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Vegan Tacos Penguin
The ultimate guide for those suffering from celiac disease and other gluten intolerances! Offers more
unique gluten-free dishes than other cookbooks Simplifies preparing delicious gluten-free meals
Includes gluten-free options for breakfast, lunch, dinners, and even snacks and desserts
Fresh from the Vegetarian Slow Cooker CreateSpace
1 MILLION BOSH BOOKS SOLD WORLDWIDE Want to cook ridiculously
good plant-based food from scratch but have no idea where to
start? With over 100 incredibly easy and outrageously tasty all-
plants meals, BOSH! will be your guide. Henry Firth and Ian
Theasby, creators of the world’s biggest and fastest-growing
plant-based platform, BOSH!, are the new faces of the food
revolution. Their online channels have well over one million fans
and constantly inspire people to cook ultra-tasty and super
simple recipes at home. Always ensuring they stick to fresh,
supermarket-friendly ingredients, BOSH! truly is "plant-based
food for everyone". In BOSH!, Ian and Henry share more than 100
of their favorite go-to breakfasts, crowd-pleasing party pieces,
hearty dinners, sumptuous desserts, and incredible sharing
cocktails. The book is jam-packed with fun, unpretentious and
mega satisfying recipes, easy enough to be rustled up any night
of the week. It's enough to convince the staunchest of carnivores
to give plants a whirl. Whether you're already sold on the plant-
based lifestyle or you simply want to incorporate more meat,

dairy and egg-free meals into your week, BOSH! is your plant-
based bible.
Vegan Richa's Indian Kitchen America's Test Kitchen
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!
The Gentle Chef Cookbook Rowman & Littlefield
The abbot of the Holy Protection Orthodox Monastery presents some 1,400 vegan vegetarian recipes that use
no dairy products or eggs, including delicious main courses and soups, as well as bean, grain, lentil, and
vegetable dishes. Original.
The Seitanic Spellbook Flatiron Books
*Please note: This cookbook is TEXT-ONLY* Many people who embrace a plant-based diet do
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so for ethical reasons and not because they dislike the flavor and texture of meat. But finding
satisfying meat alternatives is not always easy for individuals who once enjoyed the flavors and
textures associated with meat-based dishes, or for individuals who grew up with meat-based
dishes as a traditional part of their family or ethnic heritage. This TEXT-ONLY cookbook is an
expansion of my early work with meat analogues in the Gentle Chef Cookbook. With these
recipes we will explore new and different ways to approximate the texture, flavor and
appearance of a wide variety of meats, meat products and seafood at home using gluten, tofu
and other wholesome plant-based ingredients and without the need for expensive factory
equipment. The cookbook also offers a comprehensive section of recipes devoted to essentials
and incidentals needed for preparing meat analogues, as well as seasoning blends, gravies,
sauces and condiments. A digital version of the cookbook in PDF format with beautiful full color
photos can be purchased directly from TheGentleChef.com website. Many photos of the
recipes can also be found on the website.
Salad Samurai Grand Central Life & Style
Nothing says summer more than a feast hot off the barbecue. Grilling Vegan Style serves up backyard
cooking and entertaining like never before. Running the gamut from plant-based appetizers, salads,
sides, kabobs, and burgers to main dishes, desserts, and, of course, cocktails, John Schlimm also
demonstrates the art of grilling faux meats, with key info on everything you need for proper heat and
the best taste. With color photographs throughout, this cookbook ensures that the magic of a summer
barbecue or a night around the campfire can ignite your taste buds all year long.
The Complete Idiot's Guide to Gluten-Free Vegan Cooking HarperCollins
According to increasing evidence, plant-based diets are better for the health of both
people and the planet, leading to a dietary revolution. But with all the conflicting
nutritional theories out there, how do you decide which foods are truly best for you? With
contributions from leading medical professionals like Dr. Michael Klaper, Dr. Michael
Greger, and Dr. Joel Kahn, Healing the Vegan Way demonstrates a Clear and Simple
path through the latest medical research on different approaches. With practical tips for
plant-based living, 200 simple whole-food recipes, health-supportive cleanses, menu
plans, and more, Healing the Vegan Way helps you maximize benefits for both body
and mind.
The Best Veggie Burgers on the Planet Da Capo Lifelong Books
From delicious dals to rich curries, flat breads, savory breakfasts, snacks, and much more, this vegan
cookbook brings you Richa Hingle’s collection of plant-based Indian recipes inspired by regional
cuisines, Indian culture, local foods, and proven methods. Whether you want to enjoy Indian cooking,
try some new spices, or add more protein to your meals using legumes and lentils, this book has got it
covered. You’ll explore some well-known and new Indian flavor profiles that are easy to make in your
own kitchen. Learn the secrets of eclectic Indian taste and textures, and discover meals in which
pulses and vegetables are the stars of the dish. And once you taste Richa’s mouth-watering desserts,
they will likely become your new favorites. Within these pages you will find recipes to please all the
senses, including: • Mango Curry Tofu • Whole Roasted Cauliflower in Makhani Gravy • Baked Lentil
Kachori Pastries • Quick Tamarind-Date Chutney • Avocado Naan • Fudgy Cardamom Squares The
recipes have been designed to simplify complex vegan cooking procedures, and Richa’s workflow tips
incorporate modern appliances and techniques from other cuisines to reduce cooking times.
Replacement spices are indicated wherever possible, and Richa also provides alternatives and
variations that allow people to be playful and creative with the Indian spices called for in the recipes.
The restaurant-quality vegan recipes are ideal to make for yourself, for family, and for entertaining

guests.
Veganomicon Lulu.com
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!
Simon and Schuster
Seitan and BeyondCreateSpace
Fresh from the Vegan Slow Cooker Harvard Common Press
"Detailed step-by-step instructions are provided for creating non-dairy butter, milks and creams
using a variety of plant-based ingredient options"--
Food Is the Solution Kodansha International
This volume provides historical, material, aesthetic, and philosophical explorations of plant-
based and in vitro food products, including multi-disciplinary approaches from industry,
academia, and food advocates.
Seitan and Beyond Da Capo Lifelong Books
100+ fresh, plant-based, umami-packed recipes that show the range of traditional and modern
Chinese vegan cuisine from the creator of The Plant-Based Wok. When Hannah Che decided
to become a vegan, she worried that it would separate her from the traditions and food that her
Chinese family celebrated. But that was before she learned about zhai cai, the plant-based
Chinese cuisine that emphasizes umami-rich ingredients and can be traced back over
centuries to Buddhist temple kitchens. In The Vegan Chinese Kitchen, through gorgeous
photography, stories, and recipes, Hannah Che shows us the magic of this highly developed
and creative tradition in which nearly every dish in the Chinese repertoire can be replicated in a
meatless way, such as Blistered Dry-Fried String Beans or Sweet and Sour Tofu. You’ll also
find recipes that are naturally plant-based and as irresistible as they are nourishing, such as
flaky scallion pancakes, corn stir-fried with peppers and pine nuts, or pea shoots braised in a
velvety mushroom broth made with sesame-oil roux. This book will delight vegans,
vegetarians, and omnivores alike, inviting you to explore a whole world of flavors and
ingredients.
The Enlightened Kitchen Andrews McMeel Publishing
A user-friendly volume by the author of Vegan with a Vengeance and Vegan Cupcakes Take Over the
World contains 250 recipes that include a variety of gluten-free and tofu-free options for numerous
occasions.
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Chloe Flavor Da Capo Lifelong Books
The bean liquid we used to throw away turns out to be one of the most astonishing culinary
discoveries of the decade. With its amazing egg-replacement abilities, miraculous "aquafaba"
can be used as an egg-replacer to make everything from French toast to lemon meringue pie.
Aquafaba can be used as a binder in both sweet and savory recipes and is a boon to vegans,
people with egg allergies, as well as anyone interested in innovative cooking with a magical
new ingredient. Aquafaba includes the story of how the bean liquid properties were discovered,
how to use it, and how to make fabulous recipes, including: waffles crepes quiche burgers
macarons marshmallows Aquafaba can even be used to make dairy-free cheese, ice cream,
butter, and so much more. The book also includes a chapter filled with recipes that use the
chickpeas and beans that remain after using their liquid to make aquafaba. The latest title by
San-Diego-based author Zsu Dever (author of Vegan Bowls and Everday Vegan Eats),
Aquafaba features Zsu's signature photography, her easy-to-follow instructions, and metric
conversion charts.
BOSH! Fair Winds Press
Plant-based seitan specialites.
The Voluptuous Vegan Page Street Publishing
Discover the Way of the Salad Award-winning chef and Veganomicon coauthor Terry Hope Romero
knows her veggies. In Salad Samurai, she's back to teach you the way of the veggie warrior, rescuing
salads from their bland, boring reputation and "side" status with more than 100 vibrant, filling entrees.
This is your guide to real salad bushido: a hearty base, a zesty dressing, and loads of seriously tasty
toppings. Based on whole food ingredients and seasonal produce, these versatile meatless, dairy-free
dishes are organized by season for a full year of memorable meals (yes, salad can rock even the
coldest days of winter). Dig in to: Spring Herb Salad with Maple Orange Tempeh Deviled Kale Caesar
Salad Seared Garlic Chickpeas, Spinach, and Farro Seitan Steak Salad with Green Peppercorn
Dressing Herbed Pea Ricotta, Tomatoes, and Basil Mushroom, Barley, and Brussels Harvest Bowl
Tempeh Rubenesque Salad Pomegranate Quinoa Holiday Tabouli Seitan Bacon Wedge Salad and
many more! With designations for gluten-free and raw-ready options and recipes that are work-friendly,
weeknight-ready, high-protein, and loaded with superfoods, Salad Samurai shows you the way of the
salad: killer dishes that are satisfying, healthy, and scrumptious. Praise for Terry Hope Romero "This is
exceptionally good food for vegans, vegetarians, and the rest of us who are trying to eat a more
sustainable, healthy, plant-based diet." - Christian Science Monitor on Vegan Eats World "Exuberant
and unapologetic...Moskowitz and Romero's recipes don't skimp on fat or flavor, and the eclectic
collection of dishes is testament to the authors' sincere love of cooking and culinary exploration." -
Saveur on Veganomicon
The Plant-Based Slow Cooker Clarkson Potter
Vegan books have risen to a dominant sales position in the vegetarian category. One-dish
meals are perennially popular on American tables, and books devoted to one-dish cooking
perform well. Robin Robertson's One-Dish Vegan is the first book at the intersection of these
two powerful cookbook categories. Robin Robertson has built a publishing record of very
successful titles in the vegetarian category. She is known for her creativity in the kitchen, for
the breadth of enticing ingredients and flavors with which she works, and for her expertise in
vegetarian nutrition - with a special focus lately on how vegans still can get enough protein in
their diets. Typically, it takes two or three courses or dishes to make a well-rounded vegan
meal. To meet this criterion in one dish takes the kind of ingenuity and expert knowledge that
Robertson possesses. One-Dish Vegan contains more than 150 recipes. They range from the
most popular categories of one-dish dining like stews, chilis, and casseroles (and other baked

dishes) to a host of stovetop sautés and stir-fries as well as substantial salads and dishes that
feature pasta as well as other noodles, such as Asian noodles. The recipes are at once homey
and adventuresome, comforting and surprising. Above all, they demonstrate that it really is
possible to get a complete vegan meal into one dish, full of good-for-you nutrients and bright,
satisfying flavors.
Bringing Home the Seitan Book Publishing Company
This revised and updated edition of the best-selling cookbook Fresh from the Vegan
Slow Cooker—now with a plant-based focus—offers 225 extremely convenient, delicious,
and completely plant-based recipes for everyone's favorite cooking machine. In this
inventive cookbook filled with enticing ingredients and flavors, veteran chef, cooking
teacher, and acclaimed vegan cookbook author Robin Robertson shares her expertise
on the creative use of slow cookers. ?Fresh from the Plant-Based Slow Cooker includes
17 new recipes throughout eleven recipe chapters, four of which focus on main courses.
There are homey and comforting foods in the American and European style, such as a
Rustic Pot Pie Topped with Chive Biscuits and a Ziti with Mushroom and Bell Pepper
Ragu, and there are many East Asian, South and Southeast Asian, and Mexican/Latin
dishes, too. Beans, which cook slowly under any circumstance, are fabulously well-
suited to the slow cooker, and Robin includes such appealing recipes as a Crockery
Cassoulet and a Greek-Style Beans with Tomatoes and Spinach. Over 20 recipes for
robust chilis and stews include a warming Chipotle Black Bean Chili with Winter Squash
and a surprising but yummy Seitan Stroganoff. Beyond the mains, there are chapters
devoted to snacks and appetizers, desserts, breads and breakfasts, and even one on
drinks. The many soy-free and gluten-free recipes are clearly identified. Fresh from the
Plant-Based Slow-Cooker also provides practical guidance on how to work with different
models of slow-cookers, taking into account the sizes of various machines, the variety of
settings they offer, and the quirks and personalities of each device. Robin addresses
any lingering skepticism readers may have about whether slow cookers can have
delicious, meat-free applications, and she shows how to take into account the water
content of vegetables and the absorptive qualities of grains when plant-based slow-
cooking. Altogether, this new edition offers you an abundance of ways to expand your
plant-based repertoire and to get maximum value from your investment in a slow
cooker.
Aquafaba Clarkson Potter Publishers
Meaty Meals You'd Never Guess Were Vegan! Whether you’re a hardcore vegan, a longtime
vegetarian or a habitual carnivore, prepare to have your mind (and your taste buds!) blown by what
Ramin Ganeshram offers: 60 meat-inspired recipes so tasty, you won’t believe they’re meatless. Be
they broiled, grilled, baked or fried, you’ll enjoy not only the incredible flavors and variety these plant-
based alternatives present, but also their healthier nutritional value and adaptability to different diets.
Fans of Beyond Meat® and Impossible Foods TM will get amazing insight into the differences between
both, as well as how versatile they can be. There is a universe of meal options beyond just making
burgers. Featuring beloved all-American dishes like Sloppy Joes and Shepherd’s Pie, as well as
irresistible fare from around the world like Korean-Style Egg Rolls and Kebabs Four Ways, there’s not
a single delicacy you’ll be missing out on. Take a walk on the meatless side for a culinary experience
you won’t soon forget.
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