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One Pot Vegan - Roxy Pope 2020-07-23
The ultimate no-fuss cookbook for the veggie, vegan or flexitarian in your life 80 quick, easy and delicious
vegan recipes, each using only one dish! 'Anyone considering a foray into veganism should acquaint
themselves with the work of Roxy Pope and Ben Pook . . . simple, healthy recipes made up of everyday
ingredients' Vogue _________ One Pot Vegan is the perfect staple cookbook for vegans, vegetarians,
flexitarians, or anyone who simply wants more plants on their plate. Packed with inspiration for pastas,
curries, salads, stir-fries, noodles and even puddings, every recipe uses simple supermarket ingredients for maximum flavour with minimum fuss. One-pot, one-pan and one-tray recipes include: - QUICK AND
NUTRITIOUS MIDWEEK MEALS, such as rainbow noodles, smoky sausage cassoulet, and roasted squash
with cauliflower and sage - SIMPLE SIDES AND LIGHT BIGHTS, such as roasted vegetable mezze, loaded
sweet potato wedges, and no-waste harissa cauliflower - HEARTY HOME COMFORTS, like rich lazy
lasagne, mushroom and ale filo pie, and warming pearl barley chilli - TAKEAWAY CLASSICS, including
mushroom tikka masala, tofu satay, and Chinese-inspired sweet and sour jackfruit - SWEET TREATS AND
DESSERTS such as peanut butter swirl brownies, boozy Caribbean pear cake, and cardamom and pistachio
shortbread From the creators of SO VEGAN, one of the world's leading vegan food platforms with a
growing community of over 1.5 million followers. Recipes are accompanied by full nutritional info, plus tips
for batch cooking or freezing. Eating more plants has never been so easy! _________ PRAISE FOR SO
VEGAN: 'Faff-free, delicious recipes' Times 'Masterminds' Plant Based News
Eaternity - Jason Wrobel 2016-04-05
Are you ready to rock mouthwatering, meat-free recipes like a boss? Let’s face it: not everyone is in the
mood for wheatgrass shots, seaweed salads, and buckwheat granola 24/7. Sometimes you just need a juicy
burger, gooey nachos, fluffy chocolate chip pancakes, or raw cookie dough, am I right? Eaternity offers
nutritious and delicious plant-based recipes, guaranteed to satisfy all of your insane comfort-food cravings
and more! Jason Wrobel shows you his health-friendly spins on all of the above, as well as Caesar salad,
fudge brownies, asparagus risotto, tortilla soup, and—wait for it—salted caramel waffles. Just one bite and
you’ll be obsessed! Unlike most cookbooks that merely tell you what to eat and how to make it, Eaternity
gives you the current research and science behind today’s major health concerns, and explains why you
should eat certain foods based on your individual goals, whether it’s to lose weight, have more energy,
sleep sounder, be stronger, boost your libido, or just feel better. You’ll learn why eating real, unprocessed
foods can help you live longer—and how to have fun doing it! With a light, no-pressure vibe, wicked humor,
and drool-worthy food photography, Eaternity makes it easy to bring it on down to veganville and feel
awesome. It’s Nutrition 101 meets healthy food porn that’s so crazy-good you’ll want to eat this way all the
time!
Bakerita - Rachel Conners 2020
For Connors, baking has always been a source of joy. When her sister contracted Lyme disease and decided
to cut gluten, dairy, and refined sugars from her diet, Connors stepped up to the challenge of using
alternate ingredients to re-create her sister's favorites without sacrificing flavor. All of the recipes use
simple, easy-to-source ingredients. -- adapted from inside front cover
The Well Plated Cookbook - Erin Clarke 2020-08-25
Comfort classics with a lighter spin, from the creator of the healthy-eating blog Well Plated by Erin. Known
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for her incredibly approachable, slimmed-down, and outrageously delicious recipes, Erin Clarke is the
creator of the smash-hit food blog in the healthy-eating blogosphere, Well Plated by Erin. Clarke's site
welcomes millions of readers, and with good reason: Her recipes are fast, budget-friendly, and clever; she
never includes an ingredient you can't find in a regular supermarket or that isn't essential to a dish's
success, and she hacks her recipes for maximum nutrition by using the "stealthy healthy" ingredient swaps
she's mastered so that you don't lose an ounce of flavor. In this essential cookbook for everyday cooking,
Clarke shares more than 130 brand-new rapid-fire recipes, along with secrets to lightening up classic
comfort favorites inspired by her midwestern roots, and clever recipe hacks that will enable you to put a
healthy meal on the table any night of the week. Many of the recipes feature a single ingredient used in
multiple, ingenious ways, such as Sweet Potato Boats 5 Ways. The recipes are affordable and keep
practicality top-of-mind. She's eliminated odd leftover "orphan" ingredients and included Market Swaps so
you can adjust the ingredients based on the season or what you have on hand. To help you make the most of
your cooking, she's even included tips to store and reheat leftovers, as well as clever ideas to turn them into
an entirely new dish. From One-Pot Creamy Sundried Tomato Orzo to Sheet Pan Tandoori Chicken, all of
the recipes are accessible to cooks of every level, and so indulgent you won't detect the healthy ingredients.
As Clarke always hears from her readers, "My family doesn't like healthy food, but they LOVED this!" This
is your homey guide to a healthier kitchen.
Sweet Laurel - Laurel Gallucci 2018-04-03
From LA's trendy bakery comes the new definitive grain-free baking book that makes eating paleo, glutenfree, and dairy-free diets a lot sweeter for home bakers. From the beginning, Sweet Laurel has been about
making sweet things simple. The recipes here are indulgent yet healthful. They use just a few quality
ingredients to create delicious desserts that benefit your body; all of these treats are paleo, and many are
vegan and raw. From Matcha Sandwich Cookies to Salted Lemon Meringue Pie to Classic German
Chocolate Cake, these treats are at once uncomplicated, beautiful, and satisfying, made only with
wholesome ingredients such as almonds, coconut, cacao, and dates. Here, too, are basic staple recipes to
keep with you, like grain-free vanilla extract and vegan caramel, and fancy finishes, like paleo sprinkles and
dairy-free ice cream. Whether you’re looking for simpler recipes, seeking a better approach to dessert, or
struggling with an allergy that has prevented you from enjoying sweets, Sweet Laurel will change the way
you bake.
hot for food all day - Lauren Toyota 2021-03-16
More than 100 utterly simple, crazy-delicious vegan recipes that satisfy cravings all day, everyday, from
YouTube guru and bestselling author of Vegan Comfort Classics Lauren Toyota. “I’m really looking forward
to whipping up all of the delicious vegan meals in hot for food all day.”—Jillian Harris, bestselling co-author
of Fraiche Food, Full Hearts Buffalo chicken crunch wraps. The “spiced” grilled cheese. Stuffed breakfast
danishes. Tokyo street fries. These are some of the totally tastebud-pleasing dishes that are within your
reach in hot for food all day, a collection of Lauren’s mind-blowing recipes for breakfast, lunch, dinner, and
everything in between. With her signature bold style, Lauren guides you, step by step, through her favorite
everyday dishes, using tips and tricks to level up leftovers, saving you from eating the same thing twice.
Filled with drool-worthy photography for every recipe, as well as tasty ideas for entertaining and getting
your snack on, Lauren shows why she’s still hot for food, all day.
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Dreena's Kind Kitchen - Dreena Burton 2021-08-24
From veteran cookbook author Dreena Burton comes a collection of 100 dependable and delicious plantbased recipes that everyone will love. Dreena Burton has been creating plant-based, whole-food recipes for
more than 20 years. Home cooks know they can trust her recipes to turn out great—and to be delicious!
Now, she has created this one-stop resource for making kinder, more compassionate food choices, for other
beings, for the planet, and for yourself. Whether you need weekly staple meals for your family or want a
dish to wow your friends for a special occasion, Dreena’s Kind Kitchen has you covered with these reliable,
flavorful, and healthy recipes. You’ll find a variety of breakfasts, salads and dressings, small bites, soups,
entrées, and sweets, including: • Lemon-Poppyseed Muffins • Wow ’Em Waffles • Potato-Cauliflower
Scramble • Chipotle Chickpea Fries • White Bean and Corn Chowder • Pressure Cooker Quicken Noodle
Soup • Truffle-Salted Nut Cheese • Beyond Beet Burgers • Fiesta Taco Filling • Italian Ratatouille •
Holiday Dinner Torte • 1-Minute Pasta Alfredo • Crackle Blender Brownies • Mango Carrot Cake •
Heavenly Baklava Dreena also shares a cooking troubleshooting section so you can boost your kitchen
skills. With helpful guidance on techniques, time-saving tips, and suggestions for repurposing leftovers into
delicious new dishes, this dependable resource will boost your cooking confidence and help you find
success in your own plant-powered kitchen.
Choosing Raw - Gena Hamshaw 2014-07-01
An accessible plan for anyone transitioning to a healthy, plant-based diet that highlights delicious, easy
vegan and raw recipes.
Vegetarian Journal - Speedy Publishing LLC 2015-05-02
Shifting to a strict vegetarian diet can be quite a challenge since your palate hasn't yet gotten used to the
unique taste of greens. By keeping a vegetarian journal, you will be constantly reminded of your decision to
shift to a healthier lifestyle and your previous struggles and successes will serve as the key to push you
forward. You can fill the pages with recipes too!
The Eczema Detox - Karen Fischer 2018-02-01

for hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on the table in a snap •
Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes with standard and
metric ingredient measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy too.
Professional Baking - Wayne Gisslen 2004-04-06
One of the most respected cookbooks in the industry - the 2002 IACP Cookbook Award Winner for Best
Technical/Reference - "Professional Baking" brings aspiring pastry chefs and serious home bakers the
combined talent of Wayne Gisslen and the prizewinning Le Corden Bleu in one volume. The revised Fourth
Edition offers complete instruction in every facet of the baker's craft, offering more than 750 recipes including 150 from Le Cordon Bleu - for everything from cakes, pies, pastries, and cookies to artisan
breads. Page after page of clear instruction, the hallmark of all Gisslen culinary books, will help you master
the basics - such as pate brisee and puff pastry -and confidently hone techniques for making spectacular
desserts using spun sugar and other decorative work. More than 500 color photographs illustrate
ingredients and procedures as well as dozens of stunning breads and finished desserts.
The Migraine Relief Plan - Stephanie Weaver 2017-02-14
A “must-have guide” to reducing symptoms related to migraine, vertigo, and Meniere’s disease, including
over 75 trigger-free recipes (Mark Hyman, MD, director of the Cleveland Clinic Center for Functional
Medicine). In The Migraine Relief Plan, certified health and wellness coach Stephanie Weaver outlines a
new, step-by-step lifestyle approach to reducing migraine frequency and severity. Using the latest research,
extensive testing, and her own experience with a migraine diagnosis, Weaver has designed an accessible
plan to help those living with migraine, headaches, or Meniere’s disease. Over the course of eight weeks,
the plan gradually transitions readers into a healthier lifestyle, including key behaviors such as regular
sleep, trigger-free eating, gentle exercise, and relaxation techniques. The book also collects
resources—shopping lists, meal plans, symptom tracking charts, and kitchen-tested recipes for breakfast,
lunch, snacks, and dinner—to provide the necessary tools for success. The Migraine Relief Plan encourages
readers to eat within the guidelines while still helping them follow personal dietary choices, like vegan or
Paleo, and navigate challenges, such as parties, work, and travel. An essential resource for anyone who
lives with head pain—or their loved ones—this book will inspire you to rethink your attitude toward health
and wellness.
Skinny Bitch - Rory Freedman 2010-09
Not your typical boring diet book, this is a tart-tongued, no-holds-barred wakeup call to all women who
want to be thin. With such blunt advice as, Soda is liquid Satan and You are a total moron if you think the
Atkins Diet will make you thin, it's a rallying cry for all savvy women to start eating healthy and looking
radiant. Unlike standard diet books, it actually makes the reader laugh out loud with its truthful, smartmouthed revelations. Behind all the attitude, however, there's solid guidance. Skinny Bitch espouses a
healthful lifestyle that promotes whole grains, fruits, and vegetables, and encourages women to get excited
about feeling clean and pure and energized.
The Tahini Table - Amy Zitelman 2020-11-10
Use this versatile sesame superfood in everything from dips to desserts: “Delicious recipes that will become
staples in your culinary arsenal.” —Alon Shaya, James Beard Award winner for Best Chef and Best New
Restaurant Tahini is much more than one of the building blocks of hummus. Made from pressed roasted
sesame seeds, it’s a healthy, vegan, dairy-free, gluten-free, and low-sugar superfood rich in Omega fatty
acids, protein, and calcium. Although tahini’s historical roots are in the Middle East, Amy
Zitelman—cofounder of Soom Foods, the brand named best tahini by New York magazine—goes beyond
borders in these one hundred recipes that range from dips to desserts. This “cult condiment” is mild
enough to step in as an inspiring replacement for the eggs, cheese, mayo, and cream called for in recipes
that American home cooks are making for their families every day. The Tahini Table provides tahini hacks
for reimagined American classics, including vegan “queso,” eggless mayonnaise, and gluten-free brownies.
From Tahini Chicken Schnitzel to Chocolate Halvah French Toast to Tahini Flan, Zitelman incorporates
tahini into everyday home cooking in delicious and unexpected ways. With beautiful color photos,
contributions from top restaurant chefs, and easy substitutions for a variety of diets, The Tahini Table

Good and Cheap - Leanne Brown 2015-07-14
A perfect and irresistible idea: A cookbook filled with delicious, healthful recipes created for everyone on a
tight budget. While studying food policy as a master’s candidate at NYU, Leanne Brown asked a simple yet
critical question: How well can a person eat on the $4 a day given by SNAP, the U.S. government’s
Supplemental Nutrition Assistance Program informally known as food stamps? The answer is surprisingly
well: Broiled Tilapia with Lime, Spicy Pulled Pork, Green Chile and Cheddar Quesadillas, Vegetable
Jambalaya, Beet and Chickpea Salad—even desserts like Coconut Chocolate Cookies and Peach Coffee
Cake. In addition to creating nutritious recipes that maximize every ingredient and use economical cooking
methods, Ms. Brown gives tips on shopping; on creating pantry basics; on mastering certain staples—pizza
dough, flour tortillas—and saucy extras that make everything taste better, like spice oil and tzatziki; and
how to make fundamentally smart, healthful food choices. The idea for Good and Cheap is already proving
itself. The author launched a Kickstarter campaign to self-publish and fund the buy one/give one model.
Hundreds of thousands of viewers watched her video and donated $145,000, and national media are paying
attention. Even high-profile chefs and food writers have taken note—like Mark Bittman, who retweeted the
link to the campaign; Francis Lam, who called it “Terrific!”; and Michael Pollan, who cited it as a “cool
kickstarter.” In the same way that TOMS turned inexpensive, stylish shoes into a larger do-good movement,
Good and Cheap is poised to become a cookbook that every food lover with a conscience will embrace.
Minimalist Baker's Everyday Cooking - Dana Shultz 2016-04-26
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% 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
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shows that tahini is a must-have pantry staple. “With helpful cooking tips and a wide range of recipes, this
is a cheerful, user-friendly, and never pretentious ode to tahini.” —Publishers Weekly
But I Could Never Go Vegan! - Kristy Turner 2014-12-02
“Get ready for your taste buds to explode.”—Isa Chandra Moskowitz Can’t imagine living without cheese?
Convinced that dairy-free baked goods just don’t cut it? Hate the taste of tofu and not a fan of boring
salads? EXCUSES, BE GONE! Blogger-author extraordinaire Kristy Turner deliciously refutes every excuse
you’ve ever heard with 125 bursting-with-flavor vegan recipes for every meal of the day—including dessert!
“All those special ingredients are way more expensive.” Not when you can make your own Homemade
Seitan, Barbecue Sauce, Zesty Ranch Dressing, and Tofu Sour Cream. “I could never give up cheese!” You
won’t miss it at all with Tempeh Bacon Mac ‘n’ Cheese with Pecan Parmesan, Tofu Chèvre, Citrus-Herb
Roasted Beets with Macadamia Ricotta, or Mushroom Cheddar Grilled Cheese Sandwiches. “What about
brunch?” Chickpea Scramble Breakfast Tacos, Lemon Cornmeal Waffles with Blueberry Sauce, and
Caramel Apple-Stuffed French Toast are vegan breakfasts of champions! “My friends won’t want to come
over for dinner.” They will when they get a taste of Carrot Cashew Pâté, Portobello Carpaccio, and Gnocchi
alla Vodka. “But I scream for ice cream!” Then you’ll shriek over Dark Chocolate Sorbet, Mango Lassi Ice
Cream, and from-scratch Oatmeal Raisin Ice Cream Sandwiches. If you’re a waffling vegan newbie, on-thefence vegetarian, or veg-curious omnivore, this book will banish your doubts. You’ll find you can get enough
protein, fit in at a potluck, learn to love cauliflower, and enjoy pizza, nachos, brownies, and more—without
any animal products at all. (Even vegan pros will discover some new tricks!) Colorful photographs
throughout will have you salivating over Kristy’s inventive, easy-to-follow recipes. So what are you waiting
for? Get in the kitchen and leave your excuses at the door!
DIY Protein Bars Cookbook [3rd Edition] - Desserts With Benefits 2018-06-25
If you're tired of shelling out cash for protein bars and energy bars at the store, make 'em at home! The DIY
Protein Bars Cookbook is a collection of 48 healthy no-bake protein bars recipes to satisfy your sweet tooth!
They're so tasty and good for you, you'll never go back to the store-bought stuff again. The recipes are (or
can easily be made) gluten-free, dairy-free, soy-free, and vegan. Every recipe is all-natural (unlike most
store-bought protein bars) and comes with a nutrition label so you can see the macros (calories, fat, carbs,
protein, etc.) of each serving. Even with sugar-free, cholesterol-free, low-calorie, low-carb, and high-fiber
options, no need to worry... these bars might be "free" of some stuff, but they sure aren't free of flavor! This
fun cookbook is a godsend for the health-conscious protein bar lovers out there (aka, YOU)!
Nancy Clark's Sports Nutrition Guidebook - Nancy Clark 2013-10-11
Boost your energy, manage stress, build muscle, lose fat, and improve your performance. The best-selling
nutrition guide is now better than ever! Nancy Clark’s Sports Nutrition Guidebook will help you make the
right choices in cafes, convenience stores, drive-throughs, and your own kitchen. Whether you’re preparing
for competition or simply eating for an active lifestyle, let this leading sports nutritionist show you how to
get maximum benefit from the foods you choose and the meals you make. You’ll learn what to eat before
and during exercise and events, how to refuel for optimal recovery, and how to put into use Clark’s familyfriendly recipes and meal plans. You’ll find the latest research and recommendations on supplements,
energy drinks, organic foods, fluid intake, popular diets, carbohydrate and protein intake, training,
competition, fat reduction, and muscle gain. Whether you’re seeking advice on getting energized for
exercise or improving your health and performance, Nancy Clark’s Sports Nutrition Guidebook has the
answers you can trust.
Low Tox Life - Alexx Stuart 2018-06-27
Ever stopped to read the list of ingredients in the products you use every day? In Low Tox Life, activist and
educator Alexx Stuart gently clears a path through the maze of mass-market ingredient cocktails, focusing
on four key areas: Body, Home, Food and Mind. Sharing the latest science and advice from experts in each
area, Alexx tackles everything from endocrine-disruptors in beauty products to the challenge of going low
plastic in a high-plastic world, and how to clean without a hit of harmful toxins. You don't need to be a
fulltime homesteader with a cupboard full of organic linens to go low tox. Start small, switching or ditching
one nasty at a time, and enjoy the process as a positive one for you and the planet.
Naturally Sweet - America's Test Kitchen 2016-08-23
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In this timely, unique cookbook, America's Test Kitchen tackles the monumental challenge of creating
foolproof, great-tasting baked goods that contain less sugar and rely only on natural alternatives to white
sugar. White sugar is one of the most widely demonized health threats out there, even more than fat, and
consumers are increasingly interested in decreasing the amount of sugar they use and also in using lessprocessed natural sweeteners. But decreasing or changing the sugar in a recipe can have disastrous
results: Baked goods turn out dry, dense, and downright inedible. We address these issues head-on with
120 foolproof, great-tasting recipes for cookies, cakes, pies and more that reduce the overall sugar content
by at least 30% and rely solely on more natural alternatives to white sugar.
More Great Good Dairy-free Desserts Naturally - Fran Costigan 2006
Professional pastry chef Fran Costigan shares her secrets on how to give dessers that special flair with this
collection of dairy- and egg-free recipes. Using natural, unrefined, and wholesome ingredients, these
decadent and mouth-watering delicacies are perfect for those who are lactose intolerant, need to watch
their cholesterol, or simply love their desserts to be healthful.
The Vegan 8 - Brandi Doming 2018-10-16
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.
Go Dairy Free - Alisa Fleming 2018-06-12
If ONE simple change could resolve most of your symptoms and prevent a host of illnesses, wouldn't you
want to try it? Go Dairy Free shows you how! There are plenty of reasons to go dairy free. Maybe you are
confronting allergies or lactose intolerance. Maybe you are dealing with acne, digestive issues, sinus
troubles, or eczema—all proven to be associated with dairy consumption. Maybe you're looking for longerterm disease prevention, weight loss, or for help transitioning to a plant-based diet. Whatever your reason,
Go Dairy Free is the essential arsenal of information you need to change your diet. This complete guide and
cookbook will be your vital companion to understand dairy, how it affects you, and how you can eliminate it
from your life and improve your health—without feeling like you're sacrificing a thing. Inside: • More than
250 delicious dairy-free recipes focusing on naturally rich and delicious whole foods, with numerous options
to satisfy those dairy cravings • A comprehensive guide to dairy substitutes explaining how to purchase,
use, and make your own alternatives for butter, cheese, cream, milk, and much more • Must-have grocery
shopping information, from sussing out suspect ingredients and label-reading assistance to money-saving
tips • A detailed chapter on calcium to identify naturally mineral-rich foods beyond dairy, the best
supplements, and other keys to bone health • An in-depth health section outlining the signs and symptoms
of dairy-related illnesses and addressing questions around protein, fat, and other nutrients in the dairy-free
transition • Everyday living tips with suggestions for restaurant dining, travel, celebrations, and other
social situations • Infant milk allergy checklists that describe indicators and solutions for babies and young
children with milk allergies or intolerances • Food allergy- and vegan-friendly resources, including recipe
indexes to quickly find gluten-free and other top food allergy-friendly options and fully tested plant-based
options for every recipe
The China Study All-Star Collection - Leanne Campbell 2014-05-06
Following her bestselling The China Study Cookbook, LeAnne Campbell brings together top names in the
plant-based community to share their favorite and most delicious recipes in The China Study All-Star
Collection. Featuring your favorite chefs and cookbooks authors, The China Study All-Star Collection
includes foods from Happy Herbivore chef Lindsay S. Nixon; Del Sroufe, author of the New York Times
bestseller Forks Over Knives Cookbook; Laura Theodore, host of PBS' Jazzy Vegetarian; and pioneering
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researcher Dr. John McDougall, which all follow the nutrition standards set forth by The China Study. Even
better, with delectable dishes such as Dreena Burton's Sneaky Chickpea Burgers, Heather Crosby's
Peppermint Chocolate Chunk Ice Cream, Christy Morgan's Fiesta Quinoa Salad and Christina Ross's Daikon
Mushroom Fettuccine, this collection of recipes has you covered for any occasion or craving. With an
introduction from The China Study co-author Dr. T. Colin Campbell, The China Study All-Star Collection is
the ultimate plant-based cookbook for healthful, savory eating.
Plant Biased - Faith VanderMolen 2020-10
Whether you want to be vegan, plan-based, or simply plant biased, this guide will be all you need to get
started.Making the transition to a plant based diet can be daunting. Learn how to make the change easier,
even if your whole family isn't on board. Discover the most important ingredients and tools you'll need in
your kitchen to get started in addition to helpful meal planning. Finally, you'll find mouth-watering recipes
to fit any time of day! From healthy chocolate breakfast muffins to creamy one-pot pastas, you won't have a
reason to go hungry.
Hungry for Peace - Keith McHenry 2013-03-01
The de facto how-to manual of the international Food Not Bombs movement, which provides free food to
the homeless and hungry and has branches in countries on every continent except Antarctica, this book
describes at length how to set up and operate a Food Not Bombs chapter. The guide considers every aspect
of the operation, from food collection and distribution to fund-raising, consensus decision making, and what
to do when the police arrive. It contains detailed information on setting up a kitchen and cooking for large
groups as well as a variety of delicious recipes. Accompanying numerous photographs is a lengthy section
on the history of Food Not Bombs, with stories of the jailing and murder of activists, as well as premade
handbills and flyers ready for photocopying.
Student's Vegetarian Cookbook For Dummies - Connie Sarros 2011-06-07
The easy way to eat vegetarian on campus Vegetarianism is growing rapidly, and young adults?including
college students?are leading the charge as more and more of them discover the many benefits to adopting a
vegetarian lifestyle. However, there are limited resources for budget-conscious students to keep a
vegetarian diet. Student's Vegetarian Cookbook For Dummies offers the growing population of vegetarian
students with instruction and recipes for fast and fun vegetarian cooking. Personalized for students, it
comes with quick-fix recipes, a variety of creative meal ideas, and money-saving tips. Plain-English
explanations of cooking techniques and nutritional information More than 100 recipes for making
vegetarian dishes that are quick, easy, and tasty Budget-conscious shopping tips When dining halls are
inadequate and restaurants become too expensive, Student's Vegetarian Cookbook For Dummies has you
covered!
Incredible Plant-Based Desserts - Anthea Cheng 2019-10-15
In Incredible Plant-Based Desserts, Instagram star Anthea Cheng (@rainbownourishments) shares her
trade-secret recipes for fun and showstopping vegan sweet treats that are seriously luscious,
mouthwatering, and beautiful. Whether you are an eager home cook or a more experienced chef, Anthea
shows you that sponge cakes can still be fluffy and moist and pastry can still melt in your mouth without
animal-derived ingredients. Find playful, modern spins on classic desserts, such as fail-safe tiramisu trifles
topped with caramelized popcorn or Snickers transformed into a multi-layered cake with peanut brittle. For
when life gets busy, simplify with recipes like three-ingredient pancakes and fruit-filled muffins. If you want
something indulgent, the Homer Simpson pink donuts, baklava custard tart, and chocolate brownie peanut
butter sandwich cookies are for you. You'll also find wholesome choices like a berry chocolate mousse tart
and cupcakes with rainbow cashew buttercream. Anthea has carefully selected ingredients to ensure you
won't accumulate odd, once-used stuff in your pantry. And with plenty of options for people avoiding gluten,
refined sugar, nuts, and other common allergens, no one misses out on the deliciousness. All of the recipes
have been tested and approved by vegans and non-vegans alike. Accompanied by stunning photography,
these recipes will bring some magic to your every day, dinner table, or special occasion.
The Buddhist Chef - Jean-Philippe Cyr 2019-10-29
100 simply delicious vegan recipes--good for the planet, and for you--from the chef and blogger behind The
Buddhist Chef. A practicing Buddhist for over two decades, Jean-Philippe Cyr, aka The Buddhist Chef,
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believes that everyone has the power to make their vision of the world a reality--and that the most impactful
way to do that is through the food we choose to make, eat, and share. This realization led him to veganism,
which transformed his life and health. In this cookbook, he shares how to make classic dishes vegan, easy,
and so delicious and show-stopping that everyone--even the pickiest of eaters--will love them. The Buddhist
Chef is a collection of Jean-Philippe's best vegan recipes that will become a mainstay in vegan and nonvegan kitchens alike. The recipes are perfect for long-time vegans, those trying out a vegan diet for the first
time, or those simply trying to eat more plant-based foods. Inspired by cuisines from all around the world,
these recipes offer something for everyone. Enjoy breakfast and brunch recipes like Vegan Shakshuka and
Maple Baked Beans, or salads and protein-packed bowls like Beet Carpaccio or Tempeh Poke Bowl.
Transform your dinners with hearty mains like Eggplant Parmigiana, General Tso's Tofu, and Mushroom
Poutine. Indulge in vegan desserts like Chocolate Lava Cake or have a nourishing snack like Coconut
Matcha Energy Balls. With delicious recipes for every meal of the day, The Buddhist Chef is a celebration of
healthy, plant-based dishes that will have everyone at the table, vegan or not, wanting more.
All Plants: The Food You Love, the Vegan Way - Christina 2020-10-02
Over 150 satisfying recipes to feed all the members of your household. This is the Vegan Bible that you
have been looking for, full of mesmerizing high-quality colour photos that are sure to inspire you and to
trigger your appetite!
Forks Over Knives—The Cookbook - Del Sroufe 2012-08-14
New York Times Bestseller A whole-foods, plant-based diet that has never been easier or tastier—learn to
cook the Forks Over Knives way with more than 300 recipes for every day! Forks Over Knives—the book,
the film, the movement—is back again in a cookbook. The secret is out: If you want to lose weight, lower
your cholesterol, avoid cancer, and prevent (or even reverse) type 2 diabetes and heart disease, the right
food is your best medicine. Thousands of people have cut out meat, dairy, and oils and seen amazing
results. If you’re among them—or you’d like to be—you need this cookbook. Del Sroufe, the man behind
some of the mouthwatering meals in the landmark documentary, proves that the Forks Over Knives
philosophy is not about what you can’t eat, but what you can. Chef Del and his collaborators Julieanna
Hever, Judy Micklewright, Darshana Thacker, and Isa Chandra Moskowitz transform wholesome fruits,
vegetables, grains, and legumes into hundreds of recipes—classic and unexpected, globally and seasonally
inspired, and for every meal of the day, all through the year: Breakfast: Very Berry Smoothie, Breakfast
Quinoa with Apple Compote Salads, Soups and Stews: Kale Salad with Maple-Mustard Dressing, Lotsa
Vegetable Chowder, Lucky Black-Eyed Pea Stew Pasta and Noodle Dishes: Mushroom Stroganoff, Stir-Fried
Noodles with Spring Vegetables Stir-Fried, Grilled and Hashed Vegetables: Grilled Eggplant “Steaks”
Baked and Stuffed Vegetables: Millet-Stuffed Chard Rolls The Amazing Bean: White Beans and Escarole
with Parsnips Great Grains: Polenta Pizza with Tomatoes and Basil Desserts: Apricot Fig Squares, Bursting
with Berries Cobbler . . . and much more! Simple, affordable, and delicious, the recipes in Forks Over
Knives—The Cookbook put the power of real, healthy food in your hands. Start cooking the plant-based way
today—it could save your life!
The Blooming Platter Cookbook - Betsy DiJulio 2011
Whether you enjoy your vegan meals simple or sophisticated, you'll find them in this excellent cookbook.
The Blooming Platter Cookbook is a celebration of the seasons that features a wide range of accessible,
elegant recipes for the home cook, ranging from easy homestyle dishes to creative upscale meals you'll be
proud to serve to your guests. Healthy and nutritious, Betsy DiJulio's dazzling recipes are at once luxurious,
yet down to earth and simple to prepare.The book is organized by meal type as well as by season, and the
175 innovative recipes showcase the taste, beauty, and nutrition of what's fresh all year 'round. Spanning
regional American favorites and global cuisines, these recipes feature all the essential goodness that fresh
vegetables, fruits, and herbs bring to your table. The mouthwatering recipes include: • Golden Caponata •
Southwestern Tempeh and Corn Pie • Blooming Vegetable Calzones • Spicy Baja Tacos • Blueberry and
Lemon Verbena Pancakes • Cherry-Almond Clafouti Cake The Blooming Platter Cookbook includes recipes
for appetizers, soups, sandwiches, salads, main dishes, side dishes, desserts, and brunch all divided by
season. Recipe variations and menu suggestions will help you apply your own creativity in the kitchen. In
addition to seasonal icons and helpful tips, the book features 8 pages of full-color photos.
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Sally's Baking Addiction - Sally McKenney 2016-10-11
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking Addiction
cookbook offers more than 80 scrumptious recipes for indulging your sweet tooth—featuring a chapter of
healthier dessert options, including some vegan and gluten-free recipes. It's no secret that Sally McKenney
loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted source for fellow dessert
lovers who are also eager to bake from scratch. Sally's famous recipes include award-winning Salted
Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie, delectable Dark Chocolate
Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true sweet recipes
for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy &
Sweet Snacks Cookies Cupcakes Healthier Choices With tons of simple, easy-to-follow recipes, you get all of
the sweet with none of the fuss! Hungry for more? Learn to create even more irresistible sweets with
Sally’s Candy Addiction and Sally’s Cookie Addiction.
Chloe's Vegan Desserts - Chloe Coscarelli 2013-02-19
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’
Award-Winning 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 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.
The Official High Times Cannabis Cookbook - Elise McDonough 2012-03-21
Presents recipes that feature cannabis as an ingredient, along with an introduction that covers topics such
as the difference between hemp and cannabis, the plant's potency when eaten, different strains, and its fat
content.
Chocolate-Covered Katie - Katie Higgins 2015-01-06
What if you CAN eat all of your favorite desserts . . . and still be healthy and fit into your skinny jeans? Meet
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Katie: a girl who eats chocolate every day and sometimes even has cake for breakfast! When Katie's sugar
habit went too far in college and left her lacking energy, she knew something needed to change. So she
began developing her own naturally sweet recipes and posting them online. Soon, Katie's healthy dessert
blog had become an Internet sensation, with over six million monthly visitors. Now, in her first cookbook,
Katie shares over 80 never-before-seen recipes, such as Chocolate Obsession Cake, Peanut Butter Pudding
Pops, and Ultimate Unbaked Brownies, that use only real ingredients, without any unnecessary fats, sugars,
or empty calories. These desserts prove once and for all that health and happiness can go hand-in-hand-you
can have your dessert and eat it, too!
The Happy Pear: Recipes for Happiness - David Flynn 2018-05-03
The No 1 bestsellers' new book - packed with quick and easy veggie options, clever meat-free versions of
popular favourites and inspiring advice on how to be healthier! 'These lovely boys always create incredibly
tasty food' Jamie Oliver Though they have written two No 1 bestselling vegetarian cookbooks, David and
Stephen Flynn, the twins behind the Happy Pear cafés and food business, know it can be challenging to
juggle everything and still feel inspired! And being busy dads themselves they also know the pressure of
getting delicious healthy meals on the table every day. So Recipes for Happiness is very close to their
hearts. And it does what it says on the cover: it is crammed with recipes to make you happier - including a
huge section of economical easy dinners that can be rustled up in 15 minutes (chickpea tikka masala, thai
golden curry, one-pot creamy mushroom pasta); gorgeous hearty dishes (goulash, Greek summer stew, an
ingenious one-pot lasagne that's cooked the hob); a selection of plant-based alternatives to family favourites
(burgers, hotdogs, nuggets, kebabs), and irresistible treats (summer fruit bakewell tart, double choc
brownie cake). For nearly 15 years David and Stephen's mantra has been Eat More Veg!. They have seen
fads come and go and they know that what works - for themselves, their families and the thousands of
people who eat the Happy Pear way. Cook from Recipes for Happiness and you too will definitely be well on
the way to making your life healthier and happier! 'The poster boys for a healthy way of life!' Sunday Times
'A healthy eating phenomenon' Mail on Sunday 'These twins are on a roll' Time Out '[They] couldn't look
healthier or happier ... poster boys for vegetarianism' The Times 'Crammed with great recipes to make you
healthier and happier' Take a Break 'The boys are helping to make the world a healthier, happier place ...
what's not to love?' Vegan Food and Living 'Enjoy these indulgent-but-healthy dishes indoors or out - you
won't even notice it's raining' Vegan Living 'Substantial ... just right for someone interested in exploring the
world of "plant-power"' The Vegetarian 'Inspired' Choice Magazine
It Starts with the Egg Fertility Cookbook - Rebecca Fett 2020-10-01
The cookbook companion to the groundbreaking fertility book It Starts with the Egg. A wealth of scientific
research shows that adopting a Mediterranean diet can help you get pregnant faster and boost success
rates in IVF. This book helps you put that research into practice, with over 100 recipes inspired by the
Mediterranean diet, along with answers to all your questions about nutrition and fertility. Recipes include •
Smoked Salmon and Leek Frittata • Baked Falafel with Lemon Tahini Dressing • Chicken Souvlaki with
Avocado Tzatziki • Pan-Fried Snapper with Salsa Verde • Dairy-Free Chicken Alfredo • Low-Carb Rosemary
Flatbread • Blueberry Almond Cake • Pecan Chocolate Chip Blondies
Nutritive Value of Foods - Susan E. Gebhardt 1997-11
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