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Vegan cheeses that taste like the real thing—but
healthy—made with nuts, seeds, tofu, or vegetables.
Don't be intimidated by the idea of making
cheese?vegan cheese is simple and straightforward,
with clean, basic ingredients. Green-lifestyle expert
Jules Aron shares the tricks of the trade for making
sauces, cheese you can grate or slice, and soft
spreadable options, using homemade nut milks,
vegetables, and natural helpers like lemon juice,
probiotics, agar-agar, and nutritional yeast. Not a nut
lover? No problem, Jules Aron has you covered.
Don’t eat soy? Don’t worry, there’s something here
for everyone. From mild and creamy Bries to sharp
and firm Cheddar, you’ll fall in love with eating
well—and it’s easier than you think! "Even the most
luxurious-sounding cheeses described here, such as
a maple fig double cream or a baked feta, are easy
to make at home with the instructions provided."
(Publisher’s Weekly, starred review) "Jules Aron
takes the mystery out of making dairy-free cheese.”
(PETA)
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.
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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 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 almost-instant 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.
Sharing her cost-cutting principles and tips, the
creator of the Budget Bytes blog presents a vast
array of easy and healthy recipes that are full of
flavor but won't break the bank. Original. 40,000 first
printing.
Eat vegan—for less! Between low-paying jobs, car
troubles, student loans, vet bills, and trying to pay
down credit card debt, Toni Okamoto spent most of
her early adult life living paycheck to paycheck. So
when she became a vegan at age 20, she worried:
How would she be able to afford that kind of lifestyle
change? Then she discovered how to be plantbased on a budget. Through her popular website,
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Toni has taught hundreds of thousands of people
how to eat a plant-strong diet while saving money in
the process. With Plant-Based on a Budget, going
vegan is not only an attainable goal, but the best
choice for your health, the planet—and your wallet.
Toni's guidance doesn't just help you save money—it
helps you save time, too. Every recipe in this book
can be ready in around 30 minutes or less. Through
her imaginative and incredibly customizable recipes,
Toni empowers readers to make their own
substitutions based on the ingredients they have on
hand, reducing food waste in the process. Inside
discover 100 of Toni's "frugal but delicious" recipes,
including: • 5-Ingredient Peanut Butter Bites •
Banana Zucchini Pancakes • Sick Day Soup •
Lentils and Sweet Potato Bowl • PB Ramen Stir Fry
• Tofu Veggie Gravy Bowl • Jackfruit Carnita Tacos
• Depression Era Cupcakes • Real Deal Chocolate
Chip Cookies With a foreword by Michael Greger,
MD, Plant-Based on a Budget gives you everything
you need to make plant-based eating easy,
accessible, and most of all, affordable. Featured in
the groundbreaking documentary What the Health
50 decadent and delicious dairy-free recipes that
everyone will want to indulge in.
“Open-hearted and buoyant, the book weaves
together her hands-on experiences in Europe and
introduces us to a rich cast of people who make, sell
and care about these traditions.” —Jenny Linford,
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author of The Missing Ingredient In this delightful, fullcolor tour of France, England, and Italy, YouTube
star Katie Quinn shares the stories and science
behind everyone's fermented favorites—cheese,
wine, and bread—along with classic recipes.
Delicious staples of a great meal, bread, cheese,
and wine develop their complex flavors through a
process known as fermentation. Katie Quinn spent
months as an apprentice with some of Europe’s
most acclaimed experts to study the art and science
of fermentation. Visiting grain fields, vineyards, and
dairies, Katie brings the stories and science of these
foods to the table, explains the process of each craft,
and introduces the people behind them. What will
keep readers glued to the book like a suspense
novel is Katie's personal journey as an expat
discovering herself abroad; Katie's vulnerability will
turn readers into fans, and they'll finish the book
feeling like they're her best friends, trusted with her
innermost revelations. In England, Katie becomes a
cheesemonger at Neal's Yard Dairy, London’s
preeminent cheese shop—the beginning of a journey
that takes her from a goat farm in rural Somerset to
a nationwide search for innovating dairy gurus. In
Italy, Katie offers an inside look at Italian winemaking
with the Comellis at their family-owned vineyard in
Northeast Italy and witnesses the diversity of
vintners as she makes her way around Italy. In
France, Katie meets the reigning queen of bread,
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Apollonia Poilâne of Paris' famed Poilâne Bakery,
apprentices at boulangeries in Paris learning the ins
and outs of sourdough, and travels the country to
uncover the present and future of French bread. Part
artisanal survey, part travelogue, and part cookbook,
featuring watercolor illustrations and gorgeous
photographs, Cheese, Wine, and Bread is an
outstanding gastronomic tour for foodies, cooks,
artisans, and armchair travelers alike.
Five years ago, popular blogger Brandi Doming of
The Vegan 8 became a vegan, overhauling the way
she and her family ate after a health diagnosis for
her husband. The effects have been life-changing.
Her recipes rely on refreshingly short ingredient lists
that are ideal for anyone new to plant-based cooking
or seeking simplified, wholesome, family-friendly
options for weeknight dinners. All of the recipes are
dairy-free and most are oil-free, gluten-free, and nutfree (if not, Brandi offers suitable alternatives), and
ideally tailored to meet the needs of an array of
health conditions. Each of the 100 recipes uses just
8 or fewer ingredients (not including salt, pepper, or
water) to create satisfying, comforting meals from
breakfast to dessert that your family--even the nonvegans--will love. Try Bakery-Style Blueberry
Muffins, Fool 'Em "Cream Cheese" SpinachArtichoke Dip, Cajun Veggie and Potato Chowder,
Skillet Baked Mac n' Cheese, and No-Bake
Chocolate Espresso Fudge Cake.
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The Super Easy Vegan Cheese Cookbook offers the
simplest, no-fail recipes for the taste, texture, and
cheesiness you crave. Vegan cheese making has
come a long way from hard-to-find ingredients and
specialty equipment. In the Super Easy Vegan
Cheese Cookbook, you'll find the easiest recipes to
make rich and creamy homemade vegan
cheeses--and rival traditional cheese in any taste
test. From Zesty Dijon Cheddar to Roasted Garlic
Pistachio Cheese, this vegan cheese cookbook
serves up plant-based alternatives to classic
cheeses along with new favorites using nuts,
coconut, and even cauliflower. Requiring nothing
more advanced than a blender and using few, easyto-find ingredients, the Super Easy Vegan Cheese
Cookbook has everything you need to bring the craft
of cheese making to your kitchen. The Super Easy
Vegan Cheese Cookbook includes: A fool-proof
introduction to vegan cheese making that outlines
basic ingredients, kitchen set-up, pantry staples,
ingredient prep, best practices, and storage tips.
Easy recipes that use staple ingredients and
equipment to make homemade vegan cheese
affordable and doable. 75 classic and new vegan
cheeses for cheese sauces and spreads, soft
cheese, semihard pressed cheeses, hard and aged
cheeses, and fermented, cultured cheeses. Enjoy
your favorite cheeses--and make them too--with the
simple, straightforward recipes from the Super Easy
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Vegan Cheese Cookbook.
A fun and playful cookbook featuring retro, decadent,
and kid-friendly mac-and-cheese recipes from the
popular Oakland restaurant Homeroom. Macaroni
and cheese is one of America’s favorite comfort
foods, beloved by kids and adults alike. But there’s
no need to rely on prefab mixes—all you need is a
handful of kitchen staples, some tasty cheese, and a
little insider advice courtesy of Homeroom
restaurant. This perennially popular Oakland,
California, eatery—with its entire menu devoted to
mac and cheese—now shares its secrets for the bestever mac recipes that will help you think outside the
box! These inventive dishes offer something for
everyone: nostalgic homestyle recipes like Tuna
Mac, international varieties like Sriracha Mac,
decadent delights like Truffle Mac, and even the
logic-defying Vegan Mac. You’ll also find recipes for
quick veggie sides like Brussels Sprouts with Bacon
and old-school desserts like frozen Peanut Butter
Pie. With a basics section on perfecting mac sauce,
choosing the best noodles, and customizing add-ins
and toppings, plus an emphasis on quality
ingredients and simple techniques, this fun, playful
cookbook shows cheese-loving readers how to take
this comfort-food staple to creative new heights.
A plant-fueled lifestyle guide to la bella vita,
complete with 125 vegan Italian recipes the whole
family will love, from the authors of The Plantpower
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Way. Julie Piatt and Rich Roll have inspired
countless people to embrace a plant-fueled lifestyle,
and through their advocacy efforts, podcasts, and
talks, thousands of people are now living healthier
and more vibrant lives. Now, with their new
cookbook, they're doing it again but with added
Italian flair. If you think a healthy vegan lifestyle
means giving up your favorite creamy pastas and
cheesy pizzas, then think again. In The Plantpower
Way: Italia, they pay homage to Italy's rich food
history with an inspiring collection of 125 entirely
plant-based recipes for the country's most popular
and time-honored dishes. Julie is known for her
creativity and resourcefulness in the kitchen, and her
recipes will show just how rich and luscious Italian
cuisine can be, without a drop of dairy in sight! Filled
with fresh vegan takes on Italian staples, inventive
new recipes, and stunning photographs of the Italian
countryside, The Plantpower Way: Italia is a
celebration of Italy's most delicious flavors and will
show everyone a fresh, beautiful, and healthful side
to Italian cooking.
Create nondairy substitutes for many of your favorite
cheeses right in your own kitchen--Liptaurer, brie,
havarti, Gruyere, colby, and more!
It has become common knowledge that childhood
obesity rates are increasing every year. But the rates
continue to rise. And between busy work schedules
and the inconvenient truth that kids simply refuse to
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eat vegetables and other healthy foods, how can
average parents ensure their kids are getting the
proper nutrition and avoiding bad eating habits? As a
mother of three, Jessica Seinfeld can speak for all
parents who struggle to feed their kids right and deal
nightly with dinnertime fiascos. As she wages a
personal war against sugars, packaged foods, and
other nutritional saboteurs, she offers appetizing
alternatives for parents who find themselves
succumbing to the fastest and easiest (and least
healthy) choices available to them. Her modus
operandi? Her book is filled with traditional recipes
that kids love, except they're stealthily packed with
veggies hidden in them so kids don't even know!
With the help of a nutritionist and a professional
chef, Seinfeld has developed a month's worth of
meals for kids of all ages that includes, for example,
pureed cauliflower in mac and cheese, and kale in
spaghetti and meatballs. She also provides revealing
and humorous personal anecdotes, tear–out
shopping guides to help parents zoom through the
supermarket, and tips on how to deal with the kid
that "must have" the latest sugar bomb cereal. But
this book also contains much more than recipes and
tips. By solving problems on a practical level for
parents, Seinfeld addresses the big picture issues
that surround childhood obesity and its long–term
(and ruinous) effects on the body. With the help of a
prominent nutritionist, her book provides parents with
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an arsenal of information related to kids' nutrition so
parents understand why it's important to throw in a
little avocado puree into their quesadillas. She
discusses the critical importance of portion size, and
the specific elements kids simply must have (as
opposed to adults) in order to flourish now and in the
future: protein, calcium, vitamins, and Omega 3 and
6 fats. Jessica Seinfeld's book is practical,
easy–to–read, and a godsend for any parent that
wants their kids to be healthy for a long time to
come.
A true celebration of cheese, this illustrated book
features 50 cheeses from around the world, along
with interesting tidbits, tips for enjoying them, and
ways to create unique cheese plates for any palate.
This delightful love letter to cheese is a delicious
companion for any cheese lover and covers
everything from favorite standbys (Brie, Cheddar,
Gouda) to European delicacies (Manchego, Tallegio,
and Tomme de Savoie). Each of the 50 cheeses is
accompanied by a sophisticated illustration along
with history, tasting notes, and pairing suggestions.
Cheese, Illustrated also includes plenty of cheese
plate suggestions from around the world, with helpful
tips for creating delicious boards featuring a variety
of cheese styles. Whether you're looking for a
special cheese to savor, several options to share
with friends, or just a new way to enjoy one of the
world's most perfect foods, this book is just the thing
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– alongside a cheese knife, of course. CHEESE IS
FOREVER: A perennial favorite, cheese is both a
comfort food and a way to try new things. It's a
favorite snack, a staple for easy meals, a treat to
enjoy just for yourself, or a bite to share with others.
This book celebrates all kinds of cheeses, from the
well-loved to the almost unknown, and offers plenty
of delicious ways to enjoy them for years to come.
MAKES A STATEMENT: Whether it's displayed on a
coffee table next to a candle and some comfy
throws, propped up next to a cheese board shared
with friends, or arranged with other cookbooks on a
shelf, this beautifully illustrated book is just as fun to
look at as it is to read. EVERYONE LOVES
CHEESE: There's a reason cheese is one of the
most popular foods in the world, and this book
embraces the timeless appeal that cheese offers to
everyone, from the mac and cheese lover to the
cultured blue cheese enthusiast. With 50 cheeses to
learn about and enjoy, plus cheese boards and
pairing suggestions to try and share, there's
something here for every palate. Perfect for: cheese
lovers of all ages; people looking for a sweet
hostess, birthday, or holiday gift for a cheese fanatic;
fans of cook's illustrated-style food illustration
A how-to guide for crafting beautiful and delicious
cheese boards for entertaining and self-care, from
the creator of the Cheese by Numbers method and
the Instagram phenomenon That Cheese Plate
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“[Marissa Mullen] takes the guesswork out of the
coolest, most solid thing to bring to any party or
potluck: the cheese platter.”—Rachael Ray With her
gorgeous, showstopping cheese and charcuterie
boards, Marissa Mullen takes cheese to a whole new
level. Her simple, step-by-step Cheese by Numbers
method breaks the cheese plate down into its basic
components—cheese, meat, produce, crunch, dip,
garnish—allowing you to create stunning spreads for
any occasion. This beautifully designed book goes
beyond preparation techniques. According to Mullen,
cheese plates can be an important form of artistic
self-care, like flower arranging or meditative coloring
books—but you can eat the results! That Cheese
Plate Will Change Your Life celebrates the ways in
which cheese brings people together, and how
crafting a cheese plate can be a calming, creativitybolstering act. With fifty exquisite, easy-to-make
cheese and charcuterie plates, this book will teach
you how to relax, enjoy, and indulge— to find your
cheesy bliss.
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
Page 12/33

Read Online This Cheese Is Nuts Delicious Vegan
Cheese At Home
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, 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!'
This Cheese Is Nuts!Delicious Vegan Cheese at
HomePenguin
Who says vegans can't have macaroni and cheese?
In this inspiring volume by best-selling vegan author
Robin Robertson, you will find more than 50
awesome plant-based recipes for deeply flavorful
dishes that take this timeless comfort food in exciting
new directions. Like most people, chances are
you’ve eaten a lot of macaroni and cheese in your
life. If you’re new to a plant-based diet, you might be
wondering if you can still enjoy this comforting meal.
You’ll be happy to know the answer is “Yes!” Robin
shows you how to make what she calls Mac
Uncheese—rich, delectable pasta dishes featuring
vegan cheese sauces that start with plant milks,
vegetables, and nuts as their base ingredients.
Using these sauces—or, if you prefer, using storebought vegan cheese—you can make many tempting
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variants of the cheesy pasta dish, from the familiar
and homey, such as Mom's Classic Mac UnCheese,
to the globally adventuresome, such as Indian Curry
Mac or Salsa Mac and Queso. An entire chapter is
devoted to veggie-loaded mac and cheese dishes,
like Buffalo Cauliflower Mac, Arugula Pesto Mac
UnCheese, or Smoky Mac and Peas with Mushroom
Bacon. Another chapter serves up meatless mac
and cheeses made meaty with lentils, jackfruit,
mushrooms, and more. And, for delicious fun, there
are recipes for Mac and Cheese Balls, Mac 'n'
Cheese Pizza, Waffled Mac and Cheese, and
Cheesy Mac Muffins. In addition to the recipes,
Vegan Mac and Cheese features lists of toppings,
add-ins, and other ways to be creative with these
plant-based mac and cheese recipes, which will
warm your soul all year long.
The Saving Power of the Plant-Based Diet A
revolution in food-politics. When John Robbins
released an early version of this book in 1987, he
took the first steps in launching the food revolution.
His viewpoint and insight on the harms of America’s
eating habits was a wake-up call for many. By
bringing to our attention fundamental issues in our
eating habits, such as our dependence on animal
products, Robbins provokes our awareness and
promotes change. Making conscious food choices. It
is obvious to us that what we eat affects our own
bodies, but what we may not realize is that what we
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eat also affects our world. In fact, most of the foods
that are bad for us (think: genetically modified
products) also negatively impact our environment.
By approaching our eating habits with intentionality,
we benefit our own health and that of the world we
live in. The value of a plant-based diet. Robbins’
arguments for a plant-based diet are compelling and
backed by over 20 years of work focused on the
subject of conscious eating. Through exposing the
dangers in our factory farming system, Robbins
makes a definitive case for solely plant-based eating.
This timely read on healthy eating will enlighten
those curious about plant-based diets and fortify the
mindsets of the already converted. Read John
Robbins’ book, The Food Revolution: How Your Diet
Can Help Save Your Life and Our World, and
discover… • The negative effects your current eating
habits could be having on you • A powerful case for
plant-based eating • Wisdom from one of the most
frequently cited books of the food-politics revolution
If books such as We are the Weather, How Not to
Die, 31-Day Food Revolution, or Fast Food
Genocide have interested you, then The Food
Revolution is the next book for you!
Finally, anyone embracing a dairy-free lifestyle (including
vegan, paleo, or allergen-free) can make and enjoy the
savory goodness of cheese—in one hour or less. In
ingenious, step-by-step recipes, traditional cheesemaker
Claudia Lucero shows how to make 25 delicious plantPage 15/33
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based cheeses using your choice of seeds, nuts, and
vegetables to achieve rich flavor and creamy texture.
There’s buttery Golden Swiss made with cauliflower and
tahini paste—and a Brie made of cashews (or zucchini
and potatoes), with a bit of truffle oil to capture its earthy
essence. One-Hour Dairy-Free Cheese also shows how
to make spreadable cream cheese, grated Parmesan, a
smoky Cheddar, and even gooey cheese sauces. PLUS,
techniques for making rinds, cheese plate pairings, tips
on food allergy substitutions, and a recipe to highlight
each dairy-free cheese: Stuffed Shishitos, Cucumber
Maki, Creamy Zucchini Noodles, Spicy Beet Salad, and
more. It’s a whole new way to indulge in the impossibleto-resist pleasure of cheese, no matter what your dietary
restrictions are.
Make your own real, non-dairy cheese at home —
traditional methods for making plant-based cheese As
plant-based, dairy-free diets continue to expand in
popularity for health and ethical reasons, cheese often
becomes the "last hurdle." Much of what passes for nondairy "cheese" lacks the quality and depth of authentic,
cultured cheese. Yet for aspiring DIY plant-based
cheesemakers, much of the knowledge of this new craft
is scattered in isolated kitchens, and there's no real
reliable guidance to what works, what doesn't, and why,
when making real, cultured plant-based cheese. This
book aims to change all that and bring this new craft into
the kitchens of the world. Written by a pioneering plantbased cheesemaker who draws deep from the well of
experience, The Art of Plant-based Cheesemaking is a
clear, highly practical guide that extends traditional
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cheesemaking methods into the realm of plant-based
media as a substitute for dairy. Coverage includes:
Understanding culturing and fermentation Essential
ingredients and equipment for crafting plant-based
cheese Plant and nut-based media and how to make
them How to create and train plant-based cultures
Delicious recipes for quick cheeses Advanced recipes for
cultured and aged cheeses Resources for sourcing
equipment and cultures. Packed with step-by-step
recipes, straightforward processes, and encouraging
experimentation, this book makes plant-based
cheesemaking accessible for beginners and serious
foodies alike. Simply everything you need to make
delicious non-dairy cheese right at home. Karen McAthy
is Executive Chef of Zend Conscious Lounge and Chef
and Founder of Blue Heron Creamery in Vancouver, BC,
which creates and supplies authentic cultured plantbased cheeses to restaurants, retail outlets, and private
customers.
This Cheese Is Nuts is a stunning collection of flavorful
nut-based cheeses. Julie has always been known for her
dairy-free cheeses, and here she shares seventy-five
recipes using almonds, cashews, and other nuts to
create cheeses anyone can make right at home. Nutbased cheeses are on the cutting edge in the world of
vegan cuisine. They're remarkably simple to prepare (all
you need are a few ingredients and a basic dehydrator),
and in as little as twenty minutes, you can have an
assortment of tasty fresh cheeses fit for any occasion.
Jamie's Everyday Super Food makes eating well
delicious, easy and fun No matter how busy you are,
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you'll find that healthy eating the Jamie way is both
simple and achievable, making it super easy to choose
exactly the kind of meals that suit you. The book is
divided into breakfasts (up to 400 calories), lunches (up
to 600 calories) and dinners (up to 600 calories), and
every tasty meal is nutritionally balanced so that any
combination over the day will bring you in under your
recommended daily allowance of calories (2000
women/2,500 men), allowing you to enjoy snacks and
drinks on the side. You can eat Smoothie Pancakes with
Berries, Banana, Yoghurt and Nuts for breakfast, Tasty
Fish Tacos with Game-Changing Kiwi, Lime and Chilli
Salsa for lunch and Griddled Steak and Peppers with
Herby-Jewelled Tabbouleh Rice for dinner, and still be
healthy! Whether you dip in and out of it, eat from the
book Monday to Friday or use it faithfully every day for a
month, it's totally up to you. In Everyday Super Food,
Jamie's done all the hard work for you - all you need to
do is choose a delicious recipe, cook it up and, most
importantly, enjoy it. Every meal in this book is a good
choice and will bring you a step closer to a healthier,
happier you. 'Packed with vitamins, bursting with flavour:
irresistible new recipes from Jamie Oliver' Sunday Times
'The healthy recipes that helped Jamie lose two stone'
Sunday Times 'Our failsafe foodie of choice' Sunday
Times 'Jamie Oliver is great - I'd put him in charge of the
country' Guardian
In this home cheese making primer, Ricki Carrol
presents basic techniques that will have you whipping up
delicious cheeses of every variety in no time. Step-bystep instructions for farmhouse cheddar, gouda,
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mascarpone, and more are accompanied by inspiring
profiles of home cheese makers. With additional tips on
storing, serving, and enjoying your homemade cheeses,
Home Cheese Making provides everything you need to
know to make your favorite cheeses right in your own
kitchen.
Delightful Recipes That Celebrate Everyone’s Favorite
Ingredient It’s an undeniable fact: Cheese makes life
better. With this special collection of recipes, you and all
the cheese fanatics in your life can indulge in exciting
new dishes that bring the world’s favorite culinary
ingredient front and center—right where it belongs.
Mihaela Metaxa-Albu, former chef at Zuma London and
founder of the food blog Blondelish.com, presents 60
inspired dishes that are sure to satisfy every one of your
cravings for savory, salty, ooey-gooey cheesy goodness.
From luscious mozzarella and Brie, to aromatically sharp
Gouda and Cheddar, to the wonderfully stinky
Gorgonzola and other blues—Mihaela draws out the best
flavors of each type of cheese in simple weeknightfriendly meals. These unique dishes are perfect for
entertaining. With Mihaela’s beautiful, vibrant
photography accompanying every recipe, not only does
each one come alive on the page, but you’ll also see
how best to plate it. Indulge in rich affairs like Burrata
and Roasted Tomato Pasta or Creamy Roquefort
Chicken Gnocchi. Enjoy reimagined classics like a
Pancetta-Wrapped Grilled Cheese Sandwich, Blue Mac
& Cheese with Stilton and Brie Rosemary Potato Bake.
Take fruitand-cheese pairings up a notch with dishes like
Pear and Pecorino Salad. You’ll even learn how to
Page 19/33

Read Online This Cheese Is Nuts Delicious Vegan
Cheese At Home
make homemade batches of fresh cheese, ricotta and
cream cheese. With Mihaela’s luscious recipes and
stunning photography, you’ll be transported to cheese
heaven with every bite.
What if you CAN eat all of your favorite desserts . . . and
still be healthy and fit into your skinny jeans? Meet Katie:
a girl who eats chocolate every day and sometimes even
has cake for breakfast! When Katie's sugar habit went
too far in college and left her lacking energy, she knew
something needed to change. So she began developing
her own naturally sweet recipes and posting them online.
Soon, Katie's healthy dessert blog had become an
Internet sensation, with over six million monthly visitors.
Now, in her first cookbook, Katie shares over 80 neverbefore-seen recipes, such as Chocolate Obsession
Cake, Peanut Butter Pudding Pops, and Ultimate
Unbaked Brownies, that use only real ingredients,
without any unnecessary fats, sugars, or empty calories.
These desserts prove once and for all that health and
happiness can go hand-in-hand-you can have your
dessert and eat it, too!
The 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
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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 plantbased pantry and equipment tips • Easy-to-follow, stepby-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.
The New York Times bestseller from the founder of Oh
She Glows "Angela Liddon knows that great cooks
depend on fresh ingredients. You'll crave every recipe in
this awesome cookbook!" —Isa Chandra Moskowitz,
author of Isa Does It "So many things I want to make!
This is a book you'll want on the shelf." —Sara Forte,
author of The Sprouted Kitchen A self-trained chef and
food photographer, Angela Liddon has spent years
perfecting the art of plant-based cooking, creating
inventive and delicious recipes that have brought her
devoted fans from all over the world. After struggling with
an eating disorder for a decade, Angela vowed to
change her diet — and her life — once and for all. She
traded the low-calorie, processed food she'd been living
on for whole, nutrient-packed vegetables, fruits, nuts,
whole grains, and more. The result? Her energy soared,
she healed her relationship with food, and she got her
glow back, both inside and out. Eager to share her
realization that the food we put into our bodies has a
huge impact on how we look and feel each day, Angela
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started a blog, ohsheglows.com, which is now an
Internet sensation and one of the most popular vegan
recipe blogs on the web. This is Angela's long-awaited
debut cookbook, with a trasure trove of more than 100
moutherwatering, wholesome recipes — from revamped
classics that even meat-eaters will love, to fresh and
inventive dishes — all packed with flavor. The Oh She
Glows Cookbook also includes many allergy-friendly
recipes — with more than 90 gluten-free recipes — and
many recipes free of soy, nuts, sugar, and grains, too!
Whether you are a vegan, "vegan-curious," or you simply
want to eat delicious food that just happens to be
healthy, too, this cookbook is a must-have for anyone
who longs to eat well, feel great, and simply glow!
Emelie Holm is a nutritional therapist, lecturer and
cookery author. Having previously written about cooking
without white sugar, Emilie s journey from sugary sweets
to raw food treats, and vegan dairy products, will inspire
anyone hoping to achieve a healthier lifestyle. She
currently lives in Hong Kong.
Popular husband-and-wife bloggers and podcasters
(acouplecooks.com) offer 100 recipes with an emphasis
on whole foods and getting into the kitchen together. The
couple's non-diet approach features simple lifestyle
changes to make healthy cooking sustainable, rather
than a short-term fix. A love story at its finest, Alex and
Sonja Overhiser first fell for each other--and then the
kitchen. In a matter of months, the writer-photographer
duo went from eating fast and frozen food to regularly
cooking vegetarian meals from scratch. Together, the
two unraveled a "pretty simple" approach to home
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cooking that kicks the diet in favor of long-term lifestyle
changes. While cooking isn't always easy or quick, it can
be pretty simple by finding love in the process. A Couple
Cooks | Pretty Simple Cooking is an irresistible
combination of spirited writing, nourishing recipes with a
Mediterranean flair, and vibrant photography. Dubbed a
"vegetarian cookbook for non-vegetarians", it's a
beautiful book that's food for thought, at the same time
providing real food recipes for eating around the table.
The book features: 100 vegetarian recipes, with 75
vegan and 90 gluten-free options A full-color photograph
for every recipe Recipes arranged from quickest to more
time-consuming 10 life lessons for a sustainably healthy
approach to cooking, artfully illustrated with a custom
watercolor
The New York Times bestselling author of Wallbanger
and Rusty Nailed is back with Nuts, the first in a series
set in New York’s beautiful Hudson Valley. Roxie
Callahan is a private chef to some of Hollywood’s
wealthiest, and nastiest, calorie-counting wives. After a
dairy disaster implodes her carefully crafted career in
one fell ploop, she finds herself back home in upstate
New York, bailing out her hippie mother and running the
family diner. When gorgeous local farmer Leo Maxwell
delivers her a lovely bunch of organic walnuts, Roxie
wonders if a summer back home isn’t such a bad idea
after all. Leo is heavily involved in the sustainable slow
food movement, and he likes to take his time. In all
things. Roxie is determined to head back to the west
coast as soon as summer ends, but will the pull of lazy
fireflies and her very own Almanzo Wilder be enough to
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keep her home for good? Salty. Spicy. Sweet. Nuts. Go
on, grab a handful.
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-to-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 produce-forward 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 whole-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
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Cookbook is a must-have for any home cook looking to
prepare nourishing plant-based meals with the best the
seasons have to offer.
A fun and quirky guide to the essential rules for enjoying
cheese, including tips on selecting and tasting different
varieties, serving and pairing cheeses, as well as a brief
history on cheese and a rundown of how cheeses are
made. This richly illustrated book from a lauded
cheesemonger--perfect for all cheese fans, from
newcomers to experts--teaches you how to make a
stylish cheese platter, repurpose nibs and bits of leftover
cheese into something delicious, and expand your
cheese palette and taste cheeses properly. Alongside
the history and fundamentals of cheese-making, you'll
even learn why cheese is actually good for you (and
doesn't make you fat!), find enlightenment on the great
dairy debate--pasteurized versus not pasteurized--and
improve your cheese vocabulary with a handy lexicon
chart.
Your favorite lunch. Just got 100x more delicious with
these unique and easy Grilled Cheese Ideas! Get your
copy of the best and most unique Grilled Cheese recipes
from Chef Maggie Chow! Your favorite lunch. Just got
100x more delicious with these unique and easy Grilled
Cheese Ideas! The classical grilled cheese calls for white
bread, American Yellow cheese, and some butter. This
type of sandwich when done correctly is amazing. But
we can do MUCH better than this! Come and join this
grilled cheese adventure, and let's take our lunches to
the next level! Try a Tomato Pesto Grilled Cheese, or an
Apple, Ham, and Sourdough Grilled Cheese. Don't forget
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about Maggie's favorite variation a delectable variation of
Cheddar cheese, tomatoes, serrano peppers, and fresh
dried basil. Make sure you have lots of butter and lots of
bread because you will be trying different grilled cheese
sandwiches for the next 25 days! There are too many
variations to mention but there is something for every
type of taste bud in this cookbook! So will you join me in
an adventure of simple cooking? Here is a Preview of the
Recipes You Will Learn: Broccoli Pepper Cheddar Grilled
Cheese Spicy Spanish Jalapeno Monterey Grilled
Cheese Oregano Mozzarella Grilled Cheese ParmigianoReggiano Cheddar Grilled Cheese Feta and Onion
Grilled Cheese Much, much more! Pick up this cookbook
today and get ready to make some interesting and great
tasting Grilled Cheeses! Take action NOW! Download
this book for a limited time discount of only $2.990.99!
Related Searches: Grilled Cheese cookbook, Grilled
Cheese recipes, Grilled Cheese, Grilled Cheese ideas,
easy Grilled Cheese cookbook
A transformative family lifestyle guide on the power of
plant-based eating—with 120 recipes—from worldrenowned vegan ultra-distance athlete Rich Roll and his
chef wife Julie Piatt Created by renowned vegan ultradistance athlete and high-profile wellness advocate Rich
Roll and his chef wife Julie Piatt, The Plantpower Way
shares the joy and vibrant health they and their whole
family have experienced living a plant-based lifestyle.
Bursting with inspiration, practical guidance, and
beautiful four-color photography, The Plantpower Way
has more than 120 delicious, easy-to-prepare whole food
recipes, including hearty breakfasts, lunches, and
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dinners, plus healthful and delicious smoothies and
juices, and decadent desserts. But beyond the plate, at
its core, The Plantpower Way is a plant-centric lifestyle
primer that finally provides the modern family with a
highly accessible roadmap to long-term wellness and
vibrant body, mind, and spirit health. The Plantpower
Way is better than a diet: It's a celebration of a delicious,
simple, and sustainable lifestyle that will give families
across the country a new perspective and path to living
their best life.
A guide to creating vegan versions of pantry
staples--from dairy and meat substitutes such as vegan
yogurt, mayo, bacon, and cheese, to dressings, sauces,
cookies, and more. Kitchen crafters know the pleasure of
making their own staples and specialty foods, whether
it's cultured sour cream or a stellar soup stock. It's a
fresher, healthier, more natural approach to eating and
living. Now vegans who are sick of buying overprocessed, over-packaged products can finally join the
homemade revolution. Studded with full-color photos,
The Homemade Vegan Pantry celebrates beautiful,
handcrafted foods that don't take a ton of time, from ice
cream and pizza dough, to granola and breakfast
sausage. Miyoko Schinner guides readers through the
techniques for making French-style buttercreams,
roasted tomatoes, and pasta without special equipment.
Her easy methods make "slow food" fast, and full of
flavor. The Homemade Vegan Pantry raises the bar on
plant-based cuisine, not only for vegans and vegetarians,
but also for the growing number of Americans looking to
eat lighter and healthier, and anyone interested in a
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handcrafted approach to food.
This edition has been adapted for the US market. From
simple suppers and family favorites, to weekend dishes
for sharing with friends, this book is packed full of
phenomenal food - pure and simple. Whether it's
embracing a meat-free day or two each week, living a
vegetarian lifestyle, or just wanting to try some brilliant
new flavor combinations, this book ticks all the boxes.
Super-tasty, brilliantly simple, but inventive veg dishes
include: · AMAZING VEGGIE CHILI, comforting black
rice, zingy crunchy salsa and chili-rippled yogurt ·
GREENS MAC 'N' CHEESE with leek, broccoli &
spinach and a toasted almond topping · VEGGIE PAD
THAI, crispy fried eggs, special tamarind & tofu sauce
and peanut sprinkle · SUPER SPINACH PANCAKES
with avocado, tomato and cottage cheese · SUMMER
TAGLIATELLE, basil & almond pesto, broken potatoes
and delicate green veg With chapters on Soups &
Sandwiches, Brunch, Pies & Bakes, Curries & Stews,
Salads, Burgers & Fritters, Pasta, Rice & Noodles, and
Traybakes there's something tasty for every occasion.
Sharing simple tips and tricks that will excite the taste
buds, this book will give you the confidence to up your
vegetable intake and widen your recipe repertoire, safe
in the knowledge that it'll taste utterly delicious. It will
also leave you feeling full, satisfied and happy - and not
missing meat from your plate. “It's all about celebrating
really good, tasty food that just happens to be meatfree.” Jamie Oliver
This is the perfect cookbook for those who need or want
to eliminate dairy products but still enjoy their favorite
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dishes. This tenth anniversary edition offers completely
new versions of the acclaimed, original recipes plus
many new ones. You'll discover a whole new world of
flavorful, cheesy-tasting dishes without the cholesterol
and dairy allergies that can be harmful to your health.
Whether for family dining or elegant entertaining, you'll
find recipes that will suit the occasion.Renown nutritionist
and dietitian,Vesanto Melina, brings you up-to-date on
the latest research about dairy and your health. Tables
and charts show calcium, protein, and other nutrients in
a variety of plant foods to help you safely replace dairy in
your diet. And this new edition contains designations for
each recipe to indicate whether it is gluten, soy, nut,
yeast, and/or corn free for people who are sensitive to a
wide range of food allergens.
The essential primer and guide to preparing delicious,
totally vegan, nut-based cheeses, from the coauthor of
The Plantpower Way. In their debut cookbook, The
Plantpower Way, Julie Piatt and her ultra-endurance
athlete husband, Rich Roll, inspired thousands to
embrace a plant-fueled lifestyle, and through their
advocacy efforts, podcasts, and talks, countless people
are now enjoying healthier and more vibrant lives. In This
Cheese Is Nuts, Julie is bringing that message to the
forefront once more, with a stunning collection of flavorful
nut-based cheeses. Julie has always been known for her
dairy-free cheeses, and here she shares seventy-five
recipes using almonds, cashews, and other nuts to
create cheeses anyone can make right at home. Nutbased cheeses are on the cutting edge in the world of
vegan cuisine. They’re remarkably simple to prepare (all
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you need are a few simple ingredients and a basic
dehydrator), and in as little as twenty minutes, you can
have an assortment of tasty fresh cheeses fit for any
occasion. Even creating aged cheeses is easy—they
require only a day or two in the dehydrator, so making
“fancier” cheeses, like Aged Almond Cheddar, is an
almost entirely hands-off process. And though they’re
delectable on their own, Julie’s nut-based cheeses are a
terrific component in her recipes for Raw Beet Ravioli
with Cashew Truffle Cream, Country Veggie Lasagna
with Fennel and Brazil Nut Pesto, French Onion Soup
with Cashew Camembert, and more. Filled with the
essential tips, tools, and mouth-watering recipes home
cooks need to immerse themselves in the world of nutbased cheese-making, This Cheese Is Nuts will
demonstrate why nut cheeses should be part of any
healthy, sustainable diet.
Including more than 35 step-by-step recipes from the
Black Sheep School of Cheesemaking Most DIY
cheesemaking books are hard to follow, complicated,
and confusing, and call for the use of packaged freezedried cultures, chemical additives, and expensive
cheesemaking equipment. For though bread baking has
its sourdough, brewing its lambic ales, and pickling its
wild fermentation, standard Western cheesemaking
practice today is decidedly unnatural. In The Art of
Natural Cheesemaking, David Asher practices and
preaches a traditional, but increasingly countercultural,
way of making cheese—one that is natural and intuitive,
grounded in ecological principles and biological science.
This book encourages home and small-scale commercial
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cheesemakers to take a different approach by showing
them: • How to source good milk, including raw milk; •
How to keep their own bacterial starter cultures and
fungal ripening cultures; • How make their own
rennet—and how to make good cheese without it; • How
to avoid the use of plastic equipment and chemical
additives; and • How to use appropriate technologies.
Introductory chapters explore and explain the basic
elements of cheese: milk, cultures, rennet, salt, tools,
and the cheese cave. The fourteen chapters that follow
each examine a particular class of cheese, from kefir and
paneer to washed-rind and alpine styles, offering specific
recipes and handling advice. The techniques presented
are direct and thorough, fully illustrated with hand-drawn
diagrams and triptych photos that show the
transformation of cheeses in a comparative and dynamic
fashion. The Art of Natural Cheesemaking is the first
cheesemaking book to take a political stance against Big
Dairy and to criticize both standard industrial and
artisanal cheesemaking practices. It promotes the use of
ethical animal rennet and protests the use of laboratorygrown freeze-dried cultures. It also explores how GMO
technology is creeping into our cheese and the steps we
can take to stop it. This book sounds a clarion call to
cheesemakers to adopt more natural, sustainable
practices. It may well change the way we look at cheese,
and how we make it ourselves.
Recipes, tips, and strategies for easy, delicious vegan
meals every day of the week, from America's bestselling
vegan cookbook author. How does Isa Chandra
Moskowitz make flavorful and satisfying vegan meals
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from scratch every day, often in 30 minutes or less? It's
easy! In Isa Does It, the beloved cookbook author shares
150 new recipes to make weeknight cooking a snap.
Mouthwatering recipes like Sweet Potato Red Curry with
Rice and Purple Kale, Bistro Beet Burgers, and Summer
Seitan Saute with Cilantro and Lime illustrate how simple
and satisfying meat-free food can be. The recipes are
supermarket friendly and respect how busy most readers
are. From skilled vegan chefs, to those new to the vegan
pantry, or just cooks looking for some fresh ideas, Isa's
unfussy recipes and quirky commentary will make
everyone's time in the kitchen fun and productive.
Experience the happiest side of life through beautiful,
nourishing foods. Ashley Melillo believes in enjoying a
wide array of wholesome foods in order to
thrive—physically, mentally, and emotionally. For her
blog, Blissful Basil, she finds innovative ways to use
plants for fun, flavorful dishes that keep her readers
coming back. Her gorgeous debut cookbook brings
brand-new recipes, plus a handful of signature dishes,
from her kitchen to yours. Blissful Basil focuses on
bringing out the best flavors of whole foods and features
more than 100 plant-based dishes that will delight
vegans, vegetarians, and meat-eaters alike. What's
more, most of the recipes are free from gluten, soy, and
refined sugars. Inside, you'll discover a variety of new
creations and fan favorites, including: - Raw AppleCinnamon Breakfast Parfait with Cinnamon Soft-Serve Burst Heirloom Tomato + SuperSeed Pesto Pasta Cosmically Fudgy Cacao-Tahini Brownies - Crispy
Parmesan Brussels Sprout Chips with Lemon Aioli Page 32/33
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Crispy Cauliflower Tacos with Tangy Slaw + Avocado
Crema - Pile 'Em High Epic Plant-Powered Nachos
Blissful Basil offers a vibrant journey through vegan
cooking, where delicious plant-based foods become the
colorful foundation for meals that nourish the body and
delight the senses. When you treat plants with love and a
splash of creativity, you'll discover dishes that are flavorpacked and satisfying, whether it's a quick breakfast or a
savory dinner. This is a cookbook for anyone in search of
an accessible way to cook and enjoy more delicious,
health-giving meals. Make your table a blissful place
where wonderful foods rejuvenate your body, delight
your palette, and enhance your well-being. With Blissful
Basil, each meal is a new opportunity to choose foods
that are as beneficial as they are delectable.
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