VEGAN BANG BANG BROCCOLI
Bang Bang Sauce

¼
. Vegan mayo

2 
Tbsp. Chili paste

1 
Tbsp. Agave nectar

Batter

1
C. Almond milk

1
tsp. Apple cider vinegar

¾
C. All purpose flour

½
C. Cornstarch

1 
tsp. Salt

2 
tsp. Hot sauce

And the rest

2
C. Panko bread crumbs

1
Head of Broccoli


Oil for frying


Chives for garnish(optional)

1. Make the sauce, whisk together the mayo, chilli paste and agave in a small bowl. Set aside.

2. Make the batter, add the apple cider vinegar to the almond milk in a small bowl and let sit for a few minutes to make vegan buttermilk. Add the flour, cornstarch, and salt to a medium sized mixing bowl, then add the hot sauce and almond milk mixture to the dry ingredients and whisk together until combined.

3. Put the panko in a separate bowl.

4. Cut broccoli into florets, then heat the oil on medium high in a large pan, I like to use a cast iron skillet, you need about ½ -  1 inch of oil at the bottom of the pan.

5. Dip each floret of broccoli in the batter, then into the panko and coat thoroughly. Once the oil is hot add the broccoli to the hot oil. Fry for about a minute or two on each side, or until brown and crispy. Drizzle with sauce and serve immediately.
Recipe Notes: If you want to bake the broccoli instead of frying it, bake at 425 degrees for about 15-20 minutes or until it browns. 
Prep Time 15 mins 


Cook Time 15 mins 


Total Time 30 mins

 

Lauren Hartmann







DECEMBER 16, 2016 
ROXANNE

April 16, 2017 at 12:56 am

I baked it at 425 for 20 min. It was perfect except for the colour. It was not golden brown but white. But it was delicious! I also replaced the floor with quinoa flour and agave with a heaping TBSP of organic unsweetened apple butter. ….YUMMY!

SHOSHI

April 18, 2017 at 1:00 am

hot sauce of your choice is in the batter. The mayo and chili paste is a dipping sauce. In the directions you add hot sauce to the batter, and after it’s all done you dip or drizzle

LAUREN HARTMANN

May 11, 2017 at 10:53 am

I think it needs to be creamy. How does he feel about avocado? You could do a creamy avocado sauce blended with veggie broth and then mixed with the agave and chili paste. Or you could use vegan plain yogurt? Or you could just mix the agave and chili paste without the creaminess. It would still be delicious! I hope that helps! Let me know if none of these appeal to you! I will do more brainstorming!

KAREN B ZIMMER

July 9, 2017 at 11:22 am

I like my broccoli cooked, not raw or crunchy… does the broccoli soften up or is it still hard?? Maybe i can steam it a tad first. I know… I am weird but I like all veggies cooked. ????

Reply

LAUREN HARTMANN

July 9, 2017 at 4:08 pm

It definitely gets soft, but you can try and steam it a bit first if you want. I do think it gets soft enough just frying, so it is up to you. I am not sure how well the coating would work on steamed broccoli. However, you could give it a try.

LAUREN HARTMANN

August 22, 2017 at 1:16 pm

You should be able to find it at any grocery store in the international section or Asian section. If you can’t find it, I would try sriracha or a thicker hot sauce. I think you should be able to find it though. I use Sambal chili paste!

Reply

C

September 28, 2017 at 11:06 pm

This was DECLICIOUS. I mean insanely good. We are basically non vegans eating mostly vegan for health reasons. Looking for new, tasty things for dinner. I made this with a side of teryaki zoodles and not only was it our of this world, but super filling as well! Thanks for such a great recipe.

Reply

LAUREN HARTMANN

September 28, 2017 at 11:42 pm

That makes me so incredibly happy! I love hearing that! You are so welcome!

Reply

SUSAN

October 22, 2017 at 8:45 pm

Hi Lauren! This looks s9 good! I was wondering his many servings it makes?

Reply

LAUREN HARTMANN

October 22, 2017 at 9:28 pm

Thank you! It is soooo good! If you are serving as a side dish, I would say 3 or 4. If you are serving as a main dish I would say 2 or 3. 

