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To Donald, my best friend, sassy fur ball,
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INTRODUCTION



My dessert journey began as a kid. I remember giggling with friends in the lunchroom while feasting on soft chocolate cookies sandwiched with creamy fudge frosting. At the end of the day, I would hop off the school bus and rush into my babysitter’s house, eager to see what cookie concoction awaited me. Desserts appeared during those best of times—playing kickball with the neighborhood kids after school and on Saturday afternoons after grocery shopping with my mom. Dessert meant fun, playfulness, freedom. I remember dessert being the fun-filled sweet surprise in the middle and at the end of each day.


But truth be told, no one in my family ever baked. I grew up on packaged snack cakes and store-bought cookies, not even knowing what vegan meant.


So how did I become the author of a vegan dessert cookbook? Let me take a step back.


In 2009, I decided to teach myself how to bake. I went to the school of Google and YouTube and graduated by opening a create-your-own cupcake bakery in New York. Shortly thereafter, I proved my cupcake-baking skills by winning the TV competition Cupcake Wars. As lines formed out the door and around the block for my decadent cupcakes, I switched my focus to frosting and wrote my first cookbook, The Dollop Book of Frosting. It was around that time I learned that all those snack cakes I grew up loving were the cause of my lifelong stomach and digestion issues, and thus I cut gluten and dairy out of my diet. As my gut health cleared up, my new mission was also clarified: reinvent the desserts and snacks that were part of my fondest memories as gluten-free, dairy-free, vegan, and all-around better.


My mission began by veganizing my first love—frosting. So I created a line of vegan, gluten-free, non-GMO frostings, which is now carried in more than 600 retail stores nationwide. To my delight, Dollop Gourmet frosting was a hit, especially with the investors on the hit show Shark Tank!
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Next, I continued with my mission of veganizing and healthifying America’s favorite sweet snacks by creating Dollop Dunkers, a line of cookie and frosting snack packs, so that dessert lovers everywhere can have a fun vegan treat anytime they please.


So, as you can see, if anyone knows desserts, it’s me. And if anyone needs them to be super easy to make because they have no time to make them, it’s totally me.


But I have a secret: I don’t like typical vegan desserts. The hard-to-find ingredients I’ve never heard of. The 10,000 steps it takes to create one batch of cookies. The gross smell when I open a can of coconut milk (seriously, you don’t smell that?).
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When I see a recipe for a dessert that calls for weird ingredients like arrowroot powder, xylitol, and raw cashews that must be soaked for five hours and then blended and hung out to dry on a warm summer day while an easy wind blows, I’m thinking the recipe writer lives on a commune and has lost her mind.


First, who has time to wait for cashews to soak for five hours? I’ll have eaten three cookies, a brownie, and a slice of chocolate cake by the time those nuts are ready to be made into whatever flavorless bar/cheesecake/cookie they’re supposed to be.


Second, raw cashews? Black beans? Tofu? Are we making desserts or appetizers for a Super Bowl party? Where is my chocolatey, custard-filled Boston Cream Cake (page 54)? Or warm Apple Pie Blondies (page 29) dusted with cinnamon sugar? I mean, let’s get dessert back to dessert here, friends! Just because we’re vegan and believe in honoring life doesn’t mean our desserts need to be lifeless. Who’s with me?


I’m not sure at what point vegan came to be equated with dull (maybe it’s the lifeless component?), but I’m here to change that. Stat.


In the following pages, you’ll find all sorts of your favorite desserts reinvented as vegan and gluten-free. These desserts are easy. So easy. Very, very easy. I really can’t say it enough. They’re easy. If you’re afraid of eating vegan, I’m here to snap you out of your fear. By using ingredients you know and love, and by making the desserts so easy that a three-year-old can make them, I’ve given you no excuse not to get into that kitchen, tie on a hot little apron, and put some fun in your day with very easy vegan desserts. Plus, these desserts are not just easy, they’re divinely delicious. From ooey-gooey to crispy-crunchy to tender and chewy, the vegan desserts I’ve crafted especially for you in this book taste downright mind-blowing. Get ready to lick your fingers clean through all 128 pages of yum.


EASY TIPS AND VERY EASY TRICKS


Making vegan desserts is easier than you think, and I’m here to help. My first order of business is to provide you with a list of tips, tricks, and necessary ingredient purchases to get your vegan baking adventure off the ground and on its way to intergalactic glory.


Your first questions are probably, “But what about eggs? And milk? How do I replace those?” Here’s the breakdown.


EGGS


Eggs add structure, moisture, and stability in baking. There are a few simple substitutions for eggs in vegan baking. In this book, I’ve already suggested the egg replacements to use for each recipe, but feel free to play around and choose a different one if you’d like.


♦ UNSWEETENED APPLESAUCE Use ¼ cup unsweetened applesauce to replace each egg.


♦ FLAX SEEDS Use 1 tablespoon ground flax seeds plus 3 tablespoons water to replace each egg. Stir together the ground flax and water and let sit until the mixture thickens, 10 to 15 minutes.


♦ CHIA SEEDS Use 1 tablespoon ground chia seeds plus 3 tablespoons water to replace each egg. Stir together the ground chia and water and let sit until the mixture thickens, 10 to 15 minutes.


♦ AQUAFABA, AKA CHICKPEA WATER Use 3 tablespoons liquid from a can of chickpeas to replace each egg.


♦ BANANA Use ¼ cup mashed ripe banana to replace each egg.


MILK


There’s a vast array of nondairy milks on the market now. Pick your favorite—almond, soy, cashew . . . just make sure you choose unsweetened since we’re adding sugar to the recipes already.


BUTTERMILK


To make a vegan version of tangy buttermilk, put 1 tablespoon apple cider vinegar or lemon juice in a 1-cup measure and fill to the brim the nondairy milk of your choice. Let it sit for about 5 minutes to thicken and become tangy before adding to your recipe. Easy!


BUTTER


You’ll see my choices of butter substitutes throughout the recipes. In most instances, I prefer to use sustainably sourced palm shortening (I like Earth Balance® brand) or refined coconut oil. I always make sure the palm oil I use is sustainable and certified by either the Roundtable on Sustainable Palm Oil or the Rainforest Alliance. You can generally find this information on the company’s website.


Other options are vegan margarine or unrefined coconut oil. I prefer to use refined coconut oil over unrefined coconut oil because refined has zero coconut flavor. As much as I may like coconut, I don’t want all my desserts tasting like it! In some recipes, shortening just works better than coconut oil as coconut oil tends to break down more quickly and, if not used correctly, can lead to an oily finished product.


FLOUR


Since I can’t eat gluten, any time I mention flour in this book I’m referring to gluten-free flour. I’ve only tested these recipes with gluten-free flour, but if you feel determined to try making them with regular flour, I won’t try to stop you. I can’t promise it will work out, but I’m sure you’ll let me know if it doesn’t. My favorite brand is Bob’s Red Mill 1-to-1 Gluten-Free Flour. All brands have different combinations of flours and binding agents so they may react differently, but my fantastic recipe testers tested most of these recipes using a variety of different gluten-free flours, so you should be good to go. Just make sure you always buy one that is labeled “1-to-1,” as it is a direct replacement for regular flour.


SUGAR


Some granulated sugars, brown sugars, and powdered sugars are bleached using bone char from cows, which means it’s not vegan. You’ll want to make sure you’re buying bone char–free sugar if that’s a problem for you. A quick Google search will lead you to those sugar brands that don’t use bone char. Generally speaking, if you’re using organic or non-GMO sugar, you’re safe, but I suggest double-checking just in case.
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VANILLA


When I call for vanilla, I mean pure vanilla extract. Don’t use the fake stuff. You’re better than that.


PROBLEM SOLVING


Vegan gluten-free baking can sometimes turn out different from conventional baking, I’m not going to lie. But that’s why I’m here! I want to help you do everything possible to make sure your desserts turn out spectacularly every single time.


TIP #1 Have fun! This is my top dessert-making/eating rule. If you’re not having fun, pour yourself a drink or a tall glass of nondairy milk, take a break, and center yourself. Dessert should be fun! Get in the groove, pump some jams, and get ready to party down for dessert.


TIP #2 Above all else, make sure you do not overmix your batters. Overmixing will cause heavy, dense cakes. If that’s your style, mix away. If not, light touch on that mixer speed, hulk: 1 to 2 minutes should do you just fine.


TIP #3 Don’t use frozen fruits. I know it may be hard to resist making that Mixed Berry Banana Cake in the dead of winter, but unless you can score fresh berries, you’ll just have to wait. Frozen berries contain too much water and mess with the consistency of the cake. You’ll be eating soup cake in front of your fireplace if you go the frozen route.


TIP #4 If the center of your cake is runny, keep baking it until a toothpick inserted into the center comes out with moist crumbs attached.


TIP #5 Let cookies cool slightly before removing them from the cookie sheet. They’ll fall apart if your patience wears thin and you dig in too soon.


TIP #6 Have fun!!!


DISCLAIMER I’m not going to repeat “vegan” prior to every listing of milk, chocolate chips, butter, frosting, and so on. I’m just going to assume at this point you understand this is a vegan cookbook and thus every ingredient you choose should be vegan. You’re a smart reader, I just know it! Okay, let’s get started!
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Cinnamon Sugar Cookies


Pumpkin Oatmeal Chocolate Chip Cookies


Chocolate Chip Macadamia Nut Cookies


Sugar Cookie Fruit “Pizzas”


Zucchini Oatmeal Cookies


Lemon Chia Coconut Bars


Raspberry Crumble Bars


Lemon Cream Cheese Thumbprint Cookies


Cherry Pistachio Cookies


Bourbon Pecan Pie Bars


Lemon Meringues


Apple Pie Blondies


Cookies and Cream Donuts


Chocolate Crunch Brownies


Powdered Blueberry Donuts


Beignets


Chocolate Molten Cupcakes


Vanilla Cupcakes


Salted Caramel Pumpkin Spice Cupcakes


Carrot Cake


Red Wine Chocolate Cake with Raspberry Frosting


Mixed Berry Banana Cake


Bread Pudding with Bourbon Sauce


Peanut Butter and Jelly Banana Bread


Peppermint Mocha Brownie Batter Dip


Chocolate Pretzel Toffee






Now I know this book is called Crazy Easy Vegan Desserts, but we’re going to start with “Easy” and work our way to “Crazy, Easy.” Don’t fret, these first recipes, while made entirely from scratch, are still incredibly simple and accessible. And believe me, these recipes will impress. From lightly sweetened Powdered Blueberry Donuts that are the perfect breakfast treat to decadent, sticky-sweet Bourbon Pecan Pie Bars, the recipes in this section are simple, satisfying, and so worth whipping up right this minute. Get to it, dollface!


CINNAMON SUGAR COOKIES


Makes 12 to 18 cookies


I hated cinnamon as a child. Crazy, right? I was a crazy child for sure. But more about that later. Cinnamon is healthy(!), and it adds that little something special to these sugar cookies, which are moist, slightly crumbly, and just cinnamon-y enough to be a real crowd pleaser.
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1½ cups gluten-free flour


½ cup plus ⅓ cup granulated sugar, divided


½ teaspoon baking soda


¼ teaspoon salt


½ cup unsweetened applesauce


½ cup vegetable oil


1 tablespoon vanilla extract


1½ teaspoons cinnamon
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1 Preheat the oven to 375°F. Line a baking sheet with parchment paper.


2 In a medium bowl, whisk together the flour, ½ cup sugar, baking soda, and salt. In a separate bowl, mix together the applesauce, oil, and vanilla. Slowly add the flour mixture while mixing on medium speed until well combined. Refrigerate the dough until firm enough to roll, 10 to 20 minutes.


3 In a small bowl, stir together the cinnamon and the remaining one-third cup sugar.


4 Shape dough into 1 inch balls and roll in the cinnamon-sugar mixture to coat. Flatten each ball slightly. Arrange balls on the lined baking sheet and bake until the edges begin to brown, about 10 minutes.




note
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Consider making extra cinnamon- sugar mixture and sprinkling it on your pancakes in the morning. Yum!





PUMPKIN OATMEAL CHOCOLATE CHIP COOKIES


Makes 12 to 16 cookies


When September rolls around and your friends and officemates do nothing but wax poetic about their love for pumpkin, you’ll be glad to have this tricked-out oatmeal cookie recipe in your back pocket. With just the right sprinkling of chocolate chips and a touch of cinnamon, the pumpkin is the true star here. Only make these if you’re ready for your boss to bow down to you all October long.
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2 cups gluten-free flour


1 cup rolled oats


1 teaspoon baking soda


½ teaspoon baking powder


½ teaspoon salt


½ teaspoon cinnamon


¾ cup palm shortening


1 cup packed light brown sugar


¼ cup granulated sugar


¾ cup canned pumpkin


2 tablespoons unsweetened applesauce


½ teaspoon vanilla extract


1 cup chocolate chips
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1 Preheat the oven to 375°F. Line a baking sheet with parchment paper.


2 In a medium bowl, mix together the flour, oats, baking soda, baking powder, salt, and cinnamon. In the bowl of a stand mixer, beat the shortening with the sugars until creamed together. Add the pumpkin, applesauce, and vanilla and mix until well combined. Slowly add the flour mixture and continue mixing until well combined. Add the chocolate chips and mix until well dispersed.


3 Drop tablespoon-size balls of dough on the lined baking sheet. Flatten each ball slightly. Bake until the edges begin to turn golden, 10 to 12 minutes. Remove from the oven and let cool.




note
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Spread softened vegan vanilla ice cream or salted caramel ice cream between two of these pumpkin cookies and you’ll be chomping down on one killer ice cream sandwich.





CHOCOLATE CHIP MACADAMIA NUT COOKIES


Makes 12 to 16 cookies


One time when I was invited to speak to a group of businesspeople, I began by telling the story of how my entry into the wide world of desserts and business came about. Halfway through my story, the man who invited me to speak leaned over to me and asked, “Do you realize how ridiculous this sounds as it’s coming out of your mouth?” to which we all laughed. My story is pretty nutty, if you ever get the chance to hear it! And that’s not even including the details. Next book: a memoir. Mark my words. Until then, read Betty White’s memoir (she’s grand) and whip up a batch of these scrumptiously nutty chocolate chip cookies.
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2¼ cups gluten-free flour


1 teaspoon baking soda


¼ teaspoon salt


1 cup palm shortening


½ cup granulated sugar


½ cup packed light brown sugar


¼ cup unsweetened almond milk


1 teaspoon vanilla extract


8 ounces chocolate chips


4 ounces macadamia nuts, chopped





1 Preheat the oven to 350°F. Line a baking sheet with parchment paper.


2 In a small bowl, whisk together the flour, baking soda, and salt. In a large bowl, cream together the shortening and sugars. Add the almond milk and vanilla and mix until combined. Slowly add the flour mixture, scraping down the sides of the bowl as needed. Fold in the chocolate chips and macadamia nuts. Refrigerate the dough for 10 to 15 minutes.


3 Scoop tablespoon-size balls onto the lined baking sheet. Flatten each ball slightly. Bake until the edges begin to turn golden, 8 to 10 minutes. Remove from the oven and let cool for a few minutes, then transfer to a wire rack to cool completely.




note
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Swap out the macadamia nuts for walnuts, pecans, or even peanuts!





SUGAR COOKIE FRUIT “PIZZAS”


Makes 8 to 12 “pizzas”


People can’t seem to understand why I don’t crave pizza like every other normal human on the planet. I dunno, but pizza has never been my kryptonite. But turn that idea into a sugar cookie covered in creamy frosting and topped with vibrant fruit? You’ll have a “pizza” my heart in no time.
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