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Introduction

Being vegan, you need to rely on 100% plant-based products, which is
sometimes challenging. Desserts are delightful, and even if you have one bite
of something sweet, you feel good going to bed with that satisfaction. One of
the key elements of desserts is eggs and dairy. Vegans, unfortunately, cannot
have either!
Does this mean you should stop eating desserts altogether? No! You can
enjoy your desserts with 100% plant-based ingredients like flax egg, coconut
milk, almond milk, coconut butter, almond butter, soy milk, etc. With time,
the art of creating meals has changed. Many people are going full vegan. To
meet these people’s requirements, chefs always try and creating beautiful and
almost similarly tasty vegan desserts!
Try these 30 vegan desserts and check for yourself.



Lemon Muffin

This is a zesty sweet cupcake that not only tastes good but also smells good.
Preparation Time: 10 minutes
Cooking Time: 12 minutes
Serves: 12 cupcakes
Ingredients:

2 cups all-purpose flour
1 cup brown sugar
1 cup coconut butter
2 tsp baking powder
1 pinch baking soda
2 flax eggs
2 tbsp vegan yogurt
1 pinch salt



2 tbsp lemon zest, grated
2 tbsp lemon juice
Vegan Cream cheese frosting
3 tbsp poppy seeds

Instructions:
Preheat the oven to 400 degrees F.
Add cupcake liners on a cupcake tray.
Beat the flax eggs in a bowl. Add the brown sugar and beat until it dissolves.
Add the coconut butter and beat well.
Add the vegan yogurt, lemon juice, salt, and beat well.
Add the dry ingredients and fold in.
Pour into the cupcake liners. Tap twice.
Bake for 12 minutes. Let them cool down.
Add the cream cheese frosting on top.
Garnish using poppy seeds, and lemon zest on top. Serve.



Apple Cinnamon Muffin

Apple muffins taste great and they smell so good that you cannot resist it.
Preparation Time: 10 minutes
Cooking Time: 30 minutes
Serves: 12 muffins
Ingredients:

2 cups all-purpose flour
1 cup apple, chopped
1 cup brown sugar
1 cup almond butter
2 tsp baking powder
1 tsp cinnamon powder
½ cup almond milk
1 pinch baking soda
2 tbsp applesauce
1 pinch salt



1 tsp apple cider vinegar
1 flax egg

Instructions:
Preheat the oven to 400 degrees F.
Add muffin liners on a muffin tray.
Combine the flax egg with the milk. Mix well.
In another bowl, beat the almond butter with brown sugar.
Beat for 3 minutes. Add the applesauce, vinegar, and mix well.
Add the cinnamon and mix again.
Add the dry ingredients and fold using spatula.
Add the chopped apple and mix. Add the mix into the muffin liners.
Tap twice and bake for 30 minutes. Serve in room temperature. 



Vegan Brownie

This is not your average brownie! It is vegan and dairy-free. It tastes so good
that you would not realize it lacks dairy or eggs.
Preparation Time: 10 minutes
Cooking Time: 50 minutes
Serves: 8
Ingredients:

1 cup all-purpose flour
1 cup cocoa flour
1 cup brown sugar
1 cup coconut butter
½ cup melted diary free chocolate
1 tsp baking powder
1 pinch baking soda
1 pinch salt
Ice cream to serve



Instructions:
Preheat the oven to 400 degrees F.
Add wax paper on a square cake pan.
Shift the dry ingredients in a large bowl.
In another bowl, beat the brown sugar with coconut butter.
Add the melted chocolate and mix well.
Add the dry ingredients gradually and mix with a spatula.
Pour in the cake pan and tap twice.
Bake for 50 minutes. Let it cool down for 20 minutes. Serve.  



Peanut Butter Bar

Peanut butter chocolate bars may take some time to make but they are worth
waiting.
Preparation Time: 3 hours
Cooking Time: No Cooking Required
Serves: 12
Ingredients:

1 cup graham crackers, crushed
2 cups brown sugar
½ cup salted almond butter
1 cup peanut butter
1 pinch salt
1 cup dark chocolate chips (dairy-free)

Instructions:
Add wax paper on a square pan.



Combine the crushed graham crackers with butter and half of the brown
sugar. Mix well.
Add to the square pan and spread evenly. Let it set for 1 hour.
Melt the dark chocolate chips. Add the salt and remaining brown sugar.
Add on top of the peanut butter mix. Let it set for 2 hours.
Cut into squares. Serve.  



Vegan Chocolate Tart

Tarts are very refreshing, and they are often made using fresh in-season
fruits. This is why it is the perfect summer dessert.
Preparation Time: 2 hours
Cooking Time: 20 minutes
Serves: 4
Ingredients:

1 cup graham crackers, crushed
2/3 cup almond butter, melted
½ cup brown sugar
1 pinch salt
1 pinch cinnamon
1 cup melted chocolate
Fresh mint
Blueberries to serve
Strawberries to serve



Instructions:
Preheat the oven to 400 degrees F.
Grease 4 mini pie pans using butter.
Combine the brown sugar, almond butter, and graham crackers.
Add the mixture onto the pie pans.
Bake for 20 minutes. Take out the oven.
Let it cool down. Add the melted chocolate. Let it set for 1 hour.
Add the mint leaves, fresh fruits on top and serve. 



No Bake Chocolate Mousse

Chocolate mousse is everyone’s favorite dessert because it is creamy and
flavorful. Top it with fresh raspberries and dust some sugar on top.
Preparation Time: 2 hours
Cooking Time: No Cooking Required
Serves: 8
Ingredients:

1 cup dairy-free melted chocolate
1 cup Oreo biscuits, crushed
1 cup vegan cream cheese
1 cup brown sugar
½ cup coconut butter
Fresh raspberries to serve

Instructions:
Grease a spring form round pan.
Combine the crushed Oreo biscuits with butter and half of the sugar. Mix



well.
Add them onto the spring form round pan.
Let it fridge for 30 minutes.
Beat the cream cheese with remaining sugar and melted chocolate.
Add onto the pan. Tap twice.
Refrigerate for 2 hours. Add the raspberries and dust some sugar on top.
Serve.  



Reese Peanut Butter Cups

Who does not love Reese peanut butter cups? If you can make them at home,
would not that be amazing?
Preparation Time: 1 hour
Cooking Time: No Cooking Required
Serves: 12
Ingredients:

2 cups peanut butter
1 pinch salt
½ cup sugar
1 cup melted dark chocolate (dairy-free)

Instructions:
Beat the peanut butter with salt, and sugar.
Add muffin liners onto a tray.
Add one tsp of the melted chocolate onto each muffin liner.
Add 2 tbsp of the peanut butter and then again add 1 tsp of melted chocolate.



Let them set for 2 hours. Serve.  



Chocolate Chip Cookies

These cookies are filled with chocolate chips. It is dairy-free and tastes great.
Preparation Time: 10 minutes
Cooking Time: 15 minutes
Serves: 12 cookies
Ingredients:

½ cup almond flour
1½ cups all-purpose flour
1 cup sugar
½ cup dairy-free chocolate chips
2 tsp baking powder
1 flax egg
1 pinch salt
½ cup coconut butter
2 tbsp almond milk

Instructions:
Preheat the oven to 400 degrees F.



Add the wax paper on your cookie sheet.
Shift the dry ingredients together in a bowl.
Beat the sugar and butter together.
Add the almond milk, flax egg, and beat well.
Add the dry shifted ingredients and make dough.
Add the chocolate chips and fold in gently.
Use an ice cream scoop to add the cookies on the cookie sheet.
Bake for 15 minutes. Let them rest for 20 minutes. Serve.



Strawberry Cheesecake

Who doesn’t love cheesecake? When you can make it vegan and it looks so
appealing, and then it becomes very difficult to resist.
Preparation Time: 2 hours
Cooking Time: No Cooking Required
Serves: 12
Ingredients:

1 ½ cups vegan cream cheese
½ cup sugar
½ cup strawberry puree
1 tbsp corn syrup
1 tsp strawberry extract
Fresh strawberries to serve

Instructions:
Beat the cream cheese with the sugar.



Add the strawberry puree, corn syrup and extract.
Beat for 3 minutes. Add to a cupcake tray.
Let it refrigerate for 2 hours.
Serve with fresh strawberries on top.



Vanilla Custard Slice

This is really a vegan dessert! The texture is soft and the light vanilla flavors
sooths the senses.
Preparation Time: 4 hours
Cooking Time: 50 minutes
Serves: 4
Ingredients:

2-sheet vegan puff pastry
4 cups soy milk
1 tsp vanilla extract
1 1/3 cup corn flour
1 pinch turmeric
1/3 cup granulated sugar
½ cup almond butter

Instructions:
Preheat the oven to 400 degrees F.



Grease to baking trays using butter.
Place the puff pastry and bake them for 15 minutes.
Take off the oven.
In another cake pan, add wax paper.
In a saucepan, add the soy milk, vanilla, and simmer for 10 minutes.
Take off the heat and let it cool down.
In another saucepan, combine the sugar and the corn flour.
Add the soy milk mixture gradually and keep stirring.
Cook for 10 minutes. Add the turmeric and butter, mix well.
Take off the heat.
Place one puff pastry on your prepared cake pan.
Add the milk mixture. Top with the other puff pastry.
Place in the fridge until served.



Mango Mousse

If you like mangoes, then you will love this creamy and light mango mousse.
Preparation Time: 10 minutes
Cooking Time: 10 minutes
Serves: 4
Ingredients:

1 ¼ cups mango puree
1 cup vegan whipped cream
2 tbsp lukewarm water
1 tsp agar agar powder
1 pinch saffron, soaked in 1tbsp coconut milk

Instructions:
In a bowl, whip the cream for 5 minutes.
Add the mango puree and beat for 2 minutes.
Combine the lukewarm water with agar agar powder.



Let it sit for 2 minutes. Add to the mango mix.
Mix well. Add the saffron mix and beat again.
Add to serving glasses and place in the fridge. Serve.



Banana Caramel Slice

This caramel slice with walnuts, groundnuts, bananas, and whipped cream is
too hard to resist.
Preparation Time: 20 minutes
Cooking Time: 10 minutes
Serves: 4
Ingredients:

1 cup sugar
4 ripe bananas, sliced
4 tbsp groundnuts
1 tsp salt
1 cup walnuts, chopped
1 tbsp almond butter
1 cup vegan whipped cream

Instructions:



In a saucepan, melt the sugar and heat until it becomes slightly golden.
Add the almond butter, salt, and toss for 2 minutes.
Add the walnut and toss for 2 minutes.
Divide the mixture into 4 serving cups.
Add the banana slices on top.
Add the whipped cream on top. Add the groundnuts on top.
Place in the fridge for 2 hours and then serve.



Brown Sugar Chocolate Chip Cookies

These cookies are not your traditional chocolate chips cookies! It is made
using rye flour and brown sugar which brings more flavor to these cookies.
Preparation Time: 30 minutes
Cooking Time: 15 minutes
Serves: 12 cookies
Ingredients:

2 cups rye flour
2 tsp baking powder
1 cup brown sugar
1 pinch baking soda
1 cup coconut butter
1 flax egg
1 cup chocolate chips
1 pinch salt
1 tsp chocolate extract

Instructions:



Preheat the oven to 400 degrees F.
Add wax paper on your cookie sheet.
Beat the flax egg in a bowl. Add the brown sugar and beat for 3 minutes.
Add the butter, coconut extract and beat well.
Add the dry ingredients and make dough.
Wrap with plastic wrapper. Let it sit for 20 minutes.
Add the chocolate chips and fold in.
Use an ice cream scoop and add the cookies onto the cookie sheet.
Bake for 15 minutes. Serve after 20 minutes.



Peanut Butter Cookies

When you are in a hurry, but you want homemade vegan cookies, this is the
simple cookie recipe you should try.
Preparation Time: 10 minutes
Cooking Time: 10 minutes
Serves: 10 cookies
Ingredients:

2/3 cup brown sugar
1½ cups all-purpose flour
1 flax egg
1 tsp baking powder
1 pinch baking soda
2/3cup almond butter
1 cup chocolate chips
1 pinch salt
1 tsp vanilla extract

Instructions:



Preheat the oven to 400 degrees F.
Shift the dry ingredients in a bowl.
Add parchment paper on your cookie sheet.
Whisk the flax egg with the brown sugar.
Add the almond butter, vanilla, and beat well.
Add the dry shifted ingredients and make dough.
Roll it out flat and cut into rounds.
Use a fork to make a design on top.
Place on the cookie sheet and bake for10 minutes.
Serve in room temperature.



Rose Chocolate Donuts

Donuts are one of the comfort foods that make you keep craving it for more.
It is not always possible to get vegan-friendly donuts from your nearest
dessert shop. So, let’s try this recipe at home.
Preparation Time: 50 minutes
Cooking Time: 10 minutes
Serves: 10 donuts
Ingredients:

2 cups all-purpose flour
½ cup sugar
1 cup almond butter
1 tsp rose extract
1 tsp baking powder
2 tsp dry active yeast
1 cup warm almond milk
1 pinch salt



Chocolate ganache to garnish
Rose petals to garnish

Instructions:
Combine the warm almond milk with the active yeast.
Add 1 tbsp sugar and stir well.
Cover with a lid and let it sit for 10 minutes.
Add the remaining sugar, salt, rose extract, and mix well.
Add the butter and mix well.
Add the dry ingredients and make dough.
Knead well and cover with lid. Set aside for 30 minutes.
Knead again and roll out flat. Use a donut cutter and cut into 10 donuts.
Fry them golden brown with vegetable cooking oil.
Let them cool down. Add chocolate ganache on top.
Add the rose petals on top and serve.



Date Coconut Balls

Coconut date balls taste great and need no cooking time. Isn’t it remarkable?
Preparation Time: 10 minutes
Cooking Time: No Cooking Required
Serves: 12 balls
Ingredients:

1½ cups date paste
½ cup desiccated coconut
4 tbsp honey
1 pinch sea salt
1 pinch cinnamon
½ cup shredded coconut
4 tbsp groundnuts

Instructions:
In a mixing bowl, combine the date paste with the honey, groundnuts, sea



salt, cinnamon, and shredded coconut.
Mix well and make little balls.
Roll them on the desiccated coconut.
Let them set for 1 hour and then serve.



Vegan Meringue Cookies

Meringue cookies are usually made using egg whites. But when you are a
vegan, you can still enjoy these cookies using aqua faba or chickpea liquid.
The taste is very similar and looks the same too.
Preparation Time: 45 minutes
Cooking Time: 20 minutes
Serves: 15 cookies
Ingredients:

1 cup chickpea liquid
1 drop vanilla extract
1 cup sugar

Instructions:
Preheat the oven to 350 degrees F.
Add wax paper on a cookie sheet.
In a bowl, beat the chickpea liquid for 5 minutes.



Add the sugar, vanilla extract and beat for 4 minutes.
Add the mix in the fridge for 30 minutes.
Add it into a piping bag. Pipe the cookies on the cookie sheet.
Bake for only 20 minutes. Serve at room temperature. 



Apple Tart

Apple tart is one of the refreshing desserts and it is a great option for the
vegans.
Preparation Time: 20 minutes
Cooking Time: 1 hour
Serves: 8
Ingredients:

3 apples, peeled, sliced
1 9*9 inch vegan puff pastry
1 pinch sea salt
1 tsp cinnamon powder
1 cup sugar
2 tbsp almond butter

Instructions:
Preheat the oven to 400 degrees F.



Grease a pie pan using butter.
Combine the apples with sugar, cinnamon and salt. Let it sit for 10 minutes.
Add the puff pastry on the pie pan.
Add some weight on top. Bake for 15 minutes.
Arrange the apple mix.
Bake for another 40 minutes.
Let it rest for 30 minutes. Serve cold. 



Mango Ice Cream

This is a creamy and delightful mango ice cream which is also vegan.
Preparation Time: 5 hours
Cooking Time: No Cooking Required
Serves: 4
Ingredients:

1 cup vegan whipped cream
2/3 cup mango puree
½ cup sugar

Instructions:
In an ice-cold bowl, beat the vegan whipped cream for 5 minutes.
Add the mango puree and sugar.
Beat for another 5 minutes. Freeze for 1 hour.
Take it out and beat for another 4 minutes. Serve cold.



Date Caramel Ice Cream

Date goes surprisingly well in desserts. The caramelized nuts also add more
flavors to the dessert.
Preparation Time: 5 hours
Cooking Time: 10 minutes
Serves: 4
Ingredients:

1 cup vegan whipped cream
½ cup date paste
½ cup sugar
½ cup chopped nuts
½ tsp salt

Instructions:
In an ice-cold bowl, beat the vegan whipped cream for 5 minutes.
Add the date paste and beat for another 5 minutes. Freeze for 1 hour.



In a nonstick pan, add the sugar and caramelize it.
Add the nuts and toss for 2 minutes.
Take the bowl out and mix the caramel.
Beat for another 5 minutes. Freeze for 3 hours.
Serve cold.



Chocolate Matcha Ice Cream

If you like matcha powder, then you will surely love this ice cream. It also
contains the freshness of mint and chocolate.
Preparation Time: 4 hours
Cooking Time: No Cooking Required
Serves: 4
Ingredients:

1 cup vegan whipped cream
1/3 cup matcha powder
1 pinch salt
½ cup sugar
¼ cup chocolate chips
1 tsp mint, minced

Instructions:
In an ice-cold bowl, beat the vegan whipped cream for 5 minutes.



Add the sugar, salt, mint, and matcha powder.
Beat for another 5 minutes. Freeze for 1 hour.
Take the bowl out and add the chocolate chips.
Beat for another 3 minutes. Freeze for another 3 hours. Serve cold.



Raspberry Ice Cream

Raspberry in desserts tastes very good. This ice cream also has mint and
vanilla extract to give it more flavors.
Preparation Time: 4 hours
Cooking Time: No Cooking Required
Serves: 4
Ingredients:

1 cup vegan whipped cream
2/3 cup raspberries, roughly chopped
½ cup raspberry jam
1 pinch salt
1 tsp vanilla extract
1 tsp mint, minced

Instructions:
In an ice-cold bowl, beat the vegan whipped cream for 5 minutes.
Add the raspberry jam, vanilla, salt, and mint.
Beat for another 5 minutes. Freeze for 1 hour.
Now take it out and stir in the chopped raspberries.



Beat for another 2 minutes. Freeze for 3 hours. Serve cold.



Pistachio Ice Cream

Pistachios are very rich in aroma, flavor, and it goes perfectly well with any
dessert. Try this royal ice cream today!
Preparation Time: 5 hours
Cooking Time: No Cooking Required
Serves: 4
Ingredients:

1 cup vegan whipped cream
½ cup chopped pistachios
2 tbsp pistachio paste
½ cup sugar

Instructions:
In an ice-cold bowl, beat the vegan whipped cream for 5 minutes.
Add the pistachio paste and sugar.
Beat for another 3 minutes. Freeze for 3 hours.



Now, add the chopped pistachios and beat for 1 minute.
Freeze again for 4 hours. Serve with more pistachios on top.



Avocado Dark Chocolate Ice Cream

I guarantee that this creamy avocado, mint, pistachio, and dark chocolate ice
cream will blow your mind.
Preparation Time: 5 hours
Cooking Time: No Cooking Required
Serves: 4
Ingredients:

1 cup vegan whipped cream
1/3 cup avocado puree
2 tbsp dark chocolate, grated
½ cup sugar
1 tsp mint, minced
2 tbsp pistachios, chopped
1 pinch salt

Instructions:



In an ice-cold bowl, beat the vegan whipped cream for 5 minutes.
Add the avocado puree and sugar.
Beat for 3 minutes. Freeze for 1 hour.
Add the mint, pistachios, dark chocolate and beat for 3 minutes.
Freeze for another 4 hours. Serve cold.



Chia Coconut Pudding

This chia coconut pudding tastes out of this world. Feel free to add any
topping of your choice.
Preparation Time: 40 minutes
Cooking Time: No Cooking Required
Serves: 2
Ingredients:

1/3 chia seeds
2 cup coconut milk
1 pinch cinnamon powder
1 pinch sea salt
½ cup sugar

Instructions:
In a bowl, combine the chia seeds with coconut milk.
Add the cinnamon, sea salt, and sugar.



Mix well. Let it sit for 40 minutes.
Serve cold.



Cinnamon Rice Pudding

This rice pudding is filled with flavors of molasses and cinnamon, and it
tastes amazing.
Preparation Time: 10 minutes
Cooking Time: 30 minutes
Serves: 4
Ingredients:

½ cup rice
4 cups coconut milk
½ cup shredded coconut
1 pinch salt
1 tsp cinnamon powder
½ cup molasses

Instructions:
In a large saucepan, add the rice with coconut milk.



Cook on medium high heat for 15 minutes.
Simmer for 5 minutes.
Add the shredded coconut, salt, sugar, cinnamon, and molasses. Stir well.
Cook for 10 minutes. Serve cold.



Date Cake

This is a no-bake date cake that has bits of dark chocolate and flavorful
groundnuts.
Preparation Time: 1 hour
Cooking Time: No Cooking Required
Serves: 4
Ingredients:

1 cup date paste
½ cup dark chocolate, finely chopped
1 cup groundnuts
½ cup honey
½ tsp sea salt
1 tsp cinnamon powder

Instructions:
In a large mixing bowl, combine the groundnuts and date paste.



Add the dark chocolate, sea salt, cinnamon, honey, and mix well.
Add to a serving dish. Add the dish in the refrigerator for 1 hour. Serve.



Pumpkin Pudding

If you enjoy the creaminess of pumpkin, then you will love this pudding. It
also takes very little time and effort to make it.
Preparation Time: 1 hour
Cooking Time: 15 minutes
Serves: 4
Ingredients:

1 cup pumpkin puree
4 cups coconut milk
2 tsp agar agar powder
1 cup brown sugar
½ cup chopped nuts
2 tbsp vegan whipped cream, to serve

Instructions:
In a saucepan, add the pumpkin puree with the coconut milk.



Cook for 8 minutes.
Add the brown sugar, agar agar powder, and nuts.
Stir for5 minutes. Take off the heat.
Pour into individual cups and let it fridge for 1 hour.
Add the nuts, and whipped cream on top. Serve.



Bread Pudding

This is not your average bread pudding. It may not have eggs, but it contains
many fruits and coconut milk, which adds a lot of flavors.
Preparation Time: 10 minutes
Cooking Time: 50 minutes
Serves: 8
Ingredients:

4 whole wheat bread slices
4 cup coconut milk
½ cup sugar
4 tbsp custard powder
½ cup applesauce
1 tsp cinnamon powder
1 pinch salt
2 tbsp almond butter
Fresh fruits to serve

Instructions:



Cut the bread slices into small pieces.
Preheat the oven to 400 degrees F.
Grease a baking dish with almond butter.
Place the bread slices onto the baking dish.
In a saucepan, combine the coconut milk with sugar, custard powder,
cinnamon and applesauce.
Cook for 20 minutes on medium low heat. Keep stirring time to time.
Pour the mix onto the breads. Bake for 50 minutes. Serve cold with
pomegranate seeds, and chopped mangoes.  



Beetroot Pudding

Beetroot surprisingly tastes great in desserts. This is a simple pudding that
looks amazing and tastes great too.
Preparation Time: 1 hour
Cooking Time: 15 minutes
Serves: 4
Ingredients:

1 cup beetroot puree
4 cups coconut milk
2 tsp agar agar powder
½ tsp vanilla extract
1 cup caster sugar

Instructions:



In a saucepan, combine the coconut milk with sugar.
Cook for 6 minutes.
Add the beetroot puree, agar agar powder, vanilla and mix well.
Cook for 8 minutes. Take off the heat.
Add to serving cups. Refrigerate for 1 hour. Serve.



Conclusion
Vegans no longer have to deny the desserts anymore! This book will help you
get 30 delicious desserts that are vegan-friendly. They taste very similar to
the real thing, if not better. The recipes are simple and mostly quick. Desserts
do need some chilling time, so whenever you are making them, try to make
ahead of time.
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