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Power Plates - Gena Hamshaw
2018-01-23
Focused on the art of crafting
complete, balanced meals that
deliver sustained energy and
nourishment, this book
features 100 compelling and
delicious recipes that just
happen to be vegan. These 100
vegan-comfort-classics-101-recipes-to-feed-your-face

recipes for wholesome and
nourishing vegan food from
blogger, nutritionist, and
Food52 author Gena Hamshaw
help you make delicious vegan
meals that deliver balanced
and sustained energy. Every
recipe contains the key
macronutrients of healthy fats,
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complex carbohydrates, and
proteins, which together make
for a complete meal--things like
Smoky Red Lentil Stew with
Chard, and Falafel Bowls with
Freekah and Cauliflower.
Photographs accompany each
recipe, showing how Gena's
simple techniques and fresh
ingredients yield delicious
meals. Additional tips and
tricks for taking food on the go,
and for cooking ahead on the
weekend for quick weekday
lunches and dinners, round out
the collection.
The Happy Herbivore
Cookbook - Lindsay S. Nixon
2011-01-18
Vegan chef of one of the top 50
food blogs on the Web,
HappyHerbivore.com, Lindsay
Nixon, gives hundreds of
thousands of her followers
recipes each month, showing
that the vegan diet is not only
healthy but delicious, too. Now,
Nixon combines some of her
tastiest recipes in The Happy
Herbivore Cookbook, each
made with no added fats, using
only whole, plant-based foods.
It's easy to make great food at
home using the fewest number
vegan-comfort-classics-101-recipes-to-feed-your-face

of ingredients and ones that
can easily be found at any
store, on any budget. The
Happy Herbivore Cookbook
includes: • A variety of recipes
from quick and simple to
decadent and advanced •
Helpful hints and cooking tips,
from basic advice such as how
to steam potatoes to more
specific information about
which bread, tofu or egg
replacer works best in a recipe
• An easy-to-use glossary
demystifying any ingredients
that may be new to the reader
• Healthy insight: Details on
the health benefits and
properties of key ingredients •
Pairing suggestions with each
recipe to help make menu
planning easy and painless •
Allergen-free recipes, including
gluten-free, soy-free, corn-free,
and sugar-free With a
conventionally organized
format; easy-to-follow, step-bystep instructions; nutritional
analyses, colorful photographs;
funny blurbs at the beginning
of each recipe; helpful tips
throughout; and chef's notes
suggesting variations for each
dish, even the most novice cook
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will find healthy cooking
easy—and delicious!
The Simple Vegan Cookbook
- Morrisa Angela 2018-11-12
Get more out of your veggies,
wallet, and time in the kitchen
with The Simple Vegan
Cookbook. Forget about vegan
cookbooks that require
specialty ingredients and leave
you unsatisfied. The Simple
Vegan Cookbook takes vegan
cooking to the tastiest level
with easy, delicious recipes
that are fun to make and a
delight to eat. Plant Based on a
Budget, In The Simple Vegan
Cookbook shows you how to
get your money's worth when
making vegan meals at home.
The easy-to-follow recipes in
The Simple Vegan Cookbook
make it simple to enjoy healthy
vegan meals that you'll love to
eat―without the fuss of using
multiple pots and pans. From
greens and beans to grains and
mains, The Simple Vegan
Cookbook is the most
convenient vegan cookbooks to
date. This vegan cookbook
offers: How to pick out the
right vegan ingredients on your
meals TOP 100 healthy,
vegan-comfort-classics-101-recipes-to-feed-your-face

flavorful plant-based meals
Meal images tell you what the
recipe look like Choose from a
range of variations on classic
vegan dishes―as well as
recommendations for supersimple salads to be served
alongside Find out how The
Simple Vegan Cookbook will
save you time and money while
serving up wholesome,
tantalizing dishes such as:
Vegan French Toast, Coconut
Green Curry, Fiesta Stuffed
Potatoes, Raspberry
Vinaigrette, Creamy Avocado
Dressing and much more.
Order The Simple Vegan
Cookbook to live a simple and
easy vegan life.
hot for food all day - Lauren
Toyota 2021-03-16
More than 100 utterly simple,
crazy-delicious vegan recipes
that satisfy cravings all day,
everyday, from YouTube guru
and bestselling author of Vegan
Comfort Classics Lauren
Toyota. “I’m really looking
forward to whipping up all of
the delicious vegan meals in
hot for food all day.”—Jillian
Harris, bestselling co-author of
Fraiche Food, Full Hearts
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Buffalo chicken crunch wraps.
The “spiced” grilled cheese.
Stuffed breakfast danishes.
Tokyo street fries. These are
some of the totally tastebudpleasing dishes that are within
your reach in hot for food all
day, a collection of Lauren’s
mind-blowing recipes for
breakfast, lunch, dinner, and
everything in between. With
her signature bold style,
Lauren guides you, step by
step, through her favorite
everyday dishes, using tips and
tricks to level up leftovers,
saving you from eating the
same thing twice. Filled with
drool-worthy photography for
every recipe, as well as tasty
ideas for entertaining and
getting your snack on, Lauren
shows why she’s still hot for
food, all day.
Damn Delicious - Rhee,
Chungah 2016-09-06
The debut cookbook by the
creator of the wildly popular
blog Damn Delicious proves
that quick and easy doesn't
have to mean boring.Blogger
Chungah Rhee has attracted
millions of devoted fans with
recipes that are undeniable
vegan-comfort-classics-101-recipes-to-feed-your-face

'keepers'-each one so simple,
so easy, and so flavor-packed,
that you reach for them busy
night after busy night. In Damn
Delicious, she shares exclusive
new recipes as well as her most
beloved dishes, all designed to
bring fun and excitement into
everyday cooking. From fiveingredient Mini Deep Dish
Pizzas to no-fuss Sheet Pan
Steak & Veggies and 20-minute
Spaghetti Carbonara, the
recipes will help even the most
inexperienced cooks spend less
time in the kitchen and more
time around the table.Packed
with quickie breakfasts, 30minute skillet sprints, and
speedy takeout copycats, this
cookbook is guaranteed to
inspire readers to whip up fast,
healthy, homemade meals that
are truly 'damn delicious!'
Liv B's Vegan on a Budget Olivia Biermann 2019-02-15
Eating Vegan on a Budget Has
Never Tasted -- or Looked -- So
Good Olivia Biermann isn't
your typical YouTube vegan
cooking star. Although eating
is one of her favorite hobbies,
she doesn't love spending a lot
of time in the kitchen. The
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meals she loves the most are
those that are simple to make
and taste absolutely delicious,
despite putting in minimal
effort. She avoids "fancy"
ingredients. Olivia is here to
show you that you can eat
plant-based on a budget and
still make incredibly mouthwatering and fun meals that
will make you feel amazing. Liv
B's Vegan on a Budget is filled
with 112 simple recipes from
breakfast to dessert that share
Olivia's passion for inspired
and effortless vegan food. With
a focus on balance between
health and comfort and sweet
and savory, you'll find tons of
tasty recipes with beautiful
full-color photos, including
Tropical Green Smoothie, HalfBaked Cookie Dough Pancakes,
Spicy Mango Salsa, Famous
Lasagna Soup, Ginger-Glazed
Carrots, Sweet Sriracha
Cauliflower Wraps, Spaghetti
Squash Pad Thai, No-Bake
Brownie Bites and Deep-Dish
Apple Pie with Caramel Sauce.
She also includes easy-to-follow
icons that identify which
recipes are gluten-free,
portable, and great for
vegan-comfort-classics-101-recipes-to-feed-your-face

gatherings to help simplify
your time in the kitchen.
Cooking vegan food doesn't
have to be struggle. Let Olivia
share how easy it is to eat
yummy plant-based meals that
are fast and simple, using
accessible ingredients you can
find anywhere -- without
breaking the bank.
Party Vegan - Robin
Robertson 2013-02-21
The first and only vegan
celebration cookbook on the
market It's one thing to cook
vegan for yourself, but what
about hosting parties and
holiday get-togethers for
friends and family? Party
Vegan has you covered with
more than 140 scrumptious
animal-free recipes for parties
of every kind. Whether you're
hosting a child's birthday or a
sophisticated cocktail party,
you'll find many vegan options
that even omnivorous guests
will love. But this is more than
just a cookbook. It's a detailed
guide to hosting vegan parties,
covering everything from party
planning to food presentation
to shopping lists. Virtually
every big special occasion is
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included—Fourth of July,
Thanksgiving, Hanukkah, and
even the Super Bowl. Includes
handy tips on planning your
themes, menus, and trips to the
market This is the first
cookbook dedicated to vegan
party recipes Party Vegan is
ideal for people with vegan
family or friends, as well as
those who are watching their
diet or have food allergies For
any occasion, this is a perfect
cookbook for hosting fun
parties that will delight vegans,
vegetarians, and anyone who
loves healthy, tasty food.
hot for food all day - Lauren
Toyota 2021-03-16
More than 100 utterly simple,
crazy-delicious vegan recipes
that satisfy cravings all day,
everyday, from vegan YouTube
guru and bestselling author of
Vegan Comfort Classics Lauren
Toyota. Lauren Toyota's hot for
food has become the go-to
source online for flavorful,
vegan comfort food recipes like
Cheeseburger Pasta Salad and
Oyster Mushroom Calamari.
But let's face it--epic vegan
food can take work. So in hot
for food all day, Lauren collects
vegan-comfort-classics-101-recipes-to-feed-your-face

her simplest, tastiest recipes,
for the quickest weeknight
meals, easy work lunches, and
satisfying breakfasts.
Separated by meal type, and
with choose-your-ownadventure recipes for mac 'n'
cheese, snack mixes, scones,
and more, hot for food all day
has everything you can expect
from Lauren--Buffalo Chicken
Crunchwraps, Spiced Grilled
Cheese, Stuffed Breakfast
Danishes, Tokyo Street Fries-as well as ideas for leveling up
your leftovers to make your
vegan meals amazing all week.
With photos chronicling what
Lauren eats in a day, as well as
endless ideas for dressings,
sauces, and other flavor
boosters, Lauren proves again
that vegans can eat whatever
they want.
The Vegan Instant Pot
Cookbook - Nisha Vora
2019-06-18
A new and vibrant vegan
cookbook authorized by Instant
Pot, from the creator of the
Rainbow Plant Life blog. With
food and photos as vivid,
joyous, and wholesome as the
title of her popular cooking
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blog--Rainbow Plant Life-suggests, Nisha Vora shares
nourishing recipes with her
loyal followers daily. Now, in
her debut cookbook, she makes
healthy, delicious everyday
cooking a snap with more than
90 nutritious (and colorful!)
recipes you can make easily
with the magic of an Instant
Pot pressure cooker. With a
comprehensive primer to the
machine and all its functions,
you, too, can taste the rainbow
with a full repertoire of vegan
dishes. Start the day with
Nisha's Homemade Coconut
Yogurt or Breakfast Enchilada
Casserole, then move on to
hearty mains like Miso
Mushroom Risotto, and even
decadent desserts including
Double Fudge Chocolate Cake
and Red Wine-Poached Pears.
The Vegan Instant Pot
Cookbook will quickly become
a go-to source of inspiration in
your kitchen.
Food Is the Solution Matthew Prescott 2018-03-20
An Inconvenient Truth with
recipes: a fresh, beautifully
designed cookbook with
valuable resources for
vegan-comfort-classics-101-recipes-to-feed-your-face

environmentally friendly,
healthy, plant-based dishes.
The China Study Cookbook Leanne Campbell 2018-06-05
PUBLISHERS WEEKLY
BESTSELLER Indulge in the
revised and expanded edition
of the bestselling China Study
Cookbook—with more than 175
mouthwatering recipes and
stunning all-new photography
With 2 million copies sold, The
China Study has been hailed as
one of the most important
health and nutrition books ever
published. It reveals that a
whole foods, plant-based diet is
the best way to stop
widespread growth of obesity,
diabetes, heart disease, and
cancer. This new edition of the
bestselling China Study
Cookbook puts the
groundbreaking scientific
findings of The China Study on
your plate. Written by LeAnne
Campbell, daughter of The
China Study coauthor T. Colin
Campbell, The China Study
Cookbook is now expanded to
feature even more delicious,
easy-to-prepare plant-based
recipes—with no added fat and
minimal sugar and salt. All of
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LeAnne's recipes follow three
important principles: 1)
optimal nutrition is based on
eating foods, not taking
supplements; 2) the closer
foods are to their native states
when eaten, the greater their
long-term health benefits; and
3) choosing locally grown
organic produce whenever
possible maximizes nutritional
value. Inside, discover timetested favorites and brand-new
dishes: • Almond-Topped
Blueberry Coffee Cake •
Ensalada Azteca • Green
Banana Cassava Soup • Peanut
Butter Bars • Cassava (Yuca)
con Cebollas • Black Bean
Chipotle Burgers • Sweet
Potato Enchiladas • Passion
Fruit Bliss Cheese(less) Cake
Delight LeAnne invites you into
her kitchen to share the
recipes she uses to nourish her
own family. She also offers a
look inside her organization,
Global Roots, which strives to
create sustainable communities
around the globe through
whole foods, plant-based
eating. Filled with tips on
substitutions and keeping foods
nutrient-rich, The China Study
vegan-comfort-classics-101-recipes-to-feed-your-face

Cookbook shows you how to
transform your health and the
health of your entire
family—along with contributing
to the health of your
community and the world—all
while enjoying incredible
meals.
But I Could Never Go Vegan! Kristy Turner 2014-12-02
“Get ready for your taste buds
to explode.”—Isa Chandra
Moskowitz Can’t imagine living
without cheese? Convinced
that dairy-free baked goods
just don’t cut it? Hate the taste
of tofu and not a fan of boring
salads? EXCUSES, BE GONE!
Blogger-author extraordinaire
Kristy Turner deliciously
refutes every excuse you’ve
ever heard with 125 burstingwith-flavor vegan recipes for
every meal of the
day—including dessert! “All
those special ingredients are
way more expensive.” Not
when you can make your own
Homemade Seitan, Barbecue
Sauce, Zesty Ranch Dressing,
and Tofu Sour Cream. “I could
never give up cheese!” You
won’t miss it at all with
Tempeh Bacon Mac ‘n’ Cheese
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with Pecan Parmesan, Tofu
Chèvre, Citrus-Herb Roasted
Beets with Macadamia Ricotta,
or Mushroom Cheddar Grilled
Cheese Sandwiches. “What
about brunch?” Chickpea
Scramble Breakfast Tacos,
Lemon Cornmeal Waffles with
Blueberry Sauce, and Caramel
Apple-Stuffed French Toast are
vegan breakfasts of champions!
“My friends won’t want to
come over for dinner.” They
will when they get a taste of
Carrot Cashew Pâté, Portobello
Carpaccio, and Gnocchi alla
Vodka. “But I scream for ice
cream!” Then you’ll shriek over
Dark Chocolate Sorbet, Mango
Lassi Ice Cream, and fromscratch Oatmeal Raisin Ice
Cream Sandwiches. If you’re a
waffling vegan newbie, on-thefence vegetarian, or vegcurious omnivore, this book
will banish your doubts. You’ll
find you can get enough
protein, fit in at a potluck,
learn to love cauliflower, and
enjoy pizza, nachos, brownies,
and more—without any animal
products at all. (Even vegan
pros will discover some new
tricks!) Colorful photographs
vegan-comfort-classics-101-recipes-to-feed-your-face

throughout will have you
salivating over Kristy’s
inventive, easy-to-follow
recipes. So what are you
waiting for? Get in the kitchen
and leave your excuses at the
door!
Plant-Based Cookbook Trish Sebben-Krupka
2015-08-17
With more than 200 marvelous
recipes and beautiful color
photography, DK's plant-basedonly cookbook also provides
nutritional information, tips on
transitioning to a plant-based
diet, and advice for the newbie
on easy plant-based cooking
techniques. Whether by choice
or by a doctor's orders, readers
will get all of the information
they need to make satisfying
meals without meat and dairy.
Mississippi Vegan - Timothy
Pakron 2018-10-23
Celebrate the gorgeous and
delicious possibilities of plantbased Southern cuisine.
Inspired by the landscape and
flavors of his childhood on the
Mississippi Gulf Coast, Timothy
Pakron found his heart, soul,
and calling in cooking the
Cajun, Creole, and southern
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classics of his youth. In his
debut cookbook, he shares 125
plant-based recipes, all of
which substitute ingredients
without sacrificing depth of
flavor and reveal the secret
tradition of veganism in
southern cooking. Finding
ways to re-create his
experiences growing up in the
South--making mud pies and
admiring the deep pink
azaleas--on the plate, Pakron
looks to history and nature as
his guides to creating the
richest food possible. Filled
with as many evocative
photographs and stories as
easy-to-follow recipes,
Mississippi Vegan is an ode to
the transporting and ethereal
beauty of the food and places
you love.
The First Mess Cookbook Laura Wright 2017-03-07
The blogger behind the Saveur
award-winning blog The First
Mess shares her eagerly
anticipated debut cookbook,
featuring more than 125
beautifully prepared seasonal
whole-food recipes. Home
cooks head to The First Mess
for Laura Wright’s simple-tovegan-comfort-classics-101-recipes-to-feed-your-face

prepare seasonal vegan recipes
but stay for her beautiful
photographs and enchanting
storytelling. In her debut
cookbook, Wright presents a
visually stunning collection of
heirloom-quality recipes
highlighting the beauty of the
seasons. Her 125 produceforward recipes showcase the
best each season has to offer
and, as a whole, demonstrate
that plant-based wellness is
both accessible and delicious.
Wright grew up working at her
family’s local food market and
vegetable patch in southern
Ontario, where fully stocked
root cellars in the winter and
armfuls of fresh produce in the
spring and summer were the
norm. After attending culinary
school and working for one of
Canada’s original local food
chefs, she launched The First
Mess at the urging of her
friends in order to share the
delicious, no-fuss, healthy,
seasonal meals she grew up
eating, and she quickly
attracted a large, international
following. The First Mess
Cookbook is filled with more of
the exquisitely prepared whole10/26
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food recipes and Wright’s
signature transporting, magical
photography. With recipes for
every meal of the day, such as
Fluffy Whole Grain Pancakes,
Romanesco Confetti Salad with
Meyer Lemon Dressing,
Roasted Eggplant and Olive
Bolognese, and desserts such
as Earl Grey and Vanilla Bean
Tiramisu, The First Mess
Cookbook is a must-have for
any home cook looking to
prepare nourishing plant-based
meals with the best the seasons
have to offer.
Artisan Vegan Cheese Miyoko Schinner 2013-03-14
Gourmet restaurateur and
vegan food expert Miyoko
Schinner shares her secrets for
making homemade nondairy
cheeses that retain all the
complexity and sharpness of
their dairy counterparts while
incorporating nutritious nuts
and plant-based milks. Miyoko
shows how to tease artisan
flavors out of unique
combinations of ingredients,
such as rejuvelac and nondairy
yogurt, with minimal effort.
The process of culturing and
aging the ingredients produces
vegan-comfort-classics-101-recipes-to-feed-your-face

delectable vegan cheeses with
a range of consistencies from
soft and creamy to firm. For
readers who want to whip up
something quick, Miyoko
provides recipes for almostinstant ricotta and sliceable
cheeses, in addition to a variety
of tangy dairy substitutes, such
as vegan sour cream, creme
fraiche, and yogurt. For
suggestions on how to
incorporate vegan artisan
cheeses into favorite recipes,
Miyoko offers up delectable
appetizers, entrees, and
desserts, from caprese salad
and classic mac and cheese to
eggplant parmesan and her
own San Francisco cheesecake.
The Vegan Meat Cookbook Miyoko Schinner 2021-05-11
100+ hearty, succulent,
people-pleasing meals
featuring vegan meat, from
comfort food classics and
speedy weeknight dinners to
global flavors and
showstoppers, plus recipes for
DIY vegan meats and cheeses.
“When vegan cheese queen
Miyoko Schinner pens a new
cookbook, you don’t walk to
your nearest bookstore. You
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run. . . . Get ready for your
weeknight dinners to never be
the same.”—VegNews From
the Impossible Burger and
Beyond Meat to MorningStar
Farms, Boca Burgers, and
more, plant-based meats are a
growing trend for those who
want to help the planet,
animals, and their health but
don’t want to give up the meaty
flavors they love. In The Vegan
Meat Cookbook, bestselling
author Miyoko Schinner guides
you through the maze of
products available on store
shelves and offers
straightforward guidance on
how to best use them in
everything from Sausage
Calzones with Roasted Fennel
and Preserved Lemon to
Hominy and Carne Asada
Enchiladas with Creamy Green
Sauce. Dig in to a satisfying
vegan meal of Weeknight
Shepherd’s Pie with Bratwurst
and Buttery Potatoes or Meaty,
Smoky Chili. Wow your guests
with Coq au Vin, Linguine with
Lemon-Garlic Scallops and
Herbs, or Lettuce Wraps with
Spicy Garlic Prawns. For those
interested in making their own
vegan-comfort-classics-101-recipes-to-feed-your-face

vegan meats and cheese from
scratch, there are recipes for
Juicy Chicken, King Trumpet
Mushroom Bacon, Easy Buffalo
Mozzarella, Miyoko’s famous
Unturkey, and many more that
you’ll never find in stores.
Whether you’re cutting back on
meat for your health, the
environment, animal welfare,
or affordability, The Vegan
Meat Cookbook will satisfy the
cravings of flexitarians, vegans,
vegetarians, and even
carnivores.
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 plantbased cooking, creating
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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, nutrientpacked 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
vegan-comfort-classics-101-recipes-to-feed-your-face

also includes many allergyfriendly 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 Complete Plant-Based
Cookbook - America's Test
Kitchen 2020-12-01
2021 IACP Award Winner in
the Health & Nutrition
Category Make any recipe
vegan or vegetarian to suit
your preference Plant-based
cooking means different things
to different people. We all
come to plant-based eating
with different goals in mind.
ATK's diverse, modern guide
offers foolproof recipes for
every occasion that you can
tailor to suit your own needs,
choosing whether to make any
dish vegan or vegetarian. From
building a plant-centric plate to
cooking with plant-based meat
and dairy, you'll find
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everything you need here to
create varied, satisfying meals.
The 500-plus recipes are vegan
but flexible. You can choose
whether to make the
Rancheros with Avocado with
tofu or eggs, the Farro Salad
with Cucumber, Yogurt, and
Mint with plant-based or dairy
yogurt, the Vegetable Fried
Rice with Broccoli and Shiitake
Mushrooms with or without
eggs, and the No-Bake CherryAlmond Crisp using coconut oil
or butter. ATK's plant-based
eating strategy is easy, budgetfriendly, and inclusive--cuisines
around the world are rich with
boldly flavored, naturally vegan
dishes. Drawing inspiration
from them, these recipes
showcase produce, beans and
grains, and vegan (and
vegetarian) protein sources.
The Complete Plant-Based
Cookbook is packed with
ingenious tips for cooking with
plant-forward ingredients and
also showcases ATK's practical
techniques. Rethink how you
use vegetables (blend leeks
into a silky pasta sauce, use
beets to transform a burger
from the "vegan option" into
vegan-comfort-classics-101-recipes-to-feed-your-face

the best option); discover how
to boost umami flavor using
tomato paste, dried
mushrooms, and miso; and
more. A thorough opening
section delves into the details
of modern plant-based eating,
addressing shopping and
storage strategies, the plethora
of plant-based meat and dairy
options, and how to meet
nutritional needs.
One-Dish Vegan - Robin
Robertson 2013-11-12
Vegan books have risen to a
dominant sales position in the
vegetarian category. One-dish
meals are perennially popular
on American tables, and books
devoted to one-dish cooking
perform well. Robin
Robertson's One-Dish Vegan is
the first book at the
intersection of these two
powerful cookbook categories.
Robin Robertson has built a
publishing record of very
successful titles in the
vegetarian category. She is
known for her creativity in the
kitchen, for the breadth of
enticing ingredients and
flavors with which she works,
and for her expertise in
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vegetarian nutrition - with a
special focus lately on how
vegans still can get enough
protein in their diets. Typically,
it takes two or three courses or
dishes to make a well-rounded
vegan meal. To meet this
criterion in one dish takes the
kind of ingenuity and expert
knowledge that Robertson
possesses. One-Dish Vegan
contains more than 150
recipes. They range from the
most popular categories of onedish dining like stews, chilis,
and casseroles (and other
baked dishes) to a host of
stovetop sautés and stir-fries as
well as substantial salads and
dishes that feature pasta as
well as other noodles, such as
Asian noodles. The recipes are
at once homey and
adventuresome, comforting
and surprising. Above all, they
demonstrate that it really is
possible to get a complete
vegan meal into one dish, full
of good-for-you nutrients and
bright, satisfying flavors.
Hot for Food Vegan Comfort
Classics - Lauren Toyota
2018-02-27
Shortlisted for the 2019 Taste
vegan-comfort-classics-101-recipes-to-feed-your-face

Canada Awards - Health and
Special Diets Cookbooks 2019
Gourmand Cookbook Awards
National Winner, Vegan
Cookbook A fun and irreverent
take on vegan comfort food
that's saucy, sweet, sassy, and
most definitely deep-fried, from
YouTube sensation Lauren
Toyota of Hot for Food. In this
bold collection of more than
100 recipes, the world of
comfort food and vegan
cooking collide as Lauren
Toyota shares her favorite
recipes and creative ways to
make Philly cheesesteak, fried
chicken, and mac 'n' cheese, all
with simple vegan ingredients.
Never one to hold back, Lauren
piles plates high with cheese
sauce, ranch, bacon, and
barbecue sauce, all while
sharing personal stories and
tips in her engaging and
hilarious voice. The result is
indulgent, craveworthy food like Southern Fried
Cauliflower, The Best Vegan
Ramen, and Raspberry Funfetti
Pop Tarts - made for sharing
with friends at weeknight
dinners, weekend brunches,
and beyond.
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Bake and Destroy - Natalie
Slater 2013-08-06
Features high-adrenaline
vegan recipes inspired by
slasher films and heavy metal
music, including bike
messenger brownies;
crouching cornbread, hidden
broccoli; and taco lasagna.
Southern Vegan - Lauren
Hartmann 2020-05-12
Plant-Based Recipes with Heart
and Soul Here to ring in a new
era of vegan cooking is Lauren
Hartmann, native Southerner,
chef and founder of the food
blog Rabbit and Wolves. In
these 60 recipes, Lauren shows
you how to make rich, buttery,
decadent plant- based versions
of all your favorite southern
foods, so you never again have
to miss out on the tastes you
love. With foolproof cooking
methods and easy
substitutions, every bite of
these spot-on vegan dishes will
transport you to a warm
summer night, full of family,
tradition and (of course) a little
sweet tea. Start the day with a
proper southern brunch,
complete with a Giant Gooey
Toffee Cinnamon Roll and
vegan-comfort-classics-101-recipes-to-feed-your-face

Black Pepper-Chive Biscuits
and “Sausage Gravy.” Gather
the whole family for a seriously
good feast, with Cheesy Biscuit
Vegetable Pot Pie, PecanCrusted Tofu with Mashed
Sweet Potatoes and Collard
Green Carbonara. Don’t forget
to serve them with the best
southern staples, like Candied
JalapeÑo Hushpuppies,
Pimento Cheese Spread and
Dill Pickle Pasta Salad. Finish
the meal off with a slice of
Mississippi Mud Cheesecake,
Berry-Peach Cornmeal Cobbler
or a Red Velvet Funnel Cake.
These comforting recipes
perfectly capture the rich
flavors of the South, all while
helping you discover a
delicious plant-based side of
everything fried, stewed and
barbecued.
Simply Julia - Julia Turshen
2021-03-02
Beloved New York Times
bestselling cookbook author
Julia Turshen returns with her
first collection of recipes
featuring a healthier take on
the simple, satisfying comfort
food for which she’s known.
Julia Turshen has always been
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cooking. As a kid, she skipped
the Easy-Bake Oven and went
straight to the real thing.
Throughout her life, cooking
has remained a constant, and
as fans of her popular books
know, Julia’s approach to food
is about so much more than
putting dinner on the table—it
is about love, community,
connection, and nourishment of
the body and soul. In Simply
Julia, readers will find 110
foolproof recipes for more
nutritious takes on the simple,
comforting meals Julia cooks
most often. With practical
chapters such as weeknight gotos, make-ahead mains, vegan
one-pot meals, chicken recipes,
easy baked goods, and more,
Simply Julia provides endlessly
satisfying options comprised of
accessible and affordable
ingredients. Think dishes like
Stewed Chicken with Sour
Cream + Chive Dumplings,
Hasselback Carrots with
Smoked Paprika, and Lemon
Ricotta Cupcakes—the kind of
flavorful yet unfussy food
everyone wants to make at
home. In addition to her triedand-true recipes, readers will
vegan-comfort-classics-101-recipes-to-feed-your-face

find Julia’s signature
elements—her “Seven Lists”
(Seven Things I Learned From
Being a Private Chef that Make
Home Cooking Easier; Seven
Ways to Use Leftover
Buttermilk; Seven Ways to Use
Leftover Egg Whites or Egg
Yolks), menu suggestions, and
helpful adaptations for dietary
needs, along with personal
essays and photos and
gorgeous food photography.
Like Melissa Clark’s Dinner or
Ina Garten’s Modern Comfort
Food, Simply Julia is sure to
become an instant classic, the
kind of cookbook that will
inspire home cooks to create
great meals for years to come.
Vegan Comfort Classics Lauren Toyota 2018-03
Feed your face with satisfying,
delicious food. Vegan Comfort
Classics is a collection of 101
mouth-watering recipes that
combine innovative plant-based
cooking with flavoursome
comfort food. YouTube
sensation Lauren Toyota of the
hit vegan channel, Hot for
Food, offers indulgent, craveworthy dishes such as
Courgette-Onion Bhajis, Mac 'n
17/26
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Cheese Onion Rings, Herbloaded Sausage Rolls, Spicy
Peanut Noodles, Waffle-topped
Cottage Pie, Stuffed Crust
Pizza, Raspberry Funfetti Pop
Tarts, Fudgy Brownies as well
as a whole chapter of delicious
melty, stacked sandwiches and
essential sauces to make any
meal awesome. Each and every
tempting recipe is
photographed. This is modern,
tasty food made for
weeknights, sharing with
friends at the weekend, latenight munchies and beyond.
The Love and Lemons
Cookbook - Jeanine Donofrio
2016-03-29
Sometimes all you need is a
little spark of inspiration to
change up your regular
cooking routine. The Love &
Lemons Cookbook features
more than one hundred simple
recipes that help you turn your
farmers market finds into
delicious meals. The beloved
Love & Lemons blog has
attracted buzz from everyone
from bestselling author Heidi
Swanson to Saveur Magazine,
who awarded the blog Best
Cooking Blog of 2014.
vegan-comfort-classics-101-recipes-to-feed-your-face

Organized by ingredient, The
Love & Lemons Cookbook
teaches readers how to make
beautiful food with what’s on
hand, whether it’s a bunch of
rainbow-colored heirloom
carrots from the farmers
market or a four-pound
cauliflower that just shows up
in a CSA box. The book also
features resources to show
readers how to stock their
pantry, gluten-free and vegan
options for many of the recipes,
as well as ideas on mixing and
matching ingredients, so that
readers always have something
new to try. Stunningly
designed and efficiently
organized, The Love & Lemons
Cookbook is a resource that
you will use again and again.
Unbelievably Vegan - Charity
Morgan 2022-01-18
NATIONAL BESTSELLER •
100+ big, bold, sock-yousideways plant-based 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
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exploration.”—Venus Williams,
from the foreword ONE OF
THE MOST ANTICIPATED
COOKBOOKS OF 2022—Delish,
Food52 Whether you’re new to
plant-based 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 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
vegan-comfort-classics-101-recipes-to-feed-your-face

offers more than 100 recipes
for living a meat-free 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.
Veganomicon - Isa Chandra
Moskowitz 2007-11-02
A user-friendly volume by the
author of Vegan with a
Vengeance and Vegan
Cupcakes Take Over the World
contains 250 recipes that
include a variety of gluten-free
and tofu-free options for
numerous occasions.
Vegan Sandwiches Save the
Day! - Tamasin Noyes
2012-09-01
What’s the best thing since
sliced bread? The sandwich of
course! Layered with flavor,
simple and portable, and full of
endless variety, sandwiches
have been stealing the show for
as long as they’ve existed. But
it’s time for the traditional,
calorie-laden, meat-centric
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sandwich to move over,
because there’s a new sheriff
in town—the vegan sandwich!
Filled with healthy, natural,
plant-based ingredients, vegan
sandwiches are your one-stop
shop to total breakfast, lunch,
or dinner satisfaction. Inside
Vegan Sandwiches Save the
Day, you’ll find 101 amazing
combinations to suit any time,
any craving, and any occasion,
from Apricot Breakfast Panini
to Protein-Happy Quinoa Rolls
and Curried Lentil Sloppy Joes.
So whether you’re packing a
lunch for work, school, or play,
or just want to indulge in a
nutritious and pleasurable
meal without spending hours
slaving over the stove, Vegan
Sandwiches Save the Day has
the tasty solution you’re
looking for.
My Yonanas Frozen Treat
Maker Soft Serve Ice Cream
Machine Recipe Book, a Simple
Steps Brand Cookbook - Lisa
Brian 2019-10-10
Your Yonanas(R) can do more
than you think! Why not take a
shortcut and learn tips, tricks
and workarounds that most
people take months to learn
vegan-comfort-classics-101-recipes-to-feed-your-face

through trial and error? Get
the most from your Yonanas
Soft Serve Dessert Maker with
this well-researched,
independent cookbook and
guide from Simple Steps(TM)
Cookbooks! We love the
Yonanas so much, we wrote
this independent cookbook to
show you exactly how to use
your Yonanas to prepare the
most flavorful and satisfying
soft-serve frozen treat desserts
you've ever tasted! This Simple
Steps Cookbook combines
illustrated instructions with
101 of our best, most popular
frozen fruit soft serve recipes.
It is written to be an
independent, compatible
companion book useful to
anyone who owns a Yonanas!
LEARN HOW TO: - make
delicious soft-serve with your
Yonanas like a pro! - get your
kids to eat healthy desserts prepare fruit for freezing combine fruits for perfect
results - use additional
ingredients besides just fruit make 101 gourmet-quality soft
serve recipes LEARN TO
AVOID: - goopy slushy desserts
nobody wants to eat - freezer20/26
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burned fruits (especially
bananas) - bad combinations of
fruits (Scroll up and "Look
Inside" for a full table of
contents) Do you own a frozen
fruit treat maker, and are you
interested in making delicious
soft serve desserts? Then this
book is for you! All of our
recipes and "how to" tips are
designed specifically to be
compatible with the Yonanas,
and to help you get the most
out of this amazing frozen treat
maker. Buy today! MONEYBACK GUARANTEE Free
shipping for Prime members
ABOUT SIMPLE STEPS(TM)
COOKBOOKS Simple Steps
Cookbooks are independently
published, home kitchen-tested
cookbooks which cover a range
of diets and cooking-methods.
Our team of chefs, writers and
enthusiasts love to cook and
love testing new kitchen
products! Our mission is to
help our readers get the most
from their cooking journey!
This book is not endorsed or
authorized by Yonanas.
However, the publisher (Simple
Steps Cookbooks) stands
behind the content of the book
vegan-comfort-classics-101-recipes-to-feed-your-face

to be fully compatible with the
Yonanas.
Just One Cookbook - Namiko
Chen 2021
Make It Vegan - Ashley
Hankins 2021-05-18
In this collection of more than
75 recipes, Ashley Hankins
shows you how to make
mouthwatering plant-based
versions of many favourite
comfort foods that traditionally
feature meat, eggs, and/or
cheese. Her recipes use simple,
easy-to-find ingredients and a
range of creative meat, egg,
and dairy substitutes so you
never have to sacrifice on the
flavours and textures you know
and love.
Vegan for Everybody America's Test Kitchen
2017-04-04
America's Test Kitchen decodes
and demystifies vegan cooking
so you can reap its many
benefits. Avoid the pitfalls of
bland food, lack of variety, and
overprocessed ingredients with
approachable, fresh, vibrant
recipes. Can vegan cooking be
flavorful? Satisfying? Easy to
make? Through rigorous
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testing on the science of vegan
cooking, America's Test
Kitchen addresses these
questions head-on, finding
great-tasting and filling vegan
protein options, cooking
without dairy, preparing
different whole grains and
vegetables, and even baking.
Reimagine mealtime by
celebrating vegetables at the
center of the plate and in
salads and grain bowls. Take a
new look at comfort foods with
a surprisingly rich and creamy
lasagna or hearty burger with
all the fixings. Bake the perfect
chewy chocolate chip cookie or
a layer cake that stands tall for
any celebration. With more
than 200 rigorously-tested
vibrant recipes, this cookbook
has something satisfying for
everyone--the committed vegan
or simply those looking to
freshen up their cooking.
The Plant Kitchen - Ryland
Peters & Small 2020-01-21
Easy plant-based recipes for
simple and nutritious dishes,
from light meals to full-on
feasts. More and more of us
are cutting out animal protein
and products from our diets, or
vegan-comfort-classics-101-recipes-to-feed-your-face

at the very least reducing
them. Sticking to your resolve
to eat a meat-free diet is going
to be so much easier when your
food is easy to prepare and
exciting to eat. This is where
The Plant Kitchen comes in.
Many of these recipes rely on a
rainbow of fresh produce,
alongside tasty vegan sources
of protein, such as beans,
lentils and nuts. Seasonings
and sauces take their
inspiration from all around the
world, creating hearty and
nourishing meals with eyepopping colour and irresistible
flavour. From tender peas,
asparagus and baby carrots
and sun-burnished peppers and
tomatoes, to the starchy roots
and potatoes of the colder
months, there is a plant-based
recipe here that will showcase
seasonal produce all year
round, satisfy your appetite
and take you on voyage of
vegan food discovery.
The Big Book of Vegan
Cooking - Dianne Wenz
2021-02-23
The complete cookbook of
vibrant vegan recipes for every
occasion Vegan food is so much
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more than salad--you just need
the right recipes to bring your
healthy lifestyle to life. This
standout among vegan
cookbooks has a plethora of
plant-based dishes to keep your
meals exciting, ranging from
vegan twists on comfort food
favorites to creative
innovations. Whether you're
vegan-curious or a seasoned
veteran, you'll find options for
every meal of the day, plus
snacks and sweets. Even those
salads get an upgrade! This
distinctive choice in vegan
cookbooks includes 175
delicious dishes, like Baked
Avocado Fries, Buffalo
Cauliflower Pizza, Lemon
Asparagus Risotto, Chocolate
Tahini Brownies, and much
more. Vegan essentials--Brush
up on the basics of a plantbased diet, get advice for
pantry and kitchen staples, find
nutrition guidance, and learn
plenty of tips and tricks.
Simple, flexible recipes--Find
the perfect dish for your needs
with handy labels for 30-minute
meals, one-pot/pan recipes, and
kid-friendly choices the whole
family can enjoy. At-a-glance
vegan-comfort-classics-101-recipes-to-feed-your-face

dietary info--Each of the
recipes in this plant-based
cookbook includes nutritional
facts, and the allergy-friendly
lineup includes many nut-,
gluten-, and soy-free options.
Find your new favorite recipe
in this complete vegan
cookbook.
Good and Cheap - Leanne
Brown 2015-07-14
A perfect and irresistible idea:
A cookbook filled with
delicious, healthful recipes
created for everyone on a tight
budget. While studying food
policy as a master’s candidate
at NYU, Leanne Brown asked a
simple yet critical question:
How well can a person eat on
the $4 a day given by SNAP,
the U.S. government’s
Supplemental Nutrition
Assistance Program informally
known as food stamps? The
answer is surprisingly well:
Broiled Tilapia with Lime,
Spicy Pulled Pork, Green Chile
and Cheddar Quesadillas,
Vegetable Jambalaya, Beet and
Chickpea Salad—even desserts
like Coconut Chocolate Cookies
and Peach Coffee Cake. In
addition to creating nutritious
23/26

Downloaded from
test.unicaribe.edu.doon
by guest

recipes that maximize every
ingredient and use economical
cooking methods, Ms. Brown
gives tips on shopping; on
creating pantry basics; on
mastering certain
staples—pizza dough, flour
tortillas—and saucy extras that
make everything taste better,
like spice oil and tzatziki; and
how to make fundamentally
smart, healthful food choices.
The idea for Good and Cheap is
already proving itself. The
author launched a Kickstarter
campaign to self-publish and
fund the buy one/give one
model. Hundreds of thousands
of viewers watched her video
and donated $145,000, and
national media are paying
attention. Even high-profile
chefs and food writers have
taken note—like Mark Bittman,
who retweeted the link to the
campaign; Francis Lam, who
called it “Terrific!”; and
Michael Pollan, who cited it as
a “cool kickstarter.” In the
same way that TOMS turned
inexpensive, stylish shoes into
a larger do-good movement,
Good and Cheap is poised to
become a cookbook that every
vegan-comfort-classics-101-recipes-to-feed-your-face

food lover with a conscience
will embrace.
Vegan Comfort Cooking Melanie McDonald 2019-07-09
Hearty Plant-Based
Indulgences for Every Day of
the Week When Melanie
McDonald first became a
vegan, she was disappointed in
the lack of vibrant, flavorful
vegan recipes available—so she
created her own. Now, she
shares all her favorite homey
recipes, ensuring that everyone
can enjoy tasty plant-based
dishes. Pump up your mornings
with Black Forest Breakfast
Crepes or Rustic Skillet Potato
and Greens Hash. Gather
around the dinner table with
family and friends to enjoy
favorites like Soul-Warming
Stew and Dumplings, Sticky
Sweet-and-Sour Tofu and Rich
and Saucy Bolognese. And
satisfy all those between-meal
cravings with sweets and
snacks like Bangin’ BBQ
Cauliflower Wings and SkyHigh Apple Pie. No matter the
meal or occasion, Melanie’s
recipes prove that the vegan
versions of familiar favorites
leave you feeling nourished
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and satisfied.
Hot for Food Vegan Comfort
Classics - Lauren Toyota
2018-02-27
A fun and irreverent take on
vegan comfort food that's
saucy, sweet, sassy, and most
definitely deep-fried, from
YouTube sensation Lauren
Toyota of Hot for Food. In this
bold collection of more than
100 recipes, the world of
comfort food and vegan
cooking collide as Lauren
Toyota shares her favorite
recipes and creative ways to
make Philly cheesesteak, fried
chicken, and mac 'n' cheese, all
with simple vegan ingredients.
Never one to hold back, Lauren
piles plates high with cheese
sauce, ranch, bacon, and
barbecue sauce, all while
sharing personal stories and
tips in her engaging and
hilarious voice. The result is
indulgent, craveworthy food like Southern Fried
Cauliflower, The Best Vegan
Ramen, and Raspberry Funfetti
Pop Tarts - made for sharing
with friends at weeknight
dinners, weekend brunches,
and beyond.
vegan-comfort-classics-101-recipes-to-feed-your-face

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 lip-smackingly
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 glutenfree, 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
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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 familyfriendly recipes for amazing
food.
30-Minute Vegan Dinners Megan Sadd 2019-02-05
Stay In, Save Time, Eat Vegan!
This brilliant cookbook reveals
the secrets to cooking dinners
that you crave— the kind that
comfort, nourish and inspire
you, without a ton of work.
With every recipe clocking in
under 30 minutes (prep
included!), anyone can enjoy
incredible plant-based meals
every night of the week.
Fabulous recipes like Roasted
Cauliflower Romesco Tacos,
Spicy Buffalo Tempeh Wraps or

vegan-comfort-classics-101-recipes-to-feed-your-face

Date Night Truffled Mac ‘n’
Cheez mean you can cut back
your restaurant spending by
making your own photo-worthy
dishes at home. Megan Sadd
has your back with smart tips
for cooking efficiently, and a
recipe for every mood you may
find yourself in. Many of these
amazing meals are gluten-free
to boot, helping you maximize
healthy eating in as little time
as possible. These vegan
dinners will satisfy the
herbivorous and the
omnivorous (and not just on
Meatless Monday)! Whether
you’re craving Jerk Lettuce
Wraps with Caramelized
Pineapple or Texas-Style Chili
with Cashew Sour Cream,
these easy plant-based dinners
are more than salads and stirfries—they’re fun, fast and
scrumptious.
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