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Divine Vegan Desserts Over 100 Delectable Dairy And Egg Free Recipes
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 mindblowing 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.
Nourish your body as you indulge in Love Fed desserts—heaven in every bite. An artist in the kitchen, Christina Ross
relies on intuition and creativity to conjure up her beautiful Parisian-inspired confections. Christina found her calling when
she transitioned to a raw, vegan diet and discovered one thing was missing—decadent sweets! She set out to remedy the
situation and, to her surprise and delight, found that the heavenly, nutritious treats she created didn't just satisfy her
sweet tooth—they were better than traditional sweets in every way! In Love Fed: Purely Decadent, Simply Raw, PlantBased Desserts, Christina, founder of the vegan dessert line PatisseRaw and the popular blog love-fed.com, serves up
raw, vegan treats full of nourishing ingredients and intense flavor, without a touch of gluten, dairy, or refined sweeteners.
Love Fed takes the plant-based, no-cook method of preparing desserts to new heights with more than 80 delicious, easy
recipes. Christina gives you everything from Pistachio Saffron Rose Water Ice Cream and Chocolate Almond Hazelnut
Caramel Apple Torte to Trail-Blazing Truffles, Blueberry Coconut Dreamsicles, and Splendid Day Red Velvet Cupcakes,
satisfying to even the most discerning sweet tooth. Along the way, she introduces new ingredients, shares her solutions
for potential hiccups, tells stories from her life, and includes mouthwatering full-color photos. Featuring a recipe by Jason
Mraz, Love Fed caters to both novices and experienced foodies alike. Chocolate lovers, caramel aficionados, ice cream
devotees, cake enthusiasts, cheesecake fans—Love Fed has it all for you.
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
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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.
Experience the happiest side of life through beautiful, nourishing foods. Ashley Melillo believes in enjoying a wide array of
wholesome foods in order to thrive—physically, mentally, and emotionally. For her blog, Blissful Basil, she finds innovative
ways to use plants for fun, flavorful dishes that keep her readers coming back. Her gorgeous debut cookbook brings
brand-new recipes, plus a handful of signature dishes, from her kitchen to yours. Blissful Basil focuses on bringing out
the best flavors of whole foods and features more than 100 plant-based dishes that will delight vegans, vegetarians, and
meat-eaters alike. What's more, most of the recipes are free from gluten, soy, and refined sugars. Inside, you'll discover a
variety of new creations and fan favorites, including: - Raw Apple-Cinnamon Breakfast Parfait with Cinnamon Soft-Serve
- Burst Heirloom Tomato + SuperSeed Pesto Pasta - Cosmically Fudgy Cacao-Tahini Brownies - Crispy Parmesan
Brussels Sprout Chips with Lemon Aioli - Crispy Cauliflower Tacos with Tangy Slaw + Avocado Crema - Pile 'Em High
Epic Plant-Powered Nachos Blissful Basil offers a vibrant journey through vegan cooking, where delicious plant-based
foods become the colorful foundation for meals that nourish the body and delight the senses. When you treat plants with
love and a splash of creativity, you'll discover dishes that are flavor-packed and satisfying, whether it's a quick breakfast
or a savory dinner. This is a cookbook for anyone in search of an accessible way to cook and enjoy more delicious,
health-giving meals. Make your table a blissful place where wonderful foods rejuvenate your body, delight your palette,
and enhance your well-being. With Blissful Basil, each meal is a new opportunity to choose foods that are as beneficial
as they are delectable.
This heavenly book is a cornucopia of exciting and adventuresome foos. It includes a wide variety of cooked and
uncooked low-fat recipes with an international flavor, tempting bits of food for thought, and even a how-to section on
kitchen gardening. Filled with illustrations of angels.
Decadent desserts and treats that will satisfy any sweet tooth! If you've ever had a sweet tooth denied, a craving
unfulfilled, or an appetite left unmet, this cookbook is for you. Longtime vegan author Hannah Kaminsky has compiled an
impressive array of creamy, luscious treats that will leave guests wondering, are you sure this is vegan? And to prove
these creations will surprise all taste buds, every recipe has been taste-tested and approved by both vegans and nonvegans alike! These original, mouthwatering recipes include: Chocolate chip cookie pie Baklava tart Lace Florentine
cookies Mocha revelation cake Lychee cupcakes with raspberry frosting Almond avalanche bars Chili chocolate tart So
many more! Whether you're a master baker or simply a dessert lover hungry for a more satisfying fix, these recipes won't
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disappoint. Friends and family won't believe that they're entirely plant-based—no eggs, dairy, or animal products—and
options for avoiding common allergens are folded into every page as well. Finally, desserts that everyone can enjoy are
just a few thoughtful ingredients away. So go ahead and enjoy that thick slice of Silken Chocolate Mousse
Cake—everyone deserves a little indulgence now and then!
Gluten-Free, Vegan Christmas shares with you easy, delicious and inspiring recipes to suit all tastes, ability levels and
types of celebration. The pressure is on at Christmas time! Whether you’re visiting family and friends or they’re visiting
you, you’ll want to share amazing dishes that everyone wants to devour. It might seem difficult, intimidating, confusing or
too restrictive to prepare an entire gluten-free vegan feast but it’s not! Julia will guide you through the preparation of a
wide variety of easy and delicious dishes that your friends and family would never guess are gluten-free and vegan.
Praise for FriFran's Gluten-Free, Vegan Christmas: ‘Your beautiful photos and easy to follow recipes have made it easy
for me to cook for myself AND FOR OTHER PEOPLE (something I NEVER did before!) Thank you!’ ‘You cannot go
wrong with Julia Shannahan’s recipes, they never fail.’ ‘I cooked your bourguignon yesterday, it was perfect, everyone
loved it.’
A celebrity-chef author of the popular 30-Minute Vegan series provides an array of vegan soup recipes—including
Grandma's Chicken Noodle, Cheesy Mediterranean Cauliflower, Spicy Thai Coco Bok Choy, Japanese Udon and Asian
Cucumber Mint Raw Soup—along with toppings and accompaniments. Original. 17,500 first printing.
Amazingly delicious and beautiful gluten-free, grain-free, dairy-free, and refined sugar-free desserts from the popular
Bakerita blog Rachel Conners began her blog as a hobby to share baking recipes with friends, but when she started to
focus more on gluten-free, paleo, and vegan recipes to make things she could share with her sister, who was following a
strict diet due to health concerns, Rachel quickly realized she was onto something. Bakerita surged in popularity as fans
flocked to it for delicious and beautifully photographed recipes. Interest in gluten-free, grain-free, dairy-free, and refined
sugar-free foods continues to grow in popularity, yet there are remarkably few books available focused just on desserts,
and even fewer with recipes that even beginner bakers can make at home. That's where Bakerita comes in, offering
recipes for everything from breakfast treats like Lavender-Lemon Raspberry Scones, pies and tarts such as Chocolate
Mousse Pie, cakes including Mocha Chip Cheesecake, and updated all-time favorites like chocolate chip cookies, all
made without any hard-to-find ingredients.
What if you CAN eat all of your favorite desserts . . . and still be healthy and fit into your skinny jeans? Meet Katie: a girl
who eats chocolate every day and sometimes even has cake for breakfast! When Katie's sugar habit went too far in
college and left her lacking energy, she knew something needed to change. So she began developing her own naturally
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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!
A Food Network Cupcake Wars winner shares her scrumptious recipes in a new cookbook that has vegans and
omnivores alike clamoring for more. When Sticky Fingers Sweets & Eats opened in 2002, it instantly became one of the
most popular bakeries in D.C.-a bakery that just happens to be vegan. Soon, Sticky Fingers was voted D.C.'s best
bakery by The Washington City Paper, and chef Doron Petersan found herself beating out traditional bakers on the Food
Network's Cupcake Wars. Sticky Fingers' Sweets is packed with one hundred of her beloved recipes- from indulgent
snacks like Fudgetastic Brownies and Oatmeal Raisin Cookies to breakfast treats like Pecan Spice Coffee Cake and
Cranberry Ginger Scones, and from celebratory desserts like Chocolate Seltzer Cake and Red Velvet Cupcakes to Sticky
Fingers' most popular sweets- Little Devils, Cowvins, and Sticky Buns. Petersan also includes "love bite" nutritional tips
and valuable tricks-of-the- trade techniques that every home baker will appreciate. The number of people embracing a
vegan lifestyle continues to grow. Like Erin McKenna's BabyCakes and Isa Chandra Moskowitz's bestselling cookbooks,
Sticky Fingers' Sweets and Petersan's delectable-and secretly healthy-recipes will be greeted enthusiastically by anyone
and everyone who loves to bake.
More than 150 plant-based, gluten-free, soy-free recipes! No matter where you land on the diet spectrum, more whole,
plant-based foods can enrich your life and improve your health. If you're transitioning to a plant-based diet or you just
want some ideas for preparing scrumptious veggie dishes, Heather Crosby provides a step-by-step guide to simply
adding more delicious, health-boosting meals to your existing routine, whether you're a meat-eater or a vegan.
YumUniverse: Infinite Possibilities for a Gluten-Free, Plant-Powerful, Whole-Food Lifestyle offers a creative collection of
more than 150 craveable recipes without meat, dairy, gluten, or soy. But this is more than just a cookbook—it's a treasure
chest that will help you build health-promoting habits and recipes of your own for a lifetime. As a former veggie-phobe,
Heather knows firsthand how overwhelming yet rewarding the transition toward a plant-powerful diet can be, so she
offers expert advice for folks seeking to adopt and maintain a whole-food approach to what they eat. Fans of
YumUniverse.com, Heather's inspirational food website, and new readers alike will discover recipe goodness like her Fig
& Caramelized Onion Tart and Almond-Cardamom Cream Chia Pudding with Fresh Berries, as well as divine desserts
like Mexican Unfried Ice Cream and Chocolate & Salted Caramel Stack Cake. A plant-powerful, gluten-free lifestyle is
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delicious and doable. So, say "goodbye" to the dieting roller coaster and embrace a long-term wellness adventure with
tasty, healthy, plant-inspired cuisine.
Being vegan is a culinary challenge, especially when you are avoiding gluten. Keough shows how to address both
restrictions without sacrificing flavor or adding hours in the kitchen.
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 recipe book dedicated to desserts. Includes twenty recipes each accompanied by a colour photo."--Provided by
publisher.
After years of research, scientists declared that the Mediterranean diet was the best one for overall good health-and the
exciting news was that it tasted great, too. With recipes for everything from nutritious appetizers to dairy-free desserts,
this unique Mediterranean vegan cookbook is ideal for vegetarians, those with a lactose intolerance, and anyone who
wants to make gloriously delicious dishes without meat, eggs, or dairy. Dishes include: * Sicilian Eggplant Relish *
Catalan Grilled Vegetables with Almond Sauce * Classic Italian Minestrone * Moroccan Fresh Tomato Salad * Black
Olive Bread * Zucchini-Lemon Couscous * Greek Currant Cake * Braised Pears in Red Wine * and more
Holidays? Check. Birthdays? Check. Tuesdays? Check! Our research says life is 100% better any day pie is involved. There’s
nothing like a rich, gooey slice of apple pie straight from the oven, baked in a perfectly flaky crust and topped with cinnamonsugar. And now it can be yours, along with dozens more mouthwatering varieties, vegan at last and better than ever.Vegan Pie in
the Sky is the latest force in Isa Chandra Moskowitz and Terry Hope Romero’s baking revolution. You’ll find delicious and
adorable pies, tarts, cobblers, cheesecakes and more—all made without dairy, eggs, or animal products. From fruity to chocolaty,
nutty to creamy, Vegan Pie in the Sky has the classic flavors you crave. And the recipes are as easy as, well, you know. Serve up
some: Maple-Kissed Blueberry Pie She’s My Cherry Pie Chocolate–Peanut Butter Tartlets Salted Pecan Caramel Pie Pumpkin
Cheesecake Learn how to rock (and roll) the perfect pastry crust, whether butter, graham cracker, chocolate cookie, or gluten-free
almond. Luscious toppings transform your pie into a showstopper. And you’ll even find handheld treats, to make getting your
recommended daily allowance of pie more convenient! With gorgeous color photos and Isa and Terry’s irreverent commentary
throughout, Vegan Pie in the Sky is the modern baker’s bible for pie that’s out of this world.
Bestselling author, vegan goddess, and comfort food queen Isa Chandra Moskowitz is back with her biggest book ever -- to prove
that making festive vegan food for any occasion can be easy, delicious, and super fun. Gone are the days of stressing over how to
please family and friends with different dietary needs. Bursting with knock-your-socks-off, mind-bogglingly tasty vegan recipes for
Cinnamon Apple Crepes, Cheeseburger Pizza, Biscuits and Gravy, Churro Biscotti, and so much more, The Superfun Times
Vegan Holiday Cookbook will make everyone at your table happy-even meat eaters and the gluten challenged. Isa provides
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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.
This guide features more than 2,200 restaurants, juice bar, delis, and more. These eateries are listed state by state and province
by province. Each entry not only describes the house specialties, varieties of cuisines, special dietary menus, and availability of
spirits, but also includes information on attire, ambiance, reservations, payment options, and Internet addresses for many
establishments. And there's more! This guide features listings of vegetarian inns, spas, tours, travel agencies, and vacation spots.
Desserts you'll love without wheat, eggs, dairy or refined sugar. You can have your cake and great health, too!
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 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.
An author, baking instructor and vegan offers recipes for chocolate desserts and treats including cakes, brownies, truffles, pudding
and ice creams that are dairy-free, organic and fair-trade including Brooklyn Blackout Layer Cake, a Sacher Torte and Moon Pies.
You don't have to be vegan to love vegan food. Want to cook vegan food at home but don't know where to start? Think vegan food
is expensive? Unsure where to find the ingredients? Think again! Don't let anyone tell you vegan food is bland, boring or
complicated. Roxy and Ben, creators of 'So Vegan' - one of the world's leading vegan recipe channels - will show you how to
create fun and super tasty vegan recipes using just five ingredients, proving once and for all that vegan food is for everyone. So
whether you're a full-time vegan, a curious carnivore or simply somewhere in between, So Vegan in 5 is your go-to guide for eating
more delicious plants, packed with budget-friendly and time-saving recipes for the everyday cook. Vegan couple Roxy and Ben
launched 'So Vegan' just over two years ago with the mission to revolutionise the way we think about vegan food. Nothing like So
Vegan existed at the time, so the couple decided to take a leap of faith: they devoted all their spare time to developing and filming
plant-powered recipes from their cosy south London flat. Fast forward to today, their channel now has over one million followers
and their recipes reach a staggering tens of millions of people around the world every month. This book is bursting with over 100
exciting, all-vegan, low-cost and low-ingredient recipes for the time-poor cook. You'll find quick and easy breakfasts, simple and
healthy light meals, classic dinners and indulgent desserts, plus so much more. As well as stunning everyday recipes and foodie
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tips, the book also contains helpful advice on how to live a more sustainable life. Being vegan just became easy. "So Vegan in 5
showcases fun and simple recipes and lots of inspiration for Meat Free Mondays!" - Paul McCartney 'Here is a cookbook that
makes it even easier to make delicious vegan food for someone who can't cook at all, like me! Thank you, Roxy & Ben.' - Chris
Martin, Coldplay 'A must-have cookbook if you're looking for super simple and tasty vegan recipes during Veganuary!' - Veganuary
The Kind Earth Cookbook is a plant-based journey of extraordinary culinary delight where you'll find energising breakfasts,
delectable snacks, vibrant salads, nourishing dips, scrumptious vegan burgers, main meals that everyone will love, and desserts to
delight your soul.
Make Undeniably Delicious and Eye-Catching Raw, Vegan and Gluten-Free Treats Emily Von Euw, creator of the popular blog This
Rawsome Vegan Life, makes treats that are so phenomenal and so stunning they should be considered masterpieces. Oh yeah, and they're
raw, vegan AND gluten-free. So whether you're a vegetarian, a raw vegan or even a meat-lover just looking for something healthy, new and
delicious, this book has something for you. Emily's popular blog won the Vegan Woman's 2013 Vegan Food Blog Award, was named one of
the Top 50 Raw Food Blogs of 2012 and is nominated for "Favorite Blog" for the 2013 VegNews Veggie Awards. Every recipe is
accompanied by a photograph so you can see each brilliant sweet before you eat. Emily's beautiful and easy-to-make recipes, like her
Peppermint Chocolate Molten Lava Cakes, S'mores Cupcakes and Go-Nuts Donuts with Frosting & Fruit Sprinkles, are so tasty that you
won't even realize they're vegan. Quite simply, Rawsome Vegan Baking will wow your taste buds and impress your friends and family with
new great tastes in dessert.
A commercial market has also emerged in free-from foods suitable for vegans and for people who cannot eat dairy products for health
reasons. The shelves of supermarkets are increasingly being stocked with products designed for vegans (such as soya milk) and the market
for vegan food is thought to be growing by up to 15 per cent a year. This sub-sector of the food industry is booming. People are becoming
much more aware of lactose intolerance and it appears that a vegan diet is better than a veggie or carnivorous diet for staying slim. But
staying slim and eating desserts are surely contradictions because puddings tend to be laden with calories from butter, eggs, and cream. Not
any longer. Divine Vegan Desserts is reclaiming the reputation of desserts by proving that they can be beautiful, delicious AND healthy. All
the desserts in the book are dairy- and egg- free, and therefore completely free of saturated fats. There are also many recipes suitable for
people following a gluten-free or nut-free diet. For those wishing to reduce their refined sugar intake or increase their consumption of natural
raw foods there are many options too. A comprehensive key indicates which recipes are suitable for different dietary requirements with icons
for each recipe. The book contains recipes for cakes, teatime treats, pies & pastries, tarts, trifles and cheesecakes, ice creams, sorbets,
mousses, custards and creams. So whether you are a practising vegan, lactose intolerant, on a gluten-free diet or simply want luscious
desserts without all the calories this is THE book for you.
"Vegan chef Chloe Coscarelli creates more than 150 recipes inspired by Italian cuisine"-The instant New York Times bestseller! Cupcake favorites and dessert classics from the pastry chef and creator of Sprinkles Cupcakes and
judge on Food Network's Cupcake Wars. When Candace Nelson started Sprinkles, America's first cupcakes-only bakery, in 2005, people
thought she was crazy. "What else do you sell?" they'd ask. But Sprinkles sold out on opening day . . . and hasn't slowed down since!Now, in
her first cookbook, Candace opens up her recipe vault to bring you 100 irresistible desserts she can't live without. You'll learn all the secrets
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for making 50 beloved Sprinkles Cupcakes, from iconic red velvet to new flavors created exclusively for the book, like crème brûlée.But
Candace doesn't stop there. She shares the recipes for her all-time favorite cakes, pies, quick breads, cookies, bars, and other treats, plus
delicious guest recipes from Sprinkles friends like Reese Witherspoon, Julia Roberts, and Michael Strahan. THE SPRINKLES BAKING
BOOK is filled with all-American classics that will appeal to everyone in your family and on your dinner party guest list. So, don't hold back.
Treat yourself to this sweet cookbook and share in the fun!
What better way is there to end a meal than with a luscious piece of cheesecake, a rich slice of chocolate cream pie, or some chewy peanut
butter cookies--all made with easy-to-find vegan ingredients? In this newly updated and expanded edition of Sinfully Vegan, Lois Dieterly
shows you how to do just that, with more than 160 dairy-, egg-, and cholesterol-free recipes. Sinfully Vegan offers desserts from every shelf
of the pastry case: cakes, candies, cookies, brownies, pies, tarts, puddings, and quick breads. Complete with essential baking and
preparation tips, creative recipe variations, nutritional breakdowns, and wheat-free alternatives, Sinfully Vegan is the ultimate vegan dessert
resource and an essential addition to any kitchen. And since there are no eggs in the batter, plenty of sampling is encouraged!
Have Your Cake and Feel Good About It Too! Do whole grain flours intimidate you? Does amaranth flour sound fascinating but perhaps a
little too froufrou? Do you love the chocolate cherry scones at your local coffee shop, but feel way too scared to attempt them on your
own?Fears begone! You are now in the safe (albeit floury) hands of Celine Steen and Tamasin Noyes, two vegan ladies who know their way
around the oven—and barley and buckwheat flour too. Expect to see not an ounce of white flour, refined white sugar, or powdered egg
replacer in this book. Instead, indulge in wholesome breads, muffins, pies, pancakes, and other treats that draw on the nutty depth of flavor
and enhanced taste of ingredients like whole grain flours and natural sweeteners.All you need is a bowl, a spoon, and a little “can-do!”
attitude to whip up treats like Caramel Nut Barley Squares, Potato and Walnut Wheat Bread, and Chocolate Raspberry Tart. With more than
100 recipes to choose from, the hardest thing you’ll have to do is pick out what to bake first!Your taste buds will love you, your friends will
adore you, your waist will thank you, and the planet will be singing your praises with Whole Grain Vegan Baking. You’re just a whisk away!
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.
There once was a nurse-turned-pharmaceutical sales manager who had always partied hard, chain smoked, eaten as many bacon
sandwiches as she liked and exercised just enough to 'stay fit'. One day, she decided to take up yoga (because it seemed like a great way to
get a toned butt). Little did she know that this snap decision, made out of curiosity and vanity, would change her life forever, leading her on a
journey to organic, plant-based, raw food health, one delicious bite at a time.
The Vegan Guide to New York City--2008 is a comprehensive guidebook to the restaurants and shopping resources of New York City. Now in
its fourteenth edition, The Vegan Guide has been praised by the New York Times for being a portable conscience, and by the New York Daily
News for being a very complete guide. Authored by Rynn Berry, the historical advisor to the North American Vegetarian Society, it is written
with panache, wit, and style. This item is Returnable
100+ Recipes Featuring Corn, Oat, Chestnut, Almond, Buckwheat, Sorghum and Other Gluten-Free Flours Discover a Unique Palette of
Textures, Tastes and Fragrances You Never Knew Existed Have you indulged in a golden corn flour biscuit that tastes like sunshine, or
experienced the earthy sweetness of chestnut flour? Did you know teff flour smells of malted chocolate milk, and mesquite flour of freshlybaked gingerbread? Set aside your bland all-purpose flour to celebrate the compelling flavors of a wide array of nut- and grain-based
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alternative flours that are packed with flavor and are good for you, too. From peak-of-season fruit pies nestled in an irresistibly crunchy crust,
to cookies that positively melt in your mouth, author Alanna Taylor-Tobin offers more than 100 wholesome treats utilizing easily accessible
alternative grains and flours for every taste and baking level. Now let’s get baking—let’s reinvent dessert.
Presents one hundred vegan recipes that can be prepared in the slow cooker, with options for appetizers, soups, main entrees, and desserts.
Photographs by T. Mike FletcherSubtitle: Divinely Doable Desserts with Little or No Baking
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.
Provides information about the raw food lifestyle, including what to buy at the grocery store, what to eat from restaurants, and how to stay on
point and follow the raw food system.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring 101 all-new simple, vegan recipes that all
require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to
share her passion for simple cooking and quickly gained a devoted worldwide following. Now, in this 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 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.
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