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Cook and Let Live
The bean liquid we used to throw away turns out to be one of the most astonishing
culinary discoveries of the decade. With its amazing egg-replacement abilities,
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miraculous "aquafaba" can be used as an egg-replacer to make everything from
French toast to lemon meringue pie. Aquafaba can be used as a binder in both
sweet and savory recipes and is a boon to vegans, people with egg allergies, as
well as anyone interested in innovative cooking with a magical new ingredient.
Aquafaba includes the story of how the bean liquid properties were discovered,
how to use it, and how to make fabulous recipes, including: waffles crepes quiche
burgers macarons marshmallows Aquafaba can even be used to make dairy-free
cheese, ice cream, butter, and so much more. The book also includes a chapter
filled with recipes that use the chickpeas and beans that remain after using their
liquid to make aquafaba. The latest title by San-Diego-based author Zsu Dever
(author of Vegan Bowls and Everday Vegan Eats), Aquafaba features Zsu's
signature photography, her easy-to-follow instructions, and metric conversion
charts.

The Gluten-Free Instant Pot Cookbook Revised and Expanded
Edition
Celebrated chef Jason Wyrick showcases the excitement of Mexican flavors and
textures with recipes for traditional and creative tacos you can make at home,
featuring your own homemade tortillas, salsas, and condiments. You’ll make tacos
de asador, tacos cazuela, tacos dorados, and many more based on recipes
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gathered from across Mexico, and the author shows you how to make them all
using plant-based ingredients. The long-time publisher of the Vegan Culinary
Experience (now TheVeganTaste.com) points the way to making your own taco
components from scratch, while also providing quick options with store-bought
ingredients. In your own home taquería, you’ll be making tantalizing recipes such
as: Tacos Mole with Seared Zucchini, Wilted Chard, and Pepitas Tacos with Pintos
Borrachos and Vegan Queso Fresco Tacos Dorados with Plantains, Black Beans,
and Roasted Garlic Baja Tacos with Lobster Mushrooms Breakfast Tacos with Rajas,
Mojo Scramble, and Pintos Cinnamon Tortilla Tacos with Spicy Cajeta Apples,
Pecans, and Agave Crema In these pages, the author shares his passion for tacos
with sections on taco culture and history, essential ingredients, anecdotes, and
shortcuts that simplify the cooking techniques for the modern kitchen. There is
also a chapter of beverage recipes such as Mango Lime Agua Fresca, Sweet
Tamarind Tea, and Desert Sage Spritzer; a section on desserts, and how to host a
taquiza (taco party). Full color photos.

Vegan for Everybody
The Instant Pot and other electric pressure cookers provide a perfect way to cook
gluten-free meals with a maximum of speed, convenience, nutrition, and flavor. For
the millions of people who, by doctor's orders or by choice, must exclude or limit
gluten in their diets, finding Instant Pot recipes has been a huge challenge. This
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timely book, now in an expanded edition with 50 new recipes and color
photographs, solves the problem. Its recipes focus on dishes that are the most
problematic for gluten-sensitive cooks, such as main-course dinners that typically
have a grain component, as well as breakfasts and desserts, which also usually
have wheat or gluten. In their place, The Gluten-Free Instant Pot Cookbook offers
up tasty and creative gluten-free alternatives that cook up fast and delectably in
the pressure cooker. Everyone in the household will love these dishes, even those
who are not eating gluten-free. From hearty breakfast dishes like Creamy Poblano
Frittata or Caribbean Breakfast Burritos, through substantial and warming soups
like a Creamy and Spicy Butternut Squash Soup or a Pumpkin Black Bean Chili, and
crowd-pleasing dinner dishes like Mom's Old-Fashioned Pot Roast, Gluten-Free
Lasagna with Meat Sauce, and Pork Tenderloin Marsala with Wheat-Free Pasta,
these are spectacular recipes that cook up lightning-fast in the electric pressure
cooker. The Instant Pot and its cousins are also surprisingly powerful tools for
making desserts, and the offerings here—all completely gluten-free—including
Apple Cinnamon Bread Pudding, New York Style Cheesecake, Double Chocolate
Fudge Cheesecake, and a scrumptious Mexican Chocolate Pound Cake. Add the
power and convenience of the Instant Pot and its cousins to your gluten-free diet
with The Gluten-Free Instant Pot Cookbook.

Vegan Eats World
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Plant-Based Meats
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
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.

The Non-Dairy Evolution Cookbook
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"Jackie Kearney's beautifully crafted book revolutionised not only my spice rack but
also my cooking style the ultimate foodie's travel journal'. Review for My Vegan
Travels, The Vegan magazine. The Mock Meat Revolution is here and veganism
never tasted so good with these stunningly inventive recipes for plant-based meat
and fish substitutes. While traditional butchers might be disappearing from the
high street there’s a new breed ready to slice a different kind of meat – made from
plants! So-called ‘vegetarian butchers’ are creating food that mimics meat and
offering convincing substitutes that look, feel and even taste like the real thing.
Mock meat, of course, is nothing new. Patties made from soy-based protein and
wheat gluten have been around since the 1960s but now vegetables, nuts, pulses
and grains are in on the act and taking it to a whole new level. Prepare to be
wowed by Jackie Kearney’s Paprika Seitan Vegan ‘Dog’ with Cashew Cheese;
Crispy Jackfruit Wings and Chickpea Tuna Quesadillas. From Tofish & Chips to Sealoving Sushi there’s a plant-based alternative to all your favourite meals.

The Ultimate Guide to the Daniel Fast
Crunk is a Southern slang term that means “to get excited.” Keepin' it real and
makin' it fun, vegan blogger Bianca Phillips adopted the Southern slang term to
convey passion and pride for her heritage and the down-home food she was raised
on. By incorporating country staples (beans, corn, and fresh produce) that have
been the basis of Southern cooking for generations, Bianca offers no-frills, noPage 6/30
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nonsense soul food dishes with a wholesome twist. These family classics, minus
the meat, eggs, and dairy products, help keep traditional Southern foodways alive
while allowing vegans, vegetarians, and anyone who cares about healthful eating
to enjoy this satisfying down-home fare. From cheese-free Ro*Tel dip and countryfried tempeh steak to eggplant jambalaya and smoky stewed okra and tomatoes,
Cookin’ Crunk offers plenty in the way of classic Southern comfort food. There's
also a bounty of sweet treats that includes cobblers, bread pudding, dark chocolate
bourbon pecan pie, and peanut butter and banana "Elvis" cupcakes.

Cookin' Crunk
Vegetarian and ethnic dishes have made their way into mainstream American
kitchens. From Thai noodles to Greek tahini sauce, these recipes are easy to create
and require little prep time. Gartenstein offers ideas about low-fat cooking, how to
shop for exotic ingredients, and healthy ingredient substitutions. From the Trade
Paperback edition.

Chloe Flavor
Gourmet restaurateur and vegan food expert Miyoko Schinner shares her secrets
for making homemade nondairy cheeses that retain all the complexity and
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sharpness of their dairy counterparts while incorporating nutritious nuts and plantbased milks. Miyoko shows how to tease artisan flavors out of unique combinations
of ingredients, such as rejuvelac and nondairy yogurt, with minimal effort. The
process of culturing and aging the ingredients produces delectable vegan cheeses
with a range of consistencies from soft and creamy to firm. For readers who want
to whip up something quick, Miyoko provides recipes for almost-instant ricotta and
sliceable cheeses, in addition to a variety of tangy dairy substitutes, such as vegan
sour cream, creme fraiche, and yogurt. For suggestions on how to incorporate
vegan artisan cheeses into favorite recipes, Miyoko offers up delectable appetizers,
entrees, and desserts, from caprese salad and classic mac and cheese to eggplant
parmesan and her own San Francisco cheesecake.

The Wicked Healthy Cookbook
Hailed as 2015's Company of the Year by VegNews Magazine, the Field Roast Grain
Meat Co. offers their first cookbook, with over 100 delicious, satisfying vegan
recipes In Field Roast, Chef Tommy McDonald shares fundamental techniques and
tips that will enable you to make your own vegan meats at home--for everyday
(sandwiches, burgers, meatloaf) to holiday (stuffed roast, anyone?), as well as
recipes for using them in every meal from breakfast through dinner. The 100
recipes are flexible: want to make your own plant-based meats? Great! Want to
use Field Roast products instead? That will work too. All you need are grains,
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veggies, and spices--easy-to-find whole food ingredients for authentic, hearty
taste. With basics such as cutlets and sausages, along with dishes like Burnt Ends
Biscuit Sandwich, Chicken Fried Field Roast and Waffles, Pastrami on Rye, Tuscan
Shepherd's Pie, Curry Katsu, (and even some favorite desserts), Field Roast brings
new meaning to plant-based meat.

Vegan Mock Meat Revolution
Continually rated as one of the best vegan restaurants in the country, Candle 79 is
at the forefront of a movement to bring elegance and sophistication to vegetarian
cuisine. Not only is its fare local, seasonal, organic, and sustainable, but also so
flavorful and satisfying that customers—vegan and omnivore alike—are constantly
asking for recipes to cook at home. This collection answers that call, with simple
yet impressive recipes for Chickpea Crepes, Ginger-Seitan Dumplings, Live
Lasagna, Chocolate Mousse Towers, Cucumber-Basil Martinis, and more. Expanding
the horizons of vegan fare with appetizers, soups, salads, mains, brunches,
desserts, cocktails, and wine pairings, Candle 79 Cookbook invites every home
cook to make truly green cuisine.

Field Roast
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Veganism is going mainstream. The benefits of consuming fewer animal products
appear frequently in the news, and public figures and celebrities have openly
embraced the tenets of a vegan diet, bringing it further into the food consciences
of baby boomers, millennials, and postmillennials alike. Whether exploring a vegan
diet for health, environmental, or political reasons, more and more people are
looking to get hearty, plant-based meals onto their table. But eating vegan can
seem overwhelming- Will it be flavorful? Satisfying? Easy to make? And it's easy to
rely on processed foods. America's Test Kitchen addresses head-on what
intimidates people- finding great-tasting and filling vegan protein options, cooking
without dairy, preparing different whole grains and vegetables, and even baking.
With more than 200 vibrant, foolproof recipes including proper day-starters,
"cheesy" pizza you'll actually want to eat, filling vegetable-and-grain bowls, new
dinner favorites, appetizers, DIY staples, and the ultimate birthday cake, this
cookbook has something satisfying for everyone--the committed vegan or simply
those looking to freshen up their cooking.

The Homemade Vegan Pantry
An Inconvenient Truth with recipes: a fresh, beautifully designed cookbook with
valuable resources for environmentally friendly, healthy, plant-based dishes.
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The Vegan Slow Cooker
Plant-based seitan specialites.

The Seitanic Spellbook
This combination cookbook and lifestyle book takes a unique look at inter-palate
partnering, with personal stories and tips for peaceful co-existence when one
partner wants a cheeseburger and the other wants a tempeh slider. Award-winning
Chef Ayinde has crafted 80 delicious recipes that both vegans and omnivores can
enjoy together, including: Classic Cloud-Nine Pancakes Tuscan 12-Vegetable Soup
with Savory Biscuits Habanero Portobelo Fajitas Crispy Spring Rolls Cherry Cobbler
and Cacao Nibs Many more Ayinde and Zoe are longtime vegans, but they have
something else in common; neither has ever dated another vegan. After comparing
notes, they realized the need for a manifesto to help vegans and omnivores
navigate their cross-cuisine love life. The book shares tips for vegans who want to
satisfy the appetites of their omnivorous counterpart, and for non-vegans who
want to impress their plant-based partners. The authors' personal experiences and
advice can be irreverent, but always on the mark for people needing relationship
solutions, both romantic and culinary. Loaded with humorous anecdotes and
seductive full-color food photographs. The Lusty Vegan provides delicious recipes
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and lots of fun along the way.

Fuss-Free Vegan
The abbot of the Holy Protection Orthodox Monastery presents some 1,400 vegan
vegetarian recipes that use no dairy products or eggs, including delicious main
courses and soups, as well as bean, grain, lentil, and vegetable dishes. Original.

Food Is the Solution
Within this spell book lie the keys to ultimate vegan satisfaction. It?s both a serious
cookbook and a hilariously entertaining read. Anyone who loves to cook
spontaneously, using recipes only as guidelines, will enjoy this book. Full-color
photos on every page invite you enter to the realm of a black metal chef who
engages in linguistic latitude, total irreverence, and incantations to create
mouthwatering dishes. QR codes lead to YouTube videos of the recipes, and true
metal fans will recognize recipes named after song lyrics. You won?t find the
typical recipe template. Instead, ingredients are listed sans measurements, with
instructions rich in metaphor rather than precise details, accompanied by tempting
photos and preparation steps that will ignite your inspiration.
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Vegan Tacos
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
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,
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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.

The Happy Herbivore Cookbook
Hi, we're Chad and Derek. We're chefs and brothers who craft humble vegetables
into the stuff of food legend. Everything we create is a bold marriage of delicate
and punchy flavors, and crunchy textures-all with knife-sharp attention to detail.
We're proud graduates of the University of Common Sense who simply believe that
eating more veg is good for you and good for the planet. THE WICKED HEALTHY
COOKBOOK takes badass plant-based cooking to a whole new level. The chefs
have pioneered innovative cooking techniques such as pressing and searing
mushrooms until they reach a rich and delicious meat-like consistency. Inside,
you'll find informative sidebars and must-have tips on everything from oil-free and
gluten-free cooking (if you're into that) to organizing an efficient kitchen.
Celebrating the central role of crave-able food for our health and vitality, Chad and
Derek give readers 129 recipes for everyday meals and dinner parties alike, and
they also show us how to kick back and indulge now and then. Their drool-inducing
recipes include Sloppy BBQ Jackfruit Sliders with Slaw, and Grilled Peaches with
Vanilla Spiced Gelato and Mango Sriracha Caramel. They believe that if you shoot
for 80% healthy and 20% wicked, you'll be 100% sexy: That's the Wicked Healthy
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way.

The Buddhist Chef
Introduces a delicious array of two hundred recipes for vegetarian dishes that can
be prepared using the slow cooker, organized into sections on soups, stews,
appetizers, beans, vegetables, condiments, breakfasts, desserts, and beverages
and including such meals as Bell Peppers Stuffed with Couscous and Lentils,
Boston Brown Bread, and Chocolate Fantasy Fondue. Simultaneous.

Grilling Vegan Style
*Please note: This cookbook is TEXT-ONLY* Many people who embrace a plantbased diet do so for ethical reasons and not because they dislike the flavor and
texture of meat. But finding satisfying meat alternatives is not always easy for
individuals who once enjoyed the flavors and textures associated with meat-based
dishes, or for individuals who grew up with meat-based dishes as a traditional part
of their family or ethnic heritage. This TEXT-ONLY cookbook is an expansion of my
early work with meat analogues in the Gentle Chef Cookbook. With these recipes
we will explore new and different ways to approximate the texture, flavor and
appearance of a wide variety of meats, meat products and seafood at home using
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gluten, tofu and other wholesome plant-based ingredients and without the need for
expensive factory equipment. The cookbook also offers a comprehensive section of
recipes devoted to essentials and incidentals needed for preparing meat
analogues, as well as seasoning blends, gravies, sauces and condiments. A digital
version of the cookbook in PDF format with beautiful full color photos can be
purchased directly from TheGentleChef.com website. Many photos of the recipes
can also be found on the website.

Rocco's Healthy & Delicious
Vegan chef of one of the top 50 food blogs on the Web, HappyHerbivore.com,
Lindsay Nixon, gives hundreds of thousands of her followers recipes each month,
showing that the vegan diet is not only healthy but delicious, too. Now, Nixon
combines some of her tastiest recipes in The Happy Herbivore Cookbook, each
made with no added fats, using only whole, plant-based foods. It’s easy to make
great food at home using the fewest number of ingredients and ones that can
easily be found at any store, on any budget. The Happy Herbivore Cookbook
includes: • A variety of recipes from quick and simple to decadent and advanced •
Helpful hints and cooking tips, from basic advice such as how to steam potatoes to
more specific information about which bread, tofu or egg replacer works best in a
recipe • An easy-to-use glossary demystifying any ingredients that may be new to
the reader • Healthy insight: Details on the health benefits and properties of key
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ingredients • Pairing suggestions with each recipe to help make menu planning
easy and painless • Allergen-free recipes, including gluten-free, soy-free, corn-free,
and sugar-free With a conventionally organized format; easy-to-follow, step-bystep instructions; nutritional analyses, colorful photographs; funny blurbs at the
beginning of each recipe; helpful tips throughout; and chef’s notes suggesting
variations for each dish, even the most novice cook will find healthy cooking
easy—and delicious!

Simply Heavenly!
100 simply delicious vegan recipes--good for the planet, and for you--from the chef
and blogger behind The Buddhist Chef. A practicing Buddhist for over two decades,
Jean-Philippe Cyr, aka The Buddhist Chef, believes that everyone has the power to
make their vision of the world a reality--and that the most impactful way to do that
is through the food we choose to make, eat, and share. This realization led him to
veganism, which transformed his life and health. In this cookbook, he shares how
to make classic dishes vegan, easy, and so delicious and show-stopping that
everyone--even the pickiest of eaters--will love them. The Buddhist Chef is a
collection of Jean-Philippe's best vegan recipes that will become a mainstay in
vegan and non-vegan kitchens alike. The recipes are perfect for long-time vegans,
those trying out a vegan diet for the first time, or those simply trying to eat more
plant-based foods. Inspired by cuisines from all around the world, these recipes
Page 17/30

Read PDF Seitan And Beyond Gluten And Soy Based Meat Analogues For
The Ethical Gourmet
offer something for everyone. Enjoy breakfast and brunch recipes like Vegan
Shakshuka and Maple Baked Beans, or salads and protein-packed bowls like Beet
Carpaccio or Tempeh Poke Bowl. Transform your dinners with hearty mains like
Eggplant Parmigiana, General Tso's Tofu, and Mushroom Poutine. Indulge in vegan
desserts like Chocolate Lava Cake or have a nourishing snack like Coconut Matcha
Energy Balls. With delicious recipes for every meal of the day, The Buddhist Chef is
a celebration of healthy, plant-based dishes that will have everyone at the table,
vegan or not, wanting more.

The Accidental Vegan
"Detailed step-by-step instructions are provided for creating non-dairy butter, milks
and creams using a variety of plant-based ingredient options"--

Fresh from the Vegetarian Slow Cooker
Encourages making changes in dietary patterns by explaining the ways in which
plant protein compares favorably with meats and providing numerous recipes for
inexpensive, meatless meals

The Vegan 8
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A guide to creating vegan versions of staple ingredients to stock the fridge and
pantry--from dairy and meat substitutes such as vegan yogurt, butter, mayo,
bacon, and cheese, to mustards, dressings, pancake mix, crackers, pasta sauces,
cookies, and more. Kitchen crafters know the pleasure of making their own staples
and specialty foods, whether it's cultured sour cream or a stellar soup stock. It's a
fresher, healthier, more natural approach to eating and living. Now vegans who are
sick of buying over-processed, over-packaged products can finally join the
homemade revolution. Studded with full-color photos, The Homemade Vegan
Pantry celebrates beautiful, handcrafted foods that don't take a ton of time, from
ice cream and pizza dough, to granola and breakfast sausage. Miyoko Schinner
guides readers through the techniques for making French-style buttercreams,
roasted tomatoes, and pasta without special equipment. Her easy methods make
"slow food" fast, and full of flavor. The Homemade Vegan Pantry raises the bar on
plant-based cuisine, not only for vegans and vegetarians, but also for the growing
number of Americans looking to eat lighter and healthier, and anyone interested in
a handcrafted approach to food.

How to Make All the "meat" You Eat Out of Wheat
The James Beard Award-winning, #1 New York Times bestselling author, chef, and
healthy living expert gives his fans what they have been clamoring for—a beautiful
cookbook featuring more than 250 flavorful, mostly plant-based recipes for eating
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well every day. Over the last decade, Americans have become increasingly aware
of the health benefits of eating whole foods. But while we’re all looking to reduce
our reliance on processed foods and eat fewer animal products, one thing has been
missing: a cookbook that makes it easy and affordable (not to mention, delicious)
to live a plant-based lifestyle. Enter celebrity chef and health crusader Rocco
Dispirito. He knows firsthand that a plant-based diet can deliver real results for
weight loss and overall health, and he’s on a mission to make healthy eating
accessible to everyone once and for all. In Rocco’s Healthy and Delicious, he offers
more than 250 recipes featuring wholesome dishes that use fresh, local, organic
ingredients. In Rocco’s Healthy and Delicious, readers will find simple, everyday
recipes for meals, snacks, desserts, smoothies and more. Start your day with
Pomegranate Chia Oatmeal or a Strawberry Pistachio Breakfast Bar. Power up with
a Chopped Salad with Avocado Crema or Coconut Cilantro Chicken Soup. Feast
over Cauliflower Rice Risotto or Thai Curry Veggie Burgers. Indulge in Coconut
Macaroons and No Bake Chocolate Chip Cookies. All of these recipes are plantbased, and most importantly: delicious. With beautiful photography, no-nonsense
nutritional guidance, a pantry overview, and more, Rocco offers a real-life guide to
eating real food.

The TB12 Method
The Ultimate Guide to the Daniel Fast is an inspiring resource for Christians who
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want to pursue a more intimate relationship with God through the 21-day
commitment to prayer and fasting known as the Daniel Fast. As you deny yourself
certain foods—such as sugars, processed ingredients, and solid fats—you will not
only embrace healthier eating habits, you’ll also discover a greater awareness of
God’s presence. Author Kristen Feola explains the Daniel Fast in easy-tounderstand language, provides 21 thought-provoking devotionals for each day of
the fast, and shares more than 100 tasty, easy-to-make recipes that follow fasting
guidelines. In a conversational style, Feola helps you structure the fast so you can
spend less time thinking about what to eat and more time focusing on God. You
will also discover that “to fast” means “to feast” on the only thing that truly
nourishes?God’s powerful Word. For more info, please visit
www.ultimatedanielfast.com.

Vegan Everything
The #1 New York Times bestseller by Tom Brady, six-time Super Bowl champion
and one of the NFL’s 100 Greatest Players of All Time. Revised, expanded, and
updated, the first book by Tampa Bay Buccaneers and former New England Patriots
quarterback Tom Brady—who continues to play at an elite level into his forties—a
gorgeously illustrated and deeply practical “athlete’s bible” that reveals Brady’s
revolutionary approach to enhanced quality of life and performance through
recovery for athletes of all abilities and ages. In this new edition of The TB12
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Method, Tom Brady further explains and details the revolutionary training,
conditioning, and wellness system that has kept him atop the NFL at an age when
most players are deep into retirement. Brady—along with the expert Body Coaches
at TB12, the performance lifestyle brand he cofounded in 2013—explain the
principles and philosophies of pliability, a paradigm-shifting fitness concept that
focuses on a more natural, healthier way of exercising, training, and living. Filled
with lessons from Brady’s own training regimen, The TB12 Method provides stepby-step guidance on how develop and maintain one’s own peak performance while
dramatically decreasing injury risks. This illustrated, highly visual manual also
offers more effective approaches to functional strength & conditioning, proper
hydration, supplementation, cognitive fitness, restorative sleep, and nutritious,
easy-to-execute recipes to help readers fuel-up and recover. Brady steadfastly
believes that the TB12 approach has kept him competitive while extending his
career, and that it can make any athlete, male or female, in any sport and at any
level achieve his or her own peak performance. With instructions, drills, photos, indepth case studies that Brady himself has used, along with personal anecdotes and
experiences from his legendary career, The TB12 Method gives you a better way to
train and get results with Tom Brady himself as living proof.

The Gentle Chef Cookbook
As coauthor of the phenomenally successful cookbooks Veganomicon and Vegan
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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.

Aquafaba
Provides detailed instructions for creating a wide variety of vegan gourmet foods
including revised meat and seafood analogues with entrees; and expansive
chapter of new non-dairy butters, creams and cheeses; breakfast and brunch
dishes; refreshing salads and dressings; tasty appetizers, dips, and spreads;
comforting soups and stews; velvety sauces and gravies; and vegan desserts. All
recipes are vegan.
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The Lusty Vegan
Provides nutritious vegan slow-cooker recipes that require a minimum of hands-on
time, explaining how to prepare ingredients quickly the night before and assemble
them in the cooker the following morning, offering such options as Pumpkin Pie
Oatmeal, Chili Relleno Casserole and Mushroom Lasagna with Garlic-Tofu Sauce.
Original.

Minimalist Baker's Everyday Cooking
Enjoy over 100 whole-grain vegan recipes for every meal and occasion! Whole
grains are a great source of protein and other nutrients that are typically found in
meat and eggs, making them a valuable part of any plant-based diet. While
naturally vegan by nature, grains are often paired with non-vegan ingredients,
making many recipes off-limits to vegans. That's where The Great Vegan Grains
Book comes the rescue, taking you step-by-step through the myriad grains
available today, and providing you with more than 100 delicious and easy plantbased, whole-grain recipes (many of them low-fat, soy free, and even gluten-free!).
Each recipe uses whole-food ingredients that can be easily found at most grocery
stores, so you can say yes to grains and eating better too! Cook delicious meals
with ancient grains like amaranth, farro, millet, quinoa, and more and try recipes
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that will quickly become favorites, such as: - Quinoa Breakfast Pilaf - Apple and
Oats French Toast - Sausage Smash Potato Hash - Spelt and Bean Burritos Tempeh Buckwheat Bowl - Teff and Pea Fritters - Cracked Wheat Koftas - Roasted
Corn and Barley Chowder - Warm Farro and Sweet Potato Salad Also enjoy glutenfree vegan recipes, such as: - Apricot Oats - Polenta Topped Mexi-Beans - Chickpea
Millet Curry - Harissa Veggies and Rice Skillet - Spinach and Basil Quinoa - Sesame
Purple Rice

Artisan Vegan Cheese
Plant proteins that deliver all the meaty satisfaction of your favorite comfort foods

Bringing Home the Seitan
Nothing says summer more than a feast hot off the barbecue. Grilling Vegan Style
serves up backyard cooking and entertaining like never before. Running the gamut
from plant-based appetizers, salads, sides, kabobs, and burgers to main dishes,
desserts, and, of course, cocktails, John Schlimm also demonstrates the art of
grilling faux meats, with key info on everything you need for proper heat and the
best taste. With color photographs throughout, this cookbook ensures that the
magic of a summer barbecue or a night around the campfire can ignite your taste
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buds all year long.

The Great Vegan Grains Book
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.

Seitan and Beyond
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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.

Viva Vegan!
AN EXPANSIVE COLLECTION OF EXCITING SEITAN RECIPES FOR HEARTY, HEALTHY,
MOUTHWATERING MEALS Whether you want to replicate a favorite meaty recipe
from your past, make a meal that will please omnivores and herbivores alike or just
want to try something new—seitan is what’s for dinner now! Pack your vegetarian
meal with plant-based, protein-rich recipes like: • No-Beef Tip Stew • Beer Brats •
Pulled Pork-ish Sandwiches • Seitan Fakin’ Bacon • Lettuce Wraps with Spicy
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Peanut Sauce • Chick’n Fingers • Chorizo Tacos • Sweet and Sour Chick’n • Baked
Ziti with Sausage • Basic Wingz with BBQ Sauce Bringing Home the Seitan teaches
you how to bake, steam, boil and cook your seitan to perfection with basic how-to
recipes, as well as cruelty-free spins on classic dishes and scrumptious new eats.

Diet for a Small Planet
Chloe Coscarelli has been vegan since 2004--a time when veggie burgers were still
feared by the general public. Since then, she has been at the forefront of the
vegan revolution- Chloe believes that vegan can still mean mouthwatering foods,
and she practices what she preaches. In Chloe Flavor, Chloe showcases new
approaches to veganism with dishes like Maple Bacon Benedict, Hawaiian TeriyakiPineapple Burger, and Cajun Jambalaya with Scallion Biscuits. These dishes are
playful, colorful, and supremely tasty. Best of all, she's made them as fast and as
easy as possible because that's exactly how she likes to cook. Vegans will delight
in Chloe's creativity--and carnivores won't miss the meat one bit.

Candle 79 Cookbook
If you can crave it, you can cook it! 100 easy, eclectic recipes to feed you all day,
every day Whatever you may be craving for dinner tonight—pizza, burgers,
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quesadillas, ramen, dumplings, curries, falafel, jambalaya—you can make—totally
vegan, completely delicious, and faster than you’d have thought possible. But you
won’t just find delectable dinners here. From breakfast to dessert, Nadine Horn and
Jörg Mayer have got you covered—from savory breakfast waffles to classic French
toast, decadent mocha cupcakes to chocolatey brownies and beyond. Here are 100
vegan versions of your favorite comfort foods, plus fun new inventions and healthy
options that are perfect for everyday eating: Quick meals: Coconut Farro, Bánh Mì
Deluxe, Sesame Noodles Easy recipes: Speedy Ramen, Overnight Oats, Peanut
Truffles Party hits: Ginger Nori Cakes, Antipasto Pizza Bites, Berry Cheesecake
Exciting global fusions: Bavarian Samosas, Mexican Paella, Thai Tempura This is
Vegan Everything—the only vegan cookbook you’ll ever need.
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