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Vienna

A TRIP TO

Isabel Putinja returns to romantic
Vienna and discovers the snowy city of
Wuerst and Schnitzel has gone… vegan
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ienna and I go way back. My first trip to the Austrian
capital was as a 19-year-old on a gap year. For a girl from
the new world fascinated by the art and architecture of
the old world, Vienna was a revelation. The romantic in
me loved the museums and galleries full of famous artworks, and
the grandiose buildings and palaces. But as a vegetarian, I didn’t
have an easy time in the city of Wuerst and Schnitzel.
Recently I went back as a forty-something vegan. Once again,
it was art that took me to Vienna. The year 2018
marks the death centenary of the Austrian
modernist painters Gustav Klimt and Egon
Schiele and I was eager to catch an important
exhibition commemorating their lives and work.
1 Schnitzel: Try the Vienna Burger at Swing
Since the year I spent in Vienna long ago,
Kitchen or the Wiener Schnitzel at Café
many things have changed. There are new
Harvest.
U-Bahn (underground) lines linking the city
2 Sachertorte: it’s in high demand so get to
with its suburbs, modern-looking trams have
Simply Raw Kitchen before noon!
replaced the (more charming) vintage-looking
3 A cup of Melange: The Viennese version
ones, and Mariahilferstraße, the busy shopping
of Capuccino (with your favourite plantstreet, has been pedestrianised. But the most
based milk).
delightful and welcome change is that Vienna
is finally vegan-friendly.

Don’t miss

VIENNA GOES VEGAN
A quick web search for ‘vegan Vienna’ brings me to a web page
of the Vienna Tourist Board dedicated to all things vegan. I also
discover vegan versions of local specialities and compile a shortlist
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of ‘must-eats’ in anticipation.
Ironically, my first meal is
Schnitzel. It’s early evening when
I arrive and I’m hungry. I head to
Swing Kitchen, a vegan fast food
chain. Swing music plays in the
background (a clue to its name!) and
the vibe is urban and relaxed, with a
décor of contrasting black and white
tiling complemented by the warm
wood of the table and countertops,
and stylish hanging lamps. The vegan
schnitzel is appropriately named
‘Vienna Burger’ and is served with
an excellent garlic sauce and plenty of
crunchy veggies in a bun. For dessert,
I can’t resist the tiramisu and don’t
regret my choice: it’s the best I’ve had.

Getting there

British Airways, easyJet, Eurowings
and Flybe fly direct from the UK.
WHERE TO STAY
The Arcotel hotel chain caters to
vegans with a clearly marked vegan
station available at breakfast. This
includes dishes like marinated tofu,
vegan pâté, cut vegetables such as
green peppers and cucumbers, and
Bravacado vegan butter.
arcohotels.com

A CITY OF ART AND CULTURE
A long queue greets me the next morning at Leopold
Museum, one of the galleries making up the vast
MuseumsQuartier complex of art museums. ‘Beauty
and the Abyss’, the exhibition celebrating Viennese
modernism I’ve come here for, is a popular one attracting
visitors from all over Europe, judging from the mix of
languages I hear around me. I spot a much shorter queue
and discover this is the ‘fast lane’ reserved for Vienna
Card holders. I’m glad I picked one up: not only does it
give me unlimited access to the city’s super-efficient
transit system but also discounts to museums and in this
case, a chance to jump a queue.
After a morning spent admiring
the drawings and paintings of
Gustav Klimt (‘The Kiss’) and Egon
Schiele – the more angst-ridden
protégé of Klimt – I take a stroll and
pass the Opera House, an important
city landmark, where I watched
many Mozart and Verdi operas all
those years ago, and head down
the elegant Käerntner Strasse. This

‘T he romantic in me
loved the museums
and galleries full of
famous artworks,
and the grandiose
buildings and
palaces.’

Exquisite vegan
goodies can be
found at the
Simply Raw
Baker y.
pedestrian street lined with high-end boutiques
stretches all the way to St Stephen’s, the imposing
136-metre-high Gothic cathedral built in the 14th
century that dominates Vienna’s skyline.

HAVE YOUR SACHERTORTE AND EAT IT
High on my vegan Vienna must-do list is the
Simply Raw Bakery. Just around the corner of the
imposing Kirche am Hof church and tucked into
a corner of a tiny square is this charming café
of tiled floors, cosy armchairs and an L-shaped wooden
counter laden with vegan goodies. I order the Sachertorte,
the café’s raw version of this decadent Viennese chocolate
cake. This exquisite vegan treat and other Viennese
favourites like Kaiserschmarren (made of pancake
batter) and Marillenknödel (apricot dumplings) have
been reinvented in their raw versions by chef Gabriele
Danek, the owner of Simply Raw Bakery and author of a
cookbook of the same name.
AUSTRIAN VEGAN COMFORT FOOD
At lunchtime I walk over the bridge from Schwedenplatz
and cross the Danube River. My destination is Café
Harvest, a popular vegan brunch spot on weekends.
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Sachertorte

You will
need cup
measuremen
ts for
this recipe

Marvel at the
colours and
flavours of the
vegan ice cream
on display at
Veganista .

For the base
2 cups walnuts
½ cup cacao powder
½ tbsp vanilla powder
2 cups almond flour
¼ cup date paste
¼ cup agave syrup
pinch salt
1 Put the walnuts in a food
processor and mix well.
2 Next, in a separate bowl
mix cacao powder and vanilla
and then combine with almond
flour, the date paste, agave
and salt.
3 Take a spring-form and divide
the dough into 2 pieces and
press into the form. Remove
the first layer, repeat with the
leftover dough.
4 Put both cake bases on
a tray and dehydrate (in a
dehydrator if you have one) for
3 hours at 45°c. (Alternatively
you can set your oven to the
lowest temperature possible
and keep the door open
whilst cake is ‘cooking’ – time
will vary according to oven
temperature).
For the apricot jam filling
1 cup dried apricots
4 tbsps lemon juice
2 tbsps psyillum husk
fresh water to soak apricots

For the chocolate glaze
½ cup cacao butter
¾ cup agave
½ tbsp vanilla powder
1 cup cacao powder
2 tbsps coconut oil
pinch salt
1 In a bowl, mix together cacao
butter, agave, vanilla and salt.
2 Add cacao powder and stir.
3 Add the coconut oil and mix.
4 Gently spread the glaze over
the cake while spinning softly
on a cake plate.
Note: Keeps fresh in the fridge
for up to 1 week.
Simply Raw Bakery
by Gabriele Danek

1 Cover apricots with fresh
water; mix well with all the
soaking water plus 4 tbsps
lemon juice and 2 tbsps
psyllium husk. Leave to soak
overnight.
2 The next day blend the
mixture in a processor to your
preferred consistency. Put the
jam on 1 cake base, add the
second cake base and try to fill
all the remaining gaps around
the cake.

‘Most delightfully Vienna
is finally vegan-friendly.’
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Vienna is
renowned for
its beautiful
Christmas
markets.

The restaurant has a laid-back
vibe with mismatched armchairs
paired with tables covered with
crocheted doilies. A collection of
vinyl records adds a retro touch.
In keeping with the Austrian
gastronomic specialities theme
my trip has taken, I choose
the Geroestete Knoedel, bread
dumplings cut up in small pieces and fried with onions
and scrambled tofu (to replace the eggs in the original
recipe). This is Austrian comfort food at its finest!
ENDING ON A SWEET NOTE
Though my lunch was filling, I retrace my steps back
to the vegan ice cream shop I passed on my way to the
restaurant. I walk into Veganista, a plant-based ice cream
chain with six shops in Vienna, and marvel at the variety
of colours and flavours on display. I decide to sample
hazelnut and peanut butter – it’s creamy and just perfect.
It’s almost time to catch my flight home but I have one
more must-do. Located inside Stefansplatz underground
station is the vegan branch of Anker: Open since the
beginning of the year, this is the newest branch of one
of the oldest Austrian bakery chains. I choose a smoked
tofu sandwich for my journey home and a slice of Apfel
Strudel – another local speciality to end my vegan tour of
Vienna on a sweet note.
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