¢ \Vega

B

—

CLASSIC COMFORT FOOD
for the Body & Soul










To lay,
my partnerin crime



Contents

Acknowledgments... page &
Introduction...page?

The Vegan Pantry ... psge
Breakfast. .. paget?

Breads ... psge 53

Soups, Salads, & Sides .. page 67
Main Courses .. psge 3

Desserts . . page123

Sauces & Incidentals . . page 157

Resources .. page 182



Acknowledgments

First and foremost, | want to thank my awesome husband Jay. Without you, |
would not be able to do what [ do. 1 am so ineredibly lucky 1o have vou in my life! You are
alwavs there cheering me on, making me laugh, picking up the slack when | go deep into my
recipe-testing zone, listening to me talk endlessly about food, taste-testing (even when you're
aotin the mood), and just being an all-around groovy guy. [ love you!

A glant thank you to my incredible children, Spdney and Noah. You guys rock! Lam eternally
grateful for your taste-testing. recipe suggestions, and patlence while | was "buried” In the
kitchen. Ilove you guys!

Lalao want to thank evervone involved with putting this book togethee. Lisa Ekus, my stel-
lar super-agent, its alwayvs a pleasure working with you. Kristen Green Wiewora, my editor at
Running Preas, for truly believing in this project and making everything come together so
beautifully. Jane Falla, who not only believed inthis book, but helped me put together a fan-
tastic proposal. Steve Legato for vour photos, Virginia Villalon for vour great proofreading
and copyediting, and Amanda Richmond for making this book loak so cool.

Mom. thank you for introducing me to tofu, home-grown vegetables, homemade bread,
asparagus soup, and for sharlng your love and enthuslasm of food. You're the best! Jon, thank
you for belng an awesome brother, always “talking food” with me, and of course, always mak-
tng me laugh. Dad and Ellen, thank vou for youe love and support, and Dad for passing on that
dish-obsesaion gene. Loute, thank vou for vour love and support.

lalso wish to thank Bryanna Clark Grogan, for introducing me to so many wonderful vegan
recipes as [ first embarked on my vegan journey. You paved the way for a whole new genera-
tion of vegan cuisine. And last but not leaat, thank you to my wonderful crew of taste-testers,
who a0 enthusiastically tested out these recipes, always giving me vour honest feedback: Don-
ald Blum, Gabrielle Pope, Jenny Howaed, Thalla Palmer, Ana Cruz, Almee Elulber, Arine
Mentink, Jennl Mischel, Kim Lahn, [eff Elein. and Sheree Britt. Ablg thank you to Bob's Red
Mill, Earth Balance, Madhava, Butler Foods, Freddy Guy's Hazelnuits, and Mielsen-Massey
Vanlillas for generously sharing products for the testing of these recipes.

L R O I I I R O B R R R N R R R R R

ACKNOWLEDEMENTS + ¢ # &
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“Welcome to Vegan Dinerl Come
on in, grab a swivel seat at the counter and
ordet yourselfa cup of joe.

Diner food is as American ag apple pie. My
memories of dinser out usually meant eating
at a favorite neighborhood diner. We all have
one or maybe even two favorite places. [ have
very fond memaories of being squished into
slippery MNaugahyde booths, with my grand-
mother on one side and my pesky litle
beother {foegive me Jon) on the other. [t was
where we could order pancakes for dinner, or
a blue plate special slathered in gravy. From
the morment [ entered the diner, my attention
was drawn to the tantalizing array of glisien-
ing berey ples, huge slabs of chocolate cake,
and perfect parfait glasses layered with
chocolate pudding and clouds of billowy
whipped cream. No matter how full 1 was
from dinner, [ was a master at making room
fordessert

o it was of no surprise to me that [ found
myself veganizing diner specialiles as my diet
changed from vegetarian to vegan. | love food
too much to not enjov a stack of hotcakes
dripping in maple syrup or a plate of biscuits
and gravy, meatloaf and mashed potatoes, or
a big slice of banana cream ple. Mo way, [love
my comfort food too much!

As | conducted cooking classes over the
past couple of years, students would always
aay tome T would think about golag vegan,

but love gravy too much,” or "My doctor told
me that [ need 1o cut meat, dairy, and eggs out
of my diet and [ don't kaow how '] ever lve
without my comfort food.” Twould always fol-
low with "But you don't have to give up your
favorite foods. You just need to learn to make
thern ina new way!” 5o it became my misslon
to develop diner-style recipes and comfort
feod Favorites that have all of the wonderful
flavors and ceeamy textures thatwe all love,
done with & vegan twist

1lewed the challenge of cooking vegetarian
meals. You quickly learn that one cannot Live
on peanut butter sandwiches and bean burri-
tos alone. The real fun began in creating
vegan recipes for my friend, Heather, when
she came over for dinner. [t had been easy for
me to rely on eggs and dairy in my diet, but [
soon realized that there were many other
wava 1o achieve similar results.

Soas they say, the rest 1s history. After giv-
ing up dairy, eggs came next [ guickly
learned that serambled vofu for breakfast can
b just as fab as egga (If not better!) and that
baking without eggs iz totally doable.
Although we're taught that pancakes, cakes,
and cookles need eggs for structure, this s
not necessarily teue. Threough telal and erroe
Ilearned that in addition to commercial egg
replacers, soy flour, ground flax, and soy
yogurt make excellent egg replacers. In fact,
sometimes you don't even need a substitute
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at all. The kitchen became my laboratory
and I setoutto learn as much aslcould.
Let’s just say that through all of the exper-

imentation, transformations, and recipe veg-
anizations, the delicious diner-style comfort
food of my youth has been recreated exactly
as | remember. The food that we all grew up
on and enjoved in those springy Naugahyde
booths has merely been transformed. The

recipes in this book can be used across the
board from quick weeknight meals 1o week-
end brunch to Thanksgiving and holiday
get-togethers. [ hope that you enjoy these
recipes as much as [ do so a piece of our nos-
talgic past will continue 10 live on, with fond
memories of people, places, and great food
Good Eats!
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The Vegan Pantry

Agar Powder: Also sometimes referred to as
agar-agar. Agar s a seaweed product that Is
used to gel ligubda. It is used in place of gelatin
(which is derived from animals). Agar is rich
tn calclum. The powder, which s what luse, 1s
much more concentrated than agar flakes.
They are not interchangeahle.

Agave Syrup: A natural sweetener made
from the agave plant. Agave has a color, con-
sistency, and taste similar 10 honey, and
cofes i both light and amber. | really ke
Madhava and Whaolesome Sweeteners, two
brand names of agave.

Bouillon Cubes: Vegan bouillon cubes are
great for flavoring broths, soups. seltan, etc.
Check the ingredients to make sure the ingre-
dientz are vegan. A few brands to look for are
Rapunzel Vegetable Bouillon Cubes and Har-
vest 2000 [nternational Vegetarian Chicken
Flavor Boutllon Powder. They are usually
avallable inwell-stocked grocery and health
fod atores or on the Internet.

Bragg: Also known as Bragg Liquid Amines.
It is trade from sovbeans and has a taste that
ts similar to 2oy sauce. Look for Bragg in well-
stocked health food stores or on the Intermet.
Chipotle Pepper: Made from red ripe jala-
pefios that have heen slow amoked. Chipotles
have a deep, amoky flavor.

Chocolate: Look for daicy-free varieties of dark
and semisweet chocolate and chocolate chips.
Mlary brasds are now Faie teade and oeganie, toa.

Ciitrus Qils: These are fabulous natural fla-
vorlngs. which [ adore! They are made from
pressed fresh lenes, lemons, oranges, and
tangerines (depending on which variety you
buy.) It is 100% pure, with a bright citrus
flavor. [ love the Boyvajlan brand.

Cocoa Powder: Look for Dutch process, a
dark rich cocoa powder processed with alk-
all, which neutralizes its natural acidity.
Cornstarch: A thickenlng agent made from
COT,

Egg Replacer: A powdered product to use
in place of eggs in baked goods. You can't
make meringues with it, but it is very effec-
tive in cakes and cockies. Two great brands
are Bob's Red Mill and Ener-G Foods, both
available in well-stocked health food stoces. [
also like to use ground flax meal or sov flour
as an egg replacer in recipes.

Flaxseed Oil: A great vegetarian source of
omega-3 fatty acids. You don't want to heat
flax oil. Use itin zalad dressings or drizzled
on food.

Flour: 1 use primaeily unbleached wheat
flour in my baked goods, although in some
recipes lalso call for cake flour, whole wheat
flowe, white wheat flour, whaole wheat pastey
flowr, sat floue, chickpea or garbanzo bean
flour, and spelt flous. Look for apeclalty
flours inwell-stocked grocery or health food
stores or online. lespecially like the wonder-
ful floues feom Bob's Red Mill and used thele
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flowrs for the recipes inthis book.

Instant ¥Yeast: Once [ started using instant
veast [ became hooked. | partieularly like the
SAF® brand, although there are several
brands on the market. [nstant yeast is very
easy touse (no need to proof or pre-dissalve
youe veast). [t's also fast-acting and very reli-
able, even for beginners. Look for instant
yeast in inexpensive one-pound packages
found in club stores, online, or from restan-
rant suppliers. Keep your veast in the freezer
tn an airtight containes. [Twill stay Fresh for
up o two years. Instant yeast is sometimes
sold as quick yeast or rapid-rise active dry
VEASL.

Liguid Smoke: Liquid amoke adds a won-
derfully smoky flavor to recipes. [Lis in fact
wegan and natural, although check the ingre-
dient label because some varletles add
unnecesgary ingredients.

Malt Powder: Powdered malt extract iz a
aon-diastatic barley malt, which iz made
from the evaporated concentrate of barley
malt {cheeck the packaging for the correct
varlety). The malt extract can also be used as
a natural sweetener. Look for It in natural
foods stores and online.

Margarine: Look for a good-tasting, vegan,
non-hydrogenated margarine such as Earth
Balance®™ brand. Margarine can be used
almost interchangeably when a recipe calls
for butter, eapeclally when a butteey tagte ls
requiced.

Milks: There are many different varieties of
non-dairy milks. Look for almond milk,
hemp milk, cat milk, hazelnut milk, elee
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milk, coconut milk, and soymilk. Also look
for organic varletles in vanilla, chocolate,
plain, and unsweetened. Sopmilk warks well
in baking and cooking. Use plain unsweet-
ened sovmilk for savory cooking, The flavor
can vary from brand 1o brand, so | recom-
mend conducting youws oW taste test to see
which brands you prefer. Non-dairy milks
can be found both refrigerated and shelf-sia-
ble in most grocery stores.

Millet: Asmall, quick-cooking grain. Millet
ig high in protein and gluten free.
Mutritional Yeast Flakes: Dried flakes
derlved From yeast. They are are high in B
vitamling, proteln, and minerals. Nutrltional
veast aleo acts as a flavor enhancer in food. [
especially love Red Star® brand.

Oats: A whaole grain that iz usually pue-
chased "rolled.” Buy quick-cocking and old-
fashioned varleties to use in deaserts, bread,
and granala. You can alzo grind the oats into
fluffy flour, using a blender, for use as a
thickener in gravy.

Poultry Seasoning: A& musi-use splce
blend in the vegan kitchen! This is a savory
blend of herbs and spices, which typically
includes thyme, sage, marjoram, rosemary,
black pepper, and nutmeg.

Guinoa: An ancient grain that iz guick
cooking, this complete protein i3 packed
with vitaming and minerals.

Salt: All of the recipes in this book were
tested with fine qea galt.

Smoked Paprika: Also known as pimentin
or Spanish paprika. When used in cooking, it
imparts o wonderful amoky Flaver to food.



Soy Crumbles: Look for sov crumbles in
packages in the refrigerated sectlon of well-
stocked geocery and health food stores. [ Like
the Yves brand Meatless Ground Round
Original. You can also find soy or veggie
ceurnbles in the freezer section of grocery
STOTER.

Soy Curls™: A delicious and versatile prod-
uct made from whale, non-GMO soybeans.
These come indried steips, and simply need
to be ceconstituted in hot broth or water for
1 minutes. They are available online and in
some health food stores.

Soy Yogurt: Non-daley vogurt made feom
soyemlll. There are & number of different
brands out on the market. Two of my
favorite brands are WhaoleSoy & Co. and
Wildwood. Soy vogurt works really well in
vegan desserts and baked goods. Soy yogurt
ts usually too sweet for savory recipes.
Spelt Flour: Spelt is an ancient variety of
wheat, with a delicious nutty flavor. It s not
gluten free.

Sugar: Mot all augars are vegan, as cane
sugar ls sometimes filtered through bone
char (from animals). Beet sugar [granulated
white and brown) and organle sugars are
processed without the use of bone char,
Tahini: Hulled and toasted sezame seeds
that have been ground into a paste. 1t's rich
in calclum and protein, and s most often
used in humms.

Tempeh: A fermented soy product that is
high in protein. Tempeh has a chewy, nutty
flavor.

Tofu: Made from sovenllk, a high-guality

source of protein. Tofu comes in many dif-
ferent varieties, from silken to extra fizm.
Silken is usually best blended in desserts,
dressings, or creamy sauces. Flem and extra-
fiem water-packed tofu (not silken) works
best for grilling, sautéing, and other savory
applications.

TVP or TSP: Textured vegetable protein or
textured sov protein, (essentially the same
thing). They're made from defatted aoy
flour. It's low in fat, high in protein, and
cooks guickly.

Vanilla: Always use pure vanilla, never arti-
ficlall [ use and love the vanilla feom
Mielzen-Magsey. They also caeey a vanilla
paste, which is incredible, wath little flecks
of the vanilla bean.

Vegetable Shortening: When 1 use veg-
etable shortening in a recipe, | like 1o use
organic palm shortening, such as Spectrum
brand.

Vegan Cream Cheese and Sour Cream:
There are a couple of brands of vegan ceeam
cheese and sour cream now on the marker.
My firat choice is Tofutti, which is what [
uged for testing recipes in this book. I like
Follow Your Heart® beand, too, which alao
makes a deliclous mayvonnalse called Vege-
nakse®.

Vital Wheat Gluten: This stuff is amazing!
It Is simply the pure protein from whear,
which glves mock meats thelr wonderfully
chewy texture. ltcomes ag a flour (although
don't confuse it with gluten flour which s
something different), and can be purchased
in bags of bulk blns at soime supeemarkets,
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health food stores, and online. Mot all brands
work well in seltan recipes. [ highly recorn-
mend Bob's Red Mill, which is what [ used
for developing and testing thege recipes.
Xanthan Gum: Used 1o add volume and vis-
cosliy 1o gluten-free bread and baked goods.
Itcan alao be used as athickener.

SPECIAL EQUIPMENT
R R R R R

Blender: Thiz really helps in the vegan
kitchen, from blending cashews into a
silken cream o whipping silken tofu into a
luscious mousse. There are several hrands
that 1 have used and loved aver the years,
tncluding the famous Vita-Mix and Blend-
tec's Total Blender models. Power and
wattage does make a difference when it
comes to a blender.

Cookie/ice Cream Scoops: These are
available in a varlety of sizes, and are one of
my secrets for perfect cookies. Use sacoopa o
measure baiter 20 that your cookies and
muffins will bake evenly, come cut the same
alze, and look bakery-pecfect every thme]
Cooling Rack: Elevates the baking pan ar
baked goods so that air can circulate azound i
Dry Metal Measuring Cups: This ia the
foat accueate way 1o measuee dey ingred:-
ents (with the exception of a digital scale),
and the way that L always measure my flour.
Always spoon your flour or dry ingredients
into the cup and level the top by scraplag

12+ + + VEGAM DINER

across with the flat side of a knife (or
skewer). This will give you an accurate meas-
weement.

Food Processor: This machine is essential
for chopping vegetables and nuta, blending
wofu, and a million other things! I recom-
mend the Culsinart or KitchenAld branda,
as they will last for years and do a more con-
sistent job than less expensive brands,

Ice Cream Maker: (nce you tey your hand
at making vegan ice cream at home. you will
never want store-bought again! [ tested the
ice cream recipes In this book on two differ-
ent Culsinart models, and both were fabu-
lows. e of the models uses a separate bowl,
which is first feozen overnight, and the
other model has a bullt-in compreasor so
that no pre-freezing is neceasary.
Immersion/Stick Blender: [ love immer-
slon bleaders. They blend ingredients
quickly with a minimum of mess. They are
great for blending sauces, dressings, and
whipped cream.

Liquid Measuring Cups: The most accu-
rate way to measure liguid ingredients is in
glass or plastic liquid measuring cups with a
lip or spout. [like 1o keep avariery of diffes-
et sizes lomy kitchen for baking,

Metal Measuring Spoons: This s the
mosl accurale way Io measure small
amounts of both lguid and dry ingredients.
Microplane Zester/Grater: A handy toal
for guickly removing and geating citrug zeat.
They also work well for grating cinnamao-
sticks, whale nutmeg, garlic, and ginger.
Mixing Bowls: A neating aet (of two of



three) of mixing bowls is a must in the dessert
kitchen. I like to have baoth stainless steel and
cerarmic, depending on the mixing job. Stain-
less steel works better for whipping cream,
ceramic for cookle or cake batters,

Qiil: | generally use canola oil for baking and
clive oll for eooking, [ find that not only does
canola oil have a mild flavor, but cookies
actually eome out softer and fluffier. Both
oils come in organic varieties. For deep-fry-
ing, | generally use vegetable odl.

Oven: Make sure your oven is calibrated
(precisely adjusted) so that it bakes evenly
and at the required temperature. [ also rec-
oenrmend usting an oven thermometes, a0 you
know the exact temperatune of the oven. The
recipes in this book were tested using a con-
ventional gas oven.

Parchment Paper: A grease and heat-resis-
tant paper used to line baking pans. [t keeps
your baked goods from sticking and burning
{unleas you over-bake them of course!) and
makes clean-upa breeze.

Sifter or Strainer: This works well for sift-
ing drey ingredients, or dusiing a dessert with
powdered sugar.

Silicone Spatulas: The new silicone spatu-
las are heatproof to 600 F. They are a boon
1o bakers. as they will serape a bowl clean
with eage. They are dishwasher safe and can
be used for stovetop cooking az well.
Silpat® Silicone Pan Liners: A fabulous
nonstick baking mat that fits on top of your
baking sheet. Used in place of parchment
paper, it iz heat reaistant up to 480 F, mak-
ing any baking sheet nonstick.

Stand Mixer: This isnt a must for all
recipes, but it sure makes life a lot eagier. [
recommend a heavy, sturdy stand mixer, and
have used a Cuisinart, KitchenAid, and
Bosch, all with fabulous resulis. It will last
for years and makes baking a snap!

Whisk: A great tool for whipping or whisk-
ing both liguid and dry ingredients. | like 1o
use it 1o mix together and aerate dry ingredi-
ents in recipes, as well as for emulsifying
dresgings and sauces.

IR N N I O B B L B
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HELPFUL COOKING and BAKING TIPS

L B L O O O B B B B O B B I B B I B

* Read the entire recipe through before start-
ing. This way you know both the steps and
ingredients in the recipe before you start.

* Make sure that vour oven is properly pre-
heated before baking. Itwill probahbly take
between 10 to 15 minutes to prehear,
depending on your oven.

= When measuring dry ingredients, always
spocn into dry measuring CUps of Spoons,
and level the top by seraplog aceoss with
the flat side of a knaife (or shewer).

= [f baking more than one cake or tray of
cookies at a time, rotate your baking sheets
halfway theough baking.

= [f baking multiple desserts {or traya of
cookies] at a thme, the baking tme will take
longer. Adjust your baking time accord-
ingly, relying on visual signs of doneness.

= A fine-mesh stralner makes a quick and
fabulous flour sifter.

W+ o+ + VEGAM DINER

* Make sure that vour bigcuits and cookles
are evenly spaced on the pan to allow room
for spreading and rising.

* Use a cookie scoop for a professional app-
earance with your blscuits, cookies, or
muffins. They will alsa bake more evenly if
they are all the same size.

*Cook a big pot of brown rice, quinoa, or
other graln, so that you have lefiovers on
hand to use for vegale buzgers. The same
goes for cooking beans, too. Both cooked
grains and beans can be frozen as well.

« When my kitchen is chilly in the winter, bt
can Mmake bread baking avery slow proposi-
tios. The dough rizes best in a warmer envi-
ronment. 5o when it's chilly indoors, Het my
dough rise on topof the stove while it's pre-
heating. Sormetimes it just needs a lintle
warmth to get it going. ['ve even been known
o let my dough rise near the fireplace
Whatever Lt takes!

= Have fun!
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Cherry-Almond-Poppyseed Muffins

This muffin recipe is adapted from a non-vegan
COUSin thet we used o 5ell 61 Babycakes, ourwholesale bakery in Los Angeles.

Along with blusberry, it was a year-round favorite. Who knew beck then thet

mufffins could be 50 scrumpticus and easily made withou eggs and burer”?

e L
i MAKES 12 MUFFING )
T 3

2 cups all-purpose flour
2 tablespoons poppy seeds

1 tablespoon flaxseed meal,
preferably golden

1 tablespoon baking powder
'fu teaspoon fine sea salt

s eup plus 1 tablespean
granulated sugar, divided

1 cup saymilk, divided
/3 eup canola oil

s cup unswestened apple-
sauce

2 teaspoons pure almond
extract

33 eup dried cherries
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Preheat oven to 350°F. Line a 12-cup muffin tray with
paper liners or grease well with vegetable shortening
or nenstick cooking spray.

In @ medium bowl, whisk the flour, poppyseeds, flax
mieal, baking powder, and salt, mixing well.

In & large bawl, whisk together %4 cup sugar, half of
the sowmilk, canola oil, applesauce, and almond extract,
whisking until smooth. Add the flour mixture alittle ata
time, alternating with the remaining soymilk, whisking
just until combined. Stir in the dried cherries.

Scoop the batter evenly amongst the 12 cups of the
prepared muffin pan and sprinkle remaining table-
spoon of sugar aver the tops of the muffins.

Bake for 20 to 25 minutes, or until muffins are just
barely golden around the edges and a testerinserted
into the center comes out clean.

Let muffins coal inthe pan for 5§ minutes, and remaove
to a rack to cool completely.

Wariation: ¥aoucen substituce dried cranberries for the
ChErTiEs.

Poppyseeds cango rancid quickly, and are best stored
in an airtght conwainer in the freszer.



Blueberry Nutmeg Muffins

Blueberry muffing were one of the first things | started
baking in elementary schoal. They wera easy 1o Make, Dursting with the goodnass

of ripe blueberries, and vopped with nutmeg and sugar. This recipe is adapred from
my special bakery recipe, which |used to bake by the hundreds.

P L
. MAKES 12 MUFFINS
e 3

2 cups all-purpose flour

1 tablespoon flaxseed meal,
preferably golden

1 tablespoon baking powder

2 teaspoons freshly grated
nutmes, divided

Yu teaspaon fine sea salt

s cup plus 1tablespoon
granulated sugar, divided

14 cups saymilk, divided

'3 cup canola oil

2 teaspoons pure vanilla
extract

1 cup fresh or frozen blue-
berries (not thawed)

Preheat oven to 350°F. Line a 12-cup muffin tray with
paper liners or grease the pan.

In amedium bowl, combine the flour, flax meal, baking
powder, ' teaspoons grated nutmeg, and salt, mixing
wall.

In @ large bawl, whisk together %4 cup sugar, half of
the sowmilk, canola oil, and vanilla, until smooth. Alter-
nately add the flour mixture and remaining soymilk. a
little at a time. whisking just until mixed. Stir in the blue-
berries.

In & small bowl, mix together the remaining 1 table-
spoon sugar and s teaspoon grated nutmeg.

Scoop the batter into prepared pan. dividing the bat-
ter evenly amang the 12 cups, filling them /4 of the way
full. Sprinkle the sugar and nutmeg mixture over top of
the muffins.

Bake the muffins in the preheated oven for 20 ta 30
minutes, or until the tops are puffed and a tester
inserted into the center comes out clean.

Let the muffins coal in the pan for 5 minutes, and
remove ta & rack to cool to roam temperature.

W ariation.: For apricos blusbarry muffing, sdd sbout /s
Cup chopped dried apeicots to the bawer along with the
blueberries.
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Mocha Muffins

Mothing will jumpstart your morning like these Mocha Muffins.
Richwith the fiswor of espresso and cinnamon, you'll find yourset making them again and again.

Fa

3 >
\ MAKES 12 MUFFINE |
o L

L

2 cups unbleached all-
purpose flour

1 tablespoon flax meal,
preferably golden flax

2 tablespoons finely grated
espresso or French roast
coffes

1 tablespoon baking powd

1 teaspoon ground
cinnaman

fu teaspoon fine sea salt

/s eup granulated sugar

1 cup vanilla soymilk

/s cup canola oil

1 tablespoon pure vanilla
extract

s cup brewed coffee,
coaled

'3 cup semiswest
chocolate chips
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Preheat owen to 350°F. Line a 12-cup muffin tray with
paper liners or grease the pan with vegetable shortening.

In & medium bowl, combine the flour, flax meal,
ground espresso, baking powder, cinnaman, and salt,
mixirg well.

In & large bawl, whisk together the sugar, soymilk, oil,
and vanilla, until smooth. Add the flour mixtune and
brewed coffes, whisking just until mixed. Stirin the
chocolate chips.

Divide the batter evenly amang the 12 cups in tha
pan. filling each 4 of the way full. Baks the muffins in
the preheated oven for 20 to 30 minutes, or until the
tops are puffed and a tester inserted inta the center
comes cut clean.

Let the muffins coal in the pan for 5 minutes, and
remove ta & rack to cool to room temperature.

You Can make your own flax meal for these muffing, by
grinding whole flaxseeds in & blender or coffee grinder.
Since there’s coffee in the recipe, wou Gont even need o
clean off the blades first!

orange flavor, add sbout Ys veaspoon pure orange cil 1o the
barrer in addivion to the coffee.



Apple Spice Coffee Cake

Coffee cake and cooked apples are two of my favorite things.
This coffes cake combines the van, and is perfect for breakfast with & big mug of coffee or chei 1ea.

Fa
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I MAKEES OME
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2 eups all-purpose flour
2 tablespoons soy flour
2 teaspoons baking powder

'f: teaspoen freshly grated
nutrmeg
'fs teaspoon fine sea salt
'z cup canola oil
1 cup packed light brown
sugar
2 teaspoons pure vanilla
extract
1 cup almond or soymilk
3 tablespoons granulated
sugar
/z teaspoon ground
cinnamon
1 large or 2 small Granny

Smith apples peeled,
eored, and thinly sliced

Preheat owen to 350°F. Grease an B-inch square glass
baking dish with shartening.

In & small bow, sift together the flour, soy flour, bak-
ing powder, grated nutmeg and salt.

In & large bowl, beat together the cil, brown sugar,
and vanilla with an electric mixer. Add the flour mixture
a litkle at a time, alternating with the almond milk, beat-
ing until just combined.

In & small bowl combine granulated sugar with the
cinnamaon.

Spread half the batber into the prepared baking dish.
Lay the apple slices on top of the batter. It's akay if
some slices averlap. Sprinkle half of the cinnamaon-
sugar mixture over apples. Spread the rest of the batter
ower the apples. Sprinkle the remaining cinnaman-
sugar on top.

Bake the cake for 50 to B0 minutes, oruntil cake is
golden-brown, and a tester inserted into center of cake
comes cut clean. Rermove to a rack to cool completely
before serving.

| like Lo use a glags baking dish for baking cakes. An
BOded Dones i5 that you oan serve the finished cake right
from the pan. Flus., | love the old-fashioned look of glass.
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Cinnamon Orange Rolls

These cinnamon rolls are the bomb, baby!
If you want vo win friends and influence peaple, tis recipe is your ticket. If you can't

find the soymilk powder, you cen omit it and substivste 2 cup soymilk for the water.

e .t
. MAKES 12 ROLLS |
3 5

Dough
1 package {2/ teaspoons)
active dry yeast
1 teaspoon granulated
sugar
Ya cup hot water
Mo ta N 'F)

s cup agave nectar

Ya eup canala oil

'fs cup erange juice

/: cup water, room
temperature

1 tablespoon orange zest

23 to 4 cups unbleached
all-purpose flour

2 tablespoons soymilk
powder (fee next page)

1 teaspoon fine sea salt

Filling

3 tablespoons non-hydra-
genated vegan margarine,
softened

s cup packed light brown
sugar
1 teaspoon ground
cinnarman

Blaze

2 cups confectioners” sugar

3 tablespoons orange juice,
preferably fresh-squeszed

Greasea 13 x 9-inch glass baking dish well with veg-
etable shortening.

For the dough: In a small bowl, combine the yeast,
sugar, and hot water, stirring to mix. Set aside for 10
minutes, until foamy.

In & large measuring cup, whisk together the agave
nectar, canola oil, orange juice, remaining ¥ cup water,
and orange zest and set aside.

In the bowl of a stand mixer fitted with the paddle,
combine the flaur, soymilk powder, and salt. Beat on
lowe until mixed. Add the reserved yeast and agave mix-
ture to the flour, and beat until the deugh forms a ball.
Switch the paddle to the dough hook, and let the
machine knead the dough for about 2 to 5 minutes, or
until the dough looks silky. The dough should be soft
and smoath, mot sticky. If the dough is sticky, add moare
flour, a tablespoon at a time.

Place the dough in a large lightly oiled bowl, covering
with plastic wrap. Let the dough rise until doulbled,
about 1haur

O alightly floured surface, roll the dough into a rec-
tangle, approximately 16 x 12 inches.

For the filling: Spread the softened margarine aver the
daough, leaving a Ys-inch border on all sides. Sprinkle
the brown sugar over the margarine. Sprinkle the cin-
namon aver the brown sugar. Starting with the long
edge, rall the dough up into a spiral, jelly-roll skyle.
Pinch the edges together to seal. Carefully cut the roll
into 12 equal pieces. Place the rollsinto the prepared
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baking dish. Cover with plastic wrap and let nise for 30 minutes (or untii rolls are
almost doubled in size).

Preheat the oven to 350°F

Remove plastic wrap and bake the rolls for 30 to 35 minutes, or until firm to the
touch and lightly golden. Remove baking dish from oven and set aside on a rack to
cool slightly

For the glaze: While the rolls are cooling, whisk the confectioners’ sugar and orange
juice ina medium bowl, until smooth. Drizzle the glaze over the warm rolls and serve.

\/ariation: To make this dough in the food processor, combine the flour, Soymilk powder, and
saltin the work bowd, fitted with the metal blade. Pulse the flour until mixed. Add the reserved
yeast and sgave mixture to the flour, and process until the dough forms a ball. Pulse the
cough anouher 4 to 5 times, until the dough 10oks silky.

f you can find the soymilk powger, it works really well in bread dougn 1o give it a soft tex-
wre. | use the Berter Than Milk brand. Look for it in health food stores or online.




Banana Biscuits

A lightly sweet bigcuit, with the nutty flaver of wheat
and litke MSLBU’I:IEI‘IEI‘IE.TI".E}'E[EE.H‘ID&'. like & Cross beTwsan a

scone and a traditional biscuic, and are & deliciols way 1o SIart Uhe day.

(“mMakEZ B
T 53

.,

2 cups whole wheat
pastry flour

/1 eup packed light brown
sugar

2 tablespoons baking
powder

Yo teaspoon fine sea salt
/s eup almond milk ar
soymilk

1 teaspoon pure vanilla
extract

/1 eup eanola oil
1 banana, cut into quarters
lengthwise and diced
12 teaspoons granulated
sugar
'/a teaspoan ground
cinnarmon

Preheat oven to 400°F. Line a baking sheet with parch-
ment paper or a silicone mat.

In & large bawl, sift together the whole wheat flour,
brown sugar, baking powder, and salt.

Add the milk, vanilla, canala oil, and banana to tha
flour mixtura and stir just until the miccture comes.
tesgether, and is thick and sticky. Scoop nine rounded
balls of dough onto the prepared baking sheet.

In & small cup, mix together the granulated sugarand
cinnamon. Sprinkle on top of the biscuits.

Bake in preheated oven for 20 minutes, or until lightly
browned. Cool on a cooling rack.

These BisCuils are oest sersed the 5ame day that they
are maade. If yau find yourself with a few 1eft over the nasxt
day, | highly recommend wWarming tham in & IDaSIer fven
[not tre microweye], ard erving Wwith & licle vegan mar-
garine, if desired.
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Banana Chocolate Chip Bread

Banana breads have been a staple in my family for yvears,
fram my mom's specisl recipe &3 & Child 1o baking them by the hundneds ST our bakery: L ook

me & Wwhile Lo Come LD With 8 wegan version: tender, loaded with banana fiswor, and
saudded with chocolawe chips. This bread is even better than the original.

-

o

I MAKES OME

2 .

9 ¥ 5-IMCH LOAF )
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2 cups all-purpose flour

1 tablespoon flaxseed meal,
preferably golden

2 teaspoons baking powder

'Yz teaspocn baking soda

'fs teaspoon fine sea salt

33 cup packed light brown

sugar
Yz eup canola oil

1 cup puréed ripe bananas
(about 2 large bananas)

1 tablespoon pure vanilla
extract

Yz eup almand milk ar saymilk

/: cup semnisweet chocolate
chips
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Preheat oven to 350°F. Grease a 9 x 5-inch metal loaf
pan really well with shortening.

In & medium bowl, whisk together the flour, flax meal,
baking powder, baking soda. and salt. mixing well.

In & large bowl, whisk together the brown sugar,
cancla oil, puréed banana, and vanilla until smooth.
Add the flour mixture and almaond milk, whisking just
until mixed. Stir in the chocolate chips.

Scoop the batter inta the prepared pan and bake in
the preheated oven for 60 minutes, ar until the bread is
puffed in center and firm to the touch, and a tester
inserted into the center comes out clean.

Let the bread cool in the pan for 10 minukes, and
remove ta a rack to cool completely.

Don’t forget 0 messure the bananain a liquid messur-
ing cup after puréeing. This way you'll gBT 8 MONe SCCUTELE
meagurement and your bread will come out besutifully. This
bread freezes well,



Carrot Pineapple Loaf Cake

Ataste of the tropics, with a lovely light texture
and iots of shredded canmors and pineapple chncan in for good measure.
Try serving this cake with a smear of non-dairy cream cheese.

-
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I MAKES OME
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3 ¥ 5-INCH LCIAFHI

1 cup unbleachead all-
purpose flour

1 cup whole wheat pﬂﬂr}'
Flour

2 tablespoons ground
flaxseed meal (preferably
golden flax}

2 teaspoons baking powder

1 teaspoon ground
cinnaman

Scant s teaspocn fing
sea salt

'z cup canola ail
1 cup firmly packed light
brown sugar

'f: eup canned, erushed
pineapple, juice drained
and reserved

/z eup pineapple juice

'3 cup unsweetenad
applesauce
1 lightly packed cup shred-

ded, peeled carrots (abouwt

1jumba earrat)

Preheat owven to 350°F. Line a 9 ® 5-inch metal loaf pan
with parchment paper and grease well with vegetable
shortening. This cake can have a tendency to stick if not
greased and lined well.

In & medium bowl, combine the all-purpose flour,
whiole wheat flour, flax meal, baking powder, cinnaman,
and salt, mixing well

In & large bawl, whisk together the canola cil, brown
sugar, pineapple, pineapple juice, and applesauce. Add
the flour mixture, stirring just until mixed. Stirin the
shredded carrots.

Paur the batter inte the prepared pan and bake inthe
preheated oven for 55 to 65 minutes, or until top
springs back when touched, and a tester inserted into
the center comes out clean.

Let the cake cool inthe pan for 10 minutes. and
remove ta & rack to cool to room temperature.

This cake can be embelished even further by sdding
'fa cup reising, flaked or shredded coconur, or chopped
WaINULES 1o Uhe DETIEr
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Blueberry Loaf Cake with Lemon Glaze

Sometimes the simplest cakes sre the best.
T me, mothing tops a big slice of blueterry oaf cake, especially this one which ig
garnighed with a delectable lemon glaze. You can atse omit the Dlueberries for a fanastic

iemon loaf cake. | promige you thet no cnawould guaess that thig cake is vegan!

-

o

I MAKES OME
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Cake

2 cups unbleached
all-purpose flour

I tablespoons soy Flour

2 teaspoons baking powder
Ya teaspoon fine sea salt

1 cup granulated sugar

1 cup soymilk, divided

/1 cup canala oil

3 tablespoons freshly
squeezed lemon juice

Finely grated lemon zest
fram 13 lemans

1/4 teaspoon pure lemon oil
ar 1 teaspoons pure
lemon extract

1 cup fresh or frozen
bBlueberries (do not thaw)

Glaze
1 cup eonfectioners’ sugar

1%1 to 2 tablespoons fresh
leman juice, or as needed

Preheat oven to 350°F. Line a 9 x 5-inch metal loaf pan
with parchment paper and grease really well with veg-
etable shortening.

Faor the cake: In a medium bowl, combine the flour, soy
flour, baking powder, and salt. mixing well.

In @ large bawl, whisk together the sugar, half of the
soymilk, canola oil, lamon juice, lemaon zest, and lemon
oil until smooth. Add the flour mixture and the remain-
ing soymilk and lemon zest, whisking just until mixed.
Stir in the blueberries.

Scoop the batter into the prepared panand bake in
the preheated aven for 55 to 65 minutes, or until top of
cake is puffed with a crack down the center, and a tester
inserted into the center comes out clean.

Let the cake cool in the pan for 10 minutes, and
remove ta & rack to cool o room temperature.

For the glaze: While the cake is coeling. in a medium
bowl combine the confectioners’ sugar and lemaon
juice. With a whisk or an electric mixer, beat the glaze
until smooth. If mixbure is too thick, add ancther tea-
spoon or twa of lemon juice as needed. Drizzle the
glaze over the top of the cooled cake to serve.

Tip: Dot be tempred o substioste ground fiss for the soy
flour called for in this recipe. The soy flour helps this rige
inuz cne gorgeous cakel

BREAKFAST + + + 28



Mocha Java Cake

Foryears | have had people beg me for this recips
(mlbeit the egg and dairy version], which had a sortof cult follcwing back in my bakery days.

| ami gtill amazad thac | was able o veganize it, snd it's every bit a5 delicious as the original.

s
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1 cup plus 2 tablespoons
zoymilk, heated to steam-
ing and kept warm

'fs cup finely ground
espresso or French roast
coffes

2 tablespoons instant
coffes

2 cups all-purpose flour
4 tablespoons soy flour
2 teaspoons baking powder

2 teaspoons ground
cinnamaon

'fa teaspoon fine sea salt

12 eups granulated sugar

1 cup cancla oil

1 tablespoon pure vanilla
extract

s eup semisweet chocolate
chips

30+ + + VEGAMN DINER

Preheat owven to 350°F. Line a 9 ® 5-inch metal loaf pan
with parchment paper and grease well with vegetable
shortening. This cake can have a tendency to stick if not
greased and lined well.

In @ small bow!, whishk together the soymilk, espressa,
and instant coffee until smaooth. Set aside.

In & medium bowl, combine the flour, soyw Flour, baking
powder, cinnamon, and salt, mixing well.

In & large bowl, combine the sugar, cancla oil, and
vanilla, whisking until smaoath. Add the flour mixture to
the bowl, alternating with the milk mixture, stirring just
until mixed. Stir in the chocolate chips.

Scoop the batter inta the prepared pan and bake in
preheated oven for 60 te 70 minutes, or until the top of
cake is puffed with a crack down the center, and a
tester inserted into the center comes out clean.

Let the cake cool in the pan for 10 minutes, and
remove ta & rack to cool to room temperature.

This cake can tendwocrumble a file when sliced, 5o
make Sure 1o cut thick slices.



Diner Granola

Granola is so easy to make at home,
&N CAN DE CUSTOMiZed 10 your own personal tasces (dan't like nuesT Mo worries!).

It’s ml50 wery economical, too. So put awsy your boeed breakfast ceresls, and starc
your day with homemsde ceresl and your faworite mon-dairy milk.

A _ >
I MAKES ABOUT 4 CUFS )
e o

3 cups old-fashioned
rolled cats

'fs cup packed light brown
sugar

3 tablespoons flaxseed
meal, preferably golden

1 teaspoons ground
cinnamaon

4 tablespoons canola il
I tablespoons agave nectar
1 teaspoon vanilla extract

Wz eup hazelnuts, skinned
and coarsely chopped

/3 eup dried cherries or
raisins, or dried fruit of
your choice, chopped

Preheat oven to 325°F. Line a large baking sheet with
parchment paper or a silicone mat.

In & large boawl, combine the oats, brown sugar,
flaxsead meal, and cinnaman.

In & small bowl, mix togethar the canola oil. agave,
and vanilla extract. Add the cil mixture to the cat mix-
ture, mixing well until the cats are evenly coated.

Spread the oat mixture out in an even layer on the
prepared baking sheet. Bake for about 20 minutes, stir-
ring occasionally.

Remove the pan from the owen and add the hazel-
nuts. Bake granaola fer another 10 minutes, or until
evanly browned (but not too dark or else it can become
bitter).

Remaove the pan again from the oven and add the
dried cherries ar raisins. Cool the pan on a rack, stirring
occasionally until granala reaches room termperature.
Transfer the granola to an airtight container and store
at room temperature or in the refrigerator. | like to keep
mine ina covered glass crock on the counter.

‘ariation: Substive chopped walnuts or pecans for the
hazelnuts. If you prefer your granole & little less sweat, you
CAN reduce the brown SUEST 65 needed.
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Diner Donuts

There's nothing like fresh donuts, still warm with a
gwear glaze. | worked for months v come up with the parfect yeas-raised donurs,

wihich | was determined 1o do. | now present wo you dear reader, the perfect vegan donur.

These donuts can either be glazed or dipped in cinnamon sugar: the choice is yours.

Al
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Dough
1 package (2'/s teaspeans)
active dry yeast

/i cup plus 1 teaspoon
granulated sugar, divided

'fa cup hot water
110 ta 115°F)

About 4 to 4'/ cups
unbileached all-purpose
flaur, plus more for
dusting

I tablespoons soymilk

powder (fee tip, newxt
page)

1 teaspoon ground nutmeg

f: teaspoon fine sea salt

1 cup water, reom

temperature

s cup canola oil

4 cups vegetable or peanut

gil, or more as needed for
frying
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For the dough: In a small bowl. combine the yeast, 1 tea-
spoon sugar, and hot water. Set aside for 10 minutes,
until foarmy.

In the bowl of a stand mixer, combine 4 cups of the
flour, the remaining 'Ys cup of sugar, soymilk powder,
nutmeg, and salt, and mix until combined. Add the
reserved yeast, water, and canola oil to the flour, beat-
ing until the dough forms a ball. Continue beating the
dough until it's soft and silky, not sticky. If the dough is
too sticky, add more flour, a tablespoon at a time, up to
Vi cup.

Place the dough in a large lightly ciled bowl, covering
with plastic wrap. Let dough rise until doubled, about
Thour.

O awell-flaured surface or on floured waxed paper,
rell the dough out ta Ys-inch thick. Cut out the donuts
using a 2 to 3-inch donut cutter. Alternateby use a 20/
to 3-inch biscuit cutter and a Ya-inch cutter for the cen-
ter hole. Set on a floured silicone mat or baking sheet,
cover lighthy with a kitchen towel, and let rise for 30
minukes, or until slightly puffed.

Fill a deep fryer or Dutch oven with about 3 inches of
vegetable oil and heat to 365°F. Test the oil to check
the frying temperature: pinch off a small piece of
dough and carefully drop it in the cil. If it sizzles imme-
diately with vigorous bubbles, it's ready. Adjust the
heat as necessary to maintain the temperature; other-
wise the oil will continue ta heat. Once oil is hot, gently

(canfinued on next pagea)






Glaze

12 cups confectioners'
sugar

3 tablespoons soymilk, or
meare a3 needed

1 teaspoan pure vanilla
extract

Cinnamon-Sugar

Topping

'Y cup sugar

/s teaspean ground
cinnamon
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place the donuts inta the ail in batches without crowd-
ing them. Cook until lightly golden, about 1minute.
Carefully turn donuts owver. and cook until golden an the
second side. Transfer denuts to a baking sheet lined
with paper towels to abserb the extra cil. Allow donuts
to cool for 15 minutes before glazing or rolling in cinna-
Mmion SUgar.

For glazed donuts: While donuts are cooling, ina
miediurn bowl whisk together the confectioners’ sugar,
soymilk, and vanilla extract until smooth. Dip the tops of
the cooled donuts in the glaze and set on a cooling rack
for about 15 minutes bafore serving.

For cinnaman-sugar donuts: In a small bowl, mix
together sugar and cinnamon. Dip hot donuts in cinna-
mon sugar and roll ta coat completely. Place sugared
donuts an arack or plate until ready to serve.

Tip: If yow don't heve soymilk powser, you can substituce 1
cup of soymilk for the 1 cup of room Lemperature WeLer, and
omit the prder. Thig recipe gives wou a choice of finighes far
the donuts; you can roll Lhem in cinnamon Begsar or dip them
in & glaze. Feel free vo do some of BCh.



Crispy Banana-Cinnamon Waffles

The secret ingredient here is the crispy rice cereal,
which give the walfles & little extrs crunch, With a light banana flewvar and & hinc

of cinnamon, iT's hard 1o stop resching for mare.

s
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BELGIAN-STYLE WAFFLES )

1 cup whole wheat pastry
Flaur

1 cup all-purpose flour
'Yz cup crispy rice cereal
4 teaspoons baking powder

1 teaspoon ground cinna-
man

/u teaspoon fine sea salt

1 eup puréed ripe banana
{about 2 bananasy

1 cup soymilk or almond
milk, plus mare a3 needed

1 tablespoon canola oil

Preheat waffle iran, and mist with nonstick spray, or
alternatively, use a pastry brush to lighthy coat with oil.
In @ medium bowl, whisk together whole wheat pas-

try flour, all-purpose flour, crispy rice cereal, baking

powder, cinnamon, and salt.

Add the banana, soymilk, and canola oil te flour mix-
ture, whisking just until mixed. If mixture is too thick,
add another tablespoon or twao of soymilk as needed.

Scoop batter with a Vs cup measure (or smaller,
depending on your waffle iron) onto the iron, and cook
according to manufacturer's directions. Repeat with

remaining batter and serve.

Tip- The large yield here is great for those feeding a nungry
family or crod. Mot wo worry though: the waffles freeza
really well, perfect for popping into the wasuer on harried

Mo nings.
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Orange Cornbread Waffles

Cornmeal gives these waffles a deliciously buttery flavor
and & nice and crunchy texmure. They Bre deliciols topped With SIrewherTy BSLCE or
sgeve nectar and whipped Earth Balance or any wegsn margarine.

" S )
,ic MAKES AS0UT B Preheat waffle iran, and mist with nonstick spray, or
. ) ) )
SELSIAM-STYLE '&-‘AFFLESJ:I alternativaly, use a pastry brush to lighthy coat with ail.
In @ medium bowl, whisk together flour, cornmeal,

1 eup unbleached all- corn flour, sugar, baking powder, and salt.
purpose flour

14 eup yellow cornmeal

'fs cup yellow corn flour

In & separate bowl, mix together arange juice,
soymilk, and cancla oil, and add to flour mixture, stir-

{not cornstarch) ring just until combined.
2 tablespoons granulated Scoop batter with 2 /s cup measure (or smaller,
sugar depending on your waffle iron) onto the iron, and cook

1 tablespoon baking powd
Yo teaspocn fine sea salt
/s cup orange juice, prefer-

according to manufacturer's directions. Repeat with
remaining batter and serve.

ably fresh-squeezed

/s cup seymilk

1 tablespoon canala ail Wariation: For a savory weffle, substiure * s cup plain
soymilk for e orange uice, end plain soymilk for the
wvarilla.

Tip: 1uge a com flour aveilabie from Bob™s Red Mill. it
coneaing all the bran end germ from whole corn kernals,
making it super-rJtritious.

Remember Lo Spoon your flour into your dry maasur-
ing Cup, SCraping the 1op with & knife or & SRewer. Mever
scoop your flour direcchy from the caniser, a5 you can wind
Up with much mone flour tham you need.
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Malted Waffles

Malt has often been a traditional ingredient in diner waffles
and pancekes, but inthe form of malted milk powder. For this waffle recipe, it dawned onme
that powdered barikey malt excract would defiver & nice malved flavar, without the dairy.

These waffles are crisp on the ourside and tender on the ingide.

s
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SELGIAM-STYLE WaFFLE Eﬂ:l

1'% cups all-purpose flour
1/ cup guick oats

'z cup powdered barley
malt extract

4 teaspoons baking powder
Pinch sea salt

1% cups soymilk or almond
milk, plus more as
needed

1 tablespoon canola oil
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Preheat waffle iron, and mist with nonstick spray, or
alternatively, use a pastry brush to lighthy coat with ail.

In a medium bowl, combine flour, oats, malt extract,
baking powder, and salt.

Mix together saymilk and oil, and add te flour mix-
ture, stirring just until combined. Let batter stand for &
minutas. If the batter gets too thick, add an additional
tablespaon or two of milk as needed.

Scoop batter with 2 s cup measure (or smaller,
depending on your waffle iron) onto the iron, and cook
according to manufacturer’'s directions. Repeat with
remaining batter and serve.

Powydered malt extract is & non-disseatic barley mal,
which is m&de from the evsporared concentrate of Darley
malt (check the peckaging for the comect variecy). The malt
EXIFac Can GI50 be wsed as & natural gweetener. Look for it
in nawurel foods §1ores and online.



Pumpkin Spice Pancakes

This is a perfect fall breakfast, rich with the
fisvors of pumpkin &nd spice. Pumpkin nas Ioeds of DELS CRMOIENE 100,
50 you can feel good abour koading up your plate with these babies.

s
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.
7TO 8 PANCAKES

1 cup all-purpose flour

2 teaspoons baking powder

12 tablespaons sugar

'f: teaspoon grouwnd
cinnamon

'fa teaspoon ground ginger

/s teaspoon ground
nutmeg

'Yu teaspoen ground allspice
Pinch sea salt

1 cup soymilk or almaond
milk

/z eup canned plain
pumpkin purée
/: teaspoon molasses

'fs teaspocn pure vanilla
axtract

In a large bowl, whisk together the flour, baking pow-
der, sugar, cinnaman, ginger, nutmeg, allspice, and salt.

In & separate bowl or measuring cup, whisk together
milk, pumpkin, molasses, and vanilla. Add milk mixture
to flour mixture, whisking or stirring just until mixed.
There may be a faw lumps laft, which is okay. If batter is
too thick, add a little mare milk ta thin, as necessany.

Heat a skillet over medium-high heat and lightly
grease it. Once skillet is hot. reduce heat to medium
and scoop batter by 'Yi cup measure anto tha skillet,
spreading into 3 to 4-inch rounds. When the bottoms
of the pancakes are nicely browned and bubkles begin
to set around the edges, about 3 to 4 minutes. gently
flip the pancakes. Continue cooking until the pancakes
are set, about 3 to 4 minutes more. These pancakes
tend to take a few minutes longer to cook, and get a bit
darker than plain pancakes because of the pumpkin
and spices, so don't worry. If necessary, turn the heat
down to keep pancakes from burning. Serve pancakes
hot with syrup.
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Spelt Chai Pancakes

lowe the nutty, whole grain flavor of spelt flour,
aspecislly when comibined with the rich snd spicy flavars of chaitea. The pencakes are

deficious vopped with & litle Earth Balance and drizzied with maple syTup of agave Necar.

L3 By . .
-;_M.-l HES ABOUT 7RANCAKES | Combine the hot water and tea bags in a heat-proof

'Yz eup boiling water

4 chai tea bags

'z cup te U3 cup soymilk
or almand milk, or as
needed

s eup light spelt flour

/z cup whole grain spelt
flowr {or use 1 cup light
spelt flowr)

1 tablespoon granulated
sugar, preferably arganic

1 tablespaon baking powder
'fa teaspoon ground
cinnarman

1 tablespoon canola or
other light, flavorless oil

Canola oil, for cooking
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measurnng cup. Let steep for 10 to 15 minutes. Using the
back of a spoon, squeeze the extra water out of the tea
bags. Discard tea bags. Add milk to the water so that
you wind upwith 1 cup of total liguid.

In @ medium bowl, combina the light flour, whole
grain flaur, sugar, baking powder, and cinnamon. Add
the milk mixture and oil, stirring just until combined. Do
not over mix.

Heat a large skillet or griddle over medium heat and
grease with a tablespoon or so of oil. Scoop the batter
with /4 cup measure onto hot skillet or griddle, spread-
ing inta 3 or 4-inch rounds. Cook until bubbles appear
on surface, bottom is golden and edges look firm,
about 2 te 3 minutes. Flip pancakes and cook until
golden, about 2 to 3 minutes more. Repeat with
remaining batter, adding mare oil to the skillet as nec-
BEEArY.

Serve pancakes right away. as they are best hot.

/ariation. Sprirkle fresh or frazen blueberries on top of
e&CH pancake, Aght after scooping bater onus ot skillet,
Speit is an ancient variety of wheat, one of the original
BEVEN graing mentioned in the Bible. It vends wo be le5s of
&N allergen than whest flour, 1o 5ome gensitve individuals.
It does conuain gluten thouwgh, 5ot is mot suitable for those
with wheat or gluten sllergies.



Whole Grain Pancake Mix

Forget that boxed pancake mix you've got in your pantry.
HEf‘EiS&fEn[EEtiC BltErn&tive that not I:Il'll':f' Lasces better, DUt is much heslthier, voa.

Fa

13 L
[ MAKES ABOUT 4 CUPE _._-fl In & large bowl, combine the whole wheat pastry flaur,
cornmeal, oats, brown sugar, baking powder, and salt,

]
2/: eups whele wheat transfer the mixture to an airtight container. Store in

pastry flour ) -

1 cup fine ar ium the refrigerator until ready for use. Make sure to stir the
grind cornmeal pancake mixture really well before using.
(preferably stone-

ground) or corn flour
'Yz cup quick-cooking oats

/4 eup packad light bro To make pancakes, for every cupof mix, add 1 cup of

sLIgar milk {or more 65 needed) and 1 1easpoon of vanills exract
2 tablespoons baking {plus /3 cup frozen blusterries or chopped pecans, if de-

powder sired) and then cook ag needed. The batrer will get thicker
'z teaspoon fine sea salt &5 it srands, from the cars and cornmesl.
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My Big Fat Greek Scramble

Here's a delicious start to your morning,
with all sors of frash vibrant Greek fiswors. To really gid the breakfsst lily,

gerve alongside fried potatoes and 5o0me woasted whole grain breed.

=

fc-\. 4 o -
'\taEE VES 4 o

2 teaspoons extra-virgin
olive ail

1 zrmall Vidalia onion,
diced {1 cup)
1 red bell pepper, seeded
and diced
'fs cup pitted Kalamata
olives, coarsely chopped
2 large cloves garlie,
pressed
1'/4 aunces block firm
water-packed tofu,
drained and lightly
pressed
1z tablespoons nutritional
yeast flakes
1%z teaspoons dried basil
1z teaspoans dried
aregans
1%z teaspaons dried parsley
2 cups lightly packed fresh
baby spinach
Fine sea salt and freshly

ground black pepper,
to baste
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In a large skillet, add olive ail and heat aver madium
high heat. Add onion, red pepper, clives, and garlic,
coaking and stirring for 3 to 4 minutes, or until the veg-
etables have just softened. Crumble tofu into skillet and
cook abaut Sminutes or sa, just until lightly browned.
Add nutritional yeast, basil. oregano, and parsley, stir-
rimig until tofu is evenly coated. Add spinach, cooking
another minute or two, just until wilted. Add salt and
pepper ta taste. Serve immediataly.

To press the tofu for this recipe, 1Just give the tofu s
light ringe and bhor well with papsr towels, lgholy pressing
Up SXIFG MOISIUrE With the toeel s It wont be compietely
dry from moiszure. You Just want 1o wick awsy Lhe extra.
There are lots of dGifferent variaties of tofu sveilable in the
grocery suore. hy personal fevorive for gorambles is firm or
extra-firm warer-packed vofu. These varieties give the
scramble & bic more of & toothsame bice. f you prefer & soft
e IUre SCraMmbdE, you Can Use & medium-firm, water—
packed vofu.






Smoky Potato Scramble

If wou like fried potatoes with your scramble,
you arein luckl This dish is deligh, with & garlicky sevory bite.

Cion't omit che smoked papriks, a5 that is where the magic flavaor lies.

e sy
[ MAKES 4 SERVIMGS )
3 £

.,

B ounces small red potatoes
{about 3 to 4)

2 tablespoons extra-virgin
alive ail

1 smsll anion, diced
tabaut 1 eup)

4 cloves garlic, pressed or
minced

14 ar 16-ounce container
firmn tofu, rinsed and blot-
ted dry

2'%: tablespoans nutritional
yeast flakes

1 teaspoons granulated
onion

1 teaspoon smoked paprika

Salt and freshly ground
black pepper, to taste

4 tablespoons minced fresh
parsley
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Fill a large pot or Dutch oven with water and bringto a
boil over medium high heat. Add potatoes and cook
until just tender, abcut 15 minutes. Drain and let sit until
cool enough to handle. Dice into chunks. You can also
cook the potatoes the day before, and refrigerate them
owernight.

In & large skillet over medium high heat, add the ail
and swirl around in the pan. Add the potatoes and
onion, and cook for about 5 bo 7 minutes, ar until the
potatoes and onions start to brown. Add the garlic, stir-
ring well. Crumble tofu inta the skillet and, stirring as
needed, cock for another 5 minutes. Add the nutritional
yeast, granulated aonion, smoked paprika, and salt and
pepper ta taste, stirring well to coat. Continue cooking
for anather 4 minutes or 5o, before removing the skillet
from heat. Sprinkle parsley ower top, and toss to com-
bine. Serve haot.

Smoked paprika is arichiy flavored spice, with a
slightly sweet undertone 1o it. Sometimes referrad 1o as
pimentan, smoked paprika is mede in Spain from smoked,
ground pimento peppers. Loak for it on the spice aigle of
well-5rocked grocery and specialty SLores or onling. I've
even purchased it st Coswco.



Wit

Breakfast Potatoes
h Peppers and Onicns

These potatoes are a3 weekend staple in our house,
and ususlly sccompany a wfu scramble end fresh brewed coffee. If you want wo

Mmake them quicklyin T

-

&
[ EMAHES 2 TO 4 ZERVING

L

1 pound small red potatoes
(about 7 to B potatoes)

2 tablespoons extra-virgin
alive ail

1 srmiall onion, diced {1 cup)

1 green bell pepper, diced

4 cloves garlic, pressed or
minced

2 tablespoons minced fresh
parshey

Salt and freshly ground
black pepper, to taste

the MOrming, cock the polatoes the night before, and refrigerate.

SZ:I Fill a large pat or Dutch oven with water and bring to a
boil owver medium high heat. Add the potatoes and
cook until just tender, abaout 15 minubes. Drain and let sit
until coal enough to handle. Dice the potatoes into
chunks.

In & large skillet over medium high heat, add the oil
and swirl around the pan. Add the potatoes in a single
layer. and cook for about 10 minutes, or until golden-
brown. Add the cnions. peppers, and garlic and con-
tinue cooking for another 5 te 7 minutes or until the
oniaons and peppers are soft and everything is nicely
browned. 1ike mine pretty well done, but it's all up to
your persanal preference.

Sprinkle the potatoes with minced parsley and add
salt and pepper to taste. Serve hot.

\ariation: Serve these potetoas skillet-soyie. Fry them
Up in a cesI-inon killet, Bnd top with sliced veggie
sausages and Cresmy Sage Gravy (gee page 47).

BREAKFAST #+ # # 45



46 + + # VEG
S VEGAN DINE



Biscuits and Creamy Sage Gravy

Bigcuits with gravy is one of my daughter’s all-time favorite
breskfases. It makes for & hesrty and filling SLEr v the day, but is al5o Just a5 yurmmy for Enner.

Fa
L

'Ya cup all-purpose flour

I tablespoons nutritional
yeast flakes

2 cups plain unswestened
saymilk

1 teaspoon dried rubbed
sage

1 teaspoon granulated
onion

1 teaspoon fine sea salt, or
to taste

1 teaspoon freshly ground
black pepper, to taste

/s teaspaan freshly ground

white pepper, or to taske

1to 2 tablespoons wegan
margaring

1 recipe Fluffy Biscuits (ses
page 547, sliced in half

o Ty . .
[ MAKES 2 TO 4 SERVINGS ) In & large saucepan, whisk together the flour and nutri-

tional yeast. Whisk in the soymilk until the mixture is
very smooth and there are no lumps. Alternately, use an
immersion blender and blend until smooth. Whisk in
the sage and onion. Add salt, black pepper, and white
pepper to taste.

Place the saucepan over medium heat and, whisking
continuously, bring ta a simmer. Whisk in the mar-
garine. Reduce heat to medium-low, and continue
whisking for 2 bo 5 minutes, or until the gravy is thick-
ened and smaath.

Remaove from heat and adjust seasonings to taste.
Place the biscuit halves on plates and ladle grawvy owver
top. Serve immediatehy.

This gravy is fantastic on sl of the usual sugpects.
Try it ower mashed potacoes. French fries, baked potawces,
18LEr-104s, DreskfEst poleLoes, seitan, open-faced savory
sandwiches, and even [oast.
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Breakfast Benedicts Florentine

Mow you can have your "eggs benny” vegan-style.
These are absolutely selicious and chalestenci-free, 1oo, Youve 2ot 1o iove 8 healthy classicl

Fal ey
I MAKES 4 SERVINGS )
T 5
6 ounces fresh baby
spinach, rinsed and
patted dry
2 teaspoons extra-virgin
olive ail
8 homemade breakfast
sausages (see page 50)
or 1 package veggie ham
or bacan
4 English muffins or bis-
cuits, halved and lightly
toasted
Mon-hydrogenated vegan
margarine, as needed
2 large tomatoes, sliced

1 bateh Hollandaise Sauce
{aee page 160), or Garlie
Dill Sauce (see page 161,
kept warm

Freshly ground black
pepper
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Add the spinach to a large skillet, prefarably nonstick,
and place aver medium-high heat. Cook 3 to 4 minutes
or just until spinach wilts and changes colar, adding
water ateaspoon at atime if the spinach starts bo stick.
Remaove from heat.

Heat a skillet ower medium-high heat and add olive
oil. Add sausage patties and cook 2 to 4 minutes, or
until nicely browned on bottom. Flip the sausages over
and cook for anather 2 to 4 minutes or until browned
on the other side. Rermaowe skillet from heat.

Spread the toasted English muffins with a bit of mar-
garine. Top each muffin half with a sausage patty. then
a slice of tomato, then spinach. Repeat for the remain-
ing English muffins. Place bwo muffin halves on each
plate. Ladle Hollandaise sauce over each half and serve
the Benedicts right away.

“ariation: f vourein a rush, make a Garden Benedicr
Simply top oagted Englisn muffin halves wich thick womato
slices and fragh basil, if desired, snd drizziewith Garlic il
Sauce (see page 161}






Herbed Breakfast Sausage Patties

Once you start making breakfast sausages at home,
you'll never go back 1o the suore-bought varieties again. ‘o can use most any kind of sreamer

hera. ¥our best bet is vo look for & steamer with a flat base, &0 that your sausaeges have & flat

bowwom. Either an electric or & large bamboo s1eamer 5eT over & Wik of po with added waver

wworks really waell, a5 do the large inexpensive MeLal S1samers found ac mary Agian markers.

il ¥
e MARKES ASOUT 13 FATTIEZ ’_-:l

1 cup vital wheat gluten
'fs cup chickpea flour

2 tablespoons nutritional
yeast flakes

1 tablespoon light brown
sugar

2 teaspoons dried rubbed
sage

2 teaspoons dried
granulated onion

2 teaspoons dried
granulated garlic

1 teaspoon dried ground
rasemary

1 teaspoon dried parshey

1 teaspoon fine sea salt, or
to taste

/z teaspoon dried thyme

'f: teaspoen freshly ground
black pepper

/: beaspoon fresh grated
nutrmes

/: teaspoon red pepper
flakes, or mare to taste

1 tablespoon soy sauce

1 tablespoon extra-virgin
alive oil
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In @ large bowl, whisk together the vital wheat gluten,
chickpea flour, nutritional yeast flakes, brown sugar,
sage, onion, garlic, rosemary. parsley. salt, thyme, black
pepper, nutmeg, and red pepper flakes.

In @ large measuring cup ar pitcher, whisk together |1
cup water, soy sauce, and clive oil. Using a fork, gently
stir imto the dry ingredients. Stir just until ingredients
are mixed. If the dough mixture is too dry, you can add
another tablespoon of water as needed.

Scoop about 2 tablespoons (W cup) of mixture for
sach patty, and shape into thin 2/5-inch rounds. An
easy way to shape the sausages is to use a mini-burger
press, found at many kitchen stores.

Place the patties on 6-inch sguares of aluminum foil.
Place the sausages on corner of foil and fold up into a
little package. Don't seal the edges, just fold over.
Repeat with remaining sausages. Fill the bottom of
your steamer with water, if using an electric or metal
one. If using a bamboo steamer, place over a wok or
saucepan of simmernng water. Place the sausagesinthe
stearner in a flat layer, although they can cverlap into
twea layers if you run out of room. You want them te be
as flat as possible, to prevent the sausages from being
misshapen. Steam for 30 minutes or until firm. Remaowve
the sausages from tha steamer to cool completaly.
Cnce the sausages have cooled, remave foil. Refriger-
ate until ready to eat. preferably overnight.



To serve, pan-fry the sausages with a little olive oil in a hot skillet over medium-high
heat, until lightly browned

Tip: The sausages may feel a bit ary on the outside. Con't worry, 85 they will soften and firm
up considerably sfter chilling. You can make a big batch in sdvance, and freeze them for later
use. There are SIS0 S0Me great e1ectric SLeamers on the market, which would work as well.
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Breads

Fluffy Biscuits .. page 54

Chipotle Scallion Double Cornbread .. .psge 55
Sweet Cornbread .. page 56

Chocolate Hazelnut Swirl Bread .. .page 57
Cinnamon-5Sugar Bread .. nage 58

English Muffins . ..page 680

Double Cormmbread Buns .. page &1
0ld-Fashioned Hamburger Buns .. page 62
Rosemary Sandwich Rolls .. page 63

Garlic-Dill Bread .. page 64



Fluffy Biscuits

If ywou like your biscuits tall, fluffy, and flaky, you're
Ening 1o lowe this recipe. They &re excellent served smochensd with cream grawy, wooped

with saunéed spinach, tomac, and Hollandaise sauce or Just slathered with vegan burer and

Jam. You might want v double this recipe, because these bisouits will fly off the tray.

13 r
{ MAKES B )
T 5

LY

2 eups all-purpose flour

1 tablespoon baking powder
'f; teaspoen fine sea salt

4 tablespoons (/s cup)
shortening, chilled

s cup unsweetened
soymilk for other non-
dairy milk)
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Preheat the owen to 400°F. Line a baking sheet with
parchment paper and set aside.

In & large bowl, whisk together the flour, baking pow-
der, and salt. Add the shartening. Using a pastry
blender, cut the shortening into the flour, until it
becomes sandy-textured and has little bits of shorten-
ing the size of small peas. Add the soymilk and stir just
until the dough comes together. It should be a little
sticky.

Place the dough on a lightly floured surface and gen-
tly pat into a mound about 1-inch thick. Using a 3-inch
round biscuit or cookie cutber (or an upside-down
glass), cut cut 6 biscuits. Make sure not ta twist the out-
ter or glass, just press straight down. Tha bwisting
miotion will prevent the biscuits from rising highe
Place the biscuits on the prepared baking sheet about
l-inch apart. Bake in the preheated oven for 15 to 20
minutes, or until gelden brown.



Chipotle Scallion Double Cornbread

This cornbread might be good enough to settlethe long debate
bETWEEN SWEEST 8Nd SEWVOrY COrmbread: it Nas a litle spice, 8 live sweetness, snd los of delicious
orn goodress. Add the chipotle poader o taste, &35 5ome brands can be much hoter tham chers.

s

1 L
. MAKES 8 SERVINGS TI
T 3
12 eups yellow carnimeal

1z cups unbleached all-
purpose flour

3 tablespoons granulated
sugar, or to taste

1 tablespoon baking powd

'z be 13 teaspaons graund

chipotle powder, ar to
taste

Uf: teaspocn fine sea salt
1/ cups plain, unsweet-
ened soymilk or other
nan-dairy milk
s cup canola ail
1'% eups fresh or frozen
sweet corn, thawed if
frozen

1 cup thinly sliced scallions

Preheat the oven to 275°F. Grease a 10-inch cast-iron
skillet or an B-inch sguare glass baking pan with short-
Ening.

In & large bawl, mix together the cornmeal, flour,
sugar, baking powder, ground chipetle, and salt. Add
the milk and il to the flour mixbare, stirring just until
comkined. Stir in the com and scallions. Be careful not
to owver mix the batter.

Scoop the batter inta the prepared pan. Bake inthe
preheated oven for 45 to 50 minutes, oruntil it's lightly
browwn on top, and a tester inserted into the center
comes cut clean. Baking times may vary slightly
depending on the pan you use.

Remaowe the cornbread from the oven and set aside
on arack bocool. Serve warm or at room temperature.

For a fun twist with cornbread, look for different shaped
pans to bake it in. Some fun pans wo try &are mini- and regu-
lar-gized muffin pans, cast-iron pens shaped like corn
coos, and medeleine pans (shell-shaped cookie pan).
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Sweet Cornbread

['ve been making this recipe for years,
&nd it never f&il5 to please. In fect, serving a pac of chili without this cornbresd is

sacrilegious in our house. This recipe is adapred from one by cookbook author

Bryanna Clark Grogan. s 8 moist and vender bresd, with a delicious corn flevor.

] _ s,
| MAKES OME 10-IMCH FAM _ )
2 a7

1% cups medium grind
yellow cornmeal

1'/2 cups unbleached all-
purpase faur

'f1 cup granulabed sugar

1 tablespaon plus 1
teaspoon baking powder

'Ys teaspoon fine ses salt

2 cups plain soymilk ar
other non-dairy milk

'Ya cup canola oil
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Preheat the oven to 400°F. Grease a 10-inch cast-iron
skillet or 8-inch square glass baking panwith shortening.

In & large bawl, mix together the cornmeal, flour,
sugar, baking powder, and salt. Add the soymilk and
cancla oil to the flour mixture, stirFing just until com-
bined. Be careful not to over mix the batter.

Scoop the batter into the prepared pan. Bake inthe
preheated oven for 40 to 50 minutes, oruntil the corn-
bread is lightly browned on top, and a tester inserted
into the center comes out clean. Baking times may vary
slightly depending on the pan you use.

Remaove the cornbread from oven and set aside to
cool until ready to serve.

Wariation: Feel free toreduce the sugar wo Vs cupor less,
if iz ik wour pornbread a file 855 SWeet.

Although you Can use & regular grind commeal in this
recipe, | lowe the texmure that 8 medium-grird cornmeal
Contribiutes o Lhis recipe. 115 8 coarser SLone—ground,
which | think even brightens the oorn flasor, voo. One of my
fsvorive orands of cormmesl comes from Bob's Red Mill.



Chocolate Hazelnut Swirl Bread

Freshly baked homemade bread hot from the oven
i5 one of my fevarite trings! Even better is sharing yaur homemade bread with friends
and family. What bewer way 1o show you care than 1o take the time 1o bake from scracch’?

This ome is doubly special, rolled up with cinnamon, sugar, chocolace, and hazelnues.

P ¥
. MAKES OME LOAF )
2 5

Dough
1 package active dry yeast

1teaspoon plus /1 cup
granulated sugar, divided
s cup warm water {(about
N0 F)

About § cups all-purpose
flour, plus more as
needed, divided

1 cup whale wheat flour
{white or regular)

3 tablespoons vital wheat
gluten

2 tablespoons soymilk
powder

1 beaspoon fine sea salt
2 tablespoons non-hydro-

genated vegan margarine,

Soy creamer or saymilk, as
needed

1 tablespoon coarsely gran-
ulated sugar, for topping

Filling

1 cup semisweet chocolabe
chips

14 cup eoarsely chopped

hazelnuts, toasted
Y3 eup light brown sugar

1 teaspoon ground
cinnarman

Line a baking sheet with parchment paper or a silicona
mat.

For the dough: Ina small bowl, combine the yeast, 1
teaspoon sugar, and the warm water. Let stand 10 min-
utes, or until very foarmy.

In the bowl of a stand mixer, combine 243 cups flour,
whole wheat flour, Ws cup sugar, vital wheat gluten,
soymilk powder, and salt, mixing until well combined.
Add 1 cup water, margarine, and the reserved yeast
mixture. Beat together until well mixed and the dough
comes together. Switch te the dough hook and con-
tinue to beat until the dough is silky and firm. If the
dough is too sticky, add the remaining flour 1 table-
spoon at a time, or as needed to get a silky dough.

Place the doughin a large oiled bowl, turning the
dough to lightly coat. Cowver the top of the bowl with
plastic wrap and set aside for about 1 to 15 hours, or
until doubled in size.

For the filling: In a small bowl, mix together the chocao-
late chips, hazelnuts, brown sugar, and cinnamon.

O a lightly floured surface, roll the dough out inte a
rectangle, approximately 13 x 17 inches, with the long
edge closest to you. Sprinkle the filling ower the dough,
leaving a Yi-inch barder. Starting with the edge closest
towou, rell up the dough jelly-roll style inta a log. pinch-
ing the edges and ends ta seal. Gently grab held of one
of the ends, and tie the roll into a knaot, tucking the end
down through the center. Place the bread on the pre-
pared baking sheet and cover with a towel. Let rise far
(continuad an next pagel
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40 minutes, ar until a dent dees net fillin when the dough is lightly pressed with a fin-
gertip. Do not let the bread double in size.

Preheat the oven to 350°F.

Brush the loaf lightly with soy creamer or soymilk and sprinkle with the coarsaly
granulated sugar. Bake the bread in the preheated oven for about 50 minutes, or until
golden-brown and loaf sounds hollow when tapped. Remowve from oven and coaol

completely on a cooling rack.

“ariation: Subsritute chopped pecans or walruts for the hazelnuts.

Cinnamon-Sugar Bread

Cinnaman bread is & definite crowd pleaser and an
all-American favorite. There's nothing like thoge cinnamon Sugar swirls and the Bght
and fluffy texure wo @et people excited. Althoegh MNe lefi the raiging our here (Lo keep

the peace inmy house), you can cerainly &dd them in: 58 the recips variation.

L3 W N .
{ﬂ_ MAKES 18X 5-INCH _C-“.FJ:I Grease a & x 5-inch metal loaf pan with shortening.
For the dough: In the bowl of a stand mixer fitted with
Bresd the paddle attachment, combine flour, sugar, instant

1
3/2 cups al-purpass fiou, yeast, and salt, mixing well.

plus more as needed
/2 cup granulabed sugar Add the soymilk and oil to the flour and mix until the
2'/: teaspoons instant yeast dough comes together. Switch to the dough hook and
1 teaspoon fine sea salt mix the dough for about 5 minutes, or until the dough is

14 eups plus 2 tablespoons smeoth and silky, adding more flour, 1tablespoon at a

. vanilla soymilk, lukewarrn time if dough is too sticky.

¥a cup canola ol Remaove the dough from bowl and shape into a ball.

SOy Crasnr or soyk Place the dough into a large ciled bowl, turning the
dough to lightly coat. Cover the top of the bowl with
plastic wrap and set in @ warm spot for about 14a 15
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Filling
/3 eup granulabed sugar

2 teaspoons ground
cinnaman

Glaze
U/ cup confectioners' sugar
1 tablespoon vanilla soymilk

'Yz teaspoon pure vanilla
extract

hours, ar until doubled in size.
For the filling: In a small bewl, mix together the sugar
and cinnamaon.

O a lightly floured surface, roll the dough out inte a
rectangle, approximately 11by 17-inches. Using a pastry
brush, brush the entire surface lightly with water. Sprin-
kle the filling over the daugh, leaving a Va-inch border
all around. Roll up the dough tightly, jelly-roll style,
beginning with the narrow side. Pinch and seal the
edge and ends. Slightly tuck under the ends and place
the sealed edge down into the prepared pan. Cover
with a towel, and let rise for 35 to 45 minutes, or until
the bread has risen about 1te 1'Ys inches abowve the rim
of the pan.

Preheat the aven to 350°F.

Brush the bread lightly with soy creamer or milk.
Bake the bread in the preheated oven for about 45 to
50 minutes, or until golden brown and leaf sounds hol-
low when tapped, and an instant-read thermometer
inserted into the center registers 190°F. If the bread
appears to be browning too quickly, tent it with alu-
minum fail. Remove bread from the pan and cool com-
pletely on a cooling rack.

For the glaze: In a small bowl, whisk together the con-
fectioners’ sugar, saymilk, and vanilla until smooth.
The glaze will be fairly thick, but ifit's too thick to
spread ar drizzle, add ancther teaspoon of soymilk as
neaded to thin.

Spread or drizzle the glaze aver the cooled loaf. Let
the loaf sit for about 20 minutes, or until the glaze is firm.

“ariation. For cinmamon-raisin bresd, sprinkle /> cup
raiging cver cinnams:on sugar before rolling.
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English Muffins

After realizing that | could not find a single brand of
vegan English muffing at the grocery store, | 580 about L bake them from scracch. Afer

gome experimenting, | liked this recipe best s sdspted from a recipe by Alvon Brown.

I: MAKES 8 TO 10 MUFFIN E: Ina bowl, combine the powdered soymilk, sugar,

3 tablespoons powdered
saymilk

2 tablespoons granulated
Siigar

1 teaspoon fine sea salt,
divided

2 teaspoons instant yeast

1 cup unbleached all-
purpose flour

1 eup white whole wheat
flawr {substitute whole
wheat flour)

2 tables poons non-hydra-

genated vegan margarine,
rmelted

11 cups warm water (about
NO°Fy

1 teazpoon baking soda
1 tablespoon cider winegar

Ehortening or oil for greas-
ing metal rings and pan

ED # # + VEGAM DIMER

/3 teaspoon salt, yeast, all-purpose flour, and whaat
Flaur, micing well.

In a bowl or measuring cup, mix margarine and warm
water, stirring until shortening is melted. Add water
mixture te flour mixture and beat thorocughly with a
spaan. Cover the bowl with plastic wrap and let it rest
inawarm spot for 1 hour.

Preheat a lightly greased cast-iron skillet or griddle
aver medium-low heat. Lightly greased 2- to 2%4-inch
rmetal English muffin rings (see nota.)

Add the remaining /s teaspoon salt and baking soda
to the dough, mixing tharoughly. Stir in the cider vine-
gar until mixed.

‘When the griddle or skillet is up to heat, place well-
greased rings on the griddle or skillet. Sprinkle a little
cornmeal inside the ring. Scoop encugh dough to fill up
ring mald halfway and place into the ring. Spninkle tha
top lightly with cormmeal. Cook for about 10 minutes or
unitil it loaks fairly cooked through and the bottormn and
sides are nicely browned. Flip rings using tongs. Cook
for another 5 ta 6 minutes or until gelden brown. Place
on a cooling rack. remowve rings and coal. Split with a
fork and serve.

A CEHEL-IrOn drop bisouit pan works beautifully for making,
the Engfish muffins {without the metal Fings). Alernacely,
¥DU Can USe empry S-ounce pineapple cans, with both the
oS and Dowom removed. Look for mecal muffin rimgs in
cooking stones or anline.



Double Cornbread Buns

This fantastic recipe is courtesy of baker extraordinaire
relzser Ellio. The burs are soft and tender, rich with the burery flesor of corn and are perfiect suffed
with & weggie burger or sloppy Joe filling. For exira helpwith wintemime breed-haking, s2e page .

P W
| MAKES 6 BUNS )
2 EY

2 cups unbleached all-
purpose flour, plus more
as neaded

/s eup cornmeal
2 teaspoons instant yeast
1 teaspoon fine sea salt

33 eup warm water (about
Nna‘F)

2 tablespoons non-hydro-

genated vegan margarine,

malted
2 tablespoons agave nectar
'Yz cup com, fresh or frazen
and defrosted

Cornmeal, as neaded for
sprinkling

Line a baking sheet with parchment paper or a silicona
mat, and sprinkle lightly with cornmeal.

In the bowl of a stand mixer, combine the flour, corn-
meal, instant yeast, and salt, beating until combined.
Add the warm water, melted margarine, agave nectar,
and corn, beating on low speed until combined. Switch
to the dough hook and continue beating until you hawve
a soft and slightly sticky dough that pulls away from
the sides of bowl. If the dough is too sticky, add addi-
tional flour, a teaspoon at a time, until you have a soft
and silky dough. Let the mixer knead the dough for
another minute or two. Place the deughin a large ciled
bowl. turning the dough te lightly coat. Cover the top of
the bowl with plastic wrap. Place the bowl ina warm
spot and ket sit about 1 haur, or until doubled in size.

Preheat the oven to 375°F.

Turn the dough out ento a lightly floured work sur-
face and divide the dough into 6 pieces. Shape the
pieces into balls and place on the prepared baking
shaet. Lightly flatten the balls inta 345-inch discs.

Cower the buns with a slightly damp kitchen towel
and let them rise until puffed, about 30 te 40 minutes.
Place buns inthe preheated oven and bake for 20 to 25
minutas, or until golden on top, browned on the bottom
and sound hollow when tapped on the base.

Let the buns cool completely before slicing.

Wariation: Youw cen substituce ofl for the margarine,
BIthough it wan't be a5 burtery-tastng.
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Old-Fashioned Hamburger Buns

Although burger buns can be purchased easily

&1 yOUr |0Ca1 MaTkeL, iUE SUPEer-gsimpée to make them from scrawch. This recipe is precoy

guick and easy 1o make, and one that you'l | want o use often.

s
ke

I cups unbleached all-
purpose flour, plus mare
as needed

2 tablespoons granulated
sugar

2'/s teaspoans instant yeast

1 teaspoon fine sea salt

1 cup plain soymilk,
lukewarm

I tablespaons alive oil or
canola ail

PFlain soymilk, for brushing
Sesame seeds

E2 #+ = » WEGAN DINER

3 T
MAKES ABOUT B BUNS )
T I

Preheat the owen to 400°F. Line a large baking shest
with parchment paper or a silicone mat.

In the bowl of a stand mixer, combine the flour, sugar,
instant yeast, and salt, mixing well.

Add the soymilk and the oil to the flour mixture and
beat until the dough comes together. Switch ta the
dough hiook and mix the dough for about 5 minutes, or
until the dough is smaath and silky, adding more flour, 1
tablespacn at a time if dough is too sticky.

Remaove the dough from bowl and shape into a log.
Cowver with a slightly damp towel and let sit for 15 min-
utes, to give the gluten a chance to relax. Divide the
dough into & pieces, and form each piece into a ball. For
hamburger buns, flatten the balls into 3V%-inch disks.
Place on the prepared baking sheet about 2 inches
apart. Let rise for 20 minutes. If you want the buns to be
softer, place them closer together (about 5 inch
apart), so that they will be touching when they rise.

Lightly brush the tops of the buns with plain seymilk
and sprinkle with sesame seeds. Bake the buns for
about 15 minutes, or until golden brown. The internal
temperature should register 190°F on an instant-read
thermometer. Let the buns cool on the baking sheet for
5 minutes, before removing to a rack to cool completely.

When ready bo serve, slice the buns in half horizon-

tally and fill with wveggie burgers.

Tip: Tomake hot gog bung, roll che balls inoo cylindars, £'2
inches im lengeh Flamen the cylinders slightly. For slider
burs, simply make 12 buns ingeead of 6.



Rosemary Sandwich Rolls

These rolls are a tasty way to liven up your sandwiches,
with the zesty bite of garfic and rosemary. The dough can be mede the day before and

refrigerated afuer the first rige. Oneword of caution though: once you S1art baking your

o ralls, yourll never want i go back 1o the store-bought variety again.

P Wy
| MAKES 4 ROLLS )
2 E

o

3 cups unbleached all-
purpose flour, plus more
as neaded

1 tablespoon granulated
Sugar

2 teaspoons instant yeast

1 teaspoon fine sea salt

1 cup warm water

1 tablespoon olive ail, plus
more for the bowl and
brushing on crusts

2 teaspoons finely chopped
fresh rosemary

3 large cloves garlic,
pressed or finely minced

1 tablespoon agave nectar

Line a large baking sheet with parchment paper or a sil-
icone mat.

In bowl of a stand mixer fitted with the paddle attach-
ment, combine the flour, sugar, instant yeast, and salt,
mixirg well.

Add water, clive ail, rosemary, garlic, and agave to the
flour mixture and mix until the dough comes together.
Switch to the dough hook and beat the dough for
about 5 minutes, or until the dough is smooth and silky,
adding mare flaur, 1 teaspoon at a time, if dough is too
sticky.

Transfer the dough to an oiled bowl, cover with plas-
tic wrap and let rise for about 1hour, or until deubled in
size. You can let this dough rise as long as 4 hours.

Preheat the aven to 350°F.

While the owen is preheating, shape the ralls. Divide
the dough into 4 pieces. Raoll each piece into a log,
about 8 inches long. Place the logs on the prepared
baking sheet and cover with a towel. Let rise for 20
minutas. Bake in the preheated oven for 20 te 30 min-
utes, or until rells are golden and saund hollow when
tapped.

Remaove the tray from the oven to cool for 10 minutes.
Transfer rolls to a cooling rack to cool completely
before using.

Tip: Tre dough can also be made in a food processar.
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Garlic-Dill Bread

This recipe has to be one of the very easiest loaves to make.
When time s of the essence and |Went 1o gerve B delicious toaf of bread for dinner, this is.the recipe

what | reach for. ts also fantastic served warm with dinner, glathered with & litle vegan margarine.

s

€

| MAKES ONE

3 .

B-INCH LOAF _)
2

3 cups unbleached all-
purpose flour, plus more
as neaded

2 tablespoons baking
powder

I tablespoons granulated
sugar

/s teaspoon fine sea salt

2 teaspoons dried dill or 2
tablespoons fresh dill,
chopped

12 ounces beer, at room
temperature (see note)

2 large claves of garlie,
minced or pressed
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Preheat the oven to 250°F. Grease a 9« 5-inch meatal
loaf pan with shortening.

In @ large bawl, whisk together the flour, baking pow-
der, sugar, salt, and dill. Slowly add the beer, stirring,
justuntil the batter comes together into a sticky mass.
Stir in the garlic.

Spread the batter in the prepared baking pan. Bake in
the preheated oven for 45 to S0 minutes, or until
golden brown and a tester inserted in the center comes
out clean.

Remaowe the loaf from the owven and cool in the pan on
a rack fior 10 minutes. Remaowve the bread from the pan
and cool for 10 minutes mare. Serve the bread warm,
with alittle saftened margarine or a drizzle of good
olive oil.

W ariation: For a whole whest version, substinse 2 cups
wholewheat flour and 1 cup unbiesched all-purpase flour
for the 3 cups flour.

I've tried it with many different sryles of beer, depending on
what my hugband has in the fridge, and cheywe all worked. |
1end 1o grevitale towards the microbrews, a5 they often
hawe interesting and rich flawors. The different beers will
contribune different flsvors 1o Che Dresd; try §LouL,
hefewsizen, or even pale als.



IUs a little different than active dry yeast and worth fingng in gro-
, onlinge, or in the big box "club™ srore

. I've even found itin tocal stores that sell o
the restaurant rade. This is where | often find 1-pouna packeges for 8 couple of dollars. Look
for the SAF or Fleischmann brands 5 best 1o swore sl of your dry yeastinthe freezer. if you
Duyitin bulk, like | do, keep the yeastin an airtignt container in the freezer. This will keep your
yeast fregher for a lon@er periad of time.
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Soups,
Salads, & Sides

0Old-Fashioned Tomato Soup ... psge 68
Home-5tyle Veggie Moodle Soup .. pag=&0
Quick and Hearty Chili...page 70

Diner House Salad ... page 72

Smoky Spinach and Toemato Salad ... page 73
Sandwich Slaw .. _pag=75

Smoky Curls .. psge 78

Creamy Horseradish Potato Salad ... page 77
Garlic-Dill Potato Salad ... pags 70
All-American Beer-Battered Onion Rings ... page 8D
Crispy Chickpea Onion Rings...page 82
Vampire Fries... pageB5

Sweetheart Fries. .. page BE

Garlic Mashers ... page B7

Garlic Roasted Brussels Sprouts .. page 88

Diner-5tyle Dressing ... page B3



Old-Fashioned Tomato Soup

There's nothing like a bowl of creamy tomato soup,
especially alongside & grilled chesse sandwich or burger. The puréed cashews in this
recipe lend a silky and creamy wexoure. Thig 5oup is truly comfort food.

ra Wy

I MAKES 4 SERVIMGS )
T a7

s eup raw cashews

4 large cloves garlic

1 (28-ownce) can organic
diced tornatoes

2 teaspoons or 1 small
cube vegetarian bouillon

powder {preferably
chicken style)

I/ teaspoon dried marjoram
/2 teaspoon dried basil

12 large fresh basil leaves,
plus additional far
garnish

Fine sea salt or coarse salt,

to taste

Freshly ground black
pepper, to taste
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In jar of a blender or bowl of a food processor, combine
2 cups of water and the cashews. Let cashews soak for
10 minutes. Add the garlic, tomatoes, bouillon powder,
marjoram, and dried basil to blender, blending until
completely smaoth. Depending on the strength of your
blender, this may take a few minutes. Add the basil
leaves and pulse or lighthy blend just until the basil is
chopped into little small pieces, not puréed. Pour tha
tomato mixture into a large saucepan.

Heat tha soup just until it starts to come te a simmer.
Remaowve from heat. Season with salt and pepper to
taste and serve.

Serve soup with a sprinkle of basil slivers, if desired.



Home-Style Veggie Noodle Soup

This deli-style noodle soup s one of my very favorites.
t's perfec: WhEn it's oold ourside or '3,I'I:IIJ'HEII umder the weathsr and neaed 5}:II'I1E|'J"|i"E

warm and comforting. | heve fed this Soup to many people over the years, and none

can believa that it doesn't contain meac This recipe is mother-approwed.

P L
| MAKES 6 TO & SERVINGS )
2 EY

2 cups sliced carrots
2 cups chopped celery

'f: small enlan, chopped
'3 cup nutritional yeast
flakes
2 tablespoons vegetarian
chicken-style bouillon
powder
2 teaspoons granulated
anion or onion powder
1 teaspoon granulated
garlic or garlic powder
/z beaspoon fine sea salt, or
to taste
3 ounces dried spaghetti or
linguine noodles, broken
into pieces
Dash of white and black
pepper, bo taste
Dried or fresh chopped dill
far garnith (optionaly

In alarge pot, combine 3 guarts water, carrots, celery,
onion, nutritional yeast, bouillon pawder, granulated
onion, granulated garlic, salt, and the noodles. Bring
soup to a simmer over medium high heat, reduce heat
to medium bkow, and simmer for 20 to 40 minutes, stir-
ring cccasionally, until the noodles are cooked and the
vegatablas are tender.

Add the white and black pepper to taste, garnish
with dill and serve.

“ariation: To add a fittle provein to this soup, feal free
sorinkle in s we 2 cup of TSP or TVP granules (or crum-
bled Soy Curls) ineo the hot broth (or however much yau

der ig evailable in many healtn food stores inthe bulk bin
FECLian or with the other bouillon culbes and powders. If you
can find it, | particularly like the flsvor of the Harvest 2000
brand im this recipe. | have §2en it both in grocery s1ores
&nd online.
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Quick and Hearty Chili

Everyone needs a great, quick chili recipe in their repertoire.
This is thar recipe. It wases rich and fisvorful, 8s if it has been simmering on the

suowerop for hours. Im reality, it only takes 15 minuees to simmer, and you have & perfect

poc of chili, ready to grace your 1able with some homemade cornbread. This recipe

wag inspired oy Bryanna Clark Grogan's award-winning chili recipe.

el e,
| MAKES 4 SERVINGE )
2 L

L

1 tablespoon alive il

'z onion, chopped
3 claves garlie, minced or
pressed

'Yz bell pepper, any colar,
finely chopped

2 {15.5 ounces) cans Kidney
or pinto beans, rinsed and
drained

1 (15.5 ounces) can tomato
purée ar 1 {15.5 ounces)
can diced tomatoses,
puréed

1 tablespoon soy sauce

1 tablespoon plus /3 tea-
spoon regular chili powder

1 tablespoon dark cocoa
powder

1'/4 teaspoons graund
cumin

1 teaspoon dried sregans
1 teaspoon fine sea salt

/s teaspoen smoked
paprika
Iz eup TVP ar TSP granules

0o+ o+ + VEGAN DIMER

In & large saucepan, add clive oil and heat over
miedium-high heat. Add the onions and garlic, and
coalk, stirning occasionally, until the onions are starting
to saften and turn golden, about 5 to & minutes. Add
the bell pepper and cook, stiring, for ancther 3 min-
utes.

Add 12 cups of water. and reduce the heat to
medium-law. Add the beans, puréed tomato, soy sauce,
chili powder, cocoa, cumin, aregana, salt, and paprika,
stirring well. Bring the mixture to a simmer. Stirin the
TSR and reduce the heat to low. Add more water as
nesded.

Let the chili simmer over low heat for 15 minutes.
Adjust the seasonings to taste and serve.






Diner House Salad

| couldn’t write a diner book without including a housge salad
recipe, now could 17 This house s&isd 8 & more modern and healtnful wersion, end is
open o a loc of different edditions, so think of it &5 8 5alad blueprint.

s

o Y .
[ MAKES 4 SERVINGS ) In alarge bawl, combine the lettuce, carrot, onicn, sUn-
flower seeds, and hemp seeds. Drizzle with the dress-

B cups mixed mesclun salad ing and toss well. Add salt and freshly ground pepper,

mix, chopped romaine

hearts or baby spinach, tossing well. Serve the salad nght away.
preferably organic
'fz small carrat, pesled
and shredded Varian ;
1 — 'Ariation. Use all sunfiower seeds for the hemgp seeds, or
thinly sliced vice wersa. Crounons are delicious here, 1oa. You can also
2 tablespoans sunfiower omix the carroc and onion and sdd thinly sliced red apple
seeds and cried cranberries or golden raiging. Dther options are
2 tablespoons hemp seeds 10 EUBSLItULE RULS [3Uch 55 wasted chopped hezelnuts,
Diner House Dressing PECANS, WaINULS, o slmonds) for the seeds. The ootions are
(see page 165)

endiess!
Sea salt and freshly ground
black pepper, to taste
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Smoky Spinach and Tomato Salad

My son callg this the BLT salad, because itis filled
with el of the great flevors of the clagsic sanawich. The Smoky Strips and Creamy
Temato Dressing are what make this salad a home runl Feel free 1o goubie the recipe.

v _,E RVES 4 AS A SIDE In a large bowl. combine the spinach, tomatoes, and
OR Z AS A MAIN COLR“E Smoky Curls. Drizzle with %4 of the Creamy Tomato

Dressing and freshly ground pepper, tossing well. Serve
S ounces baby spinach,

ferably organic right away with the remaining dressing on the side.

2 large Roma tomatoes or

large beefsteak tomato,

dicad into large piaces Ti p Thus saladis algo equally delicious With Crispy croutons.
Smoky Curls (see page 76)
Creamy Tomato Dressing Vanamon Swap the Creamy Tomsto Dressing for the

(see page 164) P my 8
Freshly ground black Diner House Cressing for a aifferent, but weally delicious

pepper, to taste salad.
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Sandwich Slaw

call this sandwich slaw because it's the ideal partner
10 & @ Sandwich {page B6). Coleslaw gets berer 65 it Sits. which gives
you time ta make the rest of the sandwiches.

-:G MAKES 4 SAMDWICH- In a large bowl, combine the cabbage, mayonnaise.
T
SIZE SERVINGS OR cider vinegar, agave, celery seed, and garlic, tossing
W
2 SIDE SAL#DS_‘_'] well. Add salt and pepper to taste.

Let the slaw sit for 15 minutes so that flavors have a
4 ;:rﬁﬁ::ﬁ:ﬂ:‘;:ﬂ:eﬂlﬂﬂ- chance to meld and cabbage softens slightly. Serve

/s cup vegan mayonnaise slaw on Q sandwiches, or as a side salad.

1 tablespoon cider vinegar
'f: beaspocn agave nectar,

or to taste Wariation: For a spicy, kecky slaw, omit the celery seed
/s teaspoon celery seed and acd Creole or Old Bey Seascning 1o 18518,
2 claves garlic, pressed or
Fi inced
. |:“¥uh:r:_:m . For years | thought that | didn't like colaslaw, s i
alt an roun B .
black ar “afmm'h seemed 10 be B 50EEY 5alBd served in small cups alongside
to taste sandwiches and burgers. Boy was | wrong, Homemade slaw

need NoL FegEMoie The Mags-produced Wersions, but
instead can be & fievorful 5aled with some crunch and lows
of flevor.
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Smoky Curls

Here is my version of veggle bacon, with a smoky, salty,
and slightty saee flavor. | hewve found mysell making thege gems ower and over again,
winether | put them inwo recipes, or Just munch them out of hand.

s

GHAHES 4 OUNCEE )
3 5

e
b,
2 cups boiling water

3 tablespoons soy sauce,
divided

2 tablespoons liguid smoke,
divided

4 sunces dry Soy Curls

Vs teaspoon fine sea salt,
aptional

/s teaspaon freshly ground
pepper or to taste

2 teaspoons olive oil, or
more as neeaded

1 tablespoon agave nectar,
any variety

76 # = » VEGAN DIMER

In a meadium bowl, combine boiling water, 2 table-
spoons 50y sauce, and 1tablespoon liguid smoke. Add
the Soy Curls and stir until well mixed. Set aside for 10
minutes, or until the Soy Curls are soft. Transfer them to
a colander and drain well, pressing on the Soy Curls to
remove the excess liquid. Remaove any excess liguid
from the bowl. Return the drained Soy Curls to the
bowl, and stir in the rernaining tablespoon of liquid
smake, the remaining tablespoon of soy sauce, salt, and
the pepper. Stir until evenly coated.

Preheat a large cast-iron skillet over medium-high
heat. Add the cil, coating the bottom of the pan. Add
the Soy Curls and cook, stirring ewery few minubes, for 5
to 10 minutes, until the Soy Curls are nicely browned. IF
necessary. reduce the heat to keep them from burning.
Crizzle the agawve over the curls, tossing them well with
a fork, until they are all lightly coated. Cook anather
minute or bwo, until they are slightly caramelized, and
remove from the heat. Enjoy haot or coal.

Tip: You can make these crispy or soft, depending on your
preferences. You can &ls0 &3d & little more oil when you are
cooking them, if needed or if you want them o be a litle
richer amd Crispier.

For a truly stellar sanawich, try these Smaoky Curls
“Wwith lettuce amd tomare, on lightly toasted sourdough or
nestic bread {with & lictle smear of vegan mayol].

‘fou can purchase Soy Curls online (see Resources, page
183). Trey are 8 dry product, end will rerydraze easily in hot
liguid. | lowe them, snd alweys have & bag on hand in
my freezer.



Creamy Horseradish Potato Salad

hy husband Jay is the braing behind this recipe,
&Nd IET ME Just 88y that ivs fantastic! This is & signatuna digh, one thac

he's been making for many years. The horseradigh flavor ecosally mellows

B5iC §iL5, 50 if you lowe horsersdish like | do, G0d exIra 1o L&s0e.

P W
I MAKES 4 SERVIMGS )
2 EY

2 pounds small red
potatoes, peeled

'3 cup plain unsweetened
soymilk

'fz cup wegan mayonnaise,
plus more as needed

2 to 3 tablespoons pre-
pared horseradish, or
mare as needed

/z beaspoon fine sea salt,
or bo taste

Freshly ground pepper,
to baste

In & large pot of lightly salted boiling water, add pota-
toes and cook until just tender, about 15 to 20 minutes.
Drain and let sit until cool enough to handle. Dice into
large chunks.

In & large baowl, stir together the soymilk. mayonnaise,
horseradish, and salt. Add the diced potatoes ta the
bowl and toss to coat with the mayonnaise mixture.
Give the potato salad a few good stirs. as it helps the
salad become thick and creamy. Season ta taste with
salt and pepper.

Serve the potato salad right away, or refrigerate until
ready to serve. If you're not serving the salad right
away, you may need to add a little more maye to keep it
creamy. The potatoes have a way of soaking it allup.

Qe of my recipe Les1ers said thar when she first
madie this salad, it was hard for her to not add excra souff
inco it. Bur, she 5aid, sfter tagring the saled, 5ne was really
happy thet she leftit slone. | often add extra goodies 1o
recipes toc (@ pinch more of this, and & sprinkle of thar), but
thig i truly one salad that STands out in it simplicin: Good
], Janyt
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Garlic-Dill Potato Salad

Fotato salad is usually one of the first dishes to disappear at a
potluck. Thig variation of the much-Ioved salad pairg garlic snd fregh @l one of my fevorice

combinarions. I's really fresh-tasting, wihich is a nice change from num-of -tne-mill defi salad.

i~

L sy
I MAKES 4 SERVINGS )
3 E

2 pounds simall red
potatoes

1 cup Garlic Mayo
(see page 172)
'Ys cup minced fresh dill

2 large cloves garlic,
pressed or finely minced

1 teaspoon fine sea salt

Freshly ground pepper, to
taste

In alarge pot of lightly salted boiling water, add pota-
tees and cook until just tender, about 15 to 20 minutes.
Drain and let sit until cool enough to handle. Dice into
large chunks.

In & large bawl, stir together the mayonnaise, fresh
dill, garlic, salt, and pepper. Add the diced potatoes to
the bowl and toss to coat with the mayonnaise miccture.
Give the potato salad a few good stirs, as it helps the
salad become thick and creamy. Season to taste with
salt and pepper.

Serve the potato salad right away, or refrigerate until
ready to serve.
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All-American Beer-Battered Onion Rings

When | want to really make my kids happy,
e qQuickEST Wy 10 Their hiearts are home-fried anion rings. Thers's st something
abaur crispy hot onion rings dipped in ketchup thar brings our the kid inall of us.

Fal sy
{_MAKES 4 SERVIMNGS )
3 £

.,

4 to 8 cups vegetable ofl
for frying {or as needed)
1 cup unbleasched all-
purpase flour
1 teaspoon granulated
garlic or garlic powder
/s teaspoon fine sea salt
/s teaspoen granulated
anion or anicn powder
/s teaspean paprika
'fs teaspeoon freshly ground
pepper
Dash or two of cayenne
pepper

1 cup beer (preferably pale
ale), room temperature

1 tablespoon fresh minced
parsley

1 wery large sweet white or
yellow anion

4 to B cups vegetable oil
far frying {or as needed)

ED #+ + = VEGAN DIMNER

Fill a large, deep pot or Dutch oven with mast of the ail,
makirng sure that the oil is at least 4 inches deep and
heat the cil to 2E5°F.

In & large bowl, whisk together the flour, garlic, salt,
onion, paprika, black pepper, and cayenne. Slowly add
the beer, whisking until smooth. Add the parsley, whisk-
ing until mixed. Let the batter sit for 15 minutes. Prepare
a plate covered with paper towels for draining the
cooked anion rings.

Dredge the onion slices in the batter until evenly
coated. Let any excess batter drip off. although you
want as much of the batter as possible to stay on the
onion. Use a candy thermometer to read the heat of the
oil. ¥ou can also test if the oil is ready by dredging a
piece of bread in the batter and dipping it inthe oil. Ifit
sizzles immediately and begins to brown, the oil's
ready. if not, continue to heat the oil. If the bread burns,
take the pan off the heat and let the il coel down a bit.

‘Working in batches, use tongs to place them one by
one in the hat ail. Do not crowd or averlap. Fry inthe
hot @il until golden brown and tender, turning once or
twice as necessary, about | to 2 minubes on each side.
Remaowe from the oil and drain on paper towels. Con-
tinue with the remaining onion rings. The ail tempera-
ture will fluctuate, cooling down slightly as you add
new batches , and heating up as it sits on the heat, so
carefully moniter the cil between batches. Add mare
oil ta mainktain at least 4 inches in the pot, making sure
toget it back up to temperature betwen batches. Sea-
son with additional salt and pepper, and serve hot.






Crispy Chickpea Onion Rings

You can never hawve too many onion ring recipes,
ag each one can offer something & licle differenc. These celicious smoky-

flewared onion rings are dipped in a chickpes bawer, which gives them &

crisp exrerior and a swaer, 5oft middle. They are gluren-free, toa.

P W
I MAKES 4 SERVIMGS )
2 EY

4 to B cups vegetable ol
far Frying (or as needed)

1 cup chickpea flour
1"/ teaspoons garlic salt
14 teaspoon smoked
paprika
/s teaspaon freshly ground
peppern or more to taste
/4 cup plus 2 tablespoons
sparkling water
1 wery large red onion,
preferably sweet
4 to & cups vegetable ail
for frying (or as needed)
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In & large, deep pot or Dutch oven, pour encugh il to
completely submerge the onion rings, about Jto 4
inches ina medium-sized pot, and heat to 365°F.

In & large bawl, whisk together the chickpea flour,
garlic salt, smoked paprika, and black pepper. Slowly
add the sparkling water, whisking just until smooth. Let
the batter sit for 15 minutes. If the batter is too thick,
you can add another drop or two of sparkling water.
The batter should be the consistency of a pancake bat-
ter (not too thin or too thick).

Dredge the onion slices in the batter, until evenly
coated. Let any excess batter drip off. although vou
want as much of the batter as possible to stay on the
onian. Use a candy thermometer to read the tempeara-
ture of the oil. You can alsa test if the oil is ready by
dredging a piece of bread in the batter and dipping itin
the oil. If it sizzles immediately and begins to brown,
the oil's ready. if nok, continue ta heat the oil. If the
bread burns, take the pan off the heat and let the il
cool down a bit.

‘Waorking in batches, use tongs to place them one by
oneinthe hot oil. Do net crowd or overlap the onions.
Fry in the hot il until golden brown and tender, turning
once or twice as necessany, about 1to 2 minutes or each
side. Rermave from the oil and drain on paper bowels.
Continue with the remaining onion rings. The il tem-
perature will fluctuate, cooling down slightly as you
add new batches of onion rings to the hat oil, and heat-
ing up as it sits an the heat, so carefully menitor the il



between batches. If the oil level looks like it's getting low, you can add more il as nec-
essary so that you have at least 4 inches of oil in the pat, making sure to get it back up
to temperature between batches. Season with additional garlic salt. if desired, and
sarve hot.

Chickpea flour i3 the seme as garoareo bean flour. It can also be found isbeled as besan
floaur in Imdisn grocery siores a5 well. Chickpea flour is gluven-free, making it & perfect choice
for thoge who evoid g@luten incheir diex. The flour is richiin protein, and has a rich, slighly
gweet flswvor.
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Vampire Fries

| cant imagine ordering at a diner without
a gize of fries. But thesa garlicky potatoes take fries oo & windle new [evwel.

This recipe is & little tip of the hat ve my French rooes, American-soyle.

s

& sy
I MAKES 4 SERVIMGS )
3 E

4 to 6 cups vegetable oil,
for frying {or as needed)

4 large Idaho or russet
baking potatoes (about
2 pounds), peeled, rinsed,
and patted dry and cut
into fries Vi inches wide
'/z cup fresh Italian parsiey
I to 4 large cloves garlic
Fine sea salt

Fill alarge, deep pot or Dutch oven with at least 4
inches of oil. Heat the il to 365°F.

Use a candy thermameter to read the temperature of
the oil. ¥ou can also best if the oil is ready by dipping a
piece of bread in the oil. If the bread sizzles immedi-
ately and begins to brown, the oil's ready, if not, con-
tinue to heat the oil. If the bread burns, take the pan off
the heat and let the oil cool down a bit.

‘Waorking in batches, use tongs to place the fries in the
hat oil. Fry the potatees in small batches until lightly
golden, about 4 to 5 minutes per batch. You den't really
want to brown them, as they will be fried a second time.
Remuove from the cil and drain on paper towels. Let the
fries sit for 10 minutes. The cil termperature will fluctuate,
cooling down slightly as you add fries to the hot oil, and
heating up as it sits on the heat, so carefully monitar the
oil batween batches. Add more oil as necessary ko main-
tain at least 4 inches of ail in the pot, making sure to get
it back up to temperature.

‘While the potatoes are frying, combine the parsley
and garlic in a food processor and whiz until both are
finely minced and fragrant. vou don't want it to become
a paste, just very finely minced. Set aside.

Raise the heat of the oil to 375°F. Fry the potatoes a
sacond time in batches, being careful not to overcrowd
them, until they are golden brown and crisp, about 2
minutes. Orain on fresh paper towels. Sprinkle with salt
and parsley-garlic mixture and serve right away.
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Sweetheart Fries

These yam fries are utterly addictive, and the perfect side dish
for & homemade vaggie burger. They're a litle Sweet (like your Swestneart), & litle smoky and a
little salry. Yams are full of beta-carowene, 5o they are &5 good for you as they are delicious. Cwen

fries won't get &5 crispy as deep-fried versions, 50 don't frex if they seem soft during baking.

'ad -
(SERVES 2
W
HUNGRY PECPLE )

2 large yams

1 tablespoon alive ail

1 tablespoon granulated
sugar

Kosher salt or fine sea salt

Freshly ground black

pepper
Smoked paprika, to taste

EE # # + VEGAM DINER

Preheat the owen to 425°F. Line 1to 2 baking sheets
with parchment paper.

Using a sharp knife ar a mandoline, slice the yams
into thin, French fry-size slices.

In & large bowl, combine the yam slices, alive oil,
sugar, a few pinches of salt, and pepper, tossing well to
coat. Transfer the yams to the prepared baking sheet in
a thin layer. If necessary, bake the yams fries on two
separate baking sheets to awoid overlapping. Sprinkle
the tops of the fries with smoked paprika bo taste. Bake
the fries until the edges are crisp and yams are cooked
through, about 30 to 45 minutes, checking and stirring
freqguently to brown on all sides. You may need to
rotate the baking sheet halfway through to prevent the
fries from baking unevenly. Sprinkle with additional salt
and smoked paprika, and serve immediately.

Tip: Trese fries are delicious dipped in homemade Creamy
Ranch Dressing (5ee page 163)



Garlic Mashers

| am crazy for mashed potatoes! This recipe does
noo -:Iiss.ap-:lim, and will hweya..cra'.lingtnern 0N & reg@Uular bagis. | like 1o Ihinkd’thEﬁE a5

diner potatoes, a5 they heve & nice rustic flair being hand-smashed and with the skins srill an.

s

& sy
I MAKES 4 SERVIMGS )
3 E

I pounds small red
potatoes

About 1 cup plain unsweet-
ened soymilk, or as
needed

2 tablespaons non-hydre-

genated vegan margaring,

maelted, or mare to taste

'Ys cup nutritional yeast
flakes

1 teaspoon fine sea salt, or
maore to taste

'fs teaspoen finely ground
white pepper

Freshly ground black pep-
per, to taste

In a large pot of lightly salted bailing water, add potatoes
and coak unitil tender, about 20 to 25 minutes. Drain and
let sit for 10 minutes, or until still warm but cool encugh
tohandle. Transfer the potatoes to a large bovwl.

Heat the soymilk until steaming hot, either in a small
saucepan on the stovetop or in the microwawve.

Using a potato masher, mash the potatoes well. It's
okay if there are still some little chunks in them. Add
half of the hat milk, the melted margarine, nutriticnal
yeast flakes, salt, and white pepper, mixing wall. At this
point, you can continue mixing by hand, or can use an
electric hand mixer with beater blades. Add more hot
milk as necessary, until the potatoes are saft and Fluffy.
Add freshly ground pepper to taste. Adjust seasonings
and serve right away while hot.

Wariation: Substioue plein soy cresmer for che soymilk, if
yOU STE CRAVING SomEthing richer. You can sl5o incresse the
margarine uo 4 rablespoons, if desired. For & garlic and
parsley variation, add 2 large clowes garlic finely minced ar
pressed, plus s cup minced fresh parsley when youre
s0ding the other 3ea50Mings.

This recipe i5 openwoall kinds of customizations. Some-
times | will raduce the milk by 'f2 cup orso snd stirsome hot
Erewy right inco the mix. Delicious! You can also substinme
roasted gariic for the fresh (4 1o 8 cloves). Feelfree walso
substitute Yukom Gold potatoes for a nice burery flevar, or
large brown TUSESL pOLETOSS. YoU Can 150 peel the pOLELoes,
8Nd USE & pOLELD rices, which will give you & beauful

Eilky TEXTLITE.
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Garlic-Roasted Brussels Sprouts

These roasted sprouts are deliciously addictive,
BNO &N ESpECially BaSy recipe v Make. | have watched thig recipe tirn Brussels sprous

haters inua lowers with & single bite. These are delicious servad &5 a fall or winuer side disho

e sy
[ MAKES 4 SERVIMGS )
3 £

.,

1 pound srmall fresh Brussels
sprouts, rinsed

2 tablespoons extra-virgin
alive ail

Freshly ground black
pepper, to taste

& couple of pinches of
kosher or coarse sea salt

2 ta 3 large cloves garlic,
pressed

EE # # + VEGAM DINER

Preheat the owen to 400°F. Line a baking sheet with
parchment paper.

In @ medium bowl, tass together the Brussels sprouts,
olive oil, pepper. and salt, until the sprouts are well
coated.

Spread the sprouts into an even layer on the pre-
pared baking sheet. Place themn in the preheated awven
and bake for 20 to 25 minutes, ar until the sprouts are
just tender and crispy on the cutside. You may need to
give the sprouts a stir or two during baking, so that
they roast evenly.

Carefully scoop the hot roasted sprouts into a bowl.
Sprinkle fresh garlic into the bowl. Add additional salt
to taste, and a few grinds of black pepper. Toss well
and serve.



Diner-Style Dressing

Being from the west coast, we refer to dressing as "stuffing,”
but calling it dregsing Beems more &ppropriste here. This digh is full of fiswor, with toasued

bread cubes, fregh gage, onions, celery, and dried cranberries. The dressing is delicious for

Thanksgiving, bur |Ust &5 good at hame any time of the year uopped Wwith homemade grewvy.

S e,

| MAKES 6 SERVINGS |
e 5

1%z cups vegetable stock or
1'/3 cups very hot water
plus 1 to 2 tablespoons
vegetarian chicken-style
bouillon powder ar cubes,
ar to taste (this will de-
pend on the saltiness of
the bouillon yeu're using),
plus more as necessary

7 cups lightly packed cubed
French bread {1 baguette)

1 tablespoon olive il

4 small stalks celery,
thinly sliced

1 simall yellow anion,
finely chopped

2 tablespoons nutritional
yeast flakes

2 teaspoons fresh sage
leaves, minced, or 1 tea-
spoon dried

'Yz teaspoon dried marjoram

Freshly ground white and
black pepper, to taste

Fine sea salt to taste
/z eup dried eranberries

2 tablespoons non-hydro-
genated vegan margarine,
melted

Preheat oven to 275°F. Lightly grease a 2-guart casse-
role dish.

In @ measuring cup, mix together the hot water and
bouillon powder. In a large bowl, drizzle the hot bouil-
lan over the bread cubes, tossing until the bread cubes
are well coated. Set aside.

In & large skillet over medium-high heat, add the oil
and swirl bo coat the bottom of the pan. Add the celery
and anion and cook, stirring as needed, until tender,
about 10 to 15 minutes. If the anion mixture is starting to
stick and burn, add a couple of tablespoons of water, as
necded.

Add the sautéed onion mixture to the bread cubes,
along with the nutritional yeast flakes, sage, and marjo-
ram. Add the ground white and black pepper to taste.
Adjust seasonings, adding salk to taste if necessary. Stir
in the cranberries.

Transfer the dressing mixbure to the greased baking
dish, cover with a lid or foil and bake in the preheated
owen for 15 minutes. Uncover the dressing, drizzle with
the melted margarine and return to the cven, uncow-
ered. Bake the dressing for 30 to 40 minutes, or until
the dressing is lightly browned and crispy on top.

Serve hot.
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Rockin' Reubens

This sandwich is one of the best sellers at our food cart,
Mative Bowil It hes it own cult foliowing with cevored Mest-eaers SWooning &longsios wegans.

Fa
L

B slices rye or sourdough
bread

Abowt '/ eup non-
hydrogenated vegan
margarine, softened

1 tablespoon alive ail

About 14 ounces very
thinly sliced Pastrami-
Style Seitan Roast
(zee page 118}

Very Secret Sauce, as
needed (see page 168)

About 1 cup shredded
wvegan white cheese ar
4 slices soy chesse
{optional)

Prepared saverkraut, as
needed

B2 + = » WYEGAN DINER
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Spread alittle margarine on the outside of each slice of
bread. Flace the bread slices in pairs an your work-
space, buttered side down.

Heat a large griddle or skillet over medium-high heat.
Add the oil and swirl to coat. Add the seitan and sauté
briefly. so that it gets warm and just a touch toasty.
Remaowe the seitan from the skillet and transfer to a
plake.

Spread the insides of each slice of bread with about |
to 2 tablespoons of the Wery Secret Sauce, or to your
liking. Place Y4 of the warm seitan on top of each of 4
bread slices. Sprinkle about /s cup cheese (or less,
depending on your preference) over the seitan. Spoon
sauerkraut aver the cheasein an even layer, to your
taste. Onzzle ancther | te 2 tablespoons of the Very
Secret Sauce over the sauerkraut, and top with the
remaining 4 slices of bread, buttered side up.

Flace sandwiches onto the griddle, buttered side
down, in batches if necessary. Coolk until the bottoms
are golder and lightly toasty. Carefully flip sandwiches
ower to toast the other side. If you have a smaller cast-
iron skillet, place it over the sandwiches to press them.
Continue cocking until the bread is lightly toasted.
Serve hot sandwiches right away.



Very Sloppy Joes

like to think of this recipe as a one-skillet meal.
It can fieed & hungry famity or croad precny quickiy, which is not en eagy thing va do fara

busy weeknight mesl. Feel free w customize the recipe further o fic your individual tastes.

s

({ MAKES 4 SANDWICHES )

.,

1 cup dried TVP or TSP
granules

1 cup boiling water, or more
or less as nesded

1 tablespoon olive ail, plus
more as needed

1 srall onion, chopped

4 eloves garlie, minced or
pressed

10 ounces cremini, baky
bellas, or brown button
mushrooms, shiced

s teazspoon smoked
paprika
Yz teaspoon ground cumin
/: teaspoon dried garlic or
garlic powder
1 (16-ounce) can tomata
Sauce

2 tablespoons Bragyg Liguid
Aminos or soy sauce

/: teaspoon agave nectar
/: teaspaon liguid smoke

Kosher salt and freshly
ground black pepper
Dash of cayenne papper, or

to taste

In & medium bowl mix together the TVF and baoiling
water and cover with a piece of aluminum foil or plastic
wrap. Set aside for 10 minutes to rehydrate.

In & large skillet over medium-high heat, add the oil
and swirl bo coat the bottom of the pan. Add the onicn
and garlic and cook for another 5 minutes, stirfing
often, until the onigns begin to change celor. If onions
are starting to stick, you can add a tablespoon or two of
water or anather tablespoon of ail. Add the mush-
rooms and cook for another 7 to 10 minutes, or until the
mushrooms have softened. Add the reserved TP and
the smoked paprika, cumin, and dried garlic, stirring
until well combined. Cook for another 2 minutes, stir-
ring often so that the TWP doesn't stick, and adding an
additicnal tablespoon of oil if needed. Add the tomato
sauce, Bragg Liguid Aminos, agave nectar, and liquid
smaoke, stirring well until mixed. Add salt and pepper ta
taste. Add the cayenne to taste, stirfing well. Cook for
another 10 minutes, stirring as needed. Adjust season-
ings ko taste.

Divide the Sloppy Joe mixture equally amaong 4 ham-
burger buns and serve hot.

Tip: For a gpicy kick, edd a fittle hot sauce 1o the cooked
Sloppy Joes mixture bafore garving.
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Philly Seitan Sliders

Here's a fun twist on the slider-burger craze.
Thits wersion wsas homemade seitan, which is fried up Prilly cheesesteak-suyle, “wid Wiz

s

( MAKES 4 SUDER
SANDWICHES, )

2 tablespoons olive oil, plus
mare a5 neaded

2 large bell peppers, cored,
seeded, and cut into thin
strips

2 small to medium onions,
halved and thinly sliced

Kosher salt and freshly

ground black pepper, to
tashe

12 punces thinly sliced sei-
tan (see Pot Roast, page
aoa,
ar Srmoky Seitan Roast,
page 1173

8 dinner rolls or small ham-
burger buns, homemade
or stare-bought, sliced in
half

Cheezry Sauce (see page
167) or vegan cheese of
your choice, a5 needed

B4 # = + VEGAMN DINER

Preheat the oven to 200°F.

In & large cast-iran shkillet, heat the olive ail aver
miedium-high heat. Add the peppers and onions and
cook, stirfing as needed until they are just starting to
soften, about 5 to 10 minutes. Add salt and pepper to
taste. Add the =eitan and cook until lightly seared and
peppers and onions are lightly browned, about S t210
minutes more.

‘While the peppers and onions are cocking, place the
rolls on a baking sheet and gently warm the rolls in the
ovEn.

Remaowe the warm rolls from the oven and fill with the
sautéed seitan, peppers, and onicns. For a Philly-style
sandwich, drizzle with cheese sauce (or use another
cheese of your choice) and serve.






Q Sandwiches

Thege sandwiches are finger-licking good!
Although they make me think of SUMMErnime barbecues, they sre really
good amytime of the year. There's Just something sbout that s&wory

barbecue layered with slightly crisp colesiaw, and a nice 5oft bun.

5
([ MAKES ASOUT
o
4 SAMDWICHES

1 tablespoon olive ail
1 pound Smoky Seitan
{about *s of a loaf of
Smoky Seitan, see page
114, thinly sliced
/s cup Rough Rider
Barbecue Sauce (see
page 178), plus more
for serving

4 hamburger buns, home-
made or store-bought

1 recipe Sandwich Slaw
(see page 75)

BE # #+ + WVEGAM DINER

Heat a large cast-iron skillet owver medium-high heat.
Add the olive ail and coat the bottom of the pan. Add
the seitan and cook, stirring until lightly browned. Add
the barbecue sauce and cook, stirring as needed for
about 5 minutes, or until the sauce is starting to
caramelize and the seitan is coated. Add more barbe-
cue sauce as needed.

Divide the hot seitan mixture among the 4 bokttom
halves of the hamburger buns. Drizzle with additional
barbecue sauce as needed and top with a big scoop of
the Sandwich Slaw. Place the top halves of the ham-
burger buns owver the slaw and serve right away.



Mushroom Burgers

‘eggie burgers come in many different incarnaticns,
gome firm and mesty, and ochers ofier and wegetabie-laden. This recipe is of the

softer, vegetable-based variety, whichis fantastic served up on & bun. The caghews

lend a subtle sweetnass and & dose of heart-healthy prowein skong with cthe tofu.

P
-\E'-AAHES ABOUT
C2Y
& BURGERS )
ad
2 large slices of fresh bread

& ounces (about 1'/: cups)
sliced cremini mushrosms

2 carrots, grated
{about 1 cup)

/: cup chopped yellow
anien

Ve cup raw cashews

7 ounces {'/: of a 14-ounce
container) firm tofu, well-
drained and coarsely
grated or crurmbled

3 tablespoons nutritional
yeast flakes

2 tablespoons Bragyg Liquid
Amings or soy saute

/s teaspoon fine sea salt,
or to taste

Freshly ground black
pepper

Brown rice flour, as needed
far dusting

Olive oil, for cooking

& hamburger buns, horme-
made or store-bought

Lettuce, for serving
Sliced tomato, for serving

Sliced red or sweet onion,
for serving

In the bowl of a food precessor, pulse the bread until
finely minced. Remove the breadcrumbs to alarge
bowl. ¥ou should have 1'/5 cups. Set aside.

In the food processer, finely chop the mushreoms.
Transfer the mushrooms to a large, dry nonstick skillet,
and cook the mushraoms over medium-high heat for
several minutes to soften. Set aside.

In the food processor, combine the carrot, onien, and
cashews, and pulse until finely ground. Add the cooked
mushrooms and grated tofu. Pulse until just mixed. Don't
purée. Transfer the mixture to the bowl of breadcrumibs.
Add the nutritional yeast, liguid aminos, salt, and pepper,
and stir well to combine. Adjust the seasonings to taste.

Flace the brown rice flour on a small plate. Divide the
burger mixture into & patties and dredge on all sides
with rice flour.

Set a large skillet over medium-high heat and lightly
coat or spray with olive oil. Cock the patties in batches
if necessary on one side for 5 to ¥ minutes, or until
nicely browned and crispy. Add mora olive oil as neces-
sary to keep the burgers from sticking. Flip the burgers
over and cook on other side until browned.

Serve the bungers on a bun with all the fixings: buns,
lettuce, tomata, and onion.

Although my Kids can be pretry picky When it Comes 1o
mughrooms, they don't Seem 2 notice them in this recipe. |
Iowe Thet | Can 5erve these o the wihole family.
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Brown Rice Hazelnut Burgers

Just one bite of thege burgers makes me think of Cregon.
Tre oasty NEZEINULS, ULy rice, &nd earthy meshrooms are a1l flavons thet are

prevalent in dishas here. Oh, | could ear these burgers every day!

s

13
( MAKES ABOUT
W
7 BURGERS ]

1 cup dried TWP ar TSP
granules

1to 2 tablespoons olive oil,
or as needed

B ounces cremini mush-
rooms, sliced

'fs eup diced yellow onian

3 large cloves garlic,
pressed or finely minced

1 cup cooked short grain
brown rice

/s cup coarsely chopped
hazelnuts, skinned and
lightly toasted

Vs cup vital wheat gluten
'fs cup whaole wheat flowr

Vs eup freshly minced
parsley

2 tablespoons chickpea
flawr

1teaspoon fine sea salt,
or to taste

Freshly ground black
pepper, to taste

Hamburger buns, for
serving

Lettuce or salad greens,
far serving

Sliced tomats, for serving
Sliced onikon, for serving

Preheat the owen to 250°F. Line a baking sheet with
greased parchment paper or a silicone mat.

In & small saucepan, bring %4 cup water toa boil. Re-
mowe from the heat, stirin the TWE and cover witha lid. Set
aside for 10 minutes, or until the TVP has absorbed all of
the water. Sat the rehydrated TWP aside to cool completehy:

Heat a large skillet over medium-high heat and add the
olive oil. Add the mushrooms, and sauté for 5 minutes, or
until soft. Set aside to cool completaly.

In the bowl of a food precessor fitted with the metal
blade, add the onian, garlic, and cooled mushrooms
and pulse until finely chopped. Add the cooled and
drained TP mixture, along with the cooked rice and
hazelnuts, and pulse again until finely chopped. Don't
purée the mixture. Remove the mixture to a large mix-
ing bowil, and add the vital wheat gluten, flour, parsley,
chickpea flour, and salt and pepper, mixing until com-
bined. You may want touse your hands, but don't over-
weork. Farminta 7 balls, and flatten each one inta 3% to
4d-inch burgers. Place the burgers on the prepared bak-
ing sheet and bake for 15 minutes. Flip the burgers owver
and bake for another 15 minutes on the other side.

Serve the bungers on a bun with all the fixings:
lettuce, tomata, and onion.

You'll want 1o prep ahead for this recipe. OF course iCs
easiestL if wou hawve lefuover brawn rice in your fridge fram
dinmer the night before, but if you don't, plan on the rice
1aking aoout 50 minures wo cook. While the rice cooks, you
CA&M TOBST The hazalnurs snd S5ULE the MUSNIoomE.
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Quinoa Burgers

This burger is loaded with nutritious ingredients,
making it & powerhouse burger that's deliciows, too. The poultry SES50NINE Contribues
great flsvor, with its savory blend of rosemary, sage, marjoram, nutmeg, &nd bleck pepper.

s

“
| MAKES ABOUT
e

W
& BURGEERS )
'

'fs cup diced yellow anion
3 cloves garlic

12 ounces chickpeas {about
1'/2 cups), canned ar
homemade, drained

Iz cup quick cats
{nat instant)

1% cups cooked quinoa
Ifs cup minced fresh parshey

1 teaspoon poultry season-
ing or favorite spice blend

1 keaspoon smoked paprika

2 tablespoons Bragg Liguid
Aminss or soy sauce

2 tablespoons chickpea
flawr

Yz teaspoon salt, or to taste

Freshly ground black
pepper, to taste

Brown rice flour ar whale
wheat ar all-purpose
flour, for dusting

Olive oil, for cooking

Hamburger buns, for
serving

Lettuce or salad greens,
far serving

Sliced tomato, for serving
Sliced onion, for sarving
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In bowl of a food pracessor, add the onion and garlic
and pulse until finely chopped. Add the chickpeas and
oats, and pulse until well mixed. Don't purée the mix-
ture. Remowve the mixture to a large mixing bowl, and
stir in the guinaa, parsley, poultry seasoning. smoked
paprika, Bragg Liguid Aminos, and chickpea flaur. Stir
in1to 2 tablespoons water, if needead to help the burger
mixture stick together, although you don't want to
make the mixture too meist. Add salt and pepper to
taste. Thorocughly mix the ingredients well, cover the
bowl and refrigerate for 15 minutes. Form the burger
mixture inta & balls, and press into 3% to d-inch patties.

Heat a large cast-iron skillet aver medium-high heat,
and lightly coat or spray with olive cil. Place the brown
rice flour on a small plate and dust the burgers onall
sides with the rice flour. Add the burgers ta the hot shil-
let. Cool the patties for about S minutes, or until nicely
browned and crispy. Reduce the heat to medium, if
necessary. to continue cooking without burning. Add
miore olive oil as necessarny, to keep the burgers from
sticking. Flip the burgers owver and cook an other side.
Repeat with the remaining burgers.

Remove the burgers from the skillet and let sit for 5
minutes before serving. Letting the burgers rest will
give them a better texture.

Serve the burgers on a bun with all the fixings: lat-
tuce, tomata, and onion.

To cook quinoa, combine 1 cup of dry, ringed guinca
with 2 cups of water. Bring 1o & boil in & |arge sawucepan,
reduce heat 1o low, cover, Bnd simmer for 15 minues.









Grilled Cheezy Sandwiches

| hawve an ongoing love affair with this sandwich.

It ig vowal comifiort food with the warm, Craany, melcy center and the crisp and

burtery crust. Try it served alongside a bowl of vomane soup for lunchl

o £
[ MAKES 4 SANDWICHES )
i 5
8 slices rustic, French, or
sourdowgh bread
Homemade Great Smoky
Mountain Cheeze (see
page 168)
1 large beefsteak tomato,
sliced
1 smiall sweet onion,
thinly sliced
Mon-hydrogenated vegan
margarine, softened, as
needed

Cn four of the slices of bread, spread 2 to 4 table-
spoons {depending on your preference and the size of
the slice) of the Homemade Great Smoky Mountain
Cheeze. Top with a single layer of tomato and onion
slices. Top with remaining slices of bread and close
sandwiches. Coat both sides of sandwiches with a light
spread of margarine.

Heat a large nonstick skillet cver medium heat. Add
sandwiches to the skillet, in batches if necessary. Cock
for about 3 minutes on each side, or until the bread is
lightly toasted and cheese is warm. Repeat with
remaining sandwiches. Serve the sandwiches warm.

Wariation: If you don't have Time 1o make the homaemace
Cheese, you can sUBSLIULE s1ore-bought non-dairy
cheese. | really like the Daiya brard in this recipe.

You Can have immensa fun cusiomizing Lhis grilled
cheese sandwich. Here are 8 couple of ideas: omit the
sliced oniong and sprinkie on gome Fakin® Bakin® Biug (gee
page 175} and thinly sliced scallions along with the tomarco.
¥ou can also leyer on some Smoky Curls (see page T6) or
USE SLore-baught vegan white cheege and a big smear of
Bissgil and Spinsch Spread (see page 174).
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Cheezy Mac

Here is my kid-approved, cheese-less version of creamy mac-
and-cheese. Fesl free wo customize this dish ewen further Dy sprinkling the wp with smoked paprike or
Epice it up with some fimely diced |alapefics. This is & variation of the mac-and-cheese special served

ar our food cart, Mative Bowd, which has proven so popular that we had to &dd it 1o our regular menu.

o
he MAKES ABOUT
i
4 SERVIMESE )
.
10 ounces dried macarsni
s eup raw cashews

6 tablespoons nutritional
yeast flakes, divided

2 tablespoons comstarch

2 tablespoons unbleached
all-purpase flour

2 teaspoons granulated
garlic

1'/: teaspoons granulated
anien

1'/4 teaspoons smoked
paprika

1'/4 teaspoons fine sea salt

/s teaspoen sweet or
regular paprika

1 tablespoon non-hydro-
genated vegan margarine

04 =+ + + VEGAMN DINER

In & large pot of lightly salted boiling water, add the
pasta shells and cook according to package directions
until al dente, about 10 minutes. Drain the pasta well,
return to the pat, and cowver with lid to keep warm.

In the jar of a blender, combine 2/ cups water and
cashews. Blend the mixture at high speed until com-
pletaly smooth and no bits of nuts remain. Add 5 table-
spoons of nutritional yeast, cornstarch, flour, garlic,
onion, smaoked paprika, salt, and paprika, blending until
very smookh.

Transfer the mixture to a large saucepan and place
ower medium heat. Bring sauce to a simmer, whisking
continuously. Once mixture comes te a simmer, reduce
heat slightly and cook, whisking continuously until
thickened, about 3 to Sminutes.

Four the cheesy sauce over the cooked pasta shells,
mixing until the pasta is coated. Add the margarine and
remaining |1 tablespoon nutritional yeast flakes, stirring
until mixed. Add salt and pepper to taste. Serve hot.

\/ariation: For a giuten-free recipe, replace the shells
with anequal amount of corn, Breen rce, or qUiNoDE PESLE.

Tip: If you don't hawe a powerful blender, soakthe
cashews in hoowster vo cover for 30 minuces. Drein and
procesed with the directions abawe.

For a truly cheesy texture, gtir about a ' cup or so of
non-deiry Cheege into the hot pasta misure.. My favarice
bramd of mon-dairy cheage is Daiys.
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Jambalaya

When you want a gquick weeknight meal that will make
YOUT TRSLE bUdS Sing, this is wour dish. | Iove serving & big of pac of this for comparmy,
g5 all of the waork can be done before your guests arrive, simmering eway while

WOl enfoy your guests. Although wou might be tempted o substicuce
brown Tice, this dish comes out best with [ang grein white rice.

G W,
he MAKES 6 TO & SEF;'-.-'INESJZI

tablespoon extra-virgin
olive oil

large onion, siced into
'fa-inch crescents

4 cloves garlic, smashed,

pressed or minced

2 green bell peppers,

chopped

4 ribe celery, cut into

a-inch slices

2 vegetarian sausages,

sliced into rownds

1/ cups of long grain white

1

rice, not rinsed
(29-ounce) can diced
tomatoes, drained, prefer-
ahbly organic

2 cups vegetable broth or

1

hot water with 1 vegetar-
ian bouillon cube or 1
tablespoon broth powder
tablespoon Creole season-

ing {with zalt added), ar
mare to taste (fee nole)

12 teaspoon smoked

paprika

Salt and pepper, optional,

to taste

Heat the oilin a large Dutch owven or heavy pot with a lid
ower medium-high heat. Add the onion, garlic, peppers,
celery, and sausage and sauté until lightly browned and
slightly softened. Add the rice and sauté for 1 minute
miore. Add the tomatoes, broth, Crecle seasoning (see
tip below?, and paprika, stirring well.

Bring the mixture te a boil, reduce the heat, cowver,
and simmer for about 30 minubes, or until the rice is
tender and most of the liquid has been absorbed. Add
salt and pepper to taste.

Remaove the pot from heat and let sit, covered, for 10
minutes. Serve the jambalaya hat.

For the Crecle seasoning: | realty ke Tony Chachers's
Crriginal Creole Seagsoning in this recipe. lusually acd 2o 3
Lablespoons [rather than 1), bur it gives it & Dig kick, 50 you
hawe vo acd it 1o Lasee.
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Black-Eyed Peas

Here's is a real down-home dish: a hearty bean stew of sorts.
Serve the peas s1op fresnty cooked brown or white rice, and you've got & grear, filling dinner.

| like 1o take it 8 srep further and sprinkle mine genencusly with ot BaUCe.

s

19
be MAKES ABOUT
e
4TOEB SER\;'INES_VI

2 cups dried black-eyed
peas, rinsed well and
picked ower

'f: small enion, finely
chopped

1 large green bell pepper,
finely chopped

3 stalks celery, sliced into
"fa-inch pieces

4 garlic cloves, minced
or pressed

1 bay leaf

1 tablespoon vegetarian
chicken bauillan powder,
ar 1 large vegetable bouil-
lon cube

2% teaspoons Creale or
Cajun seasoning (with
salt), or to taste (see
note on page 105)

Freshly ground black
pepper, to taste

Cacked brown or white rice,

for serving

0E + + + VEGAN DIMER

In alarge pat, combine 8 cups of water, the black-eyed
peas, onian, green bell pepper, celery, garlic, and the
bay leaf. Bring to a boil over medium-high heat. Once
the mixture comes to a boil, reduce the heat, cover the
pot partially with a lid, and simmer for 30 to 40 min-
utes, or until the peas are tender.

Stir in the bouillon povwder, Cajun seasoning, and
pepper to taste. Serve the hot black-eyed peas owver
cooked brown or white rice.

‘“Yariation. Once the peas are tender, stir in haif of a 15-
ounce can {or more 1o tagie) of diced wometoes, and cook
fior 10 additional minuces.



The Blue Plate Special

This savory waffles and gravy recipe really came about
by BCCidENT. L W8S 18te in the sfusrnoon, and | hadn't et decided winar w make for dinner. Since |
WS, [851ing sevory breakfsst recipes, | thought it might be fun to serve them for dinner 55 & blue

plate special. My family devoured the entire meal before | could ewen sit down ac the table.

-

17 o .
[ MAKES 2 TO 4 SERVIN 35__‘\! Place 1 or 2 warm waffles on each plate, depending an

L 4

hows hearty you want your servings to be. Top each

Savory Cornbread Waffles
{see varistion, page 57) waffle with a guarter of the scramble. Generausly ladle
Smoky Fotata Scramble hot grawy over the patate scramble, and sprinkle with a
(see page 44) touch of paprika.
Double recipe of Creamy Serve the waffles and grawy hot.
Sage and Pepper Gravy
(see page 1603

Ground paprika, for garnish
Tip: If desired, tre walfles can be made ahesad of tme.
Simply renear by popping them in the toagter oven for &
couple of MinUTes o WaIMm and recrisp.
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Veggies and Dumplings

An old-fashicned favorite that tastes just like Grandma’s
will cure what ais you. Thers's nohing quite Tike & wanm bowlaf this in

e WinLer Lo keep you WATTL [t can easily be made in less than 40 minures.

-

- ZMAHES 4TOE SEH'-:NGE:

.,

Srew

% tablespoons vegetarian
chicken or vegetable
bowillon powder (or less if
you have a saltier brand)

% tablespoons nutritional
yeast flakes

2 teaspoons granulated
onian or onion powder

4 large carrots cut into
rounds

4 ribs celery, cut into slices

1 smiall yellow or white
onian, finely diced

2 cups fresh or frozen
chopped broceoli

'z cup unbleached all-
purpase flour

/s eup plain, unsweetened
soymilk

1 tablespoon dried parsley
flakes or 2 to ¥ table-
spoons minced fresh
parsley

1 teaspoon fine sea salt,
or to taste

Freshly ground black

pepper to taste

1 cup frozen peas

108 + + + VEGAM DIMER
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For the stew: In a large pot or Dutch oven, combine &
cups water, bouillon powder, nutritional yeast flakes,
granulated anion, carrots, celery, and onion. Bring toa
simmer aver medium-high heat. Reduce heat ta main-
tain a slow simmer, partially cover, and cook for 20 min-
utes, or until vegetables are just tender. If using fresh
broccali, stir it in now.,

Using a blender orimmersion blender, combine the
flour, seymilk, and s cup water. Blend until smooth.
Slowly whisk the flour mixture into the vegetable stew.
Continue whisking until the soup is thickened. Whiskin
the dried parsley. Add salt and pepper to taste. Whisk-
ing continucusly, bring to a simmer. If using frozen
broccali, stir it into the pot now with the peas.

For the dumplings: In a medium bowl, combine flour,
baking powder, and salt, mixing well. Add the soymilk
and ail, stirring until dough is moistened and just comes
together. Do not owermix.

Drop the dumpling dough by small spoonfuls one ata
time into the thickened stew. Do not stir. Cover the pot,
reduce the heat, and simmer for 15 minutes. Make sure
not ta peek or remowve the lid, as the dumplings need to
steam. After 15 minutes, uncowver pot and check to
make sure the dumplings are cooked through by
removing one durmnpling and cutting through the mid-
dle. If not, cover pot and simmer for anather 5 minutes.
Sprinkle dill owver top, if using, and ladle the stew and
dumplings into bowls. Serve right away.



Dumplings
2 cups all-purpose flour

1 tablespoon baking powder
'/: teaspoon fine sea salt

/4 cup plus 2 tablespoons
plain unsweetened
soymilk or non-dairy milk
of choice

2 tablespoons canola oil

Dried or fresh minced dill
for garnish (optional)

\ariation: For an extra-hearty soup, aad 110 1/ cups
giced geitan or 2 cunces (1 cup) dried Soy Curls: reco

e the S¢

;Brer and 2 [=agspoons vege-
tarian chicken bouillon powaer (or o tasee).




Skillet-Baked Panko Cutlets

Cutlets are the ultimate in comfort food, and a dish that
| often senve to company. W lowe it copped with vegan mozzarells, thoeght's |UST &5 SCIUMPTIoUS
withour. I've adapeed this recipe from one that | creared for the Everyday Dish website.

o S

I MAKES 8§ SERVINGSE |
T 5

Sauce

1 (28-punce) can tormato
sauce

1 (2&-gunce) can diced
tomatoes

1 tablespoon fresh oregana,
minced or 1 teaspoon
dried aregana

4 claves garlic, pressed or
finely minced

'f1 cup minced fresh pars-
ley, plus mare for garnish

Breading

s eup whole wheat ar
all-purpase flaur

1 tablespoon nutritional
yeast flakes

/s beaspoon granulated
garlic

Pinch sea salt

Freshly ground pepper
/s cup plain soymilk

4 tablespoons cornstarch

1z cups unseasoned panka
breadcrumbs, plus mare
a3 needed

9 Italian Sausage Cutlets
{see page 119)

2 to 4 tablespoons olive ail,
for cooking

/s b 1 cup shredded vegan
mazzarella (optional)

N0+ # =« VEGAN DINER

For the sauce: In alarge saucepan, combine the tomato
sauce, diced tomatoes, oregano, and garlic. With a stick
or immersion blender, blend all of the ingredients
together. Alternately, you can blend everything ina
blender or food processor and then pour into the
saucepan. Stirin s cup minced parsley. Bring to a simi-
mer and cook aver medium heat while you prepare the
cutlets.

For the cutlets: On a large plate or pie dish, mix
together the flour, nutriticnal yweast flakes, garlic, salt,
and pepper. Set aside.

In & shallow bowl, whisk tegether the soymilk and
cornstarchuntil smooth.

O alarge plate or pie dish, add the panko bread-
crumbs. Working with one cutlet at a time, lightly coat
each side of cutlet with seasoned flour. Next, dip the
cutlets into the soymilk mixture, coating cutlets on
both sides. Finally, coat the cutlets with the panko
breadcrumbs, making sure to coat both sides well.
Repeat with remaining cutlets.

Flace a large cast-iron or ovenproof skillet ower
medium-high heat. Add a tablespoon or two of cil to
the skillet, tilting the pan to spread the oil in an even
layer. Add cutlets and cook for 3 to 4 minutes, until
lightly browned and crisp on the bottom. Flip cutlets
ower, cooking another 3 bo 4 minutes until lightly
browned and crisp on the other side. Reduce heat
slightly if the cutlets start to burn. Rermowe the breaded
cutlets to a plate and repeat with the remaining cutlets,
adding additional il as necessary.






Return half of the cutlets to the skillet. Pour half of the hat tomato sauce on top of
the cutlets. Top with the rest of the cutlets, followed by the remaining sauce. Sprinkla
the shredded cheese on top of tomato sauce. Place the skillet under the broiler until
the cheese is golden (and melted if using mozzarella) for several minutes. Watch care-
fully so that cheese doesn’t burn. Altematively, you can serve the tomato sauce on the
side as one of my testers did (thanks, Kim!). Return all of the cutlets to the skillet and
top with shredded cheese. Brail as directed. Serve the sauce on the side at the table.

Remove skillek from oven, sprinkle with additional minced parsley and serve.

Tip: Tris recipe can easity be cut in half. For the sauce, sunsrituce 15-ounce cang of diced
LOMSL0ES BNd LOMALD 5aUCe but lesve &1l ather ingredients &3 is.

Barbecued Ribz

| bet that you thought vegan ribs were impossible.
‘el think s@ain! You'll be BMazed &1 JUsT Fow BWESOME LSy &Te.
Believe it or not, Uhe Fiog Bre even beter the next day. This recipe was
created by Susen Wioisin of the Fat Free Vegan Kitchen blog.
iz MAKES E TO 4 SERVIN 35:} Preheat the oven to 250°F. Lightly spray an 8 = 8-inch
baking dish with canala ail.

1 eup vital wheat gluten In & large bowl, combine the vital wheat gluten,

2 m?::m Akgicad smoked paprika, nutritional yeast flakes, onion powder,
2 tablespoons nutritional garlic powder, and fine sea salt, mixing well.

yeast In & bowl ar measuring cup, mix together 24 cup coaol
2 teaspoons anion powder water with the peanut butter until smooth. Add the lig-
1 teaspoon garlic powder uid smoke and soy sauce, mixing well. Add the peanut

1 teaspoon fine sea salt
2 tablespoons creamy

butter mixture to the dry ingredients. Stir to mixowell

pRARLE batber, taking, aF and then knead lightly in the bowl for a minute ar bwo.
ather nut butter Put the dough into the baking dish and flatten it so
1 beaspoon liquid smoke that it evenly fills the pan. Take a sharp knife and cut it

into B strips; then turn the pan %0 degrees and cut

N2 = = + VEGAN DINER



1 tablespoon soy sauce

1 eup of Rough Rider
Barbecue Sauce (see
page 178) or favarite
store-bought sauce, plus
more as needed

those strips inhalf te form 16 pieces.

Bakee the ribz for 30 minutes. {They should anly be
partially cooked at this point.} While they're cooking,
prepare your outdoor grill or grill pan.

Remove the ribz from the oven and carefully scone each
strip, partially cutting them to make sure that they'll pull
apart easily later. You don't want to separate eachrib, just
score them so that they will come apart easily when sery-
ing. Genercusly brush the top with barbecue sauce.

Take the ribz ta the grill or grill pan and invert the
whole dish onte the grill (or use a large spatula to lift
the ribz cut, placing it sauce-side down an the grill).
Brush the top with more sauce.

\Watch the ribz closaly to make sure that they don't
burn. When sufficiently brown and caramelized on cne
side, turn aver and cook the other side, adding maore
sauce, if necessary. When done, remove ta a platter and
cut or pull apart the individual ribz to serve.

Tip: Trese rioz &re even beter the next aay, after resting
in tre refrigeraor overnight. Try SErving them warm, &3 s,
Wwith a big salad, conked greens, of polawd salad. They also
make &N BWEZ0ME Eandwich opped with coleslaa:

WAIN COURSES + » + 13



Smoky Seitan Roast

This smoky flavored seitan roast 5 what | use
intha QSEHNKI‘IES. s grest gsmoLnered in barbegue sauce, but
alsa delicious thindy sliced and served on sardwiches.

s

€ C
. MAKES 1 LARGE LOAF i
3 >

2 cups vital wheat gluten

Yz cup nutritional yeast
flakes

Vs eup chickpea flour

1 tablespoon granulated
anion or onion powder

1 tablespoon porcini mush-
raom powder, aptional

2 teaspoons granulated
garlic or garlic powder

2 teaspoons smoked
paprika

1 teaspoon fine sea salt

/z beaspoon ground white
pepper

Ifx teaspoan coarsely
ground black pepper

2 cups cool water, plus
mare a5 neaded

2 tablespoons soy sauce

1 tablespoon toasted
sesame oil

1 tablespaon liguid smoke

T4+ + + VEGAM DINER

In @ large bowl, mix tagether the vital wheat gluten,
nutritional yeast flakes, chickpea flour, granulated
onian, poercini mushroom powder, granulated garlic,
smoked paprika, salt, and white and black peppers. Ina
large measuring cup or pitcher, whisk together the cool
water, say sauce, sesame ail, and liguid smoke, and
gently stir into the dry ingredients. The dough should
be maoist. If it's dry, add another tablespoon of water as
needed. Stir just until ingredients are mixed.

Shape the dough inko aroast shape, about the size of a
loaf pan, and wrap in a damp tea towel. Tie up the ends
with white cotton string. Fill the bottom of a steamer
with water and heat until simmering. Place the roast in
the top of the sbeamer, cover and steam for 45 o 50
minutes or until firm. If a steamer is unavailable to you,
you can place a small collapsible steamer insertina large
stock pot, with simmering water underneath. Lincover
the pot and let stand 5 minutes. Alternatively, you can
wrap the roast in alarge piece of aluminum foil, bwisting
the ends well to seal. Although you want to wrap it well,
don't cover in too many layers of foil or else the steam
wion't penetrate the roast. If steaming the roast in foil,
steam for 60 minutes, open foil and steam again for an
additional 5 minutes or until fairly firm to the touch.

Carefully remaowve roast from the steamer to a cutting
board. Uriwrap the roast from the tea towel or fioil. Let
roast cool on the board and refrigerate until ready to
use. Let roast cool on the board and refrigerateina
covered container {or zip-top bag) until ready to use.



Tip: The seisn will firm up further afier being refrigersted overnight. If yiou et the roast oool
oo kong before unarapping, the cowel will stick, cawsing the roast to tear. If you find this hap-
p=ning, Simply Moisien the towe! with warer, which should elp prevent the 1esTing.

Pastrami-Style Seitan Roast

Who says you can't have vegan pastrami? This recipe proves
wou can! The brilliant idea of flavoring the roast with carswsy and fennel is thanks wo the crestive
mind of coakioook suthor sand friend Brian P McCarthy, whosa Seitan Comed Beef ingpined this recipa.

s
.,

2 cups vital wheat gluten

'3 cup nutritional yeast
flakes

'Yz cup chickpea flour

2 tablespoons granulated
onion ar onion powder

1 tablespoan paprika

2 teaspoons granulated
garlic or garlic powder

1fﬂb|!!p-ﬂbl‘l fennel seads,
Finely ground

1 tablespoon caraway
seeds, finely ground

2 teaspoons fine sea salt

2 cups cool tap water

3 tablespoons alive oil

2 tablespoons red wine
vinegar

About 1 tablespoan

coarsely ground pepper,
or as needed

& sy
(. MAKES 1 LARGE RCAZT )
3 £

In @ large bowl, mix tagether the vital wheat gluten,
nutritional yeast flakes, chickpea flour, granulated
onian, paprika, granulated garlic. ground fennel,
ground caraway. and salt. In a large measuring cup or
pitcher, whisk together the water, olive oil, and red wine
vinegar, and gently stirinto the dry ingredients. The
dough should be moist. Ifit's dry, add another table-
spoon or two of water as needed. Stir just until ingredi-
ents are mixed.

Shape the dough into a roast shape, sprinkle with
coarsely ground pepper, coating lightly, and wrapina
damp tea towel. Tie up the ends with white cotton
string. Fill the bottom of a steamer with water and haat
until simmering. Place the roast in the top of the
stearmner and sbeam for 45 ta 50 minutes or unkil firm. If
a steamer is unavailable to you, you can place a small
collapsible steamer insert in a large stock pot, with sim-
merning water underneath. Place the roast inthe
stearner, cowver and steam for 50 minutes or until firm to
the touch. Uncaver the pot and let stand for 5 minukes.
Alternatively, you can wrap the roast in a large piece of
aluminum foil, being careful not to roll tae tight as it

(continuwed on next page}
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nieeds alittle room to expand. Twist the ends well te seal. Although you want to wrap it
well. don't cover in too many layers of foil or else the stearm won't penetrate the roast.
If steaming the roast in foil, skeam for 80 minutes, open foil and steam again for an
additional 5 minutes or until fairly firm te the touch.

Carefully rermowve the roast from the steamer to a cutting board. Unwrap the roast
fram the tea towel ar foil. Let the roast cool an the board and refrigerate until ready to
use. Slice the roast very thinly for sandwiches.

Tip: Tre seian will firm up further afiar being refrigerated overnight if you Lt the roast coal
oo kong before unwrapping it, the cloth will stick, ceusing the roast wo vear. if you find this hap-
p=ning, Simply Moisien the towe! with water, which should help prevent the 1esTing.

I meke Lhig Seitan 0 much now that | imvested in & home mest Sicer. |t gves you super-thin
glices that resemble professional deli-gliced meats. The Blectric SliCers are Not EXpPEensive, B5-
pecially if you kook at srores like Cosgten, or s2arch online. We uga it all the time, although we
ro refer Lo it a5 our "geian slicer”

Tip: | like using the vital wheat giuten from Boos Fed Mill in all of my seitan recipes.

TE + + ¢+ VEGAMN DIMER



Not Your Mama's Pot Roast
with Roasted Vegetables

hMany of us have slow cookers In our cabinets,
bur they often get litle usa. AL kBast this is tnee in my house. Figuring thet e

slowr conker would probably be great for seitan, | got o work. This is & homey

SEitan roast, with lows of delicious vegerables cooked alongside.

I

3
\ MAKES 1 RDAZT,
o

>
QR 4 TD & SERVINGE ;

-

egerables
12 cups vegetable stock or
1 tablespoon vegetarian
chicken or vegetable
bouillon powder plus 1%/
cups water
2 tablespoons soy sauce
{reduce to 1 tablespoan if
using & salty broth)
3 to 4 garlic cloves, crushed
1 sprig fresh thyme or /s
teaspoon dried whole
thyme
1 sprig fresh rosermary or /s
teaspoon dried grownd
rosemary
Salt and freshly ground
black pepper
1 pounds small red-
skinned potatoes, cut
into chunks
1 small yellow onion, peeled
and sliced
2 cups chopped carrots
{about 1-inch pieces)

Foast
2 cups vital wheat gluten

/s eup nutritional yeast
flakes

{continwed)

For the vegetables: Mix together the vegetable stock,
soy sauce, garlic, thyme, rasemary, and salt and pepper
to taste. Toss with the the potatoes, onions, and carrots
ina mixing bowl and set aside.

For the roast: in a large bowl, combine the wheat
gluten, nutritional weast, chickpea flour, mushroom
powder, granulated onion, granulated garlic, salt, and
pepper, whisking well. In a large measuring cup or bowl,
whisk together the water, olive ail, soy sauce, Marmite,
and garlic. Add the water mixture to the dry ingredi-
ents, adding a little more water as needed if the mixture
is too dry. Using your hands, mix the dough in the bowl
until well mixed and smooth. You will start to see tha
strands of gluten starting to form. Shape the gluten
into a loaf and place in the bottom of a lightly ciled slow
coaker. Pour the vegetables and stock on top. Put the
lid on the slow cooker and cook on high for 4 haurs, or
until the seitan is firm to the touch and the vegetables
are cooked. The seitan will spread some across the bot-
tom of the slow-cooker.

To serve, remove the vegetables and seitan from the
slow cooker. Cut the seitan into slices and arrange them
on a serving platter. Surround with the vegetables and
spoon the cooking liguid over all.

(continuwed on next page)
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/s cup chickpea flour

1 tablespoon porcini
mushroom powder
(see note)

1 tablespoon granulated
onion

1 tablespoon granulated
garlic

1 teaspoon fine sea salt

'/: teaspoon coarsely
ground pepper

1*/4 cups cool tap water
2 tablespoons olive oil
3 tablespoons soy sauce

2 tablespoons Marmite
yeast paste (see note)

4 cloves garlic, pressed or
finely minced

Porcini mushroom powder is a wonaerful ingredient,
which can acd sdditional flevar 1o recipes. It can be found
online, but you can aiso make it 3t home with a strong
blender and aried porcini slices. Wipe any dirt or debris off
the dried mushroom pieces and add to a blender jar. Wniz
them for seversl minutes until they are puhwerized and pow-
dered. Marmite can be found at weli-gtocked grocery and
speciaity stores (and online). Marmite is 8 yeast extract
and aisc a nutritious savory spread, fuli of 8 vitamins. | fike
10 use it Lo give a nice savory beefy-flavor Lo seitan ana
broens. if you cant find Marmite, you couid try substituting
red miso in the recipe.




ltalian Sausage Cutlets

This recipe is adapted from my sausage recips
on the Everyday Dish website. Thase oUtlers are meant 1 be usad in the

recipe for Skiller-Baked Panko Cutlets (see pagetil). The cutlets freeze really

well, 50 o may Want 12 make a double batch and freeze the exrras.

s
L

2 cups vital wheat gluten

I¥a eup nutritional yeast
flakes

Ifa eup chickpea flour

2 tablespoons granulated
anian or onion powder

1 tablespoon fennel seed
(optional)

2 teaspoons granulated gar-
lic or garlic powder
1 teaspoon coarsely ground

pepper, preferably freshly
ground

1 teaspoon dried chili flakes,
optional

1 teaspoon ground smoked
paprika

1 teaspoon dried creganao

2 teaspoons salt

2 cups cool water

I tablespoons olive ail

2 tablespoons soy sauce

< =,
(MAKES 8 TO1D CUTLETE |
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Fill the bottom of a large steamer with water and pre-
heat. Alternatively, fill the bottom of a large pat with a
little water and use a collapsible steamer insart.

In a large bowl, combine the vital wheat gluten, nutri-
tional yeast flakes, chickpea flour, granulated cnion,
fennel, granulated garlic, black pepper, chili flakes,
smoked paprika, dried oregano, and salt, mixing well.

In a large measuring cup or medium bowl, use a fork
to whisk together the water, alive oil, and soy sauce
and gently stir into the dry ingredients. Stir just until
ingredients are mixed. If dough mixture is too dry, you
can add another tablespoon of water or as needed.

Scoop Vs cup dough mixtura at a time and shape into
thin patties, about 4 to 472 inches across. Place the pat-
ties an a piece of aluminum foil (there’s no need to
wrap them up). Fillthe bottom of & steamer with watear
and heat until simmering. Place the cutlets in steamer.
It's okay to stack them so that they are over-lapping a lit-
tle, but try to keep them as flat as possible since they will
remain in whatever shape that they steam in. Cover tha
steamer and steam the sausages for 45 minutes, or until
they are firm to the touch. Remove the steamer from the
heat and remove the lid of the steamer so that the cut-
lets can coal for 10 minutes.

Once the cutlets have cooled down slightlhy, remowe
them from the foil and transfer to a plate to cool com-
pletely. Once they are cool, refrigerate the cutlets until
ready to eat. After cooling, they may feel a bit dry on
the outside. Dan't worry, as they will firm up consider-
ably after chilling.
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Home-Style Loaf

This savory loaf reminds me a lot of my mom’s meatloaf,
egpecially served slongside fluffy masned porawoes and 1o of grawy I you &re lucky
enoueghn 1o have any lefuovers the following dey, it makes an ewesome
sandwich with some good nestc whads grain bread.

o . ¥
{_MAKES 1LOAF ]

10 ounces firm tofu

Wz yellow onion, finely
chopped

1 cup finely chopped celery

I cloves garlic, pressed

1 (1Z-ounce) package vegan
soy crumbles, refrigerated
ar frazen

1'% cups quick oats

1 cup raw walnut hahes,
Finely ground in food
processor

3 tablespoons soy sauce
/z eup ketchup, divided

2 tablespoons stone-ground
mustard

2 teaspoons dry sage or
poultry seasoning
'z eup minced fresh parsley

Salt and freshly ground
pepper, to taste
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Preheat oven to 350°F. Lightly grease a 9 x 5-inch leaf
pan with olive, vegetable, or canola ail.

Rinse the tofu and pat dry with a paper towel to
absarb any extra water. Crumble the tofu into a large
biowl, or grate using the holes of a large grater. Add the
chopped onion, celery, garlic, soy crumbles, oats, wal-
nuts, soy sauce, 'Ys cup ketchup, mustard. sage, and
parshey. Stir until well mixed. Add salt and ground pep-
per to taste.

Scoop the mixbure inta the prepared loaf pan, lightly
packing it in and smaothing the top. Spread the
remaining Y. cup of ketchup into a thin layer over top of
the loaf, and place in the oven.

Bake the loaf for 55 to 60 minutes, oruntil the loafis
firm. Remove loaf from the aven and let cool for at least
20 minutes before serving. If serving the loaf the next
day. let cool completely, cover, and refrigerate until
ready to eat.

Tip: Alchowgh you may be tempted 1o 53uUté the veggies
before sdding them 10 the mikture, iUs not necegsary, The
wegdies will soften and cook while the loaf is baking.



Chicken-Style Seitan Roast

This roast is bath fantastic and versatile. You can
'[I'Iil'll:l' gliceitand gerve on .SEI'IIZI'J.I‘iI'J"'E'S.SELI'.éiI'I & hot skiller or esen bater and

fry it. This is a recipe that you'll find yourseH reaching for over and over again.

See the tip on page 196 for help wrapping and slicing the roast.

P W
| MAKES 1 LARGE ROAST _)
2 EY

2 cups vital wheat gluten

V: eup nutritional yeast
flakes

fa cup chickpea flour

1 tablespoon poultry
seasaning

1 tablespoon granulated
onion or onion powder

1 teaspoon fine sea salt

'/z teaspoon ground white
pepper

2 cups cool water

1 tablespoon alive ail

1 tablespoon soy sauce

In & large bowl, mix tagether the vital wheat gluten,
nutritional yeast flakes, chickpea flour, poultry seasan-
ing, granulated onion, salt, and white pepper.

In & large measuring cup ar pitcher, whisk together
the water, olive cil, and soy sauce, and gently stirinto
the dry ingredients. Stir just untilingredients are mixed.

Shape the dough into a roast shape and wrap ina
damp tea towel or a double layer of dampened cheesze-
clath, tying the ends with cotton twine. Fill the bottom
of a stearner with water and heat until simmering. Place
the roast in the steamer, cover, and steam for 45 to 50
minutes or unkil firm to the tauch. If a steamer is unavail -
able to you, you can place a small collapsible steamer
insert ina large stock pot. with simmering water under-
neath. Alternatively, you can wrap the roast inalarge
piece of aluminum fail, twisting the ends to seal.
Although you want to wrap it well, don't cover in too
many layers of foil or else the skeam won't be able to
penetrate the reast. If steaming the roast in foil, steamn
for 60 minutes, open foil and steam again for an addi-
tional 5 minutes. The roast should be fairky firm to the
touch. Uncaower the steamer and let stand 5 minutes.

Carefully rernove the roast from the steamer to a cut-
ting board. Urnwrap. Let the reast cool on the board and

refrigerate ina covered container until ready touse.
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Desserts

Soft and Chewy Chocelate Chip Cookies. .. page 124
Datmeal Raisin Cookies .. page125
QOoey-Gooey Brownies ... page 126

Bamana Breakfast Bars ... page 128

Lotsa Chocolate Pudding .. .page 129
Chocolate Chip Bread Pudding. .. page 130
Pineapple Coconut Cups. .. page 131
Cranberry Orange Cups.. pag='33
0ld-Fashioned Rice Pudding .. pag=134
All-Purpose Pastry Dough ... page 138

Apple Crumb Pie ... page 138

Bamana Pudding Pie.._page130

Double Chocolate Strawberry Pie .. pags 4!
Pineapple Coconut Cream Pie. . . pags 142
Chocolate Mint Truffle Pie... page 43

Easy Blackberry Skillet Pie ... page 144
Chocolate Chip Skillet Pie ... page 146
Almond Raspberry Cake. .. page 147

Lemon Diner Cheesecake ... page 148
Chocolate Cherry Cake .. page 60

Dark Chocolate Chunk Ice Cream ... page 151
Very Vanilla lce Cream ... page 152

Peanut Butter Chocolate Chunk Ice Cream ... page 53

Mocha Malt ... page 154



Soft and Chewy Chocolate Chip Cookies

| dare you to eat just onel These cookies hawve quickly
become our famity's favorite, which says & o We're & very woagh crowd 1o please when it

COmEes 1o chocolate Chip cookies. These babies are soft and Chewny, amd Lake onily MinUTES 10 wWhip

together. They also happen to be much lower in far than tradicional chocolate chip cockies.

-

L3

{_MAKES ASOUT
w

18 COOKIES )

1 cup unbleached all-
purpase flour

1 teaspoon baking powder

'Yz teaspocn baking soda

Dash of fine sea salt

34 eup lightly packed light
brown sugar

I tablespoons canola oil

2 tablespoons soymilk or
other non-dairy milk

1 tablespoon flaxseed meal,
preferably golden

1 tablespoon pure vanilla
extract

/s eup nendairy semisweset
chacalate chips
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Preheat the owen to 250°F. Line 2 baking sheets with
parchment paper or Silpat silicone baking mats.

In & small bow!l, whisk together the flour, baking pow-
der, baking soda, and salt. In a large bowl, beat together
the brown sugar, oil, soymilk, flaxseed meal, and vanilla
until smooth. Add the flour mixture to the sugar misx-
ture, stirring just until mixed. Fold in the chocolate
chips.

Using a small cookie scoop or tablespoon, scoop the
batter onto the prepared baking sheets, 2 inches apart.
Bake in the preheated owven for 12 minutes, or until
puffed and golden brown. Remove the trays from the
owen and place on a rack to cool completely.

Wariation. Crocolate chip cookies Sre BIWEYS oDen 10 &
lirtle customization. [0 you love walnuLs or BECANS in your
cookies? Throws 8 handfisl of 1&swed nuts into the Damer.
Are you crazy for citrus? Acd & licke freshly graced orange
85T iNLo Uhe batier for & real tagee sensation. Like raising
with your chocolate? Add & handful of dark raising along
with the chocolate chips. Who knew that cookies could be
5o much fun?



Oatmeal Raisin Cookies

This catmeal cockie recipe is one of my favorites.
IU's parfect with 8 big glass of ice-cold simond milk.

| baked up & batch as & gt for my mailman, and now every time | 5ea
him he asks for more. Mow thats the sign of & good cookiel

5

([ MAKES ASOUT
w

16 COOKIES

1% cups whole wheat
pastry Flour

1/ teaspoons baking
powder

/s teaspoen baking soda

/u teaspoon fine sea salt

1 cup plus 2 tablespoans
packed light brown sugar

1 stick (3 cupd non-hydra-
genated vegan margarine,
softened

1 tablespoon pure vanilla
extract

I tablespoons soymilk
or almond milk

1 tablespoon flaxseed meal,
preferably golden

142 cups sld-fachisned
ralled oats

1 cup raising or dried
cherries

Preheat the owen to 350°F. Line 2 baking sheets with
parchment paper or a Silpat silicone mat.

In & small bowl, combine the flour, baking powder,
baking soda, and salt,

In & large bowl of a stand mixer, beat together the
browwn sugar, margarine, and vanilla until light and
fluffy. Add the soymilk and flax, beating until smooth.
Add the flour mixture to the margarine mixture, beat-
ing just until mixed. Add the cats, mixing until incorpo-
rated. Mix in the raisins. Don’t overbeat the batter.

Scoop the dough with a cookie scoopor cup
measurng cup aonto prepared baking sheets. Press the
tops of the cockies lightly with slightly damp fingers, to
flatten into a disc. Bake in the preheatad owven for 14 to
15 minutes, or until the cockies have puffed up and are
golden, but are still soft to the touch. They will probably
hawe a few cracks on the top, too. Lat the cookies cool
completely on baking sheet before removing.

Az a perfectionist cookie baker, | have a few tips and
IriCkE 10 keep Cookias coming cut perfecthy every time. The
firsL i5 10 NOL overbest your bater, onoe the flour mixure is
sdded This will help keep your cockies from flatcening out
on the cookie Sheet. ANDther pro 1ip is the cookie 5Co00p,
DLhenwise kNoOWn 85 4 dasher. Your cookies will Dake and be
shaped mare ewenly. ¥ou can find them in cooking STOMes. in
restaUrant SUpply SLores, ard online. Finlly, line your
COCHIE SNESTs Wilh PSTCRMENT pEper Of Silicons mats: Mo
Ereasing required, snd they won get Lo brown on the
botLoms (Unless you owerhake them).
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Ooey-Gooey Brownies

| spent many months on this recipe, trying to create
the perfect brownie. It had o be maist and chewny, 8 [iuke fudgy Dut not cakey,

and most of all it had vo scream "Chocolawe!™ A5 you can see, | take my brownies

wery seriously. Mow, what are you waiting for'? 3o bake some brownies!

-

<
'\ﬂ_"ﬂAHES OME
L
8-IMCH SQUARE F‘HN’_-:I

Browrnies

1 cup unbleached all-
purpase flour

'z cup Dutch process cocoa
powder, sifted

1 tablespoon finely grouwnd
coffee

1 teaspoon baking powder

'fu teaspoen fine sea salt

s eup packed light
brown sugar

2 tablespoons granulated
sugar

1 tablespoon cornstarch

/3 eup wanilla seymilk

'fs cup plain soy yogurt

/s eup canola oil

1 tablespoon pure
wanilla extract

'fs teaspoon pure
almond extract

'3 cup nondairy semisweet
chocolate chips
Glaze

/4 eup nendairy semisweet
chocalate chips

Ya cup vanilla soymilk
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Preheat owven to 350°F. Grease an 8 x B-inch square
glass pan well with shortening.

For the brownies: Ina small bawl, whisk together the
flour, cocoa powder, ground coffes, baking powder,
and salt. In a large bawl, whisk together the brown
sugar, granulated sugar, camstarch, soymilk, say
yogurt, ail, vanilla. and almond extract. Whisk the sugar
until emulsified and smooth. Add the flour mixture, stir-
ring just until mixed. Fold in the chocaolate chips.

Scoop the batter inta the prepared pan and bake in
the preheated oven for about 20 minutes, or just until
the brownies look fairly firm around the edges but still
saft in the center. They will look slightly under-cooked,
but you don't want to over-bake them. Remowve the pan
from the oven to a rack to cool completely.

For the glaze: In a small microwave-safe glass ar
ceramic bowl, combine the chocolate chips and
soymilk. Heat for 30 seconds. Stir and heat for another
20 seconds. Remove from microwave and stir as
needed until chacolate is melted and mixtureis
smooth. If necessary, heat chocolate chips for another
20 seconds or as needed. Alternatively, melt the choco-
late in a double boiler. Drizzle the chocolate mixture
owver the cooled brownies and refrigerate until the
chocolate topping is firm. Slice into brownies and serve.

W ariation.: For a muty version, sdd atout 2 cup tosstea
pecans or walmuts 1o the brownie barer.






Banana Breakfast Bars

t's always fun to have dessert for breakfast:
W0 WoulEn'T WS 10 5Lt the dey with banana biondes? IF it makes yau

fael ary better, ananag are full of potassium and flaxseed is & grest source

of omega-3 faty ecids. Bee, you can feel good abour dessert for breakfase.

5
{_MAKES ONE

-

13 ¥ 8-INCH PAN |

&

2 cups all-purpose flour

2 tablespoons flaxseed
meal, preferably golden

2 teaspoons baking powder
'fu teaspoon fine sea salt

1 cup puréed ripe bananas
fabout 2 large or 3
medium bananas)

'z cup canola oil
'f: eup granulabed sugar
'Yz cup packed light brown
sugar
1 cup nondairy semisweet
chocolate chips
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Preheat oven to 350°F. Grease a 13 x 9-inch glass bak-
ing dish well with shoertening.

In & small bowl, whisk tegether the flour, flaxseed
meal, baking pawder, and salt.

In & large bowl, whisk together the puréed banana,
oil, and both sugars. Add the flaur mixture, mixing just
until combined. 5tir in the chocoolate chips.

Spread the batter in the prepared pan, smaathing top
with a spatula. Bake for 30 to 25 minutes, or until the top
is golden brown and the sides are starting to pull away
from pan. If you touch the center of the bars, it will leave
a slight dent, and be slightly soft to the touch.

Remove to a rack to cool completely. Cut into bars
once cool.

Wariation. Substtute lightly toasted walnuLs o pecans
for the chooolste chips.

| find that a mini [or regular size] food processor works
beautifully for puréeing ripe bananas. Just break the
banamas inta chunks and whiz them uncil gmooth. If you
hewe a large bunch of ripe Dananss, purée them and then
partion inco freezar Dags or CONTEIMEeTs in 1 CUp MEessuns—
meres. This way you'll be ready 1o Dake these bars or
Banane Chocolate Chip Bresd, page 26 51 @ MOMENT's notice.



Lotsa Chocolate Pudding

“When I'm craving something rich and chocolaty,
g liCCkE CrEEMmTyY NUMmoer iS5 JUst the ticker. Ome bite and I'm guickly TreEnspareed

right back 1o childhoad, enjaying a bow! of my mom's chooolate pudding.

e sy
[ MAKES 4 SERVIMGS )
3 £

.,

s eup granulated sugar

/3 eup unsweebened cocoa
powder, sifted
'fs cup plus 2 tablespoons
cornstarch
3 cups chocolate soymilk
ar ather nondairy
chocolate milk
fa cup nondairy semisweet
chocolate chips
1 teaspoon pure vanilla
extract

In a large pat, whisk together the sugar, cocoa powder,
and cornstarch. Add the soymilk, whisking until
smeoth. Bring the mixture to a simmer over medium
heat, whisking continually. If mixture looks like it's start-
ing to scorch or burn, reduce the haat to medium low.
Cnce the pudding comes to a simmer, lower the heat
and continue simmering gently, whisking continually,
for 5 to 10 minutes or until pudding is thick.

Remaove the saucepan from heat and stirin the
chocoolate chips and vanilla, stirring until the chocolate
is melted. Serve the pudding warm, or scoopinto a
serving baowl or individual cups. Press a piece of plastic
wrap anto the surface of the pudding (to prevent a skin
from forming) and refrigerate until ready to serve.

Homemade pudding makes a grear lunchioox suffer
Ecoop the pucding inoe small lidded Serving cups snd re-
frigersie. In the MOrning, pop one into the Iunchoox along
with anice pack. ¥You can algo freeze it in popsicle molds for
6 delicicies frozern trest.
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Chocolate Chip Bread Pudding

This is bread pudding just like your mother used to make,
providing of course that your mom was vegsn. This is comifor: food st its wery bese

Fa

€
-NQHAHES CME

L
8-INCH SQUARE P'.-IN:j

B ke 7 cups bread cubes
{a good crusty rustic
bread or French baguette
is great)

1 (1d-ounce) can light
coconut milk

12 eups plain unswestened
almand milk

'Yz eup plus 2 tablesposns
granulated sugar

3 tablespoons tapioca or
carnstarch

'3 cup nondairy semisweet
chocolate chips
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Preheat the oven to 350°F. Grease an 8-inch square
glass baking dish with shortening.

Place the bread in a large bowl. Pour coconut milk
ower bread. In a medium bowl or large measuring cup,
whisk together the almond milk, sugar, and tapioca
starch until starch is well mixed and there aren't any
lumps. The sugar may nat completely dissolve, but
that's ckay. Pour almond milk mixture over bread cubes
and coconut milk, mixing well. Let bread mixture sit for
about 15 minutes, or until bread is soft and has
absorbed most of the milk. Scoop mixture into pre-
pared baking dish. Sprinkle top with chocaolate chips,
lighitly pressing some of them in bread mixture.

Bake pudding in preheated owen for about 45 to 50
minutes, or until puffed, slightly golden, firm to the
touch and the milk has been absorbed. Remaowve from
the oven. Let cool down slightly before serving. Serve
warm or refrigerate coaled pudding until ready to
SErve,



Pineapple Coconut Cups

This creamy tropical dessert is very pudding-like.
It &sLes rich, but is very fight and refreshing, If you prefer your
desgerts a limle sweetar, add the full 4 1ablespoons of sugarn

:Z MAKES 4 SERVIM 353) In & saucepan, combine pineapple juice, coconut milk,
sugar, and agar powder, until everything is blended. Let

& :f::a“pphu“i:luhﬂw the mixture sit for a full 5 minutes so that the agarcan

1 eup light cosanut milk soften.

2 to 4 tablespoons Place saucepan aver medium heat and bring to a sim-
granulated sugar mier, whisking eccasionally. Let simmer for 2 minutes to

2 teaspoons agar powder completely dissolve agar.

4 teaspoons cormstarch in & small bowl, whisk together cornstarch and water

4 HIaspoONS Whber until smooth. Whisk into hat pineapple mixture.

Paur hot juice mixture inkte 4 glass bowls or parfait
cups. Let cool for 15 minutes on counter and then
refrigerate for several hours before serving.

Wariation: If you want fruitin your dessert, once Juice
mixture is halfway thickensed, stir in drained canned
pineappie tidbits.

Agar powder 15 a wonderful ingredient 1o keap on nand
for Jelling recipes. Ivs 100% wegetarian and made from ses—
weed (although ivs flavoress). Look for ager powder in
Agian markes and onfine. Agar flakes will notwork here
like agar powder will.
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Cranberry Orange Cups

Inspired by the parfait glagses of lell-o that | remember
from many diners &5 & kid, LNiS version is made with sn orangs and Cranbery Juice comba, snd
lightty gelled with agar. f you prefer your gel sweeter, add the full 2 teblespoans of sugar.

e
b,
1 cup Fresh arange juice

1 cup cranberry juice
cocktail

1to 2 tablespoons
granulated sugar

1 teaspoon agar powder

o o - L
o MAKES 2 TO 4 SERVIN SSJ:I In & saucepan, whisk together the arange juice, cran-

berry juice, sugar, and agar powder, until everythingis
well mixed. Let the mixture sit for a full & minutes so
that the agar can soften.

Place the saucepan over medium heat and bring to a
simmer, whisking cccasionally. Let simmer for a full 2
minutes te completely dissolve the agar, whisking peri-
odically. Remowe from the heat. Pour the hot juice mix-
ture inte small glass cups, bowls, or parfait cups. Let
cool for 20 minutes and then refrigerate for several
hours, ar until completely firm, before serving.

Wariation. If you want frut in your gal, once the Juice mix-
ure ig halfwey thickened, stir in fregh grapes or canned
Mandarin oranges.

This recipe Comes out best when iCs Made with a
swearensd cranberry Juice cockiail. Look for agar poasder in
AgZiEn markets and anfing. Agar flakes will mot work nere.
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Old-Fashioned Rice Pudding

When my kids were young, | used to make them rice pudding
for breakfast. They both had & hard time with their r's” when they spake, 50 ingresd of calling it rice
pudding, they would call it “wice pubbin.” Mamny years |ater, we still refer wo it &5 wice pubbin.

s

€ >
I MAKES 4 TO & SERVINGE
3 L

1 eup medium-grain sushi
rice (such as calrose)

'fx eup raigins, optional

12 to 2 cups soymilk or
almaond milk (plain or
wvanilla}, or as nesded

'3 cup granulated sugar
1 teaspoon pure vanilla
extract

Freshly ground cinnamon
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In a large saucepan aver medium heat, combine 2 cups
water. rice, and raisins {if using}, and bring to a boil.
Reduce heat ta low, cover, and simmer for 15 minutes.
Remowve saucepan from heat and let sit, coverad, for 5
minukes. Remawve the cowver.

Add 1cup of the soymilk and the sugar te the cooked
rice, stirring until combined. Return the saucepan to
stove. Cook over medium heat, stirring often. Continue
adding mare milk as the pudding cooks and thickens,
stirring as needed. Cook for 15 to 20 minutes, or until
the pudding is wery thick and creamy. If the pudding is
too thick, stirin a little more soymilk as needed to thin
slightly. Remowve the saucepan from the heat and stirin
the vanilla. Scoop the pudding inte serving dishes and
sprinkle with ground cinnamon. Refrigerate pudding
until ready to serve.

“ariation: Rice pudding nawurally lends itelf to mary
different flawor combinations. Although the tradicional
dimer-gryle is Venills with cinnamon, wry playing around
with different veriations. Here are some of my fevorives: &
sprinkle of freshly ground nutmeg adds & SWeeL egang
flewr, 8 dash of slmond extract (end 8 garnish of toaswed
slmonds)} gives the pudding & lowely almond flavor, dried
chermies instead of the raiging gives it a more madarn edge,
end chopped candied ginger sdds s0me zing.






All-Purpose Pastry Dough

Although not everyone wants to make their pie crusts
fram scratch, there ig nothing quice like homemade. This recipe is friom my book
The Camplate Book of Pies [Robert Rose, 3008), and is super easy 1o m&ake.

I like 1o use the fiood processor, which makas it g@o together quickiy:

s

<
| MAKES ONE
2

. £
F-IMCH SINGLE CRUST
L

1'% cups all-purpose flour
1 tablespoon confectioners’
sugar
/4 teaspoon fine sea salt
'3 cup wery cold vegetable
shortening, cut into
pieces or small chunks

3 to & tablespoons ice cold
wabier
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In & food processor. combine the flour, sugar, and salt,
pulsing until mixed. Add the shortening, pulsing again
until thie mixture resemibles coarse meal.

Add 3 tablespoons of the ice water to the flour mic-
ture, pulsing until moist clumps start to form. Stop to
test the dough by pressing together with vour finger-
tips to see if it's moist encugh to hold together. You
don't want it too wet. If the dough is boo dry. add 1te 2
tablespoons more ice water as needed. Remawve the
blade and gather the dough together into a ball, flat-
tening it into a disc. Wrap it in plastic wrap and refriger-
ate for 20 to 30 minutes.

O a lightly floured surface, roll cut the dough inte a
circle larnge enaugh to fit your pie plate (plus an extra
inch ar so), lightly dusting the work surface and dough
as necessary to keep the dough from sticking. Youw can
alsa roll the dough aut on a silicone baking ar rolling
mat or bebween 2 pieces of parchment paper. Press the
dough into alightly greased pie plate, trimming the
dough evenly along the edge, leaving about a ¥s-inch
owerhang. Pinch the overhang ta form a decorative
edge. Prick the crust in several places with a fork. Place
the pie plate in the freezer for 1 hour or until it's cold and
firm.

To partially bake the crust: preheat the aven to 375°F.

Line the chilled crust with parchment paper or foil
(fiold in half, then shape into a bowl shape) and a layer
of dried beans or pie weights to weigh it down. Bake for
20 to 25 minutes or until the shell is golden brown and



the bottom is no lenger moist. Keep an eye on your shell as it's baking {preferably
without opening the oven toc much) and look for visual signs of doneness. If you usea
glass pie plate, you can lock at the bottom to check that all of the moisture has baked
out of the crust.

To fully bake the crust: preheat the oven to 375°F.

Line the chilled crust with parchment paper or foil (fold it inhalf, then shapeintoa
bowl shape) and a layver of dried beans or pie weights to weigh it down. Bake for 20 to
25 minutes or until the shell is golden brown and the bottom is no lenger moist. IFyou
use aglass pie plate, you can look at the bottom to check that all of the moisture has
baked out of the crust. Carefully remowe the paper and weights. Return the crust to
the oven and bake for & minutes mare or just until lightly brownead.

Tip: For a very tender crust, make sure not 1o over-blend the dough in the food processor. |
alsa like o keep litle baggies with pre-measured shorrening inmy freezer {labeled, of course),
50 that | can make pie Crust &t 8 MOMEenL's Notice.
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Apple Crumb Pie

What could be more American than apple pie?
Being & pie fanatic mysaif, | ust hed 1o share one of my fsvorite spple pie recipes. Try gendng the

pie & la mode with a scoop of homemade vanilla ice cream (see page 152). Dot waorny if wou don't

hawe time 1 make a pie crusz from scretche A good-qualicy frazen crest is perfectly accepahble.

o E
| MAKES OME B-INCH FIE
e 2

Filling

§ large Granmy Smith
apples, peeled, cored
and thinly sliced

s eup packed light

brown sugar

2 tablespoons unbleached
all-purpase flour

2 teaspoons lemon zest

1 teaspoon ground
cinnamon

1(9-inch) frozen vegan
deep-dish pie crust {leave
in the freeser until ready
to use) or homemade
crusk (see page 136)

Topping

s cup unbleached all-
purpase flour

Wz cup packed light brown
sugar

'z teaspoon ground
cinnaman

4 tablespoons (s stick)
non-hydrogenated
wegan margarine, makted
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Preheat the owven to 400°F.

For the filling: In a large bowl, mix together the apples.
brovwn sugar, flour, lemon zest, and cinnamon. Make
sure that the apples are well coated.

Scoop the filling into the frozen crust. Gently press
the apples intoe the crust. Bake the pieinthe preheated
owven and bake for 40 minutes.

For the topping: Ina small bowl, stir together the flour,
broswn sugar, and cinnamaon until well miced. Add the
melted margarine and stir until mixed. Using your hands,
sgueeze the topping so that it forms crumbly pieces.

Remaove the pie fram the aven and reduce the tem-
perature to 250°F. Crumble the topping over the
apples. Bake the pie for another 20 to 30 minutes, or
until the topping is lightly browned. IFf the pie starts to
brown too quickly, loosely place a piece of foil over the
pig, tenting it, and continue baking.

Let the pie cool completely before serving.

Tip: Lock for frozen organic wegsn mecrusts arwell stocked
grocery and health food suores (e Resources page 183).
yaur apples arent really large, use € or 7 depending on the gize.

Wariations. Omithe lemon zest snd sdd 1 veaspaon
ground sllspice and ' teespoon @round nutmeg, For an
spple Faisin pie, omit the lemen zest and acd ' wo ' cup
raiging 1o the filling. For an apple cranberry pie, use 3 apples
for the filling and add 1 cup fresh or frozen crenberries.



Banana Pudding Pie

Here is my tribute to the old Southern favorite,
banana pudding. 've given it & little modern Des0and put the pudding ower 5 vanille Cookis crust
with & layer of fresh sliced bananas. \egan pudding has never tasted 5o good!

s

1 >
| MAKES § TO B SERVINGS
T &
Crust
21 vegan cream-filled
vanilla sandwich cookies

4 tablespoons /s stick non-
hydrogenated vegan mar-
garine, melted

Filling

2 small bananas, sliced

'fs cup comstarch
{not packed)

2 cups vanilla soymilk,
divided

s cup soy creamer

1 eup granulated sugar

1 tablespoon non-hydro-
genated vegan margaring

1 teaspoon pure vanilla
extract or paste

y
1
o

Preheat oven to 250°F. Grease a 9-inch glass pie plate
with shortening.

For the crust: In a food processar, pulse the cookies into
fine crumbs. Add the melted margarine and pulse again
until incorporated and mixed well. Press the crumbs into
the prepared pie plate. Place the crust in the over and
bake until fragrant, about 10 minutes. Remove crust from
the oven and let cool completely on a rack.

Faor the filling: Place the banana slices into the battom
of the cooled crust, spreading them into an even layer.

In @ small bowl, whisk together the cornstarch and '/
cup of the soymilk. Set aside.

In @ medium saucepan, combinea the remaining
soymilk, creamer, and sugar, stirring well. Place the
saucepan over medium heat, whisking continuocusly,
and bring to a simmer. Give the reserved caornstarch
mixture a stir ta mix, and add to the hot soymilk. Whisk
the pudding continuausly, about 5 minutes, until the
mixbure is very thick. Remove from the heat and whisk
in the margarine and vanilla. Scoop the pudding inte a
bowl and place the bowl ina larger shallow bawl filled
part way with ice water. Whisk the pudding cantinu-
ously for the first S minutes or so as it cools, then whisk
intermittently for ancther 10 minutes or sa. Whisk it as
it cools to prevent a skin from forming on the top.

Once the pudding is no longer hot, and just alittle
warm, spread the pudding into the crust over the
bananas, swirling the top slightly with the back of a
spoon. Refrigerate the pie for a couple of hours, or until
the pudding has firmed up enough to slice.

DESSERTS + + # 128






Double Chocolate Strawberry Pie

This pie takes dessert to a whole new level,
and will heve everyone asking you what fancy bakery it came from. It goes

together easily, requiring very litle cooking. s & fum mwist on the raditional diner-style

sIrEwberTy pie, with |ayers of chooolate cream and fresh seagonal berries.

o E
| MAKES OME B-INCH FIE
e 2

Crust

21 vegan eream-filled
chacolate sandwich
caookies (or substitute
wanilla sandwich cookies)

4 kablespoons (/s stick)
nan-hydrogenated vegan
margarine, melted

Filling

U cup dairy-free semi-
sweet chocolate chips

'Y cup vanilla soymilk

1 tablespoon strawberry
ar raspberry ligueur

4 cups fresh strawberries,
rinsed and hulled and
patted dry

Topping
'Yz cup dairy-free semisweeat
chocolate chips

1 tablespoon vanilla saymilk

1 tablespoon strawberry or
raspberry Hguewr

-y
1
o

Preheat oven to 350°F. Grease a 9-inch glass pie plate
For the crust: In a food processar, pulse cookies until
you've got crumbs. Add the melted margarine and pulse
again until incorporated and mixed well. Press crumbs
into the prepared pie plate. Place the crust in the owen
and bake until fragrant, about 10 minutes. Rermaove crust
from the aven and let cool completely on arack.

For the filling: In a small microwawe-safe glass or
ceramic bowl, combine the chocolate chips, soymilk,
and ligueur. Heat for 30 seconds. Stir and heat for
another 30 seconds. Remove from microwawe and stir
as needed until chocolate is melted and mixture is
smeoth. If necessary, heat chacolate chips for another
20 =econds or as needed. Alternatively, melt the choco-
late in a double boiler.

Spread the smooth chocolate mixtura into the bot-
tom of the choacolate crust. Top with whole strawber-
ries, arranging them with the tips up to cover the
chocoolate filing entirely. Gently press the strawberries
into the chocolate crust, with a wery light touch.

For the topping: In a small microwave-safe glass ar
ceramic bowl, combine the chocolate chips, soymilk,
and the liguewur. Heat is the microwave in 20-second
intervals, stirring until chocalate is melted and mixture
is smooth and shiny. Alternatively, melt the chocolate in
a deuble boiler. Drizzle the warm topping over the pie
in a decorative fashion. Refrigerate the pie for one haour,
or until the chacolate is firm.

Tip: This pie is best served the day i is made.
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Pineapple Coconut Cream Pie

“When | close my eyves and think of diner desserts, cream pies
are the firgr chimg 1o come v mind. Silken ofu gives che filling & nice boost of procein,
and contribures vo s Silky exoure. The coconut milk adds richness and wropical flsvor.

s

- ZHARES OME 8-INCH PIEZ

.,

Crust
1 cups graham
cracker crumbs

'fs cup packed light
brown sugar

4 tablespoons (/s stick)
nan-hydrogenated vegan
margarine, melted

Filling
1(12.3-0unce) package
extra firm silken tofu

s cup coconut milk
(ot low-fat)

s cup granulated sugar
2 tablespoons comstarch

s eup canned crushed

pineapple in juice,
undrained
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Preheat owven to 350°F. Grease a 9-inch glass pie plate.
For the crust: Inthe bowl of a food processor, pulse the
graham crackers and brown sugar until finely ground.
Add the melted margarine, and pulse until well mixed.
Scoop the crumbs into the prepared pie plate, pressing
into the battom and up sides of the pan. Place the crust
in the oven and bake until fragrant and edges are lightly
golden, about 10 minutes. Remaowve the crust from the
owen and let cool completely ona rach.

For the filling: In a clean food processor bowl, combine
the tofu and coconut milk and blend until ultra-smaooth.
This might take a few minutes, as you don't want any
lumps of tafu. Add the sugar and comstarch, blending
again unitil very smooth.

Place the coconut mixture into a medium saucepan
and stir in the pineapple. Over medium heat, bring the
mixture to a simmer, whisking continuously until thick
and custardy, about 5 to 10 minutes. Adjust the heat as
necessary so that the filling does not burn.

Scoop the hot coconut mixture into prepared pie
shell, smoothing top. Let the pie cool to room tempera-
ture and then refrigerate far several hours or overnight.
Serve the pie chilled.

Silken tofu is 8 magicslingredient for 5o many recipes. Part
of tme beaury lies in the fect thar once silken wofu & whipped
U in the blender or food processar, it Decomes super Silky and
smocch. hori-Mu carries a line of shelf-stable (non-refriger-
ared) silken wfy, perfect 1o keep in the pantry for Issr-minue
Cream pie cravings.



Chocolate Mint Truffle Pie

This pie is where Girl Scout Thin Mint Cookies and chocolate
MOUSSE MEEL. L 6150 NApPENS Lo be & Show-510pper des3ert, making the perfect desgen o
gEMve 1o @uests il you want them 1o sey, o there is no wey that that pie is vegan”

s

- ZHARES OME 8-INCH PIEZ
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Crust

21 wvegan cream-filled
chocolate sandwich
cookies (or substitute
vanilla sandwich caokies)

4 tablespoons (/s stick)
nan-hydrogenated vegan
margarine, melted

Filling

2 cups dairy-free semisweet
chocolate chips

'fa cup vanilla soymilk

1% boxes (12.3 ounces
per box) silken firm or
extra firm tofu, at rosm
temperature

\fz eup confectioners’ sugar

/: teaspoon peppermint
axtract

-y
1
o

Preheat owven to 250°F. Grease a 9-inch glass pie.

For the crust: Ina food processor, pulse the cookies until
they are fine crumbs. Add the melted butter and pulse
agairuntil incorporated and mixed well. Press the
crumibs into the prepared pie plate. Place the crust in the
owen and bake until fragrant, about 10 minutes. Remove
from the aven and let cool completaly on arack.

For the filling: in a microwave-safe bowl, combine the
chocolate chips and soymilk and heat on high for 30
saconds. Give the chocolate a stir and heat for another
20 seconds. Stir until the chocolate is completely
melted, smoath, and shiny. If the chocolate is not com-
pletely melted after stirring, heat for another 15 to 20
seconds. Alternatively you can melt the chocolatein a
double bailer.

In the bowl of a focd processor, add the tofu and
blend until smoaoth. Add the melted chocolate, and
blend again until it is ultra smooth. Add the confection-
ers’ sugar and peppermint extract and blend again until
mixbure is soath and fluffy.

Spread the chocolate mixture into cooled piecrust
and refrigerate for several hours or ovemight. until the
pie is firm enough to slice. If desired, top with coarsely
crushed sandwich cookies or chocolate chips.

Tip: Axhough you can mel chooolate in a double bailer
using & MEeL5! DOw! 561 AL0p & por of GEnLly SMmering water, |
sCiually prefer MElting chooolace ina microwsse. (o reslly Just
COMEs down L0 pune 1a2inass on my part, but ir's quick, eagy,
and only Uses one boad.
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Easy Blackberry Skillet Pie

always have a couple of dessert recipes inmy “bag of tricks.”
the recipes that | reach for when | have o throw & fabulous dessert together quickly for
drop-in guests. This pie never disappoints, and because ivs crust-less and you can uss

frozen berries on hand, you can licerally make it in no time flat. Mo mater how easy it is o
make, your BUESLS will be iMpressed wWith your pis-maeking skilts. Gusranteed!

i~
%,

Filling

6 cups frozen blackberries
/3 eup granulated sugar
'/a cup carnstarch

Topping
/s cup unbleached all-
purpase flour
s cup old fashicned
rolled oats
'z cup packed light
brown sugar
1 teaspoon ground
cinnaman
4 tablespoons (/s stick)
non-hydrogenated vegan
margarine, melted

4 » + ¢« VEGAN DINER

.3 I . .
[ MAKES ONE 10-INCH FIE; Preheat oven to 400°F. Grease a 10-inch cast-iron or

owenproaf skillet or glass or ceramic pie plate with
shartening.

For the filling: In a saucepan, comkbine the blackberries,
sugar, and Vi cup water. Bring mixture to a simmer over
medium heat, stirring occasionally.

In @ small bowl, whisk together cornstarch and 5
tablespoons water until smaooth. Stir the cornstarch
mixture inka the hot berries, and simmer until thick and
mixbure is clear, stirring continuousky.

Remaove the saucepan from the heat and scoop the
berry mixture into the prepared pan.

For the topping: In a small bowl, mix together the flour,
oats, brown sugar, and cinnamon. Add the melted mar-
garine, stirring until incorparated. Using your finger-
tips, work the margarine into the flour mixtura,
sgueezing until nice and crumibly.

Sprinkle the topping owver the blackberry filling and
bake in preheated oven for about 20 minutes, or until
the topping is nicely browned.

Wariation. Use frozen boysenoerries, bluebarries, of
mixed Derries for dfferent berry pie COMDINATIONS.






Chocolate Chip Skillet Pie

| love serving desserts in cast-iron skillets.
Tre pie is defcious sensed & | mode, with 8 sooop of

momemsade (or store-boughe, if you miese) ice cream.

s

{ ZHAHES CME 10-IMCH Pl

.,

12 eups unbleached
all-purpose flour

'f: teaspoen baking powder
1 tablespoon flaxseed meal,
preferably golden
I tablespoons hot water
14 eups packed light
brown sugar
Wz eup (1 stick) non-hydra-
genated vegan margarine,
softened
1 teaspaon pure vanilla
extract
1 cup dairy-free semisweet
ehocolate chips
Yz cup lightly toasted
pecans
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Preheat owen to 250°F. Grease a 10-inch cast-iron or
owen-proaf skillet with shortening.

In & small bowl, combine the flour and baking powder.
In awvery small bowl, mix together the ground flaxseed
and hot water. Set aside to thicken slightly.

In & large bowl, cream tegether the brown sugar and
margarine until light and fluffy. Add the flaxseed mix-
ture, beating until smoath. Add the vanilla, and beat
until well incorporated. Add the flour mixture, beating
just until the batter comes together. Don't over mix. Stir
in the chocolate chips and pecans.

Spread mixture into the prepared pan, and bake in
the preheated oven for 30 to 40 minutes, or until
puffed and galden brown. When the top of the pie is
lighitly touched, it should cnly leawe a little indentation.

Remawe the skillet from the oven toa rack, and let
cool for 15 minutes.

Tip: Serve this cookie pie warm, with & Sc00p of home-
mace pEanut bumer chocnlats chunk ioe cream {see
page 153).



Almond Raspberry Cake

This is a scrumptious cake, perfect for special occasions
or for sfternoon tes | go crazy for almaonds and raspberries, especially when theyre

combined wagether in a delicsre and cender cake. This cake won't et you downl

s

€
| MAKES ONE
3

>
8-INCH CAKE )

o

Cake

2 eups cake flour, sifted

1 cup granulated sugar

1 tablespoon baking powd

'Yu teaspoan fine sea salt

1 cup plus 1 tablespoon
plain almond or rice milk,
divided

/3 eup canola oil
1 teaspoon pure vanilla
extract

1 teaspoon almond extract

'Yz pint basket fresh rasp-
berries (about 14 cups)

Frogting

9 gunces (about 2 cups)
confiectioners’ sugar

3 tablespoons non-hydro-

genated vegan margarine,
softened

2 tablespoons plain soymilk
or almond milk, or as
nesded to make a fluffy
frasting

/s teaspesn pure almond
extract

Preheat owven to 250°F. Grease an 8 inch-sguare glass
baking dish with shartening.

For the cake: In a small bawl, whisk together the flour,
sugar, baking powder, and salt.

In a large bow!l, whisk together half of the almond milke,
oil, and vanilla and almond extracts. Whisk in half of the
flour mixture. Add the remaining almond milk albernately
with the remaining flour mixture. Add the flour mixture,
whisking just until smoaoth. Don't over mix.

Scoop the batter into the prepared pan. Sprinkle the
raspberries ower the top of the cake. Bake for 45to 50
minutes, or until 2 tester inserted into the center comes
out clean.

For the frasting: While the cake is cooling, prepare the
frosting. In a medium bowl with a hand mixer or stand
mixer, beat together the confectioners' sugar, mar-
garine, saymilk, and the almond extract. Beat the frost-
ing until light and fluffy. If necessary, add another '/
tablespoon of milk to make a soft and spreadable frost-
ing. Using an offset spatula or the back of a large
spoon, spread the frosting over the top of the cooled
cake.

Tip: Substitute frozen [rot thawed) raspoertias for the
fresn perries. The frazen berries will Sink down inwo the
cake a little more then will fresh berries.
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Lemon Diner Cheesecake

This MNew York-style cheesecake has a wonderfully creamy
delicate tagre of lemon zest. Try it unadorned, or with & frasn fruit topping, | hewe heard mary people

exclaim that this cheasecake must be made with dairy, because irs Just 1o creemy and delicious.

-

.3

i MAKES OME
e >,
8'¥2-INCH FIE, |

Crust

2 cups cookie crumbs (1 use
animal crackers), about 9
oURSES

6 tablespoons non-hydro-
genated vegan margarine,
melted and cooled

Filling

2 {B-ounce) tubs soy cream
cheess

1 {(12-punce) box firm or
extra-firm silken tofu

1 cup granulated sugar

4 tablespoons fresh leman
juice

Zest of 13 lamons
2 tablespoons comstarch

44 =+ = « VEGAN DINER

Preheat the oven to 250°F. Grease a 9'5-inch deep-dish
glass pie plate with shortening.

For the crust: In a large bowl, mix together the cookie
crumbs and melted margarine. Press onto the bottom
and sides of the prepared pie plate. Set aside.

For the filling: Inthe bowl of a food processor fitted
with the metal blade, combine cream cheese, tofu,
sugar, lemon juice, zest, and cornstarch. Process until
the mixture is ultra-smaooth, about 1 minute.

Paour the cheesecake mixture into the prepared
coakie crust. Place in the middle of the preheated oven
and bake for 40 to 45 minutes, or until just lightly
golden.

Remaove tha pie to a rack to cool completely before
refrigerating overnight. Once the pie has had a chance
to firrm up overnight, slice and serve.

Tip: Tris uses a slightly larger pie place than the auer pie
racipes in this Dook.

Look for Tofutti soy cream cheese and Mori-Mu silken
tofu in well-stocked grocery and health food stores. Thege
gra Lan brands than work well, snd | use often.






Chocolate Cherry Cake

When | was young, | was completely mesmerized by
black f{f‘E’S[ cakes. There 'WES_]IJE'. S\Cﬂ'lE'[hiI'IE mbout the way e chocolate, cherries, and cream all

danced together into one glorious cake. This cake is miy licle nod 1o the old Bisck Forest bakery

cakes. IU's goc a totally different look, but the decadent flsvors of chocolate snd chermy remain.

P
-\E'-AAHES OME

=

8-INCH SQUARE I:AHEW:

Cake

1% cups unbleached all-
purpase flaur

'3 cup unsweebened Dutch
process cocoa powder

2 teaspoons baking powder

/z teaspoon baking soda

Y teaspoon fine sea salt

1 cup packed lght brown
sugar

'Y cup granulated sugar

'f: eup vanills seymilk or
almand milk or rice milk,
divided

/3 eup eanola ail

3 tablespoons red wine,
rurm, or cherry ligueur

2 teaspoons pure vanilla
extract

/z beaspoon pure almond
extract

1 cup canned cherry pie fill-
ing {not cherries in juice)

/z eup dairg-free semisweet
chocalate chips
Topping

/s cup dairy-free sami-
sweet chocolate chips

'fa cup vanilla soymilk

1 tablespoon dark rum or
cherry liqueur, optional

1ED + ¢ ¢ VYEGAMN DINER

Preheat the oven to 350°F. Grease an B-inch square
glass baking dish with shortening.

For the cake: In a small baowl, whisk together the flour,
cocoa pawder, baking powder, baking soda, and salt. In
a large bowl, whisk together the brown sugar, granu-
lated sugar. half of the soymilk, cil, red wine, vanilla and
almond extracts. Whisk mixture until smooth. Add the
flour mixture, fellowed by the remaining soymilk,
whisking or stirring just until mixed and smooth. Gently
stir in the cherry pie filling. Don't ower mix.

Scoop the batter into the prepared pan. Sprinkle the
chocolate chips aver the top. Bake the cakein the pre-
heated oven for 45 to 50 minutes, or until a tester
inserted in center comes out clean and the top of the
cake springs back when lightly touched.

Let cake cool completely on a rack.

For the topping: While the cake is cooling, ina small
microwave-safe glass or ceramic bowl, combine the
chocoolate chips, soymilk, and rum. Heat for 20 secands.
Stir and heat for ancther 20 seconds. Remove from
microwave and stir as needad until chocolate is melted
and mixture is smooth and shiry. Alternatively, you can
melt the chocalate ina doukle boiler. Spread the warm
chocolate mixture evenly over the top of the cake,
using an offset spatula or the back of a spoon. Refriger-
ate the cake for an hour or so to let the chocolate firm
up. Once the chocelate is firm, take the cake out of the
refrigerator and serve.



Dark Chocolate Chunk lce Cream

Thig ice cream i the stuff that vegan dreams are made of.
It ook me & while to get & perfect dairy-free ice cresm, but hera you hewve L.

The deep imensa chocolate flawor will satisfy those die-hard chocolare fans.

s
.,

1 cup non-dairy semisweet
chocalate chips

2'Ys eups vanilla seymille
{not low- oF non-fat),
chilled

/z eup eoconut milk
{nat light)

/: cup Dutch process cocoa
powder, sifted

/3 cup granulabed sugar

4 teaspoons pure vanilla
extract

/s teaspoon xanthan gum

o L . -
[ MAKES ASOUT 2 /1 PIMNTE /) Placetha chocolate ina microwave-safe dish and heat

on high for 30 secaonds. Stir, and if chocolate is not
almost melted, heat for another 20 seconds or as
needed. When chocolate is almast melted, stir gently
and chacolate should melt the rest of the way from the
heat of the bowl. Don't overheat the chocolate or it will
burn and turn gritty. Alternatively, you can melt the
chocolate ina double boiler.

In & blender jar, combine the soymilk, coconut milk,
melted chocolate, cocoa powder, sugar, and vanilla.
Blend until the mixture is ultra-smooth. Add the xan-
than gum and blend again until smooth.

Paur the ice cream mixture into an ice cream maker
and freeze according to the manufacturer’s directions.
Serve the ice cream right away or transfier to an air-

tight container and freeze until ready to serve

Tip: This ice cream is bast served the dey that it is made.
Ewven if xantham gum is something thar you don't have in
our pancry, track it down. The xanthan gum helps create
the MSRIC in thase ice Cream recipes.

Wariation. Add some fun oodies inwo the ice cream when
ir's almest done freezing. Try chopped weasted almonds,
broamie pieces, or even chocolate sandwich cookies
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Very Vanilla lce Cream

This iz a silky and delicious ice cream, full of rich vanilla flavar.
Whowouid hawve thought that dairy-frae ice cream could taste 5o good? 1iike to think of this as the
ultimare topper for a piece of pie or layered int & sundae, thoegh there's no need 1o 510p there.
Imagine this ice cream affogeto-soyle with a shot of espresso, or blended imo & mait. Whoal
-{z MAKES ABOUT 1 QUAR T::l In & blender jar, combine the sovmilk, coconut milk,

L ¥
sugar, and vanilla. Blend until the mixture is ultra-
2% cups vanilla soymilk,

{rot law- ar non-Fat, smeoth. Add the xanthan gum and blend again until

chilled smaoth.
1 eup coconut milk Paur tha ice cream mixture into an ice cream maker
{nat light)

. and freeze according to the manufacturer’s directions.
/2 cup grandated cugar Serve the ice cream right away or transfer to an air-
1/ tablespoons pure vanilla ) ) .

paste or sxtract tight container and freeze until ready to serve.

'/ teaspoon xanthan gum

Tip: Homemade ice cream will come out of Lhe ice Crasm
maker fairly 5oft, Gimilar in texiure o sofi-5ere ics cream.
If wou want the congistency of the ice cream 1o be firmer,
packLhe ice cresam ino an sirtight container and freeze it
for & couple of Rours. Personally, | find the soft frozen vex-
ure 1o be silky &nd very gelatn-like.

Wariations: There are mary different ways LNaL you can
embellish this ice cream. For a mint chip wergion, sdd 142
18ASA00NS PEpper Mint extract for the vanilla and 2 cup
ministure choooate chips acthe end. Add broken chocolate
S&NOWiCh cookies for & cookies-snd-Ccream variation
{edded near the end of freazirg) or 'z cup or 50 of nm-
soaked raiging (dreined] for & rum raisin vergion. Fresh
berries or chopped and pested fresh peaches or nectarines
are fantagtic, o, The sky s the limitl
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Peanut Butter Chocolate Chunk lce Cream

Chocolate and peanut butter are the original dynamic dua,
and| c,m‘Lirr'.agne anewithout the other. Here I've III:IiI"Ed the e [I:IEE'IIHEF.. irca smooth

and creamy ice cream, which will keep your 1aste buds screaming for mone!

s

© . £
e MAKES ABOUT 1 QUAF;TJ__,I

12 eups vanilla seymilk
{not low- or non-fat),
chilled

Wz eup soy creamer, chilled

'Yz cup natural peanut
butter
'z cup lightly packed light
brown sugar
1 teaspoon pure vanilla
extract
/s teaspoon xanthan gum
4 gunces dairy-free semi-
sweet or dark chocalate,
choppead

In a blender jar, combine the seymilk, soy creamer,
peanut butter, brown sugar, and vanilla. Blend until the
mixbure is ultra smooth. Add the xanthan gum, and
blend again until smooth.

Pour the peanut butter mixbure into an ice cream maker
and freeze according to the manufacturer's directions.

‘While the ice cream is freezing, place the chocolate in
a microwave-safe dish and heat on high for 30 seconds.
Stir, and if chooolate is not almost melted, haat for
another 30 seconds or as needed. When the chocolate is
almeost melted, stir gently and the chocolate should melt
the rest of the way from the heat of the bowl. Don't aver-
heat the chocolate or it will burn and tum gritty Alterna-
tively. you can melt the chocolate in a double bailer.

‘When the ice cream is thick and almiost done, slowly
drizzle the melted chocolate through the holein the top
of the ice cream machine, ina thick and steady stream.
As theice cream freezes, the chocolate will firm up into
chunks. Remawve the ice cream from the machine and stir
a bit, to break up the large pieces of chocolate.

Serve right away or transfer to an airtight cantainer
and freeze until ready to serve.

Homemade vegan ice Cream is super eagy 1o make.
Of course there's & litle equipment imeolved, bt That goes
without 5aying. & go00d ice cresm maker can be found for
abour $50, and sometimes even less than thac | love wo
make iCe CrEEM Year-round, since nothing beats the flavor
and vexmure of homemade.
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Tip: if your ice cream maker doasnt heve & pouring hole in the 1op. you can Still make the
chocolste chunks. Scoop abour a third of the finished ice cream inwg 8 SI0rege container and
drizzle & third of the chocolate over the top. USe & SDETUlE 1o Swirl Lhe chocolate through the
iCE Cream, 5nd repaat 'with more |ayers of ice Cream and chocolate, Making Bure the chocolate
Fwirl 2215 all the way throwgh the ice cream. Freeze until ready 1o serve.

Mocha Malt

Malts and diners go together like Fred and Ginger.
Persomally | think thar @ malt is best enjoyed alongside a weggie burger,
&lthough iUs ust s delicious for dessert.

:Z MAKES 2 SERVI NC—.SZ: In & blender, add the ice cream, /s cup soymilk, malt
powder, and instant coffee if using. Blend until smooth.

2 cups store-bought vegan . .

mochs swirl oF coffes If the blender seems to be bogging down a bit, you may

ice cream need to add another 2 to 4 tablespoons of soymillk.
s te Y4 cup vanilla soymilk Start with the smaller amount. as you want the malt to
/3 cup dairg-free malt be thick, not runny.

pawder . .

Paour tha malt into glasses and serve right away.

1 tablespoon instant

eoffee, sptisnal

“ariations. For a vanilla malt, use varilla ice cream in
place of the mocha swirl, and a veaspaon of vanilla paste or
extract. For a chocolste version, uge chocolate ice cream
and a drizzle of dairy-free chocolste syrup. You can also
make & Chermy Chocolate malied, substiouting cherry
chocolate chipice cresm for the mocha sWwirl. In cther
WOTds, [B your imagination go wild!

Tip: You can make this with homemsde iCe Cream: Just
make sure s prewy well frozen firse Regular malt powder
thart yau find in the grocery srone coraing dairy. Loak for
powdered malt extract, which is & non-dissLatic Darl ey
malt, and ig made from the evaporaved concentrace of bar-
ley malt [check the packaging for the correct wariety). The
malt eXIrEc CAN &I50 D2 uSed 65 & NSTUral swestener. Look

for it in matural focds stores and anline.
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Agave Maple Syrup

This syrup is a delicious blend of buttery agave nectar
and pure maple syrup. With the riging cost of pure maple syrup, this is & more
economical pancake Lopping thet's even berter than the original. if | do say so mysalf.

L7 ™ -
{r_ MAKES ASOUT 1 CU PS: In & small saucepan, combine the agave and maple
syrup, stirring until combined. Warm the maple mixture

1
/= eup agave nectar ower medium-high heat, stirring occasionally, just until

Yz eup pure maple syrup -
3 e aspo I :
/e ntm:tu" priars mapie Remaove the saucepan from the heat and stirin the

maple extract. Let the syrup cool completely. Store the
syrup in a covered bottle or jar in the refrigerator.

Look for agawve nectar in grocery and natural food s1ores.
Baorh the light and dark varieties will work in this recipe.
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Strawberry Sauce

Homemade strawberry sauce is fantastic onwaffles and pancakes
oF drizzied ower Cheagecake. |L BI'WSYS Drings Me Dack 10 LNe days WNen My grandmocher would
1ake me cur for breakfast ar her local pancake house. | would always order the sirawberry walfies.

« @ ) ; )
{r_ MAKES ABOUT 2'fa CJFSJ:I In arnedium saucepan, mix together the strawberries,
sugar, and Y1 cup of water. Bring to & simmer over

T paund frazan strawBarmas, mediurm heat, stirring occcasionally.

thawed
/s cup granulated sugar, In & small bowl, mix together cornstarch and 2 table-
or to taste spoons of water until smaoth. Add the cornstarch mix-
2 tablespoons comstarch ture into the simmering strawkerries, stirring wall.

Continue stirring and cooking the sauce until it is thick-
ened and glossy. Remove from the heat and serve

Warmm.
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Creamy Sage and Pepper Gravy

Thiz is the gravy that | love to serve on biscuits,
for the ultimare in comfore food breakfasts. Cepending onyour group and What you're

garving this gravy with, you may want 1o double the recipe. Truse me when | 58y this.

5 ™

. MAKES AROUT 2 CUPE |
T 5

'Ys cup unbleached all-

purpose flowr

3 tablespoons nutritional
yeast flakes

2 cups plain unsweetensed
soymilk, plus more as
needed

1 teaspoon dried rubbed
sage

1 teaspoon granulated
anion

1 teaspoon fine sea salt, or
to taste

1 teaspoon freshly cracked
black pepper, to taste

'fs teaspesn ground white
pepper, or to taste

1 tablespaon non-hydre-
genated vegan margaring,
softened

160 + + + VEGAMN DIMER

In @ large saucepan, whisk together the flour and nutri-
tional yeast flakes. Whisk in the soymilk, until the mix-
ture is wvery smooth. Alternatively, use a hand or
immersion blender and blend until smooth. Whisk in
the =age and granulated onion. Add the =alt. and white
and black peppers to taste

Place the saucepan over medium heat and, whisking
continuously, bring to & simmer. VWhisk in margarine.
Reduce the heat to madium-low, and continue whisk-
ing and cooking until the gravy is thickened and
smeoth. Adjust seasonings to taste, adding more
soymilk to thin as needed.

Serve the grawy hot.



Garlic Dill Sauce

This silky sauce ig perfect for drizzling owver
your homemade breakfass, especially for the Breakfast Benedicis Fiorentine {see page 48}

a5 &n aliernative 1 Hollandaise sauce. Mo only is it creamy and flasorful, bucic has

nione of the sarurared fat that you'd find in wraditional Hollandaise. Feel free to
make this & day shesd, 50 that your Benedicts go wogether in a [iffyl

il L
(. MAKES ABOUT Z CUPE |
2 L

L

1{1Z-ounce) package silken
tofu

413 tablespoons freshly
squeezed lemon juice
4 teaspoons Dijon mustard

3 tablespoons extra-virgin
alive ail

2 tablespoon nutritional
yeast flakes

2 cloves garlic, pressed or
minced

1 tablespoon fresh dill or 1
teaspoon dried

/s teaspoen fine sea salt,
or to taste

/s teaspoen granulated
enian

'fs teaspesn ground
turineric

Freshly ground black
pepper

In bowl of food processar or in a blender, combine the
tofu, lemon juice, Dijon mustard, alive oil, nutritional
yeast flakes, garlic, dill, salt. granulated onion, and
turmeric. Blend well until the sauce is very smooth.
There should ke no lumps of tofu visible. Add addi-
tional salt {if necessary) and pepper to taste, blending
again briefly.

Paur the sauce into a medium saucepan and place
ower medium-low heat. Whisk continuously, until the
sauce is hot to the touch. Remove from heat and serve
as needed.

If the sauce thickens too much after refrigeration,
simply stir well and add a tablespoon of water ar plain
soymilk to thin as needed.

This sauce ig fantastic over the Breaklast Benedicts
Flarentine, scramioled tofu, or even sliced ripe LOMEIDES.
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Hollandaise Sauce

with Tarragon and White Wine

Srowing up, Hollandaise sauce on Benedicts was
a favorite. Afier lots of experimenting, | came wp with this delicioes owist, making use of

silken tofis, frasn emaon Juice, end tarragon. L makes one fantastic Benedict

I

1 (1Z-sunce) package silken
tofu

3 tablespoons freshly
squeezed lermon juice

3 tablespoons white wine

2 tablespoons plus 2 tea-

spoons nutritional yeast
Flakes

1 tablespoon fresh tarragon,

chopped or 1 teaspoon
dried

2 cloves garlic, pressed or
minced

3 tablespoons non-hydro-

genated vegan margarine,

malted

/s teaspoon fine sea salt,
or to taste

'fu teaspocn ground
turmeric

Freshly ground black
pepper
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3 L
. MAKES ABOUT 2 CUPE |
o 5

In the bowl of a food processor or ina blender, combina
the tofu, leman juice, white wine, nutritional yeast flakes,
tarragon, and garlic. Blend for several minutes, until
very smooth. There should be remaining lumips of tefu
visible. Add the melted margarine, salt, and turmeric
blending again until smooth. Add additional salt {if
necessary ) and pepper ta taste, blending again briefly.

Pouwr the sauce into a medium saucepan and place
ower medium-low heat. Whisk the sauce continuously,
until warmed through. Remowe from heat and serve
sauce owver the prepared Breakfast Benedicts Floren-
tine (page 48).

If the sauce thickens too much after refrigeration,
simply stir well and add a tablespoon of water or plain
soymilk to thin as needed.

Look for silken tofu inunrefrigerated asaptic boxes in
supermarkets, nealth food sLores, and Asian markets. | like
uging the Mori-Mu brand in thig recipe, as it gives the sauce
B LFUIY Silky TEXILME.



- :HARES ABOUT ¥/ DJF::

Creamy Ranch Dressing

Ranch dregsing is certainly the darling amongst
craamy salad dressings. | love the wersatilivy of it it @0es on 5aleds,
£an be ugsed ag a dip, and is delicious on sandwiches.

- .

., 4

s eup Aon-dairy solF
cream
3 tablespoons unsweetensd
plain seymilk
1 tablespoon fresh
lerman juice
1 teaspoon dried parsley or
1 tablespoon minced fresh
parsley
'f: teaspoen granulated
garlic or garlic powder
'fz teaspoen granulated
onion or onion powder
'f; teaspoen fine sea salt, or
to taste
/s teaspeon freshly ground
black pepper

In amedium bowl, whisk together the sour cream,
soymilk, lernan juice, parsley. garlic. onion, salt, and
pepper. Whisk until smeooth and creamy.

Refrigerate the dressing for an hour, if possible, to let

the flavors meld.

W ariation: For a thicker ranch dip, omitthe soymilk. For a
Sounwestern-soyle ranch, 8dd a litle it of puréed canned
chipotles in edoba 5&uce. Be careful becawsse canned
chipotles can be very hot. In place of the chipotles, add &
few drops of hot gauce (such a5 Tapatio brend) wd taste.
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Creamy Tomato Dressing

Salads are one of the few ways that | can
eagily gaL my S0n 1o eac his vegetshles. Forcumansty for me, ne abgolutely adores

the smoky flevors of this dressing on a spinach salad. This dressing can be made in

a flagh, and i5 50 much fregher-tagting than amything you can buy.

A _ >,
I MAKES ABOUT1CUF_
e L

Wz cup boiling water

Vs eup lightly packed
sun-dried tomatoes (nat
oil-packed)

6 tablespoons canola or
olive ail

1 tablespoon toasted
sesame oil

1 tablespoon balsamic
vinegar

Y tablespoans nutritional
yeast flakes

2 large garlic cloves
'Yz teaspoon fine sea salt

B4 = « + VEGAN DINER

In & small bowl, combine the bailing water and the sun-
dried tomatoes., covering the dish with plastic wrap or
fail. Let sit for 10 minutes, or until the tomatoes have
softened.
In & blender jar, combine the sun-dried tomatoes and
soaking liguid, canela oil, sesame ail, balsamic vinegar,
nutritional yeast flakes, garlic, and salt. Blend mixture
until ultra-smooth. Adjust seascnings to taste.

Use the dressing right away or transfer to a sealed
container and store in the refrigerator.



Diner House Dressing

t's eagy to forget how simple it is to make homemade
dregsings and keep them in your fridge, ready-to-go. This dressing is full of
omega-3 faty &cids, and i5 & 15Ty Way [0 BEL yOUr wegetables.

13 £ . - .
{r_ MAKES ABOUT f2 cup _‘_'] In a bowl ar glass jar, combine the balsamic vinegar, flax
oil, soy sauce, garlic, and salt and pepper to taste.

/a cup balsamic vinegar Whisk together until smooth.

2 tablespoons flax ail
2 tablespoons soy sauce

I to 4 cloves garlic, pressed
or finely minced

Kosher salt and freshly

ground black pepper, Wariation: Substituce hamp oil for the flax gil.

Drizzle the dressing over salad greens or store in the
refrigerator until ready touse.

Flaxseed il i5 considered one of the best plani-based
sources of omega-3 fewy acids. Flsx il should newer be
heared, 50 iU's & perfect cil 1o use in 5alsd dressings snd
dips. Make sure 1o store your flax oil inthe refrigeranor, ag
iU's very sensitive Lo light, nest, and cxygen.
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Very Secret Sauce

Secret sauce is tangy and creamy, and creates
the magic on & grest Reuben sandwich. This sawce will &i50 work well on burgers or as a
French fry dipper. it will keep in your fridge for weeks, so feel free to double the recipe.

s

<
{_MAKES ABOUT 1Y/« cues’)
e >

/s cup ketchup

/2 cup vegan mayo

'/: tablespoon agave nectar
Small pinch fine sea salt

166 # » + VEGAN DINER

In a bowl, whisk together the ketchup, mayo, and agave
nectar until smooth and creamy. If needed, add a tiny
pinch of sait.

Use the Secret Sauce right away, or transfer to a cov-
ered container and store in the refrigerator.

Tip: Tnis recipe works reauy well with organic leetcnup

Varuatlon For a spicy kick, add a litle cayenne or grourd
cmpuue pepper.

I love maklng &N Creating sauces. Tney can add &l
sorts of new iayers of fisvors to sandwiches, burgers, and
meost everything else.



Cheezy Sauce

This sauce i5 a slight variation of the sauce
that |uge for the Cheszy Msc. Youll Iove this sauce drizzied over French
fries, mashed potatoes, nachos, snd Just abour everything.

s
.,

2's eups water
Ve cup raw cashews

6 tablespoons nutritional
yeast flakes

2 tablespoons comstarch

2 tablespoons unbleached
all-purpose flour

2 teaspoons granulated
garlic ar garlic powder

1'% teaspoons granulated
onien or onkon pawder

1/ teaspoons smoked
paprika

14 teaspoons fine sea salt

1 teaspoon sweet ar
regular paprika

2 tablespoons non-

hydrogenated vegan
margarine, softened

1 3 > . .
[ MAKES ASQUT s CJPSJ:I Ini the jar of & blender, combine the water and cashews.

Blend mixture at high speed until completely smooth
and no kits of nuts remain. Add the nutritional yeast,
cornstarch, flour, garlic, onion, smoked paprika, salt,
and paprika, blending until very smooth.

Transfer the mixture to a large saucepan and place
ower medium heat. Bring sauce toa simmer, whisking
continuously. Once mixture comes to a simmer, reduce
heat slightly and cook, whisking continuously until
thickened, about 3 to Sminutes. Whisk in the mar-
garine. If sauce is too thick, add alittle additional water
to thin.

Use the sauce right away, or whisk it periadically until
it's cool. You want ta keep a skin from forming on the
top of the sauce.

“ariation. To make this & Necho cheezy SaUCE, increase
the granulated onion snd smoked papriks 1o 2 teaspoons,
and acd Vs teaspoon ground cumin. You can also SLrin

chopped pickled jslapencs.

To givie this sauce s touch of chadaary 1&Ng, SLrin

? LEASPOONS UMebashi vinegar into the cooked 58UCE.
Umbosni vinegar can be found im natursl food sroreg and
AsgiEn markes.
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Great Smoky Mountain Cheeze

This is a creamy, spreadable cheese with a little bit of
smokiness. t makes a farrms'.ic EI'iI.EdCI'IBESE gandwich! The Cheese Can be ooth

gliced and spread, something that you can’t sey about dairy cheesal

Fal sy
 MAKES 1BLOCK )
3 £

.,

/s eup water, divided

2 teaspoons agar powder
1(12.3 aunce) package
silken firm or extra-firm

tofu (prefecably the
Mari-Hu bBrand)

'fs cup plus 2 tablespoons
nutritional yeast flakes

I tablespoons canola or
other light flavoriess oil

1'/4 teaspoons fine sea salt
1 teaspoon smoked paprika

'f: teaspoon granulated
onion

'z beaspoon granulated
garlic

/s teaspoen sweet or
regular paprika

2 tablespoons plus 2
teaspoons cornstarch

1EE + + + YEGAM DINER

Lightly grease a mini-loaf pan or glass or plastic reckan-
gular or square container (see tip on next page). Ina
small baowl, mix together Y cup water and the agar
powder. Set aside for S minutes.

In bowl of food processor, combine the tofu, nutri-
tional yeast flakes, oil, salt, smoked paprika, granulated
onion, granulated garlic, and paprika. Blend for several
minutas until wvery smooth, stopping to scrape down
sides of the bowl as necessary.

In & small bowl, stir together the remaining A cup
water with the cornstarch until smooth. Add the corn-
starch mixture and the reserved agar mixture to the
processor, and blend for 1 minute or until very smooth.

Transfer tafu mixture to a large saucepan. Quickly
rinse aut the food processor, as you'll need to blend the
mixture again after cooking. Place saucepan over
medium heat and cook, whisking continuously, until
mixture starts to bubble. Reduce heat slightly if neces-
sary. Continue cocking, whisking continuocusly, for
another 2 to 3 minutes. This is necessary for the agar to
melt completely. Reduce heat slightly if tofu mixture is
starting te burn. Carefully transfer tofu mixture back ko
the focd processor. Turn machire on and whiz until
mixture is completely smooth, about 10 to 20 seconds.

Paour tofu mixture into prepared mold, smoothing
top. Lighthy tap meld on the countertop to settle the
cheese, releasing any air bubbles. Place a piece of plas-
tic wrap or waxed paper onto the top of the cheese
mixbure. This will prevent a skin from forming. Set aside

(canfinued on next pagea)






to cool down, about 20 minutes. Place the pan inthe refrigerator and chill for several
hours ar avernight. Unmold cheese when ready to serve.

Tip: The size pan |uge womold the chesge i5a 53 32" fa—inch ceramic mini loaf pan
{witna 2'/2 cup capacity). You can slso use & 147 cup plastic conainer which works well, too.

Agar powder is made from & seawsed and is USEd 45 & vegetarian gelarin. '3 used exien—
gively in Asia, especially in desserts. Look for agar powder in Agian markers and anline. The
powderad agar is much easier o use than the agar flakes, which is somecimes found in health
food suores. The powder dissolwes and cooks MUch quicker, and i5 also more potent, with a lit-
tle going & long wey: If you are only able vo find the agar flakes, you can substitute 2 1abie-
spoons flakes for the 2 teaspoons agar posder. Allow T oo B minuces 1o cook inswesd of 2o 3.
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Garlic Dill Cheeze

It's 5o much fun to make your own vegan cheese at home.
Tris recipe is soft and spresdable: Ty it On CrECKETS Or @ 5andwich.

o e
. MAKES 1 BLOCK )

T a7
2 teaspoons agar powder

1(12.3 sunee) package
silken firm tafu (preferably
the Mari-Nu brand)

'Y cup nutritional yeast
flakes

3 tablespoons canola or
other light flavoriess oil

2 teaspoons granulated
onien

2 teaspoons granulated
garlic

14 teaspoons fine sea salt

2 tablespoons plus 2
teaspoons cornstarch

1 teaspoon dried dill weed

Lightly grease a mini-loaf pan or glass or plastic rectan-
gular or square container (see tip on oppisite page}. In
a small bowl, mix together Vs cup water and the agar
powder. Set aside for Sminutes.

In bawl of food processor, combine the tofu, nutri-
tional yeast flakes. cil, granulated onioan, granulated gar-
lic, and =alt. Blend for several minutes until very smooth,
stopping to scrape down sides of the bowl as necessary.

in & small bowl, stir together ¥ cup water with the
cornstarch until smooth. Add the cornstarch mixture
and the reserved agar mixture to the processor, and
blend for | minute or until very smooth. Add dried dill
and pulse until well mixed.

Transfer tafu mixture to a large saucepan. Quickly
rinse out the food processor, as you'll need to blend the
mixbure again after cooking. Flace saucepan over
miedium heat and coak, whisking continuously, until
mixture starts to bubble. Reduce heat slightly if neces-
sary. Continue cooking, whisking continuocushy, for
another 2 to 3 minutes. This is necessary for the agar to
melt completely. Reduce heat slightly if tofu mixture is
starting to burn. Carefully transfer tofu mixture back to
the food processor. Turn machine an and whiz until
mixbure is completely smoaoth, about 10 to 20 seconds.

Paur tofu mixture into prepared mold, smoothing
top. Lightly tap mold on the countertop to settle tha
cheese, releasing any air bubbles. Flace a piece of plas-
tic wrap onto the top of the cheese mixture. This will
prevent a skin from forming. Set aside to cool down,
about 20 minutes. Place the pan in the refrigerator and
chill for several hours or overnight. Unmold chease
when ready to serve.
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Homemade Garlic Mayo

This mayo is easy-peasy, thanks tothe addition of
gilken wafu. 5 6150 Neart-nealthy, and is great in polars 5&l5ds and on 5andwiches.
iz MAKES ABOUT 2 CUPS : In & food processor or blender, combine the tafu, alive
oil, mustard. lemon juice, garlic, and salt. Purée tofu
1(12.3-0unce) package ; ; :
extra-firm silken tofu, mixbure until ultra smooth, stopping to scrape down

preferably the Mori-Nu the sides of the bowl or blender as necessary. Make
brand

3 tablespoons extra-virgin

sure that there aren't any little bits of unblended tofu.

alive ail Taste the mayonnaise, and adjust seasoning s to taste.
% tablespoans Dijon Transfer to a covered container and refrigerate for an
mustard hour, if possible, to let the flavors meld before using.
2 tablespoons freshly

squeezed lemon juice
2 large cloves garlic

Tip: Do fu fiar thi ipe, 14
Vs teaspaon fine sea salt ip © Lse regulsr tofu fior this recipe, &5 yOU WOt get

T kovely Silky TexDUne that you do from silken.

Wariation: You can substitute wihole grain mustard for
the Dijjon. You can slso &dd enother clove of garic and a -
tle freghly cracked pepper. foF an extra zingy spresd. For s
lower fat mayao, reduce the ofive oil v 2 tablespoons and
use lice gilken extra-firm ofi

hayo is one of thogse things that people can get very
particular about. Some |ose it, Eame hete it some ke it
Sligntly sweet, 50me Langy and some like it slacrered on
EVEryThing Under the sun. | grew up in & family where tha
only Mayos We &8 Was homemade with wong of fresh garlic.
Cf course the homemade stuff concained lots of egg yolks
snd cups of o, while this version doesn'e. Try it on sand-
WiCTEs, 85 & dip for BrLichokes, Or MOST any'place that you
would wie 510TE-DoURhL mayo.
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Mushroom-Pecan Sandwich Spread

This flawvorful spread is wonderful on a sandwich,
Eegpecially with & good crusty bresd. | like ta think of this recipe as part diner,

parc deli, or whaere the twoworlds collide.

s

€ _ >,
[ MAKES 2 CUPE
3 L

k¥ -

1 tablespoon extra-virgin
olive ail

1 large onion, diced

5 cups (12 cunces) sliced
cremini mushrsoms,
rinsed and patted dry

1 teaspoon granulated sugar
1 cup raw pecans
2 tablespoons Marsala
or brandy
Fine sea salt and white
papper, to taste
Sliced crusty bread,
for serving

Sliced sweet onions,
for serving

In @ large skillet. heat the il over medium-high heat.
Add the onions and cock, stirring occasionally for 5
minutes, Add the mushrooms and cook for 10 to 15 min-
utes oruntil the liguid evaporates and the mushrooms
and anions are soft and are lightly browning. Sprinkle
the sugar ower the mushroom mixture, and continue to
cock until onions are caramelized, about ancther 310 S
minutas. Reduce heat as necessary so that the onions
don't burn. Remaove the skillet from the heat. Let the
mixture cool for 5 minutes.

In bowl of food processar fitked with the metal blade,
pulse the pecans until they are finely chopped. Add the
mushroom mixture and the Marsala and blend until the
mixbure is smoath. Add salt and pepper to taste. Refrig-
erate mushroom mixture until ready to use.

To make sandwiches: Divide the Mushroom-Pecan
Spread into fourths, and spread on 4 slices of good,
crusty bread. Top with thinly sliced sweet cnions and
second slice of bread. You should have 4 sandwiches.
For a sandwich variation, lightly toast the bread before
assembling the sandwiches.

When | was young, | loved the flavars of caramelized
onians in chopped lives, but Wasn'T 1o hot on the liver part.
Sowhen | became vegerarian, | sIerted playing around with
different wersiong of & mock gpread, until | fimally hit upon
thig ane. One waming though: this sauff is umerly sddictive.
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Basil and Spinach Spread

Ohay, this is really pesto, and it's probably
& it ot of place in & diner cookbook. Bur, truth be told, it works resly well 858
condiment 1o mary of the recipes in this book, from grilled cheese and siider
sandwiches to French fries and onion rings (a5 & dip. of course). So here you go.

13 > . n
([ MAKES 1CUP ) In the bowl of a food processor, combine the basil,
spinach, pine nuts, garlic, and salt. Pulse to combine.

Tlarge handful fresh basil Add the oil and process until smooth.

leaves, about 2\ eunces,
washed and dried

1 large handful arganic baby
spinach leaves, about 2
ounces, washed and dried

/3 cup pine nuts or walnuts,
lightly toasted

3 to 4 large cloves garlic

/s teaspoon fine sea salt, or
to taste

s eup extra-virgin olive ail
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Fakin' Bakin' Bits

This recipe came from friend and cookbook author
Jomi harie Mewman. Joni ser out o find an alternative ta the stone-bought Jars of fake
bacan bits, which are vegsn b full of mydrogenared faws and dyes. This is a tagty
slternarive and 50 858y 10 Make, especially if wou hawe liguid smoke on hand.

'ad - By
I MAKES ABOUT1CUF_
3 =

L ¥
Vs teaspoon fine sea salt
2 tablespoons liquid smoke

1 cup dried TVP ar
TSP granules

I tablespoons canola or
other vegetable oil

In & medium saucepan, add 7/ cup water plus the salt
and bring to a boil over medium-high heat. Remove the
saucepan from the heat.

Add liguid smoke ta the hot water, mixing well. Add
the granules ta the hat water, stirring well. Cover the
saucepan, and let stand for 10 minutes. Alernatively, in
a microwave-safe dish, mix together the water, salt, lig-
uid smoke, and TWF. Cowver tightly with plastic wrap and
microwawve an high power for 5 to 6 minutes.

Set a frying pan over medium-high heat and add the
oil. When the oil is hat, add the reconstituted granules
to the pan and tass to make sure they all get coated
with oil. Pan-fry until they are done to your liking, stir-
ring thern often, for about 10 minutes. You don't neces-
sarily want to "brown” them, rather, dry them out. Allow
to cool completely before transferring to an airtight
container. Store in the refrigerator for a week or mare.
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Rich Brown Gravy

This fat-free and delicious brown gravy
will become a healthy stapla. IUs also wnear-free and nueriticus: Thig recipeis

mywariation of Bryanna Clark Srogan's Rich Browmn Grawy recipe. Arcund my houss,

thig greny is referred 1o 85 oreck gravy” because iUs 5o sddictive.

17 >
i MAKES ABOUT 2'/2 CUPS
T LY

/3 eup nutritional yeast
flakes

2 tablespoons oat flour
{grind-rolled or quick
oats ground in a dry
blender or spice milly

4 tablespoons garbanzo
bean flour

2'Ys cups water
2 tablespoons soy sauce

2 teaspoons granulated
onian ar onion powder

1 teaspoon granulated
garlic or garlic powder

1teaspoon dried parsley or
1 tablespoon fresh minced
parsley, optional

'f: teaspoon dried rubbed
sage

'/ teaspoon salt, optional

Freshly ground black
pepper, to taste

Ground white papper,
to taste
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In & heavy saucepan over high heat, whisk together the
yeast, oat flour, and garbonze flour, cooking until it
smells toasty. Remowve the saucepan from the heat,
whisk in the water, soy sauce, onion, garlic. parsley,
sage, salt, and peppers. whisking until mixture is
smeoth. Return saucepan to the heat, whisking con-
stantly owver high heat until gravy thickens and comes
to a boil. Reduce the heat and simmer for about 5 min-
utes.

This gravy can be made ahead and reheated.

If you're locking for e gluten-free gravy, tis is your
LiChEL. JUSE MEKE SUMe 10 use wieal-free tamar and ouy
certified giuten-free oat flour {or rolled oacs and grind your
own flour in & blender or spice grinder).



Two-Pepper Golden Gravy

Sometimes there's nothing like a great gravy to
liven up & digh, and this gravy is Just the one v doicl Dont be surprised ¥ you find

yourgelf putting it om everything from toast 1o bisouits 1o 58itan roasts.

s
.,

'Y eup Autritional yeast
flakes

'Ys cup unbleached all-
purpose flowr

'fs cup chickpea flour

2 tablespoons soy sauce

1 eup plain undweatened
saymilk, plus more as
needed

Ufs teaspocn fine s&a salt,
to taste

'Ys teaspoon white pepper,
ar bo taste

Freshly ground black
pepper, to taste
1 tablespoon non-hydro-
genated vegan margarine

.3 ™ . s
[ MAKES ASQUT 1%a :LIF'SS: In & rmedium saucepan, whisk together the nutritional

yeast flakes, all-purpose flour, and chickpea flour. Add
2 cups water, whisking well until smeooth. Whisk in the
soy sauce, soymilk, salt, and peppers.

Bring mixkure ta a simmer over medium ta medium-
high heat, whisking continuously. Cook until gravy is
thickened to desired consistency, whisking continu-
ously, about 5 minutes. Add more soymilk as needed
to thin.

Remove saucepan from heat and whisk in the mar-
garine, adding additional salt and pepper to taste.
Serve grawvy right away while hat.

Tip: If you wart 1o make thig gravy gluten-fres, one of my
recipe 1851eTs Ggooverad that it waorks real by wall 1o substi-
e s cup Bob's Red Mill Al-Purpose Gluten-Fres Flour
forthe 'Ws cup all-purpose flour called for inthe recipe.
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Rough Rider Barbecue Sauce

For years | found myself buying barbecue sauces,
not only beceuse iUs 5o eagy 1o find at tne store, but sI50 becalse | Just hadnt found & recipe
| lowed \Eiell, iv all chenged when | created this sweet and sticky barbecue sauce, and | Can't

imagine buying anocher one again. You'll be surprised ac how eagy this SaUCE 5 1o Make.

A _ >,
I MAKES ABOUT1CUF_
e L

1 cup ketchup
s cup agave nectar

'fs cup light molasses

2 tablespoons cider vinegar
2 teaspoons soy sauce

2 teaspoons liquid smoke

/s teaspoen fresh ground
black pepper

'fz teaspoen granulated
onion or onion powder

78 + + + VEGAMN DIMER

In & medium saucepan, whisk together all the ingredi-
gnts plus s cup water, whisking until smooth.

Cwer meadium heat, bring mixture to a simmer.
Reduce the heat to low and simmer, uncovered, stirring
freqguently for 30 minutes. For a really thick sauce. sim-
mer an additional 15 minutes.

Let the sauce cool completely and refrigerate until
ready to use.

‘fariation. For a spicier ssuce, acd about 1 i=85pacn
grourd Chipotle pepper o LaELe.

This recipe is even berer when made with organic
hetChUpL AILROUEN any ketchup will work Rere, organic
ketchup doesn't contain Righ-fructose corn syrup and
135185 BrEsL.



Carolina-Style BBQ Sauce

There are 50 many different styles of BB sauce, and
EVEryone Nas their own personal fevorice. | really like sdding & little drizzle of tis very winegany
gauce along with lots of the Rowgn Rider Barbegque Sauce (see opposite page] on the & sand-
wiches (page 96). k balances the sweetness of the Rough Rider Sauce, sdding another dimension.
:z MAKES ABOUT 2 CUPS :: In & medium container, whisk together the vinegar and
ketchup until smooth.

1 cup cider vinegar In @ small saucepan, heat the water, brown sugar, salt,

1
/a cop ketchup red pepper flakes, and black pepper. Simmer just until
s cup water )
2 tablespoans nacked light sugar and salt are dissolved.

hmwnp::‘:;urm ¢ Remave from heat and add to the vinegar mixture,
1% teaspoons fine sea salt whisking until combined. Refrigerate until ready to use.
'f; teaspoen hot red pepper

flakes
1
'f: teaspoon freshly ground SO Tre . '

black pepper Tip: Tris sauce will keep refrigerated for weehks., | like 1o

510rE it in 8 camning Jaror &n okd salad dressing bottle.

1 didn't groww Lip aLing much ketchup, other then Using it s 4
dip for frieg or oma burger. But N''e come o [ike it &5 &0 ingre-
dient in BEQ sauce. Soif you're leery of adding ketchup o
WOUF 5EUCE, don't be. You can atso resch for the organic ver-
5ions, winich are waonderful in the S5UCe recipes and can be
foumd ar most gracery and health food s1omes thessa deye
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Cranberry Port Sauce

| love to serve cranberry sauce with seitan roast,
mashed poTSTOSs, &nd grEwy, DUt iUs 150 equalty 51 home on wop of & Sliced seitsn
gandwich. Cranberries are algo & grear source of ancicxidants. Although you may
be tempoed 1o ou GO on the sugar in this recipe, iU's 8 precy LS S3UCE.
:z MAKES 2'fa CU FS::I In & medium saucepan, combine the sugar, port wine,

cranberries, crange zest and juice, and lemon zest and
1 cup plus 2 tablespoans

sugAE, & & tanch mare juice. Bring the mixture to a simmer over mediurm-high

to taste heat. Reduce heat slightly and simmer far 10 minutes or
1 eup part wine until thickened, stirring occasicnally.
1 (12-ounce) package fresh Remaove the saucepan from heat and let the sauce

or frozen cranberries

Fresh grated zest and juice
of 1 orange sarve.

Fresh grated zest and juice
of 1 lemon

coaol. Serve or storein the refrigerator until ready to

This 5auce 510res really well, 50 pou can m&ke it a
couple of deys before you want to serve it This is especially
helpful if yaure cooking Tnanksgiving dinner, and wanc o
make gome of the dishes ahead of tme.
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Resources
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Bob's Red Mill Natural Foods
www.bobsredmill.com

(8000 349-2173

A fantastic source for whole grain flours,
grains, and beans.

Boyajian

wwew.bayajianinc.com

(800 965-06865 or (7B1) B2B-9966
They have a fabulous line of pure citrus
oils, olive oils, and natural flavorings.

Cuisinart

whwhw.cUisinart.com

Manufacturer of small kitchen appliances
and cookware, including food proces-
sors, mixers, and ice cream makers.

Daiya

www.daivafoods.com

They manufacture a line of vegan cheese,
which tastes great and melts well.

Earth Balance
www.earthbalancenatural.com

A fantastic and flavorful line of non-
hydrogenated vegan margarine.

Everyday Dish
wwrw.everydaydish.ty

1E2 =+ + + VEGAN DINER

This website is home to aur Everyday
Dish Cocking Show and is a fun resource
for wegan recipes.

Faollow Your Heart

www followyourheart.com

They make a great vegan mayonnaise, as
well as vegan cheese, cream cheese, and
SOUr Cream.

Freddy Guy"s Hazelnuts

www freddyguys.com

(503 806-0458

A hazelnut farm in Partland, Oregon.
They hawe the freshest, mast delicious
hazelnuts I've ever tasted. They grow and
roast their own hazelnuts.

Julie Hasson

www juliehasson.com

This is my website and blog. You can also
e-mail me your questions through the
site.

KitchenAid

www kitchenaid.com

Manufacturer of both small and large
kitchen appliances, including food
prOCessors, mixers, and ranges.

Le Creuset
www lecreuset.com



Manufacturer of excellent quality
enameled cast-iron cookoware, ceramic
pie plates. mixing bowls, silicone spatu-
las, and much more.

Lodge

www.ladgemfg.com

(423 837-7181

Manufacturer of excellent quality
American-made cast-iron skillets and
Dutch ovens.

Madhava

www.madhavahoney.com
(Z03}B2E-GIEE

They have a great line of arganic agawe
nectars.

Mielsen-Massey Vanillas
whwew.nielsenmassey.com

(8473 57B-1550

Processor of high-guality pure vanilla
extracts, beans, and powders, as well as
awariety of other pure extracts.

Red Star
wewew redstaryeast.com

A great website loaded with information

about baking with yeast, the science of
yeast, nutritional yeast, and mare.

Soy Curls
wwew.butlerfoods.com
(5033879-5005

Manufacturer of Soy Curls, a dry product

made from the whele saybean.

The Soyfoods Council

wwnw thesoyfoodscouncil.com

The latest in soy research, plus recipes,
tips. and more.

Tofutti

wwhwtofutti.com

Adelicious brand of vegan cream
cheese and sour cream.

Whaolly Wholesome
wwhwewhallywholesome.com
Manufacturer of excellent quality,
arganic, vegan frozen-pie shells and
crumkbr crusts.
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Index

Note: Page references in italics indicate photographs.

A

Agar flakes, about, 9
Agar poader
about, 9, 134, 470
buying, 134, 170
Agase nectar
Agave Maple Syrup, 158
buying, 158
Agave syrup, ahout. 9
All-American Beer-Battered Onion Rings, 20, 51
All-Purpose Pastry Dowgh, 436-37
Almands | almond extract
adding to chocolate e cream, 154
adding to rice pudding recipe. 134
Almand Raspbenry Cake, 147

adding to house saled recipe, 72
Cranbesry Fie {variation), 138
Crumb Pie, 122
Raisin Pie (variation}, 138
Apricot Bluebemry Muffins [variation), 19

B

Baran fw=ggie). See mlso Smoky Curls
Breakfast Benedicts Florentine, 48, 45
Baking tips. 14
Banarals)
Bisouits, 25
Breakfast Bars, 128
Chocolate Chip Bread, 26
-Cinnaman Waffles, Crispy. 35
Pudding Pie, 129
ripe, puresing and freezing, 128
Barbecued dishes
Barbescued Ribe, 112-13
3 Sandwiches, 36
Barbecue Sauces
Carolina-Style BBQ Sauce, 179
Rough Pader, 178
Basd and Spinach Spread. 174
Beans
Black-Eyed Peas, 106
cooked, freezing, 14
Quick and Hearty Chili, 70, 71
Quinaa Bungers, 100, 101
Beer
-Battered Onion RBngs. All-American, B0, 84
Garlic-Dill Bread, 54
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Whole Wheat Garlic-Dil Bread (variation), &4
Berries. Soe also Bluebermyfiss); Cranberry(ies)
addireg to vanilla ice cream, 152
Almand Raspberry Cake, 147
Diouble Chooalate Strawberry Pie, 120, 144
Easy Blackberry Skillet Pie, 144, {45
Strawherry Sauce. 159
Beverages
Mocha Malt, 154, {55
Biscuiks
baking tips. 44
Banana, 25
ard Creamy Sage Grawy, 45, 47
o4

Blackberry Skilbet Pie, Easy, 144, {45
Black-Eyed Peas, 106
Blender, imemersion//stick, 12
Blender, upright, 12
Blusherrpfies)
addirg to benry skillet pie, 144, {45
adding to pancake recpe, 40
Apricot Muffins (variation), 19
Loaf Coke with Lemon Glaze, 28, 29
Mutmeg Muffins, 19
The Bluz Plate Special, 407
Bouillon cubes, buying, 9, 69
Boysenberies, adding to berry skillet pie,
144, 145
Bragg Liquid Aminos. about, 9
Brezd Pudding, Chocolate Chip, 130
Breads
Appl= Spice Caffes Cake. 21
Apricot Blueberry Mufins [variaton), 19
Banana Biscuits, 25
Banana Chocolate Chip, 26
Blusberry Mutmeg Muffins, 19
Cherry-Almond-Poppyseed Muffins, 18
Chipotle Scallion Douhle Combread. 55
Chiomolats Hazelnut Swid, 57-52
Cinremon Orange Rolls, 22, 23-24
Cinramon-Raisn (variaton), 59
Cinremon-Sugar, 58-59
Double Comnbread Burs, 64
English Muffins, €0
Fluffy Bisouits, 54
(=arlic-Dill. 64
Hat Dog Bures fvariation), 62
Mocha Muffins, 20
Old-Fashioned Hamburger Buns, 52
Rosemary Sandwich Aolls, 63



Sweet Combread, 56
‘Whole Wheat Garlic-Dil {variation], 54
Bread stuffing. See Diner-Style Dressng
Breaifast dishes
Appls Spice Caffes Cale, 21
Apricot Blueberry Muffins [variation), 13
Banana Biscuits, 25
Banana Breakfast Bars, 128
Banana Chocolate Chip Bread, 26
Biscuits and Creamy Sage Grovy, 48, 47
Blusherry Loaf Cake with Lemaon Glaze.
28. 29
Blueberry Mutmeg Muffins, 19
Breakiust Benedicts Florentine, 48, 45
Breakfast Potatoes with Peppers and Onions, 45
Carrat Pineapple Loaf Cake, 27
Cherry-Almond-Poppyseed Muffins, 18
Cinramon Crange Rolls, 22, 23-24
Crispy Banana-Cmnaman Waffles, 35
Diner Donuts, 32-34, 33
Diiner Grarala, 34
Garden Beredict {variation], 42
Herbed Breakfast Sausage Patties, 50
Malted Waffles, 38
Macha lava Cake, 30
Macha Muffins, 20
My Big Fat Greek Scramble, 42, 42
Orange Carnbresd Waffles. 2E, 37
Pumgpkin Spice Pancakes, 39
Potato Scramble, 44
Spelt Chai Pancakes, 40
‘Whole Grain Pancake Mix, 41
Brocroli
Veggies and Dumplings, 102-9
Brown Gravy, Rich, 176
Brownie pieces, adding to chocolate ice
oream, 151
Brownies. Joey-Gooey, 126, 127
Brussels Sorouts. Garlic-Roasted. 8B
Burs. and rolls
Cinramon Crange Aolls, 22, 23-24
Diouble Combread Buns, 51
Hat Dog Burs (variation], 62
Old-Fashioned Hamburger Buns, 52
Rosemary Sandwich Aclis, 63
Burgers
Brown Rice Hazelrut, 98 99
Mhushiraoemn, 97
Quinoa, 100, {104

)
L
Cabbage
Sandwich Slaw 74, 75
Cakes
Almand Raspbery 147
baking tips. 14

Blwsherry Loaf, with Lemaon Glaze. 28, 29

Carrat Pineapple Loaf, 27

Chomlats Cherry, 150

Coffee, Apple Spice. 24

Mocha Java, 30
Caralina-Style BBG Sauce, 179
Carratis)

Diner House Salad, 72

Home-Style Veggie Noodle Soup, 69

IFushroom Burgers, 97

IMat Your Marma's Pat Roast with Rozsted

Vegetables, 117-18, 118

Pineapple Loaf Cake, 27

eggies and Dumplings, 108-9
Cashews

Cheezy Mac. 104

Cheezy Sauce, 167

Iushroom Burgers, 97

Macha Chesry Sauce (variatan). 167

Old-Fashioned Tomato Soup, 68
Celery

Black-Eyed Peas, 106

Home-Style Loaf 120

Home-Style Veggie Noodle Soup, 69

lambalaya. 105

Veggies and Dumplings, 102-9
Chai Spelt Pancakes, 40
Cheesecake, Lemon Diner, 148, 129

Cheezy Sauce, 167
Garlic D@l Cheeze, 174
Great Smoky Mourtain Cheeze, 168-T0, 169
Grilled Cheezy Sandwiches, 102, 103
Macha Chesry Sauce [variation), 167
Philly Seitan Sliders, 94, &5
Reckin’ Reubens, 92
Shillet-Baked Panko Cutlets, 11042, 111
Cherrylies)
addineg to rice pudding recips, 134
-Almand-Poppyseed Muffins, 12
Chooolate Cake, 150
Diiner Granala, 34
Chicken-style broth, vegan, buying. 9, 69
Chicken-Style Seitan Roast, 121
Chickpea flour
about, 83
buying, 83
Chicken-Style Seitan Roast, 121
Crispy Chickpea Onion Rings, 82-83
Italian Sausage Cutlets, 119
Mat Your Marma's Pot Roast with Roasted
Vegetables, 117-18, 118
Pastrami-Style Seitan Roast, 11516
Smoky Seitan Roast, 114-15
Chickpaas
Quirca Burgers, 100, {01
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Chiles
chipotle, about, 9
chipotle, adding to ranch dressing, 183
Chili, Quick ard Hearty, 70, 71
Chipothels)
abowt, 9
adding to ranch dressing, 163
Scallion Double Combread, 55
Chocolate
Banazna Breckizst Bars, 2B
Charry Cake, 150
Chip Banana Bread, 26
Chip Bread Pudding, 130
Chip Coakies, Soft and Chewy, 124
chips, adding to vanilla ice cream, 152
Chip Skillet Pie, 145
Chunk, Dark, lee Cream, 154
Chunk Peanut Butter loe Cream, 453-54
cocoa powder, buying, 9
dairy-free, buying, %
Diouble, Strawberry Pie, 120, 144
Hazelrat Swirl Bresd, 57-58
Lotsa, Pudding, 129
Mt Truffle Pie, 143
Macha Java Cake, 20
Macha Muffins, 20
Ooey-Gooey Brownies, 126, 127
Cinnamion
-Banana Waffles, Crispy. 35
Orangs Raolls, 22, 23-24
-Raisin Bread (variaton) 59
-Sugar Bread, 58-59
Citrus ails, shout, ©
Cocorut. adding to loof cake recpe, 27
Cocorut milk
Chocolate Chip Bread Pudding, 130
Pineapple Coconut Cream Pie, 142
Pineapple Coconut Cups, 134
Cofiee
Macha Java Cake, 20
Macha Mak, 154, {55
Maocha Muffins, 20
Coffee Cake, Apple Spice, 21
Cookiefioe: cream scoops
measuring dough and batter with, 12, 14
sizes of, 12
Cookie pieces
adding to chocolate ice cream, 154
adding to vanilla ice cream;, 152
Cookies and bars
Banana Breskfast Bars. {1ZB
cookie baking tips, 14, 125
Oatneal Raisin Cookies, 125
Ooey-Gooey Brownies. 126, 127
Soft and Chewsy Chocolate Chip Cookies, 124
Cooking tips. 44
Cooling rack. 42
Com
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Chipotle Scallion Double Comnbread, 55
Diouble Combeead Burs, 61
Correneal
Chipotle Scallion Double Comnbread, 55
Diouble Combread Burs, 61
Orange Cornbread Waffles, 26, 37
Sweet Combread, 56
‘Wheds Grain Pancake Mix, 41
Corrstarch, about. @
Crambesrryfies)
adding to house salad recipe, 72
Apple Pie [variation), 132
Diner-Style Diressing, 89
dried, edding to muffin recipe, 18
Orange Cups, 132, 133
Part Sauce, 180
Cream cheese (vegan)
about, 11
buying, 11, 148
Lemon Diner Cheesecake, 148, {29
Crezmry Ranch Dressing, 163
Creamy Tomato Dressing, 164
Crispy Banana-Cnnamon ‘Waffles, 35
Crispy Chickpea Onion Rings, 82-83

D

Diark Chocodete Chunk ke Cream, 151
Diesserts
All-Purpose Pastry Dough, 136-37
Almand Aaspberry Cafe, 147
Appls Cranbesry Pie (variation), 138
Appls Crumb Pie, 136
Apple Raisin Pee fvaration), 132
Barena Breskinst Bars, 12B
Barana Pudding Pie, 139
Chocolate Cherry Cake, 150
Chorolate Chip Bread Pudding, 120
Chiomolats Chip Skillet Pie, 146
Choolats Mint Truffle Pie, 143
Cranbenry Orange Cups, 132, 133
Diark Chocolate Thunk ke Cream, 151
Diouble Chooalate Strawberry Pie, 120, 144
Easy Blackberry Skillet Pie, 144, {45
Lemon Diner Cheesecake, 148, 1429
Lotsa Chocolate Pudding. 129
Mocha Malt, 154, {55
Oatmeal Raisin Cookies, 125
Old-Fashioned Rice Pudding, 134, /35
Opey-Gooey Brownies, 126 127
Peanut Butter Chooolate Chunk ke Cream, 153-54
Pineapple Coconut Cream Fie, 142
Pineapple Coconut Cups. 131
Saft and Chewy Chocolate Chip Coakies, 124
Very Wanilla loe Cremm, 152
Dill
-Garlic Bread, 64



-Garlic Bread, Whole Wheat (variation], 64
Garlic Cheeze, 171
-Garlic Potato Salad, 78, 79
Garlic Sawce, 161
Diner Doruts, 32-34, 33
Dimer Granola, 24
Diiner House Salad, 72
Diner-Style Dressing, 89
Droruts, Diner, 32-34, 33
Double Choomlate Strawberry Pie, 140, 144
Douhle Combread Buns, 64
Diressireg, Diner-Style, 39
Cumplings, Veggies and, 108-9

E

Easy Blackberry Shallet Pie, 144, {45

Egg replacer about, 9

English Muffirs
Breakiust Benedicts Florentine, 48, 45
Garden Beredict {variation], 48
homemade, recipe for, B0

Equipment, 12-13

Fakin' Bakin' Bits
adding to grilled cheese sandwich, 103
homamiade, recipa for, 475
Flax meal. grinding. 20
Flaxsesd ail
about, 9. 165
staring, 165
Four. See also speciic types of four
buying, 10
sifting, with sbroines 14
types of 9-10
Flusfy Biscusts, 54
Food processor, 12
Fries
Swentheart, 35
Vampire, 84, B5
Fruit. 5ee mhso speciic frunts
Diner Granala, 24

=
W
Garden Beredict (variation], 48
Garlic
-Dill Bread, 64
-0l Bread, Whole Wheat fvaration], &4
Dill Cheeze, 174
-0l Potato Salad, 78, 79
Dill Sawce, 164
Mashers, 87
Mayo, Homemade, 172
-Ronsted Brussels Sprouts. BE

Vampire Fries, 84, B5
(Einger, adding to rice pudding recipe. 134
Grains. See afso Commeal; Oats; Aice
cooked, freezing, 14
|eftoweer, far veggie burgers, 14
millet, ahout, 10
quinoa, about, 10
Quiroa Burgers, 100, 101
quinoa cooking directions, 100
‘Whode Grain Pancake Mix, 41
Granols, Diner, 34
Grapes, adding to jelled dessert. 133
Grater, microplane, 12

Cremry Sage, Biscuits and, 46, 47

Cresrmry Sage and Pepper, 160

Rich Brown, 176

Two-Pepper Godden, 177
Great Smoky Mountain Cheeze, 168-T0. {189
Greens. Saw afso Spinach

Diner House Salad, 72

Sandwich Slaw 74, 75
Grilled Cheezy Sandwiches, 102, 103

H

Hamburger Buns, Od-Fashioned. &2
Ham [veggie)
Breakfast Benedicts Florentine, 48, 45
Harelrartis)
Brown Rice Burgers, 08, 99
Chocolate Swirl Bread, 57-58
Diiner Gramala, 31
Hemp sesds
Diner House Salad, 72
Herbed Breakfast Sausage Patties, 50
Hollandase Sauce with Tarregon and White Wine,
162
Hama-Style Loaf 420
Haome-Style Yeggie Nocdle Soup, 69
Harssradish Patato Salad, Creaemy, 77
Hat Dog Burs (variation), 62

lee Cream
Diark Chocoliate Thunk, 151
Mocha Malt, 154, {55
Peanut Butter Chocolate Chunk, 153-54
ery VWanilla, 152
|ce creamycookie sooops
mezsLring dough and batter with, 12, 14
sizes af, 12
loe cream maker, 12
Immiersion/stick blender, 12
Ingredients
dry, measuring, 14

INDEX + + + 137



for vegan pantrg 942
Itafian Sausage Cutlets, 149

Jambalaya, 105

K

Ketchup
Carolina-Style BBQ Sauxce, 179
Rough Rider Barbesse Sauce, 178
ery Secret Sauce, 166

L

Leman

Diiner Cheeserake, 148, 145

Glaze, Blusherry Loaf Cake with, 28, 29
Liquid =moke, about, 10
Lotsa Choomlats Pudding. 129

Main dishes
Barbacued Ribz, 112-13
Black-Eyed Peas, 106
Thez Blue Plate Special, 107
Brown Rice Hazelrut Burgers, 38, 99
Cheezy Mac, 104
Chicken-Style Seitan Roast. 121
Grilled Cheezy Sandwiches, {102, 103
Hama-Style Loaf 420
ltalan Sausage Cutlets, 149
lambilaya. 105
Mushroom Burgers, 97
Mat Your Mama's Pot Roast with Roasted

Vegetables, 117-1E, 118

Pastrami-Style Seitan Aoast, 11516
Philly Seitan Sliders, 94, 55
) Sandwiches, 3&
Quinaoa Bungers, 100, {104
Rockin' Aeubens, 82
Siillet-Baked Panka Cutlets, 11042, 111
Smoky Seitan Roast, 114-15
‘Veggies and Dumplings, 108-9
Very Sloppy Joes, 53

Malt sxtract, powdered
about, 10, 38
buying, 38
Malted Waffles, 38
Macha Malt, 154, {55

Maple Syrup, Agave, 158

Margarine (vegan), about, 10

Masmite, ghout. 118

Mayo (vegan)
Homemade Garsc, 172
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Wery Secret Sauce, 166
[¥leasuring cups, dry metal, 12
Measuring cups, iquid, 12
Measuring spoons, 12
Microplane zesten/grater, 12
ik {non-dairy}, types of, 10

iming bowls, 13

Mocha Java Cake, 30

Macha Malt, 154, 155

Macha Muffirs, 20

uffirs
Agricot Blueberry tuar'ntil:n], 19
Blusberry Mutmeg, 1%
Cherry-Almond-Poppyseed, 1B
Ilacha, 20

1
Broswn Rice Hazelrut Burgers, 93, 99
Burgers, 87
-Pexan Sandwich Spread. 173
poroni mushroom powdern, shout, 148
Very Sloppy Joes, 53
Iy Big Fat Greek Scramble. 42, 42

N

Macho Cheery Sauce [variation), 167
Mectannes, adding to vanilla ice cream, 152
Moodle Veggie Soup, Home-Setyls, 69
Mot Your Mama's Pot Ronst with Roasted
Vegetables, {17-1E, {18
Mutritioral yeast flakes
about, 10
Cheezy Mac, 104
Cheezy Sauce, 167
Chicken-Style Seitan Roast. 121
@arlic Dl Cheeze, 174
Great Smioky Mountain Cheeze, 168-T0, 169
Italian Sausage Cutlets, 149
Macha Chesry Sauce (variation). 167
Mat Your Marma's Pot Roast with Roasted
les, 117-18, 118
Pastrami-5tyle Seitan Aoast. 115-1&
Rich Brown Gravy, 176
Smoky Seitan Roast, 114-15
Two-Pepper Golden Grawy, 177
Muts. Soe oiso Cashews; Pecan{s); Walnuts
adding to chocolate ice cream, 154
adding to house salad recipe, 72
adding to rice pudding recipe, 134
Basi and Spinach Spread, 174
Brown Rice Hazelnut Burgers, 338, 99
Chorolats Hazelnut Swirl Bread. 57-58
Diner Gramala, 34



O
Dats

buying, 10

Diner Granala, 24

Ezsy Blackberry Skillet Pie, 144, 145

grindireg, for cat flour 40

Home-Style Loaf 420

Malted Waifles, 38

Oatmeal Raisin Cookies, 125

Quinoa Burgers, 100, 101

‘Whole Grain Pancakes Mix, 41
Dils

canoda. for baking, 13

flaxssed, shout. 3, 165

flaxseed, storing. 165

olive, for cooking, 13

vegetable, for frying, 13
Old-Fashioned Homburger Buns. 62
Old-Fashioned Rice Pudding, 134, 135
Old-Fashioned Tomato Soup, E8
Olives

My Big Fat Greek Scramble, 42, 42
Onionis)

and Peppers, Breakfast Potatoes with, 45

Philly Seitan Sliders, 94, 55

Rings, Beer-Battered, All-American, B0, 81

Rings, Crispy Chickpea, 82-83
Doey-Gooey Brownies, 126, 127
Orange(sh

Cinrermion Rolls, 22, 23-24

Combread Waffles, 36, 37

Cranberry Cups, 122, 133

Mandarin, adding to jelled dessert, 133
Orange zest or oil

adding to chocolate chip cookies, 124

adding to muffin recips, 20
Croen

calibrating, 13
preheating, 14
thermometers for, 13

F

Pancakes

Pumgkin Spice, 39

Spelt Chai, 40

‘Whode Grain Pancake Mix, 44
Pantry ingredients, 9-12
Paprika, smoked. Soe Smakesd papria
Parchment pagper, 13
Parsley, edding to mashed potato recipe. BT
Pasta

Cheezy Mac, 104

Home-Style Vepgie Moodle Soup, 59
Pastrami-Style Seitan Roast, 115-16
Pastry Daugh, Al-Purposs, 136-37
Peaches, adding to vanilla ice oream, 452

Peznut Butter Chocolate Chunk lee Cream, 153-54

Peas
Veggies and Dumplings, 102-9
Pecanis)
addireg to banana bars. 428
adding to brownie redpe, 126
adding to chocolate bread recipe, 58
adding to chocolate chip cookies, 124
adding to granola redipe, 31
Chooolate Chip Skillet Pie. 146
-Mushroom Samdwich Spread, 173
Peppers. See also Chiles
Black-Eyed Peas, 106
lambalaya, 105
Iy Big Fat Greek Scramble, 42, 22
and Onions, Breakfast Potatoes with, 45
Philly Sestan Sliders, 94, &5
Philly Sestan Sliders, 94, &5
Pie crust. 5o Pastry Dough
Pies
Apple Cranbesry (variation), 13E
Apple Crumb, 132
fppde Raisin fvaration), 138
Banana Pudding. 139
Chooolate Chip Skillet, 146
Chooolate Mint Truffe, 143
Diouble Chooaolate Strawberry, 140, 144
Easy Blackberry Skillet, 144, {45
Pineapple Coconut Cream, 142
Pineapple
Carrat Loaf Cake, 27
Coconut Cresmn Pie, 142
Coconut Cups, 134
Pine nuts
Basil and Spinach Spread, 174
Papgysesdis]
-Cherry-Aimond Muffins, 12
staring, 18
Parcini mushroom powder, abowt, 118
Part Cranbenry Souce, 180
Patatoles)
The= Blu= Plate Special, 107
Breakfast, with Peppers and Onions, 45
Garlic Mashers, BT
Mat Your Marma's Pot Roast with Roasted
Vegetables, 117-18, 118
Salad, Creamy Horsemdish, 77
Salzd, Garlic-Dill, 78, 79
Scramble. Smaky, 44
Vampire: Fries, 84, BE5
Poultry seasoning. about, 10
Pudding
Bread, Chacalate Chip, 130
Laotsa Chocalate, 128
Rice, 0id-Fachioned, 134, {135
Pumpkin Spice Pancakes. 30
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) Sandwiches, 95
Cuinoa
about, 10
Burgers, 100, 101
cooking directions, 100
leftower, far veggie burgers, 14

Raisiris)
adding to chocolate chip cookies, 124
adding to house saled recipe, 72
adding to loaf cake recipe, 27
adding to vanilla ice cream, 152
fpple Pie (variation), 138
-Cinnaman Bread (variation), 59
Diiner Grarala, 24
Oatmeal Coakies, 125
Old-Fashioned Rice Pudding, 134, {35
Ranch Dressing, Creamy, 163
Rasp berry Almond Cake, 147
Reubsens, Rodckin’, 92
Ribz, Barbescwed, 112-13
Rice
Brown, Hazelnut Burgers, 88, 99
lambialaya. 105
leftower, for veggie burgers, 14
Pudding, Old-Fashioned, 134, 135
Rockin' Reubens, 92
Rolls and buns
Cinnamon Crange Rolks, 22, 23-24
Diouble Combread Buns, 51
Hat Dog Burs (variation], 62
Old-Fashioned Hamburger Buns, 52
Rosemary Sandwich Aclls, 63
Rosemary Sandwich Rolls, 53
Rough Rider Barbecue Sauce, 178

¥

Gravy, Creanvg Biscuits and, 4&, 47
and Pepper Gravy, Creamy, 160
Safad dressings
Cresaemry Ranch Direszing, 163
Creemy Tomato Dressing, 164
Diner House Dressing, 165
Salads
Diner House, 72
Garlic-Dill Potate, 78, 79
Harseradish Patato, Creamy, 77
Sandwich Slaw 74, 75
Spinach and Tomato, Smoly 73
Salt, for recipes, 10
Sandwiches. Soe also Burgers
Grilled Cheezy, 102, 103
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Philly Sestan Sliders, 94, 55
Q) Sandwiches, 9&
Rockin' Reubens, 92
Very Sloppy Joes. 83
Sandwich Slaw, 74, 75
Sauces & incidentals. See aiso
Agave Maple Syrup. 158
Basil and Spinach Spread, 174
Carolina-Style BEQ Sauce, 179
Cheezy Sauce, 167
Cranbenry Port Sauce, 180
Crememy Ranch Dressing, 163
Creserry Tomato Diressing, 164
Diner House Dressing, 165
Fakin’ Bakin' Bits, 173
Garlic Dl Theeze, 171
Garlic Dl Sauce, 161
Great Smioky Mountain Cheeze, {68-T0, 169
Hallandase Sauce with Tarregon and White Wine,
162
Homemade Garlic Maya, 172
Mushroom-Pecan Sandwich Spread, 173
Macho Chesry Sauce (variaton), 167
Rough Rider Barbserse Sauce, 178
Strawherry Sauce. 159
ery Sacret Souce, 166
Sauerkraut
Rockin' Reubens, 82
Sausagels)
Breakfust Benedicts Florentine, 48, 49
Cutlets, ltalian, 119
lambalaya. 105
Patties, Herbed Breakfast, 50
Shollet-Baked Panka Cutlets, 11042, 111
Scallionis)
addineg to grilled cheese sandwich, 103
Chipotle Double Combeead, 55
Sestan
adding to veggies and dumplings recipe, 109
Idat Your Mama's Paot Roast with Roasted
Vegetahles, 117-18, 118
Q) Sandwiches, 3&
Roast, Chicken-Seyle, 124
Roast, Pastrami-Syle, {15—16
Acast, Smaky, 114-15
Rockin’ Reubens, 92
Shders, Philly 94, 95
Shortening, vegetmble. about, 11
Sade dishes
All-American Beer-Battered Onicn Rings, 80, 84
Cresmry Horseradish Potato Salad, 77
Crispy Chicipea Onion Rings, B2-83
Diner House Salad, 72
Diner-Style Diressing, 89
@arlic-Dill Potato Salad, 78, 79
(zarlic Mashers. BT
(Garlic-Roasted Brussels Sprouts, 28
Sandwich Saw 74, 75



Smoky Curls, T&
Smoky Spinach and Tomato Salad, 73
Sweetheart Fries, 86
Vampire Fries, 84, E5
Sifter, 13
Silicore pan liners (Silpaty 13
Silicore spatula, 13
Silpat slicone pan Eners, 13
Shillet-Baked Panko Cutlets, 11012, 114
Slaw, Sandwich, 74, 75
Sloppy Joes, Very 93
Smoked paprika
abouwt, 10-11, 44
Potato Scramble, 44
Smoky Curls, 76
Smoky Potato Scramble, 44
Smoky Seitan Roast, 114-15
Smoky Spinach and Tomato Salad, 73
Saft ard Chewy Chocolate Chip Cookies, 124
Soups and stews
Black-Eyed Peas, 106
Home-Style Veggie Mocdle Soup, 59
Old-Fashioned Tomato Soup, &8
Quick and Hearty Chili, 70, 71
‘eggies and Dumplings, 108-9
Saur crezm [vegan)
about, 11
burying, 11
Say oumbles
buying, 11
Home-Style Loaf 120
Say ourls
about, 11
adding to grilled cheese sandwich, 103
adding to tomato soup. EF
adding to veggies and dumplings recipe, 109
buying, 1 1
Semoky Curls, 7&
Smoky Spinach and Tomato Salad, 73
Saymilk powder, buying. 24
Say yogurt, about, 11
Spatula, sibzone, 13
Spelt flour
about, 11
Spelt Chai Pancakes, 40
Spinach
ared Basil Spread, 174
Brezkiust Banedicts Florentine, 48, 49
Iy Big Fat Greek Scramble, 42, 42
ared Tomato Salad, Smolkg 72
Spreads
Basil and Spinach, 174
Garlic Ol Cheeze, 171
Great Smoky Mountain Cheeze, 168-70, 169
Homemade Garlic Mayo, 172
Sandwich, Mushroom-Pecan, 173
Stand mimer, 13
Strainer

sifting diry ingredients with, 13, 14
sifting flour with, 14

Stramberry
Double Chooalate Pie, 420, 144
Sauce. 159

Sugar, wegan, buying, 11

Sunflower seeds
Diner House Salad, 72

Sweet Combread, 56

Sweetheart Fries, BE

T

Tahini. about, 11
Tarragon and VWhite 'Wine, Hollandaise Sauce with,
162

Tempeh
about, 11
adding to burger recipe, 99

Tofu
Choolate Mint Truffle Pie, 143
(marlic Dl Cheeze, 171
Garlic Dl Sauce, 161
Great Smioky Mountain Cheeze, {68-T0, 169
Hallandase Sauce with Tarregon and White

‘Wine, 162

Homemade Garlic Maya, 172
Home-Style Loaf 120
Lemon Diner Cheesecake, 148, 1429
Iushroom Burgers, 97
Iy Big Fot Greek Scramble 42 432
Pineapple Coconut Cream Pie, 142
preszng dry, 42
siller, about, 142
silken, buying, 142, 148
silken, storing, 142
Smoky Potato Scramble. 44
varieties of, 11

Tomatoes)
addireg to bean stew recipe. 106
Breakfast Benedicts Florentine, 48, 45
Diressing, Creamy, 164
Garden Beredict {varmtion], 42
Grilled Cheezy Sandwiches, 102, 103
lambalaya. 105
Quick and Hearty Chili, 70, 71
Shollet-Baked Panka Cutlets, 11042, 111
Soup. Old-Fashiored, &2
and Spinach Salad, Smoky, 73

TVP or TSP
about, 11
adding to tomato soup. B9
Brown Rice Hazelnut Burgers, 338, 99
Fakin’ Bakin' Bits, 175
Quick ard Hearty Thili, 70, 71
Very Sloppy Joes. 83
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W
Yampine Fries, 84, 85
Wanilla
loe Cream, Yery, 162
vanilla extract, about, 11
Yegan pantry ingredeents, 9-42
Home-Style Veggie Mocdle Soup, 59
Roasted, Mot Your Mama's Pot Roast with,
117-18, 18
‘eggies and Dumplings, 108-9
Wegetoble shartening, about, 11
Yeggies and Dumplings, 108-9
Wery Secret Sauce. 166
Wery Soopy loes, 93
Wery ¥anilla loe Cream, 152
Yinegar
Carolina-Style BBQ Sauce, 179
Wital wheat ghuten
about, 11-12
Barbecued Hibe, 112-13
buying, 11-12
Chicken-Style Seitan Roast, 121
Herbed Breakifast Sausage Patties, 50
ltalian Sausage Cutlets, 119
Mat Your Mama's Pat Roast with Roasted
Vegetables, 117-1E, 118
Pastrami-Style Seitan Roast, 44516
Smoky Seitan Roast, 114-15

W
WaHles
Thez Blue Plate Special, 107
Crispy Banana-Cmnaman, 35
Malted, 38
Orange Cornbread, 36, 37
Walnuts
adding to banana bars. 128
adding to brownie redpe, 126
adding to chocolate bread recipe, 58
adding to chocolate chip cookies, 124
adding to granala recpe, 31
adding to loaf cake recipe. 27
Basil and Spinach Spread, 174
Home-Style Loaf 120
Whisk, 13
While Grain Pancake Mix 44
Whole Wheat Gardic-Dill Bread (variation), £4.
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X

Kanthan gum, about, 12

A"
Yamrs

Sweetheart Fries, B
Yeast, instant, buying and storing, 10, €5
east flakes. Soo Mutritional yeast flakes
Yogurt {say), about, 11

z

Fester, microplane, 12
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