
LUNA’S VEGAN CHRISTMAS STAR COOKIES   
(vegan) 

Recipe source >>https://www.bbcgoodfood.com/recipes/vegan-gingerbread-people  
 

 
INGREDIENTS 

1 tbsp chia seeds 
400g plain flour (some extra for dusting) 
200g coconut oil 
2 tbsp ground ginger 
1 tsp ground cinnamon 
200g dark muscovado sugar 
50g maple syrup 

To make the Icing 
100ml aqafaba (liquid from can of chickpeas) 
500g icing sugar 
1/2 tsp lemon juice 

METHOD 

1. Put the chia seeds in a small bowl and stir in 3 tbsp water. Leave to soak for 
5-10 mins until gloopy.  
 

2. Meanwhile put the flour into a large mixing bowl and rub in the coconut oil 
until it’s almost disappeared into the flour. Stir in the spices. 
 

3. In another bowl mix together the sugar, maple syrup, chia mixture and 2 tbsp 
water until smooth then pour over the flour. Stir until well combined then 
knead together to make a soft dough. Wrap in cling film until ready to use. 
 

4. Heat oven to 180C/160C fan/gas 6. Roll out the dough on a lightly floured 
surface then cut into star shapes and bake for 10-12 mins on baking sheets 
lined with baking parchment until just starting to darken at the edges. Let 
them cool for a couple of minutes on the tray then transfer to a wire rack to 
cool. 
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5. While the cookies cool, whip the aquafaba in a bowl using electric beaters 
until really foamy. Add 3/4 of the icing sugar and whisk until smooth and 
thick, then whisk in the rest of the icing sugar and the lemon juice. Whisk 
again until the mixture forms stiff peaks. Transfer to a piping bag until ready 
to use. Snip a little off the end of the piping bag and use to ice your stars, or 
dust with icing sugar. 

 

Luna’s Winter Tea 

Serve your cookies with a cup of spiced herbal tea — a 
real winter warmer. 

Luna makes her special tea with cinnamon sticks, dried 
orange peel, and a little fresh ginger.  

Put into a teapot and allow to infuse for 5-10 minutes 
before serving. For an extra festive flavour, Luna serves 
with a slice of orange with a few cloves pressed in. 

–––- 

 
 

Join the members of THE NAKED KNITTING CLUB series of book at www.thenakedknittingclub.com 
 

Book 1: The Naked Knitting Club – Casting On 
Get to Luna and the gang, and follow Cate’s story of transformation over a year. Think Bridget Jones meets 

Calendar Girls for a fun-filled, tear jerker story with love, true friendships and adventures. 
 

Available to buy on AMAZON as eBook or paperback 
 

Book 2 due for release 2020 
 


