
Recipe is taken from Sam Turnbull’s cookbook, Fuss Free Vegan. 
 

Prep Time: 30 min  
Cook Time: 1 hr 15-25 min  
Makes 2 (4” x 9”) loaves 

 

Ingredients:  
3 tbsp ground chia or ground flax seeds 

⅓ cup warm water 
1 tbsp olive oil 
4 cloves garlic, minced 

2 medium carrots, peeled and chopped 

2 stalks celery, chopped 

1 yellow onion, chopped 

8 oz mushrooms, sliced (~1 ½ cups) 
1 tsp dried thyme 

½ tsp salt 
¼ tsp black pepper 
¼ tsp cayenne pepper 
1 cup uncooked green or brown lentils 

2 ½ cups vegetable broth  
1 cup toasted walnuts 

¾ cup rolled oats 

½ cup flour 
2 sheets vegan puff pastry, thawed 

3 tbsp non-dairy milk (I use almond) 
Vegan bbq sauce for serving 

 

1.  Preheat oven to 400℉ 

2.  In small bowl mix chia/flax into the warm water, set aside 

3.  Heat olive oil in a frying pan over medium-high heat. Saute garlic, carrots, celery 
and onion until they begin to soften (about 5 minutes). Add mushrooms, thyme, 
salt, pepper, and cayenne and saute for another 5 minutes, until mushrooms 
have shrunk and become juicy. Dump the veggies into a large bowl and set 
aside. Return the pan to the heat.  

4.  Add the lentils to the pan (leftover veggie bits will add flavor!), pour in the veggie 
broth, cover, bring to a simmer and cook with lid closed and no stirring for 25-30 
minutes until the liquid is absorbed and the lentils are soft.  

5. Use a potato masher to smash the lentils until about ⅔ of them are mush. Add
 the lentils to the veggies and add chia/flax, walnuts, oats and flour. Mix well. 
6.  On a lightly floured surface, roll out one of the puff pastry sheets into a 10 x 14-

ish rectangle. Place on a piece of parchment paper.  
7.  Time to braid wrap your lentil loaf! With the back of a knife, lightly score a 

guide to evenly divide your pastry into three even sections lengthwise. Cut 1 inch 
wide strips down each side. Cut off top and bottom corners so that you have two 
end flaps. Place half the lentil mixture down the center of the dough, and pat into 



a firm loaf shape. Fold the top flap over the end, then take the top left strip and 
fold it over the load. Take the top right strip and fold that over the loaf, making an 
X. Do this all the way down, alternating strips and keeping them close together 
with only small gaps left between. Once you’re near the bottom, fold the bottom 
flap over the loaf and finish braiding the last strips by tucking in the ends 
anywhere that looks good. You can use remaining pieces of pastry to make little 
decorative shapes, like leaves, and tuck them into the weave. Repeat with 
second pastry sheet and remaining lentil mixture. 

8.  Brush the tops with non-dairy milk and lift the parchment paper and loaf onto a 
baking sheet. Bake 40-45 minutes, checking now and then until golden brown. 
Serve with your favorite BBQ sauce.  

 


