EASY VEGAN MUSHROOM PIE w Gravy
2 
large portobello mushrooms , see recipe notes for tips on choosing th e perfect mushroom 
shape

1 
teaspoon oil of choice , OPTIONAL - use water or broth to saute the onions if you prefer

1 
medium onion , cut in half then sliced into very thin half moons

1 
teaspoon sugar , optional

1 
teaspoon dried thyme

For the pastry

1 
cup all purpose flour , measure the flour by spooning into the cup and levelling with the back 
of a knife. Do not scoop. If in the UK use plain flour.

¼ 
teaspoon salt , finely ground

¼ 
cup + 2 tablespoons vegan butter , hard and cold


a few tablespoons ice cold water

For the 'egg' wash

4 
tablespoons milk of choice

1 
teaspoon maple syrup , or other liquid sweetener

Preheat oven to 420•F

Heat a pan over a medium heat, add the oil (or a few tablespoons of water or broth) and saute the onions until golden brown. It will take around 15 minutes. Towards the end add the optional sugar to make them even more brown, sweet and caramelized. 

Remove the onions from the heat and leave to cool completely. If you need to hurry them along, remove them from the pan and spread out in a thin layer on a plate. 

Remove the stems from the mushrooms. (To save wasting them you can chop them finely and add them to your gravy). Wipe the mushrooms clean with a dry cloth. DO NOT wash them in water because they will absorb some then steam rather than roast. 

Add the flour to a bowl and stir in the salt. Add the vegan butter and either cut or rub it into the flour. I tend to rub it in with the tips of my fingers. When ready the flour will look like coarse breadcrumbs and there will be no lumps big lumps of butter. A few little tiny lumps are fine. (See my video to see how mine looked). 

Once the butter is rubbed in add the water a tablespoon at a time until you can form it all into a dough with your hands. It's important to do it gradually. You will probably need 3-4 tablespoons but all flour have different absorbencies so it will vary.  The dough should be soft, come together well but not be sticky. If you do accidentally add a little too much water you can add a little more flour if you need to but avoid this if you can. Also only handle it as much as you need to. Over-handling pastry makes it tough. 

Lightly flour your surface and roll the dough out. You need to roll it just big enough that both mushrooms can sit on it face down and there be about ½ an inch of pastry all the way around each one. 

Once it's at that size cut a circle, using the mushroom as a guide about ½ an inch bigger than each mushroom. (See my video above to watch me do it). The circle doesn't have to be perfect.  

Remove the mushrooms and put them on a greased baking sheet top down. Fill their bowl shaped underneaths with the caramelized onions until they are level with the brim then sprinkle with a generous sprinkling of dried thyme and salt and pepper. It is really important that your onions are totally cool. 

Top the mushrooms with the pastry circles and use your fingers to pinch it in tight all the way around the edges. You can crimp it if you want it to look extra pretty but it isn't necessary. 

At this stage you can store the 'pies' in the fridge for up to 2 days. Just cover them with cling wrap to stop them drying out, then when you want to bake carry on with the next step. 

Mix the milk and maple syrup in a small bowl or cup then brush the top of each pie generously with it. Use a sharp knife to make a small incision in the middle of each pastry top. 

Place in the preheated oven and bake for around 30 - 35 minutes until the pastry is crisp. 

Recipe Notes:  For this recipe, choosing the right shaped portobello mushrooms is key. When turned upside down, they need to not be flat. When you cut the stems out, they need to have space to put the caramelized onions so ones with good depth and almost a shallow bowl shape are necessary. That way you can fill them generously before topping them with the pastry. Watch my video below to see what my mushrooms looked like. 

These pies can be made ahead of time by up to 2 days. Follow the instructions up to step 10, then cover with cling wrap and refrigerate until needed. Continue with the steps 12 & 13 immediately prior to baking. 

You will have some pastry offcuts left after making this. My tip for using them up is to roll it out thinnish, and cut circles big enough to line a muffin tin, or just grab pieces and press it into the muffin tin with your fingers if you're lazy like me. Fill ¾ of the way with your jam of choice then bake on 375 for about 15 minutes or until the jam is bubbling and the pastry crisp. My son's favourite! Be sure to wait for the jam to cool down before attempting to eat. It will be scalding hot! 

Amount Per Serving (1 mushroom)

Calories 419Calories from Fat 225

% Daily Value* Total Fat 25g38% Sodium 692mg29% Total Carbohydrates 42g14% Dietary Fiber  .3g13% Sugars 6g Protein 7g14% Vitamin C7% Calcium3% Iron16% Percent Daily Values are based on a 2000 calorie diet.

Tender, juicy, meaty portobello mushroom, stuffed with sweet caramelized onions, a sprinkling of thyme, all topped with buttery, crisp pastry. This is seriously the easiest Vegan Mushroom Pie you will find & it’s soooo good!!! Perfect for making in advance too! 

 Servings 2 individual pies  


Calories 419 kcal 
 Author Melanie McDonald
MUSHROOM GRAVY

2 
medium onions , chopped

1 
tablespoon nutritional yeast

2 
tablespoons tamari , or soy sauce

1 
tablespoon arrowroot or cornstarch (or just regular all purpose flour)

2 
cups mushroom broth , or 2 cups of water and 3 mushrooms

Sauté the onion slowly over a low heat until a deep golden brown.

Transfer to a blender with all of the other ingredients and blend until very smooth.

Pour into a pan and stir over a medium heat until thickened and piping hot.

If you prefer your gravy a little thinner just add some boiling water from a kettle and stir well until you get the consistency you like. 

Serve the meatloaf sliced and doused in gravy.

RED WINE VEGAN GRAVY

1 
teaspoon olive oil

2 
medium onions , chopped

1 
medium carrot , chopped

1 
stick celery , chopped

1 
clove garlic chopped , chopped

½
teaspoon salt

¼
teaspoon pepper

2 
tablespoons all purpose flour , or cornstarch or arrowroot for a gluten-free option

1 
cup red wine

2 
cups broth / stock (I used Pacific Organic Mushroom Broth but veggie broth/stock is fine too)

2 
teaspoons sugar

2 
tablespoons Tamari (you can sub soy sauce) (see recipe note)

Optional - A few sprigs of fresh herbs (stalks are fine - thyme and sage are good, and a bay leaf 
if you have one)

Optional - 2 tablespoons cranberry sauce (see recipe note)

Warm the olive oil in a pan over a medium heat.

Add the onion. carrot, celery and herbs and sauté slowly, stirring often, for about 10 minutes until golden brown and caramelized.

Add the garlic and cook for another 5 minutes.

Turn down the heat to low, add the flour and stir very well. It will be clumpy and weird looking but thats fine. Cook the flour for about one minute.

Remove from the heat and very gradually add the red wine a few tablespoons at a time, stirring very well in between to work out any lumps (don't worry too about them as you will be straining it later anyway).

Once all the red wine has been added, pour in the broth/stock, salt, pepper,sugar and Tamari and cranberry sauce if you are using them.

Turn the heat back up to medium and bring to a gentle simmer.

Stir constantly until thickened (about 10 minutes).

Strain through a sieve, mashing all the veggies and herbs down with a spoon to get maximum flavour from them.

Serve right away or cool and warm just before serving. It can also be stored in a sealed container in the fridge or freezer until needed.

Notes: Tamari adds a little more depth to the gravy but isn't essential. It still tastes good without it so don't buy it especially for this. If you have it use it, if you don't then don't worry about it.

The gravy is great without the herbs & cranberry sauce but if it is Christmas or Thanksgiving and you have some lying around then add them for an extra pop of flavour and to make it even more special.

Gravy can make or break a dish. There is nothing worse than bad gravy and nothing better than good gravy. This Red Wine Vegan Gravy is extra tasty, rich and flavoursome.

Slow cooked onions, carrots and celery add sweet vegetable flavour, red wine adds depth and fresh herbs add an extra layer of deliciousness. It is a regular feature on the menu here and I always end up drowning my meals in it. It is fantastic served with vegan roast, Wellingtons, Mushroom Lentil Loaf with Cranberries, veggie sausages, piles of creamy mashed potatoes and pies. In fact I am having it with a pie on Christmas day.

Portobello Pot Roast is being made as a pie filling and will be served with roast potatoes,Crispy Yorkshire Puddings, a variety of different sides and lashings of this fabulous Red Wine Vegan Gravy!

Extra tasty, rich & flavoursome red wine vegan gravy, infused with onion & fresh herb flavour and perfect for serving with your holiday feast!

Prep Time: 5 minutes Cook Time: 25 minutes Total time: 30 minutes
Serves: 3 cups 



Calories: 48kcal 


Melanie McDonald

