REVO Recipes

Welcome to
Revo Foods’
Recipe Ideas

Yum, yum, yum.
How many times a day do you think “I am hungry, but what recipe fits
best with the plant-based smoked salmon I have in my fridge?”. Don´t

worry, we got the answer for you in our unofficial Revo cookbook (its
official actually, unofficial just sounds cooler)! Surprise your

grandparents, lovers and/or pets with some of these recipes and gain

their trust and approval. So jump right in and let us know what you think
about the recipes on MySpace or MSN Messenger!

www.revo-foods.com

@revofoods

Vegan Smoked Salmon Bagel
Bagel bread

Cappers

80g Revo salmon

Sliced onions (optional)

Mustard or vegan
cream cheese

Sesame

Preparation
Slice the bread in half
Spread mustard or cream cheese on each slide
Add the salmon, the capers, and the optional onion
Close the sandwich and sprinkle with sesame seeds

5’

Canapé with Vegan Smoked Salmon
Two large crunchy cucumbers (or multiple mini cucumbers)
A bunch of fresh dill
180g cream cheese (opt for vegan cream cheese or cashew sour cream)
100g smoked salmon (opt for our plant-based Revo™ salmon)
Preparation
5’
Wash the cucumbers carefully (will be served with the skin) and cut the edges;
Cut the cucumbers in round medium-sized pieces (try for 5cm);
Spread a thin layer of (vegan) cream cheese (or cashew sour cream)
on each piece of cucumber;

For a gathering with friends

Cut each smoked salmon slice in wide horizontal stripes;
Adjust the stripes on top of each cucumber (be creative);
Add a tablespoon of (vegan) cream cheese (or cashew sour cream) at the top;
Garnish with dill.

Enjoy the
Seafood
Revolution

For a quick snack

Open Sandwiches with Plant-Based Salmon
80g Revo salmon

Sliced onions

A loaf of freshly baked
bread (sliced)

Sliced tomatoes
or other vegetables

Vegan spreads (avocado, hummus etc.)

Serving
10’
Place the bread slices on a tray
Spread the hummus or any other vegan dip on each slice
Place the smoked salmon slices, onions, and vegetables on each slice

The best vegan breakfast

Baguette with Revo Salmon

!

A baguette – but make sure it’s French
A vegan spread

1-2 tomatoes, sliced

A vegan cheese – French style

A carrot, thinly sliced/grated

80g of Revo Salmon

An onion, cut in rings

Lots of greens

Cappers

A cucumber, sliced
Preparation
10’

1

Wash the vegetables thoroughly

3

Add the spreads

2

Slice the baguette in half to create
two demi-baguettes

4

Place the ingredients in layers.

Arugula and Smoked Salmon Party Salad
200g of arugula;

¼ cup olive oil

A handful of cherry tomatoes;

Salt and paper

A handful of pine nuts;

A generous squeeze
of lemon juice

Medium-sized cucumber
100g smoked salmon
(opt for our plant-based Revo™ Salmon), shredded.

Preparation
10’

1

Wash and dry the tomatoes,
cucumber, and cherry tomatoes;

5

Add the cherry tomatoes, the nuts, the
shredded salmon, and the cucumber;

2

If the tomatoes are too large for eating
them with one bite, cut them in half;

6

Season with salt and pepper;

3

Toss the arugula in a large salad bowl;

7

Mix the ingredients along with the
olive oil and lemon juice.

4

Cut the cucumber into thin slices;

Plant-Based Smoked Salmon Pasta
500g of fusilli, penne, or farfalle pasta;

½ cup veggie broth

1 tablespoon (vegan)
butter or olive oil

Salt and pepper

1 clove of garlic

A handful of mint, chopped

¼ cup full-fat coconut cream

A squeeze of lemon juice

100g smoked salmon (opt for our plant-based Revo™ Salmon), shredded
Preparation

Quick after-work meal

1
2

Boil the pasta according to instructions;

3

Cut the smoked salmon into smaller
slices;

Chop the garlic into thin pieces;

4

Heat up the (vegan) butter or the olive oil
in a large pan;

5

Add the garlic and sauté for a minute;

20’

6

Add the broth and the lemon juice;

7

Slowly add the coconut cream and start
stirring in low heat until the cream
thickens;

8

Remove the pan from the heat and add
the salmon, the cooked pasta, and the
chopped mint;

9

Season with salt and pepper and mix the
ingredients together.

Risotto with Vegan Salmon
1 finely chopped onion

350g risotto rice

1 finely chopped garlic clove

80g vegan cream

2 tbsp. extra virgin olive oil

Chopped parsley

Vegetable stock

Lemon zest & 1 lemon squeeze

1 package of Revo smoked
salmon slices (cut in squares)

Rocket leaves

Preparation
20’

A delicious plant-based dinner dish

1

Fry the onion in the olive oil

2

Decrease the temperature and add
the chopped garlic

3
4

5

Let it simmer and add more fluid until
the rice is cooked and creamy

6

Add some vegan cream, the lemon
juice, and the Revo salmon slices

7

Serve with parsley, lemon zest, and
rocket leaves

Add the risotto rice
Throw in the vegetable stock

Pizza with Vegan Smoked Salmon
180g (vegan) cream cheese

1 tablespoon of olive oil

½ cup grated (vegan) cheese

Salt and pepper

1 red onion, finely sliced

a handful of fresh dill, chopped

1 clove of garlic, crushed;

A handful of arugula

1 package of Revo Salmon

1 avocado, sliced

Preparation
Preheat the oven to 180C;

20’

Mix the cream cheese with the dill and the crushed garlic;
Spread the mix onto the crust and place the onions evenly;
Bake the pizza for approximately 10-15 minutes, until the cheese has melted;
Season with salt and pepper, add the remaining toppings, and drizzle with olive oil.

Vegan Salmon Makis
80grams of Revo salmon

Wasabi sauce

A bamboo rolling mat

Soy sauce

40grams of nori

1 cucumber (sliced)

100-150 grams of sushi rice

Sushi rice vinegar

Preparation

20’

Mix the rice with the vinegar and cook it according to the instructions on the packaging
Place the nori seaweed on top of the rolling mat
Add an even layer of rice
Place the salmon and the cucumber at the center

To impress your friends

Start rolling up the ingredients away from you, while keeping the roll tight
Cut the sushi roll in multiple even pieces

