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The Vegan Slow CookerSimply Set It and Go with 150 Recipes for Intensely Flavorful, Fuss-Free Fare Everyone (Vegan Or Not!)
Will DevourFair Winds Press (MA)
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 longawaited 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.
All the advantages of eating more vegetables and grains and the convenience of a slow cooker.
This revised and updated edition of the best-selling cookbook Fresh from the Vegan Slow Cooker—now with a plant-based
focus—offers 225 extremely convenient, delicious, and completely plant-based recipes for everyone's favorite cooking machine. In
this inventive cookbook filled with enticing ingredients and flavors, veteran chef, cooking teacher, and acclaimed vegan cookbook
author Robin Robertson shares her expertise on the creative use of slow cookers. ?Fresh from the Plant-Based Slow Cooker
includes 17 new recipes throughout eleven recipe chapters, four of which focus on main courses. There are homey and comforting
foods in the American and European style, such as a Rustic Pot Pie Topped with Chive Biscuits and a Ziti with Mushroom and Bell
Pepper Ragu, and there are many East Asian, South and Southeast Asian, and Mexican/Latin dishes, too. Beans, which cook
slowly under any circumstance, are fabulously well-suited to the slow cooker, and Robin includes such appealing recipes as a
Crockery Cassoulet and a Greek-Style Beans with Tomatoes and Spinach. Over 20 recipes for robust chilis and stews include a
warming Chipotle Black Bean Chili with Winter Squash and a surprising but yummy Seitan Stroganoff. Beyond the mains, there
are chapters devoted to snacks and appetizers, desserts, breads and breakfasts, and even one on drinks. The many soy-free and
gluten-free recipes are clearly identified. Fresh from the Plant-Based Slow-Cooker also provides practical guidance on how to work
with different models of slow-cookers, taking into account the sizes of various machines, the variety of settings they offer, and the
quirks and personalities of each device. Robin addresses any lingering skepticism readers may have about whether slow cookers
can have delicious, meat-free applications, and she shows how to take into account the water content of vegetables and the
absorptive qualities of grains when plant-based slow-cooking. Altogether, this new edition offers you an abundance of ways to
expand your plant-based repertoire and to get maximum value from your investment in a slow cooker.
Are you on a vegan diet? Are you tired after work? There were big problems with driving on the road? Do you want to eat a hot
dinner at home immediately after work? Then this book is for you. So, move over classic cooking.... Slow cooker cooking is back!
Most of the recipes in this book call for 6 to 8 hours of cooking time. This is very useful for those of us who are out of the house
from early morning until dinner time. However, many of the recipes will be fully cooked in approximately 2 to 3 hours, and some
may be ready even sooner than that. Nevertheless, leaving food in the slow cooker for the day will not diminish its flavor or texture.
The beauty of a slow cooker is that it not only cooks your food without tending, it also keeps it piping hot until you are ready to
serve it. Veganism and slow cooker do not go hand-in-hand, as Vegans tend to eat quite fresh produce and food that requires no
slow cooking through longer periods. Still, some Vegan meals can be made in the slow cookers, like certain stews and chilies. But
the point of the slow cooker is not always about the slow cooking, but the freedom you have with the slow cooker. A slow cooker is
an appliance that saves you time. We know it sounds weird as slow cooker cook food for a longer period, but it does without your
full attention. Unlike classic cooking techniques, you can dump ingredients in a slow cooker and cook without stirring or moving the
food around, and you will always get perfect results. Vegan diet tends to eat a lot of nutritious meals, but who has time to make
them all? Especially with all daily chores ahead of us. Would it not be great you step into your home and have a ready and cooked
meal? Although it sounds like a dream, it is possible with the slow cooker appliance. In this cookbook, you will find some of the
best Vegan slow cooker recipes for soul-warming soups, gourmet main courses, inspiring bean, grain, and vegetable dish and
delicious desserts to satisfy your craving for sweets. There are many health benefits to eating a Vegan diet including: - Helps ward
of diseases, such as cancer and coronary artery disease. - Helps maintain a lower weight. - Longer life expectancy. - Ease
symptoms of menopause. - More energy. - Less toxic chemicals. - Saves animals! Slow cooker meals have become a staple in
many homes because they are easy and convenient. Learning to cook in a slow cooker allows you to simply throw various
ingredients inside and return to a fully cooked meal hours later. If you thought that finding meatless slow cooker recipes was
challenging, these delicious recipes would change your mind. Everyone is looking for ways to stay healthy and live longer; by
eating Vegan, whether you do it every day or part of the time is a smart choice for your overall health. All that's left to figure out is
what you'll do with the extra time you'll save in the kitchen! If you click now and buy this book slow down and relax with the tasty
meals!
NEW YORK TIMES BESTSELLER Create easy and delicious meals for two with Slow Cooking for Two. If you’re short on time,
few in numbers, and craving the comfort of a home-cooked meal, Slow Cooking for Two is here to save the day. Slow Cooking for
Two offers 101 easy recipes meant for just two people, including soups, stews, casseroles, desserts, and more. Slow Cooking for
Two will save you time and money with simple and delicious meals that are flavorful without requiring hours of preparation. Slow
Cooking for Two will give you all the tools you need to start enjoying slow cooking for two people, with: 101 easy slow cooker
recipes specifically designed for 1½ and 2-quart slow cookers Comforting Slow Cooking for Two recipes, including Minestrone
Soup, Beef Bourguignon, Chicken Pot Pie, Mac and Cheese, and Turtle Brownies Easy one-pot meals, including Short Ribs with
Polenta and Meat Loaf with Potatoes Practical techniques for slow cooking for two, including shopping lists, and food preparation
and storage tips Slow Cooking for Two will make it easy for you (and one more!) to enjoy delicious and hassle-free meals.
Easy meals and creative recipes, tips, and techniques. Meals for two have never been so easy or delicious. Using nothing more
than a slow cooker for heat and a few common kitchen helpers—like foil, mini loaf pans, ramekins, a metal jar ring, a glass baking
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dish, plastic liners, and a stick blender—Cynthia Stevens Graubart turns the common slow cooker (3 1/2-quart) into a multi-use
cooking convenience. Slow Cooking for Two includes basic instructions and creative methods for 100 recipes, plus tips and
techniques. Cynthia Stevens Graubart is coauthor of Southern Biscuits and Mastering the Art of Southern Cooking with Nathalie
Dupree, and author of The One-Armed Cook. She is married with two children. With her second child now away at college, she is
adjusting to cooking for two at her home in Atlanta, Georgia.
Get more out of your veggies, wallet, and time in the kitchen with The Super Easy Vegan Slow Cooker Cookbook. When it comes
to ease and convenience in the kitchen, the slow cooker is a must-have appliance. Now the slow cooker is becoming synonymous
with healthy eating as well, offering benefits that increase nutrition while also decreasing cook time and stress. By using a slow
cooker for both full meals and basic staples, cooking instructor and founder of the popular food blog, Plant Based on a Budget,
Toni Okamoto creates simple, healthy meals that are packed full of flavor and nutrients. In The Super Easy Vegan Slow Cooker
Cookbook Toni shows you how to get your money's worth when making vegan meals at home. The easy-to-follow recipes in The
Super Easy Vegan Slow Cooker Cookbook make it simple to enjoy healthy vegan meals that you'll love to eat--without the fuss of
using multiple pots and pans. With The Super Easy Vegan Slow Cooker Cookbook you will: Stock up on vegan slow cooking
staples like beans and lentils Enjoy more than 100 healthy, flavorful plant-based meals Create complete meals with just 15
minutes of active prep time 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 Super Easy Vegan Slow Cooker Cookbook will save you time and money
while serving up wholesome, tantalizing dishes such as: Spicy Ethiopian Lentil Stew, Corn Salad with Creamy Avocado Lime
Dressing, Curried Ginger Butternut Squash Soup, Grilled Romaine Hearts with Miso Dressing, and much more.
115 recipes--wholesome new creations and celebrated favorites from the blog--from the husband and wife team behind Two Peas
& Their Pod TWO PEAS & THEIR POD celebrates a family, friends, and community-oriented lifestyle that has huge and growing
appeal. Maria the genuine, fun, relaxed mom next door who's got the secret sauce: that special knack for effortlessly creating
tantalizing and wholesome (and budget-friendly) meals with ease. From a Loaded Nacho Bar bash for 200 guests to quick-andeasy healthy weeknight dinners like never-fail favorites like One-Skillet Sausage Pasta or Asian Pork Lettuce Wraps (always
followed by a fab dessert!), Maria shares her best lifestyle tips and home cook smarts. An essential resource for parents looking to
update their healthy, inexpensive, time-saving, kid friendly meal roster; aspiring home cooks who want to eat-in delicious food
more than they eat out; as well as anyone looking to share their love of food and the giving spirit with their neighbors, TWO PEAS
& THEIR POD will help readers bring home that (achievable!) slice of Americana, where families come together to enjoy fresh and
nutritious meals and there's always a batch of still-warm cookies waiting on the counter.
A practical guide to slow cooker cuisine features an array of vegetarian recipes such as Louisiana Ratatouille, Cider Baked Beans,
and Meatless Moussaka, along with information on the basics of slow cooking and common pantry ingredients. Original.
The UK Slow Cooker Recipe Book Tasty and Nutritious Recipes for The Whole Family ?incl. Vegetarian Bonus? What is a slow
cooker and how does it work?? Slow Cooker Mainteneance Slow Cooker tips and tricks Recipes for Brekfast Recipes for Lunch
Recipes for Dinner Soups, Stews and Chilli There are no words to fully describe the satisfaction of coming home after a testing
day out in the world, to find a perfectly prepared meal waiting for you. Hot and tasty and ready to serve! And made by you while
you were out living life and experiencing the world outside your kitchen. This is the joy of having a slow cooker of your very own.
You want to learn some important things about equipment and usage? You want to eat healthy and save time in the kitchen with
easy, set-and-forget recipes? You want to make your evening with friends perfect? You need a big variety of recipes for different
occasions? You want to know how you can serve your family and friends healthy and delicious recipes every weekend? Here you
found the right book! You will find countless recipes all compatible with the Slow Cooker. It doesn't matter if you are a beginner or
an expert; this book offers something for everyone and every level of expertise. Everything is clearly explained, easy to follow, yet
offers some new insight and tricks and twists. It will give you some new ideas and make your culinary life more interesting.
Discover the possibilities that are open to you with the Slow Cooker... take advantage now! You won't want to miss this opportunity
to learn something new and existing to add to your repertoire in the kitchen. Open this book and enjoy!
Provides nutritious vegan slow-cooker recipes that require a minimum of hands-on time, explaining how to prepare ingredients
quickly the night before and assemble them in the cooker the following morning, offering such options as Pumpkin Pie Oatmeal,
Chili Relleno Casserole and Mushroom Lasagna with Garlic-Tofu Sauce. Original.
Get More Veggies in Your Diet--and Your Schedule Working more vegetables into your diet and schedule is easier than ever by
using your slow cooker to create wholesome plant-based meals. Full of diverse ingredients and exciting flavors, The Ultimate
Vegetarian Slow Cooker is a vegetarian cookbook that offers 200 recipes to meet your nutritional needs and busy lifestyle. Linda
Larsen, About.com's Busy Cooks Expert and author of the bestselling The Complete Slow Cooking for Two, has created over 200
recipes that deliver delicious, filling, healthy vegetarian meals, most with 15 minutes prep time or less. In this vegetarian cookbook,
Linda's recipes deliver the "prep fast, cook slow" ease to your kitchen. The Ultimate Vegetarian Slow Cooker offers tasty variations
that ensure that you'll be able to use each recipe again and again. Finally, a vegetarian cookbook with simple, scrumptious recipes
such as: Pumpkin Apple Breakfast Bars * Barley-Vegetable Risotto * Fajita Chowder * Black Bean-Quinoa Chili * Wild Mushroom
Stroganoff * Roasted Garlic Mashed Root Veggies * Salted Caramel Cheesecake * and much more. The only vegetarian cookbook
for slow cookers that you'll ever need, The Ultimate Vegetarian Slow Cooker also includes smart grocery shopping tips that enable
you stay within budget, as well as suggestions for slow cooker care that make clean up a breeze.
The Gourmet Slow Cooker and The Gourmet Slow Cooker: Volume II showed home cooks everywhere that a slow cooker is
perfectly capable of turning out meals that are sophisticated enough to serve to guests. It’s simply a matter of using imaginative
recipes that bring together fresh, flavor-packed ingredients—and then setting the timer. In The Gourmet Vegetarian Slow Cooker,
author Lynn Alley offers up more than fifty dishes, each one vegetarian, some of them vegan, and all of them delicious. The
recipes are drawn from the world’s great cuisines and include breakfasts, soups, main courses, sides, and desserts. Dishes, such
as Spiced Basmati Rice Breakfast Cereal, Smoky Potage Saint-Germain, Polenta Lasagna with Tomato-Mushroom Sauce, SoyBraised Potatoes, and Mexican Chocolate Pudding Cake, are each paired with a beverage that is meant to complement the meal.
Whether you are a vegetarian hard-pressed to find enticing recipes for your slow cooker, an omnivore looking to expand your
repertoire, or a follower of a vegetable-focused diet, The Gourmet Vegetarian Slow Cooker will help you put many delightful meatfree dinners on the table with convenience and ease.
Slow cookers are the ultimate way to cook if you want to save time, money and effort while still enjoying delicious home cooking.
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They can do so much more than you might realise, from hearty and comforting to fresh and light. But the fear of bland, watery or
mushy dinners means this quintessential Seventies appliance needs a modern makeover! Appliance queen Alyce Alexandra is
here to show you that with the right recipes, slow cooker meals can be vibrant, interesting and full of flavour – not just endless
soups and stews. Whether it’s a simple weeknight supper ready when you walk in the door or an elaborate weekend dinner party,
you’ll find the perfect recipe for every occasion in Modern Slow Cooker. It’s filled with satisfying and nutritious meat-free dishes
that take very little effort and will have everybody coming back for seconds. Alyce shows how the slow cooker shines for healthy
and cost-effective ingredients such as veggies, grains, pulses and legumes, and shares all her tips and tricks for best results with
your slow cooker. The 85 foolproof recipes cater to vegetarian, vegan, dairy-free, egg-free, gluten-free, nut-free and soy-free diets
– though you won’t hear any complaints from the meat eaters at the table, either! So, rethink your slow cooker. You’ll be amazed
by what you can create.
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 '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
five-ingredient 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, 30-minute 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!'
Perfect for busy lifestyles, these recipes will revolutionise your meal planning, meaning you can indulge in vibrant and comforting
vegetarian dishes every night of the week with little to no effort. With dishes for breakfast, snacks, mains and sweet treats, this is
simple food that the whole family can share and enjoy together. Recipes include: French toast bake, Refried beans with avocado,
Sri Lankan green bean curry, Beetroot gratin, Mexican baked eggs, Mushroom stroganoff, Slow cooked frittata, Miso aubergine
noodles, Veggie Lasagne, Coconut rice pudding and Pineapple upside down cake.
Robin Robertson has built a publishing record of successful books in the vegetarian/vegan category. Her earlier cookbook, Fresh
from the Vegetarian Slow-Cooker, established her bona fides as an expert on the creative use of slow-cookers, and her entire
body of work speaks to her ingenuity in the kitchen and the breadth of enticing ingredients and flavors with which she works. Fresh
from the Vegan Slow-Cooker provides practical guidence on how to work with different models of slow-cookers, taking into
account the sizes of various machines, the variety of settings they offer, and the quirks and personalities of each device. She
addresses any lingering skepticism readers may have about whether slow-cookers can have delicious, meat-free applications, and
she shows how to take into account the water content of vegetables and the absorptive qualities of grains when vegan slowcooking. Fresh from the Vegan Slow-Cooker includes eleven recipe chapters, four of which focus on main courses. There are
homey and comforting foods in the American and European style, such as a Rustic Pot Pie Topped with Chive Biscuits and a Ziti
with Mushroom and Bell Pepper Ragu, and there are lots of East Asian, South and Southeast Asian, and Mexican/Latin dishes,
too. Beans, which cook slowly under any circumstance, are fabulously well-suited to the slow cooker, and Robertson includes such
appealing recipes as a Crockery Cassoulet and a Greek-Style Beans with Tomatoes and Spinach. Eighteen robust chilis and
stews - two more categories that do well in the slow-cooker - include a warming Chipotle Black Bean Chili with Winter Squash and
a surprising but yummy Seitan Stroganoff. Beyond the mains, there are chapters devoted to snacks and appetizers, desserts,
breads and breakfasts, and even one on drinks. The many soy-free and gluten-free recipes are clearly identified. Altogether, the
collection offers readers loads of ways to expand their vegan repertoire and to get maximum value from their investment in a slowcooker.
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog, Skinnytaste. Gina Homolka is America’s most
trusted home cook when it comes to easy, flavorful recipes that are miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that you’d swear are anything but. It only takes one
look to see why people go crazy for Gina’s food: cheesy, creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per
serving, breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill you up until lunchtime, and sweets such as Double
Chocolate Chip Walnut Cookies that are low in sugar and butter-free but still totally indulgent. The Skinnytaste Cookbook features 150
amazing recipes: 125 all-new dishes and 25 must-have favorites. As a busy mother of two, Gina started Skinnytaste when she wanted to lose
a few pounds herself. She turned to Weight Watchers for help and liked the program but struggled to find enough tempting recipes to help her
stay on track. Instead, she started “skinny-fying” her favorite meals so that she could eat happily while losing weight. With 100 stunning
photographs and detailed nutritional information for every recipe, The Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing
meals that every home cook will love.
300 recipes featuring fresh, natural ingredients Think slow cookers are just for stews and roasts? Not anymore! Millions of home cooks know
that a slow cooker makes it easy to create delicious, satisfying, and diverse meals with a minimal amount of preparation and hands-on
cooking time. Now, with The Everything Vegan Slow Cooker Cookbook, vegan cooks can take advantage of this time-saver as well. In this
versatile cookbook, you'll find recipes for hundreds of meals without meat, dairy, eggs, and other animal byproducts, including favorites like:
Creamy Broccoli Soup Fajita Chili Spanish Paella Ginger-Lime Tofu Mixed Berry Cobbler In addition, this cookbook features all-natural,
wholesome ingredients, with few processed and packaged foods. Vegans and nonvegans alike will find everything they need to create
healthy dishes for any special occasion or family meal—in no time at all!
Everyone's favourite set-and-forget device gets a healthy makeover with over 100 recipes you'll want to cook again and again. Acclaimed
food writer Ross Dobson has compiled his very favourite family pleasers, packed with veg, using smart carbs and with lots of flexibility for
when you need to cater for those with dietary restrictions. Chapters include Sunday Suppers, Weekday Dinners, Set and Forget, Soups,
Curry Night and Relaxed Weekend.
When it comes to traditional comfort food, most of the key ingredients are off-limits to health-conscious vegans. But giving up shepherd's pie,
eggplant parm, and cheesy rice casserole was not an option for Julie Hasson, who took on the challenge to recreate flavors she loved, but
without the cheese, eggs, butter, and cholesterol. The results are a mix of retro flavors, such as Nacho Cheesy Sauce and a lighter Cream of
Mushroom Soup, and fresh, veggie-forward dishes like Mediterranean Stuffed Cabbage Rolls and Summer Corn Custard. The recipes come
together quickly, focus on healthier substitutions without the tans-fats, and are endorsed by some of the toughest critics, Julie's college-aged
children and their visiting friends! With recipes like Zucchini Basil Lasagna and Tamale Pie, you’re guaranteed to find a casserole you’ll love.
You can even make your own casserole creations by pairing any of the super-simple sauces with your favorite veggies and rice or pasta. Of
course, desserts are an important cap to any casserole-based meal: satisfy your sweet tooth with dishes like Rustic Bread Pudding. Now: dig
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in and feel good about it!
Who wouldn't want a scrumptious, healthy, all-veggie meal that's ready to eat as soon as you walk in the door? In today's hustle-and-bustle
world, it can be difficult to find the time to create meatless dishes that don't take hours to prepare. But with this cookbook, you'll find simple,
satisfying recipes for hundreds of meals, including: Spicy Seitan Buffalo Strips Vegan Spinach and Artichoke Dip Citrusy Beets Slow-Roasted
Garlic and Tomato Sauce Peanut Butter Cake Complete with an array of vegan options and substitutions, this versatile cookbook has
everything you need to create healthy, delicious meals--without spending the day in the kitchen!
Perfect for busy lifestyles, these recipes will revolutionise your meal planning, meaning you can indulge in nutritious, comforting vegan dishes
every night of the week with little to no effort. With dishes for breakfast, snacks, mains and sweet treats, this is simple food that the whole
family can share and enjoy together. Recipes include: Seedy banana breakfast loaf, Tofu shakshuka, Satay cauliflower, Pulled jackfruit
burgers, Mac n-no-cheese, Sweet potato shepherd's pie, Chocolate lava slab and Lemon blueberry drizzle.
This unique guide to preparing Indian food using classic slow-cooker techniques features more than 50 recipes, beautifully illustrated with fullcolor 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 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.
The Vegan Slow Cooker, Revised and Expanded presents 160 plant-based recipes for perfectly cooked, flavorful, and healthy one-dish
meals.
Whether you're vegetarian or simply looking for ideas for a few meat-free Mondays, Slow Cooker Vegetarian offers a whole new way to
celebrate healthy hands-off cooking. Everyone's favourite set-and-forget device gets a modern makeover with 100 recipes for meat-free
soups, pastas, salads, hearty comfort food and even desserts. Throw some fresh, whole foods into the slow cooker and walk away to do
something exciting - very few nutrients are lost during the slow cooking process and you'll come back to a complete balanced one-pot meal,
usually with no need for additional protein. Rediscover your slow cooker and reclaim your precious time.

Such an opportunity only comes once in a lifetime! Such a magnificent cookbook only appears once! This is your chance
to get your hands on the ultimate vegan slow cooker cooking journal! Millions of people all over the world already made
the best decision of their lives! Do you want to be one of them? Do you want to start cooking in a new and futuristic way?
Do you want to combine a healthy diet with a healthy cooking method? Choose a vegan diet and opt for a slow cooker
today and start your new and improved lifestyle today! Enjoy veganism and slow cooking and have fun in the kitchen!
You will not only learn to love vegan food but you will discover how to cook it in the healthiest way! You will know how to
prepare the Best Slow Cooked Vegan: Breakfasts Sides Appetizers Snacks Main courses Desserts Get your copy now
and have a lot of fun in the kitchen cooking vegan!
An essential collection of hassle-free, vibrant vegan recipes, from the author behind Food52's wildly popular The New
Veganism and Vegan Lunch columns. Omnivore or vegan (or anywhere in between), we’re all looking for memorable,
flavorful dishes to cook for ourselves and the people we care about. If those recipes happen to be healthful, nourishing,
and friendly to vegetarians and vegans, even better. With her wildly popular New Veganism column on Food52, Gena
Hamshaw has inspired home cooks to incorporate plant-based recipes into their everyday routine—and even gained some
nutritional yeast and cashew cheese converts. This vibrant collection of all-new recipes plus beloved favorites from the
column—along with exquisite photography and helpful tips throughout—will show all of us innovative ways to cook with
fresh produce and whole foods. From Savory Breakfast Polenta to Cauliflower and Oyster Mushroom Tacos to Ginger
Roasted Pears with Vanilla Cream, these recipes are delicious, dependable, and deeply satisfying. Cook from this book
just a couple of times and you’ll soon find yourself stocking up on coconut oil, blending your own nut milks, seeking the
sweetest tomatoes at the market, and looking at plant-based dishes in a whole new way.
If you'd like to include more meatless dishes in your cooking, this cookbook is for you. And if you want to cook confidently
for your vegetarian friends or family, Fix-It and Forget-It Vegetarian Cookbook is full of tasty ideas. Here are slow-cooker
recipes as well as stove-top and oven recipes in one handy cookbook. Half of these 500 recipes are for slow cookers. In
fact, all of the recipes are easy to prepare and all are made with easy-to-find ingredients. Here are tried and true
vegetarian favorites. And you'll discover lots of fresh ideas using familiar ingredients--food we already buy and love, set
to new recipes. Not sure how all the parts of a vegetarian meal come together? Flip to the 50 menus to find well-balanced
meals and tasty food combinations. Now you can confidently serve a nutritionally complete vegetarian meal for a
weekday family supper, or a feast for a special day. Experience how enticing and satisfying vegetarian cooking can be!
Skyhorse Publishing, along with our Good Books and Arcade imprints, is proud to publish a broad range of cookbooks,
including books on juicing, grilling, baking, frying, home brewing and winemaking, slow cookers, and cast iron cooking.
We’ve been successful with books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and more.
Our list includes French cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as books on
jerky, canning and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every title we
publish becomes a New York Times bestseller or a national bestseller, we are committed to books on subjects that are
sometimes overlooked and to authors whose work might not otherwise find a home.
Fill slow cooker with delicious vegetarian ingredients. Walk away. That simple. Whether you are a dedicated vegan, a
moderate vegetarian, or just a weekend herbivore, The Super Easy Vegetarian Slow Cooker Cookbook is your simple
source for recipes that fit into your busy life. With 118 delicious, hands-off recipes, it proves you can spend minutes in the
kitchen and still have a delicious end result. The Super Easy Vegetarian Slow Cooker Cookbook is filled with simple
dishes that involve no pre-cooking and that rarely exceed 10 minutes of prep time. Simply load your slow cooker (or
Instant Pot) with raw ingredients, go about your day, and return to a ready-to-serve meal. A slow cooker cookbook this
good contains: Clutter-free--You'll be shocked at how much time you save after you declutter and organize your kitchen.
At arm's length--This slow cooker cookbook has a full list of staple ingredients for your pantry and refrigerator so recipes
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like Indian Butter Chickpeas and Mushroom and Pepper Fajitas are always ready to go. Homemade ketchup?--The long
unanswered question, "Why would I make my own ketchup?" is finally answered in this slow cooker cookbook, along with
many other household staples you may never buy again. Make The Super Easy Vegetarian Slow Cooker Cookbook your
resource for tasty vegetarian recipes so easy to prepare, they almost make themselves.
You must see this to believe it! You will be surprised at the tasty treats that await you in the Vegan Slow Cooker
Cookbook: Top 31 Vegan Slow Cooker Recipes. your general health. Not only will you have a step by step guide, but it
will also be simple to understand. This is a sneak peek at what is in store if you decide to own your copy: Spiced Granola
with Fruit and Nuts Spinach and Artichoke Pasta Italian Eggplant Casserole with Cashew-Tofu Ricotta Slow-Cooked
Coconut Raisin Rice Pudding Cauliflower – Rice – Sushi Bowls with Tofu These are some of the nutritional examples of
how you will learn Vegan is a much healthier diet choice: Reduced saturated fats to improve cardiovascular health Carbs
needed to keep from burning muscle tissue Healthier Protein Choices including nuts and grains You know the best way
to discover the full details by grabbing your copy now! Happy Slow Cooking! Tags: vegan slow cooker recipes beginners
cookbook healthy easy low carb weight loss vegan slow cooker recipes vegan cookbooks vegan cookbook vegan
cookbook for beginners vegan cookbooks best sellerk vegan cookbook by americas test kitchen vegan cookbook
crockpot vegan cookbook desserts vegan cookbook diet plan vegan cookbook easy vegetarian slow cooker recipes
vegetarian crockpot recipes vegetarian slow cooker cookbook vegan slow cooker cookbook vegetarian crock pot meals
vegetarian slow cooker meals best vegan slow cooker cookbook best vegetarian slow cooker cookbook vegan slow
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Discover the amazing versatility of the slow cooker! If you're a vegetarian who thought slow cookers were just for meateaters, Fresh from the Vegetarian Slow Cooker will introduce you to the wonders of slow cooking. And if you're already a
slow cooker enthusiast, here's a whole new array of healthy, delicious recipes for a favorite appliance. Slow cookers can
be used for a lot more than just tough, inexpensive cuts of meat. They're perfect for vegetarian and healthy cooking
because slow cooking is a foolproof way to make beans, grains, numerous vegetables, and much, much more. ''Until now
most slow cooker cookbooks have been heavily meat oriented, leaning mightily on processed, preservative-heavy
ingredients. Fresh from the Vegetarian Slow Cooker changes that. What a good idea! Here, every ingredient is fresh and
real, and there's not a single pot roast with dehydrated onion soup to be found! Hooray for this cookbook's ease,
innovation, delicious-sounding variety, bright ingredients, and fine results. Not just vegetarians, but anyone who needs
cooking ease but doesn't want to sacrifice full flavor or health, will rejoice in this inviting book.'' - Crescent Dragonwagon,
James Beard Award-winning author of Passionate Vegetarian
#1 Best Selling Amazon Author The Skinny Slow Cooker Vegetarian Recipe Book 40 Meat Free Recipes Under 200, 300
And 400 Calories Whether you are a vegetarian or just love vegetables, this collection of easy to prepare and delicious
low-calorie vegetarian recipes will help you make inexpensive, healthy, meat free meals for you and your family with the
minimum of fuss. The recipes are simple and easy to follow with fresh and seasonal ingredients and are packed full of
flavour and goodness so you can enjoy maximum taste but with minimum calories. Here are just some of the delicious
meat free recipes included: Nightshade Thai Curry Capsicum Mexican Chilli Slow Spanish Tombet Boston Bean Dream
Caribbean Spiced Sweet Potatoes Shepherd-less Lentil Pie Sloppy Joes Chickpea Cattia Baked Potatoes & Butternut
Squash Lean Green Risotto Hand To Mouth Tex Mex Tacos Pomodoro Pasta Sauce Risi e Bisi Bean, Potato & Cheese
Stew Berber Rice Baked Peppers Corn & Potato Chowder Barley & Chestnut Mushroom Soup St Patrick's Day Soup
Asian Hot Soup Zucchini Soup You may also enjoy other titles in the 'skinny' range. Just search 'CookNation'.
For every Skinny Bitch, there's a kick-ass man just as eager to take control of his weight and health. The New York
Times bestselling authors now share their tips for turning Dad bods into Skinny Bastards. What's good for the bitch is
good for the bastard. Hundreds of thousands of women have been inspired to "use their head" and get real about the
food they eat after reading the best-selling manifesto Skinny Bitch. But it turns out some men have been reading over
their girlfriends' shoulders. Professional athletes such as Milwaukee Brewers' Prince Fielder and the Dallas Mavericks'
Jerry Stackhouse have adopted a whole new eating plan because of the book. Now authors Rory Freedman and Kim
Barnouin think it's time for the guys to have a book of their own. In Skinny Bastard, they'll explain why the macho "meat
and potatoes" diet is total crap, why having a gut is un-cool (and a turn-off), and how to get buff on the right foods. Eating
well shouldn't be a "girlie" thing-and the Bitches will whip any man into shape with their straight-talk, sound guidance, and
locker room language.
Who knew “slow” could be so fast? Well, it can be—whether you’re an experienced cook or a slow-cooker newbie—with
this cookbook of set-and-forget vegan meals! Ever wished you could have a healthy, delicious, home-cooked dinner
waiting for you when you get home? Well, stop dreaming and start cooking! In Quick and Easy Vegan Slow Cooking,
Carla Kelly brings you over 150 recipes for nourishing, whole foods–based meals, with easy-to-find, economical
ingredients, simple cooking techniques, and minimal prep time. Whatever your skill level, Carla’s got you covered for
slow-cooked meals year round—from hearty, comforting winter fare to light summer dinners that won’t heat up your
kitchen. If you spend a few minutes in the morning or the night before, you can come home to the aromas of these
classic favorites and unique new flavors: • Triple Tomato Soup • Smoky Mushroom and Tofu Stroganoff • Pumpkin and
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Tomato Dal • Crème of Broccoli Soup • Tempeh Tikka Masala • Kidney Bean and Sweet Potato Chili • Creamy Leek
and Almond Pasta • Classic Polenta, and much more! There’s something here for everyone and every occasion: Kids
will cheer for simple favorites like Franks’n’Beans and Chees-y Mac, and your friends will ooh and aah over
sophisticated, holiday-ready dishes like Asparagus and Pine Nut Vodka Risotto. You’ll find nourishing soups, stews,
casseroles, chilies, curries, pasta bakes, and sides that draw from an eclectic, global range of culinary influences to fill
your every craving—not your every moment. With handy slow-cooking tips, lists of gluten- and soy-free recipes, and a
collection of easy sides to accompany your slow-cooked main course, this book is an all-in-one guide for every vegan on
the go. So pull out your slow cooker, roll up your sleeves, and get set to forget—until dinnertime, that is!
Easy, nourishing, plant-based recipes for your slow cooker Your slow cooker holds the key to creating healthy, plant-based meals
that are affordable, flavorful, and practically effortless. This plant-based cookbook is packed with slow-cooker recipes that help you
serve up tender, hearty whole-food dishes even on your busiest days. Brush up on the basics of the three most common plantbased diets and the fundamentals of slow cooking before diving into recipes for breakfasts, soups, entrées, desserts, and
more--no kitchen experience required. Simplify your life with a plant-based cookbook that includes: Quick prep--Discover a variety
of hands-off options that only take a few steps of prep before your slow cooker finishes the work for you. Flexible flavors--Explore
recipes that are full of flavor without salt, oil, and refined sugar and many that include options for using faux meats or dairy
alternatives. Nutritional info--Fit your lifestyle with a plant-based cookbook that includes nutritional information for each recipe, as
well as plenty of options for soy, gluten, and nut-free dishes. Set and forget your slow cooker to create delicious, nourishing meals
with this plant-based cookbook.
Introduces an array of recipes for vegetarian dishes that can be prepared using the slow cooker, organized into sections on soups,
stews, appetizers, beans, vegetables, condiments, breakfasts, desserts, and beverages.
Presents one hundred vegan recipes that can be prepared in the slow cooker, with options for appetizers, soups, main entrees,
and desserts.
The debut cookbook from the Saveur blog award-winning Internet expert on making eating cheap dependably delicious As a
college grad during the recent great recession, Beth Moncel found herself, like so many others, broke. Unwilling to sacrifice eating
healthy and well—and armed with a degree in nutritional science—Beth began tracking her costs with obsessive precision, and soon
cut her grocery bill in half. Eager to share her tips and recipes, she launched her blog, Budget Bytes. Soon the blog received
millions of readers clamoring for more. Beth's eagerly awaited cookbook proves cutting back on cost does not mean cutting back
on taste. Budget Bytes has more than 100 simple, healthy, and delicious recipes, including Greek Steak Tacos, Coconut Chicken
Curry, Chorizo Sweet Potato Enchilada, and Teriyaki Salmon with Sriracha Mayonnaise, to name a few. It also contains expert
principles for saving in the kitchen—including how to combine inexpensive ingredients with expensive to ensure that you can still
have that steak you’re craving, and information to help anyone get acquainted with his or her kitchen and get maximum use out of
the freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes is guaranteed to delight both the palate and the
pocketbook.
Vegetarian cooking doesn't have to be difficult or dull--your CROCK-POT® slow cooker makes it easy to create great-tasting
recipes. From hearty soups and stews to grain-packed plates, this book will show you just how delicious--and
convenient--vegetarian cooking can be. Discover exciting global flavors in dishes like Jamaican Quinoa and Sweet Potato Stew, or
enjoy new twists on classic recipes such as Portobello Bolognese Sauce. More than 125 recipes, most with full-color photography;
Includes helpful slow cooking tips and techniques
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