
Vegan Chestnut Terrine & Miso Gravy 

 

This can be a vegetarian main or an appy. The chestnuts make it festive and rich so great for a 
special event. 

Serves: 10 

1 tablespoon olive oil, plus extra for greasing 

2-4 cloves garlic, crushed 

175 g (6 oz) mushrooms, sliced 

175 g (6 oz) red onions, thinly sliced 

6 tablespoons brandy 

1 cup raw almonds 

1 cup raw cashews 

8 vacuum packed or canned unsweetened, whole chestnuts 

1 egg, beaten 

125 g (4½ oz) breadcrumbs (panko is ok) 

400 g (14 oz) canned unsweetened chestnut purée 

Grated zest of ½ orange plus juice of 1 orange 

1 tablespoon each chopped fresh parsley and thyme 

Salt and black pepper 

Prep: 20 mins  Cook: 55 mins  
 
Heat the oven to 180°C (350°F). Lightly grease a terrine dish or 900 g (2 lb) loaf tin.  
 
Heat the oil in a large saucepan over a medium heat and gently fry the garlic, mushrooms and onions for 
7-8 minutes until they are tender and lightly browned, stirring frequently.  
 
Add the brandy to the pan and allow it to simmer for 1-2 minutes until reduced, then remove the pan from 
the heat and leave the mixture to cool for about 3 minutes.  
 
Whiz up the nuts in a food processor until broken into very small pieces almost like nut flour. 
 



Break the chestnuts into pieces and stir them into the mushroom mixture with the egg, nuts, 
breadcrumbs, chestnut purée, orange zest and juice, parsley, thyme and salt and pepper to taste, using a 
wooden spoon to break up the chestnut purée.  
 
When the mixture is thoroughly combined, spoon it into the greased loaf tin, smooth over the top and 
bake it for 45 minutes, or until the top is browned.  
 

Leave the terrine to cool in the tin, then turn it out onto a plate and cut it into neat slices. Sprinkle a little 
chopped coriander or basil over the top and serve it with mixed salad leaves. Serve Miso Gravy on the 
side. 

 

Miso Gravy 

4 cups Vegetable Stock (homemade or organic store bought) 

½ cup Red Wine 

2 TBSP Miso (any type is ok) 

1 TBSP Organic White All Purpose Flour 

1 TBSP Cornstarch 

Salt and pepper to taste 

Put stock and wine in a sauce pan. On medium heat reduce for 15 minutes until a slightly stronger taste 
develops. 

Add Miso and combine well with a whisk.  

Mix the flour and cornstarch together and stir in some water to make a runny paste. Pour through a sieve 
into the stock mixture and whisk well so that lumps cannot develop. Stir until thickened. Add S & P to 
taste. Serve on the side of the terrine. 

 


