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Croeso to the  
Discover Delicious  
Vegan Recipe Collection.  
Our lovingly curated collection is filled to the brim  
with a delicious selection of mood boosting recipes 
created exclusively for us by fellow foodies and 
celebrity chefs. From delicious mains to indulgent 
desserts, each dish features the finest Welsh 
ingredients available at Discover Delicious- which 
also happen to be 100% plant-based for those of 
you following a vegan diet. Indulge your senses with 
these delightful recipes and shop the unique and 
wonderfully Welsh ingredients used in each recipe in 
one simple click.
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OUR RECIPE 
CREATORS

Rosie Dent 
Pontcanapé
Cardiff Instagrammer, Rosie Dent’s 
handle will tell you in an instant 
that she’s all about good food;
it’s a mash-up of Pontcanna 
(where she resides) and canapé - 
the ever-popular party snack. 
When we first came across Rosie’s 
Instagram page, we couldn’t stop 
scrolling through her carefully
curated feed, packed full of 
vibrant, home-cooked, plant-
based meals. So, we simply had  
to ask her to create a couple of 
new and exciting dishes exclusively 
for our Vegan Recipe Collection. 
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Serves 4 
Prep time 5 mins

Cook time 20 mins

1/2 cabbage, finely 
shredded

1 carrot, julienned
1 lime

Preservation Society 
Candied Jalapenos

3 tbsp Blodyn Aur Welsh 
Rapeseed Oil with Garlic

150g frozen sweetcorn
1 red onion, finely diced

Dangerous Food Co  
Red Chilli & Lime Jam

1 white onion, diced
Halen Môn Sea Salt

2 cloves of garlic, crushed
1 tsp ground cumin

1 can of pinto beans
black pepper

350g white mushrooms, 
sliced

2 tbsp Halen Môn  
Smoked Water

handful of kale, or other 
leafy green, finely sliced

8 corn tortillas

SMOKEY MUSHROOM 
QUESADILLAS, SWEETCORN 
SALSA AND SLAW

A Mexican inspired crowd pleaser. Filled with 
refried beans, smokey mushrooms, leafy greens 
and Dangerous Food Co’s red chilli and lime jam, 
these quesadillas have a perfect balance of sweet 
and smokey, creamy and crunchy. Serve with these 
simple, flavour packed sides in the middle of the 
table and let everyone dig in!

For the slaw 
Combine the cabbage, carrot, pinch of salt, 2 tbsp of 
candied jalapenos syrup, 1 tbsp rapeseed oil and the  
juice of half a lime. Leave to one side. 

For the sweetcorn salsa
Pop your frozen sweetcorn in a bowl with some boiling 
water and leave for a few minutes to defrost, then drain. 
Combine with the red onion and a heaped teaspoon of 
chilli jam. 

For the refried beans  
In a small pan heat 1 tbsp rapeseed oil over a medium 
heat. Add the white onion and a pinch of salt and soften 
for 5 minutes. Add the garlic and cook for a minute. Add 
the ground cumin and cook for a further minute. Add the 
pinto beans to the pan with half of the liquid and simmer 
for 5 minutes. Mash the beans with the back of a wooden 
spoon then stir until you have a spreadable consistency. 
Add more water if required. Turn off the heat, season with 
black pepper and squeeze in the other half of the lime. 

For the smokey mushrooms 
Heat 1 tbsp of rapseed oil in a frying pan over a medium 
heat. Add the mushrooms, season with salt and pepper 
and cook for around 10 minutes, until all of the liquid has 
evaporated. Add the smoked water and kale and cook for 
2 minutes. Turn off the heat.

follow to the next page for more...
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HALEN MÔN OAK 
SMOKED WATER

BLODYN AUR 
WELSH RAPESEED 
OIL WITH GARLIC

continued...

Assemble 
Lay your tortillas out and spread half a teaspoon of chilli 
jam on one side of each tortilla. Spread your refried beans 
to the other half of each. Divide your mushroom mix on top 
of the refried beans. Fold the tortillas in half. 

Cook 
Heat a frying pan over a medium high heat. Cook your 
quesadillas, 2 at a time for around 4 minutes on each side, 
until golden brown. Cut each quesadilla in half before 
serving.nerous helping of these brown butter breadcrumbs!

Serve 
Ramp up the spice level to your liking by serving with 
candied jalapenos. 

HALEN MÔN PURE 
WHITE SEA SALT 

PRESERVATION 
SOCIETY | CANDIED 

JALAPENOS

DANGEROUS FOOD 
CO, RED CHILLI & 

LIME JAM

SHOP FEATURED PRODUCTS

SMOKEY MUSHROOM QUESADILLAS, 
SWEETCORN SALSA AND SLAW

Click the images 
below to shop now
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https://discoverdelicious.wales/product/oak-smoked-water-100ml-glass-pipette-bottle/
https://discoverdelicious.wales/product/blodyn-aur-welsh-rapeseed-oil-with-garlic-250ml/
https://discoverdelicious.wales/product/pure-white-sea-salt-tube-250g/
https://discoverdelicious.wales/product/preservation-society-candied-jalapenos/
https://discoverdelicious.wales/product/dangerous-food-co-red-chilli-lime-jam-110g-jar/
https://discoverdelicious.wales/
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Serves 8 cakes 
Prep time 10 mins

Cook time 25 mins

1kg floury Potatoes, 
peeled and cut into 

even chunks
around 150g plain flour

Halen Môn Sea Salt
black pepper

2-3 tbsp Blodyn Aur 
Welsh Rapeseed Oil 

with Garlic
1 medium leek, halved 

and finely diced
250g chestnut 

mushrooms,  
finely diced

handful of fresh parsley
50g semolina (optional)

Halen Môn Black  
Garlic Ketchup

1. Bring a large saucepan of salted water to the boil. Add 
the potatoes and cook for 15-20 until you can easily 
slice a knife through them. Drain and leave to steam 
dry for 5 minutes.

2. Mash the potatoes and add a generous pinch of Halen 
Môn salt and black pepper. Leave to cool. 

3. Heat 1 tbsp of rapeseed oil in a frying pan over a 
medium heat. Add the leeks and a pinch of salt and 
soften for 6-7 minutes. Add the mushrooms and 
cook until all of the liquid has evaporated, around 10 
minutes. Add the parsley, stir and transfer to a bowl.

4. Add 100g of the flour to the mashed potatoes and 
combine. Keep adding flour until all of the potato holds 
together and is malleable. You may use a little more or 
less than 150g, depending on how much moisture your 
potatoes have retained.

5. If using, pour your semolina onto a small plate.
6. Split your potato mixture into 8 even pieces. Take a 

piece and remove 1/3. Form the larger piece into a ball 
in your palm. Flatten with your other and bring up the 
sides so that it resembles a bowl. Fill the centre with 
your leek and mushroom mixture. With your other 
hand, flatten the third you removed and place on top 
of the filling. Use your fingers to squeeze together the 
edges of both pieces until there are no gaps. Place the 
potato cake into the semolina and add some gentle 
pressure to help it stick. Do the same with the other 
side. Repeat until you’ve made all eight potato cakes. 

 follow to the next page for more... 

POTATO CAKES FILLED WITH 
MUSHROOMS AND LEEKS  
& BLACK GARLIC KETCHUP

You can eat these potato cakes in so many ways; 
a light dinner with a crisp Welsh beer, with salad for 
lunch or even cold in a picnic. Crispy on the outside 
and creamy on the inside, these potato cakes contrast 
perfectly with the deep umami flavours of Halen Môn 
Black Garlic Ketchup.
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 continued... 

7. Heat 1tbsp of oil in a frying pan over a medium high 
heat. Add your potato cakes and fry each side until 
golden brown, around 5 minutes. You may need to do 
these in two batches. Serve warm with lots of Halen Môn 
black garlic ketchup.

SMOKEY MUSHROOM QUESADILLAS, 
SWEETCORN SALSA AND SLAW

Click the images 
below to shop now
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SHOP FEATURED PRODUCTS

HALEN MÔN BLACK 
GARLIC KETCHUP

BLODYN AUR 
WELSH RAPESEED 
OIL WITH GARLIC

HALEN MÔN PURE 
WHITE SEA SALT 

https://discoverdelicious.wales/
https://discoverdelicious.wales/product/halen-mon-black-garlic-ketchup-250g/
https://discoverdelicious.wales/product/blodyn-aur-welsh-rapeseed-oil-with-garlic-250ml/
https://discoverdelicious.wales/product/pure-white-sea-salt-tube-250g/


10

OUR RECIPE 
CREATORS

Matt Pritchard &  
The Tidy Kitchen Co
Matt Pritchard – who rose to 
fame with his X-rated, daredevil 
stunts on MTV’s Dirty Sanchez 
- is perhaps the last person 
you’d have predicted to carve 
out a second career as a vegan 
influencer and extreme endurance 
athlete. But, these days you’re 
more likely to find him running an 
ultramarathon and tucking into a 
homemade tofu burger than you 
are to find him out partying and 
causing chaos!

To create these exclusive recipes 
for our Vegan Recipe Collection, 
Matt called on Laura Willett, 
professional chef and founder of 
Cardiff-based catering company, 
The Tidy Kitchen Co. Her approach 
to food is simple; she believes that 
good food should not only taste 
good but do your body good, too.



11

Serves 2 
Prep time 5 mins

Cook time 30 mins

225g of tofu
2 tbsps Maggies Original 

Chilli Sauce
1 tbsp maple syrup

salt and pepper,  
to season

½ red cabbage,  
thinly sliced

2 spring onions,  
thinly sliced

½ red pepper,  
thinly sliced

½ yellow pepper,  
thinly sliced

2 bok or pak choi, bottoms 
removed, stalks thinly 

sliced and leaves left whole
handful of coriander,  

stalks and leaves
2 tbsps of sesame seeds, 

toasted
5-6 whole candied jalapenos
2 tsps of chilli and garlic salt

100g of basmati rice
30g desiccated coconut

SPICED TOFU, RAINBOW 
VEGETABLE STIR FRY &  
COCONUT RICE

A quick and easy plant based stir fry with layers  
of heat and crunch from vegetables, this delicious 
vegan recipe was created exclusively for us by  
The Tidy Kitchen Co. in collaboration with  
Matt Pritchard. 

SHOP FEATURED PRODUCTS

HALEN MÔN CHILLI 
& GARLIC SALT 

POUCH

MAGGIE’S 
ORIGINAL ASAKE 

CHILLI SAUCE

For the tofu 
Marinate in the chilli sauce and maple syrup and season 
to taste. You can always make spicier with more chilli 
sauce but keep an eye on that heat! Pop to one side for a 
minimum of ½ an hour

For the rainbow veg 
Prep all veg and wash if needed. Sometimes bok/pak choi 
can be dirty so run under cold water to clean. Once all 
thinly sliced, pop to one side and pop the rice on. 

For the rice  
Cook rice as per instructions on packet, stir through 
coconut. Keep rice warm with lid or in tinfoil in warm over 
and start your stir fry. 

For the stir fry 
With a pan on medium to high heat, drain your tofu 
and add to the sizzling hot pan. Wait until it starts 
caramelised and flip to brown all over. Add in your thinly 
sliced vegetables and cook for 5 for so minutes until the 
vegetables have softened but still have a nice crunch.  
Pour the in marinade from the tofu and stir well over the 
heat. Add your fresh coriander and stir

To serve
Pop your rice underneath and load the tofu and rainbow 
veg on top, pop 5-6 jalapenos on top and finish with a 
shake of toasted sesame seeds and a liberal sprinkling  
of garlic and chilli salt. Enjoy!
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PRESERVATION 
SOCIETY | CANDIED 

JALAPENOS

https://discoverdelicious.wales/product/chilli-garlic-salt-pouch/
https://discoverdelicious.wales/product/maggies-exotic-foods-maggies-original-asake-chilli-sauce-200g-big/
https://discoverdelicious.wales/product/preservation-society-candied-jalapenos/
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OUR RECIPE 
CREATORS

Kiri Pritchard-McLean 
& Halen Môn
We all know that multi award-
winning Welsh comedian and 
co-host of ‘All Killa No Filla’ Kiri 
Pritchard-McLean is funny, smart 
and sassy – but did you also know 
that she’s a vegan, and really into 
her food? 

To uncover some exclusive recipes 
for our Vegan recipe collection, we 
sent Kiri to visit Chef Sam Lomas, 
former head chef at Tide/ Llanw 
at Halen Môn in Anglesey. Sam, 
who has also previously worked at 
the world-famous River Cottage, 
says that his style of cooking is all 
about treasuring British seasonal 
ingredients and making them sing 
– which is exactly what he’s done 
with these delicious, plant-based 
delights. 
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Serves 2–4 
Prep time 10 mins

Cook time 20 mins

8 small tacos or 
flatbreads

1/2 cauliflower
1 tin of cannellini beans, 

drained
1/4 red cabbage
1 small bunch of 

coriander
1 lemon

2 cloves of garlic
Blodyn Aur Smoked 

Rapeseed Oil
Halen Môn Roasted 

Garlic Salt
Maggie’s Pirate  

Stew Spice
Preservation Society 

Candied Jalapeños

1. Pre-heat oven to 220°c.
2. Begin by making the bashed beans. Finely slice the 

garlic cloves and fry them off in a little rapeseed oil 
until a pale golden colour. Then add the beans with a 
good teaspoon of Maggie’s Pirate Stew Spice mix. Add 
a splash of water and bubble away on the stove for a 
couple of minutes. Use a potato masher or wooden 
spoon to crush the beans to a roughly textured puree. 

3. Prepare the cauliflower by chopping into small florets. 
Spread out on a baking tray, drizzle with a little of the 
rapeseed oil and generous sprinkle of Halen Môn 
Roasted Garlic Salt. Roast in the hot oven for around  
10 minutes or until the edges of the cauliflower become 
golden and crispy. 

4. Whilst the cauliflower is roasting, prepare the slaw. 
Finely chop a tbsp of the candied jalapeños. Slice the 
red cabbage as finely as you can and place in a large 
bowl. Add a pinch of salt, a big squeeze of lemon, some 
chopped coriander and a good drizzle of the rapeseed 
oil. Use your hands to dress the cabbage well. 

5. Preheat a frying pan and quickly dry toast the tacos. 
Then assemble by spreading a little of the cannellini 
bean mixture on the base of the flatbread, followed by 
a couple of florets of the cauliflower, and a good pinch 
of the red cabbage slaw. Finish with a couple leaves of 
coriander and a final drizzle of the smoked oil.

TACOS WITH ROASTED  
CAULIFLOWER, CANNELLINI 
BEANS & RED CABBAGE SLAW

This delicious vegan recipe was developed exclusively 
for Discover Delicious by Sam Lomas, former Head 
Chef at Halen Mon’s Tide/Llanw restaurant, and is a 
firm favourite with our fellow foodie and multi award-
winning Welsh comedian and writer, Kiri Pritchard-
McLean. This vibrant dish serves 4 as a starter and 
2 as a main course and is sure to be a hit with the 
whole family.

SHOP FEATURED PRODUCTS

MAGGIES EXOTIC 
FOODS, PIRATE 

STEW SPICE

HALEN MÔN 
ROASTED GARLIC 

SALT POUCH

BLODYN AUR OAK 
SMOKED WELSH 

RAPESEED OIL

PRESERVATION 
SOCIETY | CANDIED 

JALAPENOS
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Click the images 
below to shop now

https://discoverdelicious.wales/product/maggies-exotic-foods-pirate-stew-spice-45g/
https://discoverdelicious.wales/product/roasted-garlic-salt-pouch/
https://discoverdelicious.wales/product/blodyn-aur-oak-smoked-welsh-rapeseed-oil-250ml/
https://discoverdelicious.wales/product/preservation-society-candied-jalapenos/
https://discoverdelicious.wales/
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SWEET 
PUDDINGS
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Serves 6–8 
Prep time 25 mins

Cook time 50 mins

100g coconut oil, melted
200g caster sugar

175ml plant milk  
(oat works well)

275g self raising flour
1 tsp baking powder

1 unwaxed lime
2 tbsp of The 

Preservation Society 
Limey Lime Marmalade

75ml white rum
12 mint leaves

100g icing sugar
water

1. Preheat your oven to 180c and line a 2lb loaf tin.
2. Zest the lime and pop it into the fridge to garnish your 

cake later.
3. Combine the coconut oil, caster sugar, plant milk, flour, 

baking powder and the juice from the lime.
4. Pour the mixture into your lined loaf tin and bake for  

40-50. You’ll know it’s ready when you can insert a 
skewer and it comes out clean.

5. While your cake is baking, add the rum and mint leaves 
to a pan and bring to a simmer. Allow to simmer for  
2 minutes. Turn off the heat and leave until ready to use.

6. Once your cake is baked, remove from the over and let 
it sit in the tin for 10 minutes. Remove the mint leaves 
from the rum, squeezing out as much liquid (and 
flavour) as possible. Add the limey lime marmalade.  
Stir until combined to create a syrup.

7. Using a skewer, make lots of holes in the top of the 
cake. Then use a brush to add your syrup to the top of 
the cake. It’s best to do this in stages to get an even 
coverage, allowing the cake to absorb the syrup before 
adding the next layer. Once you’ve used all of the syrup, 
leave the cake to cool in the tin.

8. Once completely cool combine the icing sugar and  
1 tbsp water. You want a pourable consistency, add a 
little more water if needed. Remove the cake from the 
tin. Drizzle the icing over the cake and then top with the 
lime zest you saved earlier. Serve with a mint tea or a tall 
glass of mojito! 

VEGAN MOJITO  
CAKE

A sweet, delicate treat with a zesty minty rum punch! 
Whatever the weather, wherever you are, a slice of 
this cake, served with an ice cold mojito (or virgin 
mojito!), will brighten your day.
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SHOP FEATURED PRODUCTS

THE PRESERVATION 
SOCIETY | LIMEY 

LIME MARMALADE

Click the images 
below to shop now

https://discoverdelicious.wales/product/the-preservation-society-limey-lime-marmalade/
https://discoverdelicious.wales/
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Serves 6–8 
Prep time 10 mins

Cook time 30 mins

Cake
360 ml oat milk

1 ½ tsp of cider or white 
wine vinegar

260g caster sugar
150ml vegetable oil

2 tsp vanilla essence
230g plain flour

80g cocoa powder
1 tsp baking powder

1 tsp bicarbonate soda
Pinch of salt

8 tbsps Cherry Liquor for 
soaking each sponge  

(4 tbsps per layer)

Icing and jam layer
250g dehydrated  
coconut powder*

125g icing sugar
Water (2 tbsps)
4 tbsps Rose el  

Hanout Jam

To decorate
Fresh cherries – handful, 
some whole, some sliced
4 tbsps of cherry liquor

3 tbsps rose petals
2 tbsps dehydrated 

blueberries (optional)

For the cake
Pre heat oven to 180 degrees c//350 degrees F/ Gas mark 4
Grease and line 2 x 20cm sandwich cake tins
Weigh and combine all dry ingredients, cocoa, baking 
powder, bicarbonate, salt and flour
Combine vinegar and oat milk and leave to coagulate 
slightly, whisk in vanilla, oil and sugar
In a large mixing bowl, pour wet mix into flour mix and 
combine until smooth. Separate into both tins and bake 
for 25-30 minutes until firm but still soft. 

For the icing  
Combine the coconut powder with the icing sugar and 
add water one 1 tsp at a time, mix thoroughly until thick 
icing is achieved, be careful, you need less water than  
you think!

If using coconut milk (see note below) – remove from fridge 
after 24 hours cooling, discard coconut water and mix 
firm cream with icing sugar until fluffy and smooth, keep 
chilled in a piping back until you need it

For the cake  
Remove from the oven and whilst still slightly warm, use a 
pastry brush and dab 4 tbsps of Cherry Liquor onto each 
layer to soak in. Be wary not to oversoak the cake as it will 
fall apart. Leave to cool. These cakes are delicate so be 
careful when removing them!

follow to the next page for more...

VEGAN CHOCOLATE  
BLACK FOREST GATEAUX 
CAKE & COCONUT ICING

A delicious plant based twist on the classic 70’s 
dessert, we’ve taken the old recipe and shaken it up 
a little. This deliciously indulgent recipe was created 
exclusively for Discover Delicious by The Tidy Kitchen 
Co in collaboration with Matt Pritchard.

*Or use 2 cans of coconut cream - place a can of coconut milk in the 
fridge overnight, do not shake. When cold, remove the firm layer 
and use in place of coconut powder, this may make the icing slightly 
looser so be careful not to add water
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continued... 

To assemble
Once totally cold, place one cake on a plate, and pop the 
jam into the centre leaving a slice distance to the edge, 
pipe the coconut icing round the side and lift the second 
layer on top carefully.
Add another layer of coconut icing and top with cherries 
that you’ve soaked in liquor, dried rose petals and 
dehydrated blueberries (if using). The cake can be chilled in 
the fridge and enjoyed over 2-3 days (if it’s around for that 
long!!) 

VEGAN CHOCOLATE BLACK FOREST  
GATEAUX CAKE

Click the images 
below to shop now

SHOP FEATURED PRODUCTS

RADNOR PRESERVES 
STRAWBERRY & 

ROSE EL HANOUT 
PRESERVE

CONDESSA, BLACK 
CHERRY LIQUEUR
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https://discoverdelicious.wales/
https://discoverdelicious.wales/product/radnor-preserves-strawberry-rose-el-hanout-preserve/
https://discoverdelicious.wales/product/condessa-black-cherry-liqueur-50cl-bottle/
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Serves 6–8 
Prep time 15 mins

Cook time 30 mins

Cake 
220g plain flour

1 tsp bicarbonate of soda
70g cocoa powder

300g soft dark brown 
sugar

370ml water
75g Blodyn Aur Rapeseed 

Oil
1 tsp of cider vinegar

 
Frosting

60ml water
75g coconut butter

50g soft dark brown 
sugar

150g Coco Pzazz Dark 
Chocolate

75g toasted hazelnuts, 
bashed

Halen Môn Sea Salt

1. Preheat oven to 180°c. Line a 23cm cake tin with 
greaseproof paper. 

2. Whisk together the plain flour, bi-carb and cocoa 
powder. 

3. Boil the water in a small saucepan, add the brown sugar, 
rapeseed oil and cider vinegar. Allow to cool slightly.

4. Whisk the liquid into the dry ingredients and  
continue whisking until there are no lumps remaining. 
Transfer to the cake tin and bake for around 30 minutes 
or until a skewer comes out clean. 

5. Whilst the cake is cooling prepare the icing. Melt the 
coconut butter, sugar and water in a pan until the 
mixture gently bubbles. 

6. Pour over the chocolate and stir until the mixture is 
glossy and smooth. 

7. Spread over the cake and sprinkle over the toasted 
hazelnuts, alongside a pinch of Halen Môn.  
Allow the icing to set for 30 minutes then enjoy. 

VEGAN CHOCOLATE, 
HAZELNUT AND  
RAPESEED OIL CAKE

This incredibly indulgent vegan chocolate cake recipe 
was developed exclusively for us by our friend and 
former Head Chef at Tide/Llanw at Halen Mon,  
Sam Lomas – with a little help from multi award-
winning Welsh comedian, Kiri Pritchard-McLean.  
Using an array of delicious Welsh ingredients,  
this moreish chocolate cake is the perfect show 
stopper for any occasion.

SHOP FEATURED PRODUCTS

COCO PZAZZ 
WELSH MOUNTAIN 

BLEND DARK 
CHOCOLATE BAR

BLODYN AUR 
WELSH RAPESEED 

OIL

Click the images 
below to shop now
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HALEN MÔN PURE 

WHITE SEA SALT 

https://discoverdelicious.wales/product/coco-pzazz-welsh-mountain-blend-dark-chocolate-bar/
https://discoverdelicious.wales/product/blodyn-aur-welsh-rapeseed-oil/
https://discoverdelicious.wales/
https://discoverdelicious.wales/product/pure-white-sea-salt-tube-250g/
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THE VEGAN
COLLECTION
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THE VEGAN 
COLLECTION
With so much delicious choice available, there’s never 
been a better time to follow a vegan diet. From vegan 
foodie gifts to store cupboard essentials, explore our 
carefully curated selection of the very best Welsh 
vegan food and drink at Discover Delicious Wales. 
Here’s a tasty selection of a few of our favourites.

SALTY SPICED ORANGE 
DARK CHOCOLATE 

BUTTONS
Handmade, artisan dark 
chocolate buttons with a 

deliciously salty and spiced 
orange flavour.

MONTY’S DARK 
SECRET

This is a fully rich oatmeal stout 
that is packed with chocolate 

and coffee flavours. Gluten free, 
award winning beer.

PEPPERMINT 70% DARK 
CHOCOLATE BUTTONS

Handmade, artisan giant dark 
chocolate buttons flavoured 

with a refreshing burst of 
peppermint.

BLACK GARLIC 
KETCHUP

Halen Mon’s sauce uses these 
prized caramelized black garlic 
cloves to elevate an everyday 

food staple

https://discoverdelicious.wales/product/coco-pzazz-salty-spiced-orange-dark-chocolate-buttons-96g/
https://discoverdelicious.wales/product/black-garlic-ketchup/
https://discoverdelicious.wales/product/dark-secret/
https://discoverdelicious.wales/product/coco-pzazz-peppermint-70-dark-chocolate-buttons-96g/
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VEGAN BARBADOS 
SAUCE

A coconut, tamarind and herb 
curry style sauce with scotch 

bonnets that bring mild  
spicy kick.

MAGGIE’S ROASTED 
PEPPER WITH 

BALSAMIC SAUCE
This fiery but measured sauce 
makes a warming flavoursome 
marinade or simply a delicious 
sauce to compliment any dish.

VEGAN CHOCOLATE 
TRUFFLES MIXED BOX 

This delicious selection of 
handmade Vegan Chocolate 

Truffles has something for 
everyone with new flavours to 
keep the taste buds tingling.

VEGAN WELSHCAKES 
TRADITIONAL

6 traditionally flavoured delicious 
vegan Welshcakes made by hand 
in Pembrokeshire and delivered 

direct to your door.

MODERN LOVE,  
GRAPE SOUR

A blend of rustic farmhouse 
beers, aged for a year in whisky 

barrels with a mixed culture, 
then ages for a further 9 months 

on local grapes.

SAMOSACO GIFT OF 
SPICE GIFTBOX

Designed for spice lovers, the 
Samosaco Gift of Spice Giftbox is 
the perfect curation of Samosaco 

pickles and Achari sauces.

https://discoverdelicious.wales/product/maggies-exotic-foods-maggies-roasted-pepper-with-balsamic-sauce-200g-big/
https://discoverdelicious.wales/product/samosaco-gift-of-spice-giftbox/
https://discoverdelicious.wales/product/vegan-chocolate-truffles-mixed-box-16/
https://discoverdelicious.wales/product/vegan-barbados-sauce/
https://discoverdelicious.wales/product/modern-love-grape-sour/
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VISIT DISCOVERDELICIOUS.WALES  
AND ENJOY A DELICIOUS 10% OFF 
WITH OUR EXCLUSIVE DISCOUNT 
CODE VEGAN10

http://DiscoverDelicious.Wales
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https://discoverdelicious.wales/

