Veganomicon 10th Anniversary
Edition The Ultimate Vegan
Cookbook

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), stunning color photos, and tips for making
your kitchen a vegan paradise. All the recipes in
Veganomicon have been thoroughly kitchen-tested
to ensure user-friendliness and amazing results.
Veganomicon also includes meals for all occasions
and soy-free, gluten-free, and low-fat options, plus
quick recipes that make dinner a snap.

Literature, puns, and alcohol collide in this clever
follow-up to Tequila Mockingbird, the world's
bestselling cocktail recipes book. Tim Federle's
Tequila Mockingbird has become one of the world's
bestselling cocktail books and resonated with
bartenders and book clubs everywhere. Now in this
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much anticipated follow-up, Are You There God? It's
Me, Margarita, Federle has shaken up 49 all-new, all-
delicious drink recipes paired with his trademark
puns and clever commentary on more of history's
most beloved books, as well as bar bites, drinking
games, and whimsical illustrations throughout.
Cocktails include: Fifty Shades of Grey Goose The
Handmaid's Ale Little Soused on the Prairie Tender
Is the Nightcap A Room With Vermouth Go Get a
Scotch, Man As | Lay Drinking and much more!

100 imaginative vegan recipes showing home
confectioners how to make artisan-quality sweets
from the country's premier (and feminist/punk
rock/bad-ass) vegan chocolatier At her East Coast
confectionery shops, Lagusta Yearwood takes vegan
sweets to the next level, going beyond cookies,
cupcakes, and pies. Sweet + Salty features over 100
luscious recipes for caramels, chocolates, bonbons,
truffles, and more for anyone looking to make their
own vegan confections at home. With everything
from the most basic caramel to bold, arresting
flavors incorporating unexpected spices and flavors
such as miso caramel sauce, thyme-preserved
lemon sea-salt caramels, matzo toffee, and more,
Sweet + Salty is a smart, sassy, completely
innovative introduction to vegan confections.

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
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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. | 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.

Veganomicon, 10th Anniversary EditionThe Ultimate
Vegan CookbookDa Capo Lifelong Books

"...cooks of all tastes and skill levels will appreciate
Hester’'s inventive and approachable collection.” -
Publishers Weekly Quick and Easy Plant-Based
Meals for Your Instant Pot® With this must-have
vegan guide, bestselling author Kathy Hester shows

you how easy it is to pressure cook, steam, sauté
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and slow cook with your Instant Pot®. Cook an entire
meal at the same time with Kathy’s layered entrees
and sides, try a one-pot meal or prepare beans and
lentils in half the time. With recipes like Herbed
French Lentils with Beets and Pink Rice, Creamy
Mushroom Curry with Brown Basmati Rice Pilaf,
Southern- Style Pinto Beans, Whole-Grain
Cornbread, Smoky Pecan Brussels Sprouts and
Tres Leches-Inspired Dessert Tamales, maintaining
a vegan lifestyle has never been easier or tastier.
Kathy also shows you how to save time and money
by making your own homemade condiments like No-
Effort Soy Yogurt, Fresh Tomato Marinara Sauce
and Not-Raw Almond Milk. Make delicious vegan
meals the easy way with the press of a button.
Increasing numbers of people--including actress
Drew Barrymore, pop star Moby, and actor Alec
Baldwin--are embracing veganism, a lifestyle that
entails avoiding all animal-based products and
behaving ethically and conscientiously within our
surroundings. In The Vegan Sourcebook, long-time
activist Joanne Stepaniak further explores and
iluminates the principles and practical aspects of
compassionate living.

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
and Terry Hope Romero (authors of the hit cookbook
Vegan Cupcakes Take Over the World) as they
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continue their world-domination mission - with dairy-
and 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.

Swap your favorite cocktails with these plant-based
mocktail alternatives! Developed by two registered
dietitians, the non-alcoholic drink recipes in Mocktail
Party feature nutritious, all-natural ingredients with
minimal sugar that you can easily find at any grocery
store. The book also features valuable information
about the benefits of an alcohol-free lifestyle, tips for
sustainable mixology, and advice for ordering
mocktails at a restaurant or bar. If you're tired of
hangovers and don’t want to drink sugar-loaded,
processed sodas instead, then these healthy and
delicious recipes are for you. Mocktail Party includes
recipes for every occasion: ¢ Classics like a Pal-no-
ma and Aperol-less Spritz  Drinks with a twist like
Watermelon Mock-jito & Summer Jam Fresca
Brunch favorites like No-Bull Bloody & Kiwi No-secco
» Dessert treats like Salted Carmel & Tiramisu Mock-
tinis »« Frozen coolers like No Way Frose & Blueberry
Acai Daiquiri » Holiday beverages like Pumpkin
Spice Latte & Warm Cider and Sage Join the
growing movement of health-conscious people who

are cutting down on alcohol and opting to "make it a
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mocktail" instead.

Omelets. French toast. Bacon. Brunch has always
been about comfort, calories—and for vegans
everywhere, a feast of foods they can't touch. Until
now! Bestselling vegan chef Isa Chandra Moskowitz
unleashes her signature flair and ingenuity to give
readers breakfast they won't find anywhere else,
whether welcoming you from a late night on the town
or waking you up for a meal you won't want to forget.
Recipes range from the classic (Pancakes and
Waffles) to the inspired (Banana Rabanada) to the
decadent (Pain au Chocolat) to the essential (Bloody
Marys). The book also includes gluten-free and soy-
free recipes. With over 75 recipes suitable for one or
to wow a crowd, and gorgeous color photos
throughout, Vegan Brunch is the ultimate cookbook
for the most important meal of the day.

Celebrate your love of Disney with this gorgeous
guide to creating magical and memorable events.
Does your best friend love The Little Mermaid? Is
your Lion King-obsessed sister hosting a baby
shower? Would your family movie night benefit from
a little Aladdin magic? This is the party planning
guide for you! Entertaining With Disney is the only
official Disney guide to exceptional events ranging
from Halloween pumpkin carving, elegant dinner
parties, fun birthday bashes, and sophisticated New
Year eve soirees. Written by party planning expert

Amy Croushorn, this is a must-have event planning
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guide for Disney Princesses of all ages. — Over 90
years of Disney Inspiration in One Book. From
Mickey Mouse to The Little Mermaid, to Frozen, this
book is rich with Disney history and beloved
characters. — A party for every occasion. With ideas
spanning Brunches, Barbecues, Birthdays and
Dinner Parties, this is a true year-round event
planning guide for all Disney fans. — Elegant
Recipes. Learn how to make Ariel’'s Ocean Toast,
Simba’s Charcuterie Board, Elsa’s Eggnog and
many more Disney themed dishes, drinks, and
desserts. — Stunning Decorations. Parties are more
than just food! Dress up your event with easy to
make items such as a “Never Grow Up” party
backdrop, Magic Carpet Picnic Blanket, and a
Maleficent Welcome Wreath.

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 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
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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.

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,
and more. Complete with gorgeous color photos,
Viva Vegan! is the ultimate guide to authentic and
inspired new Latin cuisine.

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,
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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.
Bestselling author, vegan goddess, and comfort food
gueen 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,
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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.

"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.

Features over one hundred vegan recipes starring
beans, from soups and spreads to cakes and
cookies, and provides information on soaking and
cooking times as well as preparation methods.
Winner of the 2016 James Beard Award for
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American Cooking One of Bon Appétit's best books
of the year A year of fresh, simple, seasonal cooking
from a rising-star chef running his grandfather's five-
acre farm on Martha's Vineyard. This is the heartfelt
declaration of a new American way of food,
celebrating a year of cooking and farming on the
island of Martha's Vineyard. Chris Fischer is a chef,
farmer, and writer whose roots on the island run
twelve generations deep. His cooking combines
practical, rural ingenuity with skill acquired in the
world's leading kitchens. The result is singular and
exciting. Beetlebung Farm, his grandparents' five-
acre parcel in the town of Chilmark, is both Fischer's
inspiration and the source for the fine raw materials
he showcases. These recipes express the unique
understanding of ingredients that comes from a life
spent hauling in lobster pots, cultivating vegetables,
tracking game in the woods, and butchering his own
meat. In this beautifully illustrated homage to the
family and community that raised him, Fischer
weaves seasonal menus through stories of growing
up on the island, conjuring the smoke of oak-wood
fires, the brine of Great Pond oysters, and the
satisfaction of a well-earned meal. The Beetlebung
Farm Cookbook is a clear and essential record of

contemporary New England cuisine.
This complete vegan guide to 16:8 fasting offers tried and
true strategies to living healthier—and longer Intermittent
fasting is one of the easiest ways to achieve better
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health—period. But for those of us who follow a vegan diet,
finding the balance between plant-based eating and
intermittent fasting can prove challenging. In Vegan
Intermittent Fasting, groundbreaking doctor Petra Bracht and
recipe developer Mira Flatt share their completely plant-based
program. You’'ll unlock all the benefits of fasting while still
eating the foods you love (without feeling hungry). Evidence-
based 16:8 method: Eat 2 or 3 times over 8 hours (say, 11:00
am to 7:00 pm), then fast for 16 hours (including time spent
asleep, of course). A complete guide to the first 14 days:
Delicious recipes for every meal, plus a comprehensive
shopping list, make it easy to adapt your lifestyle. Guided
exercises: You'll boost your fasting plan’s effectiveness

while building endurance, power, muscle control, and
flexibility. Vegan intermittent fasting is an easy and
sustainable way to improve your whole-body well-being.

In Dr. Neal Barnard's Get Healthy, Go Vegan Cookbook, the
country's leading diabetes team weighs in on America's
hottest dietary trend. The cookbook is based on a landmark
two-year study conducted by Dr. Barnard, which showed that
a vegan diet more effectively controls type 2 diabetes. In fact,
it's also beneficial for weight loss, the reversal of heart
disease, and the improvement of many other conditions. Dr.
Barnard and nutritionist Robyn Webb now offer easy,
delicious meals to improve your health. Featuring 125
flavorful recipes, readers will find all-occasion dishes that use
familiar ingredients and require minimal effort. All recipes are
free of animal products, low in fat, and contain a low-to-
moderate glycemic index. Barnard and Webb explain how
diet changes can have such dramatic health effects and
provide simple ways to get started. With convenient menus,
scientifically proven advice, and inspiring stories from real
people who have used Barnard's recommendations to turn

their health around, there's ng better cookbook to help you
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eat well and feel great.

This book includes broad content on wines from around the
world, including Old World and New World wines, as well as
beer, other fermented beverages such as mead and sake,
and every type of spirit available.

A landmark cookbook provides a collection of more than one
hundred vegetarian recipes for dishes that emphasize the use
of raw-food ingredients, accompanied by helpful tips on
equipment, preparation techniques, wine pairings, and more.
Reprint.

Packed with 150 plant-based, nutrient-dense, whole food
recipes developed within the Thrive nutritional philosophy,
Thrive Energy Cookbook brings concepts that started the
functional, plant-based nutrition revolution to life. Recipes are
all vegan and allergen-free (or with gluten-free options) to
eliminate wheat, yeast, gluten, soy, refined sugar, and dairy
from your diet. Easy-to-make and performance-enhancing,
these chef-created recipes merge purpose driven functionality
(every ingredient has a nutritional purpose) with mouth-
watering appeal. From the alkaline-forming, plant protein-
packed Vanilla-Almond-Mocha Motivator Smoothie to
Roasted Red Pepper & Sweet Potato Soup, Thai Green
Curry Rice Bowl, and desserts such as Raspberry Chocolate
Pomegranate Tart, Thrive Energy Cookbook will have you
quickly preparing nutrient-packed and delicious dishes.

The now-classic cookbook that revolutionized animal-free
cooking, Robin Robertson’s Vegan Planet takes you around
the globe with over 425 internationally inspired,
straightforward recipes that show how varied, flavorful, and
exciting vegan food can be. Completely revised and updated,
including 50 fantastically flavorful new recipes, Robin covers
the expanded range of available whole grains; popular super
greens, such as kale and chard; and ways to cook with
minimal use of oils (inclugailgeglsr,ggny recipes with no oil at all).



She has added master recipes for ingredients such as vegan
sausage and vegan cheese sauces, making it possible for
you to avoid processed foods. After a full review of the basics
of vegan cooking, find a world of delicious recipes for plant-
based: appetizers; soups; salads and slaws; sauces and
dressings; chutneys, salsas, and other condiments; pasta;
stews and chilis; pizza; main dishes; sandwiches, wraps, and
burgers; breads, muffins, and biscuits; desserts; smoothies,
shakes, and other drinks; and breakfasts. Whether you are a
new or experienced vegan, or are just looking to add more
plant-based food to your diet, you will enjoy making and
eating: Scallion Pancakes with Sesame Seeds Chilled Ginger-
Peach Soup with Cashew Cream Five-Spice Moroccan
Couscous Salad Roasted Cauliflower with Choron Sauce
Sweet Noodle Kugel with Apples and Almonds African Sweet
Potato and Peanut Stew Hoison-Drenched garlic Seitan with
Baby Bok Choy Fresh Tomato Pizza with Basil Pesto Easy
Jackfruit Tacos Ginger-Spiced Scones with Cashews and
Dates Chocolate Layer Cake In this ultimate vegan cookbook,
discover the spirit of adventure and of culinary creativity that
has cemented Robertson's reputation at the top of the vegan
pantheon.

The Only Vegan Cookbook You'll Ever Need Seven standout
authors have joined forces to create this definitive vegan
reference book. With more than 600 recipes, this
indispensible kitchen staple is perfect for seasoned vegans
looking to build their repertoires, cooks new to the basics of
plant-based cuisine and curious meat-eaters on the hunt for
new flavors. Gluten-free, soy-free and sugar-free options are
included, and many recipes come together in 30 minutes or
less. Offering unbeatable variety and covering everything
from main dishes, sides, soups and salads to breakfasts,
beverages, desserts and pantry staples, these experienced

and creative vegan authorities have you covered.
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This accessible home-brew guide for alcoholic and non-
alcoholic fermented drinks, from Apartment Therapy: The
Kitchn's Emma Christensen, offers a wide range of simple yet
enticing recipes for Root Beer, Honey Green Tea Kombucha,
Pear Cider, Gluten-Free Sorghum Ale, Blueberry-Lavender
Mead, Gin Sake, Plum Wine, and more. You can make
naturally fermented sodas, tend batches of kombucha, and
brew your own beer in the smallest apartment kitchen with
little more equipment than a soup pot, a plastic bucket, and a
long-handled spoon. All you need is the know-how. That's
where Emma Christensen comes in, distilling a wide variety of
projects—from mead to kefir to sake—to their simplest forms,
making the process fun and accessible for homebrewers. All
fifty-plus recipes in True Brews stem from the same basic
techniques and core equipment, so it's easy for you to
experiment with your favorite flavors and add-ins once you
grasp the fundamentals. Covering a tantalizing range of
recipes, including Coconut Water Kefir, Root Beer,
Honey—Green Tea Kombucha, Pear Cider, Gluten-Free Pale
Ale, Chai-Spiced Mead, Cloudy Cherry Sake, and Plum Wine,
these fresh beverages make impressive homemade offerings
for hostess gifts, happy hours, and thirsty friends alike.

With three bustling restaurants located throughout the Los
Angeles area, Real Food Daily boasts a loyal clientele of
ravenous vegetarian diners and health-conscious celebrities,
trendsetting young hipsters and members of Southern
California's culinary community at large. After 10 successful
years as a cherished destination for lovers of delicious and
naturally wholesome cuisine, this eclectic hot spot continues
to thrive under the stewardship of its pioneering founder, Ann
Gentry, who raises the standards and expectations of
nutritious, meat-free cooking through her unique brand of
California cuisine. In THE REAL FOOD DAILY COOKBOOK,

you'll find recipes for 150 of the restaurants' most popular
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dishes, such as Lentil-Walnut Pate; Country-Style Miso Soup;
Tuscan Bean Salad with Herb Vinaigrette; Southern-Style
Skillet Cornbread; Tofu Quiche with Leeks and Asparagus;
Acorn Squash Stuffed with Sweet Rice, Currants, and
Vegetables; and Coconut Cream Pie with Chocolate Sauce.
After years of getting floods of recipe requests from her loyal
customers, Ann is delivering in full force, not only to her
patient fans, but to everyone who yearns for delicious,
healthful, real food in their daily lives.

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
Vengeance. Original.

In this paperback edition is a foreword by activist and
author John Robbins and a reader’s group study
guide. This ground-breaking work, voted one of the
top ten books of 2010 by VegNews Magazine, offers
an absorbing look at why and how humans can so
wholeheartedly devote ourselves to certain animals
and then allow others to suffer needlessly, especially
those slaughtered for our consumption. Social
psychologist Melanie Joy explores the many ways
we numb ourselves and disconnect from our natural
empathy for farmed animals. She coins the term
"carnism" to describe the belief system that has
conditioned us to eat certain animals and not others.
In Why We Love Dogs, Eat Pigs, and Wear Cows

Joy investigates factory farming, exposing how
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cruelly the animals are treated, the hazards that
meatpacking workers face, and the environmental
impact of raising 10 billion animals for food each
year. Controversial and challenging, this book will
change the way you think about food forever.

A collection of vegan recipes so simple to make that
even a stoner could prepare them, this highly
illustrated cookbook from the creators of The Vegan
Stoner food blog proves that going vegan can be
fun, cheap, and easy. Cooking vegan doesn't have
to be hard! This irreverent take on veganism proves
that beginners and slackers alike can whip together
yummy, filling meals with just a few ingredients and
minimal time and effort. Foolproof recipes for
breakfast, lunch, dinner, and muchies include Mean
Green Smoothies, Aspara-Guy Sushi, Bahnwiches,
Animal Cookies, Churro Chips, and more.

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.

Explains the advantages of a plant-based diet for
families with children and offers a collection of family-
friendly vegan recipes for breakfast foods, soups,
salads, sandwiches, snacks, main and side dishes,
breads, and desserts.

Vegan powerhouses Isa Chandra Moskowitz and

Terry Romero update their beloved cookbook with
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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),
stunning color photos, and tips for making your
kitchen a vegan paradise. All the recipes in
Veganomicon have been thoroughly kitchen-tested
to ensure user-friendliness and amazing results.
Veganomicon also includes meals for all occasions
and soy-free, gluten-free, and low-fat options, plus
quick recipes that make dinner a snap.

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.

Whether you're a new to vegan cooking, a long-time
vegan, or someone who is just trying to eat meatless
meals a few times a week, this is the book for you.
You will have a lifetime of recipes and inspiration.
These delicious recipes for breakfast, lunch, dinner
and everything in between, are cholesterol-free, low
in saturated fat, and high in fiber and complex

carbohydrates. You'll get crowd-pleasing appetizers
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and snacks like Mango-Avocado Spring Rolls and
Savory Artichoke Squares and family favorites like
Vegan Margarita Pizza and Baked Mac and Cheeze.
Best of all, Robertson gives you an endless variety
of recipes from a diverse range of cultures. There is
something in this book for everyone's taste!1,000
Vegan Recipes:Includes a "FAST" icon featuring
quick and easy recipes that can be ready in 30
minutes or lessProvides kid-friendly recipes to help
you get your kids to eat more nutritious foodsOffers
detailed information and guidelines on ingredients
substitutions, special nutritional concerns, and a
handy list of important pantry staples -Presents
vegan alternatives to restaurant favorites with
recipes such as Penne with Vodka-Spiked Tomato
Sauce, Fajitas Without Borders, Cheezecake with
Cranberry Drizzle, Vegan Tiramisu, and vegan ice
creams, sorbets, and granitas1,000 Vegan Recipes
is for everyone who is interested in healthy and
delicious eating that is also ethically, environmentally
responsible.Robin Robertson is a twenty-five-year
veteran food writer, cooking teacher, and chef
specializing in vegan and vegetarian cooking. She is
the author of nineteen vegan or vegetarian
cookbooks, including Vegan Planet, and is a regular
columnist for VegNews Magazine and
VegCooking.com. She operates a vegan- and
vegetarian-focused Web site

(GlobalVeganKitchen.com) and blogs regularly at
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VeganPlanet.blogspot.com.

A stunning collection of 70 witchcraft-inspired drink
recipes with inspiration for creating your very own
spirited cocktails to benefit your practice. For
centuries, witches have been using spirits of all
forms during rituals and celebrations. Now, today’s
modern witch can learn how to make the perfect
powerful witchcraft cocktail. All you need is a
delicious and easy recipe, a bottle of your favorite
booze, and a desire to get witchy. In WitchCraft
Cocktails, you will find 70 recipes for alcohol-based
beverages that are sure to help you in your cratft.
Designed for healing, spells, offerings, and just plain
fun, there’s nothing these boozy drinks can’t do!
Need a love potion to help woo your lover? Maybe a
tincture to heal a cold? Or perhaps you're looking
for the perfect witch-themed signature cocktail to
serve at your next gathering. Regardless of what
you're looking for, this book has you covered and
includes tips on how to use your witch’s brew to

further your practice—and have fun!
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 full-color photos of those amazing dishes
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throughout.

Vegan food is fabulous food, full of flavor and all the nutrients
you need. With fun illustrations and a cool, punky sensibility,
How It All Vegan! will tempt you to join the Vegan Empire.
"Written with sass, style, and a sense of humor. More than
just a cookbook. . . ."—BUST

This is the most comprehensive and thoroughly researched
guide to the world’s whiskies ever produced. Honest,
forthright and proudly independent, Jim Murray has, for this
17th edition, tasted and rated over 4,500 whiskies, shedding
light on more than 1,800 Scottish single malts, nearly 400
blended Scotches and in excess of 900 American whiskies.
Jim Murray’s Whisky Bible provides an unrivalled and
invaluable source of reference to the consumer, the whisky
industry and the drinks trade alike. In terms of whisky, this is
the gospel!

America's Test Kitchen decodes and demystifies vegan
cooking so you can reap its many benefits. Avoid the pitfalls
of bland food, lack of variety, and overprocessed ingredients
with approachable, fresh, vibrant recipes. Can vegan cooking
be flavorful? Satisfying? Easy to make? Through rigorous
testing on the science of vegan cooking, America's Test
Kitchen addresses these questions head-on, finding great-
tasting and filling vegan protein options, cooking without
dairy, preparing different whole grains and vegetables, and
even baking. Reimagine mealtime by celebrating vegetables
at the center of the plate and in salads and grain bowls. Take
a new look at comfort foods with a surprisingly rich and
creamy lasagna or hearty burger with all the fixings. Bake the
perfect chewy chocolate chip cookie or a layer cake that
stands tall for any celebration. With more than 200 rigorously-
tested vibrant recipes, this cookbook has something satisfying
for everyone--the committed vegan or simply those looking to

freshen up their cooking.
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The ultimate guide to meatless meals, completely updated
and better than ever, now for the first time featuring color
photos Ten years ago, this breakthrough cookbook made
vegetarian cooking accessible to everyone. Today, the issues
surrounding a plant-based diet—health, sustainability, and
ethics—continue to resonate with more and more Americans,
whether or not they’re fully vegetarian. This new edition has
been completely reviewed and revised to stay relevant to
today’s cooks: New recipes include more vegan options and
a brand-new chapter on smoothies, teas, and more. Charts,
variations, and other key information have been updated.
And, new for this edition, the recipes are showcased in bright
full-color photos throughout. With these photos and a host of
recipes destined to become new favorites, this already classic
vegetarian cookbook will continue to be more indispensable
than ever.
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