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Vegan Pie In The Sky
Sweet and Savory Vegan Pies Take your plant-based
pies to another level. In Pies and Tarts with Heart,
popular blogger Dynise Balcavage shares her straightforward wisdom about kitchen fundamentals and the
most effective pie-making techniques. From Apple Pie to
S’more Pie—and everything in between—these 60+
recipes will make you shine in your pastry pursuits,
whether you are a beginner or a veteran pie
maker.Inside you’ll discover:- Instructions for building
your pie, from the basics to baking- How to roll, stretch,
and bake a respectable crust in no time- Sweet pies:
traditional, decadent, nutty, citrusy, and more- Savory
pies: including Tomato Tart, Greek Spinach Pie, and
Cornish Pasties- Stocking a pie-making pantry: the
ingredients and equipment you’ll need- A variety of
gluten-free, low-fat, kid-friendly, raw, and no-bake
options This is the third cookbook by Dynise Balcavage.
She blogs at urbanvegan.net and tweets at
@theurbanvegan.
Vegan powerhouses Isa Chandra Moskowitz and Terry
Romero update their beloved cookbook with 25 new
dishes, revisions throughout for more than 250 recipes,
stunning color photos, and tips for making your kitchen a
vegan paradise. Who knew vegetables could taste so
good? Vegan powerhouses Isa Chandra Moskowitz and
Terry Romero bring a brand new edition of this beloved
vegan cookbook to celebrate its 10th anniversary. You'll
find 25 new dishes and updates throughout for more
than 250 recipes (everything from basics to desserts),
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stunning color photos, and tips for making your kitchen a
vegan paradise. All the recipes in Veganomicon have
been thoroughly kitchen-tested to ensure userfriendliness and amazing results. Veganomicon also
includes meals for all occasions and soy-free, glutenfree, and low-fat options, plus quick recipes that make
dinner a snap.
Bestselling author, vegan goddess, and comfort food
queen Isa Chandra Moskowitz is back with her biggest
book ever -- to prove that making festive vegan food for
any occasion can be easy, delicious, and super fun.
Gone are the days of stressing over how to please family
and friends with different dietary needs. Bursting with
knock-your-socks-off, mind-bogglingly tasty vegan
recipes for Cinnamon Apple Crepes, Cheeseburger
Pizza, Biscuits and Gravy, Churro Biscotti, and so much
more, The Superfun Times Vegan Holiday Cookbook will
make everyone at your table happy-even meat eaters
and the gluten challenged. Isa provides everything you
need to get your party started, from finger food and
appetizers to casseroles, roasts, and dozens of special
sides. Then comes a throng of cakes, cookies, cobblers,
loaves, pies, and frozen treats to make you feel like the
best dang vegan cook in the world. You'll start with New
Year's, stop for Valentine's Day on the way to Easter and
Passover, party down from Cinco de Mayo through the
Fourth of July, and cook through Thanksgiving,
Hanukkah, and Christmas. And with more than 250
seasonal recipes, you'll mix, match, and remix for every
celebration in between -- filling your life with holiday
cheer the whole year round.
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Provide a vegan alternative to losing weight, offering
large-portion meals that are fewer than four hundred
calories per serving, low in fat and sugar and high in
fiber, with recipes for salads, vegetables, side dishes,
soups, pasta, curries, and stews.
From Isa Chandra Moskowitz—the bestselling author of
Veganomicon—comes a book dedicated to her true love:
the home cook. Isa Moskowitz learned to cook from
cookbooks, recipe by recipe. And after a few decades of
writing her own cookbooks, she knows what the people
want: easy-to-follow instructions and accessible
ingredients. I Can Cook Vegan is for cooks of all stripes:
The Just-Born, Brand New Cook The Tried-and-True
Seasoned Cook Who Is Tofu-Curious The Busy
Weeknight Pantry Cook (this is everyone) The Farmers’
Market Junkie Who Looks at All the Pretty Colors The
Reluctant Parent to the Vegan Child For Anyone Doing
Vegan for the Animals For Anyone Doing Vegan for the
Health Each chapter is a building block to becoming a
better, more competent cook. The book teaches readers
to cook the way someone might learn a new instrument:
master a couple of chords, and then start to put them
together to form songs. Each chapter starts with a fresh
mission, and readers will cook their way through pastas,
salads, sandwiches, bowls, sautés, sheet-pan suppers,
and sweets—more than 125 recipes!—until they are
ultimately the Best Cook Imaginable.
Vegan Recipes That'll Punch Your Taste Buds in the
Mouth Natalie Slater has been described as "Martha
Stewart meets Iron Maiden," taking vegan cooking to
places it has never been before. Influenced by slasher
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films, pro-wrestling, punk rock and heavy metal, her
quirky-yet-delicious comfort foods are a refreshing take
on vegan eating with award-winning flavors. Along the
way, her off-color humor, irreverent rants and density of
pop-culture references will make you laugh out loud.
Inside this high-energy cookbook you'll find recipes for
Bike Messenger Brownies—inspired by the espressoinfused chai latte these speed demons use to fuel up;
and Crouching Cornbread, Hidden Broccoli—Natalie's
sneaky way of getting her son to eat vegetables. Other
creations include the Grilled Mac ‘n' Cheez Sandwich,
Taco Lasagna, Chick-O Cheesecake, and her
Shepherd's Pie Pizza, about which she writes, "Some
people were born to rock n' roll. Others were born to ride.
I was born to put mashed potatoes on pizza." Bake and
Destroy was named one of the most anticipated
cookbooks of the year by VegNews.
Dig into this delicious collection of more than 55 glutenfree and vegan pie recipes that rival in taste any
“regular” pie out there. Home-baked pie, fresh from the
oven, is practically an American tradition. Who doesn't
love it? But baking your favorite pies without dairy, eggs,
gluten, or animal products calls for a different approach
to both fillings and dough. Here you'll find techniques
and tips for mixing and working with dough that doesn't
contain butter or lard, and for luscious fillings that contain
neither cream nor egg. With an emphasis on popular
sweet pies such as banana cream pie, blueberry maple,
pumpkin chiffon, and traditional apple, and with more
than a dozen recipes for various kinds of pie crusts, this
cookbook is a must for any pie lover, especially those
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with gluten-free or vegan diets.
After years of research, scientists declared that the
Mediterranean diet was the best one for overall good
health-and the exciting news was that it tasted great, too.
With recipes for everything from nutritious appetizers to
dairy-free desserts, this unique Mediterranean vegan
cookbook is ideal for vegetarians, those with a lactose
intolerance, and anyone who wants to make gloriously
delicious dishes without meat, eggs, or dairy. Dishes
include: * Sicilian Eggplant Relish * Catalan Grilled
Vegetables with Almond Sauce * Classic Italian
Minestrone * Moroccan Fresh Tomato Salad * Black
Olive Bread * Zucchini-Lemon Couscous * Greek Currant
Cake * Braised Pears in Red Wine * and more
If you think adopting a vegan lifestyle will cut down your
menu choices, you need to think again. Once you go the
vegan route, there will be a lot more new and wonderful
items on your plate, and you won’t have to give up on
anything, even pie! If you are a pie lover, we tell you how
you can turn vegan without having to give up the love of
your life. In this Book we have compiled 25 delicious and
easy-to-make vegan pie recipes using a variety of
fillings. Try these recipes today and we are sure you will
be hooked to these recipes, and the vegan lifestyle for
life.

Presents recipes for pies, tarts, and cobblers made
without dairy, eggs, or animal products.
Don't run. Don't hide. Vegan cookies are going to
invade your cookie jar, one delicious bite at a time.
Join award-winning bakers Isa Chandra Moskowitz
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and Terry Hope Romero (authors of the hit cookbook
Vegan Cupcakes Take Over the World) as they
continue their world-domination mission - with dairyand egg-free batches of everyone's favorite treats.
Vegan Cookies Invade Your Cookie Jar includes
more than 100 irresistible recipes for cookies, bars,
biscotti, brownies, and more. Discover festive
desserts that are sure to impress family and friends
at any occasion, from birthdays to bake sales.
Traditional and contemporary vegan recipes for
holiday celebrations year-round Food and holidays
go hand in hand, but for many vegans, cooking
traditional celebration menus can be stressful. Now,
from the author of Urban Vegan, comes this
gathering of flavorful, animal-free celebratory
recipes, both traditional and contemporary, using
seasonal ingredients. This book covers the spectrum
of holidays from across the globe—public, religious,
and even quirky, lesser-known holidays. Celebrate
Vegan also includes recipes for important milestones
such as birthdays, weddings and anniversaries, as
well as menus for everyday celebrations like “Girls’
Night In,” “Snow Day,” “Tailgate Party,” and
“Slumber Party.” Celebrate Vegan uses mainly
pantry staples, although a few recipes call for more
exotic ingredients. Seasoned chefs and cooking
novices alike will find the chatty recipes easy to
follow. Most recipes are simple, while more
elaborate holiday treats invite readers to explore new
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techniques. Sidebars bring to light unfamiliar
holidays, as well as interesting facts and cooking
tips.
"One of the rock stars of the vegan cooking world"
(Portland Oregonian), author of Salad Samurai and
bestselling coauthor of Veganomicon, Terry Hope
Romero is back with 100 recipes devoted to the
nutrient that still bedevils vegans: protein.
Ideal cookbook for many health conditions: The
Gluten-Free Vegan is a groundbreaking cookbook,
combining both special diets for healthier, allergyfree eating. Millions of Americans have health
conditions like celiac disease, fibromyalgia, or food
allergies that require a gluten- and/or dairy-restricted
diet. In addition, going vegetarian/vegan is fast
becoming mainstream, and many vegans are also
looking to cut gluten from their diet. The Gluten-Free
Vegan offers solutions for anyone seeking a tasty
approach to healthier eating. Quick, easy, and
delicious recipes: Written by a food-allergy sufferer
and gourmet cook, this collection includes more than
150 healthy recipes for a wide range of dishes that
are both gluten-free and vegan. The cookbook also
includes guidelines of each dietary restriction,
information on sugars, raw foods and organic foods,
advice on ingredient preparation, quick-cooking tips,
and resources for easily finding ingredients.
Entertain in style—vegan style. The Vegan Table is
your one-stop source for creating the perfect meal
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for your friends and family. Whether you’re hosting
an intimate gathering of friends or a large party with
an open guest list, author Colleen Patrick-Goudreau,
crowned the “Vegan Martha Stewart” by VegNews
magazine, will answer your every entertaining need.
Inside you’ll be treated to practically limitless recipe
and menu ideas, making it easy to satisfy any and all
palates and preferences. From romantic meals for
two to formal dinners, casual gatherings, children’s
parties, and holiday feasts, you can keep the party
going through every occasion and season. Recipes
include: Pumpkin Curry Roasted Red Pepper,
Artichoke, and Pesto Sandwiches Creamy Macaroni
and Cashew Cheese Elegantly Simple Stuffed Bell
Peppers Pasta Primavera with Fresh Veggies and
Herbs Tempeh and Eggplant Pot Pies African Sweet
Potato and Peanut Stew Roasted Brussels Sprouts
with Apples and Onions Spring Rolls with Peanut
Dipping Sauce South of the Border Pizza Tofu
Spinach Lasagna Blackberry Pecan Crisp Flourless
Chocolate Tart Red Velvet Cake with Buttercream
Frosting Celebrate the joy of plant-based cuisine
with The Vegan Table, your ultimate at-home dining
and entertaining guide.
Finally, a collection of recipes that provides guilt-free
comfort-food indulgence for vegans everywhere.
With 125 recipes and more than 30 food photos,
author Julie Hasson aims to introduce plant-based
diner fare both savory and sweet. This new vegan
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classic covers breakfast, lunch, and supper from the
diner-gone-vegan! From pancakes, waffles, and
luscious muffins to scrambles, faux Benedicts, and
homemade sausage, this vegan cookbook has
breakfast sizzling. Traditional lunches get a healthy
new lease through clubs, open-faced sandwiches,
soups, and pastas. Even filling casseroles,
comforting mac-and-cheese, and slow-cooked stews
are deliciously reinterpreted, followed by desserts
ranging from shakes to creamy cheesecakes.
Author Hannah Kaminsky writes, “It’s time to end
the stereotype that merely making crust can bring a
newcomer to their knees, placing pies on an
unattainable pedestal that scares away those who
simply hunger for a slice of comfort. Bring pie back
to the table where it belongs, accessible to anyone
with the desire to throw down a bit of flour and watch
it transform by way of some ancient alchemy into
something delicious in the oven.” Featuring more
than one hundred simple but scrumptious recipes,
Easy as Vegan Pie offers alternatives to America’s
favorite dessert, normally heavily laden with butter,
eggs, and other animal products. The recipes in this
book take some unexpected twists, offering vegan
bakers a whole new pie experience. The gorgeous
photography will lure bakers to try chocolate chipotle
sweet potato pie, skinny mint tart, caramel
macadamia crumb pie, and pomegranate pecan pie.
Savory treats are well-represented as well, with
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Thanksgiving quiche, primavera pot pies, and
wasabi pea pie, among others. Kaminsky offers an
unprecedented treat for vegan bakers, providing a
unique and inspiring mix of culinary adventure and
down-home comfort food.
A healthy vegetarian cookbook featuring inventive
takes on beloved Indian dishes, indulgent desserts,
and more, all made with whole foods and antiinflammatory ingredients—from the Today show’s
resident foodie “When I’m looking for something
quick that doesn’t use refined sugars and refined
flour, Samah is the person I turn to. I can’t get
enough!”—Giada De Laurentiis, New York Times
bestselling author of Eat Better, Feel Better Samah
Dada doesn’t buy into the all-or-nothing mentality of
healthy eating. By using real, unprocessed
ingredients in surprising ways, she shows you how
to have your cake and eat it too—because it’s
actually made out of chickpeas. Samah knows that
eating well doesn’t mean eating boring food. She
uses only the most nutritious ingredients, not
because she’s cutting out food groups to follow the
latest fad, but to create drool-worthy meatless dishes
that are mostly vegan (with options for dairy and
eggs), mostly gluten-free (with easy substitutions to
go entirely gluten-free), and all helpful in reducing
inflammation. She reinvents Indian cookbook
staples—and other classics—with recipes such as: •
Sweet Potato Aloo Tikki • Creamy Black Lentils •
Page 10/25

Online Library Vegan Pie In The Sky
Spicy Eggplant Masala • Chocolate Chip Tahini
Cake with Chocolate Frosting • Cauliflower Cacio e
Pepe • Masala Mac and Cheese • And more! With
Dada Eats Love to Cook It, you’ll discover how to
use healthy ingredients for maximum flavor and joy.
Grain-Optional. Gluten-Flexible. Mostly Plant-Based.
Totally Inclusive.
Chef Chloe, the first vegan winner of Cupcake Wars,
brings her signature creativity and fun to the best part of
every meal: Dessert! CHEF CHLOE’S first all-dessert
cookbook, Chloe’s Vegan Desserts, will satisfy your
sweet tooth from morning to night with more than 100
recipes for cakes and cupcakes, ice cream and
doughnuts and pies—oh my! And you just will not believe
these delicious dishes are vegan. You can start the day
with New York–Style Crumb Cake, light and zesty
Lemon Poppy Seed Muffins, luscious Chocolate Babka,
or decadent Tiramisu Pancakes (topped with a dollop of
cool Coconut Whipped Cream). Here, too, are more than
a dozen inventive, innovative, irresistible cupcake
recipes, including Chloe’s Cupcake Wars’ AwardWinning Chocolate Orange Cupcakes with Candied
Orange Peel, saffron- and cardamom-spiced Bollywood
Cupcakes, and rich and boozy Chocolate Beer
Cupcakes with Irish Whiskey Buttercream. Chloe’s got
you covered for the holidays with her Easy Apple Pie and
Absolutely Perfect Pumpkin Pie, Holiday Trifle, Nuts for
Hot Cocoa, and Pumpkin Spice Latte. She re-creates
classic desserts and treats from Chocolate Chip Cookies
to Classic Crème Brûlée, and veganizes store-bought
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favorites with her Oreo-style Chloe O’s, Pumpkin
Whoopie Pies, Animal Cookies, and Black-and-White
Cookies—which are better (and healthier) than what
you’ll find at the grocery store. Chloe also serves up
brand-new triumphs like her dreamy Lemon Olive-Oil
Cake, Rosemary Ice Cream with Blueberry Sauce,
Coconut Cream Pie, Chocolate Cream Pie, Coconut
Sorbet with Cashew Brittle, and good-to-the-last-drop
milkshakes. Who can possibly resist? Go ahead and lick
that spoon—there are no worries when you bake vegan!
With gorgeous color photography, clever tips, and a
comprehensive section on vegan baking basics to get
you started, Chloe’s Vegan Desserts will be your new
vegan dessert bible.
A new and vibrant vegan cookbook authorized by Instant
Pot, from the creator of the Rainbow Plant Life blog. With
food and photos as vivid, joyous, and wholesome as the
title of her popular cooking blog--Rainbow Plant
Life--suggests, Nisha Vora shares nourishing recipes
with her loyal followers daily. Now, in her debut
cookbook, she makes healthy, delicious everyday
cooking a snap with more than 90 nutritious (and
colorful!) recipes you can make easily with the magic of
an Instant Pot pressure cooker. With a comprehensive
primer to the machine and all its functions, you, too, can
taste the rainbow with a full repertoire of vegan dishes.
Start the day with Nisha's Homemade Coconut Yogurt or
Breakfast Enchilada Casserole, then move on to hearty
mains like Miso Mushroom Risotto, and even decadent
desserts including Double Fudge Chocolate Cake and
Red Wine-Poached Pears. The Vegan Instant Pot
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Cookbook will quickly become a go-to source of
inspiration in your kitchen.
More Vegan. More Vengeance. More Fizzle. Ten years
ago a young Brooklyn chef was making a name for
herself by dishing up amazing vegan meals—no fuss, no
b.s., just easy, cheap, delicious food. Several books
later, the punk rock priestess of all things tasty and
animal-free returns to her roots—and we're not just talking
tubers. The book that started it all is back, with new
recipes, ways to make those awesome favorites even
awesome-r, more in-the-kitchen tips with Fizzle—and fullcolor photos of those amazing dishes throughout.
"With Color Me Vegan, Colleen Patrick-Goudreau takes
veganism to a whole new level. This is exactly what
people need to eat more compassionately, experience
superior health, and enjoy out-of-this-world flavors. Get
ready to taste the real rainbow!"—Rory Freedman, author
of the #1 New York Times bestseller Skinny Bitch "In
Color Me Vegan, Colleen Patrick-Goudreau makes
assembling balanced meals as easy as painting by
numbers. With the publication of her third book, PatrickGoudreau remains one of the most endearing and
innovative vegan chefs."—Bryant Terry, author of Vegan
Soul Kitchen "Taking 'nutrient-dense' to a whole new
level, Color Me Vegan provides a mouthwatering palette
of simple but delectable recipes. We should make a point
to eat the rainbow, and this book is the pot of gold at the
end that is sure to brighten any diet!"—Dr. Michael
Greger, Director of Public Health at the Humane Society
of the United States Eat by color for more flavorful meals
and extraordinary health! In Color Me Vegan, author and
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vegan extraordinaire Colleen Patrick-Goudreau brings an
edible rainbow of plant-based cuisine to your kitchen
table with 150 flavorful recipes designed to boost your
health and perk up your palate. With color as the guiding
principle behind each section, Colleen shows
vegetarians, vegans, and everyone in between exactly
how phytonutrients—the most powerful, pigmented
antioxidants on earth, found in everything from select
fruits and vegetables, to grains, legumes, nuts, and
seeds—can be expertly incorporated into your meals for
the greatest nutritional punch. From the “Color Me Blue”
chapter, for example, you’ll be treated to recipes such
as: —Radicchio Fennel Salad with Caper Dressing
—Chilled Blueberry Mango Soup —Lavender-Roasted
Purple Onions —Eggplant with Dengaku (Sweet Miso)
Sauce —Purple Plum Pie with Crumble Topping From
sensational starters and salads, to filling mains and
sides, to crave-worthy desserts—in every color—each
recipe is not just a feast for your stomach, but a feast for
your eyes as well!
Tempted to try your hand at vegan food but don't know
where to start? Or even just to make meat-free Monday
a regular thing? Long gone are the days of vegan food
being dull and worthy: Vegan 100 is bold, vibrant and
gorgeous. Going vegan was the best decision Gaz
Oakley ever made. Gaz, aka Avant-Garde Vegan, was
once a meat eater and often didn't feel well. Overnight,
he decided to go vegan for the health benefits, for his
love of animals and to do his part in looking after the
planet. He found that, as a trained chef, it was
surprisingly easy to get big tastes and colours into vegan
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dishes without compromise, and he also noticed an
improvement in the way he felt. The emphasis in Gaz's
100 amazing vegan recipes is first and foremost on
FLAVOUR. From Kentucky Fried Chick'n and Fillet
"Steak" Wellington to Chocolate Tart and Summer Berry
Mousse Cake, it's all incredible-tasting food that just
happens to be vegan. Delectable, beautiful and packed
with dishes that are good for you, this is like no other
vegan cookbook.
Sarah Kramer is a vegan superstar; she was named ''the
World's Coolest Vegan'' by Herbivore magazine, and her
first three cookbooks have sold a combined total of over
150,000 copies. Vegan Go-Go! represents a change of
pace for Sarah; a cookbook and more for vegan
travelers, many of whom are daunted by the idea of
going on the road and being able to locate and/or
prepare the kind of nutritious animal-free meals they
enjoy at home. The new, full-colour book includes 150
recipes, many of them new, and others that have been
adapted from her earlier books. All of the recipes are
easy to prepare with a minimum of ingredients but
guaranteed to deliver energy, nutrition, and great flavour.
The rest of the book contains information and advice
pertinent to vegan travelers, from how to deconstruct a
restaurant menu to what food items are best suited to
carry around in your luggage or handbag. There's even a
section on ''How to Say 'I Am Vegan''' in numerous
languages.
Vegan Pie in the Sky75 Out-of-This-World Recipes for
Pies, Tarts, Cobblers, and MoreDa Capo Lifelong Books
Discover the amazing versatility of the slow cooker! If
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you're a vegetarian who thought slow cookers were just
for meat-eaters, 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 Awardwinning author of Passionate Vegetarian
Presents step-by-step instructions for preparing
homemade vegan gifts, including cookies, breads,
baking mixes, liqueurs, and preserves, and features
packaging and labeling ideas.

A collection of dozens of dairy-free, vegan cupcake
and frosting recipes, written by the co-hosts of Post
Punk Kitchen, includes such options as Banana Split
Cupcakes, Linzer Torte Cupcakes, and Chai Latte
Cupcakes. By the authors
of Vegan with a
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Vengeance. Original.
What If the World Was Vegan? The true building
blocks of cuisines across the planet are the spices,
herbs, and grains—from basmati rice to buckwheat,
coconut to caraway seeds. Apply those flavors to
vegan staples such as seitan, or tofu and even
straight-up vegetables, and the possibilities? If not
endless, pretty darned expansive. So what if the
world was vegan? Your own cooking is the answer
to that question; fire up the stove and make a green
curry, simmer a seitan date tagine stew, or hold a
freshly made corn tortilla piled high with chile-braised
jackfruit in your hand. Chart your course in the great,
growing map of vegan food history. Award-winning
chef, author of Veganomicon, and author of Viva
Vegan Terry Hope Romero continues the vegan food
revolution with more than 300 bold, delicious recipes
based on international favorites. With chapters
devoted to essential basics such as Spice Blends;
The Three Protein Amigos; and Pickles, Chutneys &
Saucier Sauces, you can make everything from
salads to curries, dumplings and desserts. Vegan
Eats World will help you map your way through a
culinary world tour, whether you want to create a
piergoi party or Thai feast, easy Indian chaat lunch
or Your International House of Dinner Crepes.
Veganism has been steadily moving toward the
mainstream as more and more people become
aware of its many benefits. Even burger-loving
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omnivores are realizing that adding more plantbased foods to their diet is good for their health and
the environment. Big Vegan satisfies both the casual
meat eater and the dedicated herbivore with more
than 350 delicious, easy-to-prepare vegan recipes
covering breakfast, lunch, and dinner. Highlighting
the plentiful flavors that abound in natural foods, this
comprehensive cookbook includes the fundamentals
for adopting a meat-free, dairy-free lifestyle, plus a
resource guide and glossary that readers can refer
to time and again. Eat your veggies and go vegan!
As coauthor of the phenomenally successful
cookbooks Veganomicon and Vegan Cupcakes
Take Over the World, Terry Hope Romero has long
been one of the most popular vegan chefs around.
Now, in her first solo cookbook, Romero opens the
world of Latin flavor to vegans and foodies alike.
Viva Vegan! expands the palates of anyone looking
for a way to add fresh, seasonal ingredients and
authentic spice to their meals without relying on
animal products. A proud Venezuelan-American,
Romero's enthusiasm for her culture shines through
every recipe. Viva Vegan! covers every aspect of
Latin cooking across the Americas: refreshing
bebidas (drinks), vibrant ensaladas, hearty
empanadas, nourishing stews, and one-dish
wonders. Learn the basics - how to make the perfect
tamale, salsa to complement any dish, and beans
from scratch - plus special treats like flan, churros,
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and more. Complete with gorgeous color photos,
Viva Vegan! is the ultimate guide to authentic and
inspired new Latin cuisine.
A user-friendly volume by the author of Vegan with a
Vengeance and Vegan Cupcakes Take Over the
World contains 250 recipes that include a variety of
gluten-free and tofu-free options for numerous
occasions.
Do your cakes collapse, soufflés slump, cookies
crumble, and fruit pies fail? For those living at high
altitude, baking can be a challenge at best, or a total
disaster. More than thirty-four of the fifty United
States, plus many Canadian regions, have cities and
towns at altitudes of more than 2,500 feet, yet there
are hardly any cookbooks that address the special
needs of these local bakers. Until now. Awardwinning cookbook author Susan G. Purdy has finally
written the first-ever foolproof guide to high-altitude
baking. Purdy has actually "gone there and done
that," staying as long as it took to bake these recipes
to perfection at five different locations -- and
elevations -- across thecountry. In Pie in the Sky,
Purdy leaves behind old conversion tables,
disproves many oft-repeated calculations and
adjustments, and presents reliable recipes in their
entirety for each altitude. She takes out the tinkering
and guarantees success at any height. In addition,
she explains the hows and whys, gives tips and hints
for problems specific to every altitude, and generally
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demystifies the subject of atmospheric obstacles that
cause favorite recipes to flop. Whether they live in
the eastern mountains or the far west, in Boston,
Massachusetts; Boone, North Carolina; or Santa Fe,
New Mexico; home bakers as well as experienced
chefs will love the wide range of easy-to-make treats
including Mile-High Lemon Meringue Pie, Coconut
Cake with Coconut Icing, Paradise Peak Chocolate
Soufflé, Vail Lemon-Poppy Seed Loaf, Celestial
Challah, and Sour Cream Streusel Coffee Cake.
Every recipe was tested at sea level (Connecticut),
3,000 feet (North Carolina and Virginia), 5,000 feet
(Idaho and Colorado), 7,000 feet (New Mexico), and
10,000 feet (Colorado) and can be used at these
elevations or any points in between.
Prevent or reverse taco deficiency. Get that fresh
taco-y feeling with over 75 seriously tasty vegan
recipes. Tired of the same old cleanse? Instead of
feeling rejuvenated are you feeling depleted,
anxious, and cranky? (Not to mention . . . hungry?) A
group of vegan taco scientists in Austin, Texas,
know just how you feel, and now reveal their one-ofa-kind cleansing journey that anybody can follow and
stick to—the Taco Cleanse. While the typical cleanse
works by depriving you of your favorite foods, the
plant-based Taco Cleanse rewards your body with
what it naturally craves: tortillas, refried beans,
guacamole! Begin with a breakfast taco, the most
important taco of the day. Even if you do nothing
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else, your mood will brighten in just 24 hours. Keep
eating tacos and within a week your outlook will be
noticeably improved. After 30 days, cleansers report
lasting benefits—and you will, too! The Taco Cleanse
shows you: How to make everything from the
tortilla—flour, corn, and waffle (!)—to the thirstquenching “Supplements” (margaritas and other
beverages) that best complement your tacos What to
put in the tortilla— beer-battered portobellos, mac and
cheese, even tater tots How to remake popular
staples like picadillo, tacos al pastor, carne guisada,
and fish tacos using plants instead of, well, animals.
The Taco Cleanse is cheap, easy, and delicious. Its
recipes are authentically Austin, and are sometimes
even inspired by Mexico, where the taco was first
created. Everything tastes better folded (exactly
once) into a tortilla. Just eat one or more tacos at
every meal, adding margaritas as necessary. It’s
that simple.
The highly anticipated cookbook from the immensely
popular food blog Minimalist Baker, featuring 101 allnew simple, vegan recipes that all require 10
ingredients or less, 1 bowl or 1 pot, or 30 minutes or
less to prepare Dana Shultz founded the Minimalist
Baker blog in 2012 to share her passion for simple
cooking and quickly gained a devoted worldwide
following. Now, in this long-awaited debut cookbook,
Dana shares 101 vibrant, simple recipes that are
entirely plant-based, mostly gluten-free, and 100%
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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 plantbased 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.
Plant-based seitan specialites.
Holidays? Check. Birthdays? Check. Tuesdays? Check!
Our research says life is 100% better any day pie is
involved. There’s nothing like a rich, gooey slice of
apple pie straight from the oven, baked in a perfectly
flaky crust and topped with cinnamon-sugar. And now it
can be yours, along with dozens more mouthwatering
varieties, vegan at last and better than ever.Vegan Pie in
the Sky is the latest force in Isa Chandra Moskowitz and
Terry Hope Romero’s baking revolution. You’ll find
delicious and adorable pies, tarts, cobblers,
cheesecakes and more—all made without dairy, eggs, or
animal products. From fruity to chocolaty, nutty to
creamy, Vegan Pie in the Sky has the classic flavors you
crave. And the recipes are as easy as, well, you know.
Serve up some: Maple-Kissed Blueberry Pie She’s My
Cherry Pie Chocolate–Peanut Butter Tartlets Salted
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Pecan Caramel Pie Pumpkin Cheesecake Learn how to
rock (and roll) the perfect pastry crust, whether butter,
graham cracker, chocolate cookie, or gluten-free almond.
Luscious toppings transform your pie into a showstopper.
And you’ll even find handheld treats, to make getting
your recommended daily allowance of pie more
convenient! With gorgeous color photos and Isa and
Terry’s irreverent commentary throughout, Vegan Pie in
the Sky is the modern baker’s bible for pie that’s out of
this world.
'My theory is, if all of us adopted a few more plant-based
meals into our diets on a weekly basis, not only would
our food bills go down, but so would our environmental
impact.' Delicious and creative vegan recipes from no 1
bestselling writer and award-winning campaigner Jack
Monroe. This full-colour collection of one hundred
simple, affordable recipes is perfect for committed
vegans or anyone who wants to give vegan cooking a
try. Packed with inventive, easy and 100% vegan dishes,
this gorgeous book is sure to appeal – whether you are
looking to take the leap, want to be a little kinder to the
planet, need ideas to cook for a vegan friend, or simply
want to put some more plant power in your everyday
cooking. From Breakfast Muckmuffins to Beet
Wellington, and Kinda-Carbonara to Bakewell Tart,
Jack's easy, vibrant home cooking is tasty, tempting and
surprisingly uncomplicated.
“An excellent resource for home bakers looking to up
their pie game." – Publishers Weekly, starred review
"The wide-ranging, well-curated mix of classic and
contemporary recipes and expert advice make this an
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essential primer for avid home bakers." – Library Journal,
starred review "Readers will find everything they'd ever
want to know about making pie, and even the doughfearful will feel ready to measure, roll, and cut." –
Booklist, starred review “Fear of pie? Ken Haedrich to
the rescue. Pie Academy takes you through everything
pie related — perfect crusts, fillings, crimping techniques,
blind baking, lattice toppings and more.” — Kathy Gunst,
coauthor of Rage Baking and resident chef for NPR’s
Here and Now “A true baker’s delight.”— Amy Traverso,
Yankee magazine food editor and author of The Apple
Lover’s Cookbook Trusted cookbook author and pie
expert Ken Haedrich delivers the only pie cookbook
you’ll ever need: Pie Academy. Novice and experienced
bakers will discover the secrets to baking a pie from
scratch, with recipes, crust savvy, tips and tutorials,
advice about tools and ingredients, and more. Foolproof
step-by-step photos give you the confidence you need to
choose and prepare the best crust for different types of
fillings. Learn how to make pie dough using butter, lard,
or both; how to work with all-purpose, whole-wheat, or
gluten-free flour; how to roll out dough; which pie pan to
use; and how to add flawless finishing details like fluting
and lattice tops. Next are 255 recipes for every kind and
style of pie, from classic apple pie and pumpkin pie to
summer berry, fruit, nut, custard, chiffon, and cream
pies, freezer pies, slab pies, hand pies, turnovers, and
much more. This beast of a collection, with gorgeous
color photos throughout, weighs in at nearly four pounds
and serves up forty years of pie wisdom in a single,
satisfying package.
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If you think adopting a vegan lifestyle will cut down your
menu choices, you need to think again. Once you go the
vegan route, there will be a lot more new and wonderful
items on your plate, and you won't have to give up on
anything, even pie! If you are a pie lover, we tell you how
you can turn vegan without having to give up the love of
your life.In this Book we have compiled 25 delicious and
easy-to-make vegan pie recipes using a variety of
fillings. Try these recipes today and we are sure you will
be hooked to these recipes, and the vegan lifestyle for
life.
A beautifully photographed and modern vegetarian
cookbook packed with more than 200 quick, healthy, and
fresh recipes that explore the full breadth of vegetarian
ingredients--grains, nuts, seeds, and seasonal
vegetables--from Jamie Oliver's London-based food
stylist and writer Anna Jones. How we want to eat is
changing. More and more people cook without meat
several nights a week and are constantly seeking to
push the boundaries of their own vegetarian repertoire.
At the same time, people want food that is a little lighter,
healthier, and easier on our wallets, and that relies less
on dairy and gluten. Based on how Anna likes to eat day
to day--from a blueberry and amaranth porridge, to a
quick autumn root panzanella, to a pistachio and squash
galette--A Modern Way to Eat is a cookbook for how we
want to eat now.
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