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Pizza mit veganem Hack
Seite 6

Info
Combine any herbs, onions or 
other dried seasoning with the 
dry mix before adding the water 
to ensure an even distribution 
of the ingredients. Combine li-
quid seasonings with the water, 
and subtract the corresponding 
amount of liquid from the water.
Of course, any non-vegan in-
gredients used can be replaced 
by the appropriate vegan pro-
ducts if you want the recipe to 
be strictly vegan.

BASIC
RECIPES

Base White
	 1.000 g 	 Base White
	 1.700 g 	 cold water
	 140 g	 oil
	 40 g 	 salt

Stir salt into Base Red. Add water and oil to the mix and stir well 
until the powder is completely dissolved. Leave to rest for at least 15 
minutes, then use like ordinay minced meat.

Base Chicken-Style
	 1.000 g 	 Base Chicken-Style
	 1.600 g 	 cold water

Add water to the Chicken-Style Mix and stir well until the powder is 
completely dissolved. Leave to rest for at least 15 minutes, then shape 
into nuggets or similar shapes. 
The nuggets can then be breaded without egg. Suitable coatings are: 
Panko and other breadcrumbs or cornflakes etc.

Base Red
	 1.000 g 	 Base Red
	 1.700 g 	 cold water
	 140 g 	 oil
	 40 g 	 salt

 Stir salt into Base Red. Add water and oil to the mix and stir well 
until the powder is completely dissolved. Leave to rest for at least 
15 minutes, then use like ordinay minced meat.

Base Aromatic
	 1.000 g 	 Base Aromatic
	 2.000 g 	 cold water

Combine Base Aromatic and the water, and stir well until the 
powder is completely dissolved. Leave to rest for at least 15 
minutes.
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VEGAN STUFFED 
CABBAGE

	 350 g	 Base White
	 300 g	 cold water
	 300 g	 vegetable stock (cooled)
	 50 g	 vegetable oil
	 100 g	 diced onion (sautéed)
	 10 g	 chopped garlic
	 10 g	 mustard
	 10 g	 tomato purée
	 10 g	 salt
	 1.5 g	 pepper
	 2 g	 ground paprika
	 1.5 g	 marjoram
	 10	 cabbage leaves (blanched) 
 

Combine the onions, garlic and seasoning with Base 
White. Add the water, vegetable stock and oil to 
the mix and stir well until the powder is completely 
dissolved. Leave to rest for at least 30 minutes. 
Divide the mix into 10 equal portions. Place a portion 
onto a blanched cabbage leaf and roll up. Now sear 
the cabbage leaves in a pan, then bake in the oven at 
approx. 170°C for about 30 minutes.
Our tip:
When the cabbage leaves are ready, you can add root 
vegetables and more vegetable stock to the cooking 
juices to make a delicious vegan gravy.

	 350 g	 Base White
	 300 g	 cold water
	 300 g	 vegetable stock (cooled)
	 50 g	 vegetable oil
	 100 g	 diced onion (sautéed)
	 10 g	 chopped garlic
	 10 g	 mustard
	 10 g	 tomato purée
	 10g	 salt 
	 1.5 g	 pepper
	 2 g	 ground paprika

Zwiebel, Knoblauch sowie die Gewürze mit Base 
White vermengen. Wasser, Gemüsefond und Öl in 
die Mischung geben und direkt gut verrühren, so 
dass das Pulver komplett aufgelöst ist. Mindestens 
30 Minuten quellen lassen. Die Masse in eine 
entsprechende Form geben und im Ofen garen.

MEATLOAF

Recipe for 10 vegan stuffed cabbage

Recipe for 1 Kilo meatloaf

RECIPES USING VEGGIECUS 
BASE WHITE.
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	 350 g 	 Base White    	
	 50 g 	 oil            	
	 600 g 	 cold water 	
	 22.5 g 	 salt	
	 3 g 	 white pepper
	 2 g 	 marjoram
	 2 g 	 nutmeg	
	 2 g 	 parsley 	

Mix the spices with Base White. Add water and oil to the mixture 
and stir thoroughly right away until the powder is completely 
dissolved. Proceed to make the sausages immediately, without any 
resting time.
After filling the casings, scald the sausages for 30 minutes at 85°C. 
We recommend an internal temperature of 75°C.

CLASSIC 
BRATWURST

PUMPKIN DUMPLINGS

Recipe for 1.000 g of neutral Bratwurst-Mixes, ex-
cluding herbs and spices

Recipe for approx. 3.500 kg dumpling filling

	 Prefer 
cheese-filled 

sausages or 
Merguez? 

Just ask us!

	 1.000 g 		  Base White
	 1.800 g 		  cold water
	 40 g 		  salt

	 500 g		  hokkaido,finely diced
	 100 g		  shallots, finely diced
	 60 g		  pumpkin seed paste 
			   salt, pepper, nutmeg

Sauté the finely diced Hokkaido and shallots in a little oil until they take on a bit of color. Season to taste with 
salt, pepper, and nutmeg, then stir in the pumpkin seed paste.
Next, combine the squash mixture, Veggiecus Base White, 40 g of salt, and 1,800 g of water in a large bowl, 
stirring until the powder has completely dissolved.

Prepare the dumplings as usual.
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Rezept für 3.250 g mix
	 1.000 g	 Base Red
	 1.700 g	 cold water
	 140 g	 olive oil
	 300 g	 onions/shallots (finely diced)
	 20 g	 chopped garlic
	 50 g	 ground paprika, sweet
	 20 g	 ground paprika, hot
	 5 g	 chilli powder or flake
	 15 g	 savoury
		  Salt and pepper to taste (if required)

CEVAPCICI

Combine the onion, garlic and seasoning with 
Base Red. Add the water and olive oil to the 
mix and stir well until the powder is completely 
dissolved. Leave to rest for at least 30 minutes.
Divide the cevapcici into portions of the 
desired weight, then shape them and continue 
processing. Classic side dishes: ajvar, sliced 
peppers, onions and tomatoes

ALBONDIGAS

Recipe for 3.000 g mix
	 1.000 g	 Base Red
	 1.700 g	 cold water
	 140 g	 olive oil
	 40 g	 salt
	 120 g	 toasted pine nuts, chopped
	 6 g	 arlic cloves, crushed
		  Tomato sauce
		  Chopped parsley to garnish

Combine the pine nuts, salt and garlic with Base 
Red. Add the water and olive oil to the mix and stir 
well until the powder is completely dissolved. Leave 
to rest for at least 30 minutes. Shape into little balls 
(about the size of a walnut). Prepare a tasty, slightly 
spicy tomato sauce. Fry the balls on all sides in 
vegetable oil until nicely coloured. Then place the 
balls in the tomato sauce and simmer for a short 
while. Garnish the albondigas with the parsley. 

RECIPES USING VEGGIECUS 
BASE RED.
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Recipe for 24 burgers (2.880 g burger mix)
	
	 1.000 g 	 Base Red
	 1.700 g 	 cold water
	 140 g 	 oil
		  Spices/seasoning to taste
	 24 	 burger buns (bread rolls)
		  Lettuces leaves
		  Tomatoes
		  Sliced gherkins
		  Onion rings
		  Slices of vegan cheese substitute
		  Ketchup or other sauces to taste

Combine the spices/seasoning with Base Red. Add water and oil to the mix and stir well until the 
powder is completely dissolved.  Leave to rest for at least 15 minutes. In the meantime, wash and 
slice the vegetables.  Shape the burger patties, then fry each side in vegetable oil for approx. 5 
minutes. Continue to prepare as with classic burgers.

CLASSIC BURGERS
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Recipe for 1.500 g mix
 (50 rolls, approx. 35 g each) 
	
	 350 g	 Base Red
	 600 g	 cold water
	 50 g	 oil
	 30 g	 ginger paste
	 200 g	 Chinese cabbage (Julienne strips)
	 3	 carrots (Julienne strips)
	 2	 onions (finely diced)
	 50 g	 glass noodles (cooked)
	 20 ml	 soy sauce
	 10 g	 sesame oil
	 10 g	 ginger paste
		  Salt and pepper
	 50 	 sheets rice paper 

Combine Base Red with the water and oil, and stir well until the powder is completely dissolved. 
Leave to rest for at least 30 minutes. In the meantime, sauté the vegetables and noodles in a pan 
over a high heat. Season with salt and pepper, then immediately add the soy sauce, sesame oil 
and ginger paste to the hot vegetables, stir well, and leave to cool. Sear the PURE RED mix in a 
pan and stir until it has the same consistency as mince, then leave to cool. When everything is 
cool, combine the vegan mince and the vegetables in a bowl. Soak the rice paper in cold water 
(note: one sheet after another). Arrange the mix over the middle of the rice paper sheets, then 
roll them up. Serve the rolls cold.
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TACOS
Recipe using 2.000 g 
Chili sin carne (Base 
Red as base)
	 2.000 g 	 chilli sin carne 
	 40 pcs	  Taco shells or small tortillas
	 200 g 	 guacamole 
	 200 g 	 sour cream (vegan)
	 200 g 	 vegan cheese substitute, grated
		  Herbs as desired for the topping

Spread the tacos out on a clean work surface 
and place around 2 tablespoons chilli sin carne in 
the middle of each one. Place the tacos upright in a heat-resistant dish. 
Sprinkle over a little grated cheese, then heat in the oven at 200°C (hot 
air) for approx. 8 minutes. Remove the hot tacos from the oven. Garnish 
with guacamole, sour cream and fresh herbs, and serve immediately.

BRUSCHETTA
Recipe for approx. 40 pieces
	 700 g 	 Base Red
	 1.200 g 	 cold water
	 100 g 	 vegetable oil
	 250 g 	 mushrooms (sliced)
	 250 g	 herb dip/quark

Combine the spices/seasoning with Base Red. Add water and oil to the mix 
and stir well until the powder is completely dissolved. Leave to rest for at 
least 15 minutes. In the meantime, toast the ciabatta slices until golden. Fry 
the mix in a pan (like mince) until crumbly. Spread the bread slices with dip. 
Arrange 3 mushroom slices, fried mince and cheese over the top, and place 
under the grill. Garnish with the sliced spring onions before serving.

	 200 g 	 grated cheese
	 2 	 spring onions (sliced)
	 3 	 ciabatta (sliced)
		  Seasoning to taste

Recipe for 1.100 g mix 
(35 rolls approx. 35 g each)
	 350 g 	 Base Red
	 600 g	 cold water
	 50 g	 oil
	 30 g	 ginger paste
	 15 g	 salt
	 2	 carrots (Julienne strips)
	 50 g	 mixed herbs, frozen (Asian style)
	 35 	 sheets wonton dough

Combine Base Red with the salt, carrots and herbs. Add the 
water, oil and ginger to the mix and stir well until the powder is 
completely dissolved. Leave to rest for at least 30 minutes. Add 
a little more ginger and salt if required. 
Arrange the mix on the centre of the wonton sheets. Brush the 
edges with a little water, then roll up and deep fry.

SPRINGROLLS



16 17

Recipe for approx. 6.000 g
	 1.000 g 	 Base Aromatic
	 2.000 g 	 cold water
	 2.400 g 	 chopped tomatoes, canned
	 50 g 	 tomato purée
	 6 	 onions (finely diced)
	 5 	 garlic cloves, finely chopped
	 5 	 carrots (finely diced)
		  Salt, pepper, oregano

Add the water to Base Aromatic and stir well until the powder is 
completely dissolved. Leave to rest for at least 15 minutes. Now 
prepare the Bolognese as you would the meat version. The mix is used 
in the same way as minced meat, but only needs to cook for approx. 
5 minutes once all the other ingredients have been added. Serve 
the Bolognese with pasta or use for other recipes (e.g. lasagne or 
cannelloni).

BOLOGNESE

Rezept using 6.000 g vegan Bolognese as base
	 6.000 g 	 Bolognese 
	 2.500 g 	 vegan Béchamel sauce
	 approx. 48 	 lasagne sheets for 4 layers 
	 1.200 g 	 vegan cheese substitute, grated

Recipe using 3.000 g 
vegan Bolognese, for 
approx. 48 Cannelloni
	

	 3.000 g 	 Bolognese
	 1.200 g 	 vegan Béchamel sauce
	 1.800 g 	 vegan cheese substitute, grated

Make the vegan Bolognese just as you would the classic 
one, use it to fill the cannelloni and then gratinate.

CANNELLONI

LASAGNE

Lasagne - made the traditional way 
or to a home recipe.

RECIPES USING VEGGIECUS 
BASE AROMATIC.
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Recipe for 10 Pizzas
	 1.000 g	  Base Aromatic
	 2.000 g 	 cold water
		  Italian spice mix to taste
	 20 	 tomatoes, roughly chopped
	 1.000-1.500 g 	 tomato passata (depending on the size of the 	pizza bases)
	 10 	 pizza bases
		  Toppings to taste: e.g. tomatoes, pesto, basil, rocket

Combine the seasoning mix with Base Aromatic. Add water to the mix and stir well until the powder is 
completely dissolved. Leave to rest for at least 15 minutes. Sear the mix over a high heat, then break up 
slightly with a wooden spoon and continue cooking until the mix is crumbly and has acquired a little colour. 
Add the chopped tomatoes and sauté a little longer, then stir in approx. 100 g of the tomato passata. Remove 
the pan from the heat. Spread the tomato passata over the pizza bases. Arrange the mix on top and finish 
with your choice of other ingredients.

PIZZA WITH 
VEGAN MINCE
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Recipe for approx. 120 puff pastry rolls
	 1.000 g 	 Base Aromatic 
	 2.000 g 	 cold water
	 60 g 	 chives, thinly sliced 
	 approx. 6 	 fresh puff pastry sheets, depending on size

Combine the chives with Base Aromatic. Add water to the mix and stir well until the powder 
is completely dissolved. Leave to rest for at least 15 minutes. Cut the pastry sheets in half. 
Arrange the mix over approx. ¾ of each sheet, and brush the remainder with water. Roll the 
pastry up. Cut into slices approx. 1.5-2 cm thick and place on a baking sheet lined with baking 
parchment. Bake at 200°C for approx. 15 minutes. The mini rolls may be frozen raw or baked.
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Recipe for approx. 50 small meatballs
(total weight: approx. 3.200 g)
	 1.000 g 	 Base Aromatic
	 2.000 g 	 cold water
	 6	 small onions/shallots (finely diced)
	 Approx. 4.0 l 	 vegetable stock to cook the meatballs
	 1.5 l 	 vegetable stock for the sauce
	Approx. 100 g 	 vegan butter
	 Approx. 90 g 	 flour
		  Capers to taste
	 1.5 l 	 vegan cream
		  Juice of 3 lemons
		  Salt, pepper, pimento
		  Chopped parsley

MEATBALLS
 “KÖNIGSBERGER” 

STYLE

Combine the onions with Base Aromatic. 
Add water to the mix and stir well until the 
powder is completely dissolved. Leave to 
rest for at least 15 minutes. Now prepare the 
caper sauce in the traditional way. Place the 
stock on the hob and shape the meatballs. 
Add the meatballs to the boiling stock and 
cook for 7-10 minutes, depending on size (the 
stock must only simmer gently) until they rise 
to the surface.

Recipe for 36 pieces
	 1.000 g 	 Base Aromatic
	 2.000 g 	 cold water
	 1.800 g	 pasta dough 
	 6 	 onions (finely diced) 
	 3 l 	 vegetable stock
		  A little flour for dusting
	Approx. 100 g 	 egg yolk substitute or water

Make ahead: Vegetable stock with an assortment of chopped or sliced vegetables.

Combine the onions with Base Aromatic. Add water to the mix and stir well until the powder is completely 
dissolved. Leave to rest for at least 15 minutes. Roll out the pasta dough. Put the mixture into a forcing 
bag and pipe lengths (2 strips approx. 2 cm thick) on the lower part of the dough. Spread slightly so the 
mixture covers about ¼ of the area. Brush the upper edge of the dough with egg yolk substitute or water. 
Starting at the bottom, roll up the pastry dough evenly from bottom to top. Dust the resulting roll with a 
little flour. Use the handle of a wooden spoon to press down on the dumplings and divide them. Then cut 
through them with a knife. Put the dumplings in boiling vegetable stock and simmer over a low heat for 10-
12 minutes until done. Serve in the prepared vegetable stock with the chopped or sliced vegetables.

SWABIAN DUMPLINGS
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Recipe for approx. 10 kg chili
	 1.000 g 	 Base Aromatic or Base Red (then: 1,700 g water + 140 g oil and 40 g salt)
	 2.000 g 	 cold water
	 6 	 onions, diced
	 12 	 garlic cloves, finely diced
	 6 	 peppers, roughly chopped
	 600 g 	 fresh tomatoes, chopped small
	 1.000 g 	 canned sweetcorn 
	 1.200 g 	 kidney beans 
	 2.400 g 	 chopped tomatoes or tomato passata  
		  Cayenne pepper, pepper, ground sweet paprika, chilli powder/dried chilli
		  If required a little vegetable stock to thin

Add water to the mix and stir well until the powder is completely 
dissolved. Leave to rest for at least 15 minutes. You can now prepare the chilli sin carne 
in the same way as the original recipe using minced meat, as the  
mix is processed in exactly the same way.

CHILI SIN CARNE

FILLINGS

All non-vegan ingredients 
used can be replaced with the 

corresponding vegan alternatives to 
keep the recipe strictly vegan.

INFO
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Filling makes enough for approx. 90 
items / bars each with 45 g filling.
	 1.000 g 	 Base Aromatic 	
	 400 g 	 spring onions, sliced           	
	 500 g 	 cheese, grated	
	 1.500 g 	 sauce béchamel	
	 625 g 	 cold water	
	 15 g 	 salt	
	 5 g 	 nutmeg	

Combine the spring onions, cheese,  salt and nutmeg with 
Base Aromatic. Add the water and Béchamel sauce to the mix and stir well until 
the powder is completely dissolved. You can then continue processing the filling.

GARDENER’S STYLE

	 1.000 g 	 Base Aromatic 	
	 1.850 g 	 cold water           	
	 180 g 	 shallots  (finely diced) 	
	 50 g 	 herb mix, frozen	
	 900 g 	 tomatoes, chopped	
	 450 g	 grated mozzarella	
	  	

Add all the ingredients and the water to the 
mix and stir well until the powder is completely 
dissolved. Leave to rest for at least 10 minutes. 
Process the filling within 30 minutes.

Filling makes enough for 
approx. 100 items / bars 
45 g filling each
	 1.000 g 	 Base Aromatic 	
	 2.150 g 	 cold water           	
	 300 g 	 pepper (finely chopped) 	
	 450 g 	 corn
	 450 g 	 kidney beans
	 600 g 	 Cheddar, grated	
	 5 g 	 ground paprika  (hot)

Add all the ingredients and the water to the mix and stir well until 
the powder is completely dissolved. Leave to rest for at least 10 
minutes. Process the filling within 30 minutes.

SOUTH STYLE

ITALIAN STYLE
Filling makes enough for approx. 90 items / bars 
45 g filling each.  
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Filling makes enough 
for approx. 90 items / 
bars 45 g filling each  
	 1.000 g 	 Base Aromatic 	
	 2.000 g 	 cold water           	
	 600 g 	 feta diced	
	 300 g 	 olives, sliced
	 600 g 	 spinach  (frozen)	
	 30 g 	 Gyros spices
	 5 g 	 rosemary

Add all the ingredients and the water to the mix and stir well until the powder is completely dissolved. Leave 
to rest for at least 10 minutes. Process the filling within 30 minutes.	

Filling makes enough 
for approx. 90 items 
/ bars 45 g filling 
each
	 1.000 g 	 Base Aromatic 	
	 2.000 g 	 cold water           	
	 300 g 	 shallots  (finely diced)	
	 300 g 	 Spring onions  (sliced)	
	 600 g 	 Crème fraîche 	
	 30 g 	 grated cheese
	
Add all the ingredients and the water to the mix and stir well until the powder is 
completely dissolved. Leave to rest for at least 10 minutes. Process the filling within 
30 minutes.

GREEK STYLE

FRENCH STYLE

	 1.000 g	 Base Aromatic 	
	 500 g 	 mushrooms, chopped         	
	 50 g 	 herbs, chopped 	
	 125 g 	 fried onions	
	 1.500 g	 Crème fraîche	
	 750 g 	 cold water	
	 20 g 	 salt

Add all the ingredients and the water to the mix and stir well 
until the powder is completely dissolved. Leave to rest for at 
least 10 minutes. Process the filling within 30 minutes.

HUNTER STYLE
Filling makes enough for approx. 90 items / bars 
45 g filling each
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CURRY-CHEESE
NUGGETS
Recipe for approx. 80 Nuggets à 45 g
	 1.000 g 	 Base Chicken-Style
	 1.700 g	 cold water
	 40 g 	 curry blend
	 800 g 	 cheese  (diced, each 10g) 
		  or vegan cheese alternative

Mix the curry blend with the Veggiecus Base Chicken-style. Add water to the mixture and stir well immediately 
until the powder is completely dissolved. Let it soak for at least 15 minutes. When shaping the nuggets, 
incorporate the cheese into the center. The nuggets can then be breaded without using egg. Suitable 
breading options: panko, standard breadcrumbs, or cornflakes.

Recipe for approx. 23 
Patties à 120 g
	 1.000 g 	 Base Chicken-Style
	 1.700 g 	 cold water
	
Mix Veggiecus Base Chicken-style thoroughly 
with water until the powder is completely 
dissolved. Let it soak for at least 15 minutes, 
then shape into patties as usual.

CHICKEN-STYLE-PATTY

RECIPES USING 
VEGGIECUS BASE
CHICKEN-STYLE.
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Recipe for approx. 20 Schnitzel
	 1.000 g 	 Base Chicken-Style
	 1.600 g	 cold water

Thoroughly mix Veggiecus Base Chicken-Style with water until the powder is completely 
dissolved. Let it soak for at least 15 minutes.
Then, shape into cutlets weighing approximately 130 g each. The cutlets can be breaded 
without using egg. Suitable coatings: panko breadcrumbs, standard breadcrumbs, or 
crushed cornflakes.

SCHNITZEL
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