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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-to-follow, step-by-step recipes with
standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy too.
Vegan Goes to College Cooking space, prep time, ingredient stocking, cost... it can be hard being a vegan in college.
The College Vegan Cookbook makes it easy for you to ace your diet--even in the dorms--with simple, healthy, and fresh
vegan dishes. Forget about fake meat. This vegan cookbook features 145 modern, whole food recipes designed with
college life in mind. It doesn't matter whether you've got a full kitchen or you're stuck with a hot plate on your dresser, The
College Vegan Cookbook will have you preparing affordable vegan meals you'll love. The College Vegan Cookbook
includes: WHOLE FOODS, GREAT TASTES--Create delicious vegan plates using real ingredients--not processed
substitutes. 145 FAST AND EASY MEALS--Choose from simple and tasty recipes, including Blueberry Oat Muffins,
Ramen Noodle Bowls, Barbecue Cauliflower Wings, and Microwave Brownie Mug Cakes. VEGAN ON A BUDGET--This
vegan cookbook makes your money go further with serving costs for every recipe, plus tips like supplementing your
pantry from the cafeteria. When it comes to great ideas for plant-based meals, The College Vegan Cookbook makes the
grade.
This unique guide to preparing Indian food using classic slow-cooker techniques features more than 50 recipes,
beautifully illustrated with full-color photography throughout. These great recipes take advantage of the slow cooker's
ability to keep food moist through its long cooking cycle, letting readers create dishes with far less oil and saturated fat
than in traditional recipes. Anupy Singla shows the busy, harried family that cooking healthy is simple and that cooking
Indian is just a matter of understanding a few key spices. Her "Indian Spices 101" chapter introduces readers to the
mainstay spices of an Indian kitchen, as well as how to store, prepare, and combine them in different ways. Among her
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50 recipes are all the classics — specialties like dal, palak paneer, and gobi aloo — and also dishes like butter chicken,
keema, and much more. The result is a terrific introduction to making healthful, flavorful Indian food using the simplicity
and convenience of the slow cooker.
With the latest headlines concerning the hidden dangers of many foods, a vegan diet—one that avoids all meat, fish,
poultry, dairy products, and animal by-products—provides a safe and healthy alternative. In Fresh and Fast Vegan
Pleasures, Amanda Grant uses a wonderful variety of vegetables, fruits, nuts, grains, fresh herbs, sea vegetables, and
exotic spices to create delectable dishes that will delight everyone already eating a vegetarian diet and tempt those who
have heretofore resisted exploring vegan cooking. Divided into five sections, the 145 flavorful and easy-to-prepare
recipes cover appetizers, salads, main dishes, desserts, and much more, including Vegetable Crisps, Fresh Ginger and
Basil Pasta, Four-Onion Croustades, Spanish Potato Gratin, Tomato and Basil Risotto, Homemade Pizza, Chocolate
Raspberry Hazelnut Cake, and Orange and Passionfruit Sorbet. Cook's tips are featured throughout the book, along with
basic cupboard ingredients.
All your favorite recipes, but made vegan! In her new book, Make it Vegan: From Quick & Easy to Deep Fried &
Delicious, Ashley Hankins shows you how to make mouthwatering plant-based versions of many favorite 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 flavors and textures you know and love.
The recipes in Make It Vegan closely mimics the familiar tastes of their non-vegan counterparts, but these meatless
meals are packed with all of the benefits that come from a plant-based diet. Ashley features 75 recipes that are infused
with flavors from her life experiences, including Mexican-inspired dishes and down-home Louisiana indulgences. Think
savory chick’n and biscuit sandwiches with Sriracha maple syrup for breakfast, saucy pulled “pork” sliders piled high
with crispy onion strings for lunch, and decadent spaghetti Bolognese for dinner. Each foolproof recipe will transport you
to vegan food heaven! Make It Vegan has something for everyone; even kids and meat-eaters are sure to find new
favorites among these dishes. Sample Recipes Include: - Cheddar-Jalapeno Biscuits & Chorizo Gravy - Monte Cristo
French Toast - Nachos Al Pastor - BBQ Chick’n Salad - Hearty Hamburger Soup - Meatball Banh Mi - Pesto Linguine
with Seared “Scallops” - Beefy Skillet Cobbler - Chili Verde Enchiladas
Want to cook ridiculously good plant-based food from scratch but have no idea where to start? With over 100 incredibly
easy and outrageously tasty all-plants meals, BOSH! will be your guide. Henry Firth and Ian Theasby, creators of the
world’s biggest and fastest-growing plant-based platform, BOSH!, are the new faces of the food revolution. Their online
channels have well over one million fans and constantly inspire people to cook ultra-tasty and super simple recipes at
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home. Always ensuring they stick to fresh, supermarket-friendly ingredients, BOSH! truly is "plant-based food for
everyone". In BOSH!, Ian and Henry share more than 100 of their favorite go-to breakfasts, crowd-pleasing party pieces,
hearty dinners, sumptuous desserts, and incredible sharing cocktails. The book is jam-packed with fun, unpretentious
and mega satisfying recipes, easy enough to be rustled up any night of the week. It's enough to convince the staunchest
of carnivores to give plants a whirl. Whether you're already sold on the plant-based lifestyle or you simply want to
incorporate more meat, dairy and egg-free meals into your week, BOSH! is your plant-based bible.
The way autoimmune disease is viewed and treated is undergoing a major change as an estimated 50 million Americans
(and growing) suffer from these conditions. For many patients, the key to true wellness is in holistic treatment, although
they might not know how to begin their journey to total recovery. The Autoimmune Wellness Handbook, from Mickey
Trescott and Angie Alt of Autoimmune-Paleo.com, is a comprehensive guide to living healthfully with autoimmune
disease. While conventional medicine is limited to medication or even surgical fixes, Trescott and Alt introduce a
complementary solution that focuses on seven key steps to recovery: inform, collaborate, nourish, rest, breathe, move,
and connect. Each step demystifies the process to reclaim total mind and body health. With five autoimmune conditions
between them, Trescott and Alt have achieved astounding results using the premises laid out in the book. The
Autoimmune Wellness Handbook goes well beyond nutrition and provides the missing link so that you can get back to
living a vibrant, healthy life.
“The Yoga Plate brings us compassion and living right for our families, our planet and our animals—a beautiful offering for
good all around.” —Julie Piatt and Rich Roll, bestselling authors, wellness leaders, chefs, and podcast hosts Discover 108
nourishing and delicious vegan recipes in the first modern cookbook to marry yoga’s principle of ahimsa with nutrition.
We take a lot of care when it comes to choosing the proper clothing for yoga, the right accessories, the best studio—but
primary to these considerations is an often overlooked yet vital component of practice: our diet. How we eat might be the
most important aspect of an effective practice. How we eat is a huge component to the practice because it represents
how we treat and nourish ourselves. By changing the way we eat physically and consciously, we can put ourselves on
the path to greater well-being. In The Yoga Plate, LA-based yoga power couple Tamal and Victoria Dodge introduce
readers to the philosophy of yoga as it is reflected in our eating choices. The 108 recipes are designed according to the
concept of ahimsa, or non-harm. “Consciously or not, we can cause a lot of harm with our eating habits,” explain the
authors. “Living with ahimsa means we try to cause the least harm possible to all living creatures.” Each recipe takes
you through your daily practice of yoga, starting with “Morning Meditations,” where you’ll find smoothies and breakfasts
to fuel and power you through the day; “A Plate Full of Prana,” with snacks, soups, and salads to revitalize your system;
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“A Bowl Full of Yin,” with recipes to help cultivate a centered mood; and “Sweet Savasana” for restorative and beneficial
dessert options. A well-rounded yoga practice includes a conscious approach to the things we eat. With The Yoga Plate,
readers can make each meal a sacred activity to support both our practice and well-being.
The bestselling author of Vegan Tacos explores the magic of Mexico’s regional cooking—exotic flavors that you can
enjoy without leaving your kitchen. Jason’s delicious recipes capture the essence of the moles of Oaxaca, the Mayan
legacy of the Yucatan, the smoky chile flavors of Zacatecas, the fruit-centric Southern regions, the Spanish influence of
Veracruz, and the street food of Mexico City. Recipes include: Oaxacan-Style Black Beans Potato and Drunken Bean
Gorditas Chilled Avocado Soup Tofu and Tortillas in Red Salsa Creamy Green Enchiladas Mushroom Crêpes in Poblano
Chile Sauce Flan with Apricot Preserves Muddled Sage Margarita A leading authority in vegan Mexican cooking, Jason
shares the core concepts for making authentic Mexican cuisine and ties the recipes to their place in the story of Mexico.
Readers will come away with a new understanding and admiration for the diversity and flavors of Mexico and be inspired
to make delectable main dishes, soups, spreads, sandwiches, breads, desserts, snacks, and much more. “Any vegan
interested in cooking unique Mexican dishes Must Have this book. Those not interested in making the recipes will find it a
fascinating read and appreciate the research the author has undertaken to deliver a comprehensive look at Mexican
cuisine.” —Vegetarians in Paradise
The Specific Carbohydrate Diet (SCD) has been hailed as the gold standard of dietary treatment plans for people
suffering from autoimmune and digestive disorders. Its core focus is on eliminating non-essential carbohydrates known to
cause inflammation, including grains, starchy tubers, and milk products high in lactose. The SCD can put you on the road
to recovery from many debilitating symptoms caused by celiac disease, ulcerative colitis, Crohn's disease, diverticulitis,
and more. However, all too often people are deterred from trying it because they perceive it to be too restrictive or
difficult. Carmen Sturdy is here to prove that it is anything but! In her new cookbook, Every Last Bite: A Deliciously Clean
Approach to the Specific Carbohydrate Diet Carmen shows how to prepare delicious, quick, easy, and above all
satisfying meals that will please every palate. Each recipe is SCD compliant and promises all the taste and comfort of the
familiar foods that you and your family have come to cherish. While Every Last Bite is rooted in the principals of the
Specific Carbohydrate Diet, it goes beyond by offering modifications and substitutions to meet an array of dietary plans,
including Keto, Paleo, AIP, and more! Every Last Bite features over 150 recipes that are grain-free, dairy-free and
allergen-friendly. Also included: handy cooking tips, a guide to entertaining, and Carmen’s experience-based tips for
keeping your health on track. Sample recipes include: -Wonton Soup -Kung Pao Chicken -Cacio e Pepe -The Ultimate
Beef Lasagna -Creamy Spring Risotto -Cherry Trifle -Enchiladas -BLT Breakfast Sandwiches With Carmen by your side
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in the kitchen, you can confidently serve incredible meals that everyone at the table will enjoy, eliminating the need to
cook multiple meals at once—giving you more time to embrace life!
“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 bursting-
with-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 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 from-scratch
Oatmeal Raisin Ice Cream Sandwiches. If you’re a waffling vegan newbie, on-the-fence vegetarian, or veg-curious
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 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!
Each simple guide offers a clear overview of all the information one needs to know about a particular topic, making
learning something new easy, accessible, practical and affordable.
The cookbook that makes using your Instant Pot easier than ever! This is the must-have plant-based cookbook for the
must-have appliance—the Instant Pot! A vegan, plant-based diet is healthy, nutritious, and environmentally friendly. Now,
it’s easier than ever to create plant-based dishes thanks to the Instant Pot. With 175 vegan recipes and photographs
throughout, this cookbook is perfect for fans who want to learn how to make delicious plant-based dishes for every meal.
Whether you’re a dedicated vegan, vegetarian, or an omnivore looking to eat less meat, you’re sure to find easy,
healthy, and satisfying recipes that the whole family will love.
Plant-based eating doesn't have to be complicated! The delicious recipes in this easy-to-follow cookbook are guaranteed
to keep you inspired and motivated. Enter PlantYou, the ridiculously easy plant-based, oil-free cookbook with over 140+
healthy vegan recipes for breakfast, lunch, dinner, cheese sauces, salad dressings, dessert and more! In her eagerly
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anticipated debut cookbook, Carleigh Bodrug, the Founder of the wildly popular social media community PlantYou,
provides readers with the ultimate full color guidebook that makes plant-based meal planning, grocery shopping and
cooking a breeze. With every single recipe, you will find a visual infographic marking the ingredients you need, making it
easy to shop, determine portion sizes, and dive into the delicious and nutritious dishes. Get ready for mouthwatering
dishes like Chocolate Chip Banana Bread Breakfast Cookies, Best Ever Cauli Wings, and the Big BOSS Burrito that you
simply won’t believe are made from plants. “An instant kitchen classic…In your quest to find delicious food that also
promotes health, both human health and the health of the planet and the animals we share our world with, you’ve come
to the right place.” —from the foreword by Dr. Will Bulsiewicz
Caitlin Shoemaker shares plant-based, recipes that maximize health and flavor and fit into any budget Caitlin
Shoemaker, vegan and health-world influencer and creator of the blog From My Bowl, shares the laid-back kitchen magic
of her simple, flavorful recipes. Simply Delicious Vegan proves that unprocessed, plant-based food doesn’t have to be
expensive, complicated, or boring—and even better, it can make you feel (and look) your absolute best. Complete with
personal tips for creating a glowingly healthy and happier life, this book offers 100 recipes that check every box and fit
easily into real life. Gluten-free, oil-free, and refined sugar–free, Simply Delicious Vegan will help you feel energized and
centered.
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.
Finally: raw vegan recipes that taste as good as they are good for you! You know that your raw vegan diet brings out the
best in your food, and the recipes in this book will make your meals all the better. This collection packs a double-
whammy punch of uber-nutrition and over-the-top flavor with every recipe, with dishes such as: Myan Chocolate Shake-
Down Shake Oceanic Greens with Orange Sesame Dressing Nut Crackers with Garlic Woah Banana Vanilla Ice with
Blueberry Drizzle and many, many more! This super-reference full of need-to-know info will inspire you to hold a funeral
for your stove, make the blender your new best friend, and always be Rawesomely Vegan!
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With a look as fresh as the recipes themselves, New Vegetarian is full of modern, flavorful food for the 30 million
Americans (more every day!) who are vegetarians. More than 75 delicious and simple dishes span a wide range
ofcuisines and cultures—from Vietnamese Pho with Tofu to Baked Creamy Squash Pasta with Arugula. Best of all, the
dessert chapter includes goodies so luscious even the most die-hard dairy fans won't suspect these sweet treats are
vegan!
70 Amazing Recipes to Kick-Start Your Plant-Based Journey With the guidance of professional plant-based chef Bailey
Ruskus, adopting a whole-food, plant-based lifestyle is full of fun and flavor. Learn to make easy, nutrient-dense dishes
you’ll want again and again, while inviting purpose and intention into every meal. Consider this collection a gateway into
the colorful and delicious plant kingdom. Each recipe is designed to teach core culinary techniques, so you can become
confident and creative in the kitchen. Comforting classics—think pizza, falafel, tacos and curry—get a vibrant vegan
makeover, ensuring tasty alternatives for any craving. Savor Spaghetti Alfredo in an indulgent sauce that won’t weigh
you down; experience better-than-takeout Miso-Mushroom Ramen, low in sodium but big on umami; or dig into a
chocolate-studded oatmeal cookie, packed with good-for-you ingredients. Fridge staples are made healthier and cheaper
with essentials like Not Your Mama’s Salted Butter, Herbed Creamy Feta and Cashew-Hemp Milk. To encourage holistic
healing from the inside out, most of Bailey’s recipes are gluten-free and all are free of refined sugars. Whether it’s a
quick garden bowl or slow-simmered chili, these dishes are fuss-free and seriously nourishing. Let Bailey lead the way as
you embrace Earth’s abundance, cook consciously and feel better than ever.
Presents 140 vegan recipes with easy, step-by-step instructions and include such ingredients as vegetables, fruits, nuts,
gains, herbs, sea vegetables, and exotic spices.
Transform your favorite comfort foods into delicious vegan delights Plant-based eating doesn't mean you have to settle
for a life without comfort food! Easy Vegan Comfort Food is an enticing entry into vegan cookbooks, with 80 recipes for
comfort food classics that can be made in 5 steps or less. Start with an overview of must-have equipment and pantry
staples, and learn insider tips and shortcuts to minimize time spent in the kitchen. Then, jump into simple vegan recipes
that rely on healthy, whole foods you can easily find at your local grocery store. A standout among vegan cookbooks,
Easy Vegan Comfort Food includes: 10-Ingredient recipes--Make it quick and effortless to whip up comfort food favorites
with uncomplicated recipes that use 10 familiar ingredients or fewer. Vegan fridge staples--Unlike other vegan
cookbooks, this one teaches you how to create veganized essentials like butter, milk, mayonnaise, and more. Recipe
hacks--Find suggestions for making recipes ahead of time, swapping or adding ingredients to switch up the flavors, and
adapting dishes to accommodate dietary restrictions and preferences. When it comes to vegan cookbooks that make it
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simple to re-create the comfort foods you know and love, Easy Vegan Comfort Food has you covered.
The groundbreaking New York Times bestseller that will transform your health—with 300 whole-food, plant-based recipes
to help you lose weight, prevent disease, and thrive The secret is out: If you want to lose weight, lower your cholesterol,
avoid cancer, and prevent (or even reverse) type 2 diabetes and heart disease, the right food is your best medicine—and
the Forks Over Knives way is your solution. Forks Over Knives—the book, the film, and the movement—is the international
phenomenon that first emphasized the benefits of plant-based eating, and thousands of people have cut out meat, dairy,
and oils from their diet and seen amazing results. If you’re one of them, or you’d like to be, you need this cookbook.
Forks Over Knives—The Cookbook proves that the Forks Over Knives philosophy is not about what you can’t eat, but
what you can. Chef Del Sroufe, the man behind some of the mouthwatering meals in the landmark documentary, and his
collaborators transform wholesome fruits, vegetables, grains, and legumes into hundreds of recipes—classic and
unexpected, globally and seasonally inspired, and for every meal of the day, all through the year: Breakfast: Very Berry
Smoothie, Breakfast Quinoa with Apple Compote Salads, Soups and Stews: Kale Salad with Maple-Mustard Dressing,
Lotsa Vegetable Chowder, Lucky Black-Eyed Pea Stew Pasta and Noodle Dishes: Mushroom Stroganoff, Stir-Fried
Noodles with Spring Vegetables Stir-Fried, Grilled and Hashed Vegetables: Grilled Eggplant “Steaks” Baked and Stuffed
Vegetables: Millet-Stuffed Chard Rolls The Amazing Bean: White Beans and Escarole with Parsnips Great Grains:
Polenta Pizza with Tomatoes and Basil Desserts: Apricot Fig Squares, Bursting with Berries Cobbler . . . and much more!
Simple, affordable, and delicious, the recipes in Forks Over Knives—The Cookbook put the power of real, healthy food in
your hands. Join the Forks Over Knives movement and start cooking the plant-based way today—it could save your life!
Easy Vegan
Vegan Recipes That'll Punch Your Taste Buds in the Mouth Natalie Slater has been described as "Martha Stewart meets
Iron Maiden," taking vegan cooking to places it has never been before. Influenced by slasher films, pro-wrestling, punk
rock and heavy metal, her quirky-yet-delicious comfort foods are a refreshing take on vegan eating with award-winning
flavors. Along the way, her off-color humor, irreverent rants and density of pop-culture references will make you laugh out
loud. Inside this high-energy cookbook you'll find recipes for Bike Messenger Brownies—inspired by the espresso-infused
chai latte these speed demons use to fuel up; and Crouching Cornbread, Hidden Broccoli—Natalie's sneaky way of
getting her son to eat vegetables. Other creations include the Grilled Mac ‘n' Cheez Sandwich, Taco Lasagna, Chick-O
Cheesecake, and her Shepherd's Pie Pizza, about which she writes, "Some people were born to rock n' roll. Others were
born to ride. I was born to put mashed potatoes on pizza." Bake and Destroy was named one of the most anticipated
cookbooks of the year by VegNews.
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Not Your Granny's Home Cookin'! Epic Vegan offers a step-by-step guide to creating timeless comfort foods that are over-
the-top delicious, and always plant based. Think classic and nostalgic, yet messy, juicy, and Instagram-worthy at the
same time. Are you into playing with your food? Epic Vegan does just that, encouraging home cooks to think outside of
the box. Author Dustin Harder, host and creator of the original vegan travel culinary series, The Vegan Roadie, is your
culinary coordinator for the adventure ahead, sharing recipes that everyone from beginner cooks to experienced chefs
can create at home. How does it work? Recipes are built from the ground up, so you can stop at just the biscuit, or go
beyond to the Deep Dish Brunch Pizza with Garlicky Cheddar Biscuit Crust—the choice is yours! Also included are
recreations of fast-food classics, like Norito’s Los Tacos and Cray Cray Bread (you know you can’t resist). Every
creation is a flavor sensation guaranteed to wow your friends and your taste buds. The level of indulgence is up to you to
decide! What does an Epic Vegan recipe sound like? Here are just a few examples: Festive Cheesy Spinach Bread
Savory Cheddar Fondu Waffle Bowl Monte Cristo Rolls Crab Rangoon Pizza Double Stacked Cookie Dough Cake Bacon
Macaroni and Cheese Blue Burger Hushpuppy Phish Filet Sandwich Pumpkin Cream Cheese Latte Shake Cheesesteak
Baked Potato Bowl Fried Chicken n Waffle Benedict Sandwich Stuffed Crust Meatball Parm Pizza Almost Famous
Buffalo Chicken Lasagna Churro Cup Sundaes Epic Vegan offers a choose-your-own-adventure approach for you to
become a kitchen warrior in your own home, your own way. Playing with your food has never been more fun, or more
epic!
From the author of the successful blog, mouthwateringvegan.com, comes over 130 incredible recipes to showcase how
accessible, varied, delicious and nutritious vegan eating can be. In this book you'll find recipes for your favourite comfort
foods in all their vegan glory. Here are meat-free, egg-free and dairy-free recipes that combine the idea of eating
healthily, with food that is immediately satisfying, tastes great and is easy to prepare. From delicious dips, appetizers and
soups; to main courses including curries, pastas, stews, burgers and salads. There are a whole host of recommended
juices and smoothies and--at the sweeter end of scale--cookies, cakes and desserts. Mouthwatering Vegan transforms
home cooking classics into vegan-accessible, delicious dishes. Miriam challenges herself to replicate dishes that are
usually impossible to include in a vegan diet and opens up the scope for what vegan eating can be. Included in the book
are recipes for vegan cheese, cream and mayonnaise; Chilli Con 'Carne', Shepherd's Pie, Mince & Ale Pie, Stroganoff
Supreme and the Perfect Roast. As well as delicious dishes that celebrate pulses and vegetables, such as Aubergine,
Chickpea and Potato Curry; Stuffed Tomatoes and Zucchini Casserole; Red Bean Nut Burgers; Spicy Rice & Quinoa
Eggplant Bake; and Super Mushroom & Walnut Loaf. Many of Miriam's recipes are inspired by the Mediterranean and
the Far East, and all of them have the health benefits of vegan cooking without sacrificing the taste. Mouthwatering
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Vegan opens up new possibilities for vegan eating that will make you rethink vegan cuisine.
This physician-endorsed vegan cookbook presents proven recipes for reversing diabetes, improving cholesterol and
blood pressure, and permanently losing weight.
BOSH! became widely successful as the biggest and fastest-growing plant-based food channel on the web, reaching
over 25 million people a month. Their mission to eat more plant-based foods went mainstream with the publication of
their first book, BOSH!, which introduced readers to their fun, crowd-pleasing vegan recipes. Now, the guys from BOSH!
are at it again with even more unbelievable vegan recipes. Filled with more than 120 unmissable new favorite dishes,
BISH BASH BOSH! will show readers, vegan or not, how imaginative and easy plant-based food can be. These simple,
no-fuss recipes will pack in the flavor with unbelievable results. Recipes will include: Cheeseburger Dough Balls Ultimate
Falafel Wraps with 3-Ingredient Flatbreads, Hummus, and Chili Jam Cauli Tandoori Kebab with Mint Raita and Quick
Pickle Crunchy Carnival Salad Beet and Herb Tarte Tatin Classic Lasagna BBQ Beans with Mushroom Burnt Ends
Cinnamon Swirl Pancakes Banana Bread Donuts Lemon Drizzle Cake From brilliant breakfasts and easy-prep lunches to
weeknight suppers and fantastic feasts, every dish will be a showstopper. Ian and Henry will even include recipes for a
completely meat-free Christmas, and a meal prep plan to set yourself up for easy plant-based cooking.
Delicious, nourishing vegan food on a budget IS possible Looking for vegan cookbooks with healthy meals that are full of
flavor but won't empty your wallet? The Budget-Friendly Vegan Cookbook is here with satisfying dishes full of easy-to-
find, protein-rich ingredients. Most recipes take 30-45 minutes or less--so your schedule stays as stress-free as your
budget. Get advice you won't find in other vegan cookbooks on stocking your pantry, maximizing food purchases, and
avoiding waste. Discover cost-effective everyday ingredients you can use for a variety of vegan dishes. Whether you're a
new or longtime vegan, find fresh recipes for breakfasts, lunches, dinners, snacks, and desserts. This budget-friendly
choice in vegan cookbooks includes: Low cost, high protein--Balancing nutritious meals is easy with servings that center
plant-based proteins like lentils, tofu, beans, and chickpeas. 145 flavorful recipes--The possibilities are endless: Sweet
Chili Mango Tofu, Mushroom and Green Pea Farro Risotto, Maple Pecan Sautéed Brussels Sprouts, and many more.
Hearty whole foods--No overly processed meat or dairy alternatives necessary, as in other vegan cookbooks--these
dishes let whole ingredients shine. Get excited about cooking with the affordable ideas in this standout among vegan
cookbooks!
'Easy Vegan' offers 160 delicious recipes without animal products for wannabe vegans, existing vegans or those wishing
to learn more. It targets those who want to eat less animal product for ethical and health reasons and also those who
might just want to experiment with this style of cooking or who have family or friends who are vegan.

Page 10/12



Access Free Easy Vegan 140 Delicious And Inspiring Recipes

Explore traditional Indian cooking using vegan ingredients with this volume of simple yet unforgettable recipes by the
author of Indian Slow Cooker. Cookbook author Anupy Singla shares the secret to preparing classic Indian dishes
without using animal products. Vegan Indian Cooking features 140 recipes that use vegan alternatives to rich cream,
butter, and meat. The result is a terrific addition to the culinary resources of any cook interested in either vegan or Indian
cuisine. Singla—a mother of two, Indian emigre, and former TV news journalist—has a passion for easy, authentic Indian
food. She shares recipes handed down from her mother as well as many she developed herself—including fusion recipes
that pull together diverse traditions from across the Indian subcontinent. After launching her Indian As Apple Pie line of
spices, Singla builds on her culinary expertise with flavorful recipes that make vegan Indian cooking accessible to even
the most hurried home chef.
Offers recipes for low-fat African American dishes made with fresh ingredients and minimal amounts of salt and refined
sugar, along with tips on using healthy cooking techniques and buying local, seasonal products. Original.
Think you know vegan cooking? Lengthy, complicated recipe lists, expensive, hard-to-find ingredients, flavourless food?
Think again! Let Aine Carlin, creator of popular vegan lifestyle blog Pea Soup Eats, enlighten you with her delicious
recipes and straightforward tips. Keep it simple with easy-to-follow recipes, using a sensible number of ingredients that
can be found in your local supermarket. Keep it tasty with chapters including Breakfast, Brunch & More, Light Lunches &
Simple Suppers, Something Special, Sauces & Sides and Sweet Treats. Delight your senses and tantalise your
tastebuds with Rosemary and Pear Stuffed French Toast, Santorini Spaghetti or Sweet Potato Sushi. Keep it fun - Aine is
a truly creative cook who loves to whip up dishes that burst with colour and flavour, such as her Zesty Watermelon &
Bulgar Wheat Salad. And don't be fooled into thinking there's no room for treats - Fudgy Brownies, anyone? But most of
all, Keep it Vegan! With this gorgeous selection of 100 simple, tasty and fun recipes, newcomers and long-time vegans
alike will find plenty to keep them well-fed and inspired. The vegan diet is great for your health, bank balance and the
environment, so what are you waiting for? Dive in and discover these vegan delights.
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 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
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possesses. One-Dish Vegan contains more than 150 recipes. They range from the most popular categories of one-dish
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.
What better way is there to end a meal than with a luscious piece of cheesecake, a rich slice of chocolate cream pie, or
some chewy peanut butter cookies--all made with easy-to-find vegan ingredients? In this newly updated and expanded
edition of Sinfully Vegan, Lois Dieterly shows you how to do just that, with more than 160 dairy-, egg-, and cholesterol-
free recipes. Sinfully Vegan offers desserts from every shelf of the pastry case: cakes, candies, cookies, brownies, pies,
tarts, puddings, and quick breads. Complete with essential baking and preparation tips, creative recipe variations,
nutritional breakdowns, and wheat-free alternatives, Sinfully Vegan is the ultimate vegan dessert resource and an
essential addition to any kitchen. And since there are no eggs in the batter, plenty of sampling is encouraged!
With 140 recipes for delicious non-dairy milks, basic pastries, warming soups and mains, salads, pasta, rice, noodles and
sweet things, Easy Vegan has your vegan options covered. It's packed with advice on how to 'veganise' a recipe by
swapping out key ingredients for plant-based, healthier alternatives, without compromising on taste or flavour. It's the
perfect starter manual for health-conscious would-be vegans and everyone keen to incorporate more plant-based food in
their diet.
Great, healthy food has never been so easy, creative and fun!
Explains the advantages of a plant-based diet for families with children and offers a collection of family-friendly vegan recipes for breakfast
foods, soups, salads, sandwiches, snacks, main and side dishes, breads, and desserts.
Simple to make, beautiful, and delicious, these cookie recipesare a vegan's dream come true.
There once was a nurse-turned-pharmaceutical sales manager who had always partied hard, chain smoked, eaten as many bacon
sandwiches as she liked and exercised just enough to 'stay fit'. One day, she decided to take up yoga (because it seemed like a great way to
get a toned butt). Little did she know that this snap decision, made out of curiosity and vanity, would change her life forever, leading her on a
journey to organic, plant-based, raw food health, one delicious bite at a time.
Presents recipes for cakes that do not include any animal products, along with tips about which ingredients to use and recipes for toppings
and fillings.
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