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Elsa's Wholesome Life Clarkson Potter
Acclaimed and bestselling vegan author, cook, and creator of VegKitchen.com, Nava Atlas, delivers
a beautiful must-have guide to transform your plate, your kitchen and your life with the best
nature has to offer, including 125 delicious and versatile plant-based recipes for every day of the
year. Eating vegan doesn’t have to be about sacrifice and substitutions. With Plant Power, Nava
Atlas celebrates the bounty of natural foods and teaches everyone—from committed vegans to
those who just want more plants in their diet—how to implement a plant-based approach to their
lives—easily, practically, and joyfully, every day. Illustrated with 75 gorgeous color photographs
throughout, Plant Power focuses on the basics, from setting up a plant-powered pantry and fridge
to choosing the best fresh foods for each season and streamlining daily meal preparation. Whether
it’s a stir-fry using leftover veggies in the crisper, a fajita dinner to please different taste buds,
yummy hummus wraps, or a pot of chili to savor on a cold winter evening, Plant Power takes the

challenge out of meal-planning and makes it fun. Each of the fresh and flavor-packed recipes is
easy to make and customizable, with tips on variations from turning up the heat and mixing up
ingredients, to kid-friendly, gluten-free, and seasonal options. “By savoring and being grateful for
the abundance of whole foods, a powerful message is conveyed," Nava writes. “This is what we
choose to eat; this is sustainable. And best of all, eating this way makes the world a better and
more compassionate place.”
Diet for a Small Planet Harper Collins
Celebrate the gorgeous and delicious possibilities of plant-based Southern cuisine. Inspired by the
landscape and flavors of his childhood on the Mississippi Gulf Coast, Timothy Pakron found his
heart, soul, and calling in cooking the Cajun, Creole, and southern classics of his youth. In his
debut cookbook, he shares 125 plant-based recipes, all of which substitute ingredients without
sacrificing depth of flavor and reveal the secret tradition of veganism in southern cooking. Finding
ways to re-create his experiences growing up in the South--making mud pies and admiring the
deep pink azaleas--on the plate, Pakron looks to history and nature as his guides to creating the
richest food possible. Filled with as many evocative photographs and stories as easy-to-follow

recipes, Mississippi Vegan is an ode to the transporting and ethereal beauty of the food and places
you love.
Orchids & Sweet Tea Victory Belt Publishing
A low-FODMAP diet is the simplest and most effective way to manage irritable bowel syndrome
(IBS) and a range of other dietary intolerances. Georgia McDermott is one of the 15 per cent of
Australians who suffer from IBS. She is also a passionate home cook. She set out to find a way of
managing her symptoms and discovered the low-FODMAP diet. At the same time, she chronicled
her journey and her cooking experiments on her phenomenally successful blog and on Insta
(@georgeats). Now, in her first book Low-FODMAP Favourites, Georgia shares over 90 recipes that
are not only delicious, but will help relieve the uncomfortable symptoms of an unsettled gut.
Georgia creates food for all occasions, from colourful salads and hearty dinners to gorgeous
savoury bites and full-blown baking extravaganzas. Accompanied by all-new photography, these
recipes - most vegetarian and sometimes pescetarian - are tried and tested by Georgia to ensure
that taste is never sacrificed in the pursuit of feeling well and comfortable. Whether you're
following a low-FODMAP diet, suffer from food intolerances or experience gut-health issues OR you
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simply love great-tasting food that's also good for you, this book, bursting with deliciousness, is for
you. This is a specially formatted fixed-layout ebook that retains the look and feel of the print
book.
History of Meat Alternatives (965 CE to 2014) Mango
Focused on the art of crafting complete, balanced meals that deliver sustained energy and
nourishment, this book features 100 compelling and delicious recipes that just happen to be
vegan. These 100 recipes for wholesome and nourishing vegan food from blogger, nutritionist, and
Food52 author Gena Hamshaw help you make delicious vegan meals that deliver balanced and
sustained energy. Every recipe contains the key macronutrients of healthy fats, complex
carbohydrates, and proteins, which together make for a complete meal--things like Smoky Red
Lentil Stew with Chard, and Falafel Bowls with Freekah and Cauliflower. Photographs accompany
each recipe, showing how Gena's simple techniques and fresh ingredients yield delicious meals.
Additional tips and tricks for taking food on the go, and for cooking ahead on the weekend for
quick weekday lunches and dinners, round out the collection.
Wild about Greens Penguin
Ellie Bullen's hugely popular blog Elsa's Wholesome Life is a veritable explosion of colour,
sunshine, coastal living and delicious plant-based recipes. Her first cookbook features more than
100 of her go-to dishes, from nutritious granolas and powerhouse smoothies to flavour-packed
salads and soups, hearty curries and burgers, and drop-dead delicious sweets. A qualified dietitian
and nutritionist, Ellie explains everything you need to know about adopting a plant-based diet,
including how to: - get enough iron, vitamin B12 and calcium - achieve the right balance of carbs,
proteins and good fats - shop smarter and get more organised in the kitchen - enjoy a lifestyle that
is better for you and the environment Ellie's food is fresh, flavoursome, nutrient-dense and - above
all - fun. If you ever needed a reason to eat less from a box and more from the earth, this is it! This
is a specially formatted fixed-layout ebook that retains the look and feel of the print book.
Heirloom Beans Time Inc. Books
The New York Times bestseller from the founder of Oh She Glows "Angela Liddon knows that great
cooks depend on fresh ingredients. You'll crave every recipe in this awesome cookbook!" —Isa
Chandra Moskowitz, author of Isa Does It "So many things I want to make! This is a book you'll
want on the shelf." —Sara Forte, author of The Sprouted Kitchen A self-trained chef and food
photographer, Angela Liddon has spent years perfecting the art of plant-based cooking, creating
inventive and delicious recipes that have brought her devoted fans from all over the world. After
struggling with an eating disorder for a decade, Angela vowed to change her diet — and her life —
once and for all. She traded the low-calorie, processed food she'd been living on for whole,
nutrient-packed vegetables, fruits, nuts, whole grains, and more. The result? Her energy soared,
she healed her relationship with food, and she got her glow back, both inside and out. Eager to
share her realization that the food we put into our bodies has a huge impact on how we look and
feel each day, Angela started a blog, ohsheglows.com, which is now an Internet sensation and one
of the most popular vegan recipe blogs on the web. This is Angela's long-awaited debut cookbook,
with a trasure trove of more than 100 moutherwatering, wholesome recipes — from revamped
classics that even meat-eaters will love, to fresh and inventive dishes — all packed with flavor. The
Oh She Glows Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-
free recipes — and many recipes free of soy, nuts, sugar, and grains, too! Whether you are a
vegan, "vegan-curious," or you simply want to eat delicious food that just happens to be healthy,
too, this cookbook is a must-have for anyone who longs to eat well, feel great, and simply glow!
hot for food all day Victory Belt Publishing
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick
and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of devoted
fans with recipes that are undeniable 'keepers'-each one so simple, so easy, and so flavor-packed,
that you reach for them busy night after busy night. In Damn Delicious, she shares exclusive new
recipes as well as her most beloved dishes, all designed to bring fun and excitement into everyday
cooking. From five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-
minute Spaghetti Carbonara, the recipes will help even the most inexperienced cooks spend less
time in the kitchen and more time around the table.Packed with quickie breakfasts, 30-minute
skillet sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip
up fast, healthy, homemade meals that are truly 'damn delicious!'
The Chubby Vegetarian Ballantine Books
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring

101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1 pot, or 30
minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to share her
passion for simple cooking and quickly gained a devoted worldwide following. Now, in this long-
awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely plant-based,
mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical but
inspiring cookbook includes: • Recipes that each require 10 ingredients or less, can be made in
one bowl, or require 30 minutes or less to prepare. • Delicious options for hearty entrées, easy
sides, nourishing breakfasts, and decadent desserts—all on the table 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.
Making Vegan Meat Sasquatch Books
NEW YORK TIMES BESTSELLER • The definitive cookbook for using a spiralizer: the kitchen gadget
that turns vegetables and fruits into imaginative, low-carb dishes. On her wildly popular blog,
Inspiralized, Ali Maffucci is revolutionizing healthy eating. Whether you’re low-carb, gluten-free,
Paleo, or raw, you don’t have to give up the foods you love. Inspiralized shows you how to
transform more than 20 vegetables and fruits into delicious meals that look and taste just like your
favorite indulgent originals. Zucchini turns into pesto spaghetti; jicama becomes shoestring fries;
sweet potatoes lay the foundation for fried rice; plantains transform into “tortillas” for huevos
rancheros. Ali’s recipes for breakfast, snacks, appetizers, sandwiches, soups, salads, casseroles,
rices, pastas, and even desserts are easy to follow, hard to mess up, healthful, and completely
fresh and flavorful. Best of all, she tells you how to customize them for whatever vegetables you
have on hand and whatever your personal goal may be—losing weight, following a healthier
lifestyle, or simply making easy meals at home. Here, too, are tons of technical tips and tricks;
nutritional information for each dish and every vegetable you can possibly spiralize; and advice for
spiralizing whether you’re feeding just yourself, your family, or even a crowd. So bring on a hearty
appetite and a sense of adventure—you’re ready to make the most of this secret weapon for
healthy cooking.
The Vegan Meat Cookbook Time Home Entertainment
Francesca Bonadonna, of Plantifully Based, delivers a fresh and creative approach to vegan
cooking in her new book, Plantiful: Over 75 Vibrant Vegan Comfort Foods. With an emphasis on
comfort, quality, and taste, she draws upon her Italian American heritage to bring familiar flavors
and delectable dishes to your table. Plantiful teaches you how to easily transform plant-based
foods into hearty and nourishing meals. With an array of creamy, saucy, and crispy creations,
Francesca dispels any misconceptions that vegan foods lack the pleasing flavors and textures of
their non-vegan counterparts. Each recipe is made from high-quality but easily accessible
ingredients, with a simple format that makes cooking both easy and fun. Francesca guides you
each step of the way in creating satisfying meals and snacks that are perfect for sharing. Whether
you are a seasoned vegan cook or are looking to expand your repertoire of plant-based meals, she
has you covered with more than 75 foolproof recipes, along with kitchen tricks and tips for
overcoming common challenges, allowing you to find joy and inspiration on your cooking journey!
Sample recipes include: • Vegan Chorizo and Potato Breakfast Tacos • Greek Nachos • Popcorn
Chick’n • Sweet Gochujang Tempeh Bao • Buffalo Chick’n Sandwiches • Vegan Mac and Cheese •
Yellow Split Pea Cannellini Bean Stew • Zeppole
The Vegan Meat Cookbook America's Test Kitchen
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 Bakery-Style 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.
Field Roast National Geographic Books
Beverly Hills nutritionist Haylie Pomroy has a long list of loyal celebrity clients - including Jennifer

Lopez, Raquel Welch and Reese Witherspoon. With this book she makes her carpet-ready methods
available to everybody - and promises you can lose up to 20 lbs in 28 days.
Damn Delicious Da Capo Lifelong Books
Alternative meat products that taste like real beef and pork have created millions of "carniverts"--
and The Vegan Meat Cookbook caters to that hungry audience with 100 recipes using trendy
texture-based proteins (TVPs). Illustrated with mouthwatering photos, it provides background on
these products, reviews the health benefits of a plant-based diet, and provides tips for buying and
preparing alt-meats. Try delicious dishes like a hearty Brat Sausage Skillet Stew and Meatloaf
Muffin Parmesan, along with breakfasts, appetizers, main dishes, sides, snacks, and more!
Better Than Beef Susan Schadt Press LLC
An essential collection of hassle-free, vibrant vegan recipes, from the author behind Food52's
wildly popular The New Veganism and Vegan Lunch columns. Omnivore or vegan (or anywhere in
between), we’re all looking for memorable, flavorful dishes to cook for ourselves and the people we
care about. If those recipes happen to be healthful, nourishing, and friendly to vegetarians and
vegans, even better. With her wildly popular New Veganism column on Food52, Gena Hamshaw
has inspired home cooks to incorporate plant-based recipes into their everyday routine—and even
gained some nutritional yeast and cashew cheese converts. This vibrant collection of all-new
recipes plus beloved favorites from the column—along with exquisite photography and helpful tips
throughout—will show all of us innovative ways to cook with fresh produce and whole foods. From
Savory Breakfast Polenta to Cauliflower and Oyster Mushroom Tacos to Ginger Roasted Pears with
Vanilla Cream, these recipes are delicious, dependable, and deeply satisfying. Cook from this book
just a couple of times and you’ll soon find yourself stocking up on coconut oil, blending your own
nut milks, seeking the sweetest tomatoes at the market, and looking at plant-based dishes in a
whole new way.
Plant Biased Soyinfo Center
Adopting a plant-forward diet doesn’t mean that you’ll be eating a lifetime of meals that are
primarily steamed broccoli and plain rice because eating healthy doesn’t mean that food has to
lack flavor. In Orchids + Sweet Tea, recipe developer and food stylist Shanika Graham-White shows
you that plant-forward meals can be delicious, bold, and flavorful. You just have to be willing to be
creative and treat food as art. Whether you’re a home cook or a skilled chef, the more than 120
recipes in this book will help you make everyday comfort food recipes to nourish your family as
well as unique, artful dishes for special occasions that call for more flair. This beautiful book
celebrates the idea of turning old and new favorites into healthier options that everyone can enjoy
while honoring a plant-forward approach to eating. Sample recipes include: • Leftover Jerk Chicken
• White Cheddar Scallion Scones • Hot Maple Cauliflower Bites + Sweet Potato Flourless Waffles •
Rum + Raisin Bread • Buffalo Chickpea Kale Salad • Cajun Sweet Potato Rigatoni Pasta • Carrot,
Sweet Potato, Pineapple + Ginger Juice • Apple Cinnamon Tea • Cheddar Triple Apple Pie
Inspiralized and Beyond HarperChristian + ORM
The debut cookbook from the Saveur blog award-winning Internet expert on making eating cheap
dependably delicious As a college grad during the recent great recession, Beth Moncel found
herself, like so many others, broke. Unwilling to sacrifice eating healthy and well—and armed with
a degree in nutritional science—Beth began tracking her costs with obsessive precision, and soon
cut her grocery bill in half. Eager to share her tips and recipes, she launched her blog, Budget
Bytes. Soon the blog received millions of readers clamoring for more. Beth's eagerly awaited
cookbook proves cutting back on cost does not mean cutting back on taste. Budget Bytes has
more than 100 simple, healthy, and delicious recipes, including Greek Steak Tacos, Coconut
Chicken Curry, Chorizo Sweet Potato Enchilada, and Teriyaki Salmon with Sriracha Mayonnaise, to
name a few. It also contains expert principles for saving in the kitchen—including how to combine
inexpensive ingredients with expensive to ensure that you can still have that steak you’re craving,
and information to help anyone get acquainted with his or her kitchen and get maximum use out of
the freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes is guaranteed to delight
both the palate and the pocketbook.
Budget Bytes Robert Rose
More than 100 utterly simple, crazy-delicious vegan recipes that satisfy cravings all day, everyday,
from YouTube guru and bestselling author of Vegan Comfort Classics Lauren Toyota. “I’m really
looking forward to whipping up all of the delicious vegan meals in hot for food all day.”—Jillian
Harris, bestselling co-author of Fraiche Food, Full Hearts Buffalo chicken crunch wraps. The
“spiced” grilled cheese. Stuffed breakfast danishes. Tokyo street fries. These are some of the
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totally tastebud-pleasing dishes that are within your reach in hot for food all day, a collection of
Lauren’s mind-blowing recipes for breakfast, lunch, dinner, and everything in between. With her
signature bold style, Lauren guides you, step by step, through her favorite everyday dishes, using
tips and tricks to level up leftovers, saving you from eating the same thing twice. Filled with drool-
worthy photography for every recipe, as well as tasty ideas for entertaining and getting your snack
on, Lauren shows why she’s still hot for food, all day.
Cooking with Plant-Based Meat Union Square & Company
Spiralizing isn't just about noodles anymore, so blogger Ali Maffucci satisfies paleo, vegan,
vegetarian, and gluten-free diets with 125 healthy recipes for vegetarians and meat-eaters alike.
“Ali continues her genius spiralizing but adds in a number of other ways to approach vegetables, to
make it easy to get your five (or more!) a day.” —MindBodyGreen For the first time, Ali Maffucci,
founder of the healthy culinary brand Inspiralized, is going beyond expectations—and beyond
spiralizing. In this book she shows you a myriad of additional ways to add nutrients to your diet,
reach a personal health goal, or just make good-for-you meals at home. Sweet potato slabs replace

toast, cauliflower becomes pizza crust, broccoli turns into tots, avocado gets moussed, jackfruit
mimics pulled meat—and that’s just the beginning. Among the brand-new recipes, complete with
nutritional information, you’ll find Rainbow Lasagna, Apple French Toast, and Cauliflower Steaks
with Chimichurri. Rest assured, Ali still offers up some favorite spiralized dishes, too. Get ready to
get your veggies on.
The Skinnytaste Cookbook Page Street Publishing
Foodie enthusiast and Youtuber Mark "Saustache" is here to show you a multitude of vegan and
vegetarian dishes that will satisfy your tastebuds and have your guests exclaiming, "Wait! That's
Vegan?" From mouthwatering BBQ ribs made from mushrooms to Crispy Bacon from Bananas.
Learn to have fun in the kitchen and step out of your comfort zone and into a deliciously, healthier
plant-based lifestyle.
OATrageous Oatmeals Clarkson Potter
100 vegan recipes that riff on Southern cooking in surprising and delicious ways, beautifully
illustrated with full-color photography. Jenné Claiborne grew up in Atlanta eating classic Soul

Food—fluffy biscuits, smoky sausage, Nana's sweet potato pie—but thought she'd have to give all
that up when she went vegan. As a chef, she instead spent years tweaking and experimenting to
infuse plant-based, life-giving, glow-worthy foods with the flavor and depth that feeds the soul. In
Sweet Potato Soul, Jenné revives the long tradition of using fresh, local ingredients creatively in
dishes like Coconut Collard Salad and Fried Cauliflower Chicken. She improvises new flavors in
Peach Date BBQ Jackfruit Sliders and Sweet Potato-Tahini Cookies. She celebrates the plant-based
roots of the cuisine in Bootylicious Gumbo and savory-sweet Georgia Watermelon & Peach Salad.
And she updates classics with Jalapeño Hush Puppies, and her favorite, Sweet Potato Cinnamon
Rolls. Along the way, Jenné explores the narratives surrounding iconic and beloved soul food
recipes, as well as their innate nutritional benefits—you've heard that dandelion, mustard, and
turnip greens, okra, and black eyed peas are nutrition superstars, but here's how to make them
super tasty, too. From decadent pound cakes and ginger-kissed fruit cobblers to smokey collard
greens, amazing crabcakes and the most comforting sweet potato pie you'll ever taste, these
better-than-the-original takes on crave-worthy dishes are good for your health, heart, and soul.
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