 g (4.4 oz) raspberries 
40 g (1.4 oz) egg white 
35 g (1.2 oz) sugar 
125 ml (0.5 cup/1.25 dl) cream 
  
For the sorbet 
100 ml (0.4 cup/1 dl) carrot juice 
45 g (1.6 oz) raw sugar 
1 tbsp glucose syrup 
120 ml (0.5 cup/1.2 dl) sea buckthorn juice (or passion fruit juice) 



 

 

  
For the sea buckthorn jelly 
250 ml (1 cup/2.5 dl) sea buckthorn juice 
100 g (3.5 oz) sugar 
3 g (0.1 oz) agar (vegan gelling agent) 
  
For the garnish 
100 g (3.5 oz) dark chocolate 
  
Instructions 
Raspberry mousse: Whisk the egg white and add sugar. Fold the mixture into the raspberry puree. Whip the cream 
and fold in as well. Fill the dough into a round mould and let it freeze. 
  
Sea buckthorn and carrot sorbet: Mix all ingredients, bring to the boil, let cool and then freeze in the ice cream 
maker. 
  
Sea buckthorn jelly: Boil all the ingredients and let them cool to form a firm jelly. Puree with the hand mixer to get a 
smooth jelly. Finally, fill it into a piping bag. 
  
Chocolate decoration: Heat the chocolate to 50 °C (120 °F). Then let it cool down to 28 °C (82.4 °F). To do this, you 
can, for example, pour it onto a marble slab (or onto another surface, just not wood!). Pour into a piping bag and 
pipe a nice pattern on baking paper. Let cool and harden. 
  
Serving 
Spoon a dollop of mousse onto the plate. 
Then add a scoop of sorbet, into which you create an indentation using the back of the spoon. 
In this indent, place a dollop of jelly and spread a little more of it on the plate. 
Finally, place the chocolate decoration on top. 
 

This recipe benefits from the earthy taste of the celeriac, the umami taste of the kale, the acidity of the cranberries, 
and the salty, smoked almonds that enhance all the other flavours. 
  
Serves 6  
Preparation time: approx. 2 hours of preparation + 45 minutes of active cooking 
Oven temperature: 200 °C (400 °F) 
  
For the celeriac 
1 large celeriac 
125 g (4.4 oz) of salt 
100 ml (0.4 cup/1 dl) water 
400 g (14 oz) wheat flour 
 
For the kale 
Approx. 18 kale leaves 
Oil for frying 
Salt and pepper 
  
For the cranberry jelly 
300 g (10.6 oz) cranberries 
200 ml (0.8 cup/2 dl) water  
200 g (7 oz) sugar 
7 g (0.2 oz) agar (vegan gelling agent) 
 
For the almonds 
200 g (7 oz) almonds (whole with peel) 
100 ml (0.4 cup/1 dl) water 
25 g salt (2 tbsp/0.9 oz) 
 
For the topping 
60 g (2.1 oz) fresh cranberries 
  
Instructions  
Baked celeriac: Preheat the oven to 200 °C (400 °F). Mix salt and water in a bowl. 



 

 

Then add the flour and knead the dough (by hand or with a food processor with a dough hook) until it is slightly dry 
but still elastic to the touch. 
Cover the celeriac evenly with batter. Hint: There shouldn't be any holes in the dough. 
Then bake the celeriac for two hours. 
 
Cranberry jelly: Mix all ingredients, bring to the boil and let cool and harden in the refrigerator. 
Then puree with the hand mixer to get a smooth jelly. 
  
Almonds: Mix water and salt. Cook the almonds in it until all the water has evaporated. 
Let the almonds cool and dry. 
Then lightly smoke with a smoking gun. 
  
Kale: Just before serving, fry the kale in oil over high heat. 
Season with salt and pepper. 
 
Serving  
Break the celeriac into uneven pieces and place them on the plate.  
Drape the kale, and then top with cranberry jelly and almonds.  
Finally, sprinkle a few fresh cranberries over the dish. 
 

  

A wild dessert with clear notes of anise, oxalic acid and chocolate. The recipe is typical for chef Joel, who likes to 
combine classic ingredients with unusual ones to create a small taste explosion. 
 
Serves 6  
Preparation time: about an hour  
(Start with the lovage a week in advance. Start with the panna cotta the day before.) 
Oven temperature: 65 and 160 °C (150/320 °F) 
 
For the pickled lovage 
1 l (4.2 cups) water 
1.2 kg (42 oz) sugar 
250 g (8.8 oz) lovage (alternatively garden angelica or celery) 
  
For the chocolate panna cotta 
250 ml (1 cup/2.5 dl) whipped cream 
1 tbsp glucose syrup 
225 g (8 oz) milk chocolate (30% cocoa) 
360 ml (1.5 cups/3.6 dl) whipped cream 
  
For the sorrel sorbet 
500 ml (17.6 oz/5 dl) water 
25 g (0.9 oz) sugar 
1 tbsp glucose syrup 
80 g (2.8 oz) wood sorrel (or oxalis) 
  
For the crumbles 
100 g (3.5 oz) sugar 
100 g (3.5 oz) almond flour 
60 g (2.1 oz) wheat flour 
20 g (0.7 oz) cocoa powder 
20 g (0.7 oz) baking malt (available in health food stores and large supermarkets) 
70 g (2.5 oz) butter 
5 g (0.2 oz) salt 
100 g (3.5 oz) pistachios 
  
Additional ingredients 
About a pot of fresh sweet cicely (or 1 tbsp powder; chervil also works) 
 
Instructions  
Pickled lovage: Cut the lovage into 4 cm (1.6 in) long strips and place in a sealable container. 
Bring the water with 600 g (21 oz) of sugar to a boil. 
Pour the hot liquid on the lovage, let cool and put it in the fridge overnight. 
The next day, pour off the brine from the container into a saucepan, add 100 g (3.5 oz) sugar, bring to the boil again 
and pour once again onto the lovage. Let cool and put back in the fridge overnight.  
Repeat this process every day until the sugar is used up. 



 

 

 
Chocolate panna cotta: Bring the 250 ml cream with sugar and glucose syrup to a boil. 
Pour onto the milk chocolate and whisk. Then add the other 360 ml cream and put it in the refrigerator overnight.  
The next day, beat the mixture until frothy (with a whisk or in the food processor). 
Fill into a piping bag with a nozzle of your choice. 
 
Sorrel sorbet:  
In a different saucepan, bring sugar, water and glucose syrup to a boil. Remove from heat. 
Allow to cool. 
Add wood sorrel and blend everything for one minute on the highest speed. Then freeze in the ice cream maker. 
 
Malt and pistachio crumble:  
Preheat the oven to 160 °C (320 °F). 
Mix all dry ingredients except the pistachios in a bowl. 
Melt the butter in a saucepan, then pour it into the bowl and knead everything into a crumbly dough. 
Spread the dough on a baking sheet and bake for 20 minutes. Take out and let cool down. 
Grate the pistachios and mix in well. 
 
Sweet cicely powder: Dry the sweet cicely leaves in the oven at 65 °C (150 °F). 
Then grind to a fine powder. 
 
Serving 
Pipe the chocolate panna cotta in wavy lines on one side of the plate. 
Next to it, place some of the pickled lovage. Sprinkle with malt and pistachio crumbles. 
Spoon a dollop of sorrel sorbet on top.  
Round off with sweet cicely powder and a few fresh wood sorrel leaves. 

 
--------------------------------------------------------------------------------------------------------------------------------------------- 
The recipes were created for the initiative “Plant based by Sweden” – a collaboration between Visit Sweden and 
blogger Therese “Thess” Elgquist (plantbasedbythess.com). 
 
The accompanying video can be found at:  
https://youtu.be/Gnddh-ZmLYY  

 

https://youtu.be/Gnddh-ZmLYY

