
VEGAN SPINACH & 
CHEESE STUFFED 
FLATBREADS

INGREDIENTS
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METHOD
To make the flatbreads, place all the ingredients into a food processor or mixer fitted with a 
dough hook and mix together to form a dough. Allow to knead till smooth. 

Cover and allow to sit for at least 20-25 minutes. Meanwhile, heat the oil in a pan and fry together 
the garlic and onion until soft. Add in the potato and curry and continue to fry till almost cooked 
before adding in the peas and spinach and continue to cook till soft. 

Remove off the heat, cool and mix in the grated vegan cheese. Next, divide the dough into              
6 pieces and roll out into rounds. 

Place a large spoonful of the filling into the middle, wet the edges of the dough and fold in to Place a large spoonful of the filling into the middle, wet the edges of the dough and fold in to 
seal. Turn upside down and press lightly to seal. 

Heat a pan and lightly oil. Add in the stuffed flatbread and fry on both sides for 3-4 minutes. 

Mix the vegan garlic mayonnaise with 1 tbsp chopped fresh mint and serve on the side with the 
warm stuffed flatbreads.
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