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The Easy Vegan Cookbook Kathy Hester 2015-09-01 Quick and Tasty Plant-Based 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 lipsmackingly delicious. The Easy Vegan Cookbook, packed with 80 recipes, is a must-have 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.
CarbSmart Low-Carb & Gluten-Free Holiday Entertaining Tracey Rollison 2014-10-15 ON SALE NOW FOR A LIMITED TIME THROUGH December
31, 2020! Impress guests and still be able to indulge yourself with the CarbSmart Low-Carb & Gluten-Free Holiday Entertaining cookbook! If
you’ve spent too many holidays slaving over sugar-laden desserts that you couldn’t even eat just to impress your guests, listen up: there’s no
need to make food you can’t consume any longer when you’ve got CarbSmart Low-Carb & Gluten-Free Holiday Entertaining on your side.
Learn how to create gorgeous dishes that will wow even the pickiest crowd that you can eat as well! After all, there’s nothing worse than being
forced to nibble on a boring celery stick from the vegetable tray because there’s nothing else you can eat. Now you too can indulge in
delicious appetizers, cocktails and desserts–that just happen to be low-carb and gluten-free. Now you can have your holiday and eat it
too—and throw a party your guests will be talking about for years to come—all at the same time. CarbSmart Low-Carb & Gluten-Free Holiday
Entertaining makes treating your guests to a delicious and healthy gathering easier than ever. From breakfasts and brunches to luncheons,
dinners and cocktail parties, there are recipes and entertaining tips for every type of holiday occasion, from Thanksgiving to Valentine’s Day.
What You’ll Get CarbSmart Low-Carb & Gluten Free Holiday Entertaining provides you with 90 mouth-watering recipes, hundreds of cooking
and party tips and ideas, an extensive overview of ingredient usage and substitutions, a handy guide with information on where to purchase
specialty ingredients you may not be able to ﬁnd in stores, a table of sweetener equivalents, a vocabulary glossary for beginners and more.
The book is ideal for both seasoned and novice cooks, so no matter your culinary experience, you’ll ﬁnd an easy-to-use collection of recipes
and tips that just about anyone can follow. Types of Recipes Included: • Breakfast • Appetizers / Hors d’Oeuvres • Breads & Crackers • Main
Dishes • Soups/Stews • Salads • Side Dishes • Cocktails / Drinks / Beverages • Desserts A Sampling of Included Recipes • Wild Blueberry
Belgian Waﬄes • Crab Frittata • Shrimp Dill Dip • Bleu Cheese Bacon Bites • Bacon-Wrapped Fig Jalapeno Peppers • Swiss Pecan Crisps •
Roasted Herb-Brined Turkey and Gravy • Flank Steak Pinwheels • Garlic-Stuﬀed Rib Roast with Coﬀee Rub • Slow Cooker Lamb Stew • Creamy
Butternut Squash and Roasted Garlic Soup • Lemon Beet Salad • Vegetable Latkes • Eggplant Involtini with Pesto Filling • Parsnip, Roasted
Garlic and Three Cheese Gratin • Toasty Chai-ppucino • Low-Carb Hot Cocoa • Pearberry Sparklers • Pecan Latte Gateau • Chocolate
Raspberry Mouse • and much, much more! Get a Leg Up This Holiday Season Start your holiday season oﬀ right. Order CarbSmart Low-Carb &
Gluten-Free Holiday Entertaining and you’ll have all the tools you need to host successful holiday gatherings with recipes so delicious you’ll
barely believe they’re healthy! Praise for CarbSmart Low-Carb & Gluten-Free Holiday Entertaining “I love the recipes in this book! Whether you
are the casual, backyard, card table and folding chairs type of entertainer or the tablecloth, ﬁne china, and champagne type of person, you’ll
ﬁnd a plethora of original recipes to ﬁt your needs. This cookbook is proof positive that one doesn’t have to partake in the holiday junkfest to
indulge in decadent, festive real food dishes. Misty and Tracey have pulled together a ﬁne collection of recipes that anybody will enjoy. The
biggest surprise is that one is getting much more than just a cookbook. From a discussion of good fats/bad fats, to a comprehensive sweetener
conversion chart, to nutritional advice about types of food, to maintaining a well-stocked kitchen, this book is saturated with useful
information.” —Tiﬀany Rangel, www.Deliciously-Thin.com “I made the mistake of reviewing this book without eating breakfast. Just the table
of contents is making me ravenous! Bleu Cheese Bacon Bites? Cauliﬂower, Sausage and Gruyère Soup? Mixed Baby Greens with Strawberry
Champagne Vinaigrette? Sautéed Chicken with Olives, Capers, and Roasted Lemons? Are you kidding me?! Incredible! Tracey and Misty have
come up with a dazzling variety of recipes just in time for the holiday party season. If you want to serve your guests dishes that will cement
your reputation as a brilliant hostess while staying on track nutritionally, you need this book. You need it badly. CarbSmart Low-Carb & GlutenFree Holiday Entertaining oﬀers considerably more than scrumptious, imaginative recipes. It’s a clear and comprehensive guide to low
carbohydrate, Paleo, and primal eating, oﬀering useful information about fats, proteins, dairy, and more. It’s also the perfect primer if you’re
new to this way of eating. I guarantee wherever you are in your dietary lifestyle, you will ﬁnd this book a big help. But the food! Dear heaven,
the food! Excuse me, gotta go eat now.” —Dana Carpender, Author, Fat Fast Cookbook and 500 Low-Carb Recipes “With almost 100 recipes,
CarbSmart Low-Carb & Gluten-Free Holiday Entertaining by Tracey Rollison & Misty Humphrey, is a kitchen essential for when you need to
entertain guests and you want to serve delicious dishes that are low carb and gluten free. The recipes are easy to prepare without relying the
usual processed foods. Original and tantalizing recipes like Pepperoni Chip Dippers and Swiss Pecan Crisps jumped right oﬀ the page. These
are both creative gluten free alternatives to crackers. This book is perfect for people who have struggled with balancing the desire to provide
guests with scrumptious dishes and yet maintain the healthy goal of celebrating the holidays without added sugar or gluten.” — Dianne
Rishikof, MS, RDN, LDN, DianneRishikof.com “Not only is this great cookbook bursting with page after page of mouthwateringly scrumptious
low carb and gluten free recipes, it also contains a host of super useful information about the low carb lifestyle and enlightening ﬁrst hand
accounts of how the authors turned their lives around by changing their diet. This collection of delicious recipes will really open your eyes to a
whole world of ideas for entertaining without the carbs and will leave your guests begging you for your kitchen secrets. So all that is left for
me to say is... roll on winter!” —Ade Rowswell, My Big Fat Low Carb Life on Facebook
The Vegan 8 Brandi Doming 2018-10-16 Five years ago, popular blogger Brandi Doming of The Vegan 8 became a vegan, overhauling the
way she and her family ate after a health diagnosis for her husband. The eﬀects have been life-changing. Her recipes rely on refreshingly short
ingredient lists that are ideal for anyone new to plant-based cooking or seeking simpliﬁed, wholesome, family-friendly options for weeknight
dinners. All of the recipes are dairy-free and most are oil-free, gluten-free, and nut-free (if not, Brandi oﬀers suitable alternatives), and ideally
tailored to meet the needs of an array of health conditions. Each of the 100 recipes uses just 8 or fewer ingredients (not including salt, pepper,
or water) to create satisfying, comforting meals from breakfast to dessert that your family--even the non-vegans--will love. Try Bakery-Style
Blueberry Muﬃns, Fool 'Em "Cream Cheese" Spinach-Artichoke Dip, Cajun Veggie and Potato Chowder, Skillet Baked Mac n' Cheese, and NoBake Chocolate Espresso Fudge Cake.
My New Roots Sarah Britton 2015-03-31 At long last, Sarah Britton, called the “queen bee of the health blogs” by Bon Appétit, reveals 100
gorgeous, all-new plant-based recipes in her debut cookbook, inspired by her wildly popular blog. Every month, half a million
readers—vegetarians, vegans, paleo followers, and gluten-free gourmets alike—ﬂock to Sarah’s adaptable and accessible recipes that make
powerfully healthy ingredients simply irresistible. My New Roots is the ultimate guide to revitalizing one’s health and palate, one delicious
recipe at a time: no fad diets or gimmicks here. Whether readers are newcomers to natural foods or are already devotees, they will discover
how easy it is to eat healthfully and happily when whole foods and plants are at the center of every plate.
Plant-Based Meal Prep Stephanie Tornatore 2019-10-29 Go plant-based with Steph and Adam, YouTube's most popular meal preppers.
Eating a plant-based diet--one that embraces veggies and ditches the meat, eggs, and dairy--is one of the easiest ways to improve your
health. Whether you're ready to go entirely vegan or just want to incorporate more plant-based meals into your diet, Steph and Adam will
show you how to plan and prep ahead, so your meals are ready to go when you're ready to eat. Flexible meal plans include all your favorite
foods and ﬂavors, from mac and cheese to mashed potatoes, all made with plant-based, whole-food ingredients. * Over 60 plant-based recipes
for breakfasts, mains, snacks, and desserts * Get-started guide walks you through the basics of plant-based eating * Soy-free, grain-free, and
paleo-friendly tags make it easy to ﬁnd recipes that ﬁt your diet * Flexible build-a-meal strategies let you choose your favorite ﬂavors * Easyto-follow meal plans take the guesswork out of what to make * Nutritional information for every recipe to help manage macros and achieve
diet goals.
Sweet Potato Soul Jenne Claiborne 2018-02-06 100 vegan recipes that riﬀ on Southern cooking in surprising and delicious ways, beautifully
illustrated with full-color photography. Jenné Claiborne grew up in Atlanta eating classic Soul Food—ﬂuﬀy biscuits, smoky sausage, Nana's
sweet potato pie—but thought she'd have to give all that up when she went vegan. As a chef, she instead spent years tweaking and
experimenting to infuse plant-based, life-giving, glow-worthy foods with the ﬂavor and depth that feeds the soul. In Sweet Potato Soul, Jenné
revives the long tradition of using fresh, local ingredients creatively in dishes like Coconut Collard Salad and Fried Cauliﬂower Chicken. She
improvises new ﬂavors in Peach Date BBQ Jackfruit Sliders and Sweet Potato-Tahini Cookies. She celebrates the plant-based roots of the
cuisine in Bootylicious Gumbo and savory-sweet Georgia Watermelon & Peach Salad. And she updates classics with Jalapeño Hush Puppies,
and her favorite, Sweet Potato Cinnamon Rolls. Along the way, Jenné explores the narratives surrounding iconic and beloved soul food recipes,
as well as their innate nutritional beneﬁts—you've heard that dandelion, mustard, and turnip greens, okra, and black eyed peas are nutrition
superstars, but here's how to make them super tasty, too. From decadent pound cakes and ginger-kissed fruit cobblers to smokey collard
greens, amazing crabcakes and the most comforting sweet potato pie you'll ever taste, these better-than-the-original takes on crave-worthy
dishes are good for your health, heart, and soul.
Gluten-Free on a Shoestring Nicole Hunn 2011-02-22 Gluten-free cooking has never been this easy—or aﬀordable! Tired of spending three
times as much (or more) on gluten-free prepared foods? If you’re ready to slash the cost of your grocery bill, you’ve come to the right place. In
Gluten-Free on a Shoestring, savvy mom Nicole Hunn shows how every gluten-free family can eat well without breaking the bank. Inside this
comprehensive cookbook, you’ll ﬁnd 125 delicious and inexpensive gluten-free recipes for savory dinners, favorite desserts, comfort foods,
and more, plus Nicole’s top money-saving secrets. Recipes include: Apple-Cinnamon Toaster Pastries • Focaccia • Spinach Dip • Ricotta
Gnocchi • Chicken Pot Pie • Szechuan Meatballs • Tortilla Soup •Baked Eggplant Parmesan• Never-Fail White Sandwich Bread • Banana
Cream Pie with Graham Cracker Crust • Blueberry Muﬃns • Cinnamon Rolls • Perfect Chocolate Birthday Cake With advice on the best values
and where to ﬁnd them, meal planning strategies, and pantry-stocking tips, Gluten-Free on a Shoestring is your essential guide. Never fall
victim to the overpriced, pre-packaged gluten-free aisle again. Roll on by—happier, healthier, and wealthier.
Go Dairy Free Alisa Fleming 2018-06-12 If ONE simple change could resolve most of your symptoms and prevent a host of illnesses, wouldn't
you want to try it? Go Dairy Free shows you how! There are plenty of reasons to go dairy free. Maybe you are confronting allergies or lactose
intolerance. Maybe you are dealing with acne, digestive issues, sinus troubles, or eczema—all proven to be associated with dairy consumption.
Maybe you're looking for longer-term disease prevention, weight loss, or for help transitioning to a plant-based diet. Whatever your reason, Go
Dairy Free is the essential arsenal of information you need to change your diet. This complete guide and cookbook will be your vital
companion to understand dairy, how it aﬀects you, and how you can eliminate it from your life and improve your health—without feeling like
you're sacriﬁcing a thing. Inside: • More than 250 delicious dairy-free recipes focusing on naturally rich and delicious whole foods, with
numerous options to satisfy those dairy cravings • A comprehensive guide to dairy substitutes explaining how to purchase, use, and make
your own alternatives for butter, cheese, cream, milk, and much more • Must-have grocery shopping information, from sussing out suspect
ingredients and label-reading assistance to money-saving tips • A detailed chapter on calcium to identify naturally mineral-rich foods beyond
dairy, the best supplements, and other keys to bone health • An in-depth health section outlining the signs and symptoms of dairy-related
illnesses and addressing questions around protein, fat, and other nutrients in the dairy-free transition • Everyday living tips with suggestions
for restaurant dining, travel, celebrations, and other social situations • Infant milk allergy checklists that describe indicators and solutions for
babies and young children with milk allergies or intolerances • Food allergy- and vegan-friendly resources, including recipe indexes to quickly
ﬁnd gluten-free and other top food allergy-friendly options and fully tested plant-based options for every recipe
Chocolate-Covered Katie Katie Higgins 2015-01-06 What if you CAN eat all of your favorite desserts . . . and still be healthy and ﬁt into your
skinny jeans? Meet Katie: a girl who eats chocolate every day and sometimes even has cake for breakfast! When Katie's sugar habit went too
far in college and left her lacking energy, she knew something needed to change. So she began developing her own naturally sweet recipes
and posting them online. Soon, Katie's healthy dessert blog had become an Internet sensation, with over six million monthly visitors. Now, in
her ﬁrst cookbook, Katie shares over 80 never-before-seen recipes, such as Chocolate Obsession Cake, Peanut Butter Pudding Pops, and
Ultimate Unbaked Brownies, that use only real ingredients, without any unnecessary fats, sugars, or empty calories. These desserts prove
once and for all that health and happiness can go hand-in-hand-you can have your dessert and eat it, too!
The Essential Vegan Keto Cookbook Editors of Rodale Books 2018-11-20 65 delicious, easy-to-prepare ketogenic recipes for vegans, who
can now enjoy the beneﬁts of the diet that is taking the world by storm Who says vegans can't go keto? The most talked-about diet in the
world is now reaching a whole new audience with THE ESSENTIAL VEGAN KETO COOKBOOK. Featuring 65 low-carbohydrate, high-fat,
moderate-protein, vegan recipes, readers who assumed ketogenic eating was oﬀ-limits for their lifestyle can now prepare easy, delicious,
keto-compliant meals. Try sunﬂower seed waﬄes, Tex-Mex cauliﬂower steaks with guacamole, creamy "cheeseball" bites, and delicious
desserts like a macadamia nut mug cake. Including 40 photos, an overview of the ketogenic diet and its main health beneﬁts, and tips on how
to meet and track macros, this cookbook includes everything vegans need to know to prepare keto-friendly recipes, without any of the
overwhelming extras.
Candle 79 Cookbook Joy Pierson 2011-11-01 Continually rated as one of the best vegan restaurants in the country, Candle 79 is at the
forefront of a movement to bring elegance and sophistication to vegetarian cuisine. Not only is its fare local, seasonal, organic, and
sustainable, but also so ﬂavorful and satisfying that customers—vegan and omnivore alike—are constantly asking for recipes to cook at home.
This collection answers that call, with simple yet impressive recipes for Chickpea Crepes, Ginger-Seitan Dumplings, Live Lasagna, Chocolate
Mousse Towers, Cucumber-Basil Martinis, and more. Expanding the horizons of vegan fare with appetizers, soups, salads, mains, brunches,
desserts, cocktails, and wine pairings, Candle 79 Cookbook invites every home cook to make truly green cuisine.
Oh She Glows for Dinner Angela Liddon 2020-10-13 Angela Liddon, author of the New York Times bestselling Oh She Glows cookbooks, returns
to oﬀer readers nourishing plant-based dinners bursting with layers of ﬂavor. For more than a decade, Angela Liddon has been one of the
biggest names in the healthy cooking blogosphere. Famous for her ﬂavorful, creative, and whole foods approach to plant-based cooking,
Angela's recipes are beloved by all, whether you are vegan, plant-based curious, or simply looking to add more energizing ingredients to your
meals without sacriﬁcing an ounce of satisfaction. Now, in her third, much-anticipated cookbook, Oh She Glows for Dinner, Angela gives
readers her foolproof recipes, tips, and tricks for creating super tasty, always nourishing dinners that will have the whole family glowing from
the inside out. In Oh She Glows for Dinner, Angela shares her Glow Getters meal prep plans, helpful make-ahead tips, and favorite seasonal
and holiday menus, as well as one-pot and on-the-glow meals that will help streamline your busy week. Storage and reheating instructions
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remove time-consuming guesswork, and a handy new label index helps you look up dishes based on allergies or food preferences such as
gluten-free, freezer-friendly, one pot, nut-free, and more. Angela's thorough, easy-to-follow recipes help you feel like she's cooking with you in
your kitchen. With irresistible, light meals like Kitchen Sink Sheet Pan Buddha Bowl and Mediterranean Smashed Chickpea Salad with Tzatziki
Aioli and cozy, hearty meals like Portobello Boats with Rosemary-Lentil Crumble and Italian One Pot Buttery Tomato, White Beans, and Farro,
dinner can be chock full of ﬂavor and nutritious at the same time. And don't forget dessert: treats like O Canada! Spiced Maple Cream Torte
with Warm Apple Pie Compote and Brain Child Cherry-Lemon Coconut Cream Pops make mealtimes (and snack times) a little extra sweet
while utilizing ingredients you can feel good about. With its inspiring, yet practical approach, Angela's latest collection of feel good recipes will
become a dog-eared staple in your kitchen for years to come!
The Dietitian's Guide to Vegetarian Diets: Issues and Applications Reed Mangels 2021-10-01 The Dietitian's Guide to Vegetarian Diets:
Issues and Applications, Fourth Edition provides the most up-to-date information on vegetarian diets. Evidence-based and thoroughly
referenced, this text includes case-studies, sample menus, and counseling points to help readers apply material to the real world. Written for
dietitians, nutritionists, and other health care professionals, the Fourth Edition can be used as an aid for counseling vegetarian clients and
those interested in becoming vegetarians, or serve as a textbook for students who have completed introductory coursework in nutrition.
Vegan Keto Liz MacDowell 2018-10-30 Liz MacDowell ﬂawlessly delivers the best of two nutritional worlds in her new book, Vegan Keto. Her
unique approach harnesses the health and weight loss beneﬁts of the ketogenic diet and unites it with the vegan lifestyle. Liz dispels the myth
that veganism contradicts the keto diet and oﬀers a template to achieve optimal health and weight loss by eating a ratio of healthy fats and
plant-based proteins. MacDowell oﬀers more than 60 recipes that are all free of meat, eggs, and dairy and are keto compliant. MacDowell’s
revolutionary new approach emphasizes a nutrient-dense nutrition plan sourced from whole, natural foods that are rooted in healthy fats with
plant-based proteins that are lower in carbohydrates. She has created a sustainable model that will enable those living a vegan lifestyle to
achieve optimal health, lose weight, and eliminate cravings for inﬂammatory foods. Vegan Keto is complete with full-color photos, four easyto-follow weekly meal plans, shopping lists, and tips and tricks for getting started and staying on track. Above all, Liz brings a wealth of
expertise and invaluable advice derived from real-world experience in her role as a nutrition counselor. Recipes Include: Coconut Flour Waﬄes
Lemon Poppy Seed Muﬃns Spinach & Olive Mini Quiche Cups Green Keto Balance Bowl Mediterranean Zucchini Salad Kelp Noodle Pad Thai
Buﬀalo Jackfruit Tacos Lupini Hummus No-Bake Falafel Chocolate Almond Butter Cupcakes Snickerdoodles Whether your eating plan of choice
is vegan/vegetarian, keto-tarian, or keto or you are just someone who loves good food and having a bit of fun in the kitchen, this book has
something for you!
Minimalist Baker's Everyday Cooking Dana Shultz 2016-04-26 The highly anticipated cookbook from the immensely popular food blog
Minimalist Baker, featuring 101 all-new 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-tofollow, 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.
Protein Ninja Terry Hope Romero 2016-02-09 I wanted protein recipes other than that mashing a vanilla-ﬂavored powder with almond butter
and ﬂax seeds and calling it a day. I wanted something that really made me feel as if I was cooking. And yes, even good old-fashioned baking!
Adding pure, unﬂavored, but wholesome plant-based protein powders to recipes brings out my inner foodie alchemist. I heard the call of the
protein ninja. Whether you're vegan, vegetarian, or eat-everything-you-can-get-your-hands-on, a weeknight home chef, everyday athlete, or
just a busy person looking wholesome, protein-rich snacks and meals, you deserve something better than another chia seed ball or protein
shake for dinner. Award-winning vegan chef Terry Hope Romero leads the charge with 100 lean, mean recipes using a wide range of readily
available ingredients—from supermarket-friendly staples to cutting-edge superfoods and an arsenal of gluten- and soy-free options. With an
everything-you-need-to-know rundown on plant-based protein sources, and chapters like Stealthy Protein Pancakes, Waﬄes, Scrambles, &
Much Much More, Super Toast: Savory or Sweet, and Better than Ever Burger Bowls, you'll soon be sneaking plant-based protein into your
breakfasts, dinners, and everything in between. Dig into: Chocolate Avocado Smoothie Bowl Golden Corn Hemp Protein Waﬄes Baked Veggie
Pan Omelet Edamame Spelt Flatbreads Garam Masala Red Lentil Toast Cheezy Herb Kale Scones Green Goddess Burger & Roasted Potatoes
Bowl Tomato Gravy & Biscuit Kale Bowl Korean Tofu Taco Salad Lemongrass Tempeh Meatballs with Peanut Satay Sauce Waﬄed Tofu, Waﬄes
& Collards Bowl Black Bean Hemp Brownies Peanut Butter Coconut Cherry Chewies …and many more!
The Ultimate Vegan Cookbook for Your Instant Pot Kathy Hester 2017-01-10 As the Instant Pot becomes increasingly aﬀordable and popular
among home cooks, who better than to teach vegans the ins and outs of this handy appliance than bestselling vegan cookbook author Kathy
Hester? In The Ultimate Vegan Instant Pot Cookbook, Kathy presents 80 new and unique recipes using the many features of the 7-appliancesin-1 Instant Pot, which includes a pressure cooker, slow cooker, yogurt maker and steamer. The Instant Pot does most of the work for less
kitchen stress and mess, and it produces astoundingly delicious results. Recipes include Autumn Mushroom Bean Soup, Quinoa Chickpea
Scramble, California Vegetables in Cheezy Sauce, All American Tempeh Chili, Mushroom Stroganoﬀ Over Instant Pot Potatoes and even
desserts like Vegan Cheesecake and Smores Sweet Potatoes. Readers also save money by easily making their own staples such as vegetable
stock, nondairy milk, yogurt, seitan and cheesy sauce. With plenty of introductory material, readers can learn about using the diﬀerent
features of their Instant Pot, nutritional beneﬁts of each, do's and don'ts and how to care for it. This cookbook helps vegan home cooks
conﬁdently use the Instant Pot to prepare their own nourishing staples and delicious meals for their families. This book will have 80 recipes.
The Everything Gluten-Free & Dairy-Free Cookbook Audrey Roberts 2019-10-29 300 gluten- and dairy-free recipes from popular food blogger
Audrey Roberts to reset your eating habits to live a healthier life. Millions of people now suﬀer from celiac disease and food sensitivity. But
switching to a diet without gluten or dairy not only beneﬁts those with gluten sensitivity or lactose intolerance, but beneﬁts anyone who needs
more energy, wants to lose weight, or simply craves a much healthier lifestyle. And now cooking without them is simple! You no longer need
to give up the foods you love because with easy substitutions, some creative cooking, and the recipes in this book, you will still enjoy all your
favorite foods. The Everything Gluten-Free & Dairy-Free Cookbook includes 300 gluten- and dairy-free recipes that your whole family will
enjoy—from eggs benedict casserole to coconut cream pie. These easy and delicious recipes make it painless to start living a healthier life and
feel better. Audrey Roberts, founder of the popular food blog Mama Knows Gluten Free, teaches you how to make the most satisfying recipes
from breakfast to dinner and snacks in between meals. The Everything Gluten-Free & Dairy-Free Cookbook makes it easy to meet your
family’s dietary needs while keeping them happy and healthy.
Gluten-Free, Hassle Free, Second Edition Marlisa Brown 2013-12-10 Oﬀers guidance on adopting a gluten-free diet, including recipes, meal
plans, shopping and safe food lists, international dining out cards and strategies for modifying favorite foods to make them gluten-free.
(Nutrition)
Gluten-Free Makeovers Beth Hillson 2011-10-04 When Beth Hillson was diagnosed with celiac disease more than thirty years ago, she had
nowhere to turn to for recipes or support. She embarked on a lifelong journey to help provide delicious and healthy food to others who cannot
have wheat—as many as 1 in 133 Americans, according to recent estimates. In Gluten-Free Makeovers, Hillson makes over some of the most
popular recipes—from celeb chef favorites to classic comfort foods, from pot pies to pizza, ﬁg bars to croissants—so wheat-free home cooks
can have their cake and eat it too. With chapters dedicated to the gluten-free kitchen, preparation basics, a resource guide on ingredient
sources, and supplemental info on gluten-free living, Gluten-Free Makeovers oﬀers inspiring meals for both seasoned and novice chefs alike.
The Oh She Glows Cookbook Angela Liddon 2014-03-04 The New York Times bestseller from the founder of Oh She Glows "Angela Liddon
knows that great cooks depend on fresh ingredients. You'll crave every recipe in this awesome cookbook!" —Isa Chandra Moskowitz, author of
Isa Does It "So many things I want to make! This is a book you'll want on the shelf." —Sara Forte, author of The Sprouted Kitchen A self-trained
chef and food photographer, Angela Liddon has spent years perfecting the art of plant-based cooking, creating inventive and delicious recipes
that have brought her devoted fans from all over the world. After struggling with an eating disorder for a decade, Angela vowed to change her
diet — and her life — once and for all. She traded the low-calorie, processed food she'd been living on for whole, nutrient-packed vegetables,
fruits, nuts, whole grains, and more. The result? Her energy soared, she healed her relationship with food, and she got her glow back, both
inside and out. Eager to share her realization that the food we put into our bodies has a huge impact on how we look and feel each day,
Angela started a blog, ohsheglows.com, which is now an Internet sensation and one of the most popular vegan recipe blogs on the web. This is
Angela's long-awaited debut cookbook, with a trasure trove of more than 100 moutherwatering, wholesome recipes — from revamped classics
that even meat-eaters will love, to fresh and inventive dishes — all packed with ﬂavor. The Oh She Glows Cookbook also includes many
allergy-friendly recipes — with more than 90 gluten-free recipes — and many recipes free of soy, nuts, sugar, and grains, too! Whether you are
a vegan, "vegan-curious," or you simply want to eat delicious food that just happens to be healthy, too, this cookbook is a must-have for
anyone who longs to eat well, feel great, and simply glow!
The Great Vegan Bean Book Kathy Hester 2013-06 Features over one hundred vegan recipes starring beans, from soups and spreads to
cakes and cookies, and provides information on soaking and cooking times as well as preparation methods.
CarbSmart Grain-Free, Sugar-Free Living Cookbook Dana Carpender 2014-05 ON SALE NOW FOR A LIMITED TIME THROUGH December 31,
2020! Think you can’t have pancakes, brownies, pies or chocolate chip cookies on a low-carb, gluten-free diet? Think again! Whether you’re
new to the low-carb, ketogenic lifestyle or you’re a long-time veteran; you’re going to love the 50+ new mouthwatering recipes in CarbSmart
Grain-Free, Sugar-Free Living Cookbook from CarbSmart Press. The CarbSmart Grain-Free, Sugar-Free Living Cookbook is chock-full of sweet
recipes that please the palate and leave you feeling great–without gluten and sugar! Two people known for and dedicated to the low-carb and
Paleo lifestyle–Dana Carpender and Caitlin Weeks–have created these wonderful grain-free, sugar-free recipes. Carpender is the author of 20+
low-carb cookbooks including our own Fat Fast Cookbook, while Weeks, known as Grass-Fed Girl, is a holistic nutrition consultant, author, and
popular blogger from San Francisco, CA. These CarbSmart.com columnists have collaborated on an amazing collection of recipes that you’ll
want to make over and over. Low-Carb, Gluten-Free Recipes to Keep You In Ketosis Ketosis is the optimal metabolic state of utilizing fat for
fuel instead of consuming starchy grains, sugars, and other carbohydrates that have negative side-eﬀects when eaten in large quantities (as
the USDA and a majority of nutritionally-misinformed doctors believe). This cookbook is perfect for anyone who wants to entertain the low-carb
way or wants to make healthy low-carb delicacies for their own friends and family. From treats and sweets to condiments and more,
CarbSmart Grain-Free, Sugar-Free Living Cookbook is going to give you recipes you’ll use for years to come! Healthy Low-Carb, Gluten-Free
Ingredients Not sure how to cook with stevia, xylitol, almond meal, or coconut ﬂour? No problem! CarbSmart Grain-Free, Sugar-Free Living
Cookbook gives you the information you need to use these great low-carb and gluten-free ingredients and explains why they are better for
you. But it doesn’t stop there. You will also learn more about using erythritol, beef gelatin, chia seeds, and ﬂaxseed meal–ingredients that
have become staples of the low-carb kitchen. A sampling of some of the amazing recipes included in this low-carb cookbook include: DairyFree Frozen Mochaccino Vanilla Toﬀee Coﬀee Pecan Sandies Coconut and Cinnamon Keto Fat Bombs Paleo Chocolate Chip Cookies Peanut
Butter Cookies Macadamia Nut Biscotti Crustless Coconut Pie Strawberry Cheesecake Bars Strawberry Shortcake Hibiscus Finger Gelatin Easy
Vanilla Chia Pudding Choco-Peanut Flourless Cake Red Velvet Cupcakes Key Lime Pie Chocolate Mint Popsicles Nacho Cheese Crackers
Pumpkin Pancakes Pork Rind Pancakes And many, many more! Making Smart Choices For The Low-Carb and Grain-Free Dieter Each tasty
recipe is labeled by their nutritional category–low-carb, gluten-free, Paleo, vegetarian, vegan, and nut-free, so you can easily identify what ﬁts
your dietary needs. They also oﬀer nutritional info, recipe variations, special creator notes, and more. You’ll know the exact breakdown of each
recipe because the nutritional info includes serving size, calories, fat, protein, carbohydrates, dietary ﬁber, and usable carbohydrates. From
the Minds (and Kitchens) of Two Respected Low-Carb Experts CarbSmart Grain-Free, Sugar-Free Living Cookbook contains exactly what you’d
expect from Dana Carpender and Caitlin Weeks–delicious, healthy ketogenic recipes with delicious, healthy ketogenic ingredients. Carpender,
who is also author of our bestselling Fat Fast Cookbook is known for her blog Hold the Toast. Weeks, who has been a holistic nutritionist since
2011, publishes at her popular blog Grass Fed Girl. Together, they have used their expertise, creativity, and grain- and sugar-free knowledge
to create an irresistible cookbook! Version 1.05c, updated 11/8/14.
Vegan Meals For Strength Training Ruthie Bradfute 2021-08-10 There is a lot of stigma surrounding the vegan diet and protein. But many
dieticians, doctors, and athletes maintain that vegan food is the optimum source of protein. A plant-based diet can provide ample protein,
even for those of us with extremely active lifestyles. Many vegetables also contain protein as well as other essential vitamins and minerals.
This book showcases 125 delicious vegan recipes, many inspired by plant-based foods from around the world. Put nourishing, whole foods on
the table quickly and aﬀordably, with: -Morning meals to power your day (Almond Butter-Banana Pancakes, Harissa Baked Tofu) -Homemade
sports drinks to fuel your workouts (Cucumber-Lime Electrolyte Drink, Switchel: The Original Sports Drink) -Nutrient-packed mains to aid
recovery (Naked Samosa Burgers, Almost Instant Ramen) -Sweets that work for your body (Two-Minute Turtles, Mango Sticky Rice) -Oil-free
options for every recipe; gluten-free and soy-free options throughout
Trouble Spot Fat Loss Bruce Krahn 2015-03-17 From health and ﬁtness expert, and author of The Fat-Fighter Diet, comes a guide to
dropping the fat from your most stubborn, hard-to-lose "trouble" spots. We are obsessed with fat. But how much do you really know about it?
In Trouble Spot Fat Loss, Bruce Krahn tackles fat-loss myths, explains what fat is, how it works, and how to drop fat from trouble areas in a
healthy and sustainable way. This book combines diet and ﬁtness in an accessible manner, without being restrictive or damaging to the body
as so many modern fad diets are. Trouble Spot Fat Loss tells you where to start and how to stay motivated to achieve the healthy body you've
always wanted. Contributing a foreword to the book is Vince DelMonte, the world-renowned "Skinny Guy Saviour," who developed the NoNonsense Muscle Building program to help people live healthier, happier lives with a more satisfying body. His program has sold tens of
thousands of copies across the world. Trouble Spot Fat Loss shows you how to reshape your body in a healthy way and keep fat oﬀ those
trouble spots for good.
The 100 Best Gluten-Free Recipes for Your Vegan Kitchen Kelly E. Keough 2011-02-01 DELICIOUSLY ANIMAL-FREE GLUTEN-FREE Being vegan
is a culinary challenge, especially when you are avoiding gluten. This book shows how to address both restrictions without sacriﬁcing ﬂavor or
adding hours in the kitchen. These mouth-watering recipes draw on the best natural animal and wheat substitutes to create savory and sweet
favorites, including: •Banana Walnut Pancakes • Blueberry Cornbread Muﬃns • Maple-Glazed Oatmeal Scones • Blueberry Protein Smoothie •
Lotus Chips with Hummus • Cheddar Cheese Nut Sauce • Pad Thai Salad • Cream of Butternut Squash Soup • Hot Tamale Pie • Chick Coconut
Curry • Lentil Loaf • Manicotti in Marinara • Cashew Alfredo Sauce • Polenta Pizza • Lemon Chiﬀon Pie • Chunky Peanut Butter Cookies •
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Chocolate Carob Brownies • Red Velvet Cupcakes In addition to 100 tasty treats, you’ll ﬁnd advice on stocking your kitchen with gluten-free
vegan basics, tricks for quicker and easier preparation, and tips on how to save money when buying vegan and organic ingredients.
Protein Pow: Quick and Easy Protein Powder Recipes Anna Sward 2017-12-05 75 all-natural, gluten-free, soy-free, vegetarian recipes.
ProteinPow.com is the place for high-protein recipes using protein powder—Anna Sward was one of the pioneers to “think outside the shake.”
Nearly 100,000 followers wait daily for her innovative ideas. This cookbook gathers together the latest in her delicious collection, with a focus
on protein powder bars, energy bites and cups, mug cakes, and pancakes—items that are incredibly easy to make, taste great, and can be
easily taken to work, the gym, the movies . . . wherever, whenever you need a hit of protein. Recipes include: Apple Pie Bars Chocolate Chip
Cookie Dough Truﬄes Peanut Butter Protein Cups Mini Tiramisu Mug Cakes
How Can It Be Gluten Free Cookbook Collection America's Test Kitchen 2020-11-17 The ultimate cookbook for anyone eating gluten free
Combines two landmark cookbooks--New York Times bestselling The How Can It Be Gluten-Free Cookbook and The How Can It Be Gluten-Free
Cookbook: Volume 2--into one must-have resource. Here are 350+ must-have recipes that raised the bar on gluten-free cooking and baking
with foolproof techniques for great-tasting lasagna, fried chicken, cookies, biscuits, and more. PLUS ﬁnd a new generation of whole-grain
recipes perfected using ATK's revolutionary Whole-Grain Gluten-Free Flour Blend, bringing "wheaty" ﬂavor to baked goods from Sandwich
Bread to Cherry Crisp and Chocolate Chip Cookies. We also oﬀer 75 dairy-free variations and include an expanded troubleshooting chart for
what can go wrong in gluten-free baking, over 600 full-color photos, a chapter on Grains, and detailed nutritionals for every recipe. We also
give you information on the best supermarket gluten-free breads and pasta, including all-new information on legume pastas. Standout Recipes
from the First Best-Seller Include: • Old-Fashioned Birthday Cake: A little melted white chocolate makes the cake tender and moist. • ExtraCrunchy Fried Chicken: Our kitchen developed a coating so crisp you can hear the crunch • Flaky, Tender Pie Crust: A spoonful of vinegar
helps GF ﬂours create just the right structure. • Real Sandwich Bread: Forget squat slices; psyllium, eggs, and a foil collar are the keys to real
bread. • New York-Style Pizza: Ground almonds give the crust just the right chew and promote browning. Plus from Volume 2: • More than 150
recipes from muﬃns to casseroles to yeast breads to desserts • Exciting recipes such as chicken Parmesan, baguettes, yeasted doughnuts,
scones, sprouted grain bread, ﬂourless nut and seed bread, and lemon layer cake • Many dairy-free variations of baked goods using alternate
diary products • Baking recipes using the ATK All-Purpose Gluten-Free Flour Blend (equivalent to all-purpose ﬂour) in cookies, bars, muﬃns,
scones, cakes, and breads • Nutritional information for every recipe Customer Review: "I am loving this cookbook. It is so clearly written and
the directions are very precise. It is fantastic to be able to make bread again - and it is delicious. I love the options for ﬂour - you can make
your own ﬂour for the best results or you can buy a GF ﬂour. Deﬁnitely give the homemade ﬂour a try at some point. I can't wait to try other
recipes but right now I am focused on making bread."
The Gluten-Free Vegan Susan O'Brien 2008-03-17 Ideal cookbook for many health conditions: The Gluten-Free Vegan is a groundbreaking
cookbook, combining both special diets for healthier, allergy-free eating. Millions of Americans have health conditions like celiac disease,
ﬁbromyalgia, or food allergies that require a gluten- and/or dairy-restricted diet. In addition, going vegetarian/vegan is fast becoming
mainstream, and many vegans are also looking to cut gluten from their diet. The Gluten-Free Vegan oﬀers solutions for anyone seeking a tasty
approach to healthier eating. Quick, easy, and delicious recipes: Written by a food-allergy suﬀerer and gourmet cook, this collection includes
more than 150 healthy recipes for a wide range of dishes that are both gluten-free and vegan. The cookbook also includes guidelines of each
dietary restriction, information on sugars, raw foods and organic foods, advice on ingredient preparation, quick-cooking tips, and resources for
easily ﬁnding ingredients.
The Camp & Cabin Cookbook: 100 Recipes to Prepare Wherever You Go Laura Bashar 2018-05-08 Get away from it all— but keep
eating well! When it comes time to head out on the trail with a tent in hand, or to hit the road for a rural weekend at the cabin or lake house,
there’s no reason to compromise on great food. It’s easy to whip up delicious meals with the recipes in this book: in addition to supply lists and
prep work that can be done ahead of time, the instructions include options for cooking both outdoors over a roaring ﬁre or indoors near a cozy
hearth. Recipes include: Hasselback Sweet Potatoes Dutch Oven Lasagna Carne Asada Street Tacos Peach and Blueberry Cobbler The Camp &
Cabin Cookbook is a feast for the eyes, with gorgeous photographs for every dish, from breakfast to snacks to dinner. Don’t leave home
without it!
The Complete Idiot's Guide to Gluten-Free 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
Eat Dairy Free Alisa Fleming 2018-01-09 What’s the one thing that plant-based, paleo, and several whole food diets all agree on? Eating dairy
free! For millions of people, this one simple change—cutting out milk and other dairy products—has resolved most, if not all, of their adverse
health symptoms and helps to reduce the risk of many common medical concerns, including allergies, skin conditions, and even cancer. And
it's easier than you might think. Eat Dairy Free is the cookbook you've been craving to enjoy a dairy-free diet without special substitutes. Alisa
Fleming, author of the bestselling dairy-free guide and cookbook Go Dairy Free, shares more than 100 recipes for satisfying yet nutritious
dairy-free breakfasts, lunches, dinners, snacks, and healthier desserts that use regular ingredients. Completely free of milk-based ingredients,
including casein, whey, and lactose, these recipes are safe for those with milk allergies and other dairy-related health issues. And for those
with further special diet needs, every recipe has fully tested gluten-free and egg-free options, and most have soy- and nut-free preparations,
too. Inside, discover delectable dishes such as: • Mushroom-Pesto Pizza • Shake & Bake Buttermylk Chicken • Peanut Power Protein Bars •
Chocolate Banana Split Muﬃns • Southwestern Sunrise Tacos • Mylk Chocolate Cupcakes • Cheesy Twice-Baked Potatoes • Strawberry
Cheeseshakes Live well and eat dairy free!
Dreena's Kind Kitchen Dreena Burton 2021-08-24 From veteran cookbook author Dreena Burton comes a collection of 100 dependable and
delicious plant-based recipes that everyone will love. Dreena Burton has been creating plant-based, whole-food recipes for more than 20
years. Home cooks know they can trust her recipes to turn out great—and to be delicious! Now, she has created this one-stop resource for
making kinder, more compassionate food choices, for other beings, for the planet, and for yourself. Whether you need weekly staple meals for
your family or want a dish to wow your friends for a special occasion, Dreena’s Kind Kitchen has you covered with these reliable, ﬂavorful, and
healthy recipes. You’ll ﬁnd a variety of breakfasts, salads and dressings, small bites, soups, entrées, and sweets, including: • LemonPoppyseed Muﬃns • Wow ’Em Waﬄes • Potato-Cauliﬂower Scramble • Chipotle Chickpea Fries • White Bean and Corn Chowder • Pressure
Cooker Quicken Noodle Soup • Truﬄe-Salted Nut Cheese • Beyond Beet Burgers • Fiesta Taco Filling • Italian Ratatouille • Holiday Dinner
Torte • 1-Minute Pasta Alfredo • Crackle Blender Brownies • Mango Carrot Cake • Heavenly Baklava Dreena also shares a cooking
troubleshooting section so you can boost your kitchen skills. With helpful guidance on techniques, time-saving tips, and suggestions for
repurposing leftovers into delicious new dishes, this dependable resource will boost your cooking conﬁdence and help you ﬁnd success in your
own plant-powered kitchen.
Sustainable Protein Sources Sudarshan Nadathur 2016-10-02 Protein plays a critical role in human nutrition. Although animal-derived proteins
constitute the majority of the protein we consume, plant-derived proteins can satisfy the same requirement with less environmental impact.
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Sustainable Protein Sources allows readers to understand how alternative proteins such as plant, fungal, algal, and insect protein can take the
place of more costly and less eﬃcient animal-based sources. Sustainable Protein Sources presents the various beneﬁts of plant and alternative
protein consumption, including those that beneﬁt the environment, population, and consumer trends. The book presents chapter-by-chapter
coverage of protein from various sources, including cereals and legumes, oilseeds, pseudocereals, fungi, algae, and insects. It assesses the
nutrition, uses, functions, beneﬁts, and challenges of each of these proteins. The book also explores opportunities to improve utilization and
addresses everything from ways in which to increase consumer acceptability, to methods of improving the taste of products containing these
proteins, to the ways in which policies can aﬀect the use of plant-derived proteins. In addition, the book delves into food security and political
issues which aﬀect the type of crops that are cultivated and the sources of food proteins. The book concludes with required consumer choices
such as dietary changes and future research ideas that necessitate vigorous debate for a sustainable planet. Introduces the need to shift
current animal-derived protein sources to those that are more plant-based Presents a valuable compendium on plant and alternate protein
sources covering land, water, and energy uses for each type of protein source Discusses nutritive values of each protein source and compares
each alternate protein to more complete proteins Provides an overview of production, including processing, protein isolation, use cases, and
functionality Presents solutions to challenges, along with taste modulation Focuses on non-animal derived proteins Identiﬁes paths and
choices that require consumer and policymaker debate and action
THE MILK SOY PROTEIN INTOLERANCE (MSPI) Tamara Field 2013-12-27 I ﬁrst heard of Milk Soy Protein Intolerance (MSPI) in January of
1997 at the oﬃce of a Pediatric Gastroenterologist who had just performed a procto-sigmoidoscopy and biopsy on my 7 week old son. He told
me that Max’s digestive problem was MSPI and that it would be much easier for me if I stopped breastfeeding now and put him on a special
formula. Of course, at that moment my head was spinning; I had ﬁnally found out the reason my son had been screaming the ﬁrst 7 weeks of
his life and though I wanted to continue breastfeeding I did not want to cause him anymore pain. The Doctor told me that there was a diet I
could follow to continue breastfeeding, but that it was very diﬃcult to follow. Wanting to make the best choice for my son I stopped breastfeeding that day and started him on formula. In retrospect, the physician was right, even though I regret that I did not continue breastfeeding,
with the demands of a new infant, and trying to ﬁgure out a complicated diet, would have been completely overwhelming. I knew though, that
if I had any more children, I would try any diet possible in order to breastfeed. So, during the ﬁrst few months of my pregnancy with my
second son, Nate, I began preparing for the MSPI diet. Determined that I would not lack for good things to eat, and that I would ﬁnd chocolate
that was acceptable on this diet, I started shopping. Little by little, I found many alternatives for the food I previously enjoyed (the only
exception being cheese!). I found chocolate, cake, brownies, casseroles, pasta, rice milk, rice, breads, fast food, eating out, and so much
more, even a substitute for ice cream! It just took a lot of planning and a bit of ingenuity.This book is intended for the mother that has just
heard her infant has milk soy protein intolerance and to begin the diet right away. This will help the mother ﬁnd food she can eat, and thus
continue breastfeeding her child.
Plant-Based on a Budget Toni Okamoto 2019-05-14 Eat vegan—for less! Between low-paying jobs, car troubles, student loans, vet bills, and
trying to pay down credit card debt, Toni Okamoto spent most of her early adult life living paycheck to paycheck. So when she became a
vegan at age 20, she worried: How would she be able to aﬀord that kind of lifestyle change? Then she discovered how to be plant-based on a
budget. Through her popular website, Toni has taught hundreds of thousands of people how to eat a plant-strong diet while saving money in
the process. With Plant-Based on a Budget, going vegan is not only an attainable goal, but the best choice for your health, the planet—and
your wallet. Toni's guidance doesn't just help you save money—it helps you save time, too. Every recipe in this book can be ready in around
30 minutes or less. Through her imaginative and incredibly customizable recipes, Toni empowers readers to make their own substitutions
based on the ingredients they have on hand, reducing food waste in the process. Inside discover 100 of Toni's "frugal but delicious" recipes,
including: • 5-Ingredient Peanut Butter Bites • Banana Zucchini Pancakes • Sick Day Soup • Lentils and Sweet Potato Bowl • PB Ramen Stir Fry
• Tofu Veggie Gravy Bowl • Jackfruit Carnita Tacos • Depression Era Cupcakes • Real Deal Chocolate Chip Cookies With a foreword by Michael
Greger, MD, Plant-Based on a Budget gives you everything you need to make plant-based eating easy, accessible, and most of all, aﬀordable.
Featured in the groundbreaking documentary What the Health
Gluten-Free Vegan Comfort Food Susan O'Brien 2012-02-07 Features more than one-hundred comfort food recipes that satisfy both the glutenfree and vegan lifestyles, covering breakfast, kids' favorites, soups and salads, ethnic foods, and desserts.
It's All Good Gwyneth Paltrow 2013-04-02 Gwyneth Paltrow, Academy-Award winning actress and bestselling cookbook author, returns with
recipes for the foods she eats when she wants to lose weight, look good, and feel more energetic. Last spring, after a particularly grueling
schedule and lapse of overindulgence, Gwyneth Paltrow was feeling fatigued and faint. A visit to her doctor revealed that she was anemic,
vitamin D deﬁcient, and that her stress levels were sky high. He prescribed an elimination diet to clear out her system and help her body heal.
But this meant no coﬀee, no alcohol, no dairy, no eggs, no sugar, no shellﬁsh, no deep-water ﬁsh, no wheat, no meat, no soy, nothing
processed at all! An avid foodie, Paltrow was concerned that so many restrictions would make mealtime boring, so, together with Julia
Turshen, she compiled a collection of 185 delicious, easy recipes that followed her doctor's guidelines. And it worked! After changing her diet,
Paltrow healed totally, felt more energetic and looked great. Now, in It's All Good, she shares the go-to dishes that have become the baseline
for the restorative diet she turns to whenever she feels she needs it. Recipes include: Huevos Rancheros, Hummus Tartine with Scallion-Mint
Pesto, Salmon Burgers with Pickled Ginger, even Power Brownies, Banana "Ice Cream," and more!
Naturally Stefanie Stefanie Moir 2019-11 Stefanie Moir is an international inspiration. In NATURALLY STEFANIE, she shares the delicious
vegan recipes, goal-based workouts and daily rituals that have transformed her life and those of her thousands of fans. Discover how Stefanie
can kickstart your journey to a healthier, happier and stronger you. - Nurture a healthy relationship with food - take a relaxed approach while
relishing what you eat. - Learn new ways to cook with plants - it's not all lettuce and green juice! - Create a nourishing lifestyle - ditch diets
and faddy ﬁtness for good. - Weight train with conﬁdence - feel strong in your own body. - Make food and exercise fun - no matter who you
are! With over 100 plant-based recipes, tips for self-care and workout guides, NATURALLY STEFANIE's plant-powered way of life will help you
feel your best. Whether you're a committed vegan and gym-goer or looking to add more plants and exercise to your life, Stefanie's enthusiasm
is infectious. And wherever you are on your personal wellbeing journey, her passion will inspire you!
OATrageous Oatmeals Kathy Hester 2014-09-16 OATrageous Oatmeals is a Simply Incredible Collection of Amazing Oatmeal Recipes Say
goodbye to boring oats and bland mix-ins because bestselling author Kathy Hester shows you delicious and exciting new takes on everyone's
favorite health food with Banana Oatmeal Cookie Pancakes, Hummingbird Cake Oatmeal, Chai-Spiced Oat Shakes and Blackberry Mojito
Overnight Refrigerator Oats. And she doesn't stop there. Savory recipes like Mushroom Sun-Dried Tomato Steel-Cut Oat Risotto, Oats-bury
Steaks, Not-from-a-Box Mac and Oat Chez—even a healthy vegan sausage crumble made from steel-cut oats and spices—will wow oatmeal
fans with new and nutritious dishes to try. Save money by making your own staples like oat milk and oat yogurt. With breakfast, lunch, dinner
and even drink and dessert recipes taken to the next level of wholesomeness and ﬂavor, these OATrageous dishes will dazzle your whole
family and are the perfect heart-healthy gift for every oatmeal lover out there.
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