
CALIFORNIA WALNUT CRUSTED VEGAN 
BREAD

o 250 g California Walnuts
o 150 g wholemeal flour
o 150 g plain flour
o 1 teaspoon baking powder
o 1 teaspoon bicarbonate of soda
o 250 ml unsweetened almond milk
o 1 tbsp cider vinegar 

INGREDIENTS
Author: Clodagh Mckenna, UK 

Nutritional Value for 1 loaf (12 slices)

Energy (kcal) TBC

Calories (g) TBC

Protein (g) TBC

Fiber TBC

Total fat (g) TBC

Monosatured fat (g) TBC

Polynsatured fat (g) TBC

1. Pre-heat the oven to 180oC / Gas Mark 4 and grease an 8 ½ by 4 ½-inch loaf pan. Set it aside.
2. Whisk together the unsweetened almond milk and cider vinegar in a jug, and set it aside for a few minutes 

to turn into "buttermilk“
3. Place 200g of the California walnuts in a blender and blend until you the walnuts are ground. Then 

transfer to a large mixing bowl. Sieve the two flours, baking powder and bicarbonate of soda in the bowl, 
and mix together very well. Make a well in the centre of the bowl.

4. Slowly pour the buttermilk into the well of the dry ingredients, using your free hand to mix the flour into 
the buttermilk, try and spread your fingers far apart so it resembles a trough. Make sure that there are no 
dry patches and that the dough is completely wet. 

5. Pour the bread mixture in to the prepared loaf tin.  
6. Roughly chop the remaining 50g of whole walnuts, sprinkle on top of the bread, using your hand to gently 

push them into the mixture. 
7. Bake in the pre-heated oven for 40 minutes to 1 hour or until a toothpick inserted into the centre comes 

out clean. If the top is starting to brown, but the inside is still soft, you can cover the top with tinfoil. 

INSTRUCTIONS


