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Let Them Eat Vegan! - Dreena Burton 2012-03-13
Vegan food has come a long way in the past decade. The once ubiquitous dry, packaged veggie burger is no
longer the poster child for an animal-free diet. It has evolved into a creative, sophisticated cuisine touted by
the likes of Food & Wine magazine. Long at the fore of vegan blogging and cooking, Dreena Burton has
been known for making healthy taste delicious. Let Them Eat Vegan! distills more than fifteen years of
recipe development that emphasize unrefined, less-processed ingredients--no white flour or white sugar,
but instead whole-grain flours, natural sweeteners, raw foods, and plenty of beans ’n greens. There’s no
relying on meat analogues here, either--just hearty, healthy food that looks and tastes great. As the mother
of three young girls, Burton always keeps their nutrition--and taste buds--in mind. From the simplest
comfort foods like Warm “Vegveeta” Cheese Sauce to the more sophisticated Anise-and Coriander-Infused
Orange Lentil Soup, these recipes will delight and inspire even the pickiest eaters and provide lifelong
vegans with the innovative, wholesome recipes they’ve always wanted.
The Lusty Vegan - Ayinde Howell 2014-10-07
This combination cookbook and lifestyle book takes a unique look at inter-palate partnering, with personal
stories and tips for peaceful co-existence when one partner wants a cheeseburger and the other wants a
tempeh slider. Award-winning Chef Ayinde has crafted 80 delicious recipes that both vegans and omnivores
can enjoy together, including: Classic Cloud-Nine Pancakes Tuscan 12-Vegetable Soup with Savory Biscuits
Habanero Portobelo Fajitas Crispy Spring Rolls Cherry Cobbler and Cacao Nibs Many more Ayinde and Zoe
are longtime vegans, but they have something else in common; neither has ever dated another vegan. After
comparing notes, they realized the need for a manifesto to help vegans and omnivores navigate their crosscuisine love life. The book shares tips for vegans who want to satisfy the appetites of their omnivorous
counterpart, and for non-vegans who want to impress their plant-based partners. The authors' personal
experiences and advice can be irreverent, but always on the mark for people needing relationship solutions,
both romantic and culinary. Loaded with humorous anecdotes and seductive full-color food photographs.
The Lusty Vegan provides delicious recipes and lots of fun along the way.
Vegan Baking - Linda Majzlik 2001
This collection presents more than 100 brand-new recipes for cakes, loaves, biscuits, no-bake cakes, and
savory baking—all free of animal products. Enjoy the strawberry and almond sponge or a spiced carrot and
nut loaf, a plate of mincemeat muffins or pear and ginger oaties. When something savory is called for, why
not go for the olive and oregano bread or the pepper and pesto buns. This is the third in a series of
cookbooks for the increasing number of people who follow a meat-free and dairy-free diet.
The Happy Herbivore Cookbook - Lindsay S. Nixon 2011-01-18
Vegan chef of one of the top 50 food blogs on the Web, HappyHerbivore.com, Lindsay Nixon, gives
hundreds of thousands of her followers recipes each month, showing that the vegan diet is not only healthy
but delicious, too. Now, Nixon combines some of her tastiest recipes in The Happy Herbivore Cookbook,
each made with no added fats, using only whole, plant-based foods. It's easy to make great food at home
using the fewest number of ingredients and ones that can easily be found at any store, on any budget. The
Happy Herbivore Cookbook includes: • A variety of recipes from quick and simple to decadent and
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advanced • Helpful hints and cooking tips, from basic advice such as how to steam potatoes to more
specific information about which bread, tofu or egg replacer works best in a recipe • An easy-to-use
glossary demystifying any ingredients that may be new to the reader • Healthy insight: Details on the
health benefits and properties of key ingredients • Pairing suggestions with each recipe to help make menu
planning easy and painless • Allergen-free recipes, including gluten-free, soy-free, corn-free, and sugar-free
With a conventionally organized format; easy-to-follow, step-by-step instructions; nutritional analyses,
colorful photographs; funny blurbs at the beginning of each recipe; helpful tips throughout; and chef's
notes suggesting variations for each dish, even the most novice cook will find healthy cooking easy—and
delicious!
Vegetable Kingdom - Bryant Terry 2020-02-11
NAACP IMAGE AWARD WINNER • “Phenomenal . . . transforms the kitchen into a site for creating global
culinary encounters, this time inviting us to savor Afro-Asian vegan creations.”—Angela Y. Davis,
distinguished professor emerita at the University of California Santa Cruz IACP AWARD FINALIST •
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY The New Yorker • The Washington Post •
Vogue • San Francisco Chronicle • Forbes • Food & Wine • Salon • Garden & Gun • Delish • Epicurious
More than 100 beautifully simple recipes that teach you the basics of a great vegan meal centered on real
food, not powders or meat substitutes—from the James Beard Award-winning chef and author of Afro-Vegan
Food justice activist and author Bryant Terry breaks down the fundamentals of plant-based cooking in
Vegetable Kingdom, showing you how to make delicious meals from popular vegetables, grains, and
legumes. Recipes like Dirty Cauliflower, Barbecued Carrots with Slow-Cooked White Beans, Millet Roux
Mushroom Gumbo, and Citrus & Garlic-Herb-Braised Fennel are enticing enough without meat substitutes,
instead relying on fresh ingredients, vibrant spices, and clever techniques to build flavor and texture. The
book is organized by ingredient, making it easy to create simple dishes or showstopping meals based on
what’s fresh at the market. Bryant also covers the basics of vegan cooking, explaining the fundamentals of
assembling flavorful salads, cooking filling soups and stews, and making tasty grains and legumes. With
beautiful imagery and classic design, Vegetable Kingdom is an invaluable tool for plant-based cooking
today. Praise for Vegetable Kingdom “In the great Black American tradition of the remix and doing what
you can with what you got, my friend Bryant Terry goes hard at vegetables with a hip-hop eye and a
Southern grandmama’s nature. To paraphrase Maya Angelou, Bryant wants us to know that once we know
vegetables better, we will cook vegetables better. He ain’t lyin’.”—W. Kamau Bell, comedian, author, and
host of the Emmy Award–winning series United Shades of America “[Terry’s] perspective is casual and
family-oriented, and the book feels personal and speaks to a wide swath of cooks . . . each dish comes with
a recommended soundtrack, completing his mission to provide an immersive, joyful
experience.”—Publishers Weekly (starred review)
A Vegan Taste of India - Linda Majzlik 2002
"From dhals and rice dishes to raitas and chutneys, the 120 recipes in this cookbook are faithful to the
authentic flavors of India, but avoid animal ingredients. All types of savory selections are included such as
snacks, starters, soups, breads, salads, drinks, and desserts."
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Vegan Soul Kitchen - Bryant Terry 2009-03-03
Offers recipes for low-fat African American dishes made with fresh ingredients and minimal amounts of salt
and refined sugar, along with tips on using healthy cooking techniques and buying local, seasonal products.
Original.
Vegan Soul Food Cookbook - Nadira Jenkins-El 2021-09-14
Award-winning chef, Nadira Jenkins-El, shares her secrets and favorite recipes, for authentic vegan soul
food From her sought-after Cajun Fried "Chicken" to tender, tangy Barbecue Riblets, Nadira's soul food
cookbook shows you how to get the full, mouthwatering flavor of beloved soul food staples without relying
on dairy, sugar, or meat. Discover her vegan versions of comfort food favorites: Gumbo, Biscuits and Gravy,
Peaches and Cream French Toast, and so many more--all are plant-based and taste like a little piece of
home. Nadira has created the ideal plant-based soul food cookbook for beginners. It includes the basics on
how to go vegan, the health and environmental benefits, and how to 'veganize' classic dishes and
ingredients. Along with Nadira's top recipes, this soul food vegan cookbook features: Authentic
flavors―Enjoy more than 101 tantalizing twists on soul food dishes that use only wholesome, plant-based
ingredients. Accessible ingredients―Unlike many other vegan soul food cookbooks, the vegan ingredients
in these recipes are easy to source, affordable, and simple to prepare. Clear labeling--Each recipe includes
the dietary details for gluten, nuts, oil, and soy, along with prep and cook times. Let Nadira Jenkins-El show
you how to feed your body and soul with these healthier takes on traditional Southern fare.
East Meets Vegan - Sasha Gill 2019-03-05
A vibrant tour of Asia in 90 vegan recipes When Sasha Gill went vegan, she wasn’t about to leave her
family’s home-cooked favorites behind. Pad thai without fish sauce? Curry without ghee? In East Meets
Vegan, Sasha proves that Asian cooking can be plant-based—as well as easy, affordable, and delicious!
Here are: Veganized favorites: Spring rolls, red bean pancakes, shiitake ramen, mango lassis Can’t-believeit’s-vegan twists: Tandoori cauliflower “wings,” pineapple fried rice, jackfruit biryani, “butter chicken,” a
sushi feast to feed a crowd Mix-and-match pairings: Combine leftovers for your own take on Asian fusion.
Bursting with more than 100 sumptuous photographs, this is your passport to a culinary adventure—from
the comfort of your kitchen.
Caribbean Vegan - Taymer Mason 2016-11-29
Spice up your life with over 200 authentic Caribbean recipes—veganized! Welcome to the Caribbean, home
to an incredibly rich cooking tradition. Here, African, French, Asian, and Spanish influences combine with
the local flavors of Barbados, Saint Lucia, Trinidad and Tobago, Jamaica, and more. You’ll discover: Sweet
and Savory Breakfasts: Cassava Pancakes, Herbed Sada Roti Traditional Mains: Jerk “Sausages,” Pelau,
Trinidadian Doubles Smoothies and Nourishing Bowls: Bajan Booster Shake, Papaya Chia Smoothie Bowl,
Caribbean Macro Bowl Modern Delights: Rasta Pasta, Plantain Wellington, Caribbean Sushi Teas and
Sweet and Savory Treats: Moringa Bread, Lemongrass Agave Tisane, Sweetened Hibiscus Tea, GingerKissed Jam-Filled Beignets Plus Drinks and Cocktails, Desserts, and everything in between! In this
expanded, full-color second edition of Caribbean Vegan, Barbadian chef Taymer Mason shares 75 all-new
recipes, including Caribbean Sushi, Brule Jol (avocado salad), and Breadfruit Ravioli with Calabaza Squash
Filling. Plus, she explains the key kitchen skills she learned growing up: how to cut breadfruit, make your
own cassava flour, choose a ripe coconut, and more. The islands await you . . .
Pure Vegan - Joseph Shuldiner 2012-05-23
Simple, healthy, and comforting recipes highlight the freedom of a vegan diet, featuring options for
breakfasts, lunches, dinners, desserts, and late night snacks.
Omari McQueen's Best Bites Cookbook - Omari McQueen 2022-06-07
Hey America, get cooking with the UK's youngest vegan chef, the award-winning Omari McQueen! Learn
how to make over 35 plant-based recipes, from pizza to pasta, snacks to smoothies. This easy-to-use
cookbook is filled to the brim with delicious natural treats created by the award-winning chef! In this book,
Omari shares his favorite plant-based dishes in this fun and accessible recipe guide designed to encourage
the next generation of vegan cooks. "I can't wait to inspire other kids to experiment and have fun with
vegan food in the kitchen." -Omari Recipes include: Happy Hummus Go-Go Energy Smoothie BBQ Jackfruit
Rasta Pasta Rice 'n' Peas Peri Peri Wedges Strawberry Coconut Cheesecake Cherry Brownies and many
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more! This edition features American measurements and a flashy foil cover!
Always Tasty, Never Bland - Calmar Bryan 2022
"Word on the street is that vegan food tastes like cardboard, lacks versatility, and is largely unfulfilling.
This book is written with the hopes of dispelling those rumors and fueling a newfound appreciation for the
amzingness of vegan cuisine. Do you have a love for feel-good, taste-good, smell-good cuisine? Always tasty,
never blad is a masterful combination of Caribbean inspired vegan recipes that will leave you yearning for
more. Whether you are from the Caribbean or any other hemisphere on the globe, the recipes in this book
were thoughtfully crafted with you in mind. They can be prepared in less than an hour and require only
readily accesible ingredients. In addition, a full-color photo is featured beside detailed instructions of each
recipe for added ease of interpretation. No matter your cooking ability, you can make any recipe in this
book. Why not give your taste buds a well-deserved treat!"--Back cover
A Vegan Taste of the Caribbean - Linda Majzlik 2001
Offers reinterpretations of over one hundred recipes for Caribbean meals all free of animal products,
including mixed veggie jerk, Jamaican patties, and baked stuffed cabbage leaves.
Chloe's Kitchen - Chloe Coscarelli 2012-03-06
Enter Chloe’s Kitchen for delicious vegan recipes everyone will love. Chloe Coscarelli, the first-ever vegan
chef to win Food Network’s hit show Cupcake Wars, brings her trademark energy to this fun and healthy
cookbook, including animal-free reinterpretations of 125 of America’s favorite foods. Whether you’re newly
transitioning to veganism, a long-time vegetarian looking for some new ideas, or a busy mom introducing
Meatless Mondays to her family, you’ll find quick and easy recipes that will convert even the most reluctant
to the delicious rewards of a plant-based diet. Chef Chloe’s first-ever cookbook, illustrated throughout with
gorgeous full-color photos of the mouthwatering dishes, offers helpful advice on how to set up your own
kitchen for stress-free, healthful eating, as well as nutritional information, with support from the foreword
by well-known physician Neal D. Barnard, M.D. Foodies of all stripes will revel in the huge array of
incredibly appetizing, inventive recipes, all made with easily available ingredients, from savory starters to
decadent desserts. Her comforting macaroni and cheese, creamy Fettuccine Alfredo, crave-inducing sliders
and fries, and adaptations of the most popular Chinese, Indian, and Mexican dishes will win over
carnivores, omnivores, vegetarians, and vegans alike. With Chef Chloe, eating vegan doesn’t mean giving
up your favorite treats and flavors. Those with food allergies will appreciate the instructions throughout for
making these meat-, egg-, and dairy-free recipes without gluten and soy, so everyone can enjoy them. And
the icing on the (cup)cake is her renowned, coveted desserts—including the first publication of the recipes
for her Cupcake Wars–winning vegan cupcakes—the ultimate indulgence without busting your belt.
Caribbean Vegan - Taymer Mason 2016-11-29
Spice up your life with over 200 authentic Caribbean recipes—veganized! Welcome to the Caribbean, home
to an incredibly rich cooking tradition. Here, African, French, Asian, and Spanish influences combine with
the local flavors of Barbados, Saint Lucia, Trinidad and Tobago, Jamaica, and more. You’ll discover: Sweet
and Savory Breakfasts: Cassava Pancakes, Herbed Sada Roti Traditional Mains: Jerk “Sausages,” Pelau,
Trinidadian Doubles Smoothies and Nourishing Bowls: Bajan Booster Shake, Papaya Chia Smoothie Bowl,
Caribbean Macro Bowl Modern Delights: Rasta Pasta, Plantain Wellington, Caribbean Sushi Teas and
Sweet and Savory Treats: Moringa Bread, Lemongrass Agave Tisane, Sweetened Hibiscus Tea, GingerKissed Jam-Filled Beignets Plus Drinks and Cocktails, Desserts, and everything in between! In this
expanded, full-color second edition of Caribbean Vegan, Barbadian chef Taymer Mason shares 75 all-new
recipes, including Caribbean Sushi, Brule Jol (avocado salad), and Breadfruit Ravioli with Calabaza Squash
Filling. Plus, she explains the key kitchen skills she learned growing up: how to cut breadfruit, make your
own cassava flour, choose a ripe coconut, and more. The islands await you . . .
A Vegan Taste of North Africa - Linda Majzlik 2003
This collection of cookbooks interprets the savory flavors of international cuisines for the animal-free,
vegan diet. Each region's most famed dishes are detailed or redesigned to be meat- and dairy-free. With
recipes for appetizers, breads, salads, main courses, desserts, and drinks, each cookbook covers the entire
culinary palate. With influences from East and West African culinary traditions, the cuisine of North Africa
is presented in this recipe collection, which provides the vegan cook with an opportunity to experiment with
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a wide range of crosscultural dishes. Included are recipes for Moroccan pizza, Tunisian vegetable stew,
Egyptian chocolate cake, and cardamom coffee.
Rachel Ama’s Vegan Eats - Rachel Ama 2019-06-20
'this book is filled with recipes that look so very, very good to eat.' NIGELLA LAWSON 'it’s refreshing that
Rachel Ama is, in many ways, just herself' RUBY TANDOH OBSERVER RISING STAR OF FOOD, 2019 Find
brilliant plant-based dishes that make cooking and enjoying delicious vegan food every day genuinely easy –
and fun - in Rachel Ama’s Vegan Eats. No bland or boring dishes, and forget all-day cooking. Rachel takes
inspiration from naturally vegan dishes and cuisines as well as her Caribbean and West African roots to
create great full-flavour recipes that are easy to make and will inspire you to make vegan food part of your
daily life. Rachel’s recipes are quick and often one-pot; ingredients lists are short and supermarket-friendly;
dishes can be prepped-ahead and, most importantly, she has included a song with each recipe so that you
have a banging playlist to go alongside every plate of delicious food. Cinnamon French toast with
strawberries Chickpea sweet potato falafel Peanut rice and veg stir-fry Caribbean fritters Plantain burger
Tabbouleh salad Carrot cake waffles with cashew frosting So if you share Rachel's attitude that vegan food
should fit into your life with ease and pleasure – whether you are a fully fledged vegan looking for new
ideas, want to reduce your meat intake, make more environmentally friendly food choices, or just keen to
eat more veg – Rachel’s genius cookbook is for you.
The Voluptuous Vegan - Myra Kornfeld 2000
A delectable new vegetarian cookbook introduces more than two hundred vegan recipes for a wide range of
meatless, eggless, and dairy-free dishes, including both American favorites and exotic international
specialties, accompanied by nutritional guidelines, entertaining tips, and more. Original. 12,500 first
printing.
Veganomicon - Isa Chandra Moskowitz 2007-11-02
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.
Sweet Potato Soul - Jenne Claiborne 2018-02-06
100 vegan recipes that riff on Southern cooking in surprising and delicious ways, beautifully illustrated
with full-color photography. Jenné Claiborne grew up in Atlanta eating classic Soul Food—fluffy biscuits,
smoky sausage, Nana's sweet potato pie—but thought she'd have to give all that up when she went vegan.
As a chef, she instead spent years tweaking and experimenting to infuse plant-based, life-giving, glowworthy foods with the flavor and depth that feeds the soul. In Sweet Potato Soul, Jenné revives the long
tradition of using fresh, local ingredients creatively in dishes like Coconut Collard Salad and Fried
Cauliflower Chicken. She improvises new flavors in Peach Date BBQ Jackfruit Sliders and Sweet PotatoTahini Cookies. She celebrates the plant-based roots of the cuisine in Bootylicious Gumbo and savory-sweet
Georgia Watermelon & Peach Salad. And she updates classics with Jalapeño Hush Puppies, and her
favorite, Sweet Potato Cinnamon Rolls. Along the way, Jenné explores the narratives surrounding iconic and
beloved soul food recipes, as well as their innate nutritional benefits—you've heard that dandelion,
mustard, and turnip greens, okra, and black eyed peas are nutrition superstars, but here's how to make
them super tasty, too. From decadent pound cakes and ginger-kissed fruit cobblers to smokey collard
greens, amazing crabcakes and the most comforting sweet potato pie you'll ever taste, these better-thanthe-original takes on crave-worthy dishes are good for your health, heart, and soul.
Afro-Vegan - Bryant Terry 2014-04-08
Renowned chef and food justice activist Bryant Terry reworks and remixes the favorite staples, ingredients,
and classic dishes of the African Diaspora to present more than 100 wholly new, creative culinary
combinations that will amaze vegans, vegetarians, and omnivores alike. NAMED ONE OF THE BEST
VEGETARIAN COOKBOOKS OF ALL TIME BY BON APPÉTIT Blending African, Carribean, and southern
cuisines results in delicious recipes like Smashed Potatoes, Peas, and Corn with Chile-Garlic Oil, a recipe
inspired by the Kenyan dish irio, and Cinnamon-Soaked Wheat Berry Salad with dried apricots, carrots, and
almonds, which is based on a Moroccan tagine. Creamy Coconut-Cashew Soup with Okra, Corn, and
Tomatoes pays homage to a popular Brazilian dish while incorporating classic Southern ingredients, and
Crispy Teff and Grit Cakes with Eggplant, Tomatoes, and Peanuts combines the Ethiopian grain teff with
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stone-ground corn grits from the Deep South and North African zalook dip. There’s perfect potluck fare,
such as the simple, warming, and intensely flavored Collard Greens and Cabbage with Lots of Garlic, and
the Caribbean-inspired Cocoa Spice Cake with Crystallized Ginger and Coconut-Chocolate Ganache, plus a
refreshing Roselle-Rooibos Drink that will satisfy any sweet tooth. With more than 100 modern and
delicious dishes that draw on Terry’s personal memories as well as the history of food that has traveled
from the African continent, Afro-Vegan takes you on an international food journey. Accompanying the
recipes are Terry’s insights about building community around food, along with suggested music tracks from
around the world and book recommendations. For anyone interested in improving their well-being, AfroVegan’s groundbreaking recipes offer innovative, plant-based global cuisine that is fresh, healthy, and
forges a new direction in vegan cooking.
A Vegan Taste of Greece - Linda Majzlik 2004-04-01
This collection of cookbooks interprets the savory flavors of international cuisines for the animal-free,
vegan diet. Each region's most famed dishes are detailed or redesigned to be meat- and dairy-free. With
recipes for appetizers, breads, salads, main courses, desserts, and drinks, each cookbook covers the entire
culinary palate. Vegan cooks can reproduce the traditional flavors of Greek cuisine with this book, which
includes recipes for walnut-stuffed mushrooms, chickpea soup, gyros, and baklava.
Delicious Jamaica! - Yvonne McCalla Sobers 1996-01-01
Here is wonderful array of tempting dishes as lively as the people of Jamaica themselves. Includes spicy
Jamaican-style soups and stews with an African beat, English dishes with mango and tamarind, island
influences in Asian dishes, and other delicious, traditional Jamaican treats.
Viva Vegan! - Terry Hope Romero 2010-04-27
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 scratchplus 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.
A Vegan Taste of France - Linda Majzlik 2003
This collection of cookbooks interprets the savory flavors of international cuisines for the animal-free,
vegan diet. Each region's most famed dishes are detailed or redesigned to be meat-and dairy-free. With
recipes for appetizers, breads, salads, main courses, desserts, and drinks, each cookbook covers the entire
culinary palate. Classic French dishes are reinterpreted in this collection of recipes for the animal-free diet.
This recipe book remains true to authentic French flavors in its meat-and dairy-free renditions of pate,
terrine, cassoulet, ratatouille. walnut bread, and apricot frangipane.
Provisions - Michelle Rousseau 2018-10-30
A lush, modern vegetarian cookbook celebrating the bold flavors and unique ingredients of the Caribbean
In Provisions, Michelle and Suzanne Rousseau share 150 recipes that pay homage to the meals and market
produce that have been farmed, sold, and prepared by Caribbean people -- particularly the women -- for
centuries. Caribbean food is often thought of as rustic and unrefined, but these vibrant vegetarian dishes
will change the way we think about this diverse, exciting, and nourishing cuisine. The pages are spiced with
the sisters' fond food memories and fascinating glimpses of the islands' histories, bringing the region's
culinary past together with creative recipes that represent the best of Caribbean food today. With a modern
twist on traditional island ingredients and flavors, Provisions reinvents classic dishes and presents
innovative new favorites, like Ripe Plantain Gratin, Ackee Tacos with Island Guacamole, Haitian Riz Djon
Djon Risotto, Oven-Roasted Pumpkin Flatbread, and Caramelized Fennel and Grilled Green Guava with
Mint. Stunning full-color photographs showcase the variety of these dishes: hearty stews, easy one-pot
meals, crunchy salads, flavorful pickles, preserves, and hot sauces, sumptuous desserts, cocktails, and
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more. At once elegant, authoritative, and accessible, Suzanne and Michelle's recipes and stories invite you
to bring fresh Caribbean flavors to your table.
Eggless Desserts - Tarla Dalal 1998-08-19
No Meal Is Complete Without A Dessert. An Elegant Dessert Rounds Off The Success Of Any Dinner Party.
Keeping That In Mind Here Is A Cookbook Devoted To Desserts That Are Not Only Eggless But Also
Gelatine Free.
Food52 Vegan - Gena Hamshaw 2015-09-22
An essential collection of hassle-free, vibrant vegan recipes, from the author behind Food52's wildly
popular The New Veganism and Vegan Lunch columns. Omnivore or vegan (or anywhere in between), we’re
all looking for memorable, flavorful dishes to cook for ourselves and the people we care about. If those
recipes happen to be healthful, nourishing, and friendly to vegetarians and vegans, even better. With her
wildly popular New Veganism column on Food52, Gena Hamshaw has inspired home cooks to incorporate
plant-based recipes into their everyday routine—and even gained some nutritional yeast and cashew cheese
converts. This vibrant collection of all-new recipes plus beloved favorites from the column—along with
exquisite photography and helpful tips throughout—will show all of us innovative ways to cook with fresh
produce and whole foods. From Savory Breakfast Polenta to Cauliflower and Oyster Mushroom Tacos to
Ginger Roasted Pears with Vanilla Cream, these recipes are delicious, dependable, and deeply satisfying.
Cook from this book just a couple of times and you’ll soon find yourself stocking up on coconut oil, blending
your own nut milks, seeking the sweetest tomatoes at the market, and looking at plant-based dishes in a
whole new way.
A Couple Cooks - Pretty Simple Cooking - Sonja Overhiser 2018-02-06
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 writerphotographer 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 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 timeconsuming 10 life lessons for a sustainably healthy approach to cooking, artfully illustrated with a custom
watercolor
One Pot: Three Ways - Rachel Ama 2021-08-26
Put flavour and flexibility at the heart of your kitchen with Rachel Ama's One Pot: Three Ways. Rachel Ama
is reframing vegan cooking. Create a veg-packed centrepiece dish in one pan/pot/tray and choose from
three creative and flavoursome ways to either serve it up with just a few ingredients or transform it into
something else entirely. The options are endless - level up your leftovers and create a new feast each day,
scale portions up or down, cook all three serving options for a vegan feast with friends, or freeze leftovers
to refresh later when you're strapped for time - whatever you choose, this way of cooking will help you have
dinner part-ready-and-waiting, making plant-based eating feel even more achievable every day. Transform
or servePeri Peri Mushrooms with: 1. Peri Peri Pittas 2. Potato Wedges & Slaw 3. Peri Peri Charred
Sweetcorn Salad Bowls Serve up or refresh Caribbean Curried Jack into: 1. Coconut Rice & Coleslaw 2.
Coconut Flatbreads with Tomato & Red Onion Salad 3. Caribbean Patties with Orange & Avocado Salad
Rachel creates her recipes by moving through 'stations' in the kitchen, weaving together fresh ingredients,
pantry staples, and, most importantly, the 'flavour station', where she adds spices, dried herbs and those
all-important sauces to really bring each dish to life. So pick up Rachel's handy tips to help you live a vegan
lifestyle simply and deliciously.
The Vegan 8 - Brandi Doming 2018-10-16
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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 dairyfree and most are oil-free, gluten-free, and nut-free (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 non-vegans--will love. Try Bakery-Style Blueberry Muffins, Fool 'Em
"Cream Cheese" Spinach-Artichoke Dip, Cajun Veggie and Potato Chowder, Skillet Baked Mac n' Cheese,
and No-Bake Chocolate Espresso Fudge Cake.
Vegan Fire & Spice - Robin Robertson 2008-01-01
Spice up your life! - Take a trip around the world with delicious, mouth-watering, meatless, dairy-free, and
egg-free recipes ranging from mildly spiced to nearly incendiary. Explore the spicy vegan cuisines of the
U.S., South America, Mexico, the Caribbean, Europe, Africa, the Middle East, India, and Asia with: Red-Hot
White Bean Chili Vindaloo Vegetables Moroccan Tagine Spicy Szechuan Noodles Jambalaya Thai Coconut
Soup Penne Arrabbiata Satays with Ginger Peanut Sauce Organized by global region, this book offers
inventive and delicious spicy vegan recipes of traditional dishes using readily available ingredients. Best of
all, the recipes are designed so you can adjust your own heat tolerance allowing you to enjoy it hot - or not.
With the bold and scintillating recipes of Vegan Fire & Spice, you can travel the globe without ever leaving
home - while still enjoying meals that are healthy and 100% vegan.
Natural Flava - Craig McAnuff 2022-01-06
This delicious, vibrant Caribbean-influenced cookbook from the bestselling duo behind Original Flava
includes over 100 easy recipes. Craig and Shaun McAnuff are all about maximum flava, and these are
recipes that are filling and flava-ful, and just happen to be vegan too. Think Potato and chickpea curry with
roti, Jerk cauliflower wings, Coconut, black-eyed pea and sweet potato stew, and Plantain cookies.
Caribbean food makes for brilliant vegan dishes because it relies on fresh and vibrant fruit and veg from
plantain to pineapple. Jamaican food also has an authentic vegan history with the Rastifarian Ital diet. Ital is
a natural, unprocessed, plant-based diet used to promote wellness. Natural Flava brings together Ital
inspiration, punchy Caribbean flava and quick and easy recipes in this feel-good cookbook..
A Vegan Taste of Central America - Linda Majzlik 2005
Exploring traditional customs with dashes of innovation, this vegan cookbook touches on all the abundant
ingredients of Central American cuisine. The low-lying plains of Central America, with their rich volcanic
soil, offer ideal conditions for a cornucopia of fruits, vegetables, and grains. Packed with recipes calling for
okra, yams, avocado, squash, cassava, and other delicacies of the vine, this guide features meal ideas for
any hour of the day, and any occasion. The recipes are rich with native, Spanish, and Afro-Caribbean
influences and offer appealing options to any vegan looking to boost his/her repertoire of animal-free
dishes.
Unbelievably Vegan - Charity Morgan 2022-01-18
NATIONAL BESTSELLER • 100+ big, bold, sock-you-sideways plant-based vegan recipes from the breakout
star of The Game Changers “Charity is taking a practical approach to a plant-based diet. . . . She provides
support and encouragement as she guides you through this exploration.”—Venus Williams, from the
foreword ONE OF THE MOST ANTICIPATED COOKBOOKS OF 2022—Delish, Food52 Whether you’re new
to plant-based eating or already a convert, when you cook vegan with Charity Morgan, private chef to elite
athletes and rock stars, you may be leaving out the meat, dairy, and eggs, but you won’t be missing out on
the flavor and indulgence of all your favorite comfort foods. In her highly anticipated first cookbook,
Charity lays out a plan for anyone who wants to eat less meat—whether they are looking to go completely
vegan or just be a little bit more meat-free. Pulling inspiration from her Puerto Rican and Creole heritage as
well as from the American South, where she lives with her family, Charity’s recipes are full of flavor. Think
Smoky Jambalaya; hearty Jerk-Spiced Lentils with Coconut Rice & Mango Salsa; Jalapeño-Bae’con Corn
Cakes with Chili-Lime Maple Syrup; and a molten, decadent Salted Caramel Apple Crisp. Unbelievably
Vegan offers more than 100 recipes for living a meat-free life without giving up your favorite comfort foods.
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Shaun, two brothers from South London, but with Jamaica in our hearts and souls. Our Mum and Nanny
taught us to cook, and Original Flava is all about meals that are vibrant, lively, exciting, and full of the
influences from different cultures that make the Caribbean island of Jamaica so wonderful. That's why
we've travelled to Jamaica to bring you its authentic and fresh FLAVAs! Our motto is EAT: we make our
recipes Easy, Accessible and Tasty. We want to give you platefuls that taste like grandma's food so there
are recipes for classics like Ackee 'n' Saltfish and Curry goat, and Caribbean favourites from home such as
Garlic butter lobster and Trini doubles. We also like to twist it up a likkle to give dishes our modern spin, so
you can find recipes for Honey roasted jerk-spiced salmon, Plantain beanburgers and Banana fritter
cheesecake. The most important thing, we think, is the togetherness food brings – the same happiness we
have with our family. We want to share this joy: a testament to the culture of Jamaica, the fun, fantastic
FLAVAs, and the stories behind the food, straight from the people of Jamaica. So, get your ingredients, turn
on a likkle music, and let's get cooking!
A Vegan Taste of Mexico - Linda Majzlik 2002
"Authentic sauces, delectable side dishes, zesty salsas, and many more selections that remain true to the
culinary traditions of Mexico fill this vegan cookbook. One hundred and thirty recipes provide detailed
instructions for preparing a wide range of dips, soups, and salads as well as main courses, desserts, and
cakes that do not use animal ingredients."

Charity guides readers on how to use oyster mushrooms to stand in for chicken and how to spice walnuts to
taste like chorizo! She proves that vegan food can be fun, filling, healthy, and above all else unbelievably
delicious.
A Taste of the Tropics - Jay Solomon 2003
Travelling along the Equator with utensils in hand, chef and restaurateur Jay Solomon takes a journey
through Cuba and Aruba to Hawaii and Indonesia, sharing his visions of paradise along the way. In his 145
recipes, he combines fruits and vegetables with spices, peppers, fish and piquant sauces.
A Vegan Taste of East Africa - Linda Majzlik 2005
A vast region of climactic and geographic extremes, East Africa is often characterized as a wasteland of the
tastebuds, where harsh conditions lead to basic, flavorless food. This vegan cookbook dispells that myth,
showcasing East Africa's hearty, healthy, and delectable ingredients—from sweet potatoes and cassava to
sorghum, spices, and savory curries. Italian, Indian, and Portuguese influences combine with native African
traditions and tastes to create a truly unique regional flavor. The cookbook's adventurous recipes sample
the best animal-free ingredients of the region to create easy-to-make and easy-to-enjoy vegan meals.
Original Flava - Craig McAnuff 2019-08-22
Craig and Shaun McAnuff are bringing Da'Flava from the Caribbean to your kitchen! We're Craig and
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