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Synopsis

Whether 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 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 BrittleFree of
saturated fat, cholesterol, and lactose, but full of flavor, flair, and familiarity, each and every recipe
will have you declaring | can’t believe it's vegan!Complete with luscious color photos, this book will

be an essential reference for every vegan.
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Customer Reviews

This book is perfect for people who have either just transitioned to veganism or would like to in that
it is chock full of recipes that result in food that doesn’t taste radically different from what the

average meat-eater is accustomed to. The photos are gorgeous, the writing is great and no matter



how much you think you know about baking, | promise you'll learn something.This is not a "health
food" book, although the recipes are cholesterol-free, lactose-free and healthier than the average
non-vegan recipes. Instead, it's a book that helps you understand how easy it is to bake without
eggs and dairy.My favorite part of the book is the section on milk, butter and egg substitutes, some
of which do indeed make the recipes healthier (e.g., using ground flax seed and water rather than
egg replacer, using almond milk rather than soy milk for those of us trying to minimize our intake of
soy, or using date sugar rather than white sugar). There are loads of tips and "Food Lore," which
are interesting trivia tidbits that provide a historical context for the food. Perhaps most helpful,
however, are the "Troubleshooting" pages that list the most common problems and their likely
origins. Finally, the Appendices will save you a lot of time because the author has already organized
your pantry and utensils for you and tells you exactly what you will need (/need to buy), and she
includes a glossary, lists of what to substitute if you don’t have the pan that’s called for, and most
fascinating to me, a section on the difference between baking soda and baking powder (I always

wondered about that).

Download to continue reading...

The Joy of Vegan Baking: The Compassionate Cooks’ Traditional Treats and Sinful Sweets Vegan:
100 Delicious Recipes For The Beginner Vegan,: Lean Meals, Diet Plans,slow cooker,recipes
(vegan cookbook,vegan diet,vegan recepies,vegan ice cream,vegan ... cooker,vegan protein
powder,vegan protein) Vegan Thanksgiving Dinner: 25 Full Of Taste Thanksgiving Vegan Recipes.:
(Thanksgiving, USA Holidays, Vegan, Vegetarian, Salads, Low-fat Vegan ... low fat high carb
recipes) (Volume 2) Vegan: High Protein Vegan Cookbook-Vegan Diet-Gluten Free & Dairy Free
Recipes (Slow cooker,crockpot,Cast Iron) Vegan Freak: Being Vegan in a Non-Vegan World (Tofu
Hound Press) Rawsome Vegan Baking: An Un-cookbook for Raw, Gluten-Free, Vegan, Beautiful
and Sinfully Sweet Cookies, Cakes, Bars & Cupcakes Gluten-Free Baking for the Holidays: 60
Recipes for Traditional Festive Treats The Ultimate Candy Book: More than 700 Quick and Easy,
Soft and Chewy, Hard and Crunchy Sweets and Treats Christmas Sweets and Holiday Treats: 40
Vintage Recipes for Festive Cookies, Confections, and Other Delights The Pumpkin Pie Spice
Cookbook: Delicious Recipes for Sweets, Treats, and Other Autumnal Delights Sweets & Treats
With Six Sisters’ Stuff: 100+ Desserts, Gift Ideas, and Traditions for the Whole Family Applications
of Traditional and Semi-Traditional Hypnotism. Non-Traditional Hypnotism, Volume 2, The Practice
of Hypnotism A Sinful Calling (A Reverend Curtis Black Novel) A Sinful Calling Overcoming Sinful
Anger RITUXAN (Rituximab): Treats Rheumatoid Arthritis (RA), Wegener Granulomatosis,

Microscopic Polyangiitis (MPA), and also treats Cancer, including Lymphoma and Leukemia Jewish


http://ebookslight.com/en-us/read-book/lQ73D/the-joy-of-vegan-baking-the-compassionate-cooks-traditional-treats-and-sinful-sweets.pdf?r=VKGzgsU%2BEbw4x0EjjFX%2BbYfGzNREJYQxmowD7fMl6zI%3D

Holiday Treats: Recipes and Crafts for the Whole Family (Treats: Just Great Recipes) Halloween
Treats: Simply spooky recipes for ghoulish sweet treats The Best of Amish Cooking: Traditional
Contemporary Recipes Adapted from the Kitchens and Pantries of Old Order Amish Cooks Vegan
AfA 1a Mode: More Than 100 Frozen Treats Made from Almond, Coconut, and Other Dairy-Free
Milks

Dmeca


http://ebookslight.com/en-us/dmca

