Hurry Up Vegan Super Speedy No Bake
Omega 3 Vegan Snack Bars
Eventually, you will certainly discover a extra experience and ability by
spending more cash. nevertheless when? complete you consent that you require
to get those every needs in the manner of having significantly cash? Why dont
you attempt to acquire something basic in the beginning? Thats something that
will guide you to understand even more with reference to the globe,
experience, some places, gone history, amusement, and a lot more?
It is your very own era to proceed reviewing habit. in the course of guides
you could enjoy now is hurry up vegan super speedy no bake omega 3 vegan
snack bars below.

Batch Baking Cynthia Barcomi
2022-08-30 Batch bake so you can get
ahead and create yummy home-baked
goods in no time at all! Batchbaking, like batch-cooking, is all
about making enough in advance to
enable a quick transformation with
little to no effort. A quantity of
dough can either be chilled or frozen
to be baked later, while a dry mix
can be pulled from the shelf to
create delicious treats at a moment's
notice. This user-friendly approach
then allows you to bake small amounts
of pastries, pizzas, or cookies,
without having to start from scratch
- not only saving you time but
washing up, too! In this ebook, baker
and TV chef Cynthia Barcomi shares
over 70 of her tried-and-tested
dough, batter, pastry, and frosting
recipes, including advice on working
with doughs (with and without yeast),
plus refrigeration and storage. There
will be vegan recipes throughout,
making this a truly revolutionary way
to bake!
The Book of Veganish Kathy Freston
2016-08-30 Bestselling authors Kathy
Freston and Rachel Cohn join together
to create a toolbox of resources to
aid socially aware teens and young
adults interested in adopting a vegan
lifestyle. The Book of Veganish
contains everything curious young
adults need to help them navigate
through the transition to a vegan
lifestyle. The 70 simple recipes are
perfect for those with tight budgets
and rudimentary cooking tools (and
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

skills). Filled with insights on the
benefits of adopting a plant-based
diet and how to best deal with
parents and the rest of the nonvegan
world, The Book of Veganish will
allow existing and aspiring vegans to
feel confident about their new
lifestyle choices.
The Blender Girl Tess Masters
2014-04-08 The debut cookbook from
the powerhouse blogger behind
theblendergirl.com, featuring 100
gluten-free, vegan recipes for
smoothies, meals, and more made
quickly and easily in a blender.
What’s your perfect blend? On her
wildly popular recipe blog, Tess
Masters—aka, The Blender Girl—shares
easy plant-based recipes that anyone
can whip up fast in a blender. Tess’s
lively, down-to-earth approach has
attracted legions of fans looking for
quick and fun ways to prepare healthy
food. In The Blender Girl, Tess’s
much-anticipated debut cookbook, she
offers 100 whole-food recipes that
are gluten-free and vegan, and rely
on natural flavors and sweeteners.
Many are also raw and nut-, soy-,
corn-, and sugar-free. Smoothies,
soups, and spreads are a given in a
blender cookbook, but this
surprisingly versatile collection
also includes appetizers, salads, and
main dishes with a blended component,
like Fresh Spring Rolls with OrangeAlmond Sauce, Twisted Caesar Pleaser,
Spicy Chickpea Burgers with
Portobello Buns and Greens, and ILove-Veggies! Bake. And even though
many of Tess’s smoothies and Downloaded
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taste like dessert—Apple Pie in a
Glass, Raspberry-Lemon Cheesecake, or
Tastes-Like-Ice- Cream Kale,
anyone?—her actual desserts are outof this-world good, from ChocolateChile Banana Spilly to Flourless
Triple-Pecan Mousse Pie and Chai Rice
Pudding. Best of all, every recipe
can easily be adjusted to your
personal taste: add an extra squeeze
of this, another handful of that, or
leave something out altogether— these
dishes are super forgiving, so you
can’t mess them up. Details on the
benefits of soaking, sprouting, and
dehydrating; proper food combining;
and eating raw, probiotic-rich, and
alkaline ingredients round out this
nutrient-dense guide. But you don’t
have to understand the science of
good nutrition to run with The
Blender Girl—all you need is a
blender and a sense of adventure. So
dust off your machine and get ready
to find your perfect blend.
5 Ingredients Jamie Oliver 2019-01-08
Jamie Oliver--one of the bestselling
cookbook authors of all time--is back
with a bang. Focusing on incredible
combinations of just five
ingredients, he's created 130 brandnew recipes that you can cook up at
home, any day of the week. From
salads, pasta, chicken, and fish to
exciting ways with vegetables, rice
and noodles, beef, pork, and lamb,
plus a bonus chapter of sweet treats,
Jamie's got all the bases covered.
This is about maximum flavor with
minimum fuss, lots of nutritious
options, and loads of epic
inspiration. This edition has been
adapted for US market.
Raising Vegan Kids Eric C. Lindstrom
2022-04-05 The definitive handbook to
raising vegan children you’ve always
wished you had. Is bringing up a
vegan baby unhealthy? Raising Vegan
Kids is the ultimate vegan parenting
manifesto that takes on this myth and
answers all the other questions
you’ve always wondered about—the
vegan way. Raising ethically vegan
children, in fact, lays the
groundwork for a lifetime of
excellent health for your child, the
animals, and the planet. Eric C.
Lindstrom is in the position to know.
Having raised one child on the
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

Standard American Diet (SAD) and four
other children on a vegan lifestyle,
and being a mid-life vegan convert
himself, Lindstrom learned through
experience. In this practical and
tongue-in-cheek guide, Lindstrom
dishes the real talk and shares the
unique challenges vegans face when
starting their children from scratch,
providing advice, tips, and tricks on
how to raise compassionate, vegan
children in all areas of life. Get
your kids to eat vegetables (when
it’s all they eat anyway) Teach your
children compassion with visits to
sanctuaries instead of zoos Get
advice for dealing with nonvegan
social situations Plan for birthday
parties and holiday events Find tips
for travel and road trips with the
family Get access to resources, such
as an A to Z of vegan recipes,
movies, books, and websites And more!
Both informative and hilarious,
including expert advice from the
world’s leading plant-based
physicians and fun recipes for your
little vegans, Raising Vegan Kids is
the guide every vegan parent who
chooses to bring their kids up in a
compassionate, sustainable world.
So Vegan in 5 Ingredients Roxy Pope
2020-01-14 From the creators of the
world’s largest and fastest-growing
vegan recipe channel, So Vegan,
former music industry execs Roxy Pope
and Ben Pook share easy and delicious
plant-based recipes. This fun and
colorful cookbook appeals to
everyone—whether full-time vegans,
curious carnivores, or somewhere in
between—with 100 plant-powered
creations including wholesome meals,
hearty dinners, epic desserts, and
nutritious nibbles for the everyday
cook.
The Vegucated Family Table Marisa
Miller Wolfson 2020-08-25 Raise happy
and healthy plant-powered children
with more than 125 family favorite
recipes by Vegucated film creator
Marisa Miller Wolfson, plant-based
chef Laura Delhauer, and parents in
the vegan community. “The Vegucated
Family Table comes at a perfect time,
when it’s never been more urgent for
people to live more in line with
their own values.”—Senator Cory
Booker For both vegans and the veg2/13
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curious, The Vegucated Family Table
answers the question every caregiver
ponders on a daily basis: “What
should I feed my child?” But this
book goes a step further, showing
parents how to navigate the early
years of childhood as a vegan, giving
not only recipes and nutritional
advice but also tips for holidays,
packed lunches, play dates, and more.
Unlike other family-oriented vegan
cookbooks, The Vegucated Family Table
is the first to focus on raising
vegans “from scratch,” from five
months through elementary school. A
Q&A section focuses on nutrition,
with advice by renowned pediatric
plant-based expert Reed Mangels. With
more than 125 rigorously tested
recipes for beloved dishes like Baby
Mac-o-Lantern and Cheeze, Chickpea
Sweet Potato Croquettes, PBJ Smoothie
Bowl, Tempeh Tacos, Baby’s First
Birthday Smash Cake, and more, this
book will become the go-to reference
for parents raising vegan children.
Half Baked Harvest Super Simple
Tieghan Gerard 2019-10-29 NEW YORK
TIMES BESTSELLER • There’s something
for everyone in these 125 easy, showstopping recipes: fewer ingredients,
foolproof meal-prepping, effortless
entertaining, and everything in
between, including vegan and
vegetarian options! NAMED ONE OF THE
BEST COOKBOOKS OF THE YEAR BY
BUZZFEED AND FOOD NETWORK “Those
indulgent, comfort food-esque dishes
[Tieghan is] known for aren’t going
anywhere. . . . You’ll be hardpressed to decide which one to make
first.”—Food & Wine We all want to
make and serve our loved ones
beautiful food—but we shouldn’t have
to work so hard to do it. With Half
Baked Harvest Super Simple, Tieghan
Gerard has solved that problem. On
her blog and in her debut cookbook,
Tieghan is beloved for her freshly
sourced, comfort-food-forward recipes
that taste even better than they
look. Half Baked Harvest Super Simple
takes what fans loved most about Half
Baked Harvest Cookbook and distills
it into quicker, more manageable
dishes, including options for one-pot
meals, night-before meal prep, and
even some Instant Pot® or slow cooker
recipes. Using the most important
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cooking basics, you’ll whip up
everyday dishes like Cardamom Apple
Fritters, Spinach and Artichoke Mac
and Cheese, and Lobster Tacos to
share with your family, or plan
stress-free dinner parties with
options like Slow Roasted Moroccan
Salmon and Fresh Corn and Zucchini
Summer Lasagna. Especially for home
cooks who are pressed for time or
just starting out, Half Baked Harvest
Super Simple is your go-to for
hassle-free meals that never
sacrifice taste.
21-Day Weight Loss Kickstart Neal D
Barnard 2011-02-28 For years, Dr.
Neal D. Barnard has been at the
forefront of cutting-edge research on
what it really takes to lose weight
and restore the body to optimal
health. Now, with his proven,
successful program, in just three
short weeks you'll get fast resultsdrop pounds, lower cholesterol and
blood pressure, improve blood sugar,
and more. With Dr. Barnard's advice
on how to easily start a plant-based
diet, you'll learn the secrets to
reprogramming your body quickly:
Appetite reduction: Strategically
choose the right foods to naturally
and easily tame your appetite.
Metabolism boost: Adjust eating
patterns to burn calories faster for
about three hours after each meal.
Cardio protection: Discover the
powerful foods that can help reduce
cholesterol nearly as much as drugs
do in just weeks. Whether you are one
of the millions who are anxious to
get a jumpstart on weight loss or who
already know about the benefits of a
plant-based diet but have no idea how
or where to start, this book is the
kickstart you've been waiting for.
Complete with more than sixty
recipes, daily meal plans for the 21day program, tips for grocery
shopping, and more, this book will
teach you how to make the best food
choices and get your body on the fast
track to better health.
The Everyday Vegan Cheat Sheet Hannah
Kaminsky 2022-08-30 "If you can count
on anyone to have an out-of-the box
approach to food, that would be
Hannah Kaminsky. Unlikely flavor
combinations turn into culinary
delights under Hannah's masterful
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hand. Since writing her first
cookbook at a precious young age of
18, she has been unstoppable."
—Miyoko Schinner, CEO and Founder of
Miyoko's Creamery Move over, one-pot
meals: Sheet pans are here to stay!
Offering ease, speed, and minimal
clean-up, unlock a diverse array of
bold flavors and satisfying textures
with this essential kitchen staple.
While there's a certain charm to
slowly simmered stews bubbling away
on the stove, a relentless parade of
mushy mains quickly loses its appeal.
Banish boredom from the dinner table
with over one hundred tried and true
recipes for success. It's time to put
the stock pot away and start
preheating the oven. Bring back
nostalgic favorites like plant-based
meatloaf, prepared alongside buttery
mashed cauliflower. Bake up bulgogi
with broccoli that's even better than
takeout. Prepare pancakes for a crowd
without flipping a single silver
dollar. Heck, you can even mac it out
with the creamiest, cheesiest mac and
cheese ever, no boil, no fuss, no
regrets! For new cooks and seasoned
chefs alike, there are tips and
tricks for making the most of your
ingredients throughout the year.
Endless options for variations keep
these formulas fresh, flexible, and
adaptable to all taste and dietary
preferences. Eat well every day. You
really can have it all with just one
pan.
Bad Manners: Fast as F*ck Bad Manners
2016-10-11 The creators of the New
York Times bestselling cookbook
series Bad Manners are back to
deliver you the not-so-gentle but
always hilarious shove you need to
take the leap into healthy eating
(previously published as Thug Kitchen
101: Fast as F*ck). Bad Manners: Fast
as F*ck includes more than 100 easy
and accessible recipes to give you a
solid start toward a better diet.
They hold your hand and explain
ingredients from chickpeas to nooch
so you’ll feel confident knowing
exactly what the f*ck you’re cooking.
This kickass kitchen primer also
serves up health benefits and
nutrition to remind everyone, from
clueless newbies to health nuts, how
a plant-based lifestyle benefits our
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

bodies, minds, environment, and
pocketbooks. THAT’S RIGHT. EAT GREEN,
SAVE GREEN. So scared of commitment
you can’t even dedicate some time to
cook? Bad Manners is here to fix that
sh*t: All recipes in Fast as F*ck are
guaranteed to be faster than
delivery, so you can whip up some
tasty meals with simple ingredients
regardless of when you stumble home
from work. You’re too damn important
to be eating garbage, so Bad Manners
has made it easy to take care of #1:
you. No needless nonsense or preachy
bullsh*t. Just delicious, healthy,
homemade food for all the full-time
bosses out there.
But My Family Would Never Eat Vegan!
Kristy Turner 2016-11-15 Do your kids
think tempeh is weird? Does your
partner worry that a vegan diet isn't
well balanced? Do your parents just
not get it? Well it's time to win
them over! With her first cookbook,
But I Could Never Go Vegan!, Kristy
Turner deliciously refuted every
common excuse to prove that, yes,
anyone can go vegan. Now, But My
Family Would Never Eat Vegan! serves
up 125 all-new, scrumptious,
satisfying recipes—organized around
20 too-familiar objections to eating
vegan as a family: Don't have time to
cook elaborate family dinners? Whip
up an easy weeknight solution: Quick
Cauliflower Curry, BBQ Chickpea
Salad, or Cheesy Quinoa & Veggies.
Worried about satisfying the "meat
and potatoes" eaters? Wow them with
Lazy Vegan Chile Relleno Casserole,
Jackfruit Carnitas Burrito Bowl, or
Ultimate Twice-Baked Potatoes.
Hosting a special event? Try
Pizzadillas for game day, Champagne
Cupcakes for bridal showers, MapleMiso Tempeh Cutlets for Thanksgiving,
or Herbed Tofu Burgers for your next
potluck. Easy-to-follow, burstingwith-flavor recipes—free of all
animal products!--make it easier than
ever to please vegans and non-vegans
at gatherings. Even your most
skeptical relatives will be begging
for more!
Isa Does It Isa Chandra Moskowitz
2013-10-22 Recipes, tips, and
strategies for easy, delicious vegan
meals every day of the week, from
America's bestselling vegan cookbook
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author. How does Isa Chandra
Moskowitz make flavorful and
satisfying vegan meals from scratch
every day, often in 30 minutes or
less? It's easy! In Isa Does It, the
beloved cookbook author shares 150
new recipes to make weeknight cooking
a snap. Mouthwatering recipes like
Sweet Potato Red Curry with Rice and
Purple Kale, Bistro Beet Burgers, and
Summer Seitan Saute with Cilantro and
Lime illustrate how simple and
satisfying meat-free food can be. The
recipes are supermarket friendly and
respect how busy most readers are.
From skilled vegan chefs, to those
new to the vegan pantry, or just
cooks looking for some fresh ideas,
Isa's unfussy recipes and quirky
commentary will make everyone's time
in the kitchen fun and productive.
Two Dollar Radio Guide to Vegan
Cooking: The Pink Edition Speed Dog
2022-07-12 Two Dollar Radio Guide to
Vegan Cooking: The Pink Edition
(2022) is two things at once: a
practical guide to vegan cheffing,
and a playful epic of the stories
behind the recipes. In this Pink
Edition of the celebrated Guide to
Vegan Cooking series, the saga
continues as executive chefs JeanClaude van Randy and Speed Dog (with
assists from Eric Obenauf) share
comfort food recipes with an
international flourish, such as Bunny
Chow—a blasphemous bread bowl favored
by South African surfers;
Chilaquiles—a Mexican breakfast dish,
and finally something the rockeros
and the metaleros can agree on; and a
Banana Peel Banh Mi—a riff on the
classic Vietnamese sandwich using—you
guessed it, banana peels! Rest
assured, Chef Randy’s Sheboygan roots
run deep, as there is a dedicated
section on vegan “Cheezes,” as well
as debaucherous Midwestern staples
like Pimento Cheeze, French Toast
Sandwiches, and Pizza. Vegan Hunger
Demons do not sleep. Thankfully Randy
and Speed Dog are laced up and ready
for battle. This Guide to Vegan
Cooking is for you if: • You’re
looking for satisfying comfort food;
• You’re interested in a vegan diet
but are having trouble giving up
cheese; • You’re searching for
accessible vegan recipes that don’t
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

require hard-to-find ingredients you
can’t pronounce; • You crave
ADVENTURE. The recipes included in
the Two Dollar Radio Guide to Vegan
Cooking: The Pink Edition are: •
Almond Pesto & Cashew Mozzarella
Caprese • Cream Cheeze • Fountain of
Youth Pimento Cheeze Spread •
Sliceable Mozzarella Cheeze • Buffalo
Queso • Mozzarella Caprese • Cucumber
Dill Soup • Lentil Soup • Hearts of
Palm Ceviche • Kalamata Olive Hummus
• Salsa Verde • Grandma’s Salsa •
Chilaquiles • French Toast Monster •
Banh Mi Op La • Bunny Chow • Scramble
• Breakfast Mollette • Coconut Bacon
• Boujee Boardwalk “Calamari” Fritti
Sammy • Banana Peel Banh Mi • Walnut
Chorizo Grilled Cheeze • “Meat”Ball
Sub • Oyster Mushrooms with Bechamel
Sauce • Eggplant Parmigiana • Falafel
• Kimchi & Fried Tofu • Curry
Enchiladas • Pizza • Caprese Sandwich
• Farmhaus Breaded Tofu Tortuga •
Jalapeño Popper Bagel • Pambazo de
Chilaquiles • Banana Peel Cheezesteak
• Lemon-Blueberry Cupcakes • Carrot
Cake Bars • Quick-Pickled Veggies •
Hot Sauce • Garlic Butter •
Mayonnaise (or Aioli, if You’re
Fancy) & MORE!
The Complete Idiot's Guide to GlutenFree Vegan Cooking Beverly Bennett
2011-12-06 The ultimate guide for
those suffering from celiac disease
and other gluten intolerances! Offers
more unique gluten-free dishes than
other cookbooks Simplifies preparing
delicious gluten-free meals Includes
gluten-free options for breakfast,
lunch, dinners, and even snacks and
desserts
No-Waste Save-the-Planet Vegan
Cookbook Celine Steen 2021-08-10 The
No-Waste Save-the-Planet Vegan
Cookbook delivers 100 delicious and
waste-free recipes and more than 100
specific action steps anyone can take
at home.
Love to Eat Nicole Keshishian Modic
2022-10-25 A balanced relationship
with your food is within reach! These
75+ recipes offer the freedom to eat
the foods you love, without guilt,
and to live your damn life once and
for all. “Nicole’s focus on wholesome
recipes that fill your body and soul
is such a balanced way to approach
cooking, and will help encourage a
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healthy, loving relationship to food
and your body.”—Rachel Conners,
author of Bakerita In Love to Eat,
Nicole Keshishian Modic teaches you
how to listen to your body’s cues
around food, discover a more flexible
relationship to your diet, and
nourish your body with real, wholefoods recipes that celebrate flavor.
Growing up in Los Angeles, Nicole was
surrounded by society’s complicated
views on women’s bodies and countless
diet crazes, but her Armenian father
instilled his deep passion for food
and flavor within her. Years of
quietly suffering from an eating
disorder led Nicole to find healing
in the most unlikely place for her at
the time—the kitchen—as she turned
former binge foods into healthy but
indulgent standards on her wildly
popular blog, KaleJunkie. This
inspirational cookbook is filled with
recipes and inspirational stories to
keep you feeling satisfied in body
and mind. Nicole also shares her
philosophy on what food freedom and
intuitive eating truly mean (spoiler
alert: Neither is about restrictive
dieting!) and advice on how to carry
that positive attitude into other
aspects of your life. 75+ recipes
showcase Nicole’s Armenian
background, love of comfort foods,
and passion for creative (and kidfriendly) plant-forward meals.
Discover dishes such as: • Blueberry
Pancake Bread Muffins • Armenian
Stuffed Bell Pepper Dolmas • The Best
Quinoa Tabbouleh • Sweet and Sour
Crunchy Cauliflower Bites • One-Pot
Penne Arrabbiata • The Coziest Lemon
Chicken Soup • Sweet Potato S'Mores
Cookies. • Life-Changing Chocolate
Chip Tahini Cookies With accessible
and nutritious recipes designed for
real, busy life, Love to Eat proves
that there is room for a juicy burger
in a healthy lifestyle—as long as
you’re eating with purpose and
listening to your intuition.
The 150 Healthiest 15-Minute Recipes
on Earth Jonny Bowden 2010-12-01
Nationally known Nutritionist and
weight loss expert Jonny Bowden and
whole foods cook Jeannette Bessinger
show time-pressed readers how to
create the healthiest meals on earth
in only 15 minutes. The authors
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create healthy and delicious recipes
for breakfast, lunch, dinner, and
snacking using whole foods, kitchen
shortcuts, and prepackaged foods,
such as pre-chopped fresh and frozen
fruits and vegetables. The book
features 25 little or no-cook
recipes; 75 15-minute recipes; 25
entrees that require 15 minutes of
prep, plus cooking time; and 25
tasty, innovative, and quick
snacks—many of which can serve as
mini-meals in a pinch. The authors,
who don’t use processed foods, offer
help in stocking a 15-minute pantry,
freezing and batching foods, and
making versatile marinades and
sauces. Recipes include Pumpkin
Pancakes with Whipped Ricotta,
Quickie Quesadillas, Perfect OneMinute Omelets, Shaved Black Jack
Steak Salad, and Quickest Black Bean
Soup.
A Teen Guide to Quick, Healthy Snacks
Dana Meachen Rau 2011 "Information
and recipes help readers create
quick, healthy, and tasty snacks"-Provided by publisher.
The Two Spoons Cookbook Hannah
Sunderani 2022-05-31 NATIONAL
BESTSELLER French-inspired vegan
recipes worth sharing—and best served
with two spoons! While living in
France, Hannah pursued her passion
for vegan cooking. Inspired by the
food, culture, and burgeoning plantbased scene, her blog, Two Spoons,
was born. In her debut cookbook,
Hannah shares over 100 vegan dishes
inspired by her time in France and
nearby cultures. A stunning
collection of recipes made simple for
every day and any occasion including:
Breakfast and Brunch: Classic Flaky
Croissants, Buttery Brioche,
Buckwheat Crepes with Cashew Cream
Cheese and Greens Milks and other
Drinks: Golden Turmeric Latte,
Chocolat Chaud, Wally’s Chocolate
Coffee Freakshake Sweet Treats,
Cakes, and Bites: Sweet Sablés,
Cannelés, Chocolate Almond Torte
Appetizers and Nibbles: Herb and
Garlic Cheese, Luxurious Baked Brie,
Crispy Baked Frites, Super-Seedy
Crackers Soups and Salads: Hearty
Moroccan Lentil Soup, Chickpea Salad
Niçoise, French Lentil and Walnut
Soup Entrées: Mushroom Bourguignon
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with Buttery Mashed Potatoes, Summer
Rainbow Ratatouille, Balsamic
Mushroom Risotto Darling Desserts:
Pear Tarte Tatin, Sweet Cherry
Frangipane Tart, Kryptonite Chocolate
Lava Cakes The Two Spoons Cookbook is
a show-stopping blend of traditional
recipes and trendy plant-based
creations that reflect Hannah’s
journey as a plant-based foodie in
France, including everyday recipes
that have made her blog so widely
followed. The book also features menu
ideas to create brunches, sweet
assortments for an afternoon tea
party, memorable dinners, and
unforgettable charcuterie boards with
colourful dips, spreads, finger
foods, and fauxmages that all eaters
will adore. Whether you are vegan or
simply trying to incorporate more
plants into your diet, this is a
must-have cookbook from a rising food
star in the plant-based community.
Food52 Vegan Gena Hamshaw 2015-09-22
An essential collection of hasslefree, vibrant vegan recipes, from the
author behind Food52's wildly popular
The New Veganism and Vegan Lunch
columns. Omnivore or vegan (or
anywhere in between), we’re all
looking for memorable, flavorful
dishes to cook for ourselves and the
people we care about. If those
recipes happen to be healthful,
nourishing, and friendly to
vegetarians and vegans, even better.
With her wildly popular New Veganism
column on Food52, Gena Hamshaw has
inspired home cooks to incorporate
plant-based recipes into their
everyday routine—and even gained some
nutritional yeast and cashew cheese
converts. This vibrant collection of
all-new recipes plus beloved
favorites from the column—along with
exquisite photography and helpful
tips throughout—will show all of us
innovative ways to cook with fresh
produce and whole foods. From Savory
Breakfast Polenta to Cauliflower and
Oyster Mushroom Tacos to Ginger
Roasted Pears with Vanilla Cream,
these recipes are delicious,
dependable, and deeply satisfying.
Cook from this book just a couple of
times and you’ll soon find yourself
stocking up on coconut oil, blending
your own nut milks, seeking the
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

sweetest tomatoes at the market, and
looking at plant-based dishes in a
whole new way.
Quick & Easy Vegan Bake Sale Carla
Kelly 2011-04-12 Over 150 Delicious,
Easy-to-Make Vegan Treats Perfect for
Bake Sales, Afterschool Snacking, and
Sharing with Kids and Adults Alike
Quick and Easy Vegan Bake Sale is
your guide to crafting irresistible
treats in a snap. With over 150
recipes to choose from, plus dozens
of variations, you’re sure to find
the perfect solution for your
birthday, block party, bake sale
(including the annual Worldwide Vegan
Bake Sale)—or just your sudden
craving for: Espresso Chocolate-Chip
Coffee Cake • Spelt Jam Thumbprint
Cookies Vanilla Bean Cupcakes •
Creamy Dreamy Lemon Mousse Pie •
White Balsamic Fruit Tarts with Jam
Glaze • Chai Chocolate Mini Loaves •
Poppy Seed and Raspberry Muffins •
Rocky Road Brownies, and more! Carla
Kelly, the talented mom behind the
popular blog The Year of the Vegan,
spills all her secrets on how to hold
a great bake sale—with crowd-pleasing
treats that are easy to store,
transport, and share. Beginning
bakers will love her tips on key
techniques, must-have utensils, and
how to “troubleshoot” baking gone
wrong. And a helpful glossary of
wheat-free, nut-free, and soy-free
options ensures that everyone can
join the party. Chocolate ganache . .
. blueberry cream . . . homemade
marzipan . . . after one bite, vegans
and nonvegans alike will be too busy
enjoying fantastic flavor to even
think of missing milk, eggs, or
butter. And since it’s all quick and
easy to make, you definitely won’t be
too busy to bake your cake—and eat it
too!
Fast Easy Cheap Vegan Sam Turnbull
2021-03-30 From Sam Turnbull, the
bestselling author of Fuss-Free
Vegan, and creator of the blog It
Doesn't Taste Like Chicken, comes her
eagerly awaited second cookbook. She
is cooking up even simpler vegan
comfort food--on a budget, with fewer
ingredients, and in 30 minutes or
less! Some people think that a vegan
diet can be too time-consuming, too
much work, and too expensive! In Sam
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Turnbull's Fast Easy Cheap Vegan,
she's busting those myths and showing
us just how simple (with 10
ingredients or fewer), inexpensive
(for $10 or less), and quick (in 30
minutes or less) it can be to cook
delicious plant-based comfort food at
home. Wholesome recipes can be made
using items you already have in your
pantry and fridge. And if they're not
stocked in your kitchen, these
ingredients are easily found at your
local grocery store. Fast Easy Cheap
Vegan is filled with 101 recipes,
many of them perfect for busy
weeknights, like 10-Ingredient Creamy
Basil Gnocchi, Gorgeous Greek Bowl,
and Quicker Quesadillas. You'll have
tons of options for speedy breakfasts
and lunches, including Oatmeal
Breakfast Cookies, 20-Minute
Breakfast Sandwiches, 15-Minute Apple
Chickpea Salad, and DIY Instant Ramen
Soup, and no shortage of ready-to-go
snacks, like Cheesy Cracker Snackers,
Loaded Queso Dip, and Cool Ranch
Popcorn. And don't skip dessert
because there's Lickety-Split Ice
Cream, Easy Peasy Peanut Butter
Squares, Brownie in a Cup, and 10Minute Mini Berry¬ Crisp. Fast Easy
Cheap Vegan is all about smart tips
and easy techniques that simplify
cooking. Many recipes are one-pot,
freezer-friendly, and make-ahead
meals, creating a stress-free
kitchen. So whether it's breakfast,
lunch, dinner, or dessert, Sam has
thought of everything to help get
delicious, fuss-free meals on the
table in no time flat.
The Student Vegan Cookbook Hannah
Kaminsky 2021-08-31 The Student Vegan
Cookbook delivers healthy,
inexpensive, fast, and exciting
plant-based recipes that are easy to
make even if you have limited kitchen
equipment.
Pure & Beautiful Vegan Cooking
Kathleen Henry 2016-04-12 Fresh,
Delicious Recipes from an Alaskan
Vegan Kitchen Pure & Beautiful Vegan
Cooking is a cookbook that speaks to
your heart and soul, helping you to
connect with others, the earth and
yourself as you prepare beautiful,
wholesome meals. Kathleen Henry’s
cooking is inspired by the pure and
nourishing abundance of rural Alaska,
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

where she was born and raised. The
result is an incredible collection of
80 recipes that highlight plantbased, whole-food and seasonal
ingredients, so you can be kind to
your health and the environment. The
recipes are versatile to any
occasion—whether it’s a quick
weeknight dinner, a large gathering
with friends or a quiet morning on
your own—and they’re so delicious
you’ll come back to them again and
again. Inside you’ll find recipes
like: - Caramel Banana-Oat Pancakes Creamy Rosemary Chickpea Pasta Baked Sage Risotto with Mushrooms &
Chard - Vegetable Chowder with
Arugula - Sweet Potato Beet Burgers Walnut-Chickpea Tacos with Chipotle
Aioli - Chai-Spiced Ginger Muffins Wild Blueberry, Rhubarb & Hazelnut
Crisp Whether you’re a vegan,
vegetarian or omnivore, the down-toearth recipes and stunning
photography in Pure & Beautiful Vegan
Cooking will help you eat well and
lead a compassionate, healthy life.
Danielle Walker's Healthy in a Hurry
Danielle Walker 2022-09-06 NEW YORK
TIMES BESTSELLER • 150+ quick and
easy recipes to get healthy glutenfree, grain-free, and dairy-free food
on the table fast—from no-cook
lunches to one-pot dinners and simple
desserts—from the New York Times
bestselling author of the Against All
Grain series. “Healthy in a Hurry
helps busy, working moms (like me)
get delicious meals on the table fast
with tried-and-true recipes that are
full of comfort, flavor, and easy
variety.”—Melissa Urban, co-founder
and CEO of Whole30 Beloved author
Danielle Walker proves that healthy
cooking is both doable and oh-sosatisfying. In Healthy in a Hurry,
Danielle presents more than 150 paleo
recipes inspired by her sunny
California lifestyle and diverse
cuisines from around the world,
including: • No-cook lunches: Pesto
Chicken, Nectarine & Avocado Salad;
Thai-Style Shrimp Salad; Steak
Lettuce Wraps with Horseradish Cream
Sauce • Freezer-friendly meals: Pork
Ragu over Creamy Polenta; Turkey
Chili Verde; Baked Pepperoni Pizza
Spaghetti with Ranch • Delicious
pasta dishes: Curry Noodles with
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Shrimp; Mac & Cheese; Creamy Roasted
Garlic, Chicken Sausage & Arugula
Pasta • Sheet pan dinners:
Mediterranean Salmon with Artichokes
& Peppers; Lemongrass-Ginger Pork
Chops with Crunchy Jicama & Mint
Salad; Peruvian Steak & French Fries
• Easy grills: Skirt Steak Tacos with
Sriracha Aioli; Hawaiian BBQ Chicken
with Grilled Bok Choy & Pineapple;
Chipotle Cranberry–Sweet Potato
Turkey Burgers Each recipe is shaped
by Danielle's capable hands to be
free of gluten, grains, and dairy—and
most have just ten ingredients or
fewer. And if that weren't good
enough, every recipe is photographed
and all are fast to make, giving busy
people with dietary restrictions lots
of ways to eat well on a tight
schedule. With prep times and cook
times, dietary guidelines, a pantry
of sauces and spice mixes, and six
weeks of meal planning charts,
Healthy in a Hurry will help you
become the calm, organized cook
you've always aspired to be.
No Excuses Detox Megan Gilmore
2017-02-21 From the powerhouse
blogger behind Detoxinistadotcom,
here are 100 quick, affordable, and
delicious whole-food recipes that
make it easy for you and your family
to follow a healthy lifestyle. In No
Excuses Detox, Megan Gilmore presents
a collection of satisfying, familyfriendly recipes developed with
speed, convenience, and optimum
digestion in mind. Because enjoying
what you eat on a daily basis is
crucial to maintaining health goals,
these recipes for comfort food
favorites--from Freezer Oat Waffles,
Butternut Mac n’ Cheese, Quinoa
Pizza, Loaded Nacho Dip, and Avocado
Caesar Salad to Frosty Chocolate
Shakes, No-Bake Brownie Bites, and
Carrot Cake Cupcakes—taste just as
good as their traditional
counterparts, but are healthier
versions packed with nutrients. Megan
Gilmore sharply identifies many of
the reasons people fail to stick to a
healthy diet—too busy, budget
conscious, cooking for picky eaters,
concerns about taste or fullness, and
more—addressing them head on and
offering simple solutions. This
beautifully packaged and artfully
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

photographed book gives readers no
excuse to not eat well year-round.
Minimalist Baker's Everyday Cooking
Dana Shultz 2016-04-26 The highly
anticipated cookbook from the
immensely popular food blog
Minimalist Baker, featuring 101 allnew simple, vegan recipes that all
require 10 ingredients or less, 1
bowl or 1 pot, or 30 minutes or less
to prepare Dana Shultz founded the
Minimalist Baker blog in 2012 to
share her passion for simple cooking
and quickly gained a devoted
worldwide following. Now, in this
long-awaited debut cookbook, Dana
shares 101 vibrant, simple recipes
that are entirely plant-based, mostly
gluten-free, and 100% delicious.
Packed with gorgeous photography,
this practical but inspiring cookbook
includes: • Recipes that each require
10 ingredients or less, can be made
in one bowl, or require 30 minutes or
less to prepare. • Delicious options
for hearty entrées, easy sides,
nourishing breakfasts, and decadent
desserts—all on the table in a snap •
Essential plant-based pantry and
equipment tips • Easy-to-follow,
step-by-step recipes with standard
and metric ingredient measurements
Minimalist Baker’s Everyday Cooking
is a totally no-fuss approach to
cooking for anyone who loves
delicious food that happens to be
healthy too.
Quick-Fix Vegan Robin Robertson
2011-10-04 Robertson provides 150
vegan recipes ranging from starters,
snacks, salads, sauces, and
sandwiches to stovetop suppers,
pastas, soups, and desserts that can
all be prepared in 30 minutes or
less. Cooks of all skill levels will
find that the recipes are just as
delectable and adaptable to the
omnivore as they are essential to the
vegan lifestyle.
Super Vegan Scoops! Hannah Kaminsky
2021-06-01 Freeze! Leave those
processed frozen desserts at the
grocery store and dive into creamy,
cool custards made in your own
kitchen. It's not a crime to want a
more exciting ice cream experience
than the average chocolate or vanilla
scoop. Super Vegan Scoops! churns out
cool treats without dairy or eggs in
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unconventional flavors, truly
offering tastes to delight even the
most discerning sweet tooth. Special
equipment need not apply for many of
these surprisingly simple sweets,
covering no-churn options for quick
pops and decadent ice cream cakes.
Even handheld novelties like you've
never seen before, complete with
chewy cookies and crisp chocolate
shells, come together with ease. If
temperatures should ever drop too
cold to indulge in something icy,
don't despair. Innovative recipes
transform traditional ice cream bases
into entirely new treats. There's no
such thing as too much ice cream when
excess can be melted down and baked
up into everything from quick bread
to scones. Yes, you can have ice
cream for breakfast, without getting
brain freeze, too! Some of the
delicacies featured include:
Bulletproof Coffee Ice Cream
Caramelized Green Grape Sherbet
Cucumber Raita Frozen Yogurt Melted
Truffle Dark Chocolate Ice Cream
Cookie Dough Pudding Pops Vanilla
Bean Bee's Knees Ice Cream Sandwiches
Baklava Sundae Completely Coconuts
Ice Cream Cake Rum Raisin Bread
Pudding So many more! Put a stick in
it, dig in a spoon, slice it thick,
or melt it all down; there's a bolder
face to plant-based ice cream waiting
for you just beyond the ice maker.
The Thrive Diet Brendan Brazier
2007-03-06 The Thrive Diet reduce
body fat * diminish visible signs of
aging * boost energy and mental
clarity * enhance mood * increase
productivity * eliminate junk food
cravings and hunger * build a
stronger immune system * lower
cholesterol * improve sleep quality *
stay healthy for life The Thrive Diet
is a long-term eating plan that will
help you achieve optimal health
through stress-busting plant-based
whole foods. It’s an easy-to-follow
diet that will help you understand
why some foods create nutritional
stress and how other foods can help
eliminate it, giving you a lean body,
sharp mind, and everlasting energy.
Fully researched and developed by
Brendan Brazier, professional Ironman
triathlete, The Thrive Diet features:
- the best whole foods - a 12-week
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

whole foods meal plan - over 100
easy-to-make recipes with raw food
options that are all wheat-, gluten-,
soy-, corn-, refined sugar- and
dairy-free, including exercisespecific recipes for pre-workout
snacks, energy gels, sport drinks,
and recovery foods - an easy-tofollow exercise plan that compliments
The Thrive Diet - environmental
preservation—learn how The Thrive
Diet can help
Eat the Rainbow Harriet Porterfield
2023-03-21 In this sumptuous book,
vegan specialist Harriet Porterfield,
creator of Bo's Kitchen, presents
delicious and nutrient-filled recipes
which are bursting with colour to
enrich your body and nourish your
soul. Eating the rainbow is a natural
rule of life; we are always told that
the more colours in your diet, the
better for you it will be. This is
because different plants contain
different pigments, or
phytonutrients, and the more vibrant
their colour, the more of these
nutrients they contain! Bo's Kitchen
has transformed this lesson into a
bright and beautiful invitation to
embrace nature's natural menu with
mindful eating tips and eco, ethical
and wellness insights, turning the
holistic hues of the rainbow into
delicious and nutritious recipes that
look and taste great. From moon milk
and galaxy donuts to sunshine pizza
and rainbow buddha bowls, her
expertise as a recipe developer and
food stylist make this conscious
cookbook a tasty and nutritious musthave for any holistic kitchen shelf.
Eat the Rainbow contains sections on:
Bright breakfasts, smoothies and
juices, from dreamy blue coconut
shakes to chia and beetroot mousse
parfaits and rye aquafaba rainbow
waffles. Magical meals for on the go,
like the green goddess tart, sushi
sandwiches with pickled beetroot or
sweet and spicy pho. Kaleidoscope
salads, sides and appetisers to bring
colour to your day, like the avocado
maki, sesame and spinach rice balls
or the rhubarb, strawberries and
cherries galettes. Hearty helpings to
warm your soul, like golden masala
roti with curried carrot falafel or
roasted pepper pasta with crispy
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spiced chickpeas. Diamond Desserts
for the sweet-toothed, including
matcha and blackberry curd tarts and
raw vanilla donuts with blueberry
cashew frosting. Eating the bright
and colourful bounty of nature's
harvest is a great way to boost your
body's immunity, improve your mood
and connect with the goodness of the
natural world. Choose nature's
naturally colourful and nutrient-rich
ingredients to create vibrant plantbased food that's delicious, playful
and so good for you too. Conscious
cooking is the future!
The No-Fuss Family Cookbook Ryan
Scott 2021 Your new go-to collection
of easy, family-friendly recipes,
from popular chef and television
personality Ryan Scott Emmy Awardwinning celebrity chef (and dad) Ryan
Scott knows well that family life is
wonderful, but can be a very hectic
business--stressing over mealtime
shouldn't add to the madness! This
heartfelt collection comes straight
from his home kitchen's regular
rotation into yours. Reflecting
Ryan's colorful personality and
practical approach, the recipes are
kid-friendly and packed with clever
hacks and pro tips for getting meals
on the table (and cleaning up)
quickly. There are no fussy cooking
techniques or long ingredient lists;
instead, the focus is on familycentered meals for even the busiest
of days--irresistible recipes like
Turkey Reuben Meatloaf, BroccoliCheddar Bow Ties, and Naturally Sweet
PB&J Pancakes. Even crowd-pleasing
desserts like Everything-But-theKitchen-Sink Cookies and Butterscotch
Marshmallow Squares remain
delightfully simple, for minimal
stress and maximum fun.
Speedy BOSH! Ian Theasby 2020-12-29 1
MILLION BOSH BOOKS SOLD WORLDWIDE
BOSH!, the internationally
bestselling duo behind the largest
and fastest-growing plant-based food
channel on the web, returns with a
mouth-watering collection of over 100
vegan meals that can be prepared in
just 30 minutes or under. Building on
the momentum of their previous
cookbooks, BOSH! and BISH BASH BOSH!,
Henry Firth and Ian Theasby, the
creative minds behind BOSH!, are back
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

with dozens of delicious new plantbased recipes for devoted vegans, the
vegan curious, and, meat eaters
looking for some good food with lots
of vegetables. BOSH! recipes have
always been crowd-pleasing and simple
to make, but Speedy BOSH! is even
more reader-friendly with stews,
wraps, one-pot meals, pasta dishes,
and frying-pan dinners—all of which
can be made in the time it takes to
order takeout and set the table! In
Speedy BOSH!, Henry and Ian offer
flavor-first super-fast plant-based
versions of everyone’s classic
dishes, comfort food, and take
out—including Indian, Thai, and
Chinese—as well as exciting
appetizers, tapas, and irresistible
sharing platters that can be whipped
up in minutes for family or friends.
Speedy BOSH! is perfect for anyone
with a busy life who’s looking to eat
more plants—whether that be meat-free
Mondays or a full plant-based
lifestyle—and with plenty of simple
hacks to cut down the prep, you can
focus on the eating. Want plant-based
food full of flavor fast? Try Speedy
BOSH!. Speedy BOSH! is illustrated
with four-color photographs
throughout.
The Joy of Vegan Baking, Revised and
Updated Edition Colleen PatrickGoudreau 2017-07-01 Baking without
eggs or dairy is a joy and equally as
delectable with The Joy of Vegan
Baking, Revised and Updated Edition.
Whether you want to bake dairy- and
egg-free for health, ethical, or
environmental reasons, this updated
edition of The Joy of Vegan Baking
lets you have your cake and eat it
too! With familiar favorites
including cakes, cookies, crepes,
pies, puddings, and pastries this
book will show you just how easy,
convenient, and delectable baking
without eggs and dairy can be. Winner
of the VegNews magazine award for
Cookbook of the Year in 2008, The Joy
of Vegan Baking has been updated with
all new photography and freshly
revised recipes that use the latest
natural ingredients and techniques.
Learn just how easy it is to enjoy
your favorite homespun goodies
without compromising your health or
values. These treats are free of
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saturated fat, cholesterol, and
lactose, but full of flavor. Recipes
include Chocolate Chip Scones, Lemon
Cheesecake, Dessert Crepes, Cinnamon
Coffee Cake, Chocolate Peanut Butter
Cupcakes, Raspberry Sorbet, Soft
Pretzels, Blueberry Cobbler, and
Chocolate Almond Brittle. A seasoned
cooking instructor and self-described
"joyful vegan," author Colleen
Patrick-Goudreau lays to rest the
myth that vegan baking is an inferior
alternative to non-vegan baking,
putting it in its rightful place as a
legitimate contender in the baking
arena. More than just a collection of
recipes, this informative cookbook is
a valuable resource for any baker.
The Easy Vegan Cookbook Kathy Hester
2015-09-01 Quick and Tasty PlantBased Recipes That the Whole Family
Will Enjoy Bestselling author Kathy
Hester hits the bulls-eye with a
brand new cookbook to solve a big
vegan dilemma: how to make vegan food
that is fast, easy and lip-smackingly
delicious. The Easy Vegan Cookbook,
packed with 80 recipes, is a musthave cookbook for vegans with
?families, busy schedules, limited
budgets and hearty appetites for
healthy food that simply tastes good.
With recipes like Creamy Broccoli and
Potato Casserole and Veggie "Pot Pie"
Pasta, readers will have a stockpile
of quick recipes that they can count
on to be delicious. Additionally,
many of the recipes are gluten-free,
soy-free and oil-free, for those who
have other dietary restrictions or
preferences. This cookbook includes
chapters such as Make-Ahead Staples
and Speedy Stir-Fries, as well as
recipes such as Inside-Out Stuffed
Pepper Stew, Creamy Cauliflower Pesto
Pasta and "Vegged-Out" Chili. No
longer will weeknight meal planning
be a source of stress. With The Easy
Vegan Cookbook, vegans everywhere can
enjoy easy, fast and family-friendly
recipes for amazing food.
Sticky Fingers' Vegan Sweets Doron
Petersan 2015-11-17 A two-time Food
Network Cupcake Wars winner shares
her scrumptious dessert recipes that
will have vegans and omnivores alike
clamoring for more. When Sticky
Fingers Sweets & Eats opened in 2002,
it instantly became one of the most
hurry-up-vegan-super-speedy-no-bake-omega-3-vegan-snack-bars

popular bakeries in Washington,
D.C.—a bakery that just happens to be
vegan. Soon, Sticky Fingers was voted
D.C.’s best bakery by the Washington
City Paper, and chef Doron Petersan
found herself beating out traditional
bakers on Food Network’s Cupcake
Wars. Sticky Fingers’ Vegan Sweets is
packed with one hundred of Petersan’s
beloved recipes—from indulgent snacks
such as Fudgetastic Brownies and
Oatmeal Raisin Cookies to breakfast
treats including Pecan Spice Coffee
Cake and Cranberry Ginger Scones, and
from celebratory desserts such as
Chocolate Seltzer Cake and Red Velvet
Cupcakes to Sticky Fingers’ most
popular sweets: Little Devils,
Cowvins, and Sticky Buns. Petersan
also includes “love bite” nutritional
tips and valuable tricks-of-the-trade
techniques that every home baker will
appreciate. Sticky Fingers’ Vegan
Sweets and Petersan’s delectable—and
secretly healthy—recipes will be
greeted enthusiastically by anyone
and everyone who loves to bake.
The Kind Diet Alicia Silverstone
2011-03-15 Addresses the nutritional
concerns faced by many who are new to
plant-based, vegetarian diets and
shows how to cover every nutritional
base, from protein to calcium and
beyond. Features irresistibly
delicious food that satisfies on
every level --including amazing
desserts to keep the most stubborn
sweet tooth happy.
Unbelievably Vegan Charity Morgan
2022-01-18 NATIONAL BESTSELLER • 100+
big, bold, sock-you-sideways plantbased vegan recipes from the breakout
star of The Game Changers “Charity is
taking a practical approach to a
plant-based diet. . . . She provides
support and encouragement as she
guides you through this
exploration.”—Venus Williams, from
the foreword ONE OF THE MOST
ANTICIPATED COOKBOOKS OF 2022—Delish,
Food52 Whether you’re new to plantbased eating or already a convert,
when you cook vegan with Charity
Morgan, private chef to elite
athletes and rock stars, you may be
leaving out the meat, dairy, and
eggs, but you won’t be missing out on
the flavor and indulgence of all your
favorite comfort foods. In her highly
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anticipated first cookbook, Charity
lays out a plan for anyone who wants
to eat less meat—whether they are
looking to go completely vegan or
just be a little bit more meat-free.
Pulling inspiration from her Puerto
Rican and Creole heritage as well as
from the American South, where she
lives with her family, Charity’s
recipes are full of flavor. Think
Smoky Jambalaya; hearty Jerk-Spiced
Lentils with Coconut Rice & Mango
Salsa; Jalapeño-Bae’con Corn Cakes
with Chili-Lime Maple Syrup; and a
molten, decadent Salted Caramel Apple
Crisp. Unbelievably Vegan offers more
than 100 recipes for living a meatfree life without giving up your
favorite comfort foods. Charity
guides readers on how to use oyster
mushrooms to stand in for chicken and
how to spice walnuts to taste like
chorizo! She proves that vegan food
can be fun, filling, healthy, and
above all else unbelievably
delicious.
Vegan Yum Yum Lauren Ulm 2010-01-01
Lauren Ulm is a vegan cook whose star
is on the rise. She hosts a popular
blog that is read by more than 30,000
a day. She's a 2008 Veggie Awards
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winner from VegNews magazine who has
been featured on The Martha Stewart
Show, AOL, and the hippest sites on
the web, including BoingBoing.net and
Etsy.com. Now she delights her blog
fans, as well as millions of
vegetarian and vegan enthusiasts,
with this sophisticated four-color
cookbook filled with original and the
most beloved meals from her blog.
From appetizers to desserts,
breakfasts to dinners, as well as
holiday- and company-worthy fare, Ulm
proves that vegan food doesn't have
to be bland food. It's her love
(okay, her obsession!) of making
vegan foods exciting that is evident
in her creations—recipes that are as
artistic as they are quirky. With 90
percent of her ingredients available
at any grocery store, her recipes are
doable for the average person, and
range from comfort-food staples like
whoopee pies, macaroni, and blueberry
cobbler, to foods with a
sophisticated flair like mojito
cupcakes, daikon noodle salad, and
flaky pizza purse tapas appetizers.
Stunning photographs and step-by-step
instructions make Vegan Yum Yum an
essential resource for any vegan
kitchen.
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