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Kathy Freston wasn't born a vegan. The bestselling author and renowned wellness expert actually grew up on chicken-fried steak
and cheesy grits, and loved nothing more than BBQ ribs and vanilla milkshakes. Not until her thirties did she embrace the lifestyle
of a veganist--someone who eats a plant-based diet not just for their own personal well-being, but for the whole web of benefits it
brings to our ecosystem and beyond. Kathy's shift toward this new life was gradual--she leaned into it--but the impact was
profound. Now Kathy shows us how to lean into the veganist life. Effortless weight loss, reversal of disease, environmental
responsibility, spiritual awakening--these are just a few of the ten profound changes that can be achieved through a gentle switch
in food choices. Filled with compelling facts, stories of people who have improved their weight and health conditions as a result of
making the switch, and Q&As with the leading medical researchers, Veganist concludes with a step-by-step practical guide to
becoming a veganist…easily and gradually. It is an accessible, optimistic, and illuminating book that will change the way you eat
forever. No less delicious, still hearty and satisfying--just better for you and for all.
Say goodbye to dry, boring and overly processed and hello to easy, fun and delicious veggie burgers and burritos from Sophia
DeSantis. These next level veggie burgers and burritos are approachable for any chef, and Sophia’s mind blowing flavor
combinations are unlike any other you’ve ever had. All burgers and burritos are plant-based, gluten-free and refined-sugar free,
and feature real, whole food ingredients, as well as side dish and sauce pairings. Excite your tastebuds and feel satisfied and
nourished with the unique and internationally inspired combinations that bring to together flavors even meat eaters will enjoy.
Recipes include Smoky Hawaiian, Tangy Black Bean and Chiles and Curry burgers to burritos like Crispy Cauliflower “Fish”,
Greek Orzo and Thai Burritos. Sophia also includes notes on how to make some of the more exotic burgers and burritos
accessible for kids and babies, and sauces like Sriracha Mayo and her coveted vegan sour cream recipe that she’s been
perfecting for years. This book features 75 delicious recipes and 75 mouth-watering photos.
Presents a meal plan which includes vegan recipes for breakfast and lunch and meat and fish based recipes for dinnertime,
discussing the potential health benefits of a diet that focuses on fruits and vegetables while minimizing meats and dairy.
The founders of the popular Naked Kitchen website unveil more than 100 of their favorite organic plant-based recipes for burger
lovers everywhere. The recipes combine simple, wholesome ingredients to create a wide variety of scrumptious vegetable- and
bean-based burgers and accompaniments that everyone can enjoy. The Naked Kitchen Veggie Burger Book celebrates the burger
in all its versatile glory—served on freshly baked buns, crumbled atop salads, added to pasta sauces, baked into taquitos, and
more! Spanning a number of different ethnic influences, from Mexican to Mediterranean to Asian, these burgers are as nutritious
as they are fun, flavorful, and redolent of homey goodness. The Naked Kitchen duo also present their favorite burger buns,
condiments and toppings, sides and salads, fresh beverages, and “beyond burgers” recipes—for a superlative burger experience.
Among the offerings: · Zesty Bean Burger · Southwestern Mini Sliders · Caramelized Onion Burger · Roasted Tomato Ketchup ·
Sweet Corn Ceviche · Crispy Sesame Green Bean Fries · Sweet Potato Beer Fries · Sun-Dried Tomato and Pepper Sausages ·
Pumpkin Seed Pesto · Sizzlin’ Satay · Pineapple Sunshine Cooler · Sparkling Raspberry Lemon Saki-tail Each recipe includes a
full-color photograph and is tagged with symbols indicating whether it is gluten free, soy free, and/or oil free. The authors also
share numerous tips and tricks for easy preparation and storage.
You don’t need to be a vegetarian to eat like one! With over 100 recipes, the New York Times bestselling author of Dinner: A Love
Story and her family adopt a “weekday vegetarian” mentality. NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY
TIME OUT AND TASTE OF HOME • “Whether you’re vegetarian or not (or somewhere in-between), these recipes are fit to
become instant favorites in your kitchen!” —Molly Yeh, Food Network host and cookbook author Jenny Rosenstrach, creator of the
beloved blog Dinner: A Love Story and Cup of Jo columnist, knew that she wanted to eat better for health reasons and for the
planet but didn’t want to miss the meat that she loves. But why does it have to be all or nothing? She figured that she could eat
vegetarian during the week and save meaty splurges for the weekend. The Weekday Vegetarians shows readers how Jenny got
her family on board with a weekday plant-based mentality and lays out a plan for home cooks to follow, one filled with brilliant and
bold meat-free meals. Curious cooks will find more than 100 recipes (organized by meal type) for comforting, family-friendly foods
like Pizza Salad with White Beans, Cauliflower Cutlets with Ranch Dressing, and Squash and Black Bean Tacos. Jenny also offers
key flavor hits that will make any tray of roasted vegetables or bowl of garlicky beans irresistible—great things to make and throw
on your next meal, such as spiced Crispy Chickpeas (who needs croutons?), Pizza Dough Croutons (you need croutons!), and a
sweet chile sauce that makes everything look good and taste amazing. The Weekday Vegetarians is loaded with practical tips,
techniques, and food for thought, and Jenny is your sage guide to getting more meat-free meals into your weekly rotation. Who
knows? Maybe like Jenny’s family, the more you practice being weekday vegetarians, the more you’ll crave this food on the
weekends, too!
Shares recipes for appetizers, breads, salads, dressings, soups, pasta, quiche, Mexican and Indian main dishes, other vegetarian
dishes, and desserts
This edition has been adapted for the US market. From simple suppers and family favorites, to weekend dishes for sharing with
friends, this book is packed full of phenomenal food - pure and simple. Whether it's embracing a meat-free day or two each week,
living a vegetarian lifestyle, or just wanting to try some brilliant new flavor combinations, this book ticks all the boxes. Super-tasty,
brilliantly simple, but inventive veg dishes include: · AMAZING VEGGIE CHILI, comforting black rice, zingy crunchy salsa and chilirippled yogurt · GREENS MAC 'N' CHEESE with leek, broccoli & spinach and a toasted almond topping · VEGGIE PAD THAI,
crispy fried eggs, special tamarind & tofu sauce and peanut sprinkle · SUPER SPINACH PANCAKES with avocado, tomato and
cottage cheese · SUMMER TAGLIATELLE, basil & almond pesto, broken potatoes and delicate green veg With chapters on
Soups & Sandwiches, Brunch, Pies & Bakes, Curries & Stews, Salads, Burgers & Fritters, Pasta, Rice & Noodles, and Traybakes
there's something tasty for every occasion. Sharing simple tips and tricks that will excite the taste buds, this book will give you the
confidence to up your vegetable intake and widen your recipe repertoire, safe in the knowledge that it'll taste utterly delicious. It will
also leave you feeling full, satisfied and happy - and not missing meat from your plate. “It's all about celebrating really good, tasty
food that just happens to be meat-free.” Jamie Oliver
Middle school may be tough, but Charlie Burger has a plan for how he'll get through it: mind his own business and stay out of the
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limelight. But sixth grade has other plans for Charlie. His best friend, Franki, starts acting weird-since when does she like to
dance?-and everyone from his mom to his soccer coach is on his case all the time. Worst of all? The school bully, Boomer
Bodbreath, seems to think Charlie has a bull's-eye on his back. When Charlie's eccentric science teacher hands out writing
journals instead of beakers and goggles, Charlie is convinced his year can't be saved. That is, until he starts writing stories about
Dude Explodius, an awesome, studly superhero-and those stories start coming true. Can a kid who's used to the sidelines
suddenly take a shot at saving the world?
Whether you're vegetarian, vegan, or just trying to cut down on meat, veggie burgers make a tempting, filling meal. And as Martin
Nordin explains, they're far from boring – in fact, because there are no rules or blueprint, you're free to push the burger
boundaries. In Green Burgers, Martin shares recipes packed full of flavour and nutrition – from the classic BBQ Portobello Burger
to the Courgette Burger with Wild Garlic. Experiment with unexpected flavours such as Courgette Kimchi and Deep-Fried Plantain.
The delicious patties are just the beginning – try making your own Charcoal Burger Buns, top your burgers with Purple Cabbage
and Apple Sauerkraut, and serve with Roasted Sweet-Potato Chips. With chapters on burgers, buns, sides, pickles and sauces,
Green Burgers has all you need to make the perfect plant-based burgers and sides at home.
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 plantbased, 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 ginger-kissed 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 crave-worthy dishes are good for your health, heart, and
soul.
Object Lessons is a series of short, beautifully designed books about the hidden lives of ordinary things. The burger, long the AllAmerican meal, is undergoing an identity crisis. From its shifting place in popular culture to efforts by investors such as Bill Gates
to create the non-animal burger that can feed the world, the burger's identity has become as malleable as that patty of protein
itself, before it is thrown on a grill. Carol Adams's Burger is a fast-paced and eclectic exploration of the history, business, cultural
dynamics, and gender politics of the ordinary hamburger. Object Lessons is published in partnership with an essay series in The
Atlantic.
Improve the health of your family and the planet with more than 125 delicious, plant-based, easy-to-prepare recipes for every meal
of the day. The Meat-Free Kitchen has all the recipes you need for busy weeknights, packed weekends, or whenever you feel like
trying out a meat-free meal. From many different breakfast options to satisfying Lentil Bolognese with Spaghetti to over 40 different
kinds of meat-free burgers, these meatless meals will satisfy even the pickiest of palates. Chapters cover all meals throughout the
day, from yummy breakfasts to satisfying salads, hearty soups, handheld snacks, perfect pastas, and one-pot wonders. Many of
these recipes can also be made in 30 minutes or less. Preparing meatless meals has never been simpler! Find something for
everyone with recipes like: Banana Walnut Baked Oatmeal Coconut Quinoa Breakfast Bowls BBQ Ranch Romaine Pasta Salad
Creamy Tomato Soup with Orzo Sloppy Lentil Sandwiches Thai Chickpea Tortilla Wraps Quick Peanut Noodles Black Bean and
Zucchini Enchiladas Thai Sweet Potato Curry Cheesy Broccoli Stuffed Baked Potatoes Going Meatless is the healthiest option for
you, your family, and the planet—get started today!
DIVNick Evans runs the popular food blog macheesmo.com, and he came up with a simple yet effective concept for everyday
cooking: Create one foundation dish, in decent quantity, when you have the time--perhaps on a lazy Sunday afternoon--and then
repurpose it to make other delicious dishes throughout the week. Cooking this way saves time and money and allows busy people
to eat well every night. Love Your Leftovers includes breakfast, lunch, dinner, and dessert options as well as a wide range of
cuisines. Each main dish will have eight to ten creative recipes for leftovers. So, if you make a Roast Chicken one night, you can
then make Chicken Tortilla Soup, Creamy Chicken Pesto Pasta, or Chicken and Dumplings another night. A Flank Steak can
morph into Spicy Beef Wontons or Vietnamese Noodle Salad. Spicy Black Beans can become Black Bean Burgers or Crunchy
Black Bean Tacos. Love Your Leftovers will also feature chapters on kitchen and pantry basics and Meal Planning 101, as well as
a helpful index of vegetarian and thirty-minute meals. /div
Tasty, Exciting, Inexpensive'¬ ;Veggie Burgers Every Which Way! Whether you already subsist on veggie burgers, enjoy them
occasionally, or ardently wish there was an alternative to the rubbery, over-processed frozen burgers sold in cardboard boxes,
Veggie Burgers Every Which Way is the book for you'¬ ;one you will want to cook from over and over again. Author Lukas Volger,
who has been making and eating veggie burgers since he was a teenager, has assembled more than thirty unique, delicious
veggie burger recipes including: Red Lentil and Celery Root Burgers Tofu and Chard Burgers Baked Falafel Burgers Thai Carrot
Burgers Sweet Potato Burgers with Lentils and Kale Corn Burgers with Sun-Dried Tomatoes and Goat Cheese More than half the
burger recipes are vegan and/or gluten-free, as are many of the extras, which include buns, sides, toppings, and condiments.
Everyday ingredient choices ensure that all the burgers and extras are a breeze to assemble. The wide variety of tastes and
flavors will excite every palate and suit every craving and occasion. And dozens of mouthwatering photographs leave no doubt
that great-tasting veggie burgers can look spectacular, too!
Winner of the 2019 Art of Eating Prize With more than 90 mouth-watering recipes, Superiority Burger Cookbook lays bare the
secrets of America’s most talked-about vegetarian restaurant, in recipes as a simple as they are irresistible. Along with recipes for
a coterie of other delights—fresh, vegetarian, accidentally vegan, and always incredible—you’ll find out why Superiority Burger in
New York City’s East Village is the hottest ticket in North America and the surrounding continents. Superiority Burger is a cozy
counter hangout filled with affordable, innovative food that is a protest against the idea that extraordinary fare is the exclusive
domain of the elite. Now you can bring its blueprint for rebel compassion and culinary sophistication into your home with this
cookbook; a must-read for home cooks who want something delicious, new, and imminently within their reach. The book is divided
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into six flavorful sections—Sandwiches, Cool Salads, Warm Vegetables, Soups and Stews, Sweets, and Pantry Recipes—and
reveals the recipes for some of the restaurant’s favorites: the Sloppy Dave, Burnt Broccoli Salad, Russet Potato–Coconut Soup,
Tahini Ranch Romaine Salad, and, of course, the now legendary Superiority Burger. "Brooks Headley makes the best veggie
burger I’ve ever had." —David Chang
“An of-the-moment healthy food trend . . . smart, simple recipes that range from Fennel Pho to Summer Squash Dumplings and a
Black Rice Burrito Bowl.”—Well+Good, “The 10 Most Exciting Health Books to Read in 2016” A restorative bowl of vegetarian
ramen sent Lukas Volger on a quest to capture the full flavor of all the one-bowl meals that are the rage today—but in vegetarian
form. With the bowl as organizer, the possibilities for improvisational meals full of seasonal produce and herbs are nearly endless.
Volger’s ramen explorations led him from a simple bowl of miso ramen to a glorious summer ramen with corn broth, tomatoes,
and basil. From there, he went on to the Vietnamese noodle soup pho, with combinations like caramelized spring onions, peas,
and baby bok choy. His edamame dumplings with mint are served in soup or over salad, while spicy carrot dumplings appear over
toasted quinoa and kale for a rounded dinner. Imaginative grain bowls range from ratatouille polenta to black rice burrito with
avocado. And unlike their meatier counterparts, these dishes can be made in little time and without great expense. Volger also
includes many tips, techniques, and indispensable base recipes perfected over years of cooking, including broths, handmade
noodles, sauces, and garnishes. Photographs by Michael Harlan Turkell. “Brims with brilliant noodle-broth ideas. Cherry-pick the
toppings you like, or follow the full recipes—either way, you’ll be floored by just how delicious this dorm-room classic can
be.”—Oprah.com “Explores vegetarian versions of the best bowl foods from around the globe.”—Epicurious, “The 30 Most Exciting
New Spring Cookbooks” “A go-to cookbook for Asian-inspired vegetarian soups, noodle bowls, and dumplings.”—Library Journal
(starred review)

A New York Times Bestseller Winner of the James Beard Award for General Cooking and the IACP Cookbook of the
Year Award "The one book you must have, no matter what you’re planning to cook or where your skill level falls."—New
York Times Book Review Ever wondered how to pan-fry a steak with a charred crust and an interior that's perfectly
medium-rare from edge to edge when you cut into it? How to make homemade mac 'n' cheese that is as satisfyingly
gooey and velvety-smooth as the blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's culinary nerd-in-residence, J. Kenji LópezAlt has pondered all these questions and more. In The Food Lab, Kenji focuses on the science behind beloved American
dishes, delving into the interactions between heat, energy, and molecules that create great food. Kenji shows that often,
conventional methods don’t work that well, and home cooks can achieve far better results using new—but
simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color images, you will find out how to make
foolproof Hollandaise sauce in just two minutes, how to transform one simple tomato sauce into a half dozen dishes, how
to make the crispiest, creamiest potato casserole ever conceived, and much more.
Sprouted Kitchen food blogger Sara Forte showcases 100 tempting recipes that take advantage of fresh produce, whole
grains, lean proteins, and natural sweeteners—with vivid flavors and seasonal simplicity at the forefront. Sara Forte is a
food-loving, wellness-craving veggie enthusiast who relishes sharing a wholesome meal with friends and family. The
Sprouted Kitchen features 100 of her most mouthwatering recipes. Richly illustrated by her photographer husband, Hugh
Forte, this bright, vivid book celebrates the simple beauty of seasonal foods with original recipes—plus a few favorites
from her popular Sprouted Kitchen food blog tossed in for good measure. The collection features tasty snacks on the go
like Granola Protein Bars, gluten-free brunch options like Cornmeal Cakes with Cherry Compote, dinner party dishes like
Seared Scallops on Black Quinoa with Pomegranate Gastrique, “meaty” vegetarian meals like Beer Bean– and CotijaStuffed Poblanos, and sweet treats like Cocoa Hazelnut Cupcakes. From breakfast to dinner, snack time to happy hour,
The Sprouted Kitchen will help you sneak a bit of delicious indulgence in among the vegetables.
"A modern and fresh look at the diverse world of beans and pulses, including 125 recipes for globally inspired vegetarian
mains, snacks, soups, and even desserts"-Hold on to your buns, the burger revolution has begun! The Best Veggie Burgers on the Planet takes the popular veggie
burger to the next level of flavor and fun with more than 100 daringly delicious, internationally inspired vegan
burgers—burgers that stack up to any patty around (meat-full or meat-free) and will wow not only your vegetarian and
vegan friends, but all the skeptics, too. In this revised edition of the original, you'll find more than 30 new recipes featuring
healthier options, fewer processed ingredients, and more whole-food, plant-strong ingredients like jackfruit and aquafaba
(plus icons for no added oil/salt/sugar, and even more gluten-free recipes!). You'll also find budget-friendly tips and tricks,
a "fast-food favorites” section that recreates iconic favorites from popular chains, updated techniques, and alternative
cooking methods to include the slow cooker and air fryer. All of the recipes you'll find inside have been expertly designed
to suit your every craving and desire, and include such favorites as: Denver Omelet Breakfast Burger BLT with Avocado
Burger Pulled "Pork" Sliders Inside-Out Sushi Burger Super Quinoa Burger Sesame Bean Banh Mi Burger Mac and
Cheese Burger Split Pea with HAMburger Summer Squash Burger Korean BBQ Burger With The Best Veggie Burgers
on the Planet, you’ll find more than 100 ways of looking at burgers in a whole new way. Let’s get this “patty” started!
The veggie burger of the future is here! Using a vast arsenal of ingredients and techniques inspired by global flavors and
traditions, Nourish Atelier's Nina Olsson is here to disrupt your assumptions of what a burger can be. Veggie Burger
Atelier is her one-stop guide to making the most flavorful, beautiful, and delicious meat-free burgers you've ever
experienced. Olsson shares her secret to the anatomy of the perfect veggie burger with considerations to texture, flavor,
firmness, and juiciness. You will also learn substitutions that will let you veganize your burgers, or make them gluten-free.
Veggie burgers have never been like this before! These veggie burgers are presented in incredible, full-color
photography and with step-by-step instructions. Even if you don't know your way around the kitchen, Veggie Burger
Atelier will prove that you can make these veggie burgers like a pro.
From the award-winning culinary superstar and all-around “Queen of the Greens,” a cookbook that perfectly reflects the
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way we want to cook and eat today: vegetarian food that is stylish, sustainable, and packed with flavor. "This is a book
where thought meets practical action meets deliciousness." –Yotam Ottolenghi, bestselling author and award-winning
chef With her award-winning cookbooks, Anna Jones blazed the trail of modern and creative vegetable-centered cuisine,
and in her new book, she makes cooking mouthwatering meals simpler and greener than ever before. One: Pot, Pan,
Planet delivers all the goods: delectable recipes that are easy to prepare and that keep sustainability at the center of
every dish. And with Jones guiding the way, the variety and depths of flavors possible using just one pot, pan, or tray are
limitless: Persian Noodle Soup, Carrot & Sesame Pancakes; Crispy Butter Beans with Kale, Lemon & Parmesan; Quick
Squash Lasagna; Saag Aloo Shepard's Pie, to name just a few. With over 200 recipes for every occasion--from busy
weeknight meals, to weekend feasts, to desserts that promise to delight --these inventive, deeply satisfying dishes will
become your new go-to kitchen staples. Whether preparing the recipes vegetarian or vegan, you will also find information
to help you reduce waste, use leftovers, make kitchens plastic-free, and become a more environmentally mindful
shopper. One: Pot, Pan, Planet is a splendid cookbook that is all good: for you, for your pocket, for the planet--and, of
course, for your palate!
Embrace a plant-based diet in 2021 with Angela Liddon's classic vegan cookbook, containing over 100 easy and
delicious recipes 'A colourful compendium of plant-based recipes' Daily Telegraph _______ Angela Liddon's irresistible
and foolproof recipes have become the gold standard for plant-based cooking. Filled with over 100 family-friendly
recipes, Oh She Glows Every Day is the classic vegan cookbook for simple, easy and tasty plant-based cooking. These
tasty recipes include . . . - ENERGY-BOOSTING BREAKFASTS such as glowing rainbow smoothie bowl, roasted
breakfast hash and apple pie overnight oats - TASTY ENTREES such as chilli cheese nachos, sun-dried tomato pasta
and comforting lentil and chickpea curry - SIDES AND SALADS such as protein power rainbow quinoa salad, marinated
italian tofu and miracle healing broth - SNACKS AND DESSERTS such as chocolate-dipped macaroons, spiced
buttercream frosting, lemon cheesecake with strawberry-vanilla compote - HOMEMADE STAPLES such as vegan mayo,
almond-hazelnut butter and coconut whipped cream A beautiful go-to cookbook from one of the internet's most most
popular voices in food, Oh She Glows Every Day proves that it's possible to cook simple, nourishing, and tasty vegan
meals for every day of the week. 'You will want to make everything' Independent 'Glowing with goodness' Vegetarian
Living
Achieve burger greatness, with updated classics, regional favorites, homemade everything (from meat blends to pretzel
buns), and craft-burger creations, plus fries and other sides, and frosty drinks. What is the "ultimate" burger? Ask that
question and you will ignite an enthusiastic debate about meats, cooking methods, degree of doneness, bun types,
condiments, toppings, and accompaniments. The Ultimate Burger has the best answer to all of these questions: The
ultimate burger is what you want it to be. And America's Test Kitchen shows you how to get there. Craving an allAmerican beef burger? We've got 'em: steak burgers, double-decker burgers, and easy beef sliders. Travel beyond beef,
with options for turkey, pork, lamb, bison, salmon, tuna, and shrimp burgers before exploring the world of meat-free
burgers, both vegetarian and vegan. Then it's go for broke, featuring out-of-this-world creations like a Surf and Turf
Burger, Loaded Nacho Burger, Grilled Crispy Onion-Ranch Burger, and Reuben Burger. You want sides with that? The
sides chapter covers the crunchiest kettle chips, the crispiest French fries, and the creamiest coleslaws, and we've even
thrown in some boozy milkshakes and other drinks to help everything go down just right. We even guarantee bun
perfection with all sorts of homemade buns to lovingly cradle your juicy patties. And we reveal the ATK-approved storebought buns, ketchups, mustards, and relishes to complement your burger, along with recipes for plenty of homemade
condiments like Classic Burger Sauce, Quick Pickle Chips, and Black Pepper Candied Bacon to mix and match with the
recipes.
Make the transition to a healthy plant-based lifestyle easier and learn how to change your whole approach to life one step at a time over the
course of this 8 week program. Zuzana Fajkusova and Nikki Lefler, two professional personal trainers and lifestyle coaches, show you how to
nourish your body and mind through recipes and exercises that radically change your mindset for incredible transformation. Part manifesto,
part diet and exercise plan, Vegan Weight Loss Manifesto helps readers thrive through the transition to the plant-based lifestyle and keep the
weight off long-term by fueling your mind and body, without just eating pasta or going too extreme. Zuzana and Nikki motivate readers to
change their lives without animal products, how to eat and connect your body and mind, while getting in the best shape of your life. You can
achieve balance through changing your mindset and with the inclusive menu of protein, carbs and fat, you’ll use food as medicine to heal
yourself and evolve your relationship with food. Readers experience what Zuzana and Nikki do with their clients – follow weekly challenges
where you can learn a lesson about the diet, in the exercise program and in the mental and spiritual implications. Feel your best, find your
happiness and make your life over with these 100 recipes and exercises.
Normal0MicrosoftInternetExplorer4 Hold on to Your Buns, the Burger Revolution Has Begun! The Best Veggie Burgers on the Planet takes
the popular veggie burger to the next level of freshness and flavor, with more than one hundred daringly delicious, internationally inspired
vegan burgers—burgers that stack up to any patty around (meat-full or meat-free) and will wow not only your vegetarian and vegan friends, but
all the skeptics too. In fact, we’re pretty confident they'd top the charts in any potluck popularity contest they might find themselves in. The
incredible recipes you'll find inside have been expertly designed to suit your every craving and desire, and include such favorites as: Sweet
Caramelized Onion Burgers Korean BBQ Burgers Garlicky Ranch Potato Burgers Jalapeño Cornbread Burgers Curried Chickpea and
Broccoli Burgers Three Pepper Stir-Fry Burgers BLT and Avocado Burgers Black Bean Tamale Burgers with Mole Sauce Oktoberfest Kraut
Burgers Sun-Dried Tomato and Artichoke Burgers With The Best Veggie Burgers on the Planet, you’ll find 101 ways of looking at burgers in
a whole new way. Let’s get this “patty”started!
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
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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.
Angela Liddon, author of the New York Times bestselling Oh She Glows cookbooks, returns to offer readers nourishing plant-based dinners
bursting with layers of flavor. For more than a decade, Angela Liddon has been one of the biggest names in the healthy cooking blogosphere.
Famous for her flavorful, creative, and whole foods approach to plant-based cooking, Angela's recipes are beloved by all, whether you are
vegan, plant-based curious, or simply looking to add more energizing ingredients to your meals without sacrificing an ounce of satisfaction.
Now, in her third, much-anticipated cookbook, Oh She Glows for Dinner, Angela gives readers her foolproof recipes, tips, and tricks for
creating super tasty, always nourishing dinners that will have the whole family glowing from the inside out. In Oh She Glows for Dinner,
Angela shares her Glow Getters meal prep plans, helpful make-ahead tips, and favorite seasonal and holiday menus, as well as one-pot and
on-the-glow meals that will help streamline your busy week. Storage and reheating instructions remove time-consuming guesswork, and a
handy new label index helps you look up dishes based on allergies or food preferences such as gluten-free, freezer-friendly, one pot, nutfree, and more. Angela's thorough, easy-to-follow recipes help you feel like she's cooking with you in your kitchen. With irresistible, light
meals like Kitchen Sink Sheet Pan Buddha Bowl and Mediterranean Smashed Chickpea Salad with Tzatziki Aioli and cozy, hearty meals like
Portobello Boats with Rosemary-Lentil Crumble and Italian One Pot Buttery Tomato, White Beans, and Farro, dinner can be chock full of
flavor and nutritious at the same time. And don't forget dessert: treats like O Canada! Spiced Maple Cream Torte with Warm Apple Pie
Compote and Brain Child Cherry-Lemon Coconut Cream Pops make mealtimes (and snack times) a little extra sweet while utilizing
ingredients you can feel good about. With its inspiring, yet practical approach, Angela's latest collection of feel good recipes will become a
dog-eared staple in your kitchen for years to come!
Steamed, roasted, or sautéed, vegetables are taking center stage. If you, like many others, are looking for a source of robustly savored, easy
veggie meals, this is the book for you. Originally published in 2001, VEGGIE MEALS offers hearty soups, main-course salads, comforting
risottos, pastas, and Italian vegetable entrées, make-your- own Asian take-out, and versatile snack suppers, among other delights. Served as
entrées or in a combination of side dishes, these are nutritious, meat-free meals that your families, even the kids, will love. Recipes were
selected by popular demand (Rachael’s fans are outspoken), and all meet Rachael’s criteria that ingredients be fresh, readily available, and
quick to prepare. Some top crowd-pleasers: Pumpkin and Black Bean Soup, Grilled Vegetable Platter with Crumbled Ricotta Salata, earthy
Porcini Risotto, and zesty Portobello Pizza Burgers. Eat well and often!
The New York Times bestseller from the founder of Oh She Glows "Angela Liddon knows that great cooks depend on fresh ingredients. You'll
crave every recipe in this awesome cookbook!" —Isa Chandra Moskowitz, author of Isa Does It "So many things I want to make! This is a book
you'll want on the shelf." —Sara Forte, author of The Sprouted Kitchen A self-trained chef and food photographer, Angela Liddon has spent
years perfecting the art of plant-based cooking, creating inventive and delicious recipes that have brought her devoted fans from all over the
world. After struggling with an eating disorder for a decade, Angela vowed to change her diet — and her life — once and for all. She traded the
low-calorie, processed food she'd been living on for whole, nutrient-packed vegetables, fruits, nuts, whole grains, and more. The result? Her
energy soared, she healed her relationship with food, and she got her glow back, both inside and out. Eager to share her realization that the
food we put into our bodies has a huge impact on how we look and feel each day, Angela started a blog, ohsheglows.com, which is now an
Internet sensation and one of the most popular vegan recipe blogs on the web. This is Angela's long-awaited debut cookbook, with a trasure
trove of more than 100 moutherwatering, wholesome recipes — from revamped classics that even meat-eaters will love, to fresh and inventive
dishes — all packed with flavor. The Oh She Glows Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-free
recipes — and many recipes free of soy, nuts, sugar, and grains, too! Whether you are a vegan, "vegan-curious," or you simply want to eat
delicious food that just happens to be healthy, too, this cookbook is a must-have for anyone who longs to eat well, feel great, and simply
glow!
"100 glueten-free, vegan recipes"--Cover.
Tasty, Exciting, Inexpensive-Veggie Burgers Every Which Way! Whether you already subsist on veggie burgers, enjoy them occasionally, or
ardently wish there was an alternative to the rubbery, over-processed frozen burgers sold in cardboard boxes, "Veggie Burgers Every Which
Way" is the book for you-one you will want to cook from over and over again. Author Lukas Volger, who has been making and eating veggie
burgers since he was a teenager, has assembled more than thirty unique, delicious veggie burger recipes including: Red Lentil and Celery
Root BurgersTofu and Chard BurgersBaked Falafel BurgersThai Carrot BurgersSweet Potato Burgers with Lentils and KaleCorn Burgers with
Sun-Dried Tomatoes and Goat Cheese More than half the burger recipes are vegan and/or gluten-free, as are many of the extras, which
include buns, sides, toppings, and condiments. Everyday ingredient choices ensure that all the burgers and extras are a breeze to assemble.
The wide variety of tastes and flavors will excite every palate and suit every craving and occasion. And dozens of mouthwatering photographs
leave no doubt that great-tasting veggie burgers can look spectacular, too!
The author of Start Simple and Bowl “has shattered the protein/veg/sauce format that has shackled vegetarian food for decades” (Amanda
Cohen, chef/owner, Dirt Candy). Vegetarian Entrées That Won’t Leave You Hungry solves the riddle that challenges countless cooks every
night: What can I make besides pasta, a stir-fry, or a veggie burger—with readily available ingredients and without too much fuss—for a filling
and flavorful vegetarian main course? The 70 main-course recipes here are as wonderfully varied and delicious as those in Lukas Volger’s
first book, Veggie Burgers Every Which Way. Yet this is food that can be made every day—from pantry and refrigerator staples like grains,
beans, noodles, eggs, and tofu, as well as a wide variety of fresh, seasonal produce that will give you tasty options all year round! Break free
of your old dinner routine with easy entrées that coordinate with the seasons like Summer Squash Gratin and Butternut Squash and Brussels
Sprouts Galette, recipes that draw on Southeast Asian cuisines like Classic Pad Thai and Kimchi Stew, and inventions that transform
everyday ingredients into appealing new flavor combinations like Volger’s Curried Potato Crepe Stack. With Vegetarian Entrées That Won’t
Leave You Hungry, you’ll never be at a loss for a new dish for dinner. Also included are recipes for flavor enhancers and finishing
touches—such as croutons, caramelized onions, roasted garlic, pestos, kimchi, and more—and over 15 informative features on “Vegetarian
Kitchen Essentials,” including Five Salad Dressings, Five Easy Desserts, Cooking for One, and Hosting a Dinner Party. “The beauty of
Volger’s approach lies in its simplicity, creativity, and portability.” —Publishers Weekly
From veteran food writer, recipe developer, and creator of the James Beard Award-winning Jarry magazine comes an innovative approach to
vegetarian cooking. What have I got to eat? It’s a question we ask every time we open up the refrigerator or pantry door. It might be eggs,
some cheese, and half a loaf of bread, or a box of wilting greens, garlic, and some sweet potatoes. Though these ingredients may not seem
like much to make a delicious meal, recipe developer and author Lukas Volger knows it’s all you need. In Start Simple he offers a radically
new, uncomplicated, and creative approach to cooking that allows you to use what you already have on hand to make great meals you didn’t
think were possible. Magic can happen with just a few ingredients: sweet potatoes, tortillas, eggs, cabbage, hearty greens, beans, winter
squash, mushrooms, tofu, summer squash, and cauliflower. Volger advises readers to stock up on these eleven building blocks instead of
shopping for a single recipe. A protein (tofu, beans, eggs) is a foundation. A crunchy garnish (cabbage, greens) is a finishing touch. Once
these structural components of a meal are established, home chefs can throw in their own variations and favorite flavors—mixing, matching,
and adding ingredients to customize their dishes. While Start Simple is a vegetarian cookbook—none of the recipes include meat—Volger’s
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approach transcends categories. His methods aren’t about subscribing to a specific dietary regimen; they are about simply recognizing and
embracing the way people cook and eat today. Creating weekly meal plans based on intricate recipes sounds good, but it can be difficult to
execute. Having a well-stocked pantry paired with a choose-you-own adventure guide to creating simple yet inventive meals is more practical
for your average home cook.
Collects recipes for two hundred and fifty recipes that utilize winter vegetables, including shrimp egg rolls, leek and goat cheese pizza,
Southern-style mashed rutabagas or turnips, and coconut curried winter squash soup.
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog, Skinnytaste. Gina Homolka is America’s most
trusted home cook when it comes to easy, flavorful recipes that are miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that you’d swear are anything but. It only takes one
look to see why people go crazy for Gina’s food: cheesy, creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per
serving, breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill you up until lunchtime, and sweets such as Double
Chocolate Chip Walnut Cookies that are low in sugar and butter-free but still totally indulgent. The Skinnytaste Cookbook features 150
amazing recipes: 125 all-new dishes and 25 must-have favorites. As a busy mother of two, Gina started Skinnytaste when she wanted to lose
a few pounds herself. She turned to Weight Watchers for help and liked the program but struggled to find enough tempting recipes to help her
stay on track. Instead, she started “skinny-fying” her favorite meals so that she could eat happily while losing weight. With 100 stunning
photographs and detailed nutritional information for every recipe, The Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing
meals that every home cook will love.
New York Times Bestseller The Bob's Burgers Burger Book gives hungry fans their best chance to eat one of Bob Belcher's beloved specialty
Burgers of the Day in seventy-five original, practical recipes. With its warm, edgy humor, outstanding vocal cast, and signature musical
numbers, Bob's Burgers has become one of the most acclaimed and popular animated series on television, winning the 2014 Emmy Award
for Outstanding Animated Program and inspiring a hit ongoing comic book and original sound track album. Now fans can get the ultimate
Bob's Burgers experience at home with seventy-five straight from the show but actually edible Burgers of the Day. Recipes include the "Bleu
is the Warmest Cheese Burger," the "Bruschetta-Bout-It Burger," and the "Shoot-Out at the OK-ra Corral Burger (comes with Fried Okra)."
Serve the "Sweaty Palms Burger (comes with Hearts of Palm)" to your ultimate crush, just like Tina Belcher, or ponder modern American
literature with the "I Know Why the Cajun Burger Sings Burger." Fully illustrated with all-new art in the series's signature style, The Bob's
Burgers Burger Book showcases the entire Belcher family as well as beloved characters including Teddy, Jimmy Pesto Jr., and Aunt Gayle.
All recipes come from the fan-created and heavily followed blog "The Bob's Burger Experiment."
One taste and you'll say, "This can't be tofu!" But it is.... Nutritionists, doctors, and food authorities everywhere are telling us to eat more tofu.
It's an excellent source of high-quality protein and calcium. It contains no cholesterol and is very low in calories and saturated fat. So why
don't we eat more tofu? Because for too long tofu has been used as a substitute for other ingredients. Why turn tofu into a beef substitute in a
burger, or pass it off as "cheese" in lasagna, when it is delicious on its own? Now, in This Can't Be Tofu!, award-winning and bestselling
author of Vegetarian Cooking for Everyone Deborah Madison shows how to make tofu taste great and be the star attraction in 75 stir-fries,
sautés, and other dishes. Pan-Seared Tofu with Garlic, Ginger, and Chives, Vietnamese Spring Rolls, Curried Tofu Triangles with Peas, and
Pineapple and Tofu Fried Rice are just some of the innovative recipes in this inspired collection.
Describes ingrediants, tools, and techniques for preparing burgers from grains, vegetables, legumes, nuts, and spices
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