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The Vegan Cookbook 100 Plant
Based Recipes To Inspire And
Invigorate
"This brilliant book brings a fresh, inspired look to plantbased food, showing just how satisfying, dynamic and
undeniably delicious contemporary vegan cooking can
be. The beautifully photographed recipes make the most
of a wide variety of fresh ingredients, drawing inspiration
from cuisines around the world to help you create
healthy, balanced meals effortlessly. Renowned blogger
Adele McConnell proves there's no need to sacrifice
flavour to eat animal-free. She creates her stylish, mouthwatering dishes with innovative techniques and nutrientpacked ingredients, including whole grains and protein
sources such as pulses, nuts, tempeh and tofu. From
Mushroom & Roasted Beetroot Polenta Nests to Chinese
Spring Onion Pancakes with Ginger Dipping Sauce,
you'll find dishes that will tempt both part-time and fullycommitted vegans alike. With 100 inspiring, easy-tofollow recipes, The Vegan Cookbook isn't merely about
creating great meat-free food. It's about producing
sensational dishes everyone will want to make time and
time again."
The founder of World of Vegan and the author of PlantBased on a Budget have teamed up to create the
ultimate kitchen resource for longtime vegans and the
veggie-curious alike, with 100 foolproof, flavor-forward
recipes. Eating vegan doesn't have to mean a lifetime of
bland veggie burgers and boring salads—nor does it have
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to make every shared meal a source of stress. As all
plant-based cooks know, when it comes time to please a
crowd, the pressure in on. You want to serve delicious,
memorable dishes, and you're also well-aware that many
will be skeptical of vegan food measuring up to their
favorites. Enter Michelle Cehn and Toni Okamoto,
longtime friends and two of the most trusted figures in
the online vegan community. Through their popular food
blogs, videos, podcast, and cookbooks, the two have
helped millions of people make living vegan easy, fun,
and delicious. Michelle and Toni share 100 amazing
recipes for satisfying meals, snacks, and treats,
designed for both the veggie-curious and longtime
vegans looking for a trusted recipe resource. In The
Friendly Vegan Cookbook: 100 Essential Recipes to
Share with Vegans and Omnivores Alike, you'll find
rigorously tested, no-fail recipes including favorites such
as: • Fettuccine Alfredo • Sushi • Pot Pie • Breakfast
Burritos • Pop Tarts • Chocolate Mousse • Cinnamon
Rolls • Mac 'n' Cheese • Corn Chowder • Chewy
Brownies Michelle and Toni also share their go-to
kitchen tips to make meal planning a breeze, helpful
shopping lists, and directions for making your own
staples—nut milks, dressings, pasta sauces, and breads.
The Friendly Vegan Cookbook is filled with meals that
will become your new favorites and go-to staples for
when you have meat-eaters to impress. Because
amazing food should be shared.
The Only Vegan Cookbook You'll Ever Need Seven
standout authors have joined forces to create this
definitive vegan reference book. With more than 600
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recipes, this indispensible kitchen staple is perfect for
seasoned vegans looking to build their repertoires, cooks
new to the basics of plant-based cuisine and curious
meat-eaters on the hunt for new flavors. Gluten-free, soyfree and sugar-free options are included, and many
recipes come together in 30 minutes or less. Offering
unbeatable variety and covering everything from main
dishes, sides, soups and salads to breakfasts,
beverages, desserts and pantry staples, these
experienced and creative vegan authorities have you
covered.
The groundbreaking New York Times bestseller that will
transform your health—with 300 whole-food, plant-based
recipes to help you lose weight, prevent disease, and
thrive 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—and the Forks Over Knives
way is your solution. Forks Over Knives—the book, the
film, and the movement—is the international phenomenon
that first emphasized the benefits of plant-based eating,
and thousands of people have cut out meat, dairy, and
oils from their diet and seen amazing results. If you’re
one of them, or you’d like to be, you need this
cookbook. Forks Over Knives—The Cookbook proves
that the Forks Over Knives philosophy is not about what
you can’t eat, but what you can. Chef Del Sroufe, the
man behind some of the mouthwatering meals in the
landmark documentary, and his collaborators transform
wholesome fruits, vegetables, grains, and legumes into
hundreds of recipes—classic and unexpected, globally
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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, StirFried 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. Join the Forks Over Knives
movement and start cooking the plant-based way
today—it could save your life!
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 dairy-free 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,
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comforting meals from breakfast to dessert that your
family--even the non-vegans--will love. Try Bakery-Style
Blueberry Muffins, Fool 'Em "Cream Cheese" SpinachArtichoke Dip, Cajun Veggie and Potato Chowder, Skillet
Baked Mac n' Cheese, and No-Bake Chocolate
Espresso Fudge Cake.
The quintessential collection of plant-based
deliciousness from “an acclaimed authority on vegan
cooking” (Publishers Weekly). This enticing collection of
100 recipes will inspire any cook, vegan or not, with
recipes such as Asparagus Edamame Bisque, Bahn Mi
Tostadas, Provencal Burgers, Country-Fried Tofu with
Golden Gravy, and Crazy for Carrot Cake. With complete
information on the vegan kitchen and pantry, vegan
proteins, and vegan baking, this indispensable kitchen
companion makes anyone into a successful cook. 100
Best Vegan Recipes has creative, meat-free, dairy-free
ideas for: snacks and appetizers soups and stews
lunches and brunches pasta, beans and grains sides
desserts Includes photos
65 delicious, easy-to-prepare ketogenic recipes for
vegans, who can now enjoy the benefits of the diet that
is taking the world by storm Who says vegans can't go
keto? The most talked-about diet in the world is now
reaching a whole new audience with THE ESSENTIAL
VEGAN KETO COOKBOOK. Featuring 65 lowcarbohydrate, high-fat, moderate-protein, vegan recipes,
readers who assumed ketogenic eating was off-limits for
their lifestyle can now prepare easy, delicious, ketocompliant meals. Try sunflower seed waffles, Tex-Mex
cauliflower steaks with guacamole, creamy "cheeseball"
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bites, and delicious desserts like a macadamia nut mug
cake. Including 40 photos, an overview of the ketogenic
diet and its main health benefits, and tips on how to meet
and track macros, this cookbook includes everything
vegans need to know to prepare keto-friendly recipes,
without any of the overwhelming extras.
JUSTIN WEBER is from northern Wisconsin, has two
children who are his most eager taste testers, and posts
recipes and health tips on social media
@CrowMoonKitchen.
From the leading health-focused culinary school comes a
comprehensive natural foods bible that shares forty years'
worth of tools and techniques for more than 150 healthsupportive recipes. In its forty-year history, Natural Gourmet
has trained many natural food chefs in the art of healthy
cooking. Their curriculum emphasizes local ingredients and
the philosophy of using food as medicine. Now, in their very
first cookbook, Natural Gourmet reveals how to utilize whole
seasonal ingredients in creative and delicious ways. You'll
learn about methods for sourcing sustainable ingredients,
principles of nutrition, and much more. Every recipe is perfect
for anybody wanting to eat a little healthier, whether to adhere
to a specific diet, to do better for the earth, or just to feel
better.
Easy plant-based recipes for simple and nutritious dishes,
from light meals to full-on feasts. More and more of us are
cutting out animal protein and products from our diets, or at
the very least reducing them. Sticking to your resolve to eat a
meat-free diet is going to be so much easier when your food
is easy to prepare and exciting to eat. This is where The Plant
Kitchen comes in. Many of these recipes rely on a rainbow of
fresh produce, alongside tasty vegan sources of protein, such
as beans, lentils and nuts. Seasonings and sauces take their
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inspiration from all around the world, creating hearty and
nourishing meals with eye-popping colour and irresistible
flavour. From tender peas, asparagus and baby carrots and
sun-burnished peppers and tomatoes, to the starchy roots
and potatoes of the colder months, there is a plant-based
recipe here that will showcase seasonal produce all year
round, satisfy your appetite and take you on voyage of vegan
food discovery.
Discover the incredible health benefits of going vegan with
Vegan Cookbook for Beginners. Eating a vegan diet that is
free of animal products requires creativity. For those who are
exploring veganism for the first time, Vegan Cookbook for
Beginners will inspire you to create filling and flavorful plantbased meals to please even the most skeptical carnivore.
With more than 150 versatile vegan recipes, Vegan
Cookbook for Beginners will let you experience the benefits of
improved health and increased energy through eating vegan
with recipes that are hearty, comforting, and nutritious. Going
vegan is a smart choice for your body and the planet, and
Vegan Cookbook for Beginners will take the guesswork out of
cooking everyday vegan meals. Vegan Cookbook for
Beginners will help you enjoy the benefits of veganism today
with: · More than 150 easy and delicious vegan recipes
straight from Vegan Cookbook · 2-week Vegan Cookbook
meal plan · Introduction to the core principles of veganism ·
Overview of the health benefits of going vegan · Advice on
equipping your kitchen and stocking your pantry from the
editors of Vegan Cookbook With help from Vegan Cookbook
for Beginners, the transition to a vegan lifestyle will be easy
and enjoyable.
Get more out of your veggies, wallet, and time in the kitchen
with The Super Easy Vegan Slow Cooker Cookbook. When it
comes to ease and convenience in the kitchen, the slow
cooker is a must-have appliance. Now the slow cooker is
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becoming synonymous with healthy eating as well, offering
benefits that increase nutrition while also decreasing cook
time and stress. By using a slow cooker for both full meals
and basic staples, cooking instructor and founder of the
popular food blog, Plant Based on a Budget, Toni Okamoto
creates simple, healthy meals that are packed full of flavor
and nutrients. In The Super Easy Vegan Slow Cooker
Cookbook Toni shows you how to get your money's worth
when making vegan meals at home. The easy-to-follow
recipes in The Super Easy Vegan Slow Cooker Cookbook
make it simple to enjoy healthy vegan meals that you'll love to
eat--without the fuss of using multiple pots and pans. With
The Super Easy Vegan Slow Cooker Cookbook you will:
Stock up on vegan slow cooking staples like beans and lentils
Enjoy more than 100 healthy, flavorful plant-based meals
Create complete meals with just 15 minutes of active prep
time Choose from a range of variations on classic vegan
dishes--as well as recommendations for super-simple salads
to be served alongside Find out how The Super Easy Vegan
Slow Cooker Cookbook will save you time and money while
serving up wholesome, tantalizing dishes such as: Spicy
Ethiopian Lentil Stew, Corn Salad with Creamy Avocado Lime
Dressing, Curried Ginger Butternut Squash Soup, Grilled
Romaine Hearts with Miso Dressing, and much more.
Eat vegan—for less! Between low-paying jobs, car troubles,
student loans, vet bills, and trying to pay down credit card
debt, Toni Okamoto spent most of her early adult life living
paycheck to paycheck. So when she became a vegan at age
20, she worried: How would she be able to afford that kind of
lifestyle change? Then she discovered how to be plant-based
on a budget. Through her popular website, Toni has taught
hundreds of thousands of people how to eat a plant-strong
diet while saving money in the process. With Plant-Based on
a Budget, going vegan is not only an attainable goal, but the
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best choice for your health, the planet—and your wallet. Toni's
guidance doesn't just help you save money—it helps you save
time, too. Every recipe in this book can be ready in around 30
minutes or less. Through her imaginative and incredibly
customizable recipes, Toni empowers readers to make their
own substitutions based on the ingredients they have on
hand, reducing food waste in the process. Inside discover
100 of Toni's "frugal but delicious" recipes, including: •
5-Ingredient Peanut Butter Bites • Banana Zucchini
Pancakes • Sick Day Soup • Lentils and Sweet Potato Bowl •
PB Ramen Stir Fry • Tofu Veggie Gravy Bowl • Jackfruit
Carnita Tacos • Depression Era Cupcakes • Real Deal
Chocolate Chip Cookies With a foreword by Michael Greger,
MD, Plant-Based on a Budget gives you everything you need
to make plant-based eating easy, accessible, and most of all,
affordable. Featured in the groundbreaking documentary
What the Health
The No-Waste Save-the-Planet Vegan Cookbook delivers
100 delicious and waste-free recipes and more than 100
specific action steps anyone can take at home.
Vegan Goes to College Cooking space, prep time, ingredient
stocking, cost... it can be hard being a vegan in college. The
College Vegan Cookbook makes it easy for you to ace your
diet--even in the dorms--with simple, healthy, and fresh vegan
dishes. Forget about fake meat. This vegan cookbook
features 145 modern, whole food recipes designed with
college life in mind. It doesn't matter whether you've got a full
kitchen or you're stuck with a hot plate on your dresser, The
College Vegan Cookbook will have you preparing affordable
vegan meals you'll love. The College Vegan Cookbook
includes: WHOLE FOODS, GREAT TASTES--Create
delicious vegan plates using real ingredients--not processed
substitutes. 145 FAST AND EASY MEALS--Choose from
simple and tasty recipes, including Blueberry Oat Muffins,
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Ramen Noodle Bowls, Barbecue Cauliflower Wings, and
Microwave Brownie Mug Cakes. VEGAN ON A
BUDGET--This vegan cookbook makes your money go
further with serving costs for every recipe, plus tips like
supplementing your pantry from the cafeteria. When it comes
to great ideas for plant-based meals, The College Vegan
Cookbook makes the grade.
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,
glow-worthy 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
Potato-Tahini 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 gingerkissed fruit cobblers to smokey collard greens, amazing
crabcakes and the most comforting sweet potato pie you'll
ever taste, these better-than-the-original takes on craveworthy dishes are good for your health, heart, and soul.
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Get all the protein you need with these snap-of-a-finger
recipes! Always having fresh, nutritious meals available
can be a serious challenge when you’re often busy and
care about your physique. That’s why this cookbook
was developed; to make your life in-, and outside the
kitchen easier. With amazing combinations of only five
ingredients, here are 76 inventive recipes that you can
quickly prepare at home, any day of the week. From
wholesome pancakes and puddings to exciting bowls
and burgers, and hearty salads and snacks -- all 100%
oil-free and good for roughly 25 % protein. Out of these
87 protein-rich recipes: - 82 are peanut-free - 72 are nutfree - 72 are gluten-free - 51 are soy-free All recipes list
allergen-friendly substitutes. These dishes help you
prevent waste and are all about great flavor, minimal
hassle and compliment an active lifestyle. Mouthwatering
photos, macronutrient breakdowns per portion and
recommended storage times are included with every
recipe, plus both US- & Metric-measurements! With the
‘5-Ingredient Plant-Based Cookbook’, you’ll have
access to a lifetime of nourishing, delicious meals with
just five simple ingredients.
A new and vibrant vegan cookbook authorized by Instant
Pot, from the creator of the Rainbow Plant Life blog. With
food and photos as vivid, joyous, and wholesome as the
title of her popular cooking blog--Rainbow Plant
Life--suggests, Nisha Vora shares nourishing recipes
with her loyal followers daily. Now, in her debut
cookbook, she makes healthy, delicious everyday
cooking a snap with more than 90 nutritious (and
colorful!) recipes you can make easily with the magic of
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an Instant Pot pressure cooker. With a comprehensive
primer to the machine and all its functions, you, too, can
taste the rainbow with a full repertoire of vegan dishes.
Start the day with Nisha's Homemade Coconut Yogurt or
Breakfast Enchilada Casserole, then move on to hearty
mains like Miso Mushroom Risotto, and even decadent
desserts including Double Fudge Chocolate Cake and
Red Wine-Poached Pears. The Vegan Instant Pot
Cookbook will quickly become a go-to source of
inspiration in your kitchen.
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 longawaited 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 plantbased pantry and equipment tips • Easy-to-follow, stepby-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.
Page 12/28

Read Online The Vegan Cookbook 100 Plant
Based Recipes To Inspire And Invigorate
National Bestseller Restore and energize your health
with this stunning collection of plant-based recipes chockfull of powerful, anti-inflammatory foods that heal.
Revolutionize your approach to a healthy diet with the
power of plant-based foods and follow one simple
rule--eat more plants. Whether you are vegan,
vegetarian, flexitarian, or meat-eater, we can all benefit
from eating more plants for vibrant living. Eat More
Plants shows you how to transform your diet with
powerful anti-inflammatory, nutrient-dense plants, and to
create delicious meals to support your immune system,
gut health, fight disease, reduce stress, and restore
balance. In Eat More Plants, registered dietitian Desiree
Nielsen shows you a myriad of ways to add the most
healthful gluten-free, plant-based foods to every meal.
Packed with more than 100 anti-inflammatory recipes to
meet the demands of modern life, including Blackberry
Ginger Muffins, Edamame Hula Bowl with Almond Miso
Sauce, Socca Pizza with Zucchini, Olives, and Basil,
Creamy Pasta with Smoked Tofu and Kale, Green
Machine Burgers, Tahini Date Shakes, Pineapple Ginger
Cream Tart, and Cocoa Cherry Brownies. Along with
expert advice on understanding inflammation and the
power of plants, the book includes a 21-day meal plan to
help you eat more plants!
Plant-Based Recipes with Heart and Soul Here to ring in
a new era of vegan cooking is Lauren Hartmann, native
Southerner, chef and founder of the food blog Rabbit
and Wolves. In these 60 recipes, Lauren shows you how
to make rich, buttery, decadent plant- based versions of
all your favorite southern foods, so you never again have
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to miss out on the tastes you love. With foolproof cooking
methods and easy substitutions, every bite of these spoton vegan dishes will transport you to a warm summer
night, full of family, tradition and (of course) a little sweet
tea. Start the day with a proper southern brunch,
complete with a Giant Gooey Toffee Cinnamon Roll and
Black Pepper-Chive Biscuits and “Sausage Gravy.”
Gather the whole family for a seriously good feast, with
Cheesy Biscuit Vegetable Pot Pie, Pecan-Crusted Tofu
with Mashed Sweet Potatoes and Collard Green
Carbonara. Don’t forget to serve them with the best
southern staples, like Candied JalapeÑo Hushpuppies,
Pimento Cheese Spread and Dill Pickle Pasta Salad.
Finish the meal off with a slice of Mississippi Mud
Cheesecake, Berry-Peach Cornmeal Cobbler or a Red
Velvet Funnel Cake. These comforting recipes perfectly
capture the rich flavors of the South, all while helping you
discover a delicious plant-based side of everything fried,
stewed and barbecued.
Maximum flavor. Minimum effort. Totally vegan. You
don't need to spend hours in the kitchen or buy
expensive ingredients to create delicious, creative, plantbased meals. The Easy 5-Ingredient Vegan Cookbook is
dedicated to providing you with nutritious recipes from
the 5 main food groups essential for a healthy vegan
diet. The most common barriers to eating plant-based
foods are a learning curve and time, so each of these
5-ingredient cookbook recipes includes no more than five
components, supplemented with simple staples you can
keep on hand: olive oil, vegetable broth, onions, garlic,
salt, and pepper. Recipes like Stuffed Dates with
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Cashew Cream and Roasted Almonds or Chocolate
Peanut Butter Cups couldn't be easier to prepare. Hit the
ground running with a 5-ingredient cookbook designed
for maximum health and wellness--and convenience.
This 5-ingredient cookbook includes: Make it your
own--Recipes include tips to make the meal even tastier
or easier--or offer a different spin. Nutritious
blueprint--Success begins with an overview of the vegan
lifestyle and advice on selecting the best vegan
ingredients, from healthy fats to protein replacements.
No fuss--These simple 5-ingredient cookbook recipes
help you conveniently integrate more plants into your
diet. Let this 5-ingredient cookbook be your guide to a
simple, healthy vegan lifestyle.
Caitlin Shoemaker shares plant-based, recipes that
maximize health and flavor and fit into any budget Caitlin
Shoemaker, vegan and health-world influencer and
creator of the blog From My Bowl, shares the laid-back
kitchen magic of her simple, flavorful recipes. Simply
Delicious Vegan proves that unprocessed, plant-based
food doesn’t have to be expensive, complicated, or
boring—and even better, it can make you feel (and look)
your absolute best. Complete with personal tips for
creating a glowingly healthy and happier life, this book
offers 100 recipes that check every box and fit easily into
real life. Gluten-free, oil-free, and refined sugar–free,
Simply Delicious Vegan will help you feel energized and
centered.
Get more out of your veggies, wallet, and time in the
kitchen with The Simple Vegan Cookbook. Forget about
vegan cookbooks that require specialty ingredients and
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leave you unsatisfied. The Simple Vegan Cookbook
takes vegan cooking to the tastiest level with easy,
delicious recipes that are fun to make and a delight to
eat. Plant Based on a Budget, In The Simple Vegan
Cookbook shows you how to get your money's worth
when making vegan meals at home. The easy-to-follow
recipes in The Simple Vegan Cookbook make it simple
to enjoy healthy vegan meals that you'll love to
eat?without the fuss of using multiple pots and pans.
From greens and beans to grains and mains, The Simple
Vegan Cookbook is the most convenient vegan
cookbooks to date. This vegan cookbook offers: How to
pick out the right vegan ingredients on your meals TOP
100 healthy, flavorful plant-based meals Meal images tell
you what the recipe look like Choose from a range of
variations on classic vegan dishes?as well as
recommendations for super-simple salads to be served
alongside Find out how The Simple Vegan Cookbook will
save you time and money while serving up wholesome,
tantalizing dishes such as: Vegan French Toast, Coconut
Green Curry, Fiesta Stuffed Potatoes, Raspberry
Vinaigrette, Creamy Avocado Dressing and much more.
Order The Simple Vegan Cookbook to live a simple and
easy vegan life.
Tempted to try your hand at vegan food but don't know
where to start? Or even just to make meat-free Monday
a regular thing? Long gone are the days of vegan food
being dull and worthy: Vegan 100 is bold, vibrant and
gorgeous. Going vegan was the best decision Gaz
Oakley ever made. Gaz, aka Avant-Garde Vegan, was
once a meat eater and often didn't feel well. Overnight,
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he decided to go vegan for the health benefits, for his
love of animals and to do his part in looking after the
planet. He found that, as a trained chef, it was
surprisingly easy to get big tastes and colours into vegan
dishes without compromise, and he also noticed an
improvement in the way he felt. The emphasis in Gaz's
100 amazing vegan recipes is first and foremost on
FLAVOUR. From Kentucky Fried Chick'n and Fillet
"Steak" Wellington to Chocolate Tart and Summer Berry
Mousse Cake, it's all incredible-tasting food that just
happens to be vegan. Delectable, beautiful and packed
with dishes that are good for you, this is like no other
vegan cookbook.
100 all-new plant-based recipes by bestselling author
Deliciously Ella. "Deliciously magnificent!" --Kris Carr,
author of the NYT-bestselling Crazy Sexy Diet Ella's
latest book features the most popular, tried-and-tested
recipes from her supper clubs, pop-ups, and deli to show
how delicious and abundant plant-based cooking can be.
These simple vegan recipes cover everything from
colorful salads to veggie burgers, falafel, creamy dips
and sides, hearty one-pot curries and stews, speedy
breakfasts, weekend brunches, muffins, cakes, and
brownies. They're the recipes that Ella's thousands of
customers have been asking for since the deli first
launched in 2015, and each recipe has a beautiful
photograph to show you how it should look. In addition to
the more than 100 brand-new plant-based recipes, for
the first time we are treated to a personal insight into
Ella's journey--how she grew her blog, which she began
writing to help get herself well while suffering from
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illness, into a wellness brand--and all that she has
learned along the way, as well as what drives the
Deliciously Ella philosophy and her team's passion for
creating delicious healthy food. With diary excerpts that
document the incredible journey that Deliciously Ella has
taken and more than 100 irresistible recipes for every
day using simple, nourishing ingredients, this stunning
book will be a must-have for fans and food-lovers alike,
and it's also perfect for anyone looking to experiment
with vegan cooking for the first time.
You can eat incredibly well and make a significant
contribution to saving the planet. Celine Steen's uplifting
No-Waste Save-the-Planet Vegan Cookbook shows you
how with delicious recipes and practical advice. Plantbased foods have a dramatically lower negative impact
on the environment than meats and animal products, as
hundreds of studies have revealed. If you are a vegan
and eat plant-based foods only, chances are you know
this already. If you are a vegetarian or an omnivore, you
probably have heard that this is one of the many
reasons—quite aside from the ample health benefits of
eating more plants and plant products—for adding more
plant-based meals to your weekly routine. In the pages
of this inspiring and eminently practical book you will
discover: More than 100 earth-friendly, utterly delectable
recipes, from splendid soups, substantial sides, and
glorious salads to vibrant main courses and even sweet
desserts, that leave no unusable waste behind and use
all the parts of the produce we have grown or bought
Practical guidance on how to shop for and eat local
produce whenever possible, even when you live in a cold
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climate with limited crops nearby Surefire tips on how to
save, store, and cook the parts of plants that you might
be throwing out now Advice on how to buy and store
food with little to no packaging—and zero non-recyclable,
non-biodegradable packaging Imagine how good you will
feel by upping your game at dinnertime and at the same
time reducing your food-related carbon footprint as far as
it will go.
Alternative meat products that taste like real beef and
pork have created millions of "carniverts"--and The
Vegan Meat Cookbook caters to that hungry audience
with 100 recipes using trendy texture-based proteins
(TVPs). Illustrated with mouthwatering photos, it provides
background on these products, reviews the health
benefits of a plant-based diet, and provides tips for
buying and preparing alt-meats. Try delicious dishes like
a hearty Brat Sausage Skillet Stew and Meatloaf Muffin
Parmesan, along with breakfasts, appetizers, main
dishes, sides, snacks, and more!
You don't have to compromise your health or your vegan
lifestyle to enjoy fried foods! Wondering what your air
fryer can do? How about quickly making foods that use
less oil than deep frying and thus have less fat than their
traditional deep-fried counterparts? With this book, you
can go even further by making foods that contain only
vegan ingredients. Plus, every recipe has nutritional data
to show you how low in calories and fat each meal is.
You can make pizza, tacos, and, yes, even cake--all
without compromising your eating habits and without
needing to submerge your food in unhealthy oil. Not only
can this appliance fry foods, but it can also bake, roast,
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and grill. So if you were hesitant to use your air fryer
before, now you can put it to good use by making all your
vegan favorites quickly, easily, and healthfully. This
cookbook features: 100 vegan recipes with low calories,
low fat, and all-natural ingredients Healthier recipes for
breakfast, dinner, sides, snacks, and even desserts
Detailed nutritional data for every recipe, including
calories, fat, carbs, fiber, and sodium
Make healthy, plant-based meals with this easy teen
cookbook Whether teens want to be kinder to animals,
the environment, or their own bodies, there are so many
good reasons to explore veganism! This teen cookbook
makes plant-based cooking fun, flavorful, and easy. It's
filled with 100 crave-worthy recipes for both classic
comfort foods and creative new flavor combinations.
Basic everyday ingredients and step-by-step recipe
instructions help simplify vegan cooking so teens can
gain confidence and build kitchen skills that will last a
lifetime. This vegan teen cookbook includes: An intro to
plant-based eating--Find a breakdown of key nutrients
that vegans need to include in their diets and learn how
to choose healthy ingredients for balanced nutrition.
Recipes designed for teens--Explore dishes that are
tailored to teens' tastes and dietary needs, featuring
nutritious, whole-food ingredients without sacrificing
flavor. Cooking tips and tricks--This book shows teens
how to become better cooks with detailed instructions for
basic cooking techniques, staying safe in the kitchen,
and fixing common mistakes. Discover the joy of vegan
cooking with the simple recipes in this teen cookbook.
A collection of vegan recipes so simple to make that
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even a stoner could prepare them, this highly illustrated
cookbook from the creators of The Vegan Stoner food
blog proves that going vegan can be fun, cheap, and
easy. Cooking vegan doesn't have to be hard! This
irreverent take on veganism proves that beginners and
slackers alike can whip together yummy, filling meals
with just a few ingredients and minimal time and effort.
Foolproof recipes for breakfast, lunch, dinner, and
muchies include Mean Green Smoothies, Aspara-Guy
Sushi, Bahnwiches, Animal Cookies, Churro Chips, and
more.
Versatile vegan recipes for quick and easy meals.
Whether you're a full-time vegan or just interested in
eating more plant-based foods, variety will spice up your
life. The Fast & Easy Vegan Cookbook brings a new
selection of fresh meals to your table, pronto! From onepot to pressure cooker, choose your favorite cooking
method--without being held hostage for hours in your
kitchen. This flavorful vegan cookbook doesn't require a
long list of ingredients or a huge time commitment. The
preparation techniques are simple--there's even a
chapter devoted to not cooking at all (Gazpacho,
anyone?). Every recipe lists nutritional information, and
most include tips for ingredient substitution, adding more
protein, or other easy customizations. The Fast & Easy
Vegan Cookbook includes: 100 tasty recipes--Whip up
meals full of personality and variety like Artichoke Heart
Salad, Spicy Pinto Bean Skillet, Mushroom Stroganoff
Bake, and more. Fast, easy, or both--Choose from
chapters on 30-minute recipes, sheet pan and casserole
meals, 5-ingredient dishes--or even recipes with no
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cooking required! Dietary options--This vegan cookbook
lets you adapt menus to your needs with handy labels for
gluten-free, nut-free, oil-free, or soy-free diets. Eat easily,
healthfully, and deliciously with the Fast & Easy Vegan
Cookbook.

"...cooks of all tastes and skill levels will appreciate
Hester’s inventive and approachable collection." Publishers Weekly Quick and Easy Plant-Based
Meals for Your Instant Pot® With this must-have
vegan guide, bestselling author Kathy Hester shows
you how easy it is to pressure cook, steam, sauté
and slow cook with your Instant Pot®. Cook an entire
meal at the same time with Kathy’s layered entrees
and sides, try a one-pot meal or prepare beans and
lentils in half the time. With recipes like Herbed
French Lentils with Beets and Pink Rice, Creamy
Mushroom Curry with Brown Basmati Rice Pilaf,
Southern- Style Pinto Beans, Whole-Grain
Cornbread, Smoky Pecan Brussels Sprouts and
Tres Leches-Inspired Dessert Tamales, maintaining
a vegan lifestyle has never been easier or tastier.
Kathy also shows you how to save time and money
by making your own homemade condiments like NoEffort Soy Yogurt, Fresh Tomato Marinara Sauce
and Not-Raw Almond Milk. Make delicious vegan
meals the easy way with the press of a button.
As seen on TV 'There's something for everyone
here... brilliant recipes... A really clever book' Georgina Hayden, Sunday Brunch We all want to
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help do our bit to save the planet by moving towards
a plant-based diet, but let's face it: eating vegan can
be expensive. With over 100 plant-based recipes
using supermarket staples along with hints and tips
for making your food go further, Broke Vegan will
have you cooking meals time after time that save
money and save the planet. From easy weeknight
meals ready in 20 minutes to feeding a crowd on a
budget or saving bags of time and money by batch
cooking, Broke Vegan has got you covered. Whether
you're taking part in Veganuary for the first time,
making the move from veggie to vegan or just trying
to make your money go further, Broke Vegan will
bring variety and flavour to your meals without
having to spend a fortune. BREAKFAST & BRUNCH
including: Speedy sourdough Any berry muffins
Frozen smoothie bowl BATCH COOKING including:
Confit tomatoes Chilli con veggie Sticky sweet
aubergines READY IN 20 including: Kimchi
pancakes with dipping sauce Cauliflower nuggets
Back of the fridge fritters IMPRESS A CROWD
including: Pizza 5 ways Any vegetable tart
SOMETHING SWEET including: Chocolate mousse
Lemon, coconut & cardamom cake Leftover porridge
flapjacks
From the author of the bestselling Elsa's Wholesome
Life, Ellie Bullen returns with Global Vegan, a
collection of simple and delicious recipes inspired by
her travels around the world to places such as
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Indonesia, India, Korea and Japan. Ellie's plantbased dishes are infused with her trademark flavour,
colour and texture and will have you eating well
throughout the day. There are vibrant smoothie
bowls or vegan fried eggs for easing into the
morning; Salt and Pepper 'Calamari', Tom Kha Gai
Soup or Aloo Jeera when you need something more
substantial; and chai-spiced cookies or Portuguese
custard tarts to have with an afternoon cuppa. There
are also healthy, plant-based versions of well-known
favourites, such as Pad Thai, Fish and Chips and
Spicy Ramen Soup. A qualified dietitian, Ellie
explains everything you need to know about
adopting a plant-based diet, including how to get
enough iron and achieve the right balance of carbs,
proteins and good fats. With extraordinary travel
photography scattered throughout, Global Vegan is
an explosion of colour and flavour, and is imbued
with Ellie's unique sense of adventure and her love
of plants. It is the perfect book for anyone who wants
to cook simple, healthy and flavour-packed vegan
food. This is a specially formatted fixed-layout ebook
that retains the look and feel of the print book.
"Straight from the ground and right to your table, the
Plant Based Cookbook provides delicious and
unprocessed recipes for a delicious, satisfying,
whole foods diet"-Get your whole family excited about eating healthy!
Veteran cookbook author Dreena Burton shows a
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whole foods, plant-based diet can be easy, delicious,
and healthy for your entire family. In Plant-Powered
Families, Burton shares over 100 whole-food, vegan
recipes—tested and approved by her own three
children. Your family will love the variety of
breakfasts, lunches, dinners, desserts, and snacks,
including: Pumpkin Pie Smoothie Vanilla Bean
Chocolate Chip Cookies Cinnamon French Toast NoBake Granola Bars Creamy Fettuccine Sneaky
Chickpea Burgers Apple Pie Chia Pudding Plus
salad dressings, sauces, and sprinkles that will dress
up any dish! With tips for handling challenges that
come with every age and stage—from toddler to teen
years —Plant-Powered Families is a perfect reference
for parents raising "weegans" or families looking to
transition to a vegan diet. Burton shares advice and
solutions from her own experience for everything
from pleasing picky eaters and stocking a vegan
pantry to packing school lunches and dealing with
challenging social situations. Plant-Powered
Families also includes nutritionist-approved
references for dietary concerns that will ensure a
smooth and successful transition for your own plantpowered family!
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.
100+ hearty, succulent, people-pleasing meals
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featuring vegan meat, from comfort food classics
and speedy weeknight dinners to global flavors and
showstoppers, plus recipes for DIY vegan meats and
cheeses. “When vegan cheese queen Miyoko
Schinner pens a new cookbook, you don’t walk to
your nearest bookstore. You run. . . . Get ready for
your weeknight dinners to never be the
same.”—VegNews From the Impossible Burger and
Beyond Meat to MorningStar Farms, Boca Burgers,
and more, plant-based meats are a growing trend for
those who want to help the planet, animals, and their
health but don’t want to give up the meaty flavors
they love. In The Vegan Meat Cookbook, bestselling
author Miyoko Schinner guides you through the
maze of products available on store shelves and
offers straightforward guidance on how to best use
them in everything from Sausage Calzones with
Roasted Fennel and Preserved Lemon to Hominy
and Carne Asada Enchiladas with Creamy Green
Sauce. Dig in to a satisfying vegan meal of
Weeknight Shepherd’s Pie with Bratwurst and
Buttery Potatoes or Meaty, Smoky Chili. Wow your
guests with Coq au Vin, Linguine with Lemon-Garlic
Scallops and Herbs, or Lettuce Wraps with Spicy
Garlic Prawns. For those interested in making their
own vegan meats and cheese from scratch, there
are recipes for Juicy Chicken, King Trumpet
Mushroom Bacon, Easy Buffalo Mozzarella,
Miyoko’s famous Unturkey, and many more that
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you’ll never find in stores. Whether you’re cutting
back on meat for your health, the environment,
animal welfare, or affordability, The Vegan Meat
Cookbook will satisfy the cravings of flexitarians,
vegans, vegetarians, and even carnivores.
From the author of 15 Minute Vegan, Five Ingredient
Vegan showcases simple yet exciting recipes using
five ingredients or fewer. It's perfect for vegans and
non-vegans alike looking for effortless ways to
introduce plant-based meals into their everyday
cooking. Katy Beskow is the expert on making easy
meals for home cooks – even if you're not confident
in the kitchen or with vegan cooking. Using
ingredients available from your local supermarket
and with a list of larder essentials, plus helpful tips
throughout, you'll have everything you need to fill
food with taste and texture. With 100 recipes
covering Basics (Baba ganoush, 3-ingredient beer
bread, Citrus tabbouleh, Green apple salsa), Soups
(Lemony super greens, Country lentil pottage, Spicy
noodle soup, Pantry minestrone), Lunches (Santorini
tomato fritters, Welsh rarebit stuffed potatoes, Spicy
bean and avocado wraps, Spinach pancakes),
Suppers (Baked aubergine with dukkah, Roasted
cherry tomato risotto, Pumpkin and sage macaroni,
Pear and butterbean traybake), and Sweets (Carrot
cake porridge, Zesty bread and butter pudding,
Coconut panna cotta, Blood orange granita), you too
can get maximum flavor with minimal fuss – all with
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just five ingredients.
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