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Vegan Beans from Around the World
Chef Chloe, the first vegan winner of Cupcake Wars, brings her signature creativity
and fun to the best part of every meal: Dessert! CHEF CHLOE’S first all-dessert
cookbook, Chloe’s Vegan Desserts, will satisfy your sweet tooth from morning to
night with more than 100 recipes for cakes and cupcakes, ice cream and
doughnuts and pies—oh my! And you just will not believe these delicious dishes
are vegan. You can start the day with New York–Style Crumb Cake, light and zesty
Lemon Poppy Seed Muffins, luscious Chocolate Babka, or decadent Tiramisu
Pancakes (topped with a dollop of cool Coconut Whipped Cream). Here, too, are
more than a dozen inventive, innovative, irresistible cupcake recipes, including
Chloe’s Cupcake Wars’ Award-Winning Chocolate Orange Cupcakes with Candied
Orange Peel, saffron- and cardamom-spiced Bollywood Cupcakes, and rich and
boozy Chocolate Beer Cupcakes with Irish Whiskey Buttercream. Chloe’s got you
covered for the holidays with her Easy Apple Pie and Absolutely Perfect Pumpkin
Pie, Holiday Trifle, Nuts for Hot Cocoa, and Pumpkin Spice Latte. She re-creates
classic desserts and treats from Chocolate Chip Cookies to Classic Crème Brûlée,
and veganizes store-bought favorites with her Oreo-style Chloe O’s, Pumpkin
Whoopie Pies, Animal Cookies, and Black-and-White Cookies—which are better
(and healthier) than what you’ll find at the grocery store. Chloe also serves up
brand-new triumphs like her dreamy Lemon Olive-Oil Cake, Rosemary Ice Cream
with Blueberry Sauce, Coconut Cream Pie, Chocolate Cream Pie, Coconut Sorbet
with Cashew Brittle, and good-to-the-last-drop milkshakes. Who can possibly
resist? Go ahead and lick that spoon—there are no worries when you bake vegan!
With gorgeous color photography, clever tips, and a comprehensive section on
vegan baking basics to get you started, Chloe’s Vegan Desserts will be your new
vegan dessert bible.

The Superfun Times Vegan Holiday Cookbook
DIVWhether you want to bake dairy- and egg-free for health, ethical, or
environmental reasons, The Joy of Vegan Baking lets you have your cake and eat
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it, too! Featuring 150 familiar favorites -- from cakes, cookies, and crepes to pies,
puddings, and pastries -- this book will show you just how easy, convenient, and
delectable baking without eggs and dairy can be. A seasoned cooking instructor
and self-described "joyful vegan," author Colleen Patrick-Goudreau puts to rest the
myth that vegan baking is an inferior alternative to non-vegan baking, putting it in
its rightful place as a legitimate contender in the baking arena. More than just a
collection of recipes, this informative cookbook is a valuable resource for any baker
-- novice or seasoned. Learn just how easy it is to enjoy your favorite homespun
goodies without compromising your health or values: Chocolate Chip Scones
Cranberry Nut Bread Lemon Cheesecake Dessert Crepes Strawberry Pie with
Chocolate Chunks Cinnamon Coffee Cake Chocolate Peanut Butter Cupcakes
Raspberry Sorbet Oatmeal Raisin Cookies Soft Pretzels Blueberry Cobbler
Chocolate Almond Brittle Free of saturated fat, cholesterol, and lactose, but full of
flavor, flair, and familiarity, each and every recipe will have you declaring I can't
believe it's vegan! Complete with luscious color photos, this book will be an
essential reference for every vegan. /div

How It All Vegan!
Five years ago, popular blogger Brandi Doming of The Vegan 8 became a vegan,
overhauling the way she and her family ate after a health diagnosis for her
husband. The effects have been life-changing. Her recipes rely on refreshingly
short ingredient lists that are ideal for anyone new to plant-based cooking or
seeking simplified, wholesome, family-friendly options for weeknight dinners. All of
the recipes are dairy-free and most are oil-free, gluten-free, and nut-free (if not,
Brandi offers suitable alternatives), and ideally tailored to meet the needs of an
array of health conditions. Each of the 100 recipes uses just 8 or fewer ingredients
(not including salt, pepper, or water) to create satisfying, comforting meals from
breakfast to dessert that your family--even the non-vegans--will love. Try BakeryStyle Blueberry Muffins, Fool 'Em "Cream Cheese" Spinach-Artichoke Dip, Cajun
Veggie and Potato Chowder, Skillet Baked Mac n' Cheese, and No-Bake Chocolate
Espresso Fudge Cake.

Salad Samurai
Create a culinary mosaic with this Middle Eastern cookbook! When Faith Gorsky
married her Syrian husband, she was introduced to a cultural and culinary world
that would forever change how she experienced food and cooking. Gorsky's
mother-in-law took her under her wing, and in 6 months gave her a thorough
course in Middle Eastern cooking that became the basis for her popular website, An
Edible Mosaic—and now this book. The growth and success of her website and her
growing interest in dishes from the Middle East led to even more trips to the area,
where she deepened her knowledge of the food and acquired more recipes to cook
and share with her husband and the online community. In this Syrian cookbook,
Gorsky shares her favorite recipes from throughout the region: Lamb or Beef
Kebab, Several Ways (Mashawi) Creamy Chickpea and Yogurt Casserole (Fetteh)
Parsley Salad with Bulgur Wheat (Tabbouleh) Sumac-Spiced Chicken (Musakhan)
Pan Seared White Cheese And 75 more, paired with 175 color photographs Her
love for the cuisine of her husband's homeland comes across in her enthusiasm for
putting together these Syrian recipes, and in the awareness that Middle Eastern
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cooking is more than just a means of sustenance—it lies at the epicenter of
gatherings with family and friends.

Vegan Cupcakes Take Over the World
More Vegan. More Vengeance. More Fizzle. Ten years ago a young Brooklyn chef
was making a name for herself by dishing up amazing vegan meals—no fuss, no
b.s., just easy, cheap, delicious food. Several books later, the punk rock priestess
of all things tasty and animal-free returns to her roots—and we're not just talking
tubers. The book that started it all is back, with new recipes, ways to make those
awesome favorites even awesome-r, more in-the-kitchen tips with Fizzle—and fullcolor photos of those amazing dishes throughout.

Vegan Brunch
Features over one hundred vegan recipes starring beans, from soups and spreads
to cakes and cookies, and provides information on soaking and cooking times as
well as preparation methods.

The Oh She Glows Cookbook
Welcome to food freedom: 100+ recipes that prove you can make healthy choices
without sacrificing the meals, snacks, and sweets you love--with plenty of glutenfree, Paleo, and plant-based options. Rachel Mansfield's vibrant debut cookbook
proves that living a healthy lifestyle doesn't mean adhering to restrictive diets or
giving up all the foods you crave. Using better-for-you ingredients, such as grainfree flours, collagen peptides, and coconut sugar, you can indulge while still
maintaining a balanced approach to eating. Rachel's recipes focus on creative,
flavor-forward takes on favorite, comfort food dishes--think Almond Butter Pad
Thai, Sweet Potato Nachos with Cashew Cheese, Homemade Pastry Tarts with
Berry Chia Jam, and Epic Quinoa Burrito Bowls. Though Rachel personally doesn't
prescribe to a single diet or label, many recipes are Paleo-friendly, dairy-free, and
gluten-free, and none include any refined sugar. This highly approachable book is
organized to reflect the rhythms of real life: grab-and-go breakfasts, meat and
vegetables perfect to mix and match for meal prep, easy solo dinners, potluckfriendly spreads, shareable snacks, and, of course, sweets--lots of 'em because as
Rachel says, "You can have your gluten-free cake and eat it too!" Perfect for those
who are new to cooking or learning how to incorporate healthy ingredients into
their everyday lives, Just the Good Stuff includes an entire chapter on food prep
(both a money and time saver!), lots of confidence-building tips, and inspirational
advice. Advance praise for Just the Good Stuff "In Just the Good Stuff, Rachel
creates recipes that are gluten-free, dairy-free, and deliciously vibrant. Her
Crunchy Tahini Chocolate Grain-Free Granola and Paleo Everything Bagel Bread
are just two of the many recipes you'll crave over and over again. Plus, having a
guide to prepping food for the week, this book has you covered for all aspects of
eating."--Frank Lipman, MD, bestselling author of The New Health Rules and How
to Be Well "Rachel's recipes are modern, approachable, and simple enough that
anyone can make them! Just the Good Stuff is a new staple on my
bookshelf!"--Gina Homolka, New York Times bestselling cookbook author and
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founder of Skinnytaste

Tea with Bea
Bestselling author, vegan goddess, and comfort food queen Isa Chandra Moskowitz
is back with her biggest book ever -- to prove that making festive vegan food for
any occasion can be easy, delicious, and super fun. Gone are the days of stressing
over how to please family and friends with different dietary needs. Bursting with
knock-your-socks-off, mind-bogglingly tasty vegan recipes for Cinnamon Apple
Crepes, Cheeseburger Pizza, Biscuits and Gravy, Churro Biscotti, and so much
more, The Superfun Times Vegan Holiday Cookbook will make everyone at your
table happy-even meat eaters and the gluten challenged. Isa provides everything
you need to get your party started, from finger food and appetizers to casseroles,
roasts, and dozens of special sides. Then comes a throng of cakes, cookies,
cobblers, loaves, pies, and frozen treats to make you feel like the best dang vegan
cook in the world. You'll start with New Year's, stop for Valentine's Day on the way
to Easter and Passover, party down from Cinco de Mayo through the Fourth of July,
and cook through Thanksgiving, Hanukkah, and Christmas. And with more than
250 seasonal recipes, you'll mix, match, and remix for every celebration in
between -- filling your life with holiday cheer the whole year round.

Vegan Cookies Invade Your Cookie Jar
The hosts of the vegan cooking show The Post Punk Kitchen are back with a
vengeance — and this time, dessert. A companion volume to Vegan with a
Vengeance, Vegan Cupcakes Take Over the World is a sweet and sassy guide to
baking everyone's favorite treat without using any animal products. This unique
cookbook contains over 50 recipes for cupcakes and frostings — some innovative,
some classics — with beautiful full color photographs. Isa and Terry offer delicious,
cheap, dairy-free, egg-free and vegan-friendly recipes like Classic Vanilla Cupcakes
(with chocolate frosting), Crimson Velveteen Cupcakes (red velvet with creamy
white frosting), Linzer Torte Cupcakes (hazelnut with raspberry and chocolate
ganache), Chai Latte Cupcakes (with powdered sugar) and Banana Split Cupcakes
(banana-chocolate chip-pineapple with fluffy frosting). Included also are gluten-free
recipes, decorating tips, baking guidelines, vegan shopping advice, and Isa's true
cupcake anecdotes from the trenches. When Vegan Cupcakes Take Over the
World, no dessert lover can resist.

Veganomicon
The highly anticipated cookbook from the immensely popular food blog Minimalist
Baker, featuring 101 all-new simple, vegan recipes that all require 10 ingredients
or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz founded the
Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly
gained a devoted worldwide following. Now, in this long-awaited debut cookbook,
Dana shares 101 vibrant, simple recipes that are entirely plant-based, mostly
gluten-free, and 100% delicious. Packed with gorgeous photography, this practical
but inspiring cookbook includes: • Recipes that each require 10 ingredients or less,
can be made in one bowl, or require 30 minutes or less to prepare. • Delicious
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options for hearty entrées, easy sides, nourishing breakfasts, and decadent
desserts—all on the table in a snap • Essential plant-based pantry and equipment
tips • Easy-to-follow, step-by-step recipes with standard and metric ingredient
measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach
to cooking for anyone who loves delicious food that happens to be healthy too.

Easy Vegan Baking
‘I believe that, regardless of what we can or can’t eat, we all deserve a delicious,
decadent treat every now and then. Let me show you how to bake vegan cakes the
easy way with simple, dairy-free recipes that taste just like the real thing!’ Here
are some of Ms Cupcake’s most indulgent recipes to make at home using
ingredients readily available at the supermarket or local shop. What’s more, most
of the recipes can be made gluten-free with simple substitutions. Whether
vegetarian, vegan, or suffering from allergies or intolerances, everyone can treat
themselves to cupcakes piled high with dairy-free ‘buttercream’, fruity muffins,
super-easy tray-bakes and no-bakes, gooey cookies, crunchy biscuits and –
naughtiest of them all – delicious dipped and fried desserts using store-cupboard
basics for something really special at the end of the day. Because everybody
deserves great cake! Please note, for a brief period of time there may be two
different covers in circulation for this book, but the content inside remains the
same.

The Great Vegan Bean Book
Think you know vegan cooking? Lengthy, complicated recipe lists, expensive, hardto-find ingredients, flavourless food? Think again! Let Aine Carlin, creator of
popular vegan lifestyle blog Pea Soup Eats, enlighten you with her delicious recipes
and straightforward tips. Keep it simple with easy-to-follow recipes, using a
sensible number of ingredients that can be found in your local supermarket. Keep
it tasty with chapters including Breakfast, Brunch & More, Light Lunches & Simple
Suppers, Something Special, Sauces & Sides and Sweet Treats. Delight your senses
and tantalise your tastebuds with Rosemary and Pear Stuffed French Toast,
Santorini Spaghetti or Sweet Potato Sushi. Keep it fun - Aine is a truly creative cook
who loves to whip up dishes that burst with colour and flavour, such as her Zesty
Watermelon & Bulgar Wheat Salad. And don't be fooled into thinking there's no
room for treats - Fudgy Brownies, anyone? But most of all, Keep it Vegan! With this
gorgeous selection of 100 simple, tasty and fun recipes, newcomers and long-time
vegans alike will find plenty to keep them well-fed and inspired. The vegan diet is
great for your health, bank balance and the environment, so what are you waiting
for? Dive in and discover these vegan delights.

Bake and Destroy
Being vegan doesn’t have to mean living off kale and quinoa, or spending your
money on fancy and expensive ingredients. And it definitely doesn’t have to mean
feeling limited for choices of what to eat! What if “vegan food” could mean cheesy
nachos and pizza, hearty burritos, gooey spinach and artichoke dip, decadent
chocolate cake or even crème brûlée? Well, it can. In Fuss-Free Vegan, Sam
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Turnbull shows you that “vegan” does not equal unappetizing dishes, complicated
steps, ingredients you have never heard of, or even food that tastes healthy.
Instead, she gives you drool-worthy yet utterly fuss-free recipes that will bring
everyone together at the table, vegans and non-vegans alike, in a chorus of rave
reviews. This is the cookbook Sam wishes she had when she went vegan: one that
recreates and veganizes the dishes she loved most in her pre-vegan days, like
fluffy pancakes and crispy bacon, cheesy jalapeño poppers and pizza pockets,
creamy Caesar salad and macaroni and cheese, rich chocolate brownies and
holiday-worthy pumpkin pie, to name just a few. (And there’s no hummus recipe in
sight.) Say goodbye to searching endlessly around for that one special ingredient
that you can't even pronounce, or cooking dishes that don’t deliver on their
promise of yumminess; instead, say hello to ingredients you can pick up at your
local grocery store, step-by-step techniques, and Sam’s enthusiastic voice cheering
you on throughout this fun, approachable cookbook. With 101 tried-and-tested,
one-of-a-kind vegan recipes for every meal, from breakfasts to lunches to dinners,
and even snacks, desserts, appetizers and vegan staples, as well as handy menu
plans and tips to amp up the recipes and your vegan life, Sam Turnbull and FussFree Vegan are your ultimate guides in the new vegan kitchen.

Minimalist Baker's Everyday Cooking
As coauthor of the phenomenally successful cookbooks Veganomicon and Vegan
Cupcakes Take Over the World, Terry Hope Romero has long been one of the most
popular vegan chefs around. Now, in her first solo cookbook, Romero opens the
world of Latin flavor to vegans and foodies alike. Viva Vegan! expands the palates
of anyone looking for a way to add fresh, seasonal ingredients and authentic spice
to their meals without relying on animal products. A proud Venezuelan-American,
Romero's enthusiasm for her culture shines through every recipe. Viva Vegan!
covers every aspect of Latin cooking across the Americas: refreshing bebidas
(drinks), vibrant ensaladas, hearty empanadas, nourishing stews, and one-dish
wonders. Learn the basics - how to make the perfect tamale, salsa to complement
any dish, and beans from scratch - plus special treats like flan, churros, and more.
Complete with gorgeous color photos, Viva Vegan! is the ultimate guide to
authentic and inspired new Latin cuisine.

Veggie Desserts + Cakes
An amazing baking guide that reveals all the health-conscious secrets of the
BabyCakes bakery in New York, this delightful hardback is packed with delicious
recipes by Erin McKenna. A revelation for vegans, celiac sufferers and those
looking to cut their sugar intake, this colourful baking book serves up awesome
alternatives for cupcakes, shortbread scones, muffins, brownies and much, much
more. Dispelling the myth that sugar-free and gluten-free equals boring desserts,
McKenna’s inspirational and well presented guide is perfect for those with dietary
restrictions.

Gluten-Free Cupcakes
A collection of dozens of dairy-free, vegan cupcake and frosting recipes, written by
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the co-hosts of Post Punk Kitchen, includes such options as Banana Split Cupcakes,
Linzer Torte Cupcakes, and Chai Latte Cupcakes. By the authors of Vegan with a
Vengeance. Original.

I Can Cook Vegan
Presents recipes for pies, tarts, and cobblers made without dairy, eggs, or animal
products.

Appetite for Reduction
Omelets. French toast. Bacon. Brunch has always been about comfort,
calories—and for vegans everywhere, a feast of foods they can't touch. Until now!
Bestselling vegan chef Isa Chandra Moskowitz unleashes her signature flair and
ingenuity to give readers breakfast they won't find anywhere else, whether
welcoming you from a late night on the town or waking you up for a meal you
won't want to forget. Recipes range from the classic (Pancakes and Waffles) to the
inspired (Banana Rabanada) to the decadent (Pain au Chocolat) to the essential
(Bloody Marys). The book also includes gluten-free and soy-free recipes. With over
75 recipes suitable for one or to wow a crowd, and gorgeous color photos
throughout, Vegan Brunch is the ultimate cookbook for the most important meal of
the day.

Baby Cakes
Vegetables have never been more popular, with the interest in natural, plant-based
food at an all-time high. Meanwhile, the appetite for home baking shows no signs
of abating. Food writer Kate Hackworthy, author of the popular site
www.veggiedesserts.co.uk, has found a delicious way to combine the two, with this
book of scrumptious cakes and desserts packed full of healthy veg. Pushing the
boundaries of carrot cake, Kate puts vegetables into cakes, muffins, biscuits, tarts,
brownies, pastries and even ice cream. Vegetables bring moisture, natural
sweetness and extra nutrients to your baking, with the happy consequence that
less refined sugar and fat is required, resulting in great-tasting treats that are also
a lot less naughty. With 60 original recipes, including vegan options, virtuous
snacks and lighter ways to bake cakes, this book is not about sneaking veggies
into recipes, but celebrating them as hero ingredients and making them as much a
part of dessert as they are of dinner. Recipes include: Kale and Apple Cake with
Apple Icing Butternut Squash Spiced Muffins Black Bean Chocolate Brownies
Avocado Key Lime Tarts Turmeric, Carrot and Orange Ice Lollies Cauliflower
Chocolate Churros Word count: Approx 25,000

Keep It Vegan
Discover the Way of the Salad Award-winning chef and Veganomicon coauthor
Terry Hope Romero knows her veggies. In Salad Samurai, she's back to teach you
the way of the veggie warrior, rescuing salads from their bland, boring reputation
and "side" status with more than 100 vibrant, filling entrees. This is your guide to
real salad bushido: a hearty base, a zesty dressing, and loads of seriously tasty
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toppings. Based on whole food ingredients and seasonal produce, these versatile
meatless, dairy-free dishes are organized by season for a full year of memorable
meals (yes, salad can rock even the coldest days of winter). Dig in to: Spring Herb
Salad with Maple Orange Tempeh Deviled Kale Caesar Salad Seared Garlic
Chickpeas, Spinach, and Farro Seitan Steak Salad with Green Peppercorn Dressing
Herbed Pea Ricotta, Tomatoes, and Basil Mushroom, Barley, and Brussels Harvest
Bowl Tempeh Rubenesque Salad Pomegranate Quinoa Holiday Tabouli Seitan
Bacon Wedge Salad and many more! With designations for gluten-free and rawready options and recipes that are work-friendly, weeknight-ready, high-protein,
and loaded with superfoods, Salad Samurai shows you the way of the salad: killer
dishes that are satisfying, healthy, and scrumptious. Praise for Terry Hope Romero
"This is exceptionally good food for vegans, vegetarians, and the rest of us who are
trying to eat a more sustainable, healthy, plant-based diet." - Christian Science
Monitor on Vegan Eats World "Exuberant and unapologeticMoskowitz and Romero's
recipes don't skimp on fat or flavor, and the eclectic collection of dishes is
testament to the authors' sincere love of cooking and culinary exploration." Saveur on Veganomicon

Chloe's Kitchen
Vegan powerhouses Isa Chandra Moskowitz and Terry Romero update their
beloved cookbook with 25 new dishes, revisions throughout for more than 250
recipes, stunning color photos, and tips for making your kitchen a vegan paradise.
Who knew vegetables could taste so good? Vegan powerhouses Isa Chandra
Moskowitz and Terry Romero bring a brand new edition of this beloved vegan
cookbook to celebrate its 10th anniversary. You'll find 25 new dishes and updates
throughout for more than 250 recipes (everything from basics to desserts),
stunning color photos, and tips for making your kitchen a vegan paradise. All the
recipes in Veganomicon have been thoroughly kitchen-tested to ensure userfriendliness and amazing results. Veganomicon also includes meals for all
occasions and soy-free, gluten-free, and low-fat options, plus quick recipes that
make dinner a snap.

Vegan Cupcakes Take Over the World
A user-friendly volume by the author of Vegan with a Vengeance and Vegan
Cupcakes Take Over the World contains 250 recipes that include a variety of
gluten-free and tofu-free options for numerous occasions.

Just the Good Stuff
Have Your Cake and Feel Good About It Too! Do whole grain flours intimidate you?
Does amaranth flour sound fascinating but perhaps a little too froufrou? Do you
love the chocolate cherry scones at your local coffee shop, but feel way too scared
to attempt them on your own?Fears begone! You are now in the safe (albeit floury)
hands of Celine Steen and Tamasin Noyes, two vegan ladies who know their way
around the oven—and barley and buckwheat flour too. Expect to see not an ounce
of white flour, refined white sugar, or powdered egg replacer in this book. Instead,
indulge in wholesome breads, muffins, pies, pancakes, and other treats that draw
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on the nutty depth of flavor and enhanced taste of ingredients like whole grain
flours and natural sweeteners.All you need is a bowl, a spoon, and a little “can-do!”
attitude to whip up treats like Caramel Nut Barley Squares, Potato and Walnut
Wheat Bread, and Chocolate Raspberry Tart. With more than 100 recipes to choose
from, the hardest thing you’ll have to do is pick out what to bake first!Your taste
buds will love you, your friends will adore you, your waist will thank you, and the
planet will be singing your praises with Whole Grain Vegan Baking. You’re just a
whisk away!

The Joy of Vegan Baking
Don't run. Don't hide. Vegan cookies are going to invade your cookie jar, one
delicious bite at a time. Join award-winning bakers Isa Chandra Moskowitz and
Terry Hope Romero (authors of the hit cookbook Vegan Cupcakes Take Over the
World) as they continue their world-domination mission - with dairy- and egg-free
batches of everyone's favorite treats. Vegan Cookies Invade Your Cookie Jar
includes more than 100 irresistible recipes for cookies, bars, biscotti, brownies, and
more. Discover festive desserts that are sure to impress family and friends at any
occasion, from birthdays to bake sales.

Fuss-Free Vegan
Cupcakes are the world’s most adorable pastry—but until now, people with gluten
sensitivities struggling to find sweetness on a gluten-free diet haven’t had a
cupcake cookbook to call their own. Enter gluten-free guru Elana Amsterdam, who
has re-engineered the favored treat for today’s dietary needs. Her colorful
collection showcases classics like Red Velvet Cupcakes and Vanilla Cupcakes and
features creative concoctions like Ice Cream Cone Cupcakes and Cream-Filled
Chocolate Cupcakes. These simple-to-make—and simply delicious—cupcakes rely
on coconut and almond flours rather than the sometimes difficult-to-source gluten
alternatives. Some of the recipes are even vegan and dairy-free, and none use
refined sugar. With fifty cupcake recipes plus a variety of frostings to mix and
match, Gluten-Free Cupcakes offers delightful cupcake alternatives—as tasty as
their traditional counterparts—to anyone in need of a little cupcake fix. From the
Trade Paperback edition.

An Edible Mosaic
BEAN-TASTICALLY VEGAN! Hearty, protein-rich and delicious, beans are the perfect
base for countless delectable dishes. Bringing them all together in a single volume,
Vegan Beans from Around the World covers every taste sensation, including:
•Boston Baked Beans •Southwestern Chili •Mexican Refried Beans •Cuban Black
Beans •Colombian Red Beans •African Curried Black-Eyed Pea & Coconut Soup
•Greek Lentil Salad •Tuscan White Bean Soup •Dutch Split Pea Soup •South Indian
Dal Tadka •Korean Mung Bean Salad •Japanese Red Bean Ice Cream

Whole Grain Vegan Baking
The New York Times bestseller from the founder of Oh She Glows "Angela Liddon
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knows that great cooks depend on fresh ingredients. You'll crave every recipe in
this awesome cookbook!" —Isa Chandra Moskowitz, author of Isa Does It "So many
things I want to make! This is a book you'll want on the shelf." —Sara Forte, author
of The Sprouted Kitchen A self-trained chef and food photographer, Angela Liddon
has spent years perfecting the art of plant-based cooking, creating inventive and
delicious recipes that have brought her devoted fans from all over the world. After
struggling with an eating disorder for a decade, Angela vowed to change her diet
— and her life — once and for all. She traded the low-calorie, processed food she'd
been living on for whole, nutrient-packed vegetables, fruits, nuts, whole grains,
and more. The result? Her energy soared, she healed her relationship with food,
and she got her glow back, both inside and out. Eager to share her realization that
the food we put into our bodies has a huge impact on how we look and feel each
day, Angela started a blog, ohsheglows.com, which is now an Internet sensation
and one of the most popular vegan recipe blogs on the web. This is Angela's longawaited debut cookbook, with a trasure trove of more than 100 moutherwatering,
wholesome recipes — from revamped classics that even meat-eaters will love, to
fresh and inventive dishes — all packed with flavor. The Oh She Glows Cookbook
also includes many allergy-friendly recipes — with more than 90 gluten-free
recipes — and many recipes free of soy, nuts, sugar, and grains, too! Whether you
are a vegan, "vegan-curious," or you simply want to eat delicious food that just
happens to be healthy, too, this cookbook is a must-have for anyone who longs to
eat well, feel great, and simply glow! From the Trade Paperback edition.

The Vegan 8
Want tasty vegan, vegetarian, eggless, or dairy-free bakes? This book is packed
with vegan baking recipes that are quick, simple, and delicious. Packed with savory
and sweet ideas for vegan desserts, breads, and even mains such as dairy-free
pizza and eggless quiche, every recipe uses straightforward techniques and easyto-source ingredients, and has a beautiful photograph to tempt your taste-buds.
Authors Jérôme Eckmeier and Daniela Lais are longtime vegans with a passion for
cooking, teaching you to bake irresistibly good treats such as gooey vegan
brownies, light and fluffy vegan pancakes and eggless cakes, or a smooth and
creamy vegan "cheesecake." Use their clever tips to avoid disappointing, dry, or
unrisen results, and follow their instructions to make your own everyday vegan
substitutions for mainstream baking ingredients such as cream cheese and
buttermilk. With Jérôme and Daniela's reassuring guidance, even beginning bakers
will triumph in the kitchen. So whether you're thinking about going vegan, are a
longtime vegan or vegetarian, are egg- or dairy-free because of food allergies, or
are simply looking for healthier alternatives to your favorite treats--look no further
than Easy Vegan Baking.

Isa Does It
Bea's of Bloomsbury has been offering mouth-watering teatime treats in the heart
of London since 2008. Every day the layer cakes, meringues and tiers of cupcakes
in the shop window entice passers-by. Now you can enjoy Tea with Bea in your own
home with these easy-to-follow recipes. Cookies & bars are made to enjoy with a
cup of tea. Be it lavender shortbread or double chocolate chip cookies, there's
something here to fill the tins. Imagine afternoon tea and what spring to mind are
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Scones & Small Cakes. Bea provides the ultimate scone recipe and other sweet
fingerfood, such as French macarons. When teatime calls for something special,
turn to the Tarts chapter. With recipes for two types of dough, and golden whisky
pecan custard pie and key lime pie, you won't be stuck for ideas. Bea's key to cake
success is a handful of failsafe recipes that she can always rely on. The Cake
chapter is devoted to staple recipes which can be embellished or layered to create
the dazzling ideas in the Special Cakes chapter. And when only a Cheesecake will
do, you'll find plenty of choice here - from the simple to the sublime.Bea Vo is a
chef and the owner of Bea's of Bloomsbury. Born in the Washington D.C. area, she
first discovered her love of pastry at the age of seven when she managed to get
flour on the ceiling. Upon graduating in Science and Technology at Cornell
University, she immediately threw herself into cuisine. She trained at Le Cordon
Bleu and opened Bea's of Bloomsbury in 2008, with branches in London's literary
Bloomsbury, the City of London and Chelsea.

Cakes by Melissa
Updated with a brand-new selection of desserts and treats, the fully illustrated
Sally's Baking Addiction cookbook offers more than 80 scrumptious recipes for
indulging your sweet tooth—featuring a chapter of healthier dessert options,
including some vegan and gluten-free recipes. It's no secret that Sally McKenney
loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted
source for fellow dessert lovers who are also eager to bake from scratch. Sally's
famous recipes include award-winning Salted Caramel Dark Chocolate Cookies, NoBake Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch Cupcakes,
and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true sweet recipes
for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies
& Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier Choices With tons of
simple, easy-to-follow recipes, you get all of the sweet with none of the fuss!
Hungry for more? Learn to create even more irresistible sweets with Sally’s Candy
Addiction and Sally’s Cookie Addiction.

Viva Vegan!
Features high-adrenaline vegan recipes inspired by slasher films and heavy metal
music, including bike messenger brownies; crouching cornbread, hidden broccoli;
and taco lasagna.

Vegan with a Vengeance, 10th Anniversary Edition
Enter Chloe’s Kitchen for delicious vegan recipes everyone will love. Chloe
Coscarelli, the first-ever vegan chef to win Food Network’s hit show Cupcake Wars,
brings her trademark energy to this fun and healthy cookbook, including animalfree reinterpretations of 125 of America’s favorite foods. Whether you’re newly
transitioning to veganism, a long-time vegetarian looking for some new ideas, or a
busy mom introducing Meatless Mondays to her family, you’ll find quick and easy
recipes that will convert even the most reluctant to the delicious rewards of a plantbased diet. Chef Chloe’s first-ever cookbook, illustrated throughout with gorgeous
full-color photos of the mouthwatering dishes, offers helpful advice on how to set
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up your own kitchen for stress-free, healthful eating, as well as nutritional
information, with support from the foreword by well-known physician Neal D.
Barnard, M.D. Foodies of all stripes will revel in the huge array of incredibly
appetizing, inventive recipes, all made with easily available ingredients, from
savory starters to decadent desserts. Her comforting macaroni and cheese,
creamy Fettuccine Alfredo, crave-inducing sliders and fries, and adaptations of the
most popular Chinese, Indian, and Mexican dishes will win over carnivores,
omnivores, vegetarians, and vegans alike. With Chef Chloe, eating vegan doesn’t
mean giving up your favorite treats and flavors. Those with food allergies will
appreciate the instructions throughout for making these meat-, egg-, and dairyfree recipes without gluten and soy, so everyone can enjoy them. And the icing on
the (cup)cake is her renowned, coveted desserts—including the first publication of
the recipes for her Cupcake Wars–winning vegan cupcakes—the ultimate
indulgence without busting your belt.

Sally's Baking Addiction
Cupcakes are in high demand. They are no longer extravagances, but are present
in our daily lives. The only problem is that bakeries offering these desserts don’t
usually offer a vegan selection. This cookbook fixes this issue by offering more
than fifty vegan recipes to make at home. Some are simple while others are more
elaborate, but all will satisfy even the toughest palates. Toni Rodríguez’s recipes
will surprise our guests, as the desserts’ flavor and color are equally attractive. The
following are just some of the cupcake flavors included in this book: • Chocolate
and banana • Ice latte with caramel • Piña colada • Strawberries and cream • Red
velvet • Fig and raspberry • Ferrero Rocher • And dozens more! Skyhorse
Publishing, along with our Good Books and Arcade imprints, is proud to publish a
broad range of cookbooks, including books on juicing, grilling, baking, frying, home
brewing and winemaking, slow cookers, and cast iron cooking. We’ve been
successful with books on gluten-free cooking, vegetarian and vegan cooking,
paleo, raw foods, and more. Our list includes French cooking, Swedish cooking,
Austrian and German cooking, Cajun cooking, as well as books on jerky, canning
and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more.
While not every title we publish becomes a New York Times bestseller or a national
bestseller, we are committed to books on subjects that are sometimes overlooked
and to authors whose work might not otherwise find a home.

Veganomicon, 10th Anniversary Edition
What If the World Was Vegan? The true building blocks of cuisines across the
planet are the spices, herbs, and grains—from basmati rice to buckwheat, coconut
to caraway seeds. Apply those flavors to vegan staples such as seitan, or tofu and
even straight-up vegetables, and the possibilities? If not endless, pretty darned
expansive. So what if the world was vegan? Your own cooking is the answer to that
question; fire up the stove and make a green curry, simmer a seitan date tagine
stew, or hold a freshly made corn tortilla piled high with chile-braised jackfruit in
your hand. Chart your course in the great, growing map of vegan food history.
Award-winning chef, author of Veganomicon, and author of Viva Vegan Terry Hope
Romero continues the vegan food revolution with more than 300 bold, delicious
recipes based on international favorites. With chapters devoted to essential basics
Page 12/15

Read Online Vegan Cupcakes Take Over The World 75 Dairy Free Recipes
For Cupcakes That Rule
such as Spice Blends; The Three Protein Amigos; and Pickles, Chutneys & Saucier
Sauces, you can make everything from salads to curries, dumplings and desserts.
Vegan Eats World will help you map your way through a culinary world tour,
whether you want to create a piergoi party or Thai feast, easy Indian chaat lunch
or Your International House of Dinner Crepes.

Vegan Eats World
Vegan food is fabulous food, full of flavor and all the nutrients you need. With fun
illustrations and a cool, punky sensibility, How It All Vegan! will tempt you to join
the Vegan Empire. "Written with sass, style, and a sense of humor. More than just
a cookbook. . . ."—BUST

Vegan Pie in the Sky
Recipes, tips, and strategies for easy, delicious vegan meals every day of the
week, from America's bestselling vegan cookbook author. How does Isa Chandra
Moskowitz make flavorful and satisfying vegan meals from scratch every day, often
in 30 minutes or less? It's easy! In Isa Does It, the beloved cookbook author shares
150 new recipes to make weeknight cooking a snap. Mouthwatering recipes like
Sweet Potato Red Curry with Rice and Purple Kale, Bistro Beet Burgers, and
Summer Seitan Saute with Cilantro and Lime illustrate how simple and satisfying
meat-free food can be. The recipes are supermarket friendly and respect how busy
most readers are. From skilled vegan chefs, to those new to the vegan pantry, or
just cooks looking for some fresh ideas, Isa's unfussy recipes and quirky
commentary will make everyone's time in the kitchen fun and productive.

Vegan Cupcakes
Vegan legends Isa Chandra Moskowitz and Terry Romero offer vegan-friendly
recipes for both classic and innovative cupcakes that dominate the baking world.
The authors of Veganomicon take on the cupcakes in this sweet and sassy guide to
baking everyone's favorite treat entirely clear of animal products. This unique
cookbook contains over 50 recipes for cupcakes and frostings with stunning full
color photographs. Isa and Terry offer delicious, cheap, egg-free, and dairy-free
recipes for standards like Classic Vanilla Cupcakes (with chocolate frosting),
Crimson Velveteen Cupcakes (red velvet with creamy white frosting), and Linzer
Torte Cupcakes (hazelnut with raspberry and chocolate ganache), as well as
innovative Chai Latte Cupcakes (with powdered sugar) and Banana Split Cupcakes
(banana-chocolate chip-pineapple with fluffy frosting). The book also includes
gluten-free recipes, decorating tips, baking guidelines, vegan shopping advice, and
Isa's own cupcake anecdotes. Dessert lovers and vegans rejoice when Vegan
Cupcakes Take Over the World.

Vegan Cupcakes Take Over the World
Cakes by Melissa is a mouthwatering collection of easy and imaginative cakes from
the creative force behind the delicious bite-size cupcake brand Baked by Melissa.
Melissa Ben-Ishay, the baker, mom, and founder of Baked by Melissa—the tie-dye
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and fun-loving bite-size treats company—shares her secrets in this vibrantly
illustrated cookbook that offers more than 120 recipes for fabulous cakes, icings,
fillings, and toppings for endlessly delectable combinations. Melissa believes
baking should be fun and easy—and that incredible flavor can be in bite-size
amounts. This ethos and her lively, personal style are infused throughout Cakes by
Melissa. A simple-to-follow crash course in making baking more like crafting, it
offers Melissa’s fresh takes on traditional cakes and inventive ideas to make
dessert in any form extra sweet. The cookbook will encourage home bakers to be
creative and spontaneous in their baking, even including fill-in-the-blank ingredient
sheets to individualize their special treats. From the very recipe that started it
all—the tie-dye cupcake—to peanut butter banana cake batter and icings and
crumbles that inspire the baker in us all to create scrumptious desserts, Cakes by
Melissa is filled with unique and totally irresistible recipes to devour. Replete with
125-150 photographs and stunningly designed pages that mirror the down-to-earth
and colorful Baked by Melissa aesthetic, Cakes by Melissa is a celebration of the
joys of baking for experts and novices alike, and is a must for Melissa’s fans.

Chloe's Vegan Desserts
From Isa Chandra Moskowitz—the bestselling author of Veganomicon—comes a
book dedicated to her true love: the home cook. Isa Moskowitz learned to cook
from cookbooks, recipe by recipe. And after a few decades of writing her own
cookbooks, she knows what the people want: easy-to-follow instructions and
accessible ingredients. I Can Cook Vegan is for cooks of all stripes: The Just-Born,
Brand New Cook The Tried-and-True Seasoned Cook Who Is Tofu-Curious The Busy
Weeknight Pantry Cook (this is everyone) The Farmers’ Market Junkie Who Looks at
All the Pretty Colors The Reluctant Parent to the Vegan Child For Anyone Doing
Vegan for the Animals For Anyone Doing Vegan for the Health Each chapter is a
building block to becoming a better, more competent cook. The book teaches
readers to cook the way someone might learn a new instrument: master a couple
of chords, and then start to put them together to form songs. Each chapter starts
with a fresh mission, and readers will cook their way through pastas, salads,
sandwiches, bowls, sautés, sheet-pan suppers, and sweets—more than 125
recipes!—until they are ultimately the Best Cook Imaginable.

Ms Cupcake
Provide a vegan alternative to losing weight, offering large-portion meals that are
fewer than four hundred calories per serving, low in fat and sugar and high in fiber,
with recipes for salads, vegetables, side dishes, soups, pasta, curries, and stews.
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