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Introduction

Ever since I was old enough to be in the kitchen, I’ve had a fascination with baking. I remember sitting on the linoleum floor flipping through my mom’s Betty Crocker cookbooks in complete awe while she whisked, combined, and beat dough like a lunatic. Sure, I couldn’t read a damn word on the page, but I didn’t have to. Once I saw the chocolate cakes, apple pies, and flaky tarts she pulled out of the oven, I knew those words were some kind of special. Sitting there licking the bowl and eating maraschino cherries right out of the jar, I knew that one day when I was big enough to know the difference between bake and broil—a distinction I would later find to be extremely valuable—I would bake every stinkin’ recipe in that book and bring the same elated joy to my family’s faces.

It turns out that baking was in my genes. I never lost that fervor for a great sweet treat, and I sure as hell don’t plan to.

Just as it was for my mom, baking has become my therapy. Hell, it’s become my therapist. Why would I pay money for someone to listen to me blab on about my problems like a moron when my oven does the same thing? Even better, it actually responds . . . in the form of a delicate confection that eats away any troubled thoughts I was having in the first place. (Snicker all you want, but you know I’m right.)

Baking is also my gift to the people around me. I’ve seen the happiness that a lemon cake topped with white butter “cream” frosting has brought to my friends when they’re going through hard times. I enjoy nothing more than having some time in the day to surprise the neighbor kids with key lime cupcakes and teaching them the importance of cooking from scratch so they know what’s in their food. It’s a gift that I can still share with my mom and little one, Jack, too. Baking together is a simple way for us to bond as he gets a little older and “boy stuff” becomes more interesting. One of his favorite things to do while Grandma Linda is in town is not to go shopping with her—unusual fella, that kid is—but to cook an apple pie with her. He rolls out the dough, peels the apples, and checks the oven through the peephole like my own living kitchen timer. Trust me, it’s cute overload. He is so interested in following steps, measuring ingredients, and learning why and how batter turns into a cake. It’s simple: get a glimpse of what goes on in a kid’s head while you’re baking and you realize just how exciting it really is. (Either that, or he’s just super excited by mommy’s rendition of Ding Dong Ditch—a game where we ring the neighbor’s doorbell, leave treats on their doorstep, and take off running like banshees. Sure, he’s walked off with a few skinned knees, but he’s a tough kid.)

As a vegan, baking has also been my canvas for education. I can tell people all I want that vegan food doesn’t taste like cardboard, but it takes a stellar dairy- and egg-free cupcake to really convince them. Yes, you can have your cake and be kind to animals, your body, and the environment too.

Most of all, baking is my adventure. We all get off on certain things. For some of you it’s sewing quilts and reading Harry Potter books, and for me, it’s setting out a bunch of ingredients, pots, pans, and saucepans on a counter and going to town. There are an infinite number of beautiful cookbooks, recipes, and ingredient swaps to forever inspire you. Put on a sexy little apron. Take out that rolling pin. Sprinkle a little flour in your hair if it helps you play the part. Every step of the way is a new journey and experience, and that’s what I hope you take from this book. Sometimes you’ll know exactly what you’re going to bake. Sometimes you’ll be in the mood to swap out some ingredients and shake things up. And at other times, you will really ’eff it up and everyone will think you suck. But isn’t that the fun in baking? You never know where you’ll end up. Just enjoy the process.

Love + Peace, Kim Barnouin
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Get Your Bum in the Kitchen
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Ten Simple Rules for Vegan Baking
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You can’t pull the same tricks out of your ass in vegan baking as you can in traditional baking. The rules are different—temperatures may vary if your oven is older than your grandma and you want to keep an eye on your cookies so they don’t come out as hard as your high school boyfriend on prom night. That’s because you’re dealing with chemistry here, ladies. You don’t have to be a whiz to figure out that dairy isn’t the same as soy milk and vegetable oil doesn’t taste the same as butter. It’s like comparing a thong to granny panties. Sure, they’re both underwear, but one requires a little bit more than the other to cover your ass.

Here are a few tips to make sure you don’t screw everything up:

1. Use fresh ingredients.

This may apply to baking as an art, but when you’re baking vegan, using fresh ingredients is essential because you’re already changing the rules. Fresh ingredients breathe life into the process and ensure that everything works like it should. Stale baking powder or expired yeast may leave you with flat, lifeless muffins and cakes. Nobody likes a sad muffin.

2. Measure ingredients.

Put away the Martha Stewart act and pull out the measuring cup, honey. I’ve said it once, and I’ll say it again: if the recipe calls for ½ cup flour, that means ½ cup flour. You got that? That doesn’t mean you start pouring in flour while you count to three and cross your pretty little manicured fingers that whatever you pull out of the oven resembles a pie. Because chances are, it won’t. Once you’re comfortable, you can measure with intuition all you like.

When measuring dry ingredients, use the dry measuring cups that are flat at the top so you can easily level off any extra with a knife or your hand. For wet ingredients, use the cups with measurement lines and volumes listed on the sides. Bring the cup up to eye level or drop your ass down where you can eyeball it to ensure you haven’t gone over or under.

3. Check your oven.

If your oven looks like it was made during the Cold War, then check to make sure it doesn’t act its age. You may burn your baked goods if your oven is too hot, or you might not bake them thoroughly if it is not hot enough. The easiest way to check the heat in your oven is to set it to a desired temperature, say 325˚F, and stick an oven thermometer in the center. Give it 10 to 15 minutes and pull out the thermometer (with an oven mitt, blondie) to see if it reads the set temperature. If it hasn’t quite gotten there yet, give it another 5 minutes. If it still doesn’t read at the set temperature, then your oven needs to be recalibrated. You can hire a pro to do this, remove the knob and adjust it yourself, or just store this error mentally so you know to modify the setting (i.e., if it’s 25˚F low and the recipe calls for 350˚F, set it to 375˚F).

4. Bring ingredients to room temperature
(unless otherwise noted).

If the recipe calls for any ingredients that are normally refrigerated, pull them out of the fridge and allow them to reach room temperature before baking. Cold ingredients, such as dairy alternatives, will affect the overall temperature of the batter, which can result in spotty blending or a half-baked or burned dish. Exception to this rule: piecrusts. (See “How do I ensure a flaky piecrust?”.)
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5. Chill on the mixing.

Don’t get too happy with the mixing spoon—you’re not jerking somebody off for god’s sake. Blend the batter just until the dry ingredients are fully mixed in and everything starts to knead together. This, ladies, ensures your muffins are fluffy and light just the way you like them. Overmix and you will end up with a tough, gummy consistency as the gluten in the flour overdevelops. Don’t freak out over lumps. I promise—they flatten out while baking.

6. Preheat the oven.

Make sure you turn your oven on to the desired temperature and let it heat up for 10 to 15 minutes before you start popping treats in it. I’ll tell you why this is muy importante: leavening begins as soon as dry ingredients meet wet ingredients, a reaction that creates air pockets in the batter. You want all this magic to happen in the oven when it’s hot so the heat causes the batter to rise to the occasion. If the batter leavens at room temperature, you could end up with one sad result. Baked desserts are just like tits: would you prefer them droopy or perky? Yeah, that’s what I thought. (See “How do baked goods rise?”.)

Keep in mind that dough and breads are a bit different, as you’ll find in my recipes. At times, you will be instructed to let the dough sit out for an hour or so to let some of the leavening occur prior to baking.


[image: Image]

LEAVENING: A substance that causes batter or dough to rise.



7. Use parchment paper.

Parchment paper is your BFF. It’s oven safe, limits the need to grease pans, and prevents your batch of cookies from sticking to the pan. The cookies will just slide off like lube (okay, gross analogy), and it doesn’t leave a residue. The best part is that you can easily transfer the parchment paper with your yummies from the baking sheet to a wire rack to cool rather than pulling out the mittens and trying to fudge with hot pans.

8. Get to know your pans.

When it comes to your body, you know your equipment. The same should be true for your bakeware. Though you should always check in on your sweets while they’re baking to make sure nothing is burning, pan types will influence the cooking process. Dark pans absorb more heat, while light-colored pans reflect heat. They teach this in kindergarten, babe. You can use either type of pan, but adjust the baking times according to what pan you choose.

9. Keep an eye on your cookies.

Cookies are funny little critters. They continue cooking while they are cooling, so you want to remove them before they look done. If you like crispy cookies, then by all means, bake away. But for soft, chewy cookies, take them out of the oven before they start browning. Remove them from the pan to cool so the bottoms don’t stick and burn.

10. Avoid egg-happy recipes.

As a general rule, if a recipe calls for four eggs or more, then chances are it will be a vegan catastrophe. It is super challenging to replace a large number of eggs and still get the desired outcome. Trust me, many have tried. But for three eggs or less, you can still get kick-ass results.





Substitute It!

Vegan Baking Swaps
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Before you just start swapping out ingredients like you’re Little Miss Betty Crocker, do your homework. You’re not Betty Crocker. You’re just a bitch with an inedible banana cream pie until you get your shit straight. I’ll reiterate, you can’t just trade out buttermilk for tofu and expect the same results. That’s exactly why people think that vegan desserts taste and look like hockey pucks. Quit giving us a bad name and learn how to bake using the best vegan ingredients.

Follow these swap recommendations when working with traditional recipes and your coworkers might start eating your cookies again.

Milk

The best dairy milk substitute for baking is soy milk, though almond milk follows closely behind. The reason both of these milk substitutions work so well is because they have fat, unlike rice milk. Rice milk is still a great alternative when cooking, but it produces drier, blander desserts, particularly in baking.

   SWAP RATIO



	        
	1 cup dairy milk

	=

	1 cup soy or almond milk




	        
	 
	 
	(Yep, this one is a direct swap!)





Buttermilk

Yuck, do you really want to put that crap from buttermilk in your body? Why don’t you just eat a bowl of bacon grease while you’re at it? Instead substitute with an equal amount of soy milk mixed with fresh lemon juice or distilled white vinegar—a much healthier option. Allow the mixture to thicken for 5 minutes before using. You can also substitute with ½ cup vegan sour cream diluted in ½ cup water.

   SWAP RATIO



	        
	1 cup buttermilk 

	=

	1 cup soymilk with 1 tablespoon lemon juice or distilled white vinegar (let sit for 5 minutes)




	        
	1 cup buttermilk 

	=

	½ cup vegan sour cream mixed with ½ cup water





Sour Cream

You don’t really need to mix up an alternate concoction for sour cream, as there are plenty of vegan sour cream substitutes on the shelves. Plus, they offer a mere quarter of the saturated fat that you would get from traditional sour cream. Soy, coconut, or rice yogurt also fill in for sour cream in baking.

   SWAP RATIO



	        
	1 cup sour cream

	=

	1 cup vegan sour cream




	        
	1 cup sour cream

	=

	1 cup yogurt (soy, coconut, or rice)
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	KIM’S TIP




	 
	My top choice is Follow Your Heart Vegan Gourmet Sour Cream, which is gluten-free and made from non-GMO soybeans. Tofutti Sour Supreme also has a nice texture and tart flavor.
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Grape seed or canola oils are probably your best options for baking with oil because they carry a neutral taste. But if you want to bitch it up, try organic coconut oil for a new flavor.



Butter

Butter comes with some obstacles. Not because it’s tough to find a vegan butter substitute—Hello?! Earth Balance—but because you can’t throw science out the window. Butter acts as a leavener and helps baked goods rise.

Vegan butter substitutes are less solid than dairy butter, so you should freeze yours before using it in a piecrust if you want tender and flaky results. Also make sure to chill the dough 15 minutes before rolling it and again before baking. Vegan butter substitutes also tend to have a higher salt content, so it’s good to reduce the salt in the recipe by half (that is, unless you find a salt-free butter alternative).

Aside from a butter alternative, vegetable oils and spreads work too.

   SWAP RATIO



	        
	1 cup butter

	=

	1 cup vegan butter




	        
	1 cup butter

	=

	¾ cup vegetable oil





Cream

You are a woman with options. My favorite swap for cream is tofu because it’s versatile. For a smooth, creamy texture, purchase silken tofu and puree it in the blender. If you’re baking something that needs a firmer texture, like cheesecake, go with a firm or extra-firm tofu, which are all easy to find at natural food stores and most major grocers.

One of my newest healthy obsessions is coconut cream, which is the thick portion skimmed off the top of whole fat coconut milk. You can also use it to make vegan whipped cream. Totally orgasmic. The cream on top needs to thicken, so stick the unopened can in the refrigerator. Another tip? Don’t opt for light coconut milk.

   SWAP RATIO



	        
	1 cup cream

	=

	1 cup coconut cream




	        
	 
	 
	(Note: you typically get about ½ cup coconut cream from the top of a can of coconut milk.)





Cheese

Many tarts and puff pastries call for ricotta and cream cheese, which obviously don’t fly in my book. You’re gonna have to swap them out, Susie Homemaker. Crumbled tofu is a common substitute for ricotta, and there are also a number of vegan cream cheese alternatives on the market now.

   SWAP RATIO



	        
	1 cup ricotta cheese

	=

	1 cup mashed soft or silken tofu blended with a dash of lemon juice




	        
	1 cup cream cheese

	=

	1 cup heavy coconut cream taken off the top of canned coconut milk blended with a dash of lemon juice




	        
	1 cup cream cheese

	=

	1 cup vegan cream cheese





Eggs

Eggs play two huge roles in baking—leavening and binding/thickening. To choose the best replacement, figure out what role they play in the particular recipe. As a leavening agent, a mixture of soy milk and lemon (or distilled white vinegar), or a vegan sour cream alternative and baking soda are ideal substitutes. For thickening and binding, swap out for a blend of cornstarch and pureed silken tofu or ground-up flaxseeds whipped with water. For the latter, I add 1 tablespoon of egg replacer for leavening.

   SWAP RATIO



	        
	Leavening (for cupcakes, cakes, muffins, and quick breads):







	              
	1 egg

	=

	¼ cup soymilk + 1 tablespoon lemon juice or distilled white vinegar




	              
	1 egg

	=

	¼ cup vegan sour cream alternative + ¼ teaspoon baking soda







	        
	Thickening and Binding:







	              
	1 egg

	=

	1 tablespoon finely ground flaxseeds blended with ¼ cup water (add 1 tablespoon egg replacer since flaxseeds have no leavening effect)




	              
	1 egg

	=

	3 tablespoons pureed tofu + 2 teaspoons cornstarch
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If you’re swapping out eggs in traditional cookie and quick bread recipes, add 2 tablespoons cornstarch to the dry ingredients for every egg in the original recipe to help bind everything. This also lends an awesome soft texture.
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If you want to be a baking fool and prefer not to take nightly trips to the grocery store (gas is expensive these days, you know), you might want to stock up on vegan supplies and equipment must-haves. I make sure these are always in my kitchen so I’m prepared when I get the baking itch.

Pantry Ingredients

   Active dry yeast

   Agave nectar

   All-purpose flour

   Almond or soy milk

   Apple cider vinegar or distilled white vinegar

   Baking powder

   Baking soda

   Bob’s Red Mill Egg Replacer

   Canola or grape seed oil

   Cocoa powder

   Earth Balance vegan butter

   Granulated sugar

   Granulated tapioca

   Ground black pepper

   King Arthur White Whole Wheat Flour

   Kosher salt

   Light brown sugar

   Phyllo dough

   Powdered sugar

   Pure vanilla extract

   Salt

   Tapioca starch

   White rice flour

   Whole wheat flour

Supplies and Equipment

   Baking sheet with sides

   Cutting board

   Electric hand mixer or stand mixer

   Measuring cups and spoons

   Metal and rubber spatulas

   Mixing bowls in several sizes

   Parchment paper

   Pastry brush

   Rolling pin

   Sharp paring knife

   Sharp 6-to 8-inch knife

   Toothpicks or wooden skewers

   Wire rack for cooling

   Wooden spoon



Egg Replacers

If you want to cut right to it, there are always commercial egg replacers. They make for a kick-ass tofu scramble, but many people think the commercial brands can leave a bitter, chalky aftertaste in baked goods. But you’re a big girl—experiment and make your own conclusions. My top picks are Ener-G Egg Replacer and Bob’s Red Mill Egg Replacer. You can also try some of these low-fat options, but they will have an impact on the resulting flavor.

   SWAP RATIO



	        
	1 egg

	=

	1 banana




	        
	1 egg

	=

	¼ cup applesauce




	        
	1 egg

	=

	1 cup milk substitute plus 1 teaspoon apple cider vinegar, distilled white vinegar, or lemon juice





Toppings

For dessert toppings such as ice cream, marshmallows, whipped cream, chocolate chips, sprinkles—I could go on, but I’ll shut up—check out Skinny Bitch Book of Vegan Swaps. You will find more than you bargained for.





Ask Kim Shit Every Baker Should Know
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A big part of the baking process is just understanding that there is something special going on that you can’t see. Beneath that piecrust, chemical reactions are taking place that would blow your little mind. Ingredients aren’t simply added to a recipe for shits and giggles; they each have a purpose. The key is to know their purpose so you can master the art of baking.

Before we dig into some dee-lish recipes, I put together a list of some of the most common vegan baking questions and answers. Some of them are obviously not exclusive to vegan baking, but you have to know the difference between baking soda and baking powder to achieve anything in life. It’s called domestication. And if you don’t have it, you better be a perfect 10, bitch.

How do baked goods rise?

Ooh, ooh, you know this! Your goodies will rise when the heat of the oven creates air pockets in the batter, causing it to increase in volume. There are several ways to get these nifty air bubbles:

1. CREAMING: This is when you beat or mix butter (in this case, Earth Balance) and sugar together until the consistency becomes light and fluffy thanks to tiny air bubbles. These air bubbles sit in the final batter until they are baked, causing them to expand. Creaming is a sort of mechanical leavener, meaning you’re creating the reaction by combining them.

2. CHEMICAL LEAVENERS: Baking powder and baking soda are chemical leaveners, meaning they naturally produce carbon dioxide—yes, the stuff we breathe out—in the batter when moistened. The bubbles then expand in the heat of the oven. Desserts that are typically heavy and dense, such as cookies and muffins, usually call for one or the other.

3. YEAST: Yeast feasts on starches in flour, which produces carbon dioxide as a by-product. The CO2 fills air cells in the dough when kneaded, which causes it to expand.

What is the difference between shortening, butter, and vegetable oil?

You can’t just substitute any of these for the other without some TLC. Long story short: vegetable oil makes baked goods moist and tender, but it won’t help them rise. Solid fats, like butter and shortening, act as leaveners when they are creamed with sugar—we’ve been over this—to help that baby rise higher than it would with just baking soda or powder. When worked into dough, the solid fats also melt in the oven to create air pockets, which lends to flakiness (think pies).

What’s the difference between baking soda and baking powder?

It’s not a riddle. Baking soda actually acts as a chemical leavener in recipes that contain acidic ingredients, such as sour cream, non-alkalized cocoa powder, or lemon juice. In cases when a recipe doesn’t call for acidic ingredients, many bakers use baking powder. Baking powder is just baking soda with a little acid and cornstarch to keep the ingredients dry and to make sure they don’t react until moistened. As you’ll find in my recipes, I usually use both together to cover my ass. Baking powder is always a reliable leavener, but baking soda packs some power.

What is the deal with acidic ingredients?

In larger quantities, acidic ingredients like lemon juice actually slow down gluten development. This can leave you with a sloppy, wet mess if leavening never kicks in. If you want to add lemon flavors, I prefer lemon extract or zest.

How do I get my goodies nice and tender?

It all depends on your flour, sugar, and fats. First, a little chemistry lesson: when you mix flour (a dry ingredient) with a liquid (say, vegetable oil), proteins called gluten develop. These proteins provide structure for baked goods as they rise. As a general rule, the less gluten that develops, the more tender and fluffy the final product.

Not all flours are created equal when it comes to protein. Flour with a lower protein content produces the most tender goods, such as yellow cake, croissants, and biscuits. Flour with a higher protein content makes for tougher, denser goods, like French bread. For everyday baking, all-purpose flours have an average protein content that is versatile enough for most baked goods. Whole wheat flour has a higher protein content for denser breads, and cake or pastry flours have a lower protein content. If you like reading labels, “hard” flours range in protein from 12 to 15 percent, and the “soft” flours range from 9 to 11 percent. I often mix flours to get somewhere in between.

But sugar and fats, such as vegetable oil or shortening, also lend to tenderness by preventing some of the gluten from forming. The sugar absorbs liquid in the dough or batter, which slows it from combining with the protein in flour and forming gluten. Vegetable oil and shortening coat the proteins in flour so they don’t as easily latch together to create gluten.
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If a recipe asks you to use a specific type of flour and you only have all-purpose, it’s not the end of the world. I recommend using 1 tablespoon more per cup for making breads, and 1 tablespoon less for tender desserts such as cookies, scones, and biscuits.

 



Why are my muffins so damn hard?

The secret is to whisk the dry ingredients together, the wet ingredients together, and then to whisk them all together gently and quickly in less than 30 seconds, so there is little time for gluten to develop. Remember that the more gluten that forms, the tougher the result. Hence the reason your muffins resemble golf balls.

Can I freeze leftover muffins or muffin batter for later? A girl can only eat so many muffins!

Yes, ma’am! For leftover muffins, you can individually wrap them in PVC-and plasticizer-free food wrap (no BPA for you!) and stick them in a resealable bag. They can be frozen and stored for up to one month. When you are ready to dig in, allow them to thaw for 30 minutes and then reheat for 5 to 8 minutes at 350˚F.

To freeze leftover batter, you want to actually scoop batter into liners in a muffin pan and freeze for about 1 hour. Once frozen, stick the batter, liners and all, into a resealable bag. When you are ready to make muffins, add an extra 8 to 10 minutes to the baking time. I hope I don’t have to explain that they are frozen.

What’s the secret to tender, light scones and biscuits? (I want to make my mother-in-law cry.)

True, I instructed you in “Ten Simple Rules for Vegan Baking” to always bring ingredients to room temperature before baking, but here is the exception. Using chilled vegan butter is key for tender scones and biscuits. Why? Because you want the vegan butter to melt inside the oven to create steam pockets in the biscuits that make them all soft and heavenly. If the butter starts to melt while sitting on top of or in an oven that hasn’t been preheated, you’re screwed. The same goes with milk. Make sure that your milk alternative is icy cold, baby.

Again, you also want to make sure that you don’t overmix so the gluten doesn’t overdevelop. That is what makes for tough, gummy biscuits and scones, which will make your mother-in-law cry all right, but not in the way you had intended.

How do I ensure a flaky piecrust?

Vegetable shortening adds flakiness to pie dough without messing with the flavor. Its bland taste is what prompts many bakers, myself included, to mix shortening and butter for a flavor boost. The flakiest piecrusts call for 60 percent shortening and 40 percent butter. Make sure you chill the vegan butter and/or shortening so it melts in the oven to give the piecrust that pastry effect. If you’re puzzled on ways to chill the butter, here are a couple options: stick it in the freezer for 15 minutes, or place the butter inside a resealable bag and drop it into a bowl of icy water. Easy enough.

How do I soften butter quickly?

Despite all the banter about chilling butter, some recipes call for butter at room temperature. Let’s be real: when does a woman have two hours to hang out and watch any kind of butter warm up? Um, never. To speed things along, just slice up the butter and let it sit out on a plate or cutting board.

What are pie weights, and why the hell do I need them?

Before I started baking, the only connection I could draw between pie and weights was that I needed the latter to offset the effects of the former. But why in the world would weights have a place in my pie? Makes about as much sense as wearing a bra with a racerback tank (really, ladies?!). It turns out pie weights have feelings too. They are real, and they serve a very important purpose in baking. These nifty little guys are special ceramic or metal weights that help weigh down the crust to keep the sides from shrinking or parts of the pastry from bubbling. The filling usually plays this role, but some pie and tart recipes call for the crust to be partly or fully baked before you add the filling. This is where pie weights come in.

Now, on to how you use them. Use a fork to prick the bottom of the piecrust all over. This prevents air pockets from bubbling up while the crust is baking. Cover the entire crust with aluminum foil and place the pie weights on top of the foil. How long you keep the crust in the oven depends on whether the filling needs to be baked or not. If the filling will need to be baked:


1. Pop the crust in for 20 minutes at 350˚F.

2. Remove the partly baked crust from the oven, lift the foil, and remove the weights from the pan.

3. Fill the crust with the filling, and continue to bake as instructed.



If the filling doesn’t need to be baked, follow steps 1 and 2, and then return the empty crust to the oven to brown for an additional 10 minutes without the pie weights. You will add the filling after the crust is browned.
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	KIM’S TIP




	 
	If you don’t want to invest in pie weights, you can also use dry beans to weigh down the crust.





Can I use frozen fruit in a fruit cobbler?

Yes! In fact, frozen fruit may make for a better cobbler. Fruit that is picked to be frozen is usually picked at its peak, when it’s sweetest. Fresh imported fruit is picked early so it can make the trip to the grocery store without going rotten (buying local is often an exception). Here’s a little trick: Don’t thaw out the fruit. Just toss it in with the ingredients and add 5 to 10 minutes to the baking time.

Is margarine vegan?

Oh, the number of times I’ve been asked this question! The answer: only if it states it’s vegan, toots. While margarine is not dairy-based like butter is, it usually contains small amounts of animal by-products such as whey, lactose, or casein. If you’re a fickle vegan, then this may not bother you. But if you’re a hard-core vegan, look for 100 percent vegan margarine like Earth Balance or Smart Balance Light Buttery Spread.

Which is better: stick margarine or tub margarine?

Always go with the stick margarine for baking. The margarine in a tub contains a higher water content so it spreads better on bread. This is great for your toast but not so much for your baked bites, as it contains a lower fat content.





Sweetener Substitutions Healthier Sugar Alternatives
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Cool it on the artificial and refined sweeteners, honey. You’re not bringing it around any of my innocent recipes.

Here it is in plain English: the average American devours about two to three pounds of sugar a goddamn week. You can avoid it like the plague, but food manufacturers are pumping inconspicuous foods such as white bread, spaghetti sauce, and yogurt with the crap. Nowadays, artificial sweeteners and other refined sugar substitutes are dumped into foods labeled “sugar-free” and “diet.” (Hence, the reason I call Diet Coke the Antichrist.)

There’s a reason refined sweeteners have become all the rage—they contain practically no calories. So every chick with a muffin top stocks her fridge with six-packs of diet soda in hopes of one day looking like a Victoria’s Secret model. Well, here’s a big fat news flash: studies are revealing that people who drink diet soda may be more likely to pack on the pounds than those who sip on sugary pop. Fake sweeteners change your metabolism, which triggers your appetite, and soon you’re stuffing your face like you’ve never seen food before.* Isn’t that fun?

But not all sugar is on my shit list. Here is a generous rundown of healthier sweeteners on the shelves that won’t spike your blood sugar and turn you into a fat ass. You will find many of these in my recipes, so get familiar and start working them into your cooking routine (when sugar is absolutely necessary).

Stevia

LABEL: HEALTHIEST SUGAR ALTERNATIVE FOR BAKING

Low in calories, stevia is three hundred times sweeter than table sugar. Yeah, that sweet. It’s actually an herb native to Paraguay, and it doesn’t spike blood sugar levels, so it’s safe for diabetics. High temperatures do not affect the sweetness of stevia, so it’s prime for baking. Take heed: because of its sweetness, you don’t need as much.

   SWAP RATIO



	        
	1 cup table sugar

	=

	1 teaspoon liquid stevia or 1/3 to ½ teaspoon stevia extract





   BAKING TIP



	        
	Stevia lacks the same properties as table sugar, so when baking, you want to add bulk to get the same results. To replace 1 cup of granulated sugar, you will add 1/3 cup of a bulking agent to stevia. In baking, bulk can be soy yogurt, apple sauce, fruit juice, fruit puree, or water—whatever best complements the recipe. Translation: if a recipe calls for 1 cup of sugar, add 1 teaspoon liquid stevia (or 1/3 to ½ teaspoon extract) and 1/3 cup bulk to the recipe.

If the ingredients in the recipe are more on the tart side—such as lemons, cranberries, or cherries—combat the sourness with an extra smidgen of stevia.
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Stevia contains a number of antioxidants, which help your body fight off the aging process.

 

Evaporated Cane Juice

NICKNAMES: DRIED CANE JUICE, CRYSTALLIZED CANE JUICE, AND MILLED CANE SUGAR

Both table sugar and evaporated cane juice are derived from sugar cane, but the latter doesn’t undergo the same refining process, so it retains the color and more of the vitamins and nutrients. It’s widely used in baking and available at all major health food retailers.

   SWAP RATIO



	        
	1 cup table sugar

	=

	1 cup evaporated cane juice





   BAKING TIP



	        
	Cane sugar is great for cookies, crusts, pies, puddings, cakes, and crisps. Because the crystals are larger, be sure to mix well with liquid ingredients until the sugar dissolves to maintain an even texture. Evaporated cane juice will also lend a more golden color to baked goods, so keep that in mind if you’re shooting for a white wedding cake.





Agave Nectar

Another sweetener widely used in vegan baking, agave nectar comes in a syrupy, liquid form and has a more neutral but similar taste to honey. It comes from extracting and purifying the sap of the blue agave plant and has little effect on blood sugar levels. It’s not my first choice because it goes through the same refining process as high-fructose corn syrup, but it’s versatile and is a solid vegan swap for table sugar.

   SWAP RATIO



	        
	1 cup table sugar

	=

	2/3 cup agave nectar





   BAKING TIP



	        
	Baking with agave nectar calls for a little more patience—something I have little of, so take this advice: agave nectar acts as a wet ingredient, so add an extra ¼ cup unbleached flour or cornstarch to thicken baked goods. Your baked goods will also brown quicker when using agave nectar, so lower the temperature by 25˚F and slightly increase the baking time. It might take some experimentation to figure out the level of sweetness.
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Agave nectar is not a good substitute for powdered sugar or brown sugar.

 

Coconut Palm Sugar

The new rage among health nuts, coconut palm sugar is made from the sap of coconut palms. Duh. With a low glycemic index, it has a rich flavor with caramel and butterscotch undertones, and is being touted as a healthier alternative to agave nectar. Coconut palm sugar has very low melt and high burn temperatures, which make it ideal for baking.

   SWAP RATIO



	        
	1 cup table sugar

	=

	1 cup coconut palm sugar





   BAKING TIP



	        
	Coconut palm sugar has a similar flavor to brown sugar in baked goods, but it can still be used to replace white sugar if you want to jazz up the flavor.
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Look for 100 percent pure coconut palm sugar to ensure it hasn’t been mixed with fillers.

 

Brown Rice Syrup

Half as sweet as table sugar, brown rice syrup has a mild flavor with butterscotch tones that act as vegan alternatives for honey. While it has a low glycemic index, it’s not the best option for diabetics because its sweetness comes from maltose, which may drive blood sugar levels up.

   SWAP RATIO



	        
	1 cup table sugar

	=

	11/3 cups brown rice syrup





   BAKING TIP



	        
	Brown rice syrup is best for desserts with a crisper desired texture, such as cookies and piecrusts, but can be combined with another sweetener like maple syrup for cakes and puddings.

When replacing table sugar with brown rice syrup, reduce the liquid in the recipe by ¼ cup per cup of rice syrup, and add ¼ teaspoon baking soda or cornstarch per cup of rice syrup to thicken up the mixture.





Maple Syrup

A dee-lish sweetener for cakes, maple syrup is high in potassium, calcium, zinc, and manganese and helps balance out cholesterol. It does undergo a refining process and has a high glycemic index, though, so there are healthier alternatives. But in moderation, it’s one of my magic tools when baking desserts.

   SWAP RATIO



	        
	1 cup table sugar

	=

	2/3 to ¼ cup maple syrup





   BAKING TIP



	        
	For the right consistency when replacing table sugar, reduce the liquid in the recipe by 3 tablespoons and add ¼ teaspoon baking soda or cornstarch.





Barley Malt Syrup

One of the healthier vegan sweeteners on the market, barley malt syrup is made by soaking and sprouting barley to produce maltose. It’s half as sweet as table sugar and has a distinct molasses-like flavor and thick, dark brown color. Barley malt does its best work in combination with other sweeteners, and it makes bomb spice cakes and gingerbread. Yum.

   SWAP RATIO



	        
	1 cup table sugar

	=

	11/3 cups barley malt syrup





   BAKING TIP



	        
	The yeast in barley malt will make fluffier and lighter cakes and breads. Follow the same directions as brown rice syrup, reducing liquid in the recipe by ¼ cup per cup of barley malt, and add ¼ teaspoon baking soda or cornstarch per cup of barley malt.





Blackstrap Molasses

Ooh, this dark, rich sweetener has got some edge. A popular alternative to refined brown sugar, blackstrap molasses is packed with nutrients such as iron, calcium, magnesium, manganese, phosphorus, and potassium. It’s not as sweet as table sugar, but it adds a strong, distinct flavor.

   SWAP RATIO



	        
	1 cup table sugar

	=

	11/3 cups molasses





   BAKING TIP



	        
	Because molasses is more acidic than sugar, add ½ teaspoon baking soda for each cup of molasses and reduce the liquid by about ¼ cup. For best results, replace no more than half the sugar in a recipe with molasses—just combine with other, healthier sweeteners.





Juice

Juice adds some fun flavor to desserts. Apple juice is definitely the most popular and widely used. When possible, always aim for juice from fresh, raw, whole apples so you know what you’re getting. If you use apple juice concentrate, read the label to make sure it’s not packed with artificial sweeteners and strive for organic. (After all, apples top the Environmental Working Group’s list of the Dirty Dozen most pesticide-laden fruits and veggies in the produce section.)

   SWAP RATIO



	        
	1 cup table sugar

	=

	2/3 cup apple juice





   BAKING TIP



	        
	As a general rule when using juice as a sweetener, decrease the amount of liquid in the recipe by 1/3 cup and add ¼ teaspoon baking soda per cup of juice. Reduce oven temperatures by 25˚F, and slightly increase the baking time.





Amazake

A traditional Japanese whole grain sweetener made from fermented brown rice, amazake is a thick, custard-like liquid, which makes it primo for desserts. It’s most commonly made as a warm rice drink, but it works great in puddings, smoothies, cakes, and sweet sauces. It’s a bit tough to find in the United States but easy to order online.

   SWAP RATIO



	        
	¼ cup table sugar

	=

	7 tablespoons amazake





   BAKING TIP



	        
	Amazake is really compatible with recipes where the main ingredients are rice or rice flour, since it’s a fermented rice sweetener.





Turbinado

Often called raw sugar, turbinado is partially processed sugar but not as refined as table sugar. Turbinado’s refining process actually retains more of the vitamins, minerals, and natural molasses flavor, so you end up with a healthy sugar alternative.

   SWAP RATIO



	        
	1 cup table sugar

	=

	1 cup turbinado





   BAKING TIP



	        
	Because the golden crystals of turbinado are larger than table sugar, desserts will retain more moisture during the baking process, making for a rich, dense texture. It works best with muffins, breads, and cakes.






Sucanat

A sugar cane brand, Sucanat is 100 percent certified organic sugar cane that looks and tastes similar to raw sugar, but it’s less refined and sweet. It’s a cinch to bake with and ranks as one of the highest in nutritional value compared with other sugar cane sweeteners.

   SWAP RATIO



	        
	1 cup table (or brown) sugar

	=

	1 cup Sucanat





   BAKING TIP



	        
	Sucanat will behave much like table sugar, but if you’re using it to replace mostly white sugar, you’ll end up with a moister dessert. If you replace mostly brown sugar, you’ll get a slightly drier dessert.
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High-fructose corn syrup

Honey

Saccharin (Sweet’N Low)

Aspartame (Equal and NutraSweet)

Acesulfame potassium (Sunett and Sweet One)

Sucralose (Splenda)
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	KIM’S TIP




	 
	Buy Organic Sugar

Sugar doesn’t magically fall from the sky—it comes from a crop. Crops, as you know, are sprayed with toxic pesticides and herbicides to fend off disease and bugs. Get where I’m going with this? Buy organic whenever possible.

In the United States, sugarcane crops are commonly sprayed with a toxic herbicide called Paraquat. Funny little thing about Paraquat: it’s been banned in the European Union since 2007, but it’s still legal in the United States.

Organic, by definition, means that the sugarcane has not been treated with any chemicals, pesticides, or fertilizers, so you’re putting pure cane sugar in your mouth. You can also be sure it isn’t contaminated or blended with any other sugars, such as sucralose, which is produced with chlorine (um, yuck). Even the taste is better.* Organic sugar retains more moisture and more of the rich molasses flavor than treated sugars too.





 

* Holly Ord, “The Benefits of Switching to Organic Sugar,” Woman Tribune, September 23, 2009, http://womantribune.com/benefits-switching-organic-sugar.





Baking with Kids
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What’s the next best thing to putting the kids to bed? That’s right . . . putting them to work in the kitchen! Kids get a hoot out of using their hands and helping Mommy. It’s a win-win. They stay busy for an hour instead of driving you up the wall, and they learn some valuable life skills in the process. Score!

While there are a dozen reasons to invite your kids into the process, here are some ways baking can engage kids:


SPARK CURIOSITY. Baking is so freakin’ cool for kids. One second they are mixing batter, and the next they are watching it transform into a cake through the tiny oven window. Tell them what is happening and let them ask questions. This is quality time they can’t get in a classroom.

LEARN MATH. There’s a reason I was, like, twenty-one when I first learned fractions—my mom didn’t use Rice Krispies treats to teach them to me! Let your kids measure the ingredients and experiment with the measuring cups. Ask them to set the kitchen timer. Give them mathematical tasks, like cutting the brownies into servings, to put division skills to the test. Just keep the tasks simple. You want to inspire them, not make them feel stupid.

DEVELOP PATIENCE. Baking a cake doesn’t work when you do it as fast as you can. Au contraire, baker’s man. Help your kids understand that nursery rhymes may be all cotton candy and unicorns, but all good things require patience and commitment. If they want a cake, they’re going to have to work for it, dammit.

IMPROVE COMPREHENSION. Baking teaches kids instruction, increases their memory, and helps them understand chronological order. Read the instructions to them the first few times you bake together, and then ask them to tell you what to do after you have mixed the soy milk and baking soda. They will start putting two and two together and applying these skills elsewhere in life.



Kid-Friendly Baking Ideas

For obvious reasons, you don’t want kids removing baking sheets from the oven and lighting the burner. Just to make sure we’re all on the same page here: that is dangerous. As cliché as it sounds, the goal is to give them fun, easy tasks that keep all ten fingers intact, not to turn them into your personal slaves. This also shouldn’t be an ego fest for Mommy. Making them sit there and watch you step-by-step only serves you. Kids have the attention span of a dog—ignore their needs and they’ll be off playing Nintendo 64 or drawing all over your living room walls with your hooker-red lipstick. These are your children, woman. Enjoy this quality time with them. Let them make a mess and get their hands dirty. There isn’t anything that a sponge and all-purpose cleaner can’t fix.

So where do you start? To kick things off, it’s best to prep beforehand. Prepare a station with all the baking tools and ingredients, and review what each one is used for with your little rascals before baking. By having everything ready to go, you keep them interested. Giving them purpose and responsibility for a specific part of the baking process is another way to get them excited. If you’re baking cupcakes, set up a decorating station with icing and toppings, and let them go to town on those babies after they have cooled.
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Different tasks will also appeal to different age groups. For kids under three, start out by asking them to help you pour, stir, mix, roll, and add toppings. Once they hit five or six, you can put them in charge of measuring ingredients and playing with cookie cutters. Between eight and ten, they can start to read recipes back to you, operate electrical beaters, and cut servings. In the beginning, choose simple recipes that give them the opportunity to work with common baking ingredients. In the vegan world, we refer to these as almond milk, evaporated cane sugar, unbleached flour, vegan butter, and Ener-G Egg Replacer. Consider this their first lesson in understanding that being different is being awesome.
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	KIM’S TIP




	 
	Once you start letting your kids bake with Mommy, you want to set some ground rules. Make it clear that they should never practice what they have learned in the kitchen without you or another adult present. Better yet, make it clear that they should stay out of the kitchen unless an adult is there. You just never know what children think they are capable of, and trust me, you don’t want to find out.





Once you make it a habit, you’ll start to see that your kids take pride in their work. Have you ever seen a kid who hated words win a spelling bee? I doubt it. Teach them how good it can feel to take pride in something, and they will carry it through their lives.

Your Messmaker

You’re going to have to put your OCD in check when your kids are in the kitchen. Lo and behold, your kids will make a mess. They can’t color between the lines yet, so what makes you think they can apply icing like Rachael Ray? Just tell yourself it’s all good in the ’hood and tack on a few extra minutes to your allotted kitchen time for cleanup. To minimize your panic attacks, use these tips to limit the mess:


LAY DOWN NEWSPAPER. Lay out sheets of yesterday’s newspaper or a trash can liner and arrange your baking arts and crafts on top. When you are done, just put away the ingredients, roll up the paper or bag, and toss it in the trash. Problem averted.

INVEST IN A VACUUM. Buy a vacuum with an attachment hose for quickly cleaning up casualties—sprinkles, baking mix, and sugar—on the floor. Don’t be cheap; cheap vacuums are for college girls (no offense). They suck up dirt and bacteria and just release it back into your air. Buy a vacuum with a true HEPA filter, which protects your allergies by picking up over 99 percent of airborne bacteria and microscopic spores, and trapping baddies like flame retardants, phthalates, and pesticides that attach to household dust. A good vacuum will mean your sanity.

THROW AN APRON ON. This may be the one time your kids let you dress them without complaining. Aprons make them feel like they are playing the part. If you don’t want to spend your cash on a child apron, slide an old T-shirt on them or fashion an apron using kitchen towels. Just grab two small towels and safety pin the short ends together on just one side. Leave the center open for your little one’s head. When you’re finished, toss the towels in the washer.







The ABCs of Cake Decorating
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Chances are, you’ve baked a cake before. There’s not much that I can teach you there that you haven’t already learned from Mom or the Food Network. But not all of us have become pros at making it look as good as it tastes.

Let’s move beyond the days of good cake gone bad and touch up on those decorating skills.

How to Frost


1. DAB SOME FROSTING. After the cake has cooled for at least 15 minutes, apply a dab of frosting to the middle of the cake stand. This keeps the cake from sliding around all over the place while you frost it.
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	KIM’S TIP




	 
	If you don’t have a cake stand, take a chill pill. Just place a large serving bowl upside down on the counter and set a plate on top. Frosting is much easier when the cake is elevated.






2. KEEP IT CLASSY. Slide a few pieces of parchment paper under the sides of the cake so you keep the cake stand clean and pretty while you’re frosting.

3. APPLY YOUR FROSTING. Slap a few spoonfuls of frosting onto the center of the cake with a spatula, about 1 to 1½ cups.
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	KIM’S TIP




	 
	It’s better to go overboard on the frosting than to use too little. You can always scoop or spread off extra frosting, but if you start scraping for the goods, you risk dragging cake crumbs into the frosting.






4. SPREAD IT OUT. Using a flat spatula, spread the frosting evenly over the top, starting in the middle and working outward. Let the excess frosting hang over the top so you can frost the sides of the cake.

5. SMOOTH IT OUT. Once the top of the cake is done, start frosting the sides in sections with the flat spatula. Turn the cake stand with one hand while you are applying the frosting to get a smooth look. After you’ve spread the frosting, go back and smooth out any imperfections.



How to Write on a Cake


WHAT YOU NEED:

Pastry bag with decorating tips and plastic couplers

Icing spatula

Icing

Toothpick

Frosted cake (obvi!)




1. SNIP AND SLIDE. Use scissors to snip off the end of the pastry bag and slide a plastic coupler into the opening. Twist on your desired tip.

2. INSERT THE ICING. Place the bag in a tall glass, tip down, and fold the cuff of the pastry bag around the rim of the glass so you can scoop in the icing. Use the spatula to add the icing, scraping it against the rim of the glass to get all the icing off. When the bag is half full, unfold the cuff from the glass and gather the edges in your fist, squeezing the air out of the bag and forcing the icing to the tip. Twist the top of the bag closed. Voilà!

3. PRACTICE MAKES PERFECT. Now, before you go to town on that cake, you might want to practice. Grab a piece of parchment paper and give it a practice round. This way, you don’t use your cake as a test dummy and you get a feel for how much pressure you should apply. You can even jot down the letters or designs on a piece of paper and place it underneath the parchment paper to trace. Toothpicks also act as great practice tools. Use them to create a “sketch” of your letters, designs, or shapes on the cake by poking holes in the frosting (don’t jab at the top of the cake like you’re in a horror film). If it’s off center or you don’t like how it looks, just use a spatula to smooth out the frosting and start over.
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	KIM’S TIP




	 
	To avoid wasting any icing during your practice session, just scrape it off the parchment paper and scoop it back into your pastry bag. Icing isn’t considered used until someone licks it.






4. SQUEEZE AND STEER. When you’re ready to make your mark, position the bag appropriately. If you are writing words or lines, the pastry bag should be held straight up and down. If you’re going for shapes or designs, slightly slant the bag. As a general rule, righties should hold the top of the bag in their right hand to squeeze and steer with the left; lefties should hold the bag in their left hand to squeeze and steer with their right.
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	KIM’S TIP




	 
	Icing Consistency

How thick your icing needs to be depends on what you’re doing with it. If you need to thicken it up, add powdered sugar. To thin it, add water or milk alternative.

Stiff icing: decorations that require some rigidness like flower petals, roses, or carnations. If your icing is not stiff enough, you’ll end up with droopy petals (what a way to say “I love you”).

Stiffish icing: decorations that require some uniformity but don’t need to stand upright. Think flowers with flat petals. Medium icing is also good for icing cakes.

Thin icing: used for writing, lines, and icing a cake.





How to Make a Fancy-Schmancy Cake

It’s your cake, so you can put whatever you damn well please on top of it. If you want to cover it in Monopoly pieces, by all means, pass Go and collect $200. Just make sure you warn your guests of the choking hazards and request they spit them out for the sake of family game night. But to save you from using your awful imagination, here are some fun and simple cake toppers that will make you look like you know what the hell you’re doing.

Fresh Fruit

Strawberries are my favorite cake-topping fruit for display and sweetness, but peaches, pears, mangoes, lemons, and kiwis also look ravishing. Thinly slice about 1 quart of fresh fruit and, starting from the cake perimeter, place a ring of fruit around the cake, points facing out. Then continue layering in concentric circles, working toward the center. When done, brush a glaze over the fresh fruit that complements its flavor (strawberry glaze for kiwi; apricot glaze for peaches or mangos; caramel glaze for pears).
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Use small cookie cutters to make shapes out of fruit slices.

 

Candy

Sweet treats are delectable on cakes and cupcakes, but it’s tough to find naturally sweetened, gelatin-free candies. Plus, some refined sugars are made from bone char. Um, gross. Hit up the Natural Candy Store (www.naturalcandystore.com)! They carry everything from vegan gummies and tarts to caramels and candy mixes. (There is a section dedicated to dessert toppings.) None of their goodies are made with artificial sugars, flavors, colors, preservatives, or hydrogenated oils. Mama likes!

Nuts

Hit up the nut bins at your local natural health retailer. Whole Foods and Trader Joe’s have stacked nut bins with contents that make for versatile, healthy toppers. Case in point: Walnuts can be fashioned into cute little hearts. Chocolate-covered sunflower seeds can be turned into a floral bouquet.

Peanut Butter

Instead of filling that pastry bag with candy icing, fill it with peanut or almond butter. Peanut butter just makes everything taste that much better . . . well, unless you’re allergic.

Marshmallows + Marshmallow Fluff

Vegans, suffer no more. Gelatin-free baking has made some major headway in the past few years. Thanks to companies like Marshmallow Fluff, Chicago Vegan Foods, and Sweet & Sara, you can indulge in one of your favorite childhood comfort treats without sacrificing your values. Top your cake with vegan marshmallows and drizzle them with chocolate or caramel sauce. Or frost with Marshmallow Fluff. (For a Girl Scout treat, stick the cake under a broiler for 15 to 30 seconds to toast the fluff.) Yum.

Simmered Citrusy Sweets

Thinly slice lemons or oranges, but don’t tear off the peel. Boil them in simple syrup (¾ cup water and ¾ cup evaporated cane juice) in a small saucepan over low heat until softened. Let them cool, and place the candied slices decoratively on your cake for a refreshingly sweet treat.

Chocolate Chips

Um, not just any chocolate chips—dairy-free ones! SunSpire offers chocolate and carob chips that are sweetened without refined sugars, as well as fair trade cacao chips that are made with organic chocolate and are delicious (www.sunspire.com). VeganSweets also makes some creamy white chocolate chips that are to die for (www.veganstore.com).

Sprinkelz

Traditional sprinkles are colored with artificial dyes and chock-full of nasty ingredients. I understand you’re not eating them every day for lunch, so in moderation, it’s fine. But why not opt for healthier sprinkles? Let’s Do . . . Sprinkelz organic sprinkles come in confetti, chocolatey, and carnival flavors (www.edwardandsons.com). Perfect for kid-friendly decorating!
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	KIM’S TIP




	 
	Making It Last

Baked, unfrosted cake: Keep at room temperature wrapped in saran for up to two days. Frozen cakes can last up to two months. Use your head and thaw before frosting.

Frosting: Refrigerate in an airtight container for up to a week. Let it reach room temperature before using.

Frosted and decorated cake: Place in a cake dome at room temperature for up to two days. If cake domes are too fancy for you, stick a toothpick in the top of the cake to let it breathe and wrap it loosely in saran. If the cake has a fruit or cream filling, refrigerate for up to two days.








The Recipes
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Cakes + Cupcakes
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Chocolate Ding-Dings
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These are an ode to my days going to 7-Eleven with my dad and getting those ridiculously good, yet preservative-filled Ding Dongs. Fortunately, I figured out how bad they were for me and pounced on my own version. I’m not saying these are über-healthy, but they are free of preservatives and all the nasty artificial ingredients. Makes: 12 cupcakes

CUPCAKES

   1 cup almond milk

   1 teaspoon apple cider vinegar

   2 tablespoons Bob’s Red Mill Egg Replacer

   1/3 cup water

   ¾ cup sugar

   1/3 cup Earth Balance, melted

   1 teaspoon vanilla extract

   1½ cups all-purpose flour

   ½ cup cocoa powder

   ¾ teaspoon baking soda

   ½ teaspoon baking powder

   ½ teaspoon sea salt

FROSTING

   1 cup Earth Balance, melted

   2 cups powdered sugar

   1 teaspoon vanilla extract

1 Preheat the oven to 350˚F. Line a muffin pan with paper cupcake liners and set aside. In a large bowl, combine the almond milk and apple cider vinegar and let sit for 2 minutes. Add the egg replacer and water and beat with an electric mixer until smooth. Add the sugar, Earth Balance, and vanilla extract and beat until fully blended.

2 In a medium bowl, stir together the flour, cocoa powder, baking soda, baking powder, and salt. Add the dry ingredients to the liquid mixture and beat until smooth. Pour the batter into the prepared muffin pan and bake until puffed in the middle and a toothpick inserted into the center comes out clean, about 16 minutes. Remove from heat and let cool on a wire rack to room temperature before decorating.

3 To make the frosting, place the Earth Balance, powdered sugar, and vanilla extract in the work bowl of a food processor and blend until very creamy. Keep covered at room temperature until ready to use.

4 To decorate the cupcakes, place the frosting in a pastry bag fitted with a small round decorating tip and decorate as desired. Alternatively, spread the frosting onto the tops of the cupcakes with a flat metal spatula.


Banana Cream Cakes
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These scrumptious treats are filled and iced with real banana frosting. You can make this in a standard muffin pan or in a brownie pan. Real banana discolors after a while, so it’s best to eat these the day you make them. Trust me, it won’t be tough. Makes: 12 cupcakes

CUPCAKES

   ¼ cup Earth Balance, melted

   2/3 cup almond milk

   ½ teaspoon apple cider vinegar

   2 tablespoons Bob’s Red Mill Egg Replacer

   ½ cup water

   ½ cup agave nectar

   1 teaspoon vanilla extract

   2 cups all-purpose flour

   ¾ teaspoon baking powder

   ½ teaspoon baking soda

   ¼ teaspoon salt

BANANA CREAM

   1 cup Earth Balance, melted

   2½ cups powdered sugar

   ¼ cup mashed banana

   ½ teaspoon vanilla extract

1 Preheat the oven to 325˚F. Lightly grease a brownie or cupcake pan and set aside. In a small bowl, combine the Earth Balance, almond milk, and apple cider vinegar and let sit for 2 minutes.

2 In a medium bowl, whisk together the egg replacer and water. Add the agave nectar, vanilla extract, and almond milk mixture and whisk to combine. In a large bowl, combine the flour, baking powder, baking soda, and salt. Make a well in the center of the dry ingredients and pour in the liquid mixture, stirring to combine. Pour into the prepared pan and bake until puffed in the middle and a toothpick inserted into the center comes out clean, about 18 to 20 minutes. Remove from heat and let cool completely before frosting.

3 To make the banana cream, place Earth Balance, powdered sugar, banana, and vanilla extract in the work bowl of a food processor and blend until smooth and creamy. Keep covered until ready to use.

4 To assemble cakes, using a small knife, cut a circle into the top of each cake and lift out with a spoon (don’t discard!). Remove and discard about a teaspoon of the cake from the inside. Fill with a teaspoon of banana cream. Replace the cake top and smooth more banana cream on top.


German Chocolate Cake
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This is a game-changer cake with an easy-to-make coconut icing. People will go nuts when you tell them it’s vegan. Makes: 1 (8-inch) cake

   3 cups all-purpose flour

   1½ cups sugar

   1 teaspoon salt

   2 teaspoons baking soda

   ½ cup unsweetened cocoa powder

   6 tablespoons Bob’s Red Mill Egg Replacer

   2¼ cups water

   3 teaspoons vanilla extract

   ½ cup vegetable oil

   ½ cup Earth Balance, melted

   1 tablespoon apple cider vinegar

   2 cups Coconut Pecan Frosting

   ½ cup vegan chocolate chips

1 Preheat the oven to 350˚F. Lightly grease the bottom and sides of two 8-inch round cake pans and set aside. In a large bowl, stir together the flour, sugar, salt, baking soda, and cocoa powder. In a medium bowl, combine the egg replacer and water and beat with an electric mixer until creamy. Add the vanilla extract, oil, Earth Balance, and vinegar to the egg replacer mixture, beating to combine. Make a well in the center of the dry ingredients and pour in the liquid mixture, beating until no lumps remain.

2 Pour the batter into the prepared pans and bake until puffed in the middle and a toothpick inserted into the center comes out clean, about 25 to 30 minutes. Let cool completely before assembling.

3 To assemble, use a long serrated knife to slice the rounded tops off the cakes and discard so you have level surfaces (otherwise, your cake will turn out lopsided!). Spread half the frosting over the top of one cake layer. Place the remaining cake layer on top and spread with remaining frosting. Sprinkle with chips.
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	KIM’S TIP




	 
	Is it done yet? Stick a toothpick or wooden skewer in the center. If it comes out clean, you have a cake that is dunzo.






Chocolate Espresso Raspberry Gâteau
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This stunning creation is so delicious, nobody will ever believe you made it in your own kitchen. The combination of the chocolate, coffee, and raspberry should be illegal in some states. Yep, it’s that good. Each little cake serves two people. Makes: 8 servings

   1½ cups almond milk

   2 teaspoons apple cider vinegar

   3 tablespoons Bob’s Red Mill Egg Replacer

   ½ cup water

   ½ cup chocolate chips

   1½ cups brewed espresso or strong coffee, hot

   2½ cups all-purpose flour

   1½ cups unsweetened cocoa powder

   2 teaspoons baking soda

   ¾ teaspoon baking powder

   1¼ teaspoons salt

   1 cup Vegan Chocolate Ganache

   Raspberries, for garnish

1 Preheat the oven to 300˚F. Lightly grease four 4- or 5-inch springform pans and set aside. In a small bowl, combine the almond milk and apple cider vinegar and let stand for 2 minutes. In another small bowl, pour in the egg replacer and the ½ cup water, whisking until smooth, and set aside. Put the chocolate chips in a large bowl and pour the coffee over the chips. Let stand for 5 minutes, and then stir until the chocolate is completely melted. Set aside.

2 In a large bowl, combine the flour, cocoa powder, baking soda, baking powder, and salt. Pour the almond milk and egg replacer mixtures into the coffee, whisking to combine. Gradually add the flour mixture, beating with a whisk or an electric mixer until well combined. Pour the batter into the prepared pans. Bake until slightly puffed in the center, about 50 minutes; cakes will still be a little gooey in the center but not liquid. (If using a larger pan, cook 15 to 20 minutes longer.) Remove from the oven and let cool to room temperature on wire racks.

3 Once the cakes have cooled, remove them from the pans and place on a wire rack over a baking sheet. Pour the Vegan Chocolate Ganache over the cakes, letting it cover the top and drip down the sides. Let the ganache set for 5 to 10 minutes before adding the raspberries. Refrigerate until the ganache has set, about 20 minutes.
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What the hell is a springform pan, right? It’s a two-piece pan that contains a round base and an interlocking band that forms the sides. The pan pieces assemble like a puzzle for baking, and once the confectionary has cooled, you undo a latch and the sides and rim can be removed. It works wonders for delicate desserts such as cheesecakes, crumb crusts, and tortes. But if you lack complicated baking wares, you can also make this recipe in two 8-inch cake pans.

 


Lemon Yogurt Pound Cake

This classic works for fancy occasions or as a midnight snack.

Makes: 1 (8½ × 4½–inch) cake

   1 cup almond milk

   1 teaspoon vinegar

   1½ cups all-purpose flour

   2 teaspoons baking powder

   ½ teaspoon baking soda

   ½ teaspoon salt

   ½ cup vanilla soy or coconut yogurt

   ½ cup sugar

   ½ cup vegetable oil

   1 teaspoon vanilla extract

   2 lemons, juiced, rinds grated

1 Preheat the oven to 350˚F. Lightly grease and flour a loaf pan. In a small bowl or measuring cup, stir together the almond milk and vinegar and set aside. In another bowl, combine the flour, baking powder, baking soda, and salt. In a large bowl, whisk together the yogurt, sugar, oil, vanilla extract, lemon juice, and lemon rind until well combined. Alternately add the flour and the almond milk mixtures to the yogurt mixture, and stir with a wooden spoon just until ingredients are combined.

2 Pour into the prepared loaf pan and bake for 45 to 50 minutes, or until a toothpick comes out clean. Allow to cool on a wire rack.



Stephane’s Orange Poppy Seed Bundt Cake
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This is one of my husband’s favorite desserts, and that says a lot coming from a French chef who’s used to rich, dairy-filled culinary treats. It’s moist and light, and it has a zesty orange flavor. It’s one of those desserts that taste good with any topping—coconut ice cream or an orange sugar glaze—or you can just enjoy it as is. Makes: 1 (8-inch) Bundt cake

   1/3 cup Earth Balance, at room temperature

   1 cup sugar

   1 cup no-pulp orange juice

   1 tablespoon distilled white vinegar

   1 teaspoon vanilla extract

   1½ cups all-purpose flour

   1 teaspoon baking soda

   ½ teaspoon salt

   1½ tablespoons poppy seeds

   Lemon glaze

Preheat the oven to 350˚F. Lightly grease a Bundt cake pan and set aside. In a large bowl, whisk together the Earth Balance and sugar until light and creamy, about 2 minutes. Mix in the orange juice, vinegar, and vanilla extract until well combined. In a separate bowl, stir together the flour, baking soda, salt, and poppy seeds. Add the dry ingredients to the liquid mixture and stir with a wooden spoon until all ingredients are mixed together. Pour the batter into the prepared pan and bake for 25 to 30 minutes. Remove from the oven and cool on a wire rack.



Tortuga Rum Cake

Lindsay Nixon, author of The Happy Herbivore Cookbook and Everyday Happy Herbivore

Lindsay says:

I don’t know what it is about the Caribbean that gets you hooked on rum. Before I moved to Sint Maarten, I loathed rum . . . and now I’m trying to slip it into everything. Anyway, this soy-free rum cake is so rich and flavorful, no one will believe it’s made with whole grains and no added fat. For maximum flavor, use a very dark rum such as Myers’s Rum. Although I try not to play favorites with my recipes, I make this cake more than any other dessert, especially when entertaining guests. Makes: 1 (8-inch) Bundt cake

CAKE

   1 cup oat flour

   1 cup white whole wheat flour

   1 teaspoon baking powder

   ½ teaspoon baking soda

   ½ teaspoon salt

   1 teaspoon ground cinnamon

   Light dash allspice or cloves (optional)

   2/3 cup light brown sugar

   ¼ cup molasses

   ¼ cup unsweetened applesauce

   1 teaspoon vanilla extract

   ½ cup dark rum

   ½ cup nondairy milk

GLAZE

   1 cup powdered sugar

   1 teaspoon rum

   1 tablespoon tangerine or orange zest

   2 teaspoons nondairy milk

1 Preheat the oven to 350˚F. Lightly grease a Bundt cake pan and set aside. In a medium bowl, combine the oat flour with the wheat flour, baking powder, baking soda, salt, cinnamon, cloves, and sugar. Add the molasses, applesauce, vanilla extract, dark rum, and milk alternative in order, stirring to combine. Pour into the prepared pan and bake for 25 to 40 minutes, until a toothpick inserted in the middle comes out clean. (Mine takes about 35 minutes, but different pans vary cook time.)

2 To make the glaze, in a small bowl, whisk together the powdered sugar, rum, zest, and nondairy milk until a runny glaze forms. Spoon the glaze over the warm cake, and let it run down the sides.
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	LINDSAY’S TIP




	 
	You can make your own oat flour! Just whiz 1 cup instant oats (or 1 cup and 2 tablespoons rolled oats) in a blender until it reaches a flour-like consistency. This will give you roughly 1 cup of oat flour, but it really depends on your blender. A pulverizing machine like a Vitamix is going to give you better results than a cheapo you got on sale. If you get less than 1 cup of oat flour, just add more as needed.




	 
	You can always buy oat flour off the shelf, but most cooks like the ease of making their own fresh.






Truly Guilt-Free Orange Chocolate Cake

Whitney Lauritsen, Eco-Vegan Gal

Chocolate is something no girl should have to go without, even when on a special diet. Whether you’re sensitive or allergic to gluten, wheat, or soy, or simply cutting back on your sugar intake, you can indulge in this delicious, moist cake. If you want to make it eco-vegan, buy all organic ingredients and try to get as many of them in bulk as you can. I adapted this guilt-free cake from vegan baker Kristin Kolnacki’s recipe. Makes: 2 (9-inch) cakes

   1 cup sweet sorghum flour

   1 cup brown rice flour

   1 cup raw cocoa powder

   ½ cup arrowroot

   1½ tablespoons baking powder

   1 tablespoon baking soda

   1 teaspoon salt

   ½ tablespoon xanthan gum

   ½ cup flax meal

   1 cup water

   1 cup coconut oil

   1 cup nondairy milk

   1 teaspoon apple cider vinegar

   2 tablespoons liquid stevia (or to taste)

   ½ tablespoon vanilla extract

   1 cup freshly squeezed orange juice, pulp included

   Chopped nuts (optional)

1 Preheat the oven to 325˚F. Lightly grease two 9-inch baking pans. In a large bowl, mix together the flours, cocoa powder, arrowroot, baking powder, baking soda, salt, and xanthan gum. In a separate bowl, whisk together the flax meal and water. Add in the coconut oil, milk alternative, vinegar, stevia, and vanilla extract. Pour the orange juice and pulp into a blender and mix for about 30 seconds; then add to the rest of the liquid mixture. Create a well in the middle of the dry ingredients and pour in the liquid mixture a little at a time while constantly whisking. (It will thicken the more you whisk.)

2 Pour the batter into the baking pans. Top with the chopped nuts, if using. Bake for 40 minutes or until a toothpick inserted in the middle comes out clean. Remove from the oven and place on a wire rack to cool.
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	WHITNEY’S TIP




	 
	Stevia can be tricky to figure out in a recipe, so start off with a little (2 to 3 tablespoons) and add more as you go. You can experiment with plain liquid stevia or flavors like vanilla or toffee. Once you get it right, you won’t believe the recipe is sugar free!







Vanilla Chai Cupcakes
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Anybody who knows me knows that I have a soft spot for cupcakes and soy chai lattes, so combining these two creates my own piece of heaven. These cupcakes are moist, tender, and lightly spicy, thanks to the combination of ginger and cardamom. Go ahead and pair with a steaming hot chai latte . . . you won’t overdo it. Makes: 18 cupcakes

   1 cup almond milk

   1 teaspoon vinegar

   ½ cup Earth Balance, at room temperature

   1½ cups sugar

   ½ cup vanilla soy yogurt

   2 teaspoons vanilla extract

   2 cups all-purpose flour

   1 teaspoon baking powder

   ½ teaspoon baking soda

   ½ teaspoon salt

   1 teaspoon ground cardamom

   1 teaspoon ground cinnamon

   ½ teaspoon ground ginger

   ¼ teaspoon ground nutmeg

1 Preheat the oven to 350˚F. Line a cupcake pan with cupcake liners and set aside. In a small bowl or measuring cup, combine the almond milk and vinegar and let sit for 5 minutes. In a large bowl, combine the Earth Balance and sugar and beat with an electric mixer until creamy, about 2 minutes. Add in the yogurt and vanilla extract and mix on low until combined. In a medium bowl, mix together the flour, baking powder, baking soda, salt, cardamom, cinnamon, ginger, and nutmeg. Alternate adding the dry ingredients and the almond milk mixture to the creamed butter, mixing on low speed until everything is mixed together.

2 Pour the batter into the cupcake liners until each liner is about two-thirds full. Bake for 18 to 20 minutes, or until a toothpick comes out clean. Remove from the oven and allow to cool on a wire rack.
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Like ginger, cardamom’s got some zing. It’s also said to stimulate the digestive system and reduce gas. Smell ya later.

 


Thinkin’ of Key West Key Lime Cupcakes
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I have some fond memories of Key West (shout-out to my South African homies—woot, woot!). It’s a lazy little waterfront town that’s known for its key lime pies (oh, and Ernest Hemingway and his five-toed cats). Anywho, because I am obsessed with cupcakes, I thought it would be great to make key lime cupcakes instead of the usual pie. Makes: 18 cupcakes

   1 cup almond milk

   1 teaspoon vinegar

   2 cups all-purpose flour

   1 teaspoon baking powder

   ½ teaspoon baking soda

   ¼ teaspoon salt

   ½ cup Earth Balance, at room temperature

   1¼ cups sugar

   3 tablespoons lime juice

   1 tablespoon lime zest

   Natural green food coloring (optional)

   1½ cups Zesty Lime Cream Cheese Frosting

1 Preheat the oven to 350˚F. Line a cupcake pan with cupcake liners. In a small bowl or measuring cup, stir the almond milk and vinegar and set aside. In another bowl, mix the flour, baking powder, baking soda, and salt. In a large bowl, cream the Earth Balance and sugar using an electric mixer. Add in the lime juice and lime zest and mix together on low speed. Alternately stir the dry ingredients and almond milk mixture into the creamed sugar until well combined. Add drops of food coloring until desired color appears.

2 Pour the batter into the cupcake liners until they are two-thirds full. Bake for 20 minutes, or until a toothpick comes out clean. Remove from the oven and allow to cool completely on a wire rack before frosting.
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	KIM’S TIP




	 
	Hold your horses and make sure the cupcakes are completely cooled before frosting. You don’t want freakish cupcakes with crumbs in the frosting.






Cherry Almond Cupcakes
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These cupcakes take me back to my days of sucking down Shirley Temples. Lucky for you, I found a not-so-bad-for-you brand of maraschino cherries, and they still taste freakin’ awesome. Top these cupcakes off with Cherry Buttercream Frosting for good measure. Makes: 12 cupcakes

   1 cup almond milk

   1 teaspoon vinegar

   ½ cup Earth Balance, at room temperature

   1½ cups sugar

   1/3 cup maraschino cherry juice

   ½ teaspoon vanilla extract

   1 teaspoon almond extract

   2 cups all-purpose flour

   1 teaspoon baking powder

   ½ teaspoon baking soda

   ½ teaspoon salt

   12 maraschino cherries, chopped, plus 12 more for garnish

   1½ cups Cherry Buttercream Frosting

1 Preheat the oven to 350˚F. Line the muffin pans with cupcake liners and set aside. In a small bowl or measuring cup, stir the almond milk and vinegar and set aside. In a large bowl, beat the Earth Balance and sugar with a mixer on low speed until smooth and creamy, about 2 minutes. Add the cherry juice and extracts and beat for an additional minute. In a separate bowl, mix the flour, baking powder, baking soda, and salt. Add the chopped cherries to the creamed butter and stir with a wooden spoon. Stir in the dry ingredients and the almond milk mixture, alternating a little of one at a time, until well combined.

2 Pour the batter into the cupcake liners until they are about three-fourths full. Bake for 15 to 18 minutes, or until a toothpick comes out clean. Remove from the oven and allow to cool on a wire rack. Once cooled, top each cupcake with Cherry Buttercream Frosting and a cherry.
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Today, commercial maraschino cherries are soaked in a tub of calcium chloride, sodium metabisulfite, corn syrup, and artificial coloring. So much for the cherry on top. I’m a huge fan of Merry Maraschino Cherries, which are made with natural ingredients—no artificial colors, flavors, sulfites, or preservatives.
Find them online at www.tillenfarms.com.

 


Chocolate Raspberry Cupcakes

I put 2 to 3 raspberries at the bottom of each cupcake so you get a nice big bite of fruity goodness. These cupcakes are topped with Raspberry Buttercream Frosting, which is sure to make your toes curl. Makes: 12 cupcakes

   1 cup almond milk

   1 teaspoon vinegar

   1¼ cups all-purpose flour

   ½ cup cocoa powder

   2 teaspoons baking powder

   ½ teaspoon baking soda

   ½ teaspoon salt

   1 cup sugar

   ½ cup vegetable oil

   2 teaspoons vanilla extract

   ½ teaspoon almond extract

   1 pint fresh raspberries

   1½ cups Raspberry Buttercream Frosting

1 Preheat the oven to 350˚F. Line a cupcake pan with cupcake liners. In a small bowl or a measuring cup, stir the almond milk and vinegar and set aside. In a medium bowl, combine the flour, cocoa powder, baking powder, baking soda, and salt. In another bowl, whisk together the sugar and oil until well combined. Add in the extracts and quickly mix together. Using a wooden spoon, stir the dry ingredients and almond milk mixture into the creamed sugar until just combined.

2 Pour a small amount of the batter into the cupcake liners, and then add 2 to 3 raspberries to each. Pour in more batter until the liners are about three-fourths full. Bake for 20 to 22 minutes, or until a toothpick comes out clean. Remove from the oven and allow to cool on a wire rack. Once cooled, frost the cupcakes with the Raspberry Buttercream Frosting.


Pies
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Heavenly Blueberry Pie
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This is one of the best-tasting pies I have ever eaten; I think you will agree. It has a pleasant tartness, but if you want a sweeter pie, you can add an additional 1/3 cup of sugar. It reminds me of my days growing up in Maryland and going to the Silver Diner, watching the waitresses wipe my drool off the floor while I stared at all the amazing diner desserts. Try topping a slice with coconut milk whipped cream or vegan vanilla ice cream.

Makes: 1 (8-inch) pie

   All-purpose flour, for dusting

   1 recipe Flaky Pastry Dough

   2/3 cup sugar

   ¼ cup granulated tapioca

   1½ tablespoons freshly squeezed lemon juice

   1 tablespoon lemon zest

   ¼ teaspoon allspice

   4 cups fresh blueberries

1 Preheat the oven to 400˚F and dust a clean work surface with flour. Divide the pastry dough in half. On the floured work surface, roll one half of the dough to 1/8 inch thick and place in an 8-inch pie pan. Trim any dough that hangs over the edge. Refrigerate.

2 Roll out the remaining dough and cut into ½-inch-wide strips. Place the strips in the refrigerator to chill.

3 In a large bowl, combine the sugar, tapioca, lemon juice and zest, allspice, and blueberries and toss to combine. Pour into the prepared pie pan. Weave the pastry dough strips over the top of the pie to make a lattice. Pinch the edges of the lattice and pie dough together to seal. Bake until the filling is bubbly and thickened and the crust is a deep golden brown, about 30 to 35 minutes. If the edges brown too quickly, cover with foil and continue baking. Remove from the oven and let cool on a wire rack at least 10 minutes before serving. Serve hot, warm, or at room temperature.



Lime Pot de Crème
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Avocado gives this dessert a lovely, silky texture. It’s a little bit sweet, a little bit tart, a little bit salty, and a whole lot of fantastic. Of course, anything creamy has me at hello. Makes: 4 servings

   8 tablespoons water

   2½ tablespoons Bob’s Red Mill Egg Replacer

   1 tablespoon tapioca starch

   ½ cup sugar

   1 ripe avocado, peeled and pitted

   1/3 cup plain soy yogurt

   3½ teaspoons fresh squeezed lime juice

   1½ tablespoons lime zest

   1 tablespoon chopped roasted and salted peanuts

1 Preheat the oven to 250˚F. Place four (4-ounce) ramekins in a baking dish and set aside. In a small saucepan over medium heat, bring the water to a simmer. Pour the water and egg replacer into the work bowl of a food processor and blend until smooth. Add the tapioca starch, sugar, avocado, 1/3 cup yogurt, and lime juice and blend until very smooth. Add the lime zest and pulse a few times to combine.

2 Pour the mixture into the ramekins. Carefully pour hot water into the baking dish until it comes halfway up the sides of the ramekins. Bake about 16 minutes on the center rack in the oven. Remove the ramekins from the water bath and let cool on a wire rack to desired temperature. Garnish with the peanuts. Serve warm, at room temperature, or chilled.


Chocolate Puddin’ Pie
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I am such a sucker for pudding and creamy desserts. In fact, just thinking about them brings me to my happy place. This dessert should be a staple on your baking list—especially during that special time of month when you and your friends just want to cry and rip someone’s eyeballs out. The only part that requires an oven is the crust. Serve with vegan whipped cream topping and sliced strawberries. Makes: 1 (9-inch) deep-dish pie

CRUST

   9 graham crackers (5 ounces)

   1/3 cup rolled oats

   3 tablespoons unsweetened cocoa powder

   3 tablespoons light brown sugar, packed

   5 tablespoons Earth Balance, melted

   1 teaspoon vanilla extract

FILLING

   2 (14-ounce) packages silken tofu

   1¼ cups Earth Balance, melted

   1½ cups sugar

   ¾ cup unsweetened cocoa powder

   2 teaspoons vanilla extract

   ¼ teaspoon salt

   ¼ cup strong brewed coffee, at room temperature

   ¼ cup almond milk

1 Preheat the oven to 350˚F. Lightly grease the bottom and sides of a 9-inch deep-dish pie pan and set aside. Place the graham crackers, oats, cocoa powder, and brown sugar in the work bowl of a food processor or blender and pulse until the graham crackers are the consistency of breadcrumbs. Drizzle the Earth Balance and vanilla extract over the crumbs and pulse just to combine.

2 Press the mixture into the bottom and sides of a prepared pie pan and bake for 10 minutes. Remove from the oven and let cool completely on a wire rack before filling.

3 Place the tofu in the work bowl of a food processor and process until smooth. Add the remaining ingredients and process until the mixture is creamy and smooth. Pour into the prepared piecrust and chill overnight. Serve cold.


Out-of-This-World Cherry Pie
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This might just be my favorite recipe in this book. It’s the perfect combo of sweet and tart, and it appeals to any dessert lover. Makes: 1 (9-inch) pie

   1 recipe Short Pastry Crust

   3 cups frozen pitted cherries, thawed (save the juice)

   ¾ cup sugar

   ¼ cup cornstarch

   2 tablespoons lemon juice

   4 teaspoons Earth Balance

1 Preheat the oven to 400˚F. Prepare a pie pan with half of the Short Pastry Crust. Heat a medium-size saucepan on medium and add the cherries, sugar, cornstarch, and lemon juice. Cook until the sauce begins to thicken and boil, about 10 minutes. Pour into the prepared pie pan. Place small pats of Earth Balance on top of the cherry filling before covering with the remaining Short Pastry Crust, either as a full piecrust or as cut strips.

2 Place the pie on a large baking sheet lined with parchment paper to catch any spills. Bake for 15 minutes. Reduce the temperature to 350˚F and bake for an additional 25 to 35 minutes. The pie will be bubbly and the crust will be lightly browned. Remove from the oven and allow to cool on a wire rack.
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	KIM’S TIP




	 
	The nifty thing about fruit pies is they’re no fuss—they just need a thickener. Just toss the fruit with a little cornstarch or tapioca, or add some fruits that are high in pectin, such as apples or blackberries, which act as a natural thickener. Pies that don’t include ingredients with much pectin—a.k.a., blueberries, cherries, and strawberries—need to be cooked so the filling isn’t all runny. But, and now I’m blowing your mind, you can mix high-pectin fruits (apples) and low-pectin fruits (raspberries) to make sure the fruit filling thickens like a champ.






Flaky Pastry Dough

Whether you’re whipping up pies and tarts or samosas and quiches, this recipe makes a perfect vegan pastry crust that works well with all types of sweet and savory dishes. Make extra and freeze for later use. If wrapped well, this dough can be refrigerated for up to four days or frozen for up to two months.

Makes: 2 (9-inch) crusts

   2½ cups all-purpose flour

   1 tablespoon powdered sugar

   ½ teaspoon salt

   1 cup Earth Balance, chilled and cut into small pieces

   6 tablespoons water, chilled

Place the flour, sugar, and salt in the work bowl of a food processor and pulse two or three times to combine. Separate the Earth Balance pieces and drop them into the dry ingredients. Pulse until the Earth Balance is partially combined. Drizzle the water over the mixture. Pulse until the dough comes together into several pieces. Divide the dough in half and form into two balls. Flatten both balls with your hands into 1-inch-thick disks. Wrap tightly in plastic wrap and refrigerate until ready to use.


Short Pastry Crust

This is pretty similar to the Flaky Pastry Dough recipe, except it’s a bit more buttery and has a slight sweetness to it. I happen to favor this recipe for pies and tarts. Makes: 2 (9-inch) crusts

   2½ cups all-purpose flour, plus more for dusting

   2 tablespoons sugar

   1 teaspoon salt

   1 cup Earth Balance, chilled and cut into 1-inch pieces

   ¼ to ½ cup ice water

1 Lightly grease a pie pan and set aside. In a food processor, pulse the flour, sugar, and salt until combined. Add the Earth Balance and pulse for about 15 seconds (it will look like coarse meal). Slowly pour ¼ cup water into the mixture and pulse until the dough is moist and holds together when pinched. If it’s too dry, add a little more water.

2 Flour a clean work surface and turn the dough out onto it. Divide into two balls, rolling one out into a 12-inch circle, starting from the center and rolling outward. Place into the pie pan and pinch together the edges of the crust around the pan. Roll out the second ball of dough into a 12-inch circle and either cut into long strips or keep as is.
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	KIM’S TIP




	 
	If you have time, wrap the dough in plastic wrap and refrigerate for 30 minutes. If you really don’t have the time, you can use it right away, but generally it’s best to chill it a bit.






Pastries + Tarts
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Baklava
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Toasting a variety of nuts gives this extravagant dessert an enticingly complex taste, and the orange juice is a nice change from the usual rosewater. I asked a bunch of people what kinds of desserts they wanted to see in my baking book, and most of them said baklava! So here you are. Enjoy and think of me when you’re stuffing your face. Makes: 2 dozen pieces

   1 cup agave nectar

   ¾ cup freshly squeezed orange juice

   2 tablespoons orange zest

   ½ teaspoon vanilla extract

   1 cup pistachios, finely chopped

   1 cup hazelnuts, finely chopped

   1 cup walnuts, finely chopped

   1 cup almonds, finely chopped

   1 teaspoon ground cinnamon

   ¼ teaspoon ground nutmeg

   1 (16-ounce) package phyllo dough

   ¾ cup Earth Balance, melted, for brushing

1 Preheat the oven to 325˚F. Line a 13 × 9–inch cake pan or baking dish with parchment paper and set aside. In a medium saucepan over medium-high heat, bring the agave nectar, orange juice, orange zest, and vanilla extract to a boil. Reduce heat and simmer for 10 minutes. Skim the foam from the surface. Remove from heat and set aside to cool.

2 Spread the nuts onto two baking sheets and bake just until they begin to toast, about 8 minutes. Remove sheets from the oven and let cool for 10 minutes on wire racks.

3 In a medium bowl, stir together the nuts, cinnamon, and nutmeg. Place 1 sheet of phyllo dough in the prepared baking dish. Using a pastry brush, coat the phyllo with melted Earth Balance. Repeat until you have an 8-sheet layer of buttered phyllo dough. Spread half the nuts over the phyllo. Top with 6 more sheets of phyllo dough, brushing each sheet with Earth Balance. Spread the remaining nuts on top. Cover with 6 sheets of phyllo, brushing each with Earth Balance. Using a very sharp knife, cut the phyllo dough into desired sizes (pre-cutting will make it easier to slice when baklava is finished cooking). Bake until golden brown, about 45 minutes. Remove from heat and place on a wire rack to cool. Immediately pour the orange juice mixture over the top so it seeps down into the cuts. Let sit until the baklava cools to room temperature; then serve.


Maple Sweet Potato Bread
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I love the taste and color of sweet potatoes and yams. They are packed with vitamins and minerals and are delicious to boot! This bread is sweet enough for dessert and savory enough for dinner. Makes: 2 (7½×3½–inch) loaves

   1 tablespoon Bob’s Red Mill Egg Replacer

   3 tablespoons water

   2 cups sweet potato puree

   ½ cup maple syrup

   ¼ cup Earth Balance vegan butter, melted

   2½ cups all-purpose flour

   1 cup sugar

   ½ cup instant oats

   2 teaspoons baking soda

   ¼ teaspoon salt

   1 teaspoon ground cinnamon

   ¾ teaspoon allspice

   1 cup dried currants

   1 cup chopped almonds (optional)

1 Preheat the oven to 350˚F. Lightly grease two 7½ × 3½–inch loaf pans and set aside. In a medium bowl, whisk the egg replacer and water together. Add the sweet potato puree, maple syrup, and Earth Balance, whisking to combine.

2 In a large bowl, combine the flour, sugar, oats, baking soda, salt, cinnamon, and allspice and stir. Make a well in the center of the dry ingredients and pour in the sweet potato mixture. Stir to combine. Stir in the currants and almonds.

3 Divide the mixture into the prepared loaf pans and bake until a toothpick inserted into the center comes out clean, about 55 minutes. Remove from the oven and allow to cool on a wire rack. Serve warm or at room temperature.
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	KIM’S TIP




	 
	Make your own sweet potato puree. Grab two sweet potatoes and keep them unpeeled. If you’re steaming, cut them into quarters and steam for 40 to 45 minutes. If you are roasting, leave them whole and roast at 400˚F for 50 to 60 minutes. Scoop out the sweet flesh and puree in a blender or food processor.






Cherry Cranberry Bread

This tasty bread isn’t just for the holidays. It’s so good, it should be enjoyed all year round for breakfast or an afternoon snack. The tartness of the cranberries and cherries pairs well with the sugar and apple juice. I like my helping with a light coat of Earth Balance. Makes: 1 (8½×4½–inch) loaf

   1 cup apple juice

   ¾ cup almond milk

   1 teaspoon vanilla extract

   ¼ cup Earth Balance, melted

   3 cups King Arthur White Whole Wheat Flour

   ¾ cup sugar

   2 teaspoons baking powder

   ¼ teaspoon salt

   ¾ cup dried cherries

   ¾ cup dried cranberries

   ¾ cup very coarsely chopped walnuts, toasted

1 Preheat the oven to 325˚F. Lightly grease an 8½ × 4½–inch loaf pan and set aside. In a medium bowl, whisk together the apple juice, almond milk, and vanilla extract. Add the Earth Balance and whisk until well combined.

2 In a large bowl, combine the flour, sugar, baking powder, and salt. Make a well in the center of the dry ingredients and pour in the apple juice mixture, stirring to combine. Stir in the cherries, cranberries, and walnuts. Spoon the batter into the prepared loaf pan and bake until browned and cooked through, about 1 hour or until a wooden skewer inserted into the center comes out mostly clean. Remove from the oven and allow to cool on a wire rack before serving. Serve warm or at room temperature.


Carrot Zucchini Bread

This is a healthy yet lightly sweet bread that is great for breakfast or an afternoon snack. The carrots and zucchini are grated so they blend into the batter really well. (Translation: your kids won’t know there are veggies in the bread!)

Makes: 1 (8½×4½–inch) loaf

   1½ tablespoons Bob’s Red Mill Egg Replacer

   4½ tablespoons water

   ½ cup vegetable oil

   1 tablespoon apple cider vinegar

   1 teaspoon vanilla extract

   ¾ cup light brown sugar, packed

   ½ teaspoon ground cinnamon

   ¼ teaspoon ground ginger

   ¼ teaspoon ground nutmeg

   ¼ teaspoon baking powder

   ½ teaspoon salt

   1½ cups King Arthur White Whole Wheat Flour

   ¾ cup grated zucchini

   ¾ cup peeled and grated carrot

   1/3 cup coarsely chopped pecans

   ¾ tablespoon lemon zest

1 Preheat the oven to 325˚F. Lightly grease an 8½ × 4½–inch loaf pan and set aside. Place the egg replacer and water in the work bowl of a food processor and blend until smooth. Add the oil, apple cider vinegar, and vanilla extract, pulsing to combine. Add the brown sugar, cinnamon, ginger, nutmeg, baking powder, salt, and 1 cup of the flour, pulsing until just combined. Add the remaining flour and pulse to combine.

2 Add the zucchini, carrot, pecans, and lemon zest and pulse briefly just to combine. Pour into the prepared loaf pan and bake until slightly puffed in the middle, about 35 to 40 minutes. Remove from the oven and allow to cool on a wire rack. Serve warm or at room temperature.
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I prefer grape seed or extra virgin olive oil for greasing pans; both have a high flash point and a light, neutral flavor that doesn’t interfere with your baking project. Canola oil is also a great all-purpose oil because it carries a mild taste, but make sure you buy organic to avoid genetically modified ingredients.

 


Sweet Potato Strudel

Strudel is not just for apples, honeybuns! The sweet potatoes make a surprising and welcomed change to the traditional strudel. It’s not just for dessert, either: serve it with mini vegan marshmallows in place of sweet potatoes for holiday dinners. I also like using yams because their color is so awesomely vibrant.

Makes: 8 servings

   2 large sweet potatoes, cooked and cooled to room temperature

   ½ cup freshly squeezed orange juice

   2 tablespoons orange zest

   1 cup light brown sugar, packed

   ½ teaspoon vanilla extract

   1 teaspoon ground cinnamon

   ¼ teaspoon salt

   ½ cup dried cranberries

   8 sheets phyllo dough

   1/3 cup Earth Balance, melted

   Powdered sugar, for garnish

1 Preheat the oven to 375˚F. Lightly grease a baking sheet and set aside. Scoop the sweet potato flesh into a medium bowl. Add the orange juice and zest, brown sugar, vanilla extract, cinnamon, and salt. Stir with a wooden spoon, mashing the sweet potato. Stir in the cranberries and set aside.

2 Place 1 sheet of the phyllo dough on a clean work surface. Brush with melted Earth Balance and cover with another sheet of phyllo, continuing until all 8 phyllo sheets are used. Spread the sweet potato mixture over the phyllo to cover all but an inch around the edges. Beginning with a short side, loosely roll the phyllo into a log. Pinch the ends closed and tuck under to prevent oozing.

3 Place on the prepared baking sheet. Using a sharp knife, make a shallow cut every inch across the top (this will make it easier to slice when it’s finished cooking). Bake until golden brown and crispy on top, about 28 minutes. Remove from the oven and allow to cool on a wire rack for 10 minutes. Garnish with the powdered sugar before slicing into eight pieces. Serve warm or at room temperature.
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If you’re looking for some damn good vegan marshmallows, check out Sweet & Sara vegan marshmallows (www.sweetandsara.com) and, for you anti-gluten folks, indulge in Chicago Vegan Foods Dandies vegan and gluten-free marshmallows (www.chicagoveganfoods.com).

 


Pears Baked in Phyllo

Once you get the hang of working with phyllo, this impressive dessert is simple to make. When working with phyllo dough, place phyllo sheets on parchment paper and keep any sheets you are not using covered with more parchment paper to prevent them from drying out. Makes: 4 baked pears

   4 ripe Bosc pears, peeled

   ¼ cup diced crystallized ginger

   ½ teaspoon orange zest

   ½ teaspoon chopped fresh or dried lavender flowers, plus more for garnish

   1/8 cup chopped almonds, toasted

   ¼ teaspoon almond extract

   ¼ cup agave nectar

   1 (16-ounce) package phyllo dough

   ¾ cup Earth Balance, melted

1 Place the oven rack in the lower third of the oven. Remove any higher racks so there is ample room for the pears. Preheat the oven to 350˚F. Line a baking sheet with parchment paper and set aside.

2 Using an apple corer (or the sharp, curved end of a vegetable peeler) and working from the top down, remove the core and seeds from pears, leaving a half-inch of the bottom still intact. In a small bowl, combine the ginger, orange zest, ½ teaspoon lavender, almonds, almond extract, and agave nectar, stirring. Spoon the mixture into the pears and set aside.

3 Place 1 sheet of phyllo dough on a clean work surface and brush lightly with the Earth Balance, making sure to completely coat all the way to the edges. Repeat until you have 4 to 5 layers of buttered phyllo dough. Place a pear in the center of the phyllo dough and gather the edges together at the top, twisting and pinching the phyllo dough and fanning out the edges like a flower. Place on the prepared baking sheet. Repeat with the remaining phyllo dough and pears. On each phyllo-wrapped pear, brush the outside around the pears (don’t brush the top or it will flatten) with Earth Balance and bake until golden and beginning to brown, about 25 minutes. Remove from the oven and allow to cool at least 10 minutes before serving. Garnish with lavender and serve warm or at room temperature.
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You can find dried lavender—for culinary use, ding-dong—at local health food stores and gourmet shops. I get it online from Savory Spice Shop (www.savoryspiceshop.com).

 


Tropical Fruit Scones

These scones are as light as air, with little nuggets of sweetness from the dried fruit. Serve with hot tea or coffee to kick off a weekend morning.

Makes: 12 scones

   1 tablespoon Bob’s Red Mill Egg Replacer

   3 tablespoons water

   7 tablespoons almond milk, plus more for brushing tops

   2½ cups King Arthur White Whole Wheat Flour, plus more for dusting

   1/3 cup sugar, plus more for sprinkling tops

   3½ teaspoons baking powder

   ½ teaspoon salt

   ¾ cup Earth Balance, chilled and cut into small pieces

   ½ cup diced dried pineapple

   ½ cup diced dried mango

   ½ cup shredded coconut

1 Preheat the oven to 375˚F. Line a baking sheet with parchment paper and set aside. In a medium bowl, whisk the egg replacer and water until smooth. Whisk in the almond milk and set aside. In a large bowl, stir together the flour, sugar, baking powder, and salt. Using a pastry cutter or two knives, cut the Earth Balance until it’s coarse and crumbly. Add the almond milk mixture and toss with a fork to moisten. Add the pineapple, mango, and coconut, stirring briefly with a fork just to combine.

2 Dust a clean work surface with flour. Divide the dough in half and pat into flattened rounds about ¾ inch thick. Cut each round into six wedges, brush with almond milk, and sprinkle with sugar. Place on the prepared baking sheet and bake until the scones begin to brown, about 15 minutes. Remove from the oven and allow to cool on a wire rack before serving. Serve warm or at room temperature.


Fresh Peach Crostata

[image: images]

Because a crostata is, by definition, “rustic,” you can make it any shape you like. Use any fresh, ripe stone fruit that’s in season. Serve with vegan ice cream or top with rice whip or soy whip. It’s a quick, easy dessert that will impress your family and friends and satisfy any taste buds. Makes: 1 (9-inch) crostata

   3 medium (or 2 large) ripe peaches

   3 tablespoons plus 5 tablespoons sugar

   ¼ cup all-purpose flour, plus more for dusting

   3 tablespoons Earth Balance, at room temperature

   ¼ teaspoon nutmeg

   1 teaspoon almond extract

   ½ recipe Flaky Pastry Dough

   2 tablespoons sliced almonds (optional)

1 Preheat the oven to 325˚F. Bring a small pot of water to a boil over high heat. Using a small, sharp knife, cut a small× into the skin at the bottom of each peach. Place the peaches in boiling water for 20 seconds. Pour into a colander and rinse under cool running water. Starting at the×, peel the skin from the peaches and discard. Slice the peaches and place in a small bowl, sprinkling with the 3 tablespoons sugar and set aside.

2 In a medium bowl, combine the remaining 5 tablespoons sugar with the flour, Earth Balance, nutmeg, and almond extract. Using your fingers, rub the mixture together until incorporated and set aside.

3 Dust a clean work surface with flour. Roll the pastry dough out into a circle about 13 inches across, trimming the edges so they are even. Transfer the dough to a sheet of parchment paper. Spread two-thirds of the sugar-flour mixture on the bottom of the crust, leaving a 2-inch border around the edge. Place two-thirds of the peaches over the flour mixture. Sprinkle the remaining flour mixture over the peaches. Add the remaining peaches on top. Fold the outer edge of the pastry dough in over the crostata to create a crust, pinching excess dough to secure.

4 Leaving the crostata on the parchment paper, transfer to a baking sheet. Sprinkle the sliced almonds on top and bake until the crust is golden brown and the filling is bubbly, about 50 minutes. Remove from the oven and allow to cool on a wire rack for at least 10 minutes before serving. Serve hot, warm, or at room temperature.


Strawberry Rhubarb Crumble
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Believe it or not, rhubarb was something I had never baked with before, so I thought it was time to grow up and get it over with. It’s meant to be paired with strawberries—the combo is so flippin’ fantastic. I have a bit of an addiction to hazelnuts, and they rock in this crumble! Makes: 6 to 8 servings

   6 cups hulled and quartered strawberries

   1 stalk rhubarb, finely chopped

   1¼ cups sugar

   ¼ cup tapioca starch

   ½ teaspoon ground cinnamon

   ¼ teaspoon ground nutmeg

   ¼ cup whole wheat flour

   ½ cup hazelnuts, toasted

   ¼ cup light brown sugar

   ¼ cup quick-cooking oats

   ¼ cup Earth Balance, melted

1 Preheat the oven to 350˚F. Lightly grease a 9×9–inch baking dish and set aside. In a large bowl, stir together the strawberries, rhubarb, sugar, tapioca starch, cinnamon, and nutmeg. Pour into the prepared baking dish.

2 Place the flour, hazelnuts, and brown sugar in the work bowl of a food processor and pulse until nuts are coarsely chopped. Add the oats and Earth Balance and pulse just to combine. Sprinkle the flour mixture over the strawberry mixture and bake until the filling is bubbly and thick and the top is golden brown, about 45 minutes. Remove from the oven and allow to cool for at least 10 minutes before serving. Serve hot, warm, or at room temperature.


Glazed Cinnamon Rolls

[image: images]

Is there anything better on a Sunday morning than hot, freshly baked cinnamon rolls? I think not, missy. You can make these irresistible rolls spaced apart on a baking sheet or snuggled together in a baking dish. Either way, they taste amazeballs. (Not to mention, they were the second most asked-for treat besides baklava when I asked readers what they wanted in my baking book!) P.S. You will need an instant-read thermometer handy for this recipe.

Makes: 12 rolls

ROLLS

   1 tablespoon Bob’s Red Mill Egg Replacer

   3 tablespoons water

   3½ cups all-purpose flour, plus more for dusting

   ½ cup sugar

   2½ teaspoons instant dry yeast

   1 teaspoon salt

   1 cup almond milk

   3 tablespoons plus ¼ cup Earth Balance

   ¾ cup light brown sugar, packed

   2 tablespoons ground cinnamon

   ½ teaspoon ground nutmeg

   ½ cup finely chopped pecans (optional)

GLAZE

   ¼ cup Earth Balance, at room temperature

   1 cup powdered sugar

   ½ teaspoon vanilla extract

1 Grease a large bowl and set aside. In a small bowl, whisk the egg replacer and water until smooth. Set aside. In a large bowl, whisk the flour, sugar, yeast, and salt.

2 In a small saucepan over medium-low heat, simmer the almond milk and the 3 tablespoons Earth Balance until the mixture reaches 120˚F on an instant-read thermometer. Pour into the bowl of a stand mixer fitted with a paddle attachment. Add one-third of the flour mixture, beating at low speed until combined. Add the remaining flour mixture and beat, scraping down the sides of the bowl when necessary, until the dough forms a ball.

3 Dust a clean work surface with flour. Knead the dough until it is smooth and elastic, about 7 minutes. If the dough is sticky, sprinkle with flour. Place the dough in the oiled bowl and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise until doubled in bulk, about 2 hours.

4 In a small bowl, combine the brown sugar, cinnamon, nutmeg, and pecans. Lightly grease a 13 × 9–inch baking dish or other large baking dish and set aside. Punch down the dough and turn it out onto a floured work surface. Roll out to about 18 × 10 inches. Spread the remaining ¼ cup Earth Balance over the dough. Sprinkle with the pecan mixture.

5 Beginning at a long end, roll the dough into a log (like a jelly roll), pinching the seam to seal. Slice into twelve pieces and place cut-side up in the prepared baking dish. Cover loosely with plastic wrap and place in a warm, draft-free area until nearly doubled in bulk, about 45 minutes.

6 Preheat the oven to 375˚F. Remove plastic wrap from baking dish and bake until golden brown, about 25 to 30 minutes. Remove from heat and let cool for 10 minutes before glazing.

7 To make the glaze, melt the Earth Balance and pour into a small bowl. Sift in the powdered sugar, stirring to combine. Stir in the vanilla extract. Spread the glaze over the cinnamon rolls and serve warm.


Doughfinns
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Are they muffins or doughnuts? Nobody knows! And who the hell cares once you bite into the fluffy cake goodness and find the sweet gooey jelly center? Enjoy. You’re welcome, bitches. Makes: 12 doughfinns

   1 cup almond milk

   1 teaspoon vinegar

   ½ cup Earth Balance, at room temperature

   ¾ cup sugar

   1 teaspoon vanilla extract

   1½ cups all-purpose flour

   1 teaspoon baking powder

   ½ teaspoon baking soda

   ¼ teaspoon salt

   2 teaspoons cornstarch

   ¼ teaspoon ground nutmeg

   ¼ cup jelly or jam (flavor of your choice)

1 Preheat the oven to 350˚F. Line a muffin pan with cupcake liners. In a small bowl or measuring cup, stir together the almond milk and vinegar and set aside. In a large bowl, cream the Earth Balance and sugar with an electric mixer, about 2 minutes. Add in the vanilla extract and beat until well mixed. In a separate bowl, stir together the flour, baking powder, baking soda, salt, cornstarch, and nutmeg. Alternately add the dry ingredients and the almond milk mixture to the creamed butter. Stir with a wooden spoon just until the ingredients are all incorporated.

2 Fill the cupcake liners with about 1 tablespoon of batter and place 1 teaspoon of jelly in the center of the batter. Fill up the rest of the cupcake liner until it’s about three-quarters full. Bake 18 to 20 minutes. Remove from the oven and allow to cool on a wire rack.
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VANILLA EXTRACTS

It’s important to buy pure extracts to make sure you’re getting all the natural flavors and aroma enhancers in real, authentic vanilla and not the imitation. Nobody likes a fake.

  Some of my preferred online vanilla extract makers are Nielsen-Massey (www.nielsenmassey.com), Flavorganics (www.flavorganics.com), and Savory Spice Shop (www.savoryspiceshop.com).

 


Almond Tarts

Ingrid Newkirk, president of PETA

Ingrid says:

When I was a little girl, my father was often away in Borneo or Bangladesh or some other faraway place. Once, he was away traveling in the Sudan and other parts of the Middle East for a very long time. He returned like Lawrence of Arabia to thrill the family with chilling tales of the desert: I remember stories of lost souls in that mighty sea of sand that is the Sahara, and a disobedient merchant’s wife tossed down a well! He brought back wooden camels, dates that dissolved in your mouth, and pretty little almonds—which I decided was an Arabic word, as in Al Mohnds. Here is what my mother made from the almonds and, today, in her nineties, she still makes these tarts and sends them to me wherever I am in the world.

Makes: 30 tarts

PASTRY

   9 tablespoons vegetable shortening

   4 tablespoons water

   Pinch of salt

   2 cups all-purpose flour

ALMOND FILLING

   ½ pound ground almonds

   1 cup dairy-free, butter-flavored vegetable shortening

   1 cup sugar

   1 cup crushed vanilla wafers or cupcake crumbs

   A few drops vanilla extract

   Soy, oat, rice, or almond milk, for desired consistency

   Jam (strawberry or raspberry works best)

1 Preheat the oven to 450˚F. Lightly grease a muffin pan. To make the pastry, place the vegetable shortening, water, salt, and flour in a food processor and process just enough to form a ball (do not overprocess). Transfer the dough to a sheet of waxed paper, flatten into a circle, and refrigerate for 1 hour.

2 To make the almond filling, beat the almonds with the shortening and sugar. Add the crushed vanilla wafers and the vanilla extract. Add enough of your milk alternative to make a soft mixture.

3 To assemble the tarts, lightly flour the work surface, then roll out the dough and cut circles roughly the size of the bottom of a muffin pan; line the bottom of the muffin tins with the pastry. Add a drop of jam in the center. Cover with the almond mixture and bake for 12 to 15 minutes.


Savories + Breads
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Leek and Tomato Tart

This Leek and Tomato Tart makes a great party recipe because it can be served hot or warm, at room temperature or chilled. Serve with a lightly dressed salad for a perfect brunch. It’s also a great time-saver because you can make and bake it the day before and warm it in the oven right before serving.

Makes: 1 (9-inch) tart

   ½ recipe Flaky Pastry Dough

   2 tablespoons Bob’s Red Mill Egg Replacer

   6 tablespoons water

   1/3 cup almond milk

   2 tablespoons Earth Balance

   2 cups sliced cremini mushrooms

   6 leeks, white and pale green parts only, washed and thinly sliced

   ½ cup finely chopped sweet onion

   1 rib celery, finely chopped

   ½ teaspoon salt

   ¼ teaspoon ground black pepper

   2 tablespoons chopped flat-leaf parsley

   2 medium tomatoes, thinly sliced

1 Preheat the oven to 350˚F. Dust a clean work surface with flour. Roll out the dough to fit a 9-inch tart or pie pan. Place the dough in a pan, trimming off any excess. Crimp the edges and refrigerate until ready to fill.

2 In a medium bowl, whisk together the egg replacer and water until smooth and thick. Whisk in the almond milk and set aside. In a large skillet over medium-high heat, add 1 tablespoon of the Earth Balance. Add the mushrooms and cook until golden, stirring occasionally, about 5 minutes. Transfer to a plate.

3 Add the remaining Earth Balance to the skillet and reduce heat to medium. Add the leeks, onion, and celery and cook until lightly golden, stirring often, about 7 minutes. Remove from heat and stir in the mushrooms, salt, pepper, and parsley. Spoon vegetables into the tart or pie pan. Pour in the egg replacer mixture. Arrange the tomato slices over the top and sprinkle with a little salt and pepper. Place the tart pan on a baking sheet and bake until the crust is golden brown and the filling is set, about 45 to 50 minutes. Remove from the oven and allow to cool for at least 5 minutes before serving.
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Spiced Baked Potato Samosas

With a mild garlic flavor and spicy aroma, these easy-to-make samosas are baked instead of fried. The little gems are such a great treat or appetizer. The combination of spices and veggies is a pleasure to your palate.

Makes: 12 samosas

   2 medium russet potatoes

   1 head garlic

   Salt and ground black pepper, to taste

   1 teaspoon garam masala powder

   ½ teaspoon ground cumin

   ½ teaspoon turmeric

   ½ cup chopped cilantro

   ½ cup frozen green peas, thawed


   ½ recipe Flaky Pastry Dough

   Flour, for dusting

1 Preheat the oven to 375˚F. Pierce the potatoes with a knife and place them on a baking sheet. Cut the top third off the head of garlic. Sprinkle cut sides with salt and pepper. Place the top back on the garlic and wrap the head in foil. Place on the baking sheet along with the potatoes. Bake until the potatoes and garlic are soft, about 40 minutes. Remove from heat and let cool before handling.

2 Cut the potatoes in half and scoop out the flesh with a spoon; place in a medium bowl. Remove the top from the garlic head and squeeze out the softened cloves. Add the masala powder, cumin, turmeric, and cilantro, mashing everything together with a fork. Stir in the peas. Season with salt and pepper and set aside.

3 Lightly grease a baking sheet. Cut the pastry dough into twelve pieces. On a clean work surface dusted with flour, roll out each piece of dough to 1/8 inch thick. Place 2 heaping tablespoons of potato mixture in the center of each piece of dough. Fold the ends over, pinching to close. Place the dough on the prepared baking sheet. Bake until golden brown, about 12 minutes. Remove from the oven and allow to cool for 5 minutes before serving.


Tiny Spanakopita

This is an endlessly adaptable recipe; add or replace any ingredients you like or those you happen to have on hand. I throw in grated carrots or golden raisins in place of the mushrooms if I have them, or a vegan crumbled meat product in place of the tofu. Serve two as a main dish or one as an appetizer. They are delicious hot, warm, or at room temperature. Makes: 12 spanakopita

   1 pound baby spinach

   2 tablespoons olive oil

   1 medium yellow onion, finely chopped

   2 cups sliced small button mushrooms

   Pinch of ground nutmeg

   ¼ cup chopped fresh dill

   Salt and ground black pepper, to taste

   1 (14-ounce) package silken tofu

   2 tablespoons chopped fresh oregano

   ½ cup chopped walnuts, toasted

   12 phyllo dough sheets

   ½ cup Earth Balance, melted

1 Preheat the oven to 350˚F. Lightly grease a 12-count muffin pan and set aside. Fit a large saucepan with a steamer insert and fill with an inch of water. Place over high heat and bring to a boil. Add the spinach to the steamer, cover, reduce heat, and cook just until wilted, about 1 minute. Remove from heat and transfer the spinach to a colander to drain.

2 In a large skillet, add 1 tablespoon of the olive oil over medium-high heat. Add the onion and cook, stirring frequently, until lightly golden, about 5 minutes. Transfer to a medium bowl and set aside. Return the skillet to medium-high heat. Add the remaining olive oil and the mushrooms and cook until golden, stirring occasionally, about 5 minutes. Transfer the mushrooms to the bowl of onions. Add the nutmeg and dill, stirring to combine. Season with salt and pepper.

3 Place the spinach on several layers of paper towels and roll up, squeezing tightly to remove excess moisture. Chop the spinach and add to the onion mixture, stirring to combine. Set aside.

4 Place the tofu in the work bowl of a food processor. Process until smooth and creamy. Add the oregano and walnuts and pulse just to combine. Season with salt and pepper and set aside.

5 Place 1 sheet of phyllo dough on a clean work surface and brush with Earth Balance. Cover with a second sheet of phyllo dough and brush with Earth Balance, continuing with 4 more sheets until there are 6 layers. Repeat with the remaining phyllo dough and Earth Balance to make 2 stacks of phyllo dough (6 sheets each). Cut each stack in half lengthwise, then into thirds widthwise so you have twelve squares of dough.

6 Place 2 heaping tablespoons of the onion mixture in the center of each phyllo square. Top with 2 heaping tablespoons of the tofu mixture. Fold the edges of the phyllo up and over filling to cover. Place in the prepared muffin pan, fold-side down. Bake until lightly golden on top, about 35 minutes. Remove from the oven and allow to cool on a wire rack. To remove from muffin tins, place a large plate upside-down over the muffin pan and flip over. The spanakopita will pop right out. Serve with the folded side up.


Shiitake Ginger in Phyllo Pouches

These crunchy little pouches make kick-ass appetizers. The dipping sauce is a little tart and sweet; I think you’ll love it! Serve hot, warm, or at room temperature. Makes: 12 pouches

   1 tablespoon plus ½ cup Earth Balance, melted

   ¾ cup thinly sliced shiitake mushrooms

   ¼ cup grated carrot

   1 (12-ounce) package Yves Meatless Ground Turkey

   1 teaspoon finely grated ginger

   1 tablespoon plus 2 tablespoons low-sodium soy sauce

   1 teaspoon plus 1 teaspoon sesame oil

   3 green onions, thinly sliced

   1 tablespoon rice vinegar

   1 tablespoon apple juice

   8 sheets phyllo dough

1 Preheat the oven to 350˚F. Line a baking sheet with parchment paper and set aside. In a large skillet over medium-high heat, add 1 tablespoon of the Earth Balance and the mushrooms and cook until golden, stirring often, about 4 minutes. Add the carrot, meatless turkey, ginger, 1 tablespoon soy sauce, and 1 teaspoon sesame oil and cook, stirring often, for 3 minutes. Remove from heat, stir in the green onions, and set aside.

2 In a small bowl, whisk together the remaining 2 tablespoons soy sauce, the remaining 1 teaspoon sesame oil, the rice vinegar, and the apple juice. Set aside.

3 Place 1 sheet of the phyllo dough on a clean work surface and brush with Earth Balance. Cover with a second sheet of the phyllo dough and brush with Earth Balance, continuing with 2 more sheets until there are 4 layers. Repeat with the remaining phyllo dough and Earth Balance so you end up with 2 stacks of phyllo dough (4 sheets each). Cut each stack in half lengthwise then into thirds widthwise so you have twelve squares of dough.

4 Place 2 heaping tablespoons of the shiitake mixture in the center of each phyllo square. Fold the edges of the phyllo up and over the filling to cover. Twist and pinch the phyllo to close. Place on the prepared baking sheet and bake until golden, about 17 minutes. Remove from the oven and allow to cool on a wire rack.


Curried Butternut Calzones

These warm, spicy calzones are hot, just like Mama likes them! They can be made in whatever size you like, but here are instructions for my favorite size—just right for holding in your hand. Makes: 4 small calzones

   2 tablespoons coconut oil

   1 medium yellow onion, finely chopped

   1½ teaspoons curry powder

   2 cups diced butternut squash

   1 red bell pepper, diced

   ¾ teaspoon salt

   1 tablespoon agave nectar

   3 tablespoons flat-leaf parsley, chopped

   Whole wheat flour, for dusting

   1 pound Whole Wheat Pizza Dough

   Water, for moistening

1 Preheat the oven to 400˚F. Line a baking sheet with parchment paper and set aside. Place the coconut oil in a large skillet over medium heat. Add the onion and cook until golden, stirring frequently, about 5 minutes. Add the curry powder and stir to combine. Add the butternut squash, bell pepper, and salt and cook, stirring occasionally, until the squash is very soft. Stir in the agave nectar and parsley. Remove from heat and set aside.

2 Dust a clean work surface with flour and divide the dough into eight equal pieces. Roll out each dough piece to 1/8 inch thick. Spoon the squash mixture onto the center of the dough pieces. Moisten the edges of the dough with water and fold in half to cover filling. Pinch the edges to seal. Place calzones on the prepared baking sheet and bake until golden brown and puffed in the center, about 16 minutes. Remove from heat and let cool slightly before serving.


Spicy Cornbread
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Cornbread is easy to make, and everyone loves it. It goes with nearly everything too. If you’re a sissy and can’t handle the spiciness, just don’t add the red pepper flakes. (Suck it up, wuss.) Makes: 8 to 9 servings

   ¼ cup Bob’s Red Mill Egg Replacer

   1 cup water

   1 cup almond milk

   21/3 cups yellow cornmeal

   1 cup all-purpose flour

   1/3 cup sugar

   1 tablespoon baking powder

   ½ teaspoon baking soda

   ½ teaspoon salt

   1/8 teaspoon red pepper flakes

   ½ cup Earth Balance, melted

1 Preheat the oven to 375˚F. Lightly grease a 9×9–inch baking dish or cake pan and set aside. In a medium bowl, whisk the egg replacer and water until smooth. Whisk in the almond milk and set aside. In a large bowl, stir together the cornmeal, flour, sugar, baking powder, baking soda, salt, and red pepper flakes.

2 Add the Earth Balance to the egg replacer mixture, whisking to combine. Make a well in the center of the cornmeal mixture. Pour in the egg replacer mixture and stir just until combined.

3 Pour into the prepared pan and bake until slightly puffed in the center and cooked through, about 40 minutes. Remove from the oven and allow to cool on a wire rack before cutting.


“Cheese” and “Sausage” Biscuits
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These light and flaky biscuits are a meal in themselves. They are ready in a jiffy and make a great breakfast or snack. Serve hot or at room temperature.

Makes: 6 biscuits

   1 cup all-purpose flour

   2/3 cup white rice flour

   1 tablespoon baking powder

   ½ teaspoon salt

   ½ teaspoon dried sage

   Pinch of ground black pepper

   Pinch of cayenne pepper

   1/3 cup Earth Balance, chilled and cut into small pieces

   1/3 cup almond milk

   ½ cup vegan sausage, cooked and crumbled

   1/3 cup vegan cheese, shredded

1 Preheat the oven to 425˚F. Line a baking sheet with parchment paper and set aside. In a large bowl, stir together the flours, baking powder, salt, sage, black pepper, and cayenne. Add the Earth Balance, rubbing it into the flour mixture with your fingers until it is mostly incorporated. Sprinkle the almond milk over the mixture and toss with a fork just to moisten. Add the vegan sausage and cheese and mix just to incorporate.

2 Form the dough into 6 balls and flatten to about 1 inch high. Bake until golden, 10 to 12 minutes. Remove from the oven and allow to cool on a wire rack.


Sprouted Wheat Berry Cracker Bread

This cracker bread makes a lovely base for a snack spread or dip. You can use pre-sprouted wheat berries from the natural health food store to save you the trouble of sprouting them yourself (as much fun as that sounds . . .). Store leftover crackers in an airtight container at room temperature. If crackers soften, toast them in a warm oven for a few minutes. Makes: 12 (4×2–inch) crackers

   2 medium carrots, peeled and coarsely chopped

   1 medium apple, peeled, cored, and coarsely chopped

   1 medium pear, peeled, cored, and coarsely chopped

   2 teaspoons fresh squeezed lemon juice

   2 cups sprouted wheat berries

   ½ teaspoon salt

   2 tablespoons Bob’s Red Mill Flaxseed Meal

   Whole wheat flour, for dusting

1 Preheat the oven to 350˚F. Line a baking sheet with parchment paper and set aside. Place the carrots, apple, pear, and lemon juice in the work bowl of a food processor. Blend until the mixture is a mostly smooth paste. Pour the paste onto several layers of cheesecloth and roll up, squeezing to remove any excess moisture.

2 Place the wheat berries in the work bowl of a food processor and process until mixture resembles a coarse puree, about 2 minutes. Add the carrot paste, salt, and flaxseed meal and blend until well combined.

3 Generously dust a clean work surface with flour. Gather half of the dough mixture and press it into a flat disk. Place the dough between two sheets of parchment paper. Using a rolling pin, roll the dough out to 1/8 inch thick (the thinner the better). Cut the dough into desired shapes. Using a small metal spatula, transfer to the prepared baking sheet. Repeat with the remaining dough.

4 Bake the crackers for 15 minutes. Turn the crackers over and bake until they are browned and crisp, about 10 more minutes. Remove from the oven and allow to cool slightly before transferring to a wire rack. Let cool completely before serving.


Whole Wheat Salt and Pepper Crackers
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This versatile cracker recipe can easily be altered to suit any tastes by sprinkling the tops with spices or herbs before baking. The perfect munchie for my hummus obsession. Makes: 4 dozen crackers

   1 cup warm water

   2½ teaspoons active dry yeast

   ¼ cup plus 1¼ cups all-purpose flour, plus more for dusting

   1½ cups whole wheat flour

   ¼ cup flax meal

   1 teaspoon kosher salt, plus more for sprinkling on top

   ¼ cup plain soy yogurt

   Coarsely ground black pepper

1 Lightly oil a large bowl and set aside. In a small bowl, combine 1 cup warm water with the yeast and ¼ cup all-purpose flour. Stir briefly and let stand for 10 minutes. In a large bowl, stir together the remaining 1¼ cups all-purpose flour and the whole wheat flour, flax meal, and salt. Stir the yogurt into the yeast mixture. Dust a work surface with flour, and then pour the yeast into the flour mixture and stir to combine. When the mixture starts to come together, turn out onto the prepared work surface and knead until smooth and elastic, about 7 minutes. Form the dough into a ball and place in the large oiled bowl. Cover loosely with plastic wrap and place in a warm, draft-free area. Let rise until doubled in bulk, about 60 to 90 minutes.

2 Preheat the oven to 450°F. Lightly oil two baking sheets and set aside. Punch down the dough and divide in half. Dust a clean work surface with flour, briefly knead each piece of dough, and then roll it out to 1/8 inch thick (the thinner the better). Sprinkle with salt and pepper, using a rolling pin to press the seasonings into the surface of the crackers.

3 Cut the crackers into small squares and place on the prepared baking sheets. Bake until lightly browned, about 8 minutes. Remove from the oven and allow to cool on a wire rack.


Fennel and Sea Salt Bagels
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Who can resist a soft, chewy bagel? Slather cream cheese on these puppies and you’re good to go. You can even make mini pizzas with them.

Makes: 12 bagels

   2 cups King Arthur White Whole Wheat Flour

   2 cups whole wheat flour, plus more for dusting

   2 teaspoons sugar

   1½ teaspoons plus 1 teaspoon sea salt flakes

   1¾ cups almond milk

   2¼ teaspoons active dry yeast

   1 tablespoon Bob’s Red Mill Egg Replacer

   ¼ cup water

   1 teaspoon fennel seeds

1 Dust a clean work surface with flour, and grease a large bowl and set aside. In a medium bowl, stir together the flours, sugar, and 1½ teaspoons salt flakes. In a small saucepan, simmer the almond milk over low heat just until small bubbles start to appear around the edges. Remove from heat and let cool to 120˚F on an instant-read thermometer. Sprinkle the yeast on top of the warm milk and let sit until foamy, about 5 minutes.

2 Make a well in the dry ingredients and pour in the almond milk and yeast, stirring to combine. When the mixture gets too thick to stir, gather the dough together and turn out on the floured work surface. Knead the mixture until elastic and smooth, about 10 minutes, sprinkling with flour to keep the dough from getting sticky. (Dough will be somewhat stiffer than standard bread dough.) Form the dough into a ball and place in the large oiled bowl. Cover loosely with plastic wrap and place in a warm, draft-free area. Let rise until doubled in size, about 2 hours.

3 Preheat the oven to 400˚F. Line a baking sheet with parchment paper and set aside. Bring a large pot of water to a boil over high heat.

4 In a small bowl, whisk the egg replacer and water until smooth. Set aside. Cut the dough into four equal pieces. Cut each of these into three pieces so you have a total of twelve pieces. Roll each piece of the dough into a rope about 8 inches long. Bring the ends together to make a circle, pinching tightly to seal. Place on a clean work surface and let rest for 15 minutes.

5 Working in batches, lower the bagels into the boiling water. When the bagels rise to the surface, flip over with a slotted spoon and let cook for 1 minute. Transfer to the prepared baking sheet.

6 Brush the tops of the bagels with the egg replacer using a pastry brush. Sprinkle with the fennel seeds and the remaining 1 teaspoon salt. Bake until golden brown, about 15 minutes. Remove from heat and let cool slightly on a wire rack before serving.
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	KIM’S TIP




	 
	If you leave a bagel out, it will be hard as a rock in a day or two. To keep them fresh, cut in half and store in a resealable bag in the freezer. Just pop one in the toaster when you’re ready to eat (no need to thaw it out).






Whole Wheat Pizza Dough

This is a great recipe for never-fail pizza dough. I use it here for my calzones, but you can use it for rolls, breadsticks, or even pizzas! It’s supereasy to make and will freeze for up to a month. Pizza party, baby! Makes: 1 pound

   1 cup almond milk

   1 tablespoon Earth Balance

   1½ cups whole wheat flour

   1 tablespoon sugar

   1¼ teaspoons salt

   2 teaspoons active dry yeast

   1½ cups all-purpose flour, plus more for dusting

1 In a small saucepan over low heat, combine the almond milk and Earth Balance. Bring to 120˚F on an instant-read thermometer and remove from heat.

2 Place the whole wheat flour, sugar, salt, and yeast in the work bowl of a food processor. With the machine running, gradually pour the almond milk mixture through the feed tube. Add the all-purpose flour through the feed tube just until the dough begins pulling away from the sides of the bowl (you may not need all the flour).

3 Dust a clean work surface with flour and oil a bowl. Transfer the dough to the floured surface and knead until smooth and elastic, about 7 minutes. Pat into a ball and place in the oiled bowl. Cover loosely with plastic wrap and let rise in a warm, draft-free place until doubled in bulk, about 2 hours.

4 Alternatively, after kneading, wrap the dough tightly in plastic wrap and refrigerate for up to 2 days, or freeze for up to 1 month. Before using, bring the dough to room temperature and then let rise in an oiled bowl covered loosely with plastic wrap, about 2 to 3 hours.


Roasted Garlic Naan
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There’s nothing better than warm naan fresh from the oven! Serve it with hummus, salsa, or even spiced yogurt. If you can’t find roasted garlic in your store, you can sauté a couple cloves of garlic in a little olive oil until soft and use those instead. Makes: 8 naan

   1¼ cups water, plus more for brushing

   1½ teaspoons active dry yeast

   ¼ cup plus 3 cups King Arthur White Whole Wheat Flour, plus more for dusting

   ¾ teaspoon ground cumin

   ¼ teaspoon ground coriander

   1½ teaspoons salt

   ½ cup soy yogurt, at room temperature

   1 tablespoon finely chopped roasted garlic

   Kosher salt, for garnish

1 Place the water in a small bowl with the yeast and ¼ cup flour. Stir briefly and let stand for 10 minutes. Combine the remaining 3 cups flour and the cumin, coriander, and salt in a large bowl. Stir the yogurt into the yeast mixture. Pour the yeast mixture into the flour mixture and stir to combine.

2 Dust a clean work surface with flour, and oil a large bowl. When the dough starts to come together, turn it out and knead until smooth and elastic, about 10 minutes. Form the dough into a ball and place in the oiled bowl. Cover loosely with plastic wrap and place in a warm, draft-free area. Let rise until doubled in bulk, about 60 to 90 minutes. Punch down the dough. Sprinkle the garlic over the surface, kneading to incorporate.

3 Grease a baking sheet. Divide the dough into eight equal pieces. Briefly knead each piece and shape it into a small, flattened ball. Place on the prepared baking sheet and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise until nearly doubled in bulk, about 30 to 45 minutes.

4 Preheat the oven to 475˚F. Lightly grease two baking sheets and set aside. Flatten each dough ball and place on the prepared baking sheets. Make dimples in the dough by firmly poking your fingers into the surface. Brush the surface lightly with water and sprinkle with the kosher salt. Bake until golden brown, about 8 minutes. Remove from the oven and allow to cool on a wire rack.


Whole Wheat French Baguette
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It’s so nice having a homemade French baguette sitting around your kitchen to make you feel like an accomplished chef. This bread tastes best when served the day you make it. Makes: 2 demi baguettes

   2 tablespoons Bob’s Red Mill Egg Replacer

   6 tablespoons plus 1 cup water, at room temperature

   1 tablespoon active dry yeast

   3 cups King Arthur White Whole Wheat Flour, plus more for dusting

   2 teaspoons sugar

   1 teaspoon salt

1 In a small bowl, whisk the egg replacer with 6 tablespoons water. Heat the remaining water to 125°F. Place it in a small bowl and sprinkle the yeast over the top and let stand for 10 minutes. Dust a clean work surface with flour and grease a large bowl. In another large bowl, combine the flour, sugar, and salt. Pour both liquid mixtures into the flour mixture and stir to combine. When the mixture starts to come together, turn out the dough and knead until smooth and elastic, about 10 minutes. Form into a ball and place in a large oiled bowl. Cover loosely with plastic wrap and place in a warm, draft-free area. Let rise until doubled in bulk, about 60 to 90 minutes.

2 Preheat the oven to 400˚F. Lightly grease a baking sheet, dust with flour, and set aside. Punch down the dough and turn onto a floured surface. Divide into two equal pieces. Briefly knead both pieces and then shape into long loafs. Place 2 inches apart on the prepared baking sheet and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise for 25 minutes.

3 Using a very sharp knife, cut diagonal slashes into the surface of the loaves. Bake until lightly browned, about 18 minutes. Remove from the oven and allow to cool on a wire rack.


Oatmeal Raisin Bread
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A hearty bread that is tasty with jam or Earth Balance. Makes for an excellent toast! Makes: 1 loaf

   1½ tablespoons Bob’s Red Mill Egg Replacer

   1½ tablespoons plus 1½ cups water, at room temperature

   1½ teaspoons active dry yeast

   ¼ cup unsweetened apple butter

   3 cups King Arthur White Whole Wheat Flour, plus more for dusting

   ½ cup rolled oats

   1 tablespoon ground cinnamon

   1½ tablespoons sugar

   ¾ teaspoon salt

   ½ cup raisins

1 In a small bowl, whisk the egg replacer with the 1½ tablespoons water. Heat the remaining 1½ cups water to 125°F. Place it in another bowl and sprinkle the yeast over the top and let stand for 10 minutes. Whisk the apple butter into the yeast mixture. In a large bowl, combine the flour, oats, cinnamon, sugar, and salt.

2 Dust a clean work surface with flour, and grease a large bowl. Pour the yeast mixture into the flour mixture and stir to combine. When the dough starts to come together, turn out onto the floured work surface and knead until smooth and elastic, about 10 minutes. Place in the oiled bowl and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise until doubled in bulk, about 1 hour.

3 Preheat the oven to 350˚F. Lightly grease a baking sheet and set aside. Punch down the dough. Sprinkle the raisins over the surface, kneading to incorporate. Form into a slightly flattened football shape about 4 inches wide by 8 inches long. Place on the prepared baking sheet. Cover loosely with plastic wrap and let rise in a warm, draft-free area for 25 minutes.

4 Using a very sharp knife, make several slashes across the top of the loaf. Bake until browned and cooked through, about 50 minutes. Remove from the oven and allow to cool on a wire rack before slicing.
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	KIM’S TIP





	 
	To reheat your homemade dinner rolls, place them in a brown paper bag in a 300˚F oven for 8 minutes. Voilà!






Whole Wheat Dinner Rolls
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Homemade rolls make any meal special, and these bad boys are oh-so-delicious and satisfying! (A little Earth Balance goes a long way!) Makes: 12 rolls

   1 tablespoon Bob’s Red Mill Egg Replacer

   3 tablespoons plus 1¼ cups water, at room temperature

   1 tablespoon active dry yeast

   3¼ cups King Arthur White Whole Wheat Flour, plus more for dusting

   1 tablespoon sugar

   2 teaspoons salt

1 In a small bowl, combine the egg replacer with the 3 tablespoons water, whisking well to combine. Heat the remaining water to 125°F. Place it in a small bowl and sprinkle the yeast over the top and let stand for 10 minutes. In a large bowl, combine the flour, sugar, and salt. Pour the yeast mixture into the flour mixture and stir to combine. Dust a clean work surface with flour, and grease a large bowl. When the dough starts to come together, turn out onto the floured work surface and knead until smooth and elastic, about 10 minutes. Place in the oiled bowl and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise until doubled in bulk, 60 to 90 minutes.

2 Preheat the oven to 400˚F. Lightly grease a baking sheet, dust with flour, and set aside. Punch down the dough and turn onto a floured work surface. Divide into twelve equal pieces. Briefly knead each piece and then shape into a ball. Place balls 2 inches apart on the prepared baking sheet and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise for 25 minutes.

3 Bake until golden brown, about 18 minutes. Remove from the oven and allow to cool on a wire rack before serving.


Rosemary Potato Rolls

Potato starch lightens up these hearty rolls, and the rosemary smells and tastes divine. These are a staple in my kitchen. I like to fry up some firm tofu with Daiya vegan cheese and have a little sandwich for breakfast. Makes: 12 rolls

   2 tablespoons Bob’s Red Mill Egg Replacer

   1½ cups water, at room temperature

   1¾ teaspoons active dry yeast

   3 cups King Arthur White Whole Wheat Flour, plus more for dusting

   1 cup potato starch

   1½ tablespoons sugar

   2 teaspoons salt

   1 tablespoon chopped rosemary

1 In a small bowl, whisk the egg replacer with the water. Sprinkle the yeast over the top and let stand for 10 minutes. In a large bowl, combine the flour, potato starch, sugar, and salt. Pour the yeast mixture into the flour mixture and stir to combine. Dust a clean work surface with flour, and grease a large bowl. When the mixture starts to come together, turn out onto the floured work surface and knead until smooth and elastic, about 5 minutes. Place in the oiled bowl and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise for 40 minutes.

2 Preheat the oven to 425˚F. Lightly grease a baking sheet, dust with flour, and set aside. Punch down the dough. Sprinkle the rosemary over the surface, kneading to incorporate. Divide the dough into twelve equal pieces. Briefly knead each piece before shaping it into a ball. Place balls 2 inches apart on the prepared baking sheet and cover loosely with plastic wrap. Place in a warm, draft-free area and let rise for 20 minutes.

3 Using a very sharp knife, cut a slash across the top of each roll. Bake until lightly browned, about 18 minutes. Cool on a wire rack.


Irish Soda Bread

Soda bread uses baking soda as its leavening agent, which works much faster than yeast, making this a quick bread. It will go stale quickly, though, so don’t let it sit out on the counter. Make it on a day when you have a full house with big stomachs. Makes: 8 servings

   4 cups King Arthur White Whole Wheat Flour, plus more for dusting

   1 teaspoon baking soda

   1 teaspoon salt

   1 teaspoon caraway seeds

   ¾ cup golden raisins

   2 cups coconut milk creamer

   2 teaspoons cider vinegar

   ¼ cup Earth Balance, melted

   2 tablespoons sugar

1 Preheat the oven to 425˚F. Line a baking sheet with parchment paper and set aside. In a large bowl, stir together the flour, baking soda, salt, caraway seeds, and raisins. In a small bowl, whisk together the creamer, vinegar, Earth Balance, and sugar. Sprinkle over the dry ingredients, tossing with a fork until the dough begins to come together (it will be wet and sticky).

2 Dust a clean work surface with flour. Knead the dough for about 30 seconds, adding flour as necessary. Divide the dough into eight pieces and place on the prepared baking sheet. Slice an x on the top of each roll and bake until golden and cooked through, about 30 minutes. Remove from the oven and allow to cool on a wire rack. Serve warm or at room temperature.


Avocado Quinoa Muffins


These muffins aren’t only yummy . . . they’re actually pretty healthy. Avocado adds moisture and richness to these light, tasty treats, so don’t freak out at having avocado in your muffins. Drizzle with my Lemon Vanilla Glaze to satisfy your sweet tooth. Makes: 12 muffins

   3 tablespoons Bob’s Red Mill Egg Replacer

   ½ cup water

   1 cup almond milk

   1 medium ripe avocado, peeled and seeded

   1 cup quinoa flour

   1 cup all-purpose flour

   1 cup almond meal

   1 cup sugar

   1½ teaspoons baking soda

   ½ teaspoon salt

   ½ teaspoon ground cinnamon

   ¾ cup Lemon Vanilla Glaze

1 Preheat the oven to 325˚F. Line a muffin pan with cupcake liners and set aside. Place the egg replacer and water in the work bowl of a food processor or blender and pulse until smooth. Add the almond milk and avocado and blend until smooth and creamy. In a large bowl, combine the flours, almond meal, sugar, baking soda, salt, and cinnamon and stir to combine. Add the flour mixture 1 cup at a time to the avocado mixture, blending after each addition until mixture is smooth.

2 Pour into the prepared muffin pan and bake until puffed in the middle and a toothpick inserted into the center comes out clean, about 20 minutes. Remove from the oven and allow to cool on a wire rack. Drizzle with Lemon Vanilla Glaze. Serve warm or at room temperature.


Jamie Johnson’s Blueberry Muffins
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My neighbor and family friend Jamie Johnson gave me her precious recipe for blueberry muffins. I feel so honored to put it in my baking book. They are by far some of the best darn muffins I have ever tasted—I just had to veganize them!

Makes: 12 muffins

   1 cup almond milk

   1 teaspoon vinegar

   ½ cup Earth Balance, at room temperature

   1 cup sugar

   1 teaspoon vanilla extract

   2 cups all-purpose flour

   2 teaspoons baking powder

   ½ teaspoon baking soda

   ½ teaspoon salt

   1½ cups blueberries

1 Preheat the oven to 350˚F. Line a muffin pan with cupcake liners and set aside. In a small bowl or measuring cup, combine the almond milk and vinegar and set aside. In a large bowl, whisk together the Earth Balance and sugar until creamy. Add the vanilla. In another bowl, mix together the flour, baking powder, baking soda, and salt. Alternately add the dry ingredients and the milk mixture to the creamed butter and stir with a wooden spoon until just combined (do not overmix). Mix in the blueberries.

2 Pour into muffin liners until they are about two-thirds full. Bake for 15 to 20 minutes until a toothpick comes out clean. Remove from the oven and allow to cool on a wire rack.


Cookies
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Chocolate Almond Hazelnut Cookies

These lovely, densely chocolatey cookies are such a filling treat. Packed with almond and hazelnut protein, they are not for the faint of heart. Eat light and save some room. Makes: 3 dozen cookies

   3 tablespoons Bob’s Red Mill Egg Replacer

   ½ cup water

   1 cup all-purpose flour

   ½ cup chopped hazelnuts, toasted

   ½ cup chopped almonds, toasted

   1½ teaspoons baking powder

   ¾ teaspoon baking soda

   ¼ teaspoon salt

   1/3 cup light brown sugar, packed

   3 tablespoons cocoa powder

   1/3 cup plus 1/3 cup powdered sugar

   ¾ cup Earth Balance, at room temperature

1 Preheat the oven to 325˚F. Lightly grease a baking sheet and set aside. In a small bowl, whisk the egg replacer and the ½ cup water until smooth. Place the flour, nuts, baking powder, baking soda, salt, light brown sugar, cocoa powder, and 1/3 cup powdered sugar in a food processor. Pulse until the nuts are coarsely chopped. Add the Earth Balance and pulse until combined but small bits of nuts are still visible in the dough.

2 Scoop dough by the tablespoon and form into rough balls. Dip into the remaining 1/3 cup of powdered sugar to thickly coat. Place on the prepared baking sheet and bake until cracked on the top and cooked through, about 16 minutes. Remove from the oven and allow to cool for 5 minutes before transferring to a wire rack.
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	KIM’S TIP




	 
	How do you keep those cookies fresh? Depends where you live, sweet tits. If you live in a drier climate, keep crisp cookies in a loosely covered container. If it’s humid—hello, Floridians!—store them in an airtight container.
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Spiced Sugar Cookies

Cardamom gives these sweet, crunchy cookies a subtle spice flavor that makes them perfect for dunking into tea or coffee. Drizzle with my Lemon Vanilla Glaze for extra sweetness. Makes: 3 dozen cookies

   1 tablespoon Bob’s Red Mill Egg Replacer

   3 tablespoons water

   1¾ cups all-purpose flour

   ¾ teaspoon baking powder

   ¼ teaspoon salt

   ½ teaspoon ground cinnamon

   ¼ teaspoon ground cardamom

   ½ cup Earth Balance, at room temperature

   1 cup plus ¼ cup sugar

   1 teaspoon vanilla extract

   ¾ cup Lemon Vanilla Glaze

1 Preheat the oven to 350˚F. In a small bowl, whisk the egg replacer and water until smooth. Set aside. In a medium bowl, stir together the flour, baking powder, salt, cinnamon, and cardamom. In a large bowl, use an electric mixer to beat the Earth Balance until creamy. Add the 1 cup sugar to the Earth Balance and beat until very creamy, about 5 minutes. Add the egg replacer mixture and the vanilla extract and beat until combined. Gradually add the dry ingredients, beating to combine (dough will be thick). Cover the dough with plastic wrap and chill for 10 minutes.

2 Divide the dough in half. Roll into logs, 1½ inches wide. Wrap each log in plastic wrap or parchment paper and chill for 10 minutes. Cut logs into ¼-inch-thick slices and place them cut-side down on prepared baking sheets. Sprinkle with the remaining ¼ cup sugar. Bake until cookies begin to brown around the edges, about 9 minutes. Remove from the oven and allow to cool for 5 minutes before transferring to a wire rack.


Orange Chocolate Chip Hazelnut Cookies

[image: images]

I tested these bad boys out on our supercool babysitter, James Prefontaine, and his friends. If I can get teenage boys to eat vegan cookies, then the cookies must be un-freakin-believable. They are soft but have a little crispness to them, and the slight orange flavor is a perfect complement to the chocolate chips. Makes: 3 dozen cookies

   1 cup light brown sugar

   1¼ cups Earth Balance, at room temperature

   1 teaspoon vanilla extract

   ½ teaspoon orange extract

   2 teaspoons orange zest

   1¾ cups all-purpose flour

   2 tablespoons cornstarch

   1 teaspoon baking soda

   ¼ teaspoon salt

   ½ cup semisweet chocolate chips

   ½ cup chopped hazelnuts

Preheat the oven to 325˚F. Lightly grease a baking sheet and set aside. In a large bowl, use an electric mixer to beat the brown sugar and Earth Balance on low speed until light and creamy. Add in the extracts and the orange zest and mix until well combined. In a separate bowl, combine the flour, cornstarch, baking soda, and salt. Add the dry ingredients to the brown sugar mixture and beat on low until soft dough forms. Stir in the chocolate chips and hazelnuts. Place tablespoon-size balls of dough on the prepared baking sheet and bake for 10 to 12 minutes. Remove from the oven and transfer to a wire rack to cool.


Almond “Holy Shit, These Are Good” Cookies
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These little almond gems are nice and nutty, without being all up in your almond business. I love the crunchiness they lend to soft, chewy cookies. Makes: 2 dozen cookies

   ¾ cup almonds, raw

   1½ cups all-purpose flour

   2 tablespoons cornstarch

   ½ teaspoon baking soda

   ½ teaspoon ground cinnamon

   1 cup Earth Balance, at room temperature

   ¾ cup sugar

   1 teaspoon almond extract

   ½ teaspoon vanilla extract

   Powdered sugar, for dusting

1 Preheat the oven to 250˚F. Lightly grease a baking sheet, add the almonds, and bake for 5 to 7 minutes. Put the almonds in a food processor or blender and pulse until they are fine crumbs.

2 Increase the oven temperature to 325˚F. Pour the almonds into a large bowl and mix in the flour, cornstarch, baking soda, and cinnamon. In a separate bowl, whisk together the Earth Balance and sugar until creamy. Add in the extracts. Stir the dry ingredients into the creamed butter and mix until well combined. Roll the dough into balls one tablespoon at a time and place on a prepared baking sheet. Then lightly press them down on the top with two fingers. Bake for 10 to 12 minutes. Remove from the oven and transfer to a wire rack to cool. Dust with powdered sugar once cooled.


Lemon Glaze Cookies
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My friend Karen Prefontaine loves lemon treats, so I had her in mind when I made these zesty little numbers. These little sugar cookies are light, and the glaze adds a spectacular lemoniness that’s totally swoonworthy. You will need to put the dough in the fridge for 30 minutes before baking, so grab a juicy magazine or paint your toenails to keep busy. Trust me, they are worth it.

Makes: 2 dozen cookies

COOKIES

   ¾ cup Earth Balance, at room temperature

   ¾ cup sugar

   1 teaspoon vanilla extract

   2 tablespoons lemon juice

   2 cups all-purpose flour

   2 tablespoons cornstarch

   ½ teaspoon baking powder

   ½ teaspoon baking soda

   ¼ teaspoon salt

   1 tablespoon lemon zest

LEMON GLAZE TOPPING

   1 cup powdered sugar

   2 tablespoons lemon juice

   1 teaspoon lemon zest

1 Preheat the oven to 350˚F. Lightly grease a baking sheet and set aside. In a large bowl, cream together the Earth Balance and sugar using an electric mixer, about 2 minutes. Add in the vanilla extract and lemon juice and beat on low for another minute. In a separate bowl, stir together the flour, cornstarch, baking powder, baking soda, salt, and lemon zest. Using a wooden spoon, stir the dry ingredients into the creamed butter until well incorporated.

2 Divide the dough into two balls, rolling each into the shape of a log. Wrap in plastic wrap and refrigerate for at least 30 minutes. To make the lemon glaze topping, place the powdered sugar, lemon juice, and lemon zest in a bowl and mix together until soft and creamy (the mixture will be thick; it’s supposed to be that way).

3 When you are ready to bake the cookies, cut the dough into ½-inch slices and lay them flat on the prepared baking sheet. Bake for 10 to 12 minutes. Top the cookies with lemon glaze topping while they are still warm.
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	KIM’S TIP




	 
	To keep cookies nice and soft, throw a piece of bread or a slice of apple in with the cookies when you store them in a resealable bag. Trust me. Just make sure you change out the bread or apple every day so it doesn’t ’eff up your cookies.
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	KIM’S TIP




	 
	Lemon juice actually helps with weight loss because it acts as a digestive aid and liver cleanser. True, you are probably defeating the purpose by stuffing your face with cookies, but you get the point.






Chewy Chocolate Chip Peanut Butter Cookies
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For all you Reese’s Peanut Butter Cups fans, this is like the real thing in a cookie form. Hello?! Can you say awesome? The flavors just melt in your mouth. You won’t be able to indulge in just one or two, so shed the guilt early.

Makes: 3 dozen cookies

   2 cups all-purpose flour

   1 teaspoon baking soda

   ½ teaspoon baking powder

   ½ teaspoon salt

   ¼ cup cornstarch

   1¼ cups Earth Balance, at room temperature

   1 cup light brown sugar

   ½ cup sugar

   1 cup organic peanut butter

   1 teaspoon vanilla extract

   1 cup chocolate chips

1 Preheat the oven to 325˚F. Lightly grease a baking sheet and set aside. In a medium bowl, stir together the flour, baking soda, baking powder, salt, and cornstarch until well combined. In a large bowl, cream together the Earth Balance and the sugars with an electric mixer, about 2 minutes. Add the peanut butter and vanilla extract to the creamed butter and beat on low speed until mixed well. Add in the dry ingredients and the chocolate chips and mix until everything is incorporated.

2 Roll dough into balls about a tablespoon at a time and place on a baking sheet, lightly flattening with your fingers. Bake for 10 to 12 minutes. Remove from the oven and transfer to a wire rack to cool.


Chewy Oatmeal Cookies

I have to pat myself on the back for the rave reviews my signature oatmeal cookies have received from friends and family. Normally oatmeal cookies have raisins in them, but I hate raisins and refuse to fake it—even for you bitches. Add them in if you like, but I prefer dried cranberries or cherries instead.

Makes: 3 dozen cookies

   1 cup Earth Balance, at room temperature

   1 cup sugar

   1 cup brown sugar

   1 teaspoon vanilla extract

   1 teaspoon almond extract

   2 cups flour

   2 cups oats

   ¼ cup cornstarch

   1 teaspoon baking soda

   1 teaspoon salt

   1½ teaspoons ground cinnamon

   2/3 cup raisins, dried cherries, or dried cranberries (optional)

1 Preheat the oven to 350˚F. Lightly grease a baking sheet and set aside. In a large bowl, cream together the Earth Balance and sugars with an electric mixer, about 2 minutes. Add in the extracts and beat another minute. In a separate bowl, stir together the flour, oats, cornstarch, baking soda, salt, and cinnamon. Stir the dry ingredients into the creamed butter until well combined. Add in the dried fruit, if using.

2 Roll the dough into balls about a tablespoon at a time and place on the prepared baking sheet, lightly pressing dough down with your fingers. Bake for 8 to 10 minutes. Remove from the oven and transfer to a wire rack to cool.


Rosewater Cheesecake Cookies
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These refreshing cookies are light, fancy, and supereasy to make. I added rosewater extract for a nice fragrant and flavorful touch, but if it’s too strange for you, stick with vanilla extract. I also added pistachios for a little crunch, and they pair like a gem with the rosewater flavor. Makes: 2 dozen cookies

   ½ cup vegan cream cheese, softened

   ½ cup Earth Balance, softened

   1 cup sugar

   1 teaspoon rosewater extract

   ½ teaspoon vanilla extract

   1 cup all-purpose flour

   ½ teaspoon baking powder

   ½ teaspoon baking soda

   2 tablespoons cornstarch

   ½ cup chopped pistachios

1 Preheat the oven to 350˚F. Lightly grease a baking sheet and set aside. In a medium bowl, beat together the cream cheese and Earth Balance on low speed with an electric mixer until well combined. Add in the sugar and rosewater extract and cream together until light and fluffy, about 2 minutes. In a separate bowl, stir together the flour, baking powder, baking soda, and cornstarch. Add the dry ingredients to the cream cheese mixture and stir until well incorporated. Stir in the pistachios.

2 Roll the dough into half-tablespoon-size balls and place them on the prepared baking sheet. Bake for 8 to 10 minutes. Remove from the oven and transfer to a wire rack to cool.


The Healthy Voyager’s Butter Toffee Cookies

Carolyn Scott, The Healthy Voyager

Carolyn says:

Since I was a kid, these have been a holiday tradition in my home at Christmastime. My parents and I love decadent toffee and chocolate square cookies, and the coolest part about these is they are quite simple to make. I veganized our family recipe well over a decade ago, and these are now our new holiday tradition! If you like, you can swap out the walnuts at holiday time with your favorite vegan candy decor.

Makes: 4 dozen cookies

   1 cup Earth Balance

   1 cup dark brown sugar

   1 tablespoon Bob’s Red Mill Egg Replacer

   3 tablespoons water

   1 teaspoon vanilla extract

   2 cups all-purpose flour

   4 large vegan chocolate bars

   1 cup chopped walnuts

1 Preheat the oven to 350˚F. Lightly grease a 13 × 9–inch cookie sheet and set aside. In a small bowl, whisk together the egg replacer and water until foaming. With an electric mixer, cream the Earth Balance and brown sugar. Add the egg replacer and slowly add the vanilla extract and flour a little at a time. With a spatula, spread the mix evenly onto the cookie sheet. (It may seem that the batter will not stretch to evenly fill the pan, but it will end up being about ¼ inch thick all the way around, like thin brownies.)

2 Bake for 15 minutes. Let cool for 1 minute and lay the chocolate bars on top. While the chocolate melts, delicately spread it until it entirely covers the surface. Don’t press too hard or it will dent the still-soft cookies. Sprinkle with the walnuts and let cool completely before cutting into squares.


Pfeffernüsse Cookies

Jessie Williams, cofounder of EatPastry

This is a traditional German Christmas cookie recipe that was veganized by the oh-so-brilliant Jessie Williams. These cookies are dear to her heart because her mom grew up eating them while her grandfather was stationed in Germany. When Jessie made a vegan version, they came out softer and even more flavorful—and so a new holiday tradition was born. Makes: 2 dozen cookies

   2¼ cups all-purpose flour

   ½ teaspoon salt

   ½ teaspoon ground black pepper

   ½ teaspoon ground anise

   ½ teaspoon ground cinnamon

   ¼ teaspoon baking soda

   ¼ teaspoon allspice

   ¼ teaspoon nutmeg

   1/8 teaspoon ground clove

   ½ cup Earth Balance, at room temperature

   ¾ cup light brown sugar

   ¼ cup molasses

   ½ cup applesauce

   2 cups powdered sugar, for coating

1 In a medium bowl, mix together the flour, salt, pepper, anise, cinnamon, baking soda, allspice, nutmeg, and clove and set aside. In a large bowl, use an electric mixer to beat the Earth Balance, brown sugar, and molasses until mixed. Add the applesauce and beat on low until well combined. Add the dry ingredients to the applesauce mixture and stir with a wooden spoon until just mixed together (do not overmix).

2 Form the dough in a large ball and wrap in plastic wrap. Refrigerate for about 2 hours.

3 Preheat the oven to 350˚F. Lightly grease a baking sheet. Remove the dough from the refrigerator, roll into small round balls, place on the baking sheet, and lightly flatten with your fingers. Bake for 12 to 14 minutes. Remove from the oven, dust the cookies with a light coating of powdered sugar using a mesh strainer, and transfer to a wire rack to cool.


Matcha Green Tea Almond Thumbprint Cookies
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Leanne Mai-ly Hilgart, founder, president, and creative director of Vaute Couture

Leanne says:

My dad is German-Wisconsin and my mom is from Taipei, Taiwan. When they met on an airplane that my dad wasn’t originally supposed to be on, it was definitely meant to be. Maybe this is why I love East-meets-West elements. My love for balance emanates through my fashion (boy meets girl, lace meets pleather), and also extends to art and food . . . like the delicate nature of Asian desserts complemented with the richness of American cookies! So I updated my favorite almond thumbprint cookie recipe that I had veganized to have a matcha green tea frosting.

Makes: 3 dozen cookies

COOKIES

   1½ teaspoons Ener-G Egg Replacer

   2 tablespoons water, lukewarm

   ¾ cup almond paste

   ½ cup agave nectar

   5 tablespoons Earth Balance

   ½ teaspoon vanilla extract

   ½ teaspoon almond extract

   1¼ cups flour

   ¼ teaspoon salt

FROSTING

   1 tablespoon matcha powder

   2 tablespoons Silk vanilla creamer

   ½ cup Earth Balance vegan butter, at room temperature

   3 cups powdered sugar, sifted

1 Preheat the oven to 325˚F. Lightly grease a cookie sheet and set aside. In a small bowl, stir together the egg replacer and water and set aside. Using an electric mixer, beat the almond paste, agave nectar, and Earth Balance until creamy. Add the extracts and the egg replacer mixture and continue beating. Stir in the flour and salt to create a soft dough.

2 Using a teaspoon, create small balls of cookie dough and drop them on the prepared cookie sheet, leaving plenty of room between cookies. Push your thumb down into each cookie to create an imprint. Bake for 15 minutes, until the edges begin to harden. Transfer the cookies to a wire rack and allow them to cool.

3 For the frosting, mix the matcha powder with the creamer in a small bowl to create a paste. In a medium bowl, beat the Earth Balance briefly and scrape the bowl. Add the powdered sugar and matcha paste, and beat again until smooth. Once the cookies have cooled, use a teaspoon to scoop some matcha frosting into each thumbprint.
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	KIM’S TIP




	 
	Try rotating baking sheets from the top to the bottom shelves mid-bake to ensure even browning.






Frostings + Sauces
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Coconut Pecan Frosting

This is a great specialty frosting for German chocolate cake or bitching up a yellow cake. You can substitute walnuts for the pecans if you like that sort of thing.

Makes: 2 cups

   ½ cup Earth Balance, melted

   1½ cups powdered sugar

   1 teaspoon vanilla extract

   1 (14-ounce) package shredded sweetened coconut

   2 cups finely chopped pecans

   1 cup chocolate chips (optional)

Place the Earth Balance and powdered sugar in the work bowl of a food processor and blend until smooth. Add the vanilla extract and pulse to combine. Add the coconut and pecans and pulse a few times just to combine. Stir in the chocolate chips (if using). Cover and keep at room temperature until ready to use.
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	KIM’S TIP




	 
	Out of chocolate chips? Screw ’em! Get creative and raid the pantry for alternatives such as raisins, dates, nuts, chopped energy bars, and dried fruit.






Lemon Vanilla Glaze

This easy glaze works well on cakes, cupcakes, sweet rolls, or even drizzled over pancakes and waffles. God help me. Makes: ¾ cup

   1¼ cup powdered sugar

   1 teaspoon vanilla extract

   ¼ cup Earth Balance, melted

   2 teaspoons freshly squeezed lemon juice

   1 teaspoon lemon zest

Place the powdered sugar, vanilla extract, Earth Balance, lemon juice, and lemon zest in the work bowl of a food processor. Blend until smooth. Cover and keep at room temperature until ready to use.



Vegan Chocolate Ganache

This vegan version of ganache is easily as good as the traditional . . . maybe better. Coconut milk is used in place of cream, giving it a nice creamy consistency and a rich taste. Use it to coat or drizzle on just about anything!

Makes: 1 cup

   1½ cup chocolate chips

   ¾ cup coconut milk

   1½ tablespoons Earth Balance

   1 teaspoon vanilla extract

Place the chocolate chips in a medium bowl. In a small saucepan over medium heat, bring the coconut milk and Earth Balance to a simmer. Remove from heat and pour over the chocolate chips. Let stand for 10 minutes. Add the vanilla extract and stir until the mixture is smooth and thick. Let cool for 15 minutes before using.


Classic Buttercream Frosting

This is a traditional and oh-so-awesome go-to frosting. It goes well on anything. Seriously. Good. Stuff. Makes: 1½ cups

   1 cup Earth Balance, at room temperature

   3 cups powdered sugar, sifted

   1 teaspoon vanilla extract

   Almond milk, for desired consistency

In a medium bowl, use an electric mixer to beat the Earth Balance on medium speed until creamy. Reduce speed to low and add in the powdered sugar, ½ cup at a time, until well combined and creamy. Add in the vanilla extract. If the consistency is too thick, add almond milk 1 tablespoon at a time until desired fluffiness is reached.


Zesty Lime Cream Cheese Frosting

This frosting was designed for the Thinkin’ of Key West Key Lime Cupcakes, but it is delectable on anything that comes out of the oven.

Makes: 1½ cups

   8 ounces vegan cream cheese

   ½ cup Earth Balance, at room temperature

   2 cups powdered sugar

   1 tablespoon lime zest

   ½ teaspoon vanilla extract

   Almond milk, for desired consistency

In a large bowl, use an electric mixer to beat together the cream cheese and Earth Balance until creamy. Add in the powdered sugar ½ cup at a time and beat on medium speed until well combined. Add in the lime zest and vanilla extract and beat for another 2 minutes. If the frosting is too hard, add in almond milk 1 tablespoon at a time and beat again until it’s just how you like it.


Cherry Buttercream Frosting

This bad-ass frosting was made for the Cherry Almond Cupcakes, but if I’m feeling extra special (and let’s face it, unhealthy), I like to use it as a dip for cookies and cinnamon breadsticks! Makes: 1½ cups

   ½ cup Earth Balance, at room temperature

   3 tablespoons cherry juice

   ½ teaspoon almond extract

   3 cups powdered sugar

   Almond milk, for desired consistency

In a large bowl, use an electric mixer to beat the Earth Balance, cherry juice, and almond extract on low speed until mixed well, about 1 to 2 minutes. Add the powdered sugar ½ cup at a time and beat on medium speed until all the powdered sugar is mixed well and the frosting becomes creamy and fluffy. If the frosting needs more liquid, add almond milk or additional cherry juice 1 tablespoon at a time until you reach the desired consistency.


Raspberry Buttercream Frosting

You have plenty of options when it comes to buttercream frosting recipes in this book, but the raspberry puree sets this one apart. Well, that’s if you like raspberries, princess. Makes: 1½ cups

   ½ cup Earth Balance, at room temperature

   3 cups powdered sugar

   3 to 4 tablespoons raspberry puree

   1 teaspoon vanilla extract

In a large bowl, use an electric mixer to beat the Earth Balance on low speed until creamy. Add in the powdered sugar 1 cup at a time, still beating on low. Add the raspberry puree and vanilla extract and beat on medium speed until creamy.


Dark Chocolate Sauce

Every woman needs chocolate in her life. You know why. This is a fabulously rich and delicious chocolate sauce that can and should be poured over everything . . . yes, everything, you slut. To get the most flavor, get a good quality chocolate with a high cocoa percentage. Makes: 2½ cups

   2 cups water

   1½ ounces unsweetened cocoa powder

   ¼ cup sugar

   6 ounces dark chocolate, chopped into bite-size pieces

In a medium saucepan, bring the water, cocoa powder, and sugar to a boil, stirring frequently. Add in the chopped chocolate and stir constantly until it begins to boil again. Reduce heat and simmer for about 7 minutes. Pour the chocolate sauce into a fine strainer over a heatproof bowl. Allow to cool.


Easy Berry Sauce

This is another very simple recipe that should be a staple in your baking lineup. I love it on my pound cake and coconut ice cream, but it’s wonderful in soy or rice yogurt and in smoothies too. Don’t freak out if you don’t have fresh berries. Honestly, I prefer frozen fruit for baking because it’s usually sweeter (fresh fruit is often picked before it’s ripe to get it to the store before it goes bad). Just make sure to thaw out frozen fruit first to sweat out the moisture.

Makes: ½ cup

   1 pint berries (strawberry, blueberry, raspberry, etc.)

   ¼ to ½ cup powdered sugar

Put the berries and ¼ cup powdered sugar in a blender and blend until smooth. The sauce should be glossy and sweet; add more powdered sugar a little at a time to reach desired texture and taste. Strain the sauce through a fine mesh strainer to remove the seeds. Place in a sealable container and refrigerate until ready to use.


Orange Cream Frosting

I like having a couple of citrus frostings on hand. You can use this one on vanilla or chocolate cakes, cupcakes, or even cookies. It reminds me of a creamy Orange Julius. Makes: 1 cup

   ¼ cup Earth Balance, at room temperature

   3 cups powdered sugar

   1 teaspoon vanilla extract

   2 to 3 tablespoons orange juice (no pulp)

In a large bowl, use an electric mixer to beat the Earth Balance and the powdered sugar until well combined. Add in the vanilla extract and 2 tablespoons orange juice and beat on medium-high speed until creamy and light, about 3 to 5 minutes. Add in more orange juice as needed to reach desired flavor and consistency.
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If the icing you are using to decorate a cake is too stiff, add some light corn syrup to create some flexibility.




Cupcake Cream Filling

I don’t think this needs any explanation. There’s just something special about a cupcake with a secret surprise waiting to be discovered. It’s like Christmas, or my birthday . . . or any other holiday where people buy me stuff. Red velvet can suck it. Makes: 1 cup

   1 cup Earth Balance, at room temperature

   1 cup powdered sugar

   1 cup sugar

   2 teaspoons vanilla powder (or extract)

In a large bowl, use an electric mixer to cream the Earth Balance until light and fluffy. Add in the sugars and vanilla powder and beat on medium-high speed for 5 to 10 minutes, until creamy and light.



	[image: Image]

	KIM’S TIP




	 
	To fill cupcakes, wait until the cupcakes are out of the oven and cooled. Then use a fork, pushing lightly, to cut a hole in the center of the cupcake top, going almost all the way to the bottom of the cupcake. Using a pastry bag, squeeze enough cream out to fill up the hole in the cupcake. Cover the top of the cupcake with frosting. OMG.






Dessert Bars
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Apricot Walnut Biscotti
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Biscotti make a wonderful hostess gift (if they actually last the car ride). They are also the perfect complement to some hot afternoon tea. Just a heads up: Black walnut extract can be found online. Use your noggin and make sure to buy the extract for culinary (not medicinal) use. Makes: 2 dozen

   2 tablespoons Bob’s Red Mill Egg Replacer

   6 tablespoons water

   2¼ cups all-purpose flour

   ¼ cup powdered sugar

   2 teaspoons baking powder

   ½ teaspoon salt

   ½ cup Earth Balance, at room temperature

   1 cup sugar

   1/3 cup freshly squeezed orange juice

   1 teaspoon black walnut (or almond) extract

   ½ cup finely diced dried apricots

   ½ cup chopped walnuts

1 Preheat the oven to 350˚F. Lightly grease a baking sheet and set aside. In a small bowl, whisk together the egg replacer and water until smooth and set aside.

2 In a small bowl, stir together the flour, powdered sugar, baking powder, and salt. In a large bowl, combine the Earth Balance and sugar and beat with an electric mixer until creamy, about 3 to 5 minutes. Beat in the egg replacer, orange juice, and extract. Add the dry ingredients 1 cup at a time, beating just to combine after each addition. Add the apricots and walnuts and beat briefly just to combine.

3 Divide the dough in half and form into two long, flat logs, about 8 inches long by 3 inches wide. Place 4 inches apart on the prepared baking sheet. Bake until lightly browned around the edges and puffed in the center, about 20 minutes. Allow to cool (can also keep overnight).

4 Reduce heat to 300˚F. Cut the logs into ¾-inch slices. Place on the baking sheet and bake until lightly golden and crisp, about 15 to 20 minutes. Remove to a wire rack and allow to cool to room temperature.
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OliveNation offers Pure Black Walnut Extract and a stellar selection of other extracts (think banana, apple, and blueberry). Visit online at www.olivenation.com.

 


Lemon Bars
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These gelatin-free lemon bars are not only delectable, but boy are they also pretty! I have a dirty little secret—I add a few drops of natural yellow food coloring to make them a pretty yellow hue (stay away from the icky FD&C artificial food colorings, or you can go coloring-free if you prefer). Because these bars contain no gelatin, they’ll stay soft unless kept refrigerated.

Makes: 16 bars

   2 cups all-purpose flour

   ¾ cup powdered sugar, plus more for dusting

   ¼ cup cornstarch

   1/8 teaspoon ground nutmeg

   1 cup Earth Balance, chilled and cut into small pieces

   1½ cups sugar

   1¼ cups water

   ½ cup freshly squeezed lemon juice

   6 tablespoons tapioca starch

   3 to 4 drops yellow food coloring (optional)

   ¼ cup almond milk

   3 tablespoons lemon zest

1 Preheat the oven to 325˚F. Place the flour, powdered sugar, cornstarch, and nutmeg in a food processor or blender. Add the Earth Balance and pulse, just until the mixture resembles very coarse meal. Spread evenly into the bottom of a 13 × 9–inch baking pan, pressing firmly to make the crust. Refrigerate for at least 20 minutes. Bake the crust until it’s golden brown, about 30 minutes. Remove from the oven and allow to cool on a wire rack.

2 In a medium saucepan over medium-high heat, bring the sugar and water to a boil. Reduce heat and simmer until the sugar has dissolved, about 4 minutes. Add the lemon juice, tapioca starch, food coloring, and almond milk, whisking constantly, until the mixture has thickened, about 6 minutes. Remove from heat and stir in the lemon zest. Pour into the prepared crust and let cool to room temperature. Cover and chill for at least 1 hour.

3 Cut into triangles and sprinkle generously with powdered sugar before serving.
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Consider this a warning: Keep the artificial dyes and colors away from my desserts. Yuck times seven. Check out the natural food colorings from Chocolate Craft Kits, which are made from everything a plant eater loves: beets, spinach, cabbage, turmeric, and carrots. All these food colorings are vegan and soy- and wheat-free. Go nuts. Visit online at www.chocolatecraftkits.com.

 


Figgy Date and Pistachio Bars
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These make great snacks on their own, or serve them à la mode with vegan ice cream for a sweet treat. They’re divine with fresh or dried figs; you can’t go wrong either way. If figs are in season, don’t use any dates at all, just 20 beautifully ripe figs.˜ Makes: 25 bars

FILLING

   2/3 cup unsweetened apple juice

   12 dates, pitted and finely chopped

   8 figs (dried or fresh), stems removed and finely chopped

   ½ cup finely chopped pistachios

   ½ cup freshly squeezed orange juice

   2 tablespoons orange zest

   1 teaspoon vanilla extract

   ¼ teaspoon salt

CRUST

   1 cup King Arthur White Whole Wheat Flour

   ½ cup light brown sugar, packed

   ¼ teaspoon salt

   2/3 cup coconut oil, melted

   2 cups quick-cooking oats

1 Preheat the oven to 350˚F. In a small saucepan over medium heat, heat the apple juice, dates, and figs and simmer until very soft, about 6 minutes (if using fresh figs, this will only take 1 minute or so). Remove from heat and stir in the pistachios, orange juice and zest, vanilla extract, and salt. Set aside.

2 In a medium bowl, stir together the flour, brown sugar, and salt. Add the coconut oil and stir vigorously until the mixture is smooth, about 3 minutes. Add the oats and stir to combine (mixture will be crumbly).

3 Spoon half the oat mixture into a 9-inch square cake pan or baking dish, pressing very firmly. Spread the fig mixture over the crust. Sprinkle the remaining oat mixture on top, pressing lightly so that the top is even. Bake until the top begins to brown, about 35 minutes. Remove to a wire rack and cool completely before cutting.
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	KIM’S TIP




	 
	Figs are in season from late June through early fall. Look for them at your local farmers markets or produce stands.






Sanctuary Tracks Cookie Bars

Gene Baur, president and cofounder of Farm Sanctuary

Gene says:

Some of the nicest things about working with fellow vegans are the delicious treats that come out of Farm Sanctuary staff kitchens! Visitors rarely see our little kitchen in our “People” Barn and many vegan treats are shared there. Jessica Johnson, in our development department, makes the most incredible Sanctuary Tracks Cookie Bars, and we all just love them!

Makes: 2 dozen bars

   1 tablespoon soy milk or creamer

   1 cup mashed banana

   2¼ cups all-purpose flour

   ½ teaspoon baking soda

   ½ teaspoon sea salt

   ¾ cup dairy-free margarine

   ¾ cup evaporated cane sugar

   ¾ cup brown sugar, packed

   1 cup crunchy organic peanut butter

   2 teaspoons vanilla extract

   1½ cups vegan chocolate chips

   1 cup organic raspberry jam

1 Preheat the oven to 350˚F. Lightly grease a 13 × 9–inch pan and set aside. In a small bowl, combine the soy milk and mashed banana and mix well. In a large bowl, sift together the flour, baking soda, and salt. In a separate bowl, cream the margarine, sugars, and peanut butter; then add the vanilla extract and banana mixture.

2 Slowly add the dry ingredients to the liquid mixture until combined. Stir in the chocolate chips until well combined. Evenly spread half of the dough in the pan. Spread the raspberry jam on top of the dough, and add the remaining dough mixture; smooth with a rubber spatula.

3 Bake the cookie bars for 20 to 25 minutes, or until they are golden on top. Let the cookie bars cool completely before cutting them into squares.
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Believe it or not, Safeway scores when it comes to organic peanut butter. Its certified organic nut butter, O Organics Old Fashioned Creamy Peanut Butter, is a fine mix of different roasted peanuts.

 


Cold Treats
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Watermelon Peach Sorbet

This cool dessert is sure to please everyone on hot summer days. Use watermelons in season—the sweeter, the better! Makes: 4 to 6 servings

   2 cups ripe peeled, pitted, and roughly chopped peaches

   3 cups chopped seedless watermelon, rind removed and cut into 2-inch pieces

   2 teaspoons freshly squeezed lime juice

   1 tablespoon lime zest

   1/3 cup powdered sugar, more or less to taste

Place the peaches and watermelon in separate resealable plastic bags and freeze until frozen through, at least 2 hours. Place about half of all the ingredients—peaches, watermelon, lime juice and zest, and sugar—in the work bowl of a food processor or blender and blend until smooth. Add the remaining ingredients and blend until all combined. Place in an airtight container and freeze for at least 30 minutes.


Blackberry Granita
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This fresh dessert can be made with any berries. Serve with my Spiced Sugar Cookies. Makes: 4 to 6 servings

   4 cups (about 2 pints) fresh blackberries, rinsed

   1/3 cup agave nectar, more or less to taste

   1 lemon, juiced

   ¼ cup fruity red wine

Combine blackberries, agave nectar, lemon juice, and wine in the work bowl of a food processor or blender and blend until very smooth. Taste and add more agave nectar if desired. Place in an airtight container and freeze until firm, at least 2 hours. Thaw slightly before scooping and serving.


Watermelon Mint Slushy
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This is the ultimate hot day chill-out food. Watermelon is so sweet you don’t need any added sugar. Make this refreshing drink right before you serve it.

Makes: 4 to 5 servings

   1 watermelon, rind and seeds removed and cut into 2-inch pieces

   1 hothouse cucumber, peeled and cut into 1-inch pieces

   ¼ cup mint leaves, loosely packed, plus more for garnish

   Ice water, as necessary

Place the watermelon and cucumber pieces in a resealable plastic bag. Freeze until very cold but not completely frozen, about 1 hour. Place all the ingredients in the work bowl of a food processor or blender and blend until smooth. If the mixture is too thick, add water and process until desired consistency is reached. Serve, garnished with mint leaves.


Gluten-Free Goodies
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The Gluten-Free Vegan
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Baking Gluten-Free

Man, did you get yourself in a sticky situation. Vegan and gluten-free? Either you really fucked someone over in a past life or you love a good challenge. More power to you, sister.

It’s true: gluten-free baking is a tad trickier. First, it requires some improvisation. You can’t be afraid to suck at first. Just get in there and know that sometimes you may end up with a total dud; the point is to learn from your mistakes and make tweaks the next time. (Now, don’t I sound like your first-grade teacher?)

If you’re truly looking to excel at gluten-free baking, then you might want to pick up a cookbook that specializes in it. I’m not your girl. But, if you’re thinking about giving it a test drive to limit your gluten intake, then here are some simple tips that you should know before you start swapping out flours like nobody’s business. You will not need to worry about swaps in my gluten-free recipes in this section, but you might find the following tips useful if you’re making traditional recipes gluten-free.


 

[image: Image]

Freshly milled wheat flour doesn’t actually contain gluten. It contains two proteins, glutenin and gliadin, that turn into gluten when they make contact with a liquid.

 


Ten Tips for Gluten-Free Baking

  1. BUY A GLUTEN-FREE FLOUR MIX. DUH. If you’re not a talented baker (yet!) or have never experimented with gluten-free baking, don’t be a hero—look for a gluten-free flour mix that can be swapped out one-for-one for wheat-based flours. Bob’s Red Mill and Arrowhead Mills both offer gluten-free all-purpose baking mixes that are popular choices. If you are feeling crazy, try a wheat flour substitute. Medium gluten-free flours are similar to all-purpose flour. These include sorghum flour (aka Jowar flour), superfine brown rice flour, or a standard white rice flour. (I prefer the first two.)
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For Cupcakes, Cakes, Cookies, Muffins, and Breads

Mix

 

1 cup sorghum flour or brown rice flour

½ cup millet, almond meal, or buckwheat flour

1 cup tapioca starch, cornstarch, or potato starch

1 teaspoon xanthan gum (or guar gum if you are sensitive to corn)

For Muffins and Heartier Breads

Mix

 

1 cup sorghum flour or brown rice flour

½ cup millet flour

½ cup buckwheat flour

1 cup quinoa flour or almond flour

¾ cup tapioca starch, cornstarch, or potato starch

1 teaspoon xanthan gum (or guar gum if you are sensitive to corn)

 



  2. BUY A GLUTEN-FREE STARCH. DOUBLE DUH. If a recipe calls for a starch, swap it out with cornstarch, arrowroot, tapioca, or potato starch. They can all pretty much be swapped out for one another. So if you’re not a fan of arrowroot, any of the other starch alternatives will get you similar results.

  3. ADD GUMS TO GLUTEN-FREE FLOUR. The bright side of using a gluten-free baking or pancake mix is that the xanthan gum is already mixed into the blend. Brilliant. If you’re using your own substitute, you need something that will create that sticky effect that gluten is so damn good at. Add a small amount of guar gum or xanthan gum, about ⅛ to ¼ teaspoon for each cup of flour. Measure accurately because you don’t want to make it too gummy.

  4. WHISK DRY INGREDIENTS SEPARATELY. To make sure you don’t get a clumpy mess when using gluten-free flours, whisk the dry ingredients together first in a separate bowl.

  5. USE CONTAINERS. Bread loafs and rolls won’t retain their shape without gluten, so you need to give them walls. Use loaf pans for baking bread and muffin tins for rolls.

  6. COMPENSATE FOR LACK OF ELASTICITY. You may need to add more baking soda or baking powder if you’re converting a wheat recipe because gluten-free flours may call for more leavening. Add ¼ teaspoon baking powder per cup of flour to compensate. As always, measure accurately because too much is not a good thing—it will rise in the oven, but flop when it really counts.

  7. DON’T OVERMIX. I sound like a broken record, but you don’t want to overmix the dough. This just makes it tough in texture.
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	Flours to Avoid

	                     
	Gluten-Free Flour Alternatives




	 

	                     
	 




	All-purpose flour

	                     
	Almond flour




	Bread flour

	                     
	Amaranth flour




	Brown flour

	                     
	Brown rice flour




	Bulgur flour

	                     
	Buckwheat flour




	Cake flour

	                     
	Coconut flour




	Durum flour

	                     
	Corn flour




	Graham flour

	                     
	Garfava flour




	Granary flour

	                     
	Millet flour




	Kamut flour

	                     
	Potato flour




	Plain flour

	                     
	Quinoa flour




	Sauce flour

	                     
	Sorghum flour




	Self-rising flour

	                     
	Soy flour




	Semolina flour

	                     
	Tapioca flour




	Spelt flour

	                     
	Teff flour




	Triticale flour

	                     
	White rice flour




	Wheaten cornflour

	                     
	 




	Wholemeal flour

	                     
	 









  8. COAT OR LINE PANS. Gluten-free baked goods have a tendency to stick to the pan more than standard baked goods. To prevent this, coat the pan with olive oil or line it with parchment paper. And remember, the less you mix the dough (see Tip #7), the more pliable it is.

  9. EAT THE SAME DAY. Gluten-free baked goods don’t stand the test of time. It’s best to consume them the same day or freeze them. To freeze, wrap in saran wrap (BPA-free) and place in a resealable bag or airtight container. Only thaw what you plan to eat; keep the rest frozen.

10. STORE GLUTEN-FREE FLOURS IN A COLD PLACE. Gluten-free flours hold up better in the refrigerator or freezer. If you do store flour in the freezer, bring it to room temperature before baking.


Chocolate Cake with Lemon Vanilla Glaze

The only thing this moist, scrumptious chocolate cake is missing is gluten. Go on and show that friend of yours who’s gluten intolerant that you do actually give a damn about her. Makes: 1 (9-inch) cake

   1 cup brown rice flour

   1 cup sugar

   ½ cup almond meal or almond flour

   ½ cup unsweetened cocoa powder

   1 teaspoon baking soda

   ½ teaspoon salt

   3 tablespoons Bob’s Red Mill Egg Replacer

   ½ cup water, warm

   ½ cup Earth Balance, melted

   ½ cup almond milk

   1 teaspoon vanilla extract

   ¾ cup Lemon Vanilla Glaze

1 Preheat the oven to 350˚F. Grease an 8-inch springform pan and set aside. In a large bowl, stir together the 1 cup rice flour, sugar, almond meal, cocoa powder, baking soda, and salt.

2 In a medium bowl, whisk together the egg replacer and water until thick and smooth. Add the Earth Balance and whisk to combine. Add the almond milk and vanilla extract and whisk until smooth. Make a well in the center of the dry ingredients and pour in the almond milk mixture. Whisk until all the ingredients are incorporated, about 2 minutes.

3 Pour into the prepared springform pan and bake until the center puffs up a little bit, about 26 minutes. Remove from the oven and allow to cool on a wire rack to room temperature before glazing.


Felicia’s Stuffed Strawberries
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Dr. Randi Ross, gluten-free coach and founder of Gluten Free Healthee

Dr. Randi Ross, author of the Gluten Free Healthee website, whipped up this recipe for her daughter, Felicia, to take the place of her favorite cheesecake dessert after she was diagnosed with Celiac disease. It’s a lovely, sweet, and fruity treat that Felicia loves to serve at pool parties in the summer! It’s a great after-dinner treat too. Makes: 20 strawberries

   20 whole, large strawberries, stems and green stuff removed

   1 (8-ounce) container vegan cream cheese, softened

   ¼ cup powdered sugar

   ¼ teaspoon gluten-free vanilla extract

   ½ cup chopped walnuts or almonds (optional)

   Mint leaves (optional)

   Chocolate drizzle (optional, for topping)

   1 tablespoon powdered sugar (optional, for dusting)

1 Cut a thin slice off the bottom of each strawberry so the berries stand upright. Place the berries cut side down on a serving platter. Cut a deep x in the top of each berry, cutting almost to the bottom. Open the cuts just slightly, making sure they don’t break open, and set aside.

2 In a large bowl, beat the cream cheese, sugar, and vanilla extract until combined but still firm. Using a teaspoon or a pastry bag with a decorative tip, fill the strawberries with the cream cheese mixture. Sprinkle the nuts and mint leaves on top of the berries, if using. Drizzle the plate and berries with the chocolate sauce and sprinkle with the powdered sugar, if desired. Cover and refrigerate until ready to serve.


Felicia’s Chocolate Peanut Butter Brownie Cookies
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Dr. Randi Ross, gluten-free coach and founder of Gluten Free Healthee

Oh no she didn’t. I kind of became obsessed with Dr. Randi Ross’s ridiculously tasty gluten-free recipes, and her cookies made me want to shove a dozen of them in my mouth at once. The little chunks of chocolate, peanut butter, and white chocolate in these set them apart from your everyday cookie.

Makes: 2 dozen cookies

   1 cup chunky organic peanut butter

   1 cup brown sugar, packed

   ½ teaspoon gluten-free vanilla extract

   1 teaspoon baking soda

   ¼ cup cornstarch

   ½ cup chocolate chips

   ½ cup white chocolate chips

   ½ cup peanut butter chips

Preheat the oven to 350˚F. Lightly grease a baking sheet and set aside. In a large bowl, mix the peanut butter, brown sugar, and vanilla extract. Add in the baking soda and cornstarch and mix well. Stir in the chips until well combined. Roll the dough into tablespoon-size balls and place on the prepared baking sheet. Bake for 8 to 10 minutes. Remove from the oven and allow to cool on a wire rack.


Coconut Shortbread Cookies
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My husband works with an amazing baker named Bob, and we affectionately call him Bob the Baker for obvious reasons. I nabbed this cookie recipe from him, but I changed the flour to make it gluten-free. These cookies are so easy to make, and they only have a few ingredients. Thanks, Bob!

Makes: 3 dozen cookies

   1½ cups Earth Balance, at room temperature

   1 cup sugar

   1 teaspoon gluten-free vanilla extract

   3 cups gluten-free baking mix

   ¼ teaspoon xanthan gum

   1 cup shredded coconut

1 Preheat the oven to 350˚F. Lightly grease a baking sheet and set aside. In a large bowl, use an electric mixer to cream the Earth Balance and sugar until light and creamy, about 2 to 3 minutes. Add the vanilla extract and beat an additional 30 seconds. Add in the baking mix and xanthan gum and stir with a wooden spoon until just mixed. Stir in the coconut, but do not overmix.

2 Lightly flour a work surface and roll out the dough to ¼ inch thick. Use cookie cutters or turn a glass upside down to cut cookies. Place them on the prepared baking sheet and bake for 8 to 10 minutes, until golden brown. Remove from the oven and allow to cool on a wire rack.


Rice Krispies Treats
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This was one of those treats that I grew up on. I have such fond memories of mixing the marshmallows and cereal together with my sisters, like we didn’t even care about the end result. Now it’s time to make these treats for all to enjoy. Makes: 12 squares

   3 tablespoons Earth Balance

   4 cups gluten-free vegan mini marshmallows (or 1 package regular)

   6 cups Rice Krispies Gluten Free cereal

Lightly grease a 13×9–inch pan and set aside. In a large saucepan, melt the Earth Balance over low heat. Add the marshmallows and stir until completely melted. Remove from heat. Add the cereal and stir until well coated. Using a greased rubber spatula, evenly press the mixture into the prepared pan. Once cooled, cut into squares.
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I was pleasantly surprised to see that Kellogg’s makes a Rice Krispies Gluten Free cereal. Sure it’s Kellogg’s, but I’m going to cut them some slack since it’s so easy to find in most grocery stores. Whole Foods has gluten-free vegan marshmallows, and if you don’t have one near you, you can order online at www.chicagoveganfoods.com.
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Chocolate Chip Cookies

Erin McKenna, founder of BabyCakes NYC and author of BabyCakes and Babycakes Covers the Classics

Erin says:

Of all the recipes at BabyCakes NYC, the chocolate chip cookies are my secret weapon to get non-vegans and wheat-lovers hooked. When we get customers in the shop who turn up their noses to the idea of gluten-free and vegan baked goods, we urge them to get a cookie. Once they leave, we count to ten and, like clockwork, they charge back in and buy a dozen more. Once you test this recipe yourself, feel free to add walnuts, a handful of oats, or even some cranberries to add your own signature to it. You really can’t go wrong. Makes: 3 dozen cookies

   1 cup melted coconut oil

   6 tablespoons homemade applesauce or store-bought unsweetened applesauce

   1 teaspoon salt

   2 tablespoons pure vanilla extract

   1¼ cups evaporated cane juice

   2 cups Bob’s Red Mill Gluten Free All Purpose Baking Flour

   ¼ cup flax meal

   1 teaspoon baking soda

   1½ teaspoons xanthan gum

   1 cup vegan chocolate chips

1 Preheat the oven to 325˚F. Line two baking sheets with parchment paper. In a large bowl, mix together the oil, applesauce, salt, vanilla extract, and evaporated cane juice. In a medium bowl, whisk together the flour, flax meal, baking soda, and xanthan gum. Using a rubber spatula, carefully add the dry ingredients to the wet mixture and stir until a grainy dough is formed. Gently fold in the chocolate chips just until they are evenly distributed throughout the dough.

2 Using a melon baller, scoop the dough onto the prepared baking sheets, spacing the portions 1 inch apart. Gently press each with the heel of your hand to help it spread. Bake the cookies on the center rack for 15 minutes, rotating the sheets 180 degrees after 9 minutes. The finished cookies will be crisp on the edges and soft in the center.

3 Let the cookies stand on the sheets for 10 minutes, and then transfer them to a wire rack to cool completely before covering. Store the cookies in an airtight container at room temperature for up to three days.

 

[image: Image]

Need help managing a new gluten-free lifestyle? Visit Dr. Ross’s website at www.glutenfreehealthee.com for recipes, private coaching, and recommendations on some of her favorite products.

 

 

Credit: BabyCakes, Clarkson Potter
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   Sweet Potato Strudel, 110–111

   Tropical Fruit Scones, 114

pastry bag tips, 43–44

pastry shell. See piecrust

Peach Crostata, Fresh, 115–117

Peach Sorbet, Watermelon, 223

peanut butter

   cake topping, 46

   Chocolate Chip Peanut Butter Cookies, 181–182

   Chocolate Peanut Butter Brownie Cookies, 241

   Cookie Bars, 218–219

Pears Baked in Phyllo, 112–113

pecans

   Carrot Zucchini Bread, 108–109

   Cinnamon Rolls, 121–122

   Coconut Pecan Frosting, 195

Pfeffernüsse Cookies, 188–189

phyllo dough

   Baklava, 101–103

   Pears Baked in Phyllo, 112–113

   Shiitake Ginger in Phyllo Pouches, 137–138

   Sweet Potato Strudel, 110–111

   Tiny Spanakopita, 135–136

piecrust

   Flaky Pastry Dough, 96

   graham cracker, 91

   pie weights, 22–23

   Short Pastry Crust, 97

   tips for, 11, 21, 97

pies

   Blueberry, 85–87

   Cherry, 93–95

   Chocolate Puddin’, 91–92

   filling thickeners, 95

pineapple, dried, 114

pistachios

   Baklava, 101–103

   Figgy Date and Pistachio Bars, 215–217

   Rosewater Cheesecake Cookies, 184–185

Pizza Dough, Whole Wheat, 152

Poppy Seed Bundt Cake, Orange, 66–67

Potato Rolls, Rosemary, 163

Potato Samosas, Spiced Baked, 133–134

potato starch, 232, 233

Pot de Crème, Lime, 88–89

Pound Cake, Lemon Yogurt, 65, 203

powdered sugar

   alternative to, 28

   glazes, 69, 121

   icings, 53–55, 69

quick breads

   Carrot Zucchini Bread, 108–109

   “Cheese” and “Sausage” Biscuits, 143

   Cherry Cranberry Bread, 107

   Irish Soda Bread, 164

   Maple Sweet Potato Bread, 105–106

   Spicy Cornbread, 140–141

   Sprouted Wheat Berry Cracker Bread, 144–145

   See also muffins

quinoa flour, 232

Quinoa Muffins, Avocado, 165

raisins

   Oatmeal Cookies, 183

   Oatmeal Raisin Bread, 158–160

raisins, golden, 135

   Irish Soda Bread, 164

Raspberry Buttercream Frosting, 201

Raspberry Cupcakes, Chocolate, 81–82

Raspberry Gâteau, Chocolate Espresso, 62–64

raspberry sauce, 203

raw sugar, 32

Rhubarb Crumble, Strawberry, 118–119

Rice Krispies Treats, 245

rice milk, 9

ricotta cheese substitute, 12

Roasted Garlic Naan, 153–155

rolls, gluten-free, 233

rolls, reheating, 160

Rolls, Whole Wheat Dinner, 161–162

Rosemary Potato Rolls, 163

Rosewater Cheesecake Cookies, 184–185

Rum Cake, Tortuga, 68–69

Samosas, Spiced Baked Potato, 133–134

Sanctuary Tracks Cookie Bars, 218–219

Sauce, Dark Chocolate, 202

Sauce, Easy Berry, 203

savories

   “Cheese” and “Sausage” Biscuits, 143

   Curried Butternut

   Calzones, 139

   Leek and Tomato Tart, 131–132

   Shiitake Ginger in Phyllo Pouches, 137–138

   Spiced Baked Potato Samosas, 133–134

   Tiny Spanakopita, 135–136

Scones, Tropical Fruit, 114

scone tips, 21

Shiitake Ginger in Phyllo Pouches, 137–138

Shortbread Cookies, Coconut, 242–243

shortening, 18, 19–20

Short Pastry Crust, 97

simple syrup, 46

Soda Bread, Irish, 164

Sorbet, Watermelon Peach, 223

sorghum flour, 70, 232

sour cream swaps, 10

soy milk, as milk substitute, 9, 10

soy milk egg swap, 13, 15

Spanakopita, Tiny, 135–136

Spiced Sugar Cookies, 173

springform pan, 64

Sprinkelz/sprinkles, 47

Sprouted Wheat Berry Cracker Bread, 144–145

squash, butternut, 139

Stephane’s Orange Poppy Seed Bundt Cake, 66–67

stevia, 26, 71

   Orange Chocolate Cake, 70–71

Strawberries, Felicia’s Stuffed, 238–239

Strawberry Rhubarb Crumble, 118–119

strawberry sauce, 203

Strudel, Sweet Potato, 110–111

Sucanat, 32

sugar

   alternatives to, 25–32

   to avoid, 33

   buying organic, 33

Sugar Cookies, Spiced, 173

sunflower seeds, chocolate-covered, 45

supplies and equipment

   bakeware selection, 7

   cake stand, 41

   gluten-free baking, 233, 235

   list of recommended, 14

   oven temperature, 4, 6

   parchment paper, 7

   pastry bag, 43–44

   springform pan, 64

swaps, vegan baking, 9–15

sweetener substitutions, 25–32

Sweet Potato Bread, Maple, 105–106

Sweet Potato Strudel, 110–111

tangerine glaze, 69

tapioca starch

   in gluten-free baking, 232, 233

   recipes using, 88, 118, 212

tarts

   Almond, 126–127

   Fresh Peach Crostata, 115–117

   Leek and Tomato, 131–132

Thinkin’ of Key West Key Lime Cupcakes, 75–77

tips. See baking tips

Toffee Cookies, Butter, 186–187

tofu

   Chocolate Puddin’ Pie, 91–92

   as dairy substitute, 11–12, 13

Tiny Spanakopita, 135–136

Tomato Tart, Leek and, 131–132

Tortuga Rum Cake, 68–69

Tropical Fruit Scones, 114

Truly Guilt-Free Orange Chocolate Cake, 70–71

turbinado sugar, 32

turkey, meatless, 137–138

Vanilla Chai Cupcakes, 72–74

vanilla extract, 124

Vanilla Glaze, Lemon, 196

vegan baking rules, 3–7

vegan baking swaps, 9–15

Vegan Chocolate Ganache, 62–64, 197

vegan pantry staples, 14

vegetable oil, 11, 18, 19–20

walnuts

   Apricot Walnut Biscotti, 209–211

   Baklava, 101–103

   Butter Toffee Cookies, 186–187

   cake decorations, 45

   Cherry Cranberry Bread, 107

   coconut frosting with, 195

   Spanakopita, 135–136

Watermelon Mint Slushy, 227

Watermelon Peach Sorbet, 223

websites. See online resources

Wheat Berry Cracker Bread, Sprouted, 144–145

white rice flour, 143

Whole Wheat Dinner Rolls, 161–162

Whole Wheat French Baguette, 157

Whole Wheat Pizza Dough, 139, 152

Whole Wheat Salt and Pepper Crackers, 146–148

xanthan gum, 70, 232, 233

yeast, 18

Zucchini Bread, Carrot, 108–109


About the Author

Kim Barnouin, a former model, holds a Master of Science in Holistic Nutrition. She is the coauthor of the #1 New York Times bestseller Skinny Bitch and Skinny Bitch in the Kitch, as well as Skinny Bitchin, Skinny Bitch: Bun in the Oven, and Skinny Bastard. She is the author of Skinny Bitch Ultimate Everyday Cookbook, Skinny Bitch Home, Beauty and Style, Skinny Bitch Book of Vegan Swaps, and her newest fiction release Skinny Bitch in Love. Her books and diet have been embraced by models, actors, athletes, and other professionals. It is her passion to promote healthy eating and healthy living.

She is an avid foodie and loves to cook and bake. When baking in her kitchen, she pretends to be on the Food Network Channel as a pastry chef. Kim is a mom to her six-year-old son Jack, who is also a foodie and has been baking with her since he was barely able to sit up. Kim lives with her husband and son in Orange County, California.

Visit www.AuthorTracker.com for exclusive information on your favorite HarperCollins authors.


Backad

[image: images]


[image: Image]

Also by Kim Barnouin

Skinny Bitch

Skinny Bitch in the Kitch

Skinny Bitch Bun in the Oven

Skinny Bastard

Skinny Bitchin’

Skinny Bitch Ultimate Everyday Cookbook

Skinny Bitch Home, Beauty & Style

Skinny Bitch Book of Vegan Swaps


Credits

Cover design by Ralph Fowler / rlf design

Typesetting by Ralph Fowler / rlf design and Joan Olson


Photo Credits

Photographs on the following pages by Jon Edwards Photography:

vi, vii, viii, ix, x, xiii, 2, 5, 8, 16, 24, 34, 37, 40, 54, 57, 60, 63, 67, 73, 75, 76, 79, 85, 86, 89, 90, 93, 94, 103, 104, 116, 119, 120, 125, 134, 141, 142, 147, 150, 154, 156, 159, 162, 166, 172, 175, 176, 179, 182, 185, 190, 210, 213, 216, 225, 226, 235, 239, 240, 243, 244, 248

Photographs on the following pages courtesy iStockphoto:

i, ii, iii, iv, v, xiv, 1, 48, 49, 50, 51, 83, 98, 99, 128, 129, 168, 169, 193, 206, 207, 220, 221, 228, 229


Copyright


[image: images]

The Photo Credits constitute a continuation of this copyright page.

Products, pictures, trademarks, and trademark names are used throughout this book to describe and inform the reader about various proprietary products that are owned by third parties. No endorsement of the information contained in this book is given by the owners of such products and trademarks and no endorsement is implied by the inclusion of products, pictures, or trademarks in this book.

SKINNY BITCH BAKERY. Copyright © 2013 by Kimberly Barnouin. All rights reserved. Printed in the United States of America. No part of this book may be used or reproduced in any manner whatsoever without written permission except in the case of brief quotations embodied in critical articles and reviews. For information address HarperCollins Publishers, 10 East 53rd Street, New York, NY 10022.

HarperCollins books may be purchased for educational, business, or sales promotional use. For information please e-mail the Special Markets Department at

SPsales@harpercollins.com.

HarperCollins website: http://www.harpercollins.com

HarperCollins®, [image: images] ®, and HarperOne™ are

trademarks of HarperCollins Publishers.

FIRST EDITION

Library of Congress Cataloging-in-Publication Data Barnouin, Kim.

Skinny bitch bakery / Kim Barnouin. — 1st ed.

p. cm.

ISBN 978–0–06–210513–4

1. Vegan cooking. 2. Baking.

3. Baked products. I. Title.

TX837.B3125 2013

641.5’636—dc23

2012018520

EPub Edition August 2013 ISBN 9780062105165

13 14 15 16 17 RRD(H) 10 9 8 7 6 5 4 3 2 1





About the Publisher

Australia

HarperCollins Publishers (Australia) Pty. Ltd.

Level 13, 201 Elizabeth Street

Sydney, NSW 2000, Australia


http://www.harpercollins.com.au/ebooks


Canada

HarperCollins Canada

2 Bloor Street East - 20th Floor

Toronto, ON, M4W, 1A8, Canada

http://www.harpercollins.ca


New Zealand

HarperCollins Publishers (New Zealand) Limited

P.O. Box 1

Auckland, New Zealand


http://www.harpercollins.co.nz


United Kingdom

HarperCollins Publishers Ltd.

77-85 Fulham Palace Road

London, W6 8JB, UK


http://www.harpercollins.co.uk


United States

HarperCollins Publishers Inc.

10 East 53rd Street

New York, NY 10022


http://www.harpercollins.com



OEBPS/images/copy.jpg





OEBPS/images/flower2.jpg





OEBPS/images/flower.jpg





OEBPS/images/flower1.jpg





OEBPS/images/93.jpg





OEBPS/images/bitch.jpg
l Bilcﬁworlhy”:





OEBPS/images/244.jpg





OEBPS/images/248.jpg





OEBPS/images/bitch1.jpg
l Bi(cﬁwonhy”:





OEBPS/images/240.jpg





OEBPS/images/243.jpg





OEBPS/images/235.jpg





OEBPS/images/239.jpg





OEBPS/images/225.jpg





OEBPS/images/226.jpg





OEBPS/images/216.jpg





OEBPS/images/221.jpg





OEBPS/images/234.jpg
~Flour Swap Chart





OEBPS/images/228.jpg





OEBPS/images/232.jpg
~Make Your Own
Gluten-Free Flour Mix





OEBPS/images/210.jpg





OEBPS/images/213.jpg





OEBPS/images/207.jpg





OEBPS/images/175.jpg





OEBPS/images/176.jpg





OEBPS/images/169.jpg





OEBPS/images/172.jpg





OEBPS/images/185.jpg





OEBPS/images/190.jpg





OEBPS/images/179.jpg





OEBPS/images/182.jpg





OEBPS/images/162.jpg





OEBPS/images/166.jpg





OEBPS/images/159.jpg





OEBPS/images/141.jpg





OEBPS/images/142.jpg





OEBPS/images/129.jpg





OEBPS/images/134.jpg





OEBPS/images/154.jpg





OEBPS/images/156.jpg





OEBPS/images/147.jpg





OEBPS/images/150.jpg





OEBPS/images/125.jpg





OEBPS/images/119.jpg





OEBPS/images/120.jpg





OEBPS/images/093.jpg





OEBPS/images/094.jpg





OEBPS/images/089.jpg





OEBPS/images/090.jpg





OEBPS/images/104.jpg





OEBPS/images/116.jpg





OEBPS/images/099.jpg





OEBPS/images/103.jpg





OEBPS/images/086.jpg





OEBPS/images/083.jpg





OEBPS/images/085.jpg





OEBPS/images/064.jpg





OEBPS/images/067.jpg





OEBPS/images/063.jpg





OEBPS/images/076.jpg





OEBPS/images/079.jpg





OEBPS/images/073.jpg
\\\umm-'
- S
\-\n..um’

;v,: \§‘
\\umnﬂ






OEBPS/images/075.jpg





OEBPS/images/057.jpg





OEBPS/images/060.jpg





OEBPS/images/051.jpg
v x>
v Y, Ao
Y R R

o






OEBPS/images/054.jpg





OEBPS/images/024.jpg





OEBPS/images/033.jpg
&-Kick the Habit: Sugars to Avoid ~





OEBPS/images/040.jpg





OEBPS/images/048.jpg





OEBPS/images/034.jpg





OEBPS/images/037.jpg





OEBPS/images/006.jpg
> Bitchionary





OEBPS/images/005.jpg





OEBPS/images/011.jpg
>~+Baking with Oil





OEBPS/images/008.jpg





OEBPS/images/014.jpg
~Vegan Pantry Staples-





OEBPS/images/013.jpg
> The Skinny





OEBPS/images/016.jpg





OEBPS/images/002.jpg





OEBPS/images/001.jpg





OEBPS/images/9780062105165_Cover.png
ﬁww






OEBPS/images/x.jpg





OEBPS/images/xiii.jpg





OEBPS/images/half.jpg





OEBPS/images/cpy.jpg





OEBPS/images/204.jpg





OEBPS/imgbackad/258.jpg
°©
SCAN THIS CODE
'WITH YOUR SMARTPHONE TO BE LINKED TO
THE BONUS MATERIALS FOR

SKINNY BITCH BAKERY

on the Elixir website,
where you can also find information about other
healthy living books and related materials

YOU CAN ALSO TEXT
SKINNYBAKES to READIT (732348)

to be sent a link to the Elxir website.

1 [w}






OEBPS/images/title.jpg
BITCH
Bake ryA

nnnnnnnnn






OEBPS/images/vii.jpg





OEBPS/images/ii.jpg





OEBPS/images/log1.jpg





OEBPS/images/viii.jpg





