




The results of the agar-agar recipe very depend on the liquid volume control.
It is necessary to adjust and use appropriately depending on what kind of menu you make. 

We recommend that you try it several times.



Agar-Agar Powder gives a firmer texture than gelatin with consistency.
‘LIQUID CONTROL’ is necessary to make a good result.
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Yogurt, Pudding

Enjoy this magic!
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INGREDIENTS

CRUST
½ cup Walnuts
8 Dried Plums
½ cup Oats
1 tsp Coconut Oil

FIRST LAYER
1 cup Coconut Milk
1 Tbsp Coconut Sugar
1½ tsp Agar Agar Powder

SECOND LAYER
1 cup Fresh Mango
½ cup Coconut Water
2 Tbsp Water
1 tsp Agar Agar Powder

NOTE
The tart stays good in the refrigerator for 3 days or keeps in the 
freezer for longer time. 

DIRECTIONS
CRUST
Mix walnuts, plums, oats and coconut oil in a blender until the mixture 
becomes gooey and ready to spread at the bottom of the pan. 

Vegan 
Mango Tart
Servings: 4 people
Total Time: 2 hours 30 minutes
Prep Time: 15 minutes 
Cooking Time: 15 minutes
Other Time: Chilling for 2-3 hours
Size of Container: 5 inch round pan
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TIP
Low to medium heat for mixing 
the Agar Agar Powder on the stove with
the other ingredients. 

SECOND LAYER
1. Mix fresh mango and coconut water in a blender until super 

smooth. 
2. After this step, mix mango purée, Agar Agar Powder and

2 Tbsp water over medium heat and bring to boil for 2 minute.

3. Take out the pan and pour the second layer on top. 
Set the tart back in the fridge.
Decorate with your fresh mango and strawberries. 

FIRST LAYER
1. Mix coconut milk, coconut sugar and Agar Agar Powder over 

medium heat and bring to boil for 2 minutes. 

2. Pour this layer on top of the crust and set in the refrigerator. 
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ABOUT THE CHEF
My name is Ligia. I am a mother and a wife. I am passionate about creating healthy 
simple food and dessert recipes. Passionate about helping others take control of their health. 

ABOUT THE RECIPE 
Made this dessert as a healthier version of tart. Vegan dessert.

@ligiasfreshbowls
Ligia
Derecichei
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Pistacchio, Raspberries 
& Vanilla Entremet

#Peanut-free

Our AgarAgar cooking contest

fresh raspberries, agar agar powder, sugar,
milk, egg yolks, flour, butter, egg whites,

almond flour, pistacchio butter, salt, cocoa powder
white velvet spray

Ingredients



TIPS
In all my recipes I substitute Gelatine with 
Agar Agar Powder.

Course Desserts

Cuisine

Difficulty

France

5/10

Prep Time 2hr

Cook Time 1hr

Serving 6

Container 11.61*6.89*1.38inch Joho 

Silicon Mold + Eclair 2.7 Oz., 

5.11" x .98" x .98" High finger 

cake silic one mold (Silikomart)

Calories 200

Shelf Time 3days

RASPBERRIES INSERT

PISTACHIO & VANILLA CREAM

2 cups Fresh Raspberries
1 tsp Agar Agar
4 Tbsp Sugar

2 ¼ cup Milk
2 Egg Yolks
8 Tbsp Sugar
5 Tbsp Flour
1 tsp Agar Agar Powder
⅓ cup Butter
Divide the cream equally and
add 1 Tbsp Vanilla extract to one half
and 2 Tbsp Pistachio butter to the other half

PISTACHIO FINANCIER

½ cup Egg whites
1 cup Almond flour
4 Tbsp Flour
½ cup Melted butter
8 Tbsp Sugar
2 Tbsp Pistachio butter

Softened butter

SABLEE DOUGH

¼ cup 
3 Tbsp Almond flour
¼ cup Sugar
1 tsp Salt
1 Egg
1 cup Flour
¼cup Cocoa powder

DECORATION

White Velvet Spray

Chloe Lai
Beautifully decorated and what a 
great combination of flavors!

Suraj Karmakar

Eye Catching – Clean - Perfect 
flavour dessert presentation.

JUDGES COMMENTS

Pistachio Raspberries 
Vanilla Entremet

INGREDIENTS



1. Cook the raspberries with the sugar and agar - agar till it simmers.
2. Boil the milk and add a mixture of the egg yolks + sugar + flour and whisk till thickened. 

Add the butter and when the cream cools down, split it into two recipients. 
Add the pistachio to a half and vanilla to the other half. Whisk the heavy whipping cream 
and add half of it to each cream.

3. Mix all the ingredients and cook at 350°F for 30 mins.
4. Mx all the ingredients, let it cool down for an hour and then give the required shape 

to the dough and cook for 20mins at 350℉



menu but as a vegan I could never order them.

Making plant-based dishes is all about letting 
the vegetables truly shine. This recipe shows 
how simply delicious vegetables can be while 
still being exotic looking.  

The ingredients in this recipe can be found 
easily in any grocery store.
When creating this dish I realized it was 
also a one pan recipe. Who doesn’t get 
excited about quick cooking and less dishes!
While the mushrooms begin to cook 
down in the balsamic vinegar it instantly gives 

from the start. This dish is so great for people 
looking to reduce their meat intake. Since the 
mushrooms have a meaty texture and
the cheese has smoked paprika it really gives an 

VEGAN CHEESE STUFFED MUSHROOMS W/
TOMATOES & SPINACH

5. Into a silicone mold, put the cream, and add the raspberries insert. And in the finger cake
silicone mold put the cream and the financier cake. Freeze the molds for 6 hr and then
assemble the different elements. Decorate with a white velvet spray.

ABOUT THE CHEF
My name is Asma, And I’m Tunisian. I’m a wife and a mother. I have a Ph.D. in Immunology.
I used to live in France and recently moved to San Diego (California). I love making desserts
to share with my friends and my family. What I enjoy in baking, is the infinite possibilities it
offers when associating new tastes and textures, and also the freedom of creating new recipes.
Baking for me is an edible art. 

ABOUT THE RECIPE 
This recipe is the result of brainstorming between my husband and I. It was over-whelming to
chose between the infinite flavors, shapes, recipes, and decorations. It took us a while to make
a decision, but it was really satisfying to see the result of the combination of our ideas.
The raspberries remind us of Europe and pistachio of Tunisia.

INSTAGRAM 

Asma Ayari

@vanilla.tonka
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Lorem ipsum

VEGAN CHEESE STUFFED MUSHROOMS W/
TOMATOES & SPINACH

Our AgarAgar cooking contest

coconut cream, water, nutritional yeast, agar agar powder,
miso paste, smoked paprika, sea salt,

crimini mushrooms, raw spinach, sundried tomatoes,
balsamic vinegar, fresh thyme, soy sauce, garlic powder

Ingredients



INGREDIENTS

18 Crimini Mushrooms
2 Cups Raw Spinach
1/4 Cup Sundried Tomatoes
1/2 Block Vegan Smoked Paprika Cheese
2 Tbsp Balsamic Vinegar
1 Tbsp Fresh Thyme
1/2 Tbsp Soy Sauce
1 tsp Garlic Powder
1/8 cup Sea Salt

INGREDIENTS
1 Cup Coconut Cream
1/4 Cup Water
2 Tbsp Nutritional Yeast
1/2 tsp LIVING JIN Agar Agar Powder
2 Tbsp Miso Paste
2 Tbsp Nutritional Yeast
1 tsp Smoked Paprika
1 tsp Sea Salt

Servings
Total Time
Prep Time
Cooking Time
Other Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions

Course

Servings
Total Time
Prep Time
Cooking Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions

Course

5
40 minutes
2 minutes
5 minutes
Chilling for 2 Hours 

Large Bowl

Yes
7 days

Cheese

Airtight container in the fridge

Dairy-Free, Vegan, No-MSG, 
Non-GMO, Paleo, Peanut-free,
Sugar-free

5
30 minutes
5 minutes
25 minutes

Large Skillet or Bowl

Yes
7 days

Appetizer

Airtight container

Dairy-free, Gluten-free, 
Grain-free, Low carb, No-MSG, 
Non-GMO, Paleo, Peanut-free, 
Vegan

1

Plant-based Smoked
Paprika Cheddar-Style Cheese

Vegan Cheese Stuffed
Mushrooms w/Sundried Tomatoes & Spinach



1. Lightly grease a large skillet or pan with some oil. 
Add in sliced sundried tomatoes & sautee for about a minute.  

2. Add 2 cups of spinach & half a tablespoon of soy sauce. 
Sautee down for about 2-3 minutes. 
Remove spinach & sundried tomatoes onto a plate & set aside.

SLICE + SAUTEE

1
1

POUR BALSAMIC VINEGAR

3. Add a little oil into the skillet. Place mushrooms tops down. 
Evenly pour balsamic vinegar over the mushrooms. 
Make sure they get into the center. 
Cook for about 5 minutes until mushrooms begin to brown.   

4.

1

Before flipping the mushrooms place the spinach & sundried tomato
mixture into the center of each mushrooms. 

133

4

6

Vegan Cheese Stuffed
Mushrooms w/ Sundried Tomatoes & Spinach



1. Place all the ingredients into a sauce pan & mix extremely well
before turning on the flame.

Make sure the miso paste is fully broken down.

2. Once everything is mixed together well,
turn on the flame to a medium heat.

GATHER ALL INGREDIENTS

1

1

CUT VEGAN CHEESE

FLIP THE MUSHROOMS

5. Cut the vegan cheese into a quarter inch thick strip &  2 inches 
      in length. Top the center of the mushrooms off with the vegan 
      cheese & sprinkle garlic powder on top.

6. Flip the mushrooms carefully so the cheese side is down.
Let cook for about 2 minutes. Flip them back so they are tops 
down & the cheese center is rightside up. Lightly sprinkle with
salt & top each mushroom with fresh thyme.  

1

2
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7

5

7
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Plant-Based Feta Cheese



BRING TO BOIL

3. Bring to a boil & let the agar activate. Boil for about 2 minutes.

4.

LET IT COOL

SCOOP OUT THE CHEESE

5. Let cool in the fridge for at least 45 minutes. The cheese needs 
time to cool so that the agar agar powder can solidify the liquid.

6. Once it is fully cool scoop out the cheese with a spatula,
put on a plate &  serve the cheese with your favorite crackers!

1

7

Turn off the flame & pir the cheese liquid into a 3 inch by 3 inch

5

4

8



WHO ARE YOU?

ABOUT YOUR RECIPE
This dish is so great for people looking to reduce their meat intake. Since the
mushrooms have a meaty texture and the cheese has smoked paprika it really 
gives an exotic smokey flavor. This is an easy perfect dish that everyone will enjoy!   

Natalya is a plant-based chef who influences people to add more wholesome 
ingredients to their daily meal plans. She has a passion for recipe development 
& food photography. Natalya has always been a creative person before fully 
becoming a chef. She was first certified directly from the plants themselves. 
She went back to the roots of health which start in the home. 

INSTAGRAM @Littleleaf_kitchen



You can find more recipes 
in our official instagram and website

Hope to see you there

livingjin.official

8

14

30

36

40

Alfredo is a staple in my household 
everybody loves when I make it so 
for this contest I decided to put a 
little twist on it.

SPINACH & MUSHROOM 
FETTUCINE ALFREDO

WHO ARE YOU?

ABOUT YOUR RECIPE
My theory is that you can take any meal or dish and put it on a pizza or
inside a quesadilla. This is one of the more simple, yet satisfying recipes that
follows this mindset.

I’m an accounting clerk by day and a Vegan Food Scientist by nights and weekends.
When I’m not making my boyfriend eat all my questionable experimental foods I enjoy

INSTAGRAM @garbagekitchen

www.wemisscheese.com
Michele
Guild 

FACEBOOK wemisscheese

WEBSITE

25
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Healthy Vegan Mango 
Cupcakes

#Dairy-free #Gluten-free #Vegan #Vegetarian

18

Lemon Cheesecake Pie
#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian

22

Vegan Raspberry-White 
Chocolate Petit Gateau

#Dairy-free #Vegan #Vegetarian

43

Tangerine Curd Meringue 
Cheesecake 

#Dairy-free #Gluten-free #Peanut-free #Vegan #Vegetarian

39

Zephyr in Sugar Cones
#Dairy-free #Gluten-free #Peanut-free #Vegetarian

www.nooria.world/recipes-library
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LIVING JIN is a food tech startup that aims to 
be the World's number one Food platform.

We are dedicated to plan and deliver
high-quality food products made with Healthy food 
ingredients and advanced food manufacturing technologies 
from world wide.

We care for the customer
We deliver the best quality products that help to improve 
our customer’s health. Cleanness and safety are our priorities 
when we choose and evaluate our products. Also, we do our 
best to provide an excellent experience to our customers. 

We care for the environment
Mother Nature is everyone’s home. Planet earth’s health is 
our health. We contemplate how to keep our planet healthy. 
We work to reduce the harmful impact on the world.

We care for society
We seek to �nd ways to contribute our gifts to improve our
society’s health by donating our talents and our products.
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