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To John McDevitt,


CAT DAD
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ENTERTAINING for ABSOLUTELY EVERY OCCASION
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[image: image] LET’S GET THE PARTY STARTED! [image: image]



The reason I wrote this book is simple: I love to cook for holidays and special occasions. Every holiday. Even holidays I didn’t grow up celebrating and even occasions that I don’t especially believe in. Any excuse to bring people together around food is good enough for me. Everyone needs a reason to take a break from normalcy. We have an innate primal urge to celebrate. I am sure there are studies about it from Neanderthal days. If not, there should be.


I also wrote this book for everyone who’s ever asked what to serve to the vegans in their lives that is more than just salad. And for every vegan who has ever wondered what to serve to their family at Thanksgiving that would knock their turkey socks off. This book is full of crowd pleasers. Food that is familiar to the occasion, with a fun vegan translation. Food that will bring everyone together.


But this isn’t your average entertaining book, where you pull it out once a year and the rest of the time it’s being used to press tofu. I want it to be your best friend, sitting on the counter, gossiping with you as you cook along. Here’s how to use it.



[image: image] MENU PLANNING [image: image]



I didn’t set the chapters up as formal menus because I find that limiting. Instead, you should look at each holiday section as a little cook-zine celebrating what makes that day or part of the year special. This way, you have a lot more recipes for each occasion and the ability to pick and choose what you’d like to serve. Of course, I do give a little guidance on what works well together. But menu planning can be as simple or as daring as you like!


On the simple end, for a nice dinner, just choose a few dishes from a chapter, say, a soup, a salad, an entrée, and a dessert. Boom, done. If you need help deciding, ask your favorite people for their favorite dishes or ingredients or type of cuisine, and get inspired from there.


Maybe you’re looking for a finger-foods party, in which case just pick a bunch of apps. You don’t have to stick to the chapter of a particular holiday. You can certainly mix and match, pulling, say, an hors d’oeuvre from the Oscars section into your Easter spread. There’s no reason not to! Maybe you want Smokin’ Hot Dates at your New Year’s or on Halloween. Maybe you want lasagna, for, hmm, let’s see, everything? Simply browse the index organized by “meal type” and see what piques your interest. Speaking of which…



[image: image] ANYTIME MEALS [image: image]



Guess what? You can cook any of these holiday recipes anytime and just call them lunch or dinner. Although I wouldn’t suggest serving Zomberoni Pizza Faces (here) anytime other than Halloween (unless you really want to), you can certainly serve Curry Pork Fried Rice (here) for dinner or just enjoy scones (here) on any old Sunday.


When it comes down to it, you can treat this like a regular cookbook. Serve the hors d’oeuvres at your friend’s baby shower, make jelly doughnuts just because you can, throw together a veggieful salad with your farmers’ market ingredients, and of course make a potato salad every day of the week just because.



[image: image] ENTERTAINING HIGHS & LOWS [image: image]



When I see magazine articles promising “Tips for stress-free entertaining!” I laugh to myself and hope that the article inside is about ordering in, or maybe a party where you’re serving only hummus. I hate to break it to you, but it can be stressful to entertain. That’s why right around Thanksgiving you actually see couples in yoga pants arguing right in front of the red Russian kale at the market, completely blocking your access.


But stress isn’t a reason not to do things. And to help you along, here are a few tips to make things easier. And also keep in mind: not everything has to be perfect. I like my lasagna a little burnt sometimes. It’s food. Have fun!



[image: image] A WORD ABOUT DRINKS [image: image]



Books have limited space and I didn’t want to fill this one with fluff. There are a few drink recipes here and there, but I figure, why waste space with another margarita recipe? Those recipes are easy enough to find by looking at AllRecipes.com or Epicurious.com and picking the highest-rated one.



[image: image] OTHER OCCASIONS [image: image]



I hope that this book gets you through other occasions as well as the ones listed here! For birthday celebrations, use any of the cupcake recipes (but maybe garnish with sprinkles instead). For baby showers, use the new mom’s favorite ingredients in hors d’oeuvres. For Diwali, serve those samosas and curries! There’s a world of food in this book—cook from it to make every event special to you!
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HOSTING TIPS for the HOPELESS
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1 Find out if there are any guests with allergies (real or imagined). If the “ingredient swaps” in this book don’t offer the solution you’re looking for, then be sure to research online. If there are too many special requests and your casserole is becoming a Rubik’s Cube of allergens, choose a different dish. But remember, not everything has to please everyone; just make sure there are options. Don’t give up on your seitan in cashew cream because of only one guest.


2 Once you’ve got that down, plan the menu two weeks in advance. I know that’s like a looong time. And I don’t mean to actually start cooking anything. I just mean, familiarize yourself with the recipes. See if any specialty shopping needs to be done. Maybe you can order that truffle oil online, or perhaps you’ll swing by the Asian market for that curry powder on your way home from work. Which brings me to my next point.


3 Read through the recipes and see that you’ll have everything you need. You don’t want to have all of your veggies chopped and then have to improvise on that 9-by-13-inch casserole. Or what if you only have one springform pan and two different recipes need it? Horror of horrors! Planning well in advance will allow you to buy as needed, or borrow from friends, or maybe persuade yourself to try another dish altogether.


4 Follow the “Make Ahead” rules here like they’re a religion.


5 Make sure that the day of the event you’ve got time to shower, get dressed up all nice, and do any of the things that make you feel good! Once you’ve done that, you can reheat the casseroles, take the plastic wrap off the salads, fill up those punch bowls, and do it all looking flawless and fabulous.


6 Have snacks ready! I personally don’t think that pretzels from the store are a great pregame snack, even if they have Paul Newman on them. Chips and stuff are nice to supplement, but have an hors d’oeuvre or two (like a finger food and a dip) at the ready when guests arrive hangry.
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 MAKE AHEAD
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Generally, I spread prep for a big holiday across four days. It’s a life saver to have your beans cooked, your cashews soaked, your tofu pressed, and your seitan made days ahead.




4 DAYS AHEAD


Soak and cook beans, soak cashews, make pastry crusts, shop for specialty dry ingredients







3 DAYS AHEAD


Make sauces, dressings, marinades, seitan; prepare grains that need to be cold or part of another recipe (for instance, rice for fried rice or veggie burgers, quinoa for a chilled salad)







1 OR 2 DAYS AHEAD


Make desserts (cheesecakes, brownies, cookies, pies), prep vegetables for main dishes that need to be made the day of, cook soups or stews, cook items that reheat easily (like roasts, lasagna, casseroles), reserve garnishes for next day







DAY OF


Prepare salads, reheat main dishes and casseroles, heat up soups, finish up any main dishes





 Note: Once you soak cashews overnight, remove from water, store in an airtight container, and use within 2 days.






[image: ]








 SETTING  the HOLIDAY TABLE  (or Not)
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Remember in the ’90s when no one had chairs (had they been confiscated by the government?) and everyone was always sitting around on pillows with big mugs of coffee? Yeah, well, most of my events look like that. For some dinners, it’s nice to give everyone a little napkin ring, neatly stacked plates, and their silverware in the right order (whatever that is!). But honestly, do most people have room for ten at their dinner table? If you do, cool. No need to read on. You have probably already written your own holiday cookbook. But if you’re like me and you’ve got a couch, some upholstered ottomans, and a bunch of pillows that are too expensive and look like Dr. Seuss creatures, then this should help.


You don’t always have to entertain around a table! It’s okay to have everyone sitting around the living room in various states. Yeah, don’t put your great-grandma on a beanbag chair, you big jerk, but you can use common sense. My only advice is not to be so casual about it that you’re unprepared. Make sure there is seating for everyone, be it a chair, a pillow, or a rocking horse.







 EVENTS that PROBABLY REQUIRE AN ACTUAL TABLE



Passover / Easter / Rosh Hashanah Yom Kippur / Thanksgiving / Christmas


Make sure that you have enough table space! Beg, borrow, or steal (or, you know, buy) that extra folding table, throw a pretty tablecloth on it, and have at it! As far as anything else, like making an elaborate tablescape… this isn’t the book for that.
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 ALLERGY SUBSTITUTIONS
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If you have my other cookbooks, these are already familiar. If not, here are a few of my favorite subs!


Gluten


Gluten can be found in the darndest places! Always check labeling for hidden ingredients. These are some of the most common gluten hangouts and what I do to replace them.


SOY SAUCE: Use gluten-free tamari. San-J is my favorite brand, and it’s widely available. In fact, I never even use soy sauce now since it’s easy and delicious to keep tamari on hand.


BREAD CRUMBS: For fine, dry bread crumbs, unsalted gluten-free pretzels work wonders, but they can be expensive. An affordable alternative is Chex-type cereals in either rice or corn varieties. To make the bread crumbs, finely grind the cereal or pretzel pieces in a blender until they’re in tiny, almost powdery, crumbs.


ROUX: To thicken curries, stews, and even mac and cheese, I love to use chickpea flour in place of all-purpose. It works wonderfully and gives a nice toasty flavor, too!


PASTA: Easy enough! There are zillions of gluten-free pastas on the market. Sometimes I use it just because I like it. My favorite varieties are quinoa and rice pastas.


COOKIES AND SCONES: Other baked goods can get more complicated, but for cookies and scones, it’s pretty simple. I use certified gluten-free oats. Grind the oats into a flour and then measure. I usually need a bit more flour than the recipe calls for; say, a tablespoon or two extra per cup of flour. For everything else, just read online reviews for the best baking mixes and purchase them that way.


 Nuts


Okay, so we’ve got tree-nut allergies, and we’ve got nut and seed allergies, and we’ve got peanut allergies. Life for cookbook authors can get complicated fast when trying to accommodate! Here are a few of my favorite swaps for all different sorts of no-nuts-allowed occasions.


PEANUTS: If the diner doesn’t have a tree-nut allergy, use cashews. If your guest does, then sesame seeds make a nice treat in savory dishes, even if the texture will be different.


PEANUT BUTTER: Sunbutter (which is sunflower seed butter) makes a great replacement. Although, in baked goods, it sometimes turns the dough green. Maybe that would be fun? If your guest doesn’t have a tree-nut allergy, then almond butter is a great alternative.


CASHEWS: As far as the recipes in this book go, cashews are probably the biggest bummer because of all the cashew cream recipes. My heart bleeds for you, it truly does! But listen, a few of my testers had cashew allergies and they had happy results using sunflower seeds instead. In Thai and Indian dishes, coconut milk is a fantastic alternative as well.


 Soy


I hope that I’ve provided enough soy-free recipes to keep you entertained for years. But if you’re looking to replace soy sauce, there are soy-free miso pastes that you can blend with water. Just make sure that it’s still good, thick, and salty, and not too watered down. You can then use it anywhere in place of soy sauce, even in seitan!
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EQUIPMENT


(OR WHY YOU DON’T ABSOLUTELY NEED A MILLION DIFFERENT TART PANS BUT YOU CAN GET THEM IF YOU WANT TO)
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I tried my darndest to make these recipes with pots and pans and utensils that you already have hanging around. While I don’t call for any super-specific one-task tools (no avocado slicer here!), there might be a few things you should add to your equipment checklist. And since it is entertaining, why not grab a few cute mini tart pans or cookie cutters just to make things extra special?







 WHIP IT!



 If you purchase a whipped cream canister and some chargers, you can make your own whipped cream effortlessly! Just blend together a can of full-fat pure coconut milk and 1 tablespoon agave. Fill, chill, charge, and squirt!


 SMOKE IT!


 You don’t need a stovetop smoker to smoke at home, although they are really awesome. A stainless steel pot fitted with a steamer basket works just great! Simply line the bottom of the pan with aluminum foil and fill with the soaked wood chips. Place the items to smoke in the lightly greased steamer basket and smoke on low.


 PRESS IT!


 Pressing tofu helps it soak up marinade more easily, and gives it a firmer texture. Wrap the tofu in a paper towel, then a kitchen towel. Rest a heavy pan on it or a cookbook (not this one!), then add a couple cans of beans so the weight is even. Flip after a half hour and press the other side. It’s ready!










POWER TOOLS
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[image: image] Immersion blender


[image: image] Large food processor
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BASICS


[image: image] Large wooden cutting board


[image: image] Chef’s knife


[image: image] Thin metal spatula


[image: image] Slanted wooden spatula


[image: image] Potato masher (big and small)


[image: image] Tongs
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[image: image] Slotted spoon
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[image: image] Microplane grater
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STOVETOP & OVEN


[image: image] Large cast iron pan


[image: image] 2-quart stainless steel saucepot


[image: image] 4-quart stainless steel soup pot


[image: image] 8-quart stainless steel pot or Dutch oven


[image: image] A few 9-by-13-inch ceramic casseroles


[image: image] Cast iron grill pan


[image: image] Steamer, stovetop or electric







BAKING


[image: image] 2 large rimmed baking sheets


[image: image] 8-inch square metal baking pan


[image: image] 9-by-13-inch metal baking pan


[image: image] 8-inch springform pan


[image: image] Jelly roll pan


[image: image] Parchment paper


[image: image] A million mixing bowls


[image: image] Dry measuring cups, stainless steel, with strong handles
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[image: image] 8-by-4-inch loaf pan


[image: image] Muffin tins


[image: image] Large wooden spoon for mixing batters


[image: image] Measuring spoons that fit in spice jars


[image: image] Baking sheets


[image: image] Mesh sifter


[image: image] Ice cream scooper


[image: image] Cooling racks







FOR SERVING


[image: image] Ceramic serving bowls (vintage is great, and cheap!)


[image: image] A million large serving spoons


[image: image] Smaller ceramic bowls for sauces and sides


[image: image] Big ceramic serving trays (white is always pretty)


[image: image] Trivets and pretty towels for placing warm things on the table


[image: image] Gravy boats


[image: image] Pretty napkins







NICE-TO-HAVES


[image: image] Vitamix, Blendtec, or other high-speed blender—so you can skip the cashew soaking step in so many of these recipes!


[image: image] Standing mixer


[image: image] Mini Bundt pan


[image: image] Small loaf pan


[image: image] Pastry bags with small and big tips


[image: image] Funny-shaped ice cube trays


[image: image] Whipped cream canister


[image: image] Stovetop smoker


[image: image] Lots of shapes of cookie cutter


[image: image] Lots of mini tart pans
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What better way to start a
HOLIDAY COOKBOOK
than with a celebration of the
NEW YEAR?
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WHETHER IT’S AN intimate evening in with friends and family, or a full-on party with champagne popping and booty shaking, your evening is ready to rock with these recipes.


The next morning, you’re celebrating (or sweeping away) the year you just left behind, and saying hello to the first sunrise (or afternoon) of the first day of a brand-spankin’ new year. There’s never been a better time to become the best dang vegan cook in the world. Have a vegan brunch!


It really doesn’t matter when you roll out of bed. Brunch gives you a luxurious window of time, spanning breakfast and lunch all in one convenient portmanteau. Keep it casual and spontaneous, inviting over whomever you feel like on the spur of the moment, or plan ahead with things you can make beforehand and have very little to do on the day of. Either way, a lavish and fun brunch does not need to be complicated.


The recipes here can be served together or on their own, but they all include foods that have been considered symbols of prosperity throughout history. From fruit like oranges and apples to savory components like greens and beans, I’ve got your good luck covered. Now it’s your job to share that with your friends and family. Eat deliciously and prosper!




[image: Image] IN THIS CHAPTER [image: Image]


Tempeh Sausage–Stuffed Mushrooms


Roasted Vegetable Banh Mi


Jicama-Avocado Salad with Grapes


Chickee-Style Seitan


Smokin’ Hot Dates


Black-Eyed Pea & Zucchini Crab Cakes


Lacy Crêpes


Cinnamon-Apple Crêpes


Hoppin’ John Bowl


Bagels & Nox with Wild Mushroom Caviar


Bagel Bar


Cream Chee Dreams


Seitan & Waffles with Pomegranate Syrup


Ginger-Chocolate-Banana Mini Loaves


Orange-Pecan Sticky Buns


Mimosas: Classic to Exotic










TEMPEH SAUSAGE–
STUFFED MUSHROOMS
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MAKES 24


TOTAL 1 HOUR 30 MINUTES


ACTIVE 1 HOUR
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Tempeh makes for a succulent and meaty filling in these classy little mushroom caps, loaded with yummy sausage herbs and spices, like fennel seed and pepper. Yeah, they’re an hors d’oeuvre, but they’re pretty filling! They are really nice at room temp, too, so don’t worry about serving them right away.







FOR THE TEMPEH:


3 tablespoons tamari or soy sauce


1 tablespoon olive oil


1 tablespoon balsamic vinegar


1 (8-ounce) package tempeh, crumbled







FOR THE MUSHROOMS:


1 pound cremini mushrooms


2 tablespoons olive oil, plus more for drizzling


1 small yellow onion, diced very small


1 red bell pepper, seeded and diced very small


2 garlic cloves, minced


1 teaspoon fennel seeds, crushed


½ teaspoon dried thyme


Freshly ground black pepper


½ cup plain bread crumbs


¼ cup water, plus additional as needed


Salt


½ cup chopped scallions









MAKE THE TEMPEH: In a medium mixing bowl, whisk together the tamari, olive oil, and balsamic vinegar. Add the crumbled tempeh and set aside to marinate for at least 1 hour.


MAKE THE MUSHROOMS: Remove the stems from the mushrooms and set the caps aside. Roughly chop the stems and set aside to be used in the stuffing later on.


Preheat a large, heavy-bottomed pan (preferably cast iron) over medium-high heat. Add 1 tablespoon of the oil and sauté the onion and bell pepper until softened, 5 to 7 minutes. Add the garlic, fennel, thyme, and a few grinds of black pepper; cook until fragrant, about 30 seconds.


Back to the tempeh. All of the marinade should be absorbed into the tempeh. It’s okay if a little is left, but don’t add it to the pan—just lift the tempeh out.


Add the tempeh to the pan along with the remaining 1 tablespoon olive oil and cook until browned, about 10 minutes, stirring frequently. Add the bread crumbs and stir to coat. Cook until the bread crumbs are toasted and a few shades darker, about 2 minutes.


Add the chopped mushroom stems and the water and cook until the mushrooms release their moisture and the mixture holds together when pressed, about 5 minutes. Add additional water by the tablespoon as needed; the mixture should not be too dry. Taste and adjust for salt and pepper. Fold in the scallions and set aside to cool slightly.


Preheat the oven to 350°F. Lightly grease a large rimmed baking sheet with olive oil and sprinkle with a little salt. The salt goes a long way to making sure the mushrooms aren’t bland.


Spoon the filling into the mushroom caps so that it rises above the rim by about ¾ inch. Place the mushrooms on the baking sheet and drizzle each with a little olive oil. Bake until the mushrooms are tender and browned, 20 to 25 minutes. Serve warm or at room temperature.
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Roasted Vegetable
BANH MI
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MAKES 8–10 SANDWICHES


TOTAL 1 HOUR


ACTIVE 30 MINUTES
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Perhaps the best way to decide what to eat on New Year’s Eve is simply by listening to your taste buds. And most of the time, but especially late at night, my taste buds are screaming “Banh mi!” This version uses roasted vegetables to play with all the traditional components. The eggplant becomes lush and creamy when roasted, similar to pâté. The portobello is meaty and succulent. And the zucchini is just being its delicious self. Of course there are all the flavors that we love in a banh mi—spicy mayo, bright pickles, and plenty of fresh herbs. Tonight’s gonna be a good night! Serve these sandwiches as entrees with the Jicama-Avocado Salad (here), or slice them up into sixths for perfectly portioned hors d’oeuvres.







FOR THE PICKLES:


1 slender 10-inch daikon radish


2 large carrots


1 cup rice vinegar


½ cup sugar


2 tablespoons salt







FOR THE VEGETABLES:


1 pound eggplant, cut crosswise into not-quite-½-inch slices


1 pound zucchini, cut diagonally into ¼-inch ovals


2 large portobello mushroom caps, cut into ½-inch slices


3 tablespoons refined coconut oil, melted


½ teaspoon salt


¼ teaspoon Chinese five-spice powder







FOR THE SPICY MAYO:


½ cup vegan mayo, purchased or homemade (here)


2 tablespoons sriracha







FOR THE SANDWICHES:


3 French baguettes


Fresh mint leaves


Fresh cilantro leaves









MAKE THE PICKLES: Peel the daikon and carrots and slice into long, thin matchsticks no thicker than ¼ inch. You can use a mandoline for this or take your time with a chef’s knife. Toss the daikon and carrot matchsticks together and pack them into a clean, dry 1-pint glass jar or bowl.


In a small saucepan, combine the vinegar, sugar, and salt and bring to a gentle simmer over medium heat. Simmer for 2 minutes. Stir to dissolve the sugar and salt and then pour the liquid over the vegetables in the jar. Cover the jar tightly and chill for at least 30 minutes before using.


MAKE THE VEGETABLES: Preheat the oven to 400°F.


Line two large rimmed baking sheets with parchment and coat lightly with nonstick cooking spray. Lay out the eggplant slices in a flat layer on one sheet and the zucchini and mushrooms on the other. Drizzle each sheet with 1½ tablespoons coconut oil, ¼ teaspoon salt, and ⅛ teaspoon Chinese five-spice powder. Toss the vegetables gently to coat, then spread them out again in a single layer and lightly coat them with nonstick cooking spray. Roast the veggies for 10 minutes, flip them, spray the eggplant again, and rotate the pans. Continue to roast until the vegetables are tender, another 8 to 10 minutes.


MAKE THE SPICY MAYO: Put the mayo in a small bowl and stir in the sriracha to combine.


ASSEMBLE THE SANDWICHES: Cut the baguettes crosswise into fourths or fifths and then halve them horizontally. Lightly toast the bread and then slather the bottom slices with the spicy mayo. Layer the roasted eggplant, mushrooms, and zucchini over the mayo, top with the pickles, fresh mint and cilantro, and the baguette top. Serve warm.
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JICAMA-AVOCADO
SALAD
with Grapes
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SERVES 6


TOTAL 20 MINUTES


ACTIVE 20 MINUTES
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This is the most prosperous salad there is, and its unexpected flavors are also fabulously yummy together. If round is a symbol of good fortune, then expect everything to go exactly how you want it this year. And a salad couldn’t get any more fun: Jicama is crisp and crunchy, grapes are fruity and juicy, and avocado is, of course, creamy and dreamy. Mint, peanuts, and cilantro lend a refreshing Vietnamese flair that everyone will be talking about all year.







FOR THE DRESSING:


2 tablespoons chopped shallot


¼ cup fresh lime juice


2 tablespoons grapeseed oil


1 tablespoon mellow white miso


1 tablespoon sriracha


1 teaspoon sugar







FOR THE SALAD:


4 cups loosely packed baby greens


1½ cups small-diced jicama


1 avocado, pitted, peeled, and diced small


1 cup halved purple or red grapes


¼ cup (loosely packed) roughly chopped fresh mint


½ cup roughly chopped roasted salted peanuts


6 small fresh cilantro sprigs, for garnish









MAKE THE DRESSING: Combine the shallot, lime juice, grapeseed oil, miso, sriracha, and sugar in a blender and puree until very smooth. Chill in an airtight container until ready to use.


MAKE THE SALAD: In a large bowl, toss the greens, jicama, avocado, grapes, and mint with the dressing. Divide the salad among six bowls. Some of the grapes and jicama will have fallen to the bottom of the large mixing bowl, so scatter them evenly over the top of the greens. Top each serving with some peanuts and garnish with a cilantro sprig. Serve!
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CHICKEE-STYLE
SEITAN
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MAKES 2 POUNDS


TOTAL 1 HOUR 15 MINUTES


ACTIVE 15 MINUTES
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This seitan is so easy and versatile! Yes, I created it to replace chicken in recipes (who would eat a chicken?), but it’s perfect for wherever you need a meaty texture and you need it now.







FOR THE BROTH:


8 cups vegetable broth, purchased or homemade (here)


6 garlic cloves, peeled and smashed with the flat side of a knife


2 bay leaves







FOR THE SEITAN:


2 cups vital wheat gluten


¼ cup nutritional yeast


¼ cup chickpea flour


2 teaspoons onion powder


1 teaspoon dried sage


¼ teaspoon salt


1¼ cups vegetable broth, purchased or homemade (here)


¼ cup tamari or soy sauce


2 teaspoons olive oil









MAKE THE BROTH: Fill a stockpot with the broth, smashed garlic cloves, and bay leaves, cover, and bring to a boil over medium-high heat.


MAKE THE SEITAN: In the meantime, mix the vital wheat gluten, nutritional yeast, chickpea flour, onion powder, sage, and salt in a large bowl. Make a well in the center and add the broth, tamari, and olive oil. Mix with a fork and then use your hands to knead for about 3 minutes, until it’s a firm dough and everything looks well incorporated. Divide into eight even pieces. An easy way to do this is to divide the dough in half, then divide those halves in half, and then divide those halves in half. Ta-da! Eight pieces. Stretch each piece into a cutlet, pressing the cutlet into the counter to smooth the surface. Let rest until the broth mixture has come to a full boil.


Once the broth is boiling, lower the heat to a simmer. This is important: The broth should not be at a rolling boil or you risk the seitan getting waterlogged (aka turning into brains). Add the cutlets and partially cover the pot so that steam can escape. Let simmer for 45 minutes, turning occasionally. Make sure to keep an eye on the heat, because it may start to boil again, in which case just turn it down a notch to keep at a slow, steady simmer.


When the seitan is done, you can let it cool right in the broth or remove a portion to use right away. Once cooled, store the seitan in a tightly covered container, submerged in its broth.

















Smokin’ Hot
DATES
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MAKES 36 DATES


TOTAL 1 HOUR 30 MINUTES


ACTIVE 20 MINUTES
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Here’s a neat little spin on fruit and cheese. A smoky almond filling is piped into sweet dates to create an explosion of flavor. These are tiny little things that come together easily and pack a big punch. You’ll need a pastry bag fitted with a little metal piping tip, so don’t forget to add “become a person with a pastry bag” to your list of New Year’s resolutions.







1 cup slivered almonds


2 tablespoons refined coconut oil


½ cup warm water


¼ cup seeded chipotle peppers in adobo sauce (see Tip, here)


1 tablespoon fresh lemon juice


½ teaspoon salt


18 Medjool dates, pitted and cut in half crosswise









Bring a small saucepan of water to a boil over high heat. Add the almonds and boil them for 30 minutes. Drain the almonds and transfer them to a food processor fitted with a metal blade. While the almonds are still hot, add the coconut oil so that it melts. Add the water, chipotles, lemon juice, and salt and blend until relatively smooth. Almonds tend to not get totally smooth, so a little bumpiness is totally acceptable.


Transfer the almond cheese mixture to a sealed container and refrigerate for 20 minutes or so.


Prepare a pastry bag with a small metal tip. Transfer the almond cheese to the pastry bag. Pipe some of the cheese into the opening of each date, letting it mound up about ¼ inch outside the edge of the opening. Arrange the dates on a flat plate, sitting up with the cheese at the top, and serve.

















Black-Eyed Pea & Zucchini
CRAB CAKES
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MAKES 16 CRAB CAKES


TOTAL 1 HOUR 30 MINUTES


ACTIVE 30 MINUTES
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Shredded zucchini creates that flakiness you expect from a crab cake, and black-eyed peas provide just the right crumbly density. Old Bay Seasoning gives them the seal of authenticity. How fishy you want to get is up to you—if you are craving those oceanic notes, add a little kelp powder or crushed nori. These cakes can do double duty: They work great as a cocktail party appetizer, but they’re equally at home for your New Year’s Day brunch.







FOR THE RÉMOULADE:


2 tablespoons vegan mayo, purchased or homemade (here)


1 tablespoon Dijon mustard


1 tablespoon Tabasco hot sauce


2 teaspoons capers







FOR THE BREADING:


¾ cup bread crumbs


1 teaspoon Old Bay Seasoning


1 teaspoon onion powder


Freshly ground black pepper







FOR THE CAKES:


1 (15-ounce) can black-eyed peas, rinsed and drained, or 1½ cups cooked black-eyed peas


1½ cups shredded zucchini (about 1 average-size zuke)


¼ cup very finely chopped red bell pepper


1 cup bread crumbs


3 tablespoons vegan mayo, purchased or homemade (here)


2 tablespoons fresh lemon juice


1 tablespoon kelp granules or finely ground nori (optional)


2 teaspoons Old Bay Seasoning


2 teaspoons onion powder


Salt


Freshly ground black pepper


Olive oil, for frying


Baby arugula leaves, for garnish


Lemon wedges, for garnish









MAKE THE RÉMOULADE: Simply mix everything together in a bowl! Cover and refrigerate until ready to serve.


MAKE THE BREADING: In a shallow bowl combine the bread crumbs, Old Bay, onion powder, and a few grinds of black pepper. Set aside.


MAKE THE CAKES: In a food processor, pulse the black-eyed peas until mashed but not pureed—the peas should still be recognizable. Transfer them to a large mixing bowl. Add the shredded zucchini, bell pepper, bread crumbs, mayo, lemon juice, kelp or nori (if using), Old Bay, onion powder, and salt and pepper to taste. Mix everything together until the zucchini releases its moisture and the mixture holds together well. Refrigerate for about 30 minutes.


To make the patties, take a scoop of batter in your hands and form it into a sphere the size of a golf ball. Gently press the ball into a disk about 1½ inches in diameter. Toss it in the breading to coat. If the breading isn’t sticking, moisten the patty a bit with water on your fingertips.


Preheat a large nonstick skillet (preferably cast iron) over medium heat. Add a thin layer of olive oil to the pan. In batches, cook the crab cakes until golden brown, about 4 minutes per side. Keep the crab cakes warm on a plate tented with aluminum foil until ready to serve.


Scatter some arugula over the crab cakes and serve with the rémoulade and lemon wedges.
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LACY
CRÊPES
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MAKES 6 CRÊPES


TOTAL 1 HOUR


ACTIVE 30 MINUTES
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Good morning! Crêpes make a great start to a fabulous year. Even if nothing else goes right for the next 364 days, at least you’ve accomplished one thing: You’ve mastered crêpes. (And that’s more than you can say for anyone else!) These crêpes are delicate and buttery, with perfectly crisped curly edges, just right for sweet or savory fillings. The ingredients are deceptively simple, but they produce the most beautiful crêpes. The secret to the butteriness is the coconut oil in the pan, so don’t skimp there; use a healthy dab for each crêpe. This recipe doubles and triples well, so you’ll be all set for a small, intimate gathering or a big old bash.







1 cup unsweetened almond milk (or your favorite nondairy milk)


1 tablespoon ground golden flaxseed


1½ cups all-purpose flour


1 tablespoon sugar


1 teaspoon salt


1 cup club soda


2 tablespoons canola oil


Refined coconut oil, for the pan









In a blender, whiz together the milk and flaxseed on high speed for a minute or so, until the mixture is frothy and the flaxseeds are just tiny specks. Add the flour, sugar, salt, club soda, and canola oil and pulse a few times to mix the flour in. Once it is relatively mixed, blend on high speed until very smooth, scraping down the sides of the blender jar with a spatula to make sure everything is well combined.


Place the blender jar in the refrigerator and let the batter rest for 30 minutes.


Heat a large nonstick skillet over medium-high heat. The pan is ready when a few drops of water flicked onto the surface sizzle.


Put a tablespoon or so of coconut oil in the pan and let it melt. Ladle about ½ cup of the batter in the center of the pan. Spread the batter very thinly by lifting and tilting the pan, or by using the back of the ladle.


Cook until the top of the crêpe is dry, the center is bubbling, and the edges are lightly browned and crinkly and are pulling away from the sides of the pan, usually about 2 minutes. Gently run a spatula under the crêpe to loosen it, then carefully flip it and cook on the other side for 30 seconds. Slide the crêpe onto a dinner plate and tent it with aluminum foil. Repeat with the remaining crêpes (you should end up with six total), stacking them as you go. The crêpes are now ready to fill, fold, and serve.
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This recipe is suited even for crêpe-shy beginners. But if you’re really nervous about throwing caution to the wind on the very first day of the year, do a test run a few days before.


If you’re feeling really fancy and you have some leftover champagne from New Year’s Eve, you can use it to replace the club soda in this recipe. It’s all about the bubbles.


You can cook the crêpes up to 3 days in advance. When they have cooled completely, stack them between sheets of parchment or wax paper and store them in a large zip-top bag in the refrigerator. To reheat, preheat a large pan over medium heat and warm each crêpe in the pan for 30 seconds on each side.










DO I NEED A
CRÊPE PAN?





I suppose “need” is an extreme word. The answer is no. And if you are an average person with a time-consuming job and a few hobbies, not looking to start a crêperie in Paris or Portland, then the answer is really no.





If you already have a crêpe pan, disregard the next few paragraphs and go on with your life (most likely the business plan you are creating for your crêperie—you already know what you’re doing). Otherwise, read on.


The most important factor for cooking crêpes is that your pan be nonstick. Now, I’m not judging you. (Yes, I am.) Maybe your nonstick pan is Teflon, or maybe it’s cast iron. (I hope it’s cast iron!) Whatever the case, it has to be completely and fabulously and flawlessly nonstick. So: no stainless steel, no enamel, no “I’m not sure, but I think I made pancakes in it once.” Once you’ve determined that it’s nonstick, you are most of the way to success.


The second most important factor is that your pan be large! A 12-inch pan is ideal. It should leave enough room to get your spatula underneath the edges of the crêpe without much effort.


Other tools of the trade:


THIN, FLEXIBLE SPATULA: You need your spatula to be a state-of-the-art, aerodynamic, modern marvel of technology and engineering. Or, just, you know, that super old but so dependable metal one with the rooster on the handle that you stole from your grandma. Either way, it has to be very, very thin and very, very flexible, to slide under the crêpe like a ninja.


BLENDER: You do not need a high-speed, million-dollar model. A regular old blender works wonders by pumping little air bubbles into your crêpe, and that’s how they get lacy. It’s also just really convenient to use and makes cleanup NBD.














CINNAMON-APPLE
CRÊPES







[image: ]








MAKES 6 CRÊPES


TOTAL 30 MINUTES


ACTIVE 20 MINUTES
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Maybe your New Year desires are more sweet than savory? You can’t go wrong starting the year with apples. Here, a fragrant pie-like filling will have your kitchen smelling like a bakery and will turn your guests’ hearts into big juicy apples.







2 tablespoons refined coconut oil


5 large Granny Smith apples, peeled and cut into ¼-inch slices


1 tablespoon cornstarch


1 cup cold water


½ cup lightly packed brown sugar


¾ teaspoon ground cinnamon


Salt


1 recipe Lacy Crêpes (here)


Powdered sugar









Heat a large pan over medium heat. Heat the coconut oil until melted, then add the apples and sauté until tender but still firm and releasing juice, 5 to 7 minutes.


In the meantime, whisk the cornstarch into the water until dissolved; set aside.


When the apples are ready, add the brown sugar and cinnamon and stir to coat the apples. Add the cornstarch mixture and a pinch of salt and stir well. Turn the heat up and cook, keeping a close eye on the apples, until the mixture is hot and thickened, about 5 minutes. Turn off the heat and cover the pan to keep it warm until ready to serve.


To assemble the crêpes, spoon a line of filling down the center of each crêpe. Fold both sides over and dust with powdered sugar. Serve!
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HOPPIN’ JOHN
BOWL
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SERVES 6


TOTAL 45 MINUTES


ACTIVE 45 MINUTES
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I’ll be honest: Before the internet, I didn’t know that unless you eat black-eyed peas on New Year’s Day, you’re financially doomed for the whole year. Specifically, you should eat them in a traditional New Orleans dish called hoppin’ John. The beans represent coins and the greens represent cash, so this recipe is all about getting your rent (or mortgage, or Airbnb) paid all year long. And I bet if you make them yourself instead of eating them straight out of a can, then your year will be even better. Serve over rice, if you like.







FOR THE RED-HOT TAHINI:


½ cup tahini


⅓ cup Buffalo hot sauce (like Frank’s Red Hot)


¼ cup water (plus more as needed)


2 tablespoons nutritional yeast


1 garlic clove, peeled







FOR THE TOMATO-PARSLEY SALAD:


2 cups diced tomatoes


1 cup finely sliced scallions


⅓ cup finely chopped fresh parsley


2 tablespoons red wine vinegar


Pinch salt


Several pinches freshly ground black pepper







FOR THE HOPPIN’ JOHN:


2 tablespoons olive oil


1 onion, thinly sliced


1 green bell pepper, seeded and cut into thin strips


2 celery stalks, thinly sliced


Salt


¼ cup sliced garlic


½ teaspoon dried oregano


½ teaspoon crushed red pepper flakes


1 pound collard greens, tough stems removed, leaves torn into 2-inch pieces


¼ cup vegetable broth, purchased or homemade (here), or water


½ teaspoon liquid smoke


1 (15-ounce) can black-eyed peas, rinsed and drained, or 1½ cups cooked black-eyed peas


¼ cup thinly sliced scallions, for garnish









MAKE THE RED-HOT TAHINI: Simply mix everything up in a little blender until smooth. Add water by the tablespoon to thin as needed. Taste for salt and spiciness.


MAKE THE TOMATO-PARSLEY SALAD: Toss all ingredients together in a medium mixing bowl. Taste for pepper and vinegar.


MAKE THE HOPPIN’ JOHN: Preheat a large, heavy-bottomed pan (preferably cast iron) over medium-high heat. Heat 1 tablespoon of the olive oil and sauté the onion, green pepper, and celery with a pinch of salt until translucent, 3 to 5 minutes. Push the vegetables to one side and add the garlic to the cleared spot in the pan. Drizzle the remaining 1 tablespoon olive oil over the garlic and sauté until the garlic is lightly browned and very fragrant, about 2 minutes.


Add the oregano and red pepper flakes and toss the garlic together with the rest of the veggies. Add the collards, broth, and liquid smoke and toss to coat. Lower the heat to medium, cover the pan, and let the collards cook down for about 10 minutes, stirring occasionally.


When the collards are tender, add the black-eyed peas to heat through. Taste and adjust for salt and seasoning. Ladle into bowls, top with the salad, drizzle with some tahini, garnish with the scallions, and serve!
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BAGELS And NOX
with Wild Mushroom Caviar
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SERVES 8


TOTAL 1 HOUR 15 MINUTES


ACTIVE 1 HOUR 15 MINUTES
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Bagels are the circle of life, so of course you should start the year off with one (or two, or three tops if you’re so, so hungry). Here, a thick, creamy white bean spread stands in for traditional cream cheese—and dare I say I love it even more? Instead of lox, a smoky tomato sits on top. And, for the ultimate decadence, I like to serve these bagels with wild mushroom caviar—it’s luxurious and salty with a slight taste of the sea thanks to a little nori. It’s so completely fun and easy to pull off even for just a casual little get-together with some coffee and friends.







FOR THE WHITE BEAN CREAM CHEE:


2 (15-ounce) cans navy or great northern beans, rinsed and drained, or 3 cups cooked beans


¼ cup refined coconut oil, melted


2 tablespoons fresh lemon juice


1 tablespoon olive oil


2 teaspoons champagne vinegar or apple cider vinegar


2 teaspoons onion powder


½ teaspoon salt







FOR THE WILD MUSHROOM CAVIAR:


¼ nori sheet


1 garlic clove, peeled


1 ounce dried wild mushrooms, soaked in hot water until tender


2 tablespoons capers


2 tablespoons tamari or soy sauce


1 tablespoon olive oil


1 teaspoon fresh lemon juice


¼ teaspoon salt


Freshly ground black pepper







FOR THE NOX (SMOKED TOMATO):


16 (¼- to ½-inch) tomato slices


Sea salt







FOR SERVING:


8 bagels, split in half


Maldon or other flaky salt


Finely chopped fresh chives


Freshly ground black pepper









MAKE THE CREAM CHEE: In a food processor fitted with the metal blade, combine all the cream chee ingredients and blend until thick and smooth. Transfer to a covered container and chill for at least 30 minutes.


MAKE THE WILD MUSHROOM CAVIAR: Clean the food processor and the metal blade. Pulse the nori until it’s finely chopped. Add the garlic and pulse. Add the drained mushrooms, capers, tamari, olive oil, lemon juice, salt, and a few grinds of pepper and pulse until the mushrooms are minced. Be careful not to puree; it should have a lot of texture. Transfer the mixture to a bowl, taste, and adjust for salt, pepper, and seasoning. Cover the bowl and refrigerate until ready to use.


MAKE THE NOX: Set up your stovetop smoker, lightly oiling the grill. Depending on the size of your smoker, you may need to smoke the tomatoes in two or three batches. Arrange the tomato slices in a single layer, sprinkle with a little sea salt, and smoke for 10 minutes. They will be juicy and softened. Transfer the tomatoes to a plate. These are best when prepared close to serving time.


ASSEMBLE: Enjoy these open-faced. Spread a big scoop of white bean cream chee on each bagel half, top with a smoked tomato slice, sprinkle with flaky salt, and place a tablespoon of wild mushroom caviar on the tomato. Sprinkle with chopped chives and finish with a little more black pepper.












Tip


For the most authentic “lox-like” flavor, you can go all out and smoke tomatoes for this recipe. But an easier option is to just sprinkle some smoked salt on each raw tomato—this will give you a fresher, lighter flavor. You can order fine-ground smoked salt online or make a trip to that specialty olive oil/salt shop that you’ve been afraid of.






















BAGEL BAR





This recipe is plenty of fun, but don’t stop there! Build a bagel bar with really really REALLY simple ingredients.





CONFETTI PEPPERS: Dice red, yellow, and green bell peppers real tiny.


SPROUTS: Get some pretty alfalfa sprouts. They can be like New Year’s streamers!


NUTS: Toast ’em or don’t. Pecans or walnuts sprinkled over cream chee is yum.


HUMMUS: Ain’t no shame in your hummus game! Try my Edamame-Mint Hummus (here) or Roasted Carrot Hummus (here).


AVOCADO: Slice it up and spread it on, with a little truffle oil and some coarse salt.


OLIVES: Visit the olive bar and pick out the prettiest and fanciest specimens you can find.


NUT BUTTERS: Almond or cashew or hazelnut-chocolate… you can’t go wrong with an assortment of nut butters at your bagel bar (or by your bedside).


JELLIES AND JAMS: To go with those nut butters! Choose really fancy ones because it’s New Year’s. Like, I don’t know, “apricot-passionberry.” If you want to make them yourself, you’ll need a different cookbook.



CREAM CHEE DREAMS





Plain cream chee is satisfying on its own, but why not add some fun mix-ins for your bagel bar? Here are a few ideas to get the party started. Simply transfer the cream chee to a bowl after blending and use a spatula to mix in your choice of goodies.





SUNDRIED TOMATO: ½ cup finely chopped oil-packed sundried tomatoes


OLIVE: ¾ cup of your favorite olives, thinly sliced—try kalamatas, the ones stuffed with pimientos, or a mix!


FRESH HERBS: ¼ cup chopped dill, ¼ cup chopped parsley, and 2 tablespoons fresh chopped basil


SCALLION: 1 cup finely sliced scallions, white and light green parts only


VEGETABLE: ¼ cup each minced carrot, cucumber, and red bell pepper


BACON: ¾ cup chopped shiitake bacon (here) or your favorite vegan bacon
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SEITAN And
WAFFLES
with Pomegranate Syrup
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SERVES 6


TOTAL 1 HOUR


ACTIVE 1 HOUR
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For most of my life, I didn’t get the appeal of chicken and waffles. But one day I decided to cave to societal pressure and enjoy a juicy, savory fried hunk of something over a carby, crispy something else, covered in sticky sweetness. Even though it made no sense, I was won over. This version is made fancy-shmancy with pomegranate syrup, and sprinkled with a few pomegranate seeds for even more good luck.







FOR THE POMEGRANATE SYRUP:


1 cup pure maple syrup


¼ cup pomegranate molasses


Fresh pomegranate seeds, for garnish







FOR THE WAFFLES:


1 tablespoon cornstarch


2 cups unsweetened almond milk (or your favorite nondairy milk)


1 tablespoon apple cider vinegar


2 cups all-purpose flour


3 tablespoons sugar


1 tablespoon baking powder


½ teaspoon salt


⅓ cup water


2 tablespoons canola oil


1 teaspoon pure vanilla extract







FOR THE SEITAN:


3 tablespoons all-purpose flour


2 tablespoons cornstarch


1 cup water


1 cup plain bread crumbs


2 teaspoons dried thyme


1 teaspoon salt


Freshly ground black pepper


½ recipe Chickee-Style Seitan (here) or 1 pound store-bought equivalent


Vegetable oil, for frying









MAKE THE POMEGRANATE SYRUP: Simply mix the syrup and pomegranate molasses together in a measuring cup, yay! Set aside, along with the pomegranate seeds.


MAKE THE WAFFLES: In a 2-cup (or larger) measuring cup, use a fork to vigorously whisk the cornstarch into about half of the milk, until fully dissolved. Add the remaining milk and the vinegar and set aside.


Combine the flour, sugar, baking powder, and salt in a large mixing bowl. Make a well in the center.


Add the milk mixture to the flour along with the water, oil, and vanilla. Mix until the batter is relatively smooth. A few lumps are A-OK.


Preheat the waffle iron and let the batter rest for at least 10 minutes. Cook the waffles according to the waffle iron directions, coating the waffle iron liberally with nonstick cooking spray before each waffle is made. Set the waffles aside while you make the chicken.


MAKE THE SEITAN: Have ready a few layers of paper towels (or brown paper bags) for absorbing the oil after frying.


I recommend breading the seitan before starting to heat the oil—that way you don’t have to worry about overheating the oil while you bread the seitan. You’ll be frying in two batches.


You’ll need a wide bowl for the batter and a big plate for the breading. In the bowl, whisk together the flour, cornstarch, and water. Mix vigorously until thick and smooth. On the plate, mix together the bread crumbs, thyme, salt, and a few grinds of black pepper.


NOW LET’S GET BREADING! Cut each piece of seitan on the bias into four long, wing-like pieces. With one hand, dip each seitan slice into the wet batter, letting the excess drip off. Transfer the seitan to the breading plate and use the other hand to sprinkle a handful of bread crumbs over the seitan to coat it completely. Make sure you use one hand for the wet batter and the other for the dry batter, or you’ll end up with mitten hands. Set each breaded seitan slice on another big plate.


NOW LET’S FRY! Preheat a large cast iron skillet over medium heat. Once hot, pour in about ½ inch oil. Wait about a minute, then test the oil by throwing in a pinch of bread crumbs. If it sizzles and bubbles without smoking, you know it’s ready. If it burns or smokes quickly, lower the heat. If it just sits there doing not much of anything, raise the heat.


Without crowding the pan, fry half of the seitan until golden brown on both sides, 2 to 3 minutes total. Transfer to paper towels to drain the oil, and then do the next batch.


To serve, place a few pieces of seitan over a waffle. Garnish with pomegranate seeds and serve with plenty of syrup.
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You can simmer the seitan up to 3 days ahead of time. Refrigerate it in its broth in a sealed container or zip-top bag. The waffles can be made up to 1 week ahead. Freeze them in a plastic zip-bag and simply toast them when ready to eat.


The homemade seitan makes double what you’ll need for this recipe, but since you’re making it, why not make some extra for the week? It’s really great grilled for salads or sandwiches.
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Ginger-Chocolate-Banana
MINI LOAVES
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MAKES 8 MINI LOAVES


TOTAL 1 HOUR


ACTIVE 20 MINUTES
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Make banana bread even more special with fresh ginger and chocolate chips. These loaves taste delish warm out of the oven, but the ginger is even more pronounced if you let them cool a bit, so these are a wonderful make-ahead treat. I love mini chocolate chips here because they disperse so nicely in a mini loaf, but if you use the regular size no one will be mad atcha.







3 very ripe bananas


⅓ cup refined coconut oil


½ cup brown sugar


½ cup granulated sugar


⅓ cup unsweetened applesauce


2 tablespoons unsweetened almond milk (or your favorite nondairy milk)


1 tablespoon pure vanilla extract


1 tablespoon Microplaned fresh ginger (see Tip)


2 cups all-purpose flour


½ teaspoon baking soda


½ teaspoon salt


¾ cup mini chocolate chips









Preheat the oven to 350°F. Grease an 8-compartment mini loaf pan.


In a small bowl, mash the bananas very well with a small masher or a strong fork, until no large chunks are left.


In a large mixing bowl cream together the coconut oil and sugars. Mix in the mashed bananas, applesauce, milk, vanilla, and ginger.


Add 1 cup of the flour, along with the baking soda and salt, and stir to mix, being careful not to overmix. Add the remaining 1 cup flour and the chocolate chips and stir to combine. Again, be careful to mix only until the dry ingredients are moistened.


Scoop equal amounts of the batter into the compartments of the mini loaf pan. Bake until the tops are lightly browned and feel firm if you tap them, 35 to 38 minutes.


Once cool enough to handle, transfer to wire racks to cool completely.












Tips


Serving suggestion! You can totally just devour this in whole-loaf form, but you can also serve thin slices with strawberries and whipped cream (or not).


Of course you can make these as muffins if you like! Just bake for 20 to 22 minutes. Or you can make a standard 8-by-4-inch loaf, baked for 50 minutes. It’s also a fun and forgiving batter to experiment with in any funky-shaped pan you like, so if you have mini Bundt pans or Yoda-head mini pans, now is the time to use them.


Grating the ginger with a Microplane, which is a very, very fine grater, yields almost a puree. If you don’t have a Microplane, you can simply mince the ginger very finely, almost to a paste.
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ORANGE-PECAN
STICKY BUNS
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MAKES 12


TOTAL 3 HOURS


ACTIVE 45 MINUTES
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Looking for a sticky-sweet start to the year? These buns are just what the doctor ordered. Or was it the baker? I get confused. In any case, a sticky bun is the luckiest of treats, with its cinnamony swirls representing infinity, spiked with orange—long thought to be the luckiest fruit. Cake is a New Year’s tradition in just about every culture. Hand out the buns to your guests in order of age, youngest first, to ensure fortune-filled days ahead.







FOR THE DOUGH:


2¼ teaspoons active dry yeast (one 0.75-ounce packet)


½ cup lukewarm water


⅓ cup granulated sugar


¾ cup unsweetened almond milk (or your favorite nondairy milk), at room temperature


⅓ cup canola oil


1 tablespoon grated orange zest


¾ teaspoon salt


3½ to 4 cups all-purpose flour







FOR THE TOPPING:


¾ cup brown sugar


3 tablespoons agave


2 tablespoons fresh orange juice


1 teaspoon grated orange zest


½ cup chopped pecans







FOR THE FILLING:


½ cup brown sugar


1 tablespoon ground cinnamon


1 tablespoon grated orange zest







FOR THE ASSEMBLY:


¼ cup refined coconut oil









MAKE THE DOUGH: In a large bowl, combine the yeast, water, and 1 teaspoon of the sugar; whisk until it starts to foam, then let sit in a warm spot for a few minutes. Once the yeast has bloomed and the water is foamy, add the milk, oil, orange zest, salt, and 2 cups of the flour and mix until combined. Add the rest of the flour, ½ cup at a time, until the dough is smooth and not sticky.


Turn out the dough onto a clean, lightly floured surface and knead until smooth and elastic, about 5 minutes, adding a little more flour if it gets sticky. Coat the bowl generously with nonstick cooking spray and put the dough back in, then cover with a towel or plastic wrap. Place in a warm spot in your kitchen for an hour or so, or until doubled in size.


MAKE THE TOPPING AND FILLING: While the dough is rising, make the topping and filling.


For the topping, grease a 9-by-13-inch baking pan. Combine the brown sugar, agave, orange juice, and orange zest in a bowl and scatter the mixture evenly in the bottom of the greased pan. Sprinkle the pecans on top.


For the filling, mix the brown sugar, cinnamon, and orange zest in a bowl and set aside.


ASSEMBLE: When the dough has risen, turn it out onto a floured surface, flour the top of the dough, then roll and stretch it out into a rectangle approximately 12 by 18 inches. Spread the filling over the rectangle, all the way to the edges, then dot with little pieces of coconut oil.


Roll up the rectangle, starting on one long side and working slowly to make sure it’s even and tight. Wet your fingers to seal the seam. Position the roll, seam-side down, on your work surface and cut it into 12 slices, then place each slice in the prepared pan, right over the topping. Cover with a towel and let rise again for 45 to 60 minutes.


Preheat the oven to 375°F.


When the rolls have risen, bake until puffy and golden brown, 18 to 22 minutes. Immediately turn out the rolls onto a cookie sheet lined with parchment paper, and enjoy!
















MIMOSAS
CLASSIC TO EXOTIC





At its heart, a mimosa is a simple mingling of sparkling wine and citrus. But you don’t have to stop there. With citrus in season all winter long, try one or all of these special mimosas. You can let guests mix their own if you’d like to leave out a bottle of bubbly and a few pitchers of different citrus blends. You don’t have to spend a fortune on fancy champagne either. Prosecco and Cava are both great-tasting, less expensive options that will do the trick.





Grapefruit Mimosas


In a pitcher, mix equal parts grapefruit juice (pink grapefruits are the prettiest) and sparkling wine, adding 1 tablespoon agave for each 1 cup grapefruit juice. Pour into chilled flute glasses and garnish with grapefruit slices.


Orange-Ginger Mimosas


In a blender, combine 4 cups fresh orange juice with a 1-inch chunk of peeled fresh ginger. Blend to combine. Add 4 cups sparkling wine. Pour into chilled flute glasses and garnish with orange slices.


Jalapeño-Lime Mimosas


In a saucepan, mix 1 cup boiling water with 1 cup sugar and stir to dissolve. Seed and slice 3 jalapeños and mix them into the warm sugar water. Let the mixture cool. Add 4 cups water and 1 cup fresh lime juice. Pour equal parts mixture and bubbly into chilled flute glasses.


Blood Orange Mimosas


This is the simplest take on a classic mimosa. In a pitcher, mix equal parts fresh blood orange juice and sparkling wine. Pour into chilled flute glasses and garnish with blood orange slices.
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SOMEHOW, SOMETIME IN JANUARY
I become the number one
FOOTBALL FAN.
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I DON’T QUITE GET to the face-painting level, but really, for me even bothering to know who’s playing during the regular season is a huge deal. But come Super Bowl time, I pick out the team I want to win, usually based on how cool their uniforms are, or maybe if there’s a super cute player. I keep up on what the halftime show will be and stay up to speed on all the hype that is leading up to it. And I plan. Boy, do I plan. The menu, that is.


Super Bowl is the time of year to eat like Guy Fieri: with wild abandon. Out come the hot sauce, the creamy dips, the bready breads, the cheeseburger everything, and nothing is safe from nacho sauce.


I always invite a bunch of friends over, and we keep changing the channel to the puppy bowl. You know, a bunch of existential emo adults, discussing yoga and alternative energy and bike lanes and poetry. All while stuffing our faces with nachos and sandwiches that topple over and drip down our wrists and into our laps. Sorry, America!


Even if you aren’t going to turn on the TV at all, ever, these are all great recipes for fun and casual entertaining. So, go ahead—call some friends and take a few huge bites anytime of the year.
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Buffalo Chickpea Pitas


Buffalo Cauliflower


Rustic Pizza Dough


BBQ Nachos


Cheeseburger Pizza
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MAKES 16


TOTAL 20 MINUTES


ACTIVE 20 MINUTES
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This is such an easy way to capture the essence of Buffalo wings. A spicy, tangy chickpea salad, a cooling dollop of ranch, and fresh crunchy celery—all in one little bite that won’t leave your fingers greasy! Oh, and everything takes maybe 20 minutes to put together.







FOR THE CHICKPEAS:


1 (15-ounce) can chickpeas, rinsed and drained, or 1½ cups cooked chickpeas


¼ cup Buffalo-style hot sauce


2 tablespoons vegan mayo, purchased or homemade (here)


2 tablespoons tahini or extra mayo


Salt







FOR THE RANCH DRESSING:


¾ cup vegan mayo, purchased or homemade (here)


2 tablespoons finely chopped fresh parsley


2 tablespoons finely chopped fresh dill


2 tablespoons finely chopped fresh chives


1½ teaspoons onion powder


½ teaspoon garlic powder


½ teaspoon lemon pepper







FOR THE ASSEMBLY:


16 mini pitas


Buffalo-style hot sauce


1 celery rib, thinly sliced


Thinly sliced fresh chives









MAKE THE CHICKPEAS: In a mixing bowl, use an avocado masher or a strong fork to mash the chickpeas well. They should retain some of their texture and not appear pureed. A few whole ones left are okay.


Mix in the hot sauce, mayo, and tahini and give it a few more mashes. Taste and add salt if needed, although it should be salty enough with the hot sauce and mayo.


MAKE THE RANCH: Just mix all the ranch ingredients together in a little bowl!


ASSEMBLE: Place a tablespoon or so of chickpea salad on each pita. Add a dash of hot sauce if desired. Top with a dollop of ranch. Garnish with a few slices of celery and a piece of chive. Serve!
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MAKES ABOUT 16 PIECES


TOTAL 1 HOUR


ACTIVE 40 MINUTES
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By the time January rolls around, the only thing that seems to be in season is hot sauce. You’ve got wings on the brain. Everything you look at becomes a wing and you just want to pour hot sauce all over it. But before you dip your cat in ranch dressing, try these cauliflower wings! While this is not an original idea (just search Pinterest for “Buffalo Cauliflower” to see how everyone and your mom invented it), I do love this method. The cauliflower is breaded and baked instead of fried, lending it a deep roasted flavor that is seriously sensuous when mingled with the hot, tangy sauce.


Put out some crunchy carrots and celery and a saucer of creamy ranch to cool down the whole affair, and game day has never tasted so fine.







FOR THE CAULIFLOWER:


½ cup plus 2 tablespoons all-purpose flour


2 tablespoons cornstarch


1 cup cold water


1½ cups bread crumbs


1½ teaspoons dried rosemary, crushed with your fingers


1 teaspoon salt


3 tablespoons olive oil


1 large head cauliflower, cut into 2-inch florets







FOR THE SAUCE:


¾ cup Buffalo-style hot sauce


2 tablespoons refined coconut oil, melted







FOR SERVING:


Lettuce leaves, for lining the serving dish (optional)


Thinly sliced fresh chives or chopped fresh parsley


1 recipe ranch dressing (here)


Handful carrot sticks


Handful celery sticks









MAKE THE CAULIFLOWER: Preheat the oven to 450°F. Line a large rimmed baking sheet with parchment paper, coat the parchment with nonstick cooking spray, and set aside.


You’ll need a large bowl for the batter and a big rimmed plate for the breading. Combine the flour and cornstarch in the bowl. Add about half of the water and stir vigorously with a fork to dissolve. Add the rest of the water, and stir to incorporate. On the plate, mix the bread crumbs, rosemary, and salt. Drizzle in the oil and use your fingertips to mix it up well.


Now we will set up an assembly line to dip the cauli. From left to right, line up the cauliflower, the batter mixture, the bread crumbs mixture, and lastly the prepared baking sheet.


Dip each cauliflower floret into the batter, letting the excess drip off. Transfer the floret to the breading plate and use your other (dry) hand to toss and coat the floret, pressing the bread crumbs into the crevices of the floret. Make sure to coat the floret completely. Transfer each coated floret to the baking sheet, making a single layer.


Bake for 10 minutes. Flip the florets and bake for another 5 to 7 minutes. The florets should be varying shades of brown and crisp. Taste one to check for doneness—it should be tender but still have some bite.


MAKE THE SAUCE: While the cauliflower is roasting, mix the hot sauce and melted oil in a bowl and set aside.


SERVE: While the cauliflower is still warm, use a large slotted spoon to dip each piece in the hot sauce, drip off the excess, and place on a serving plate (lined with lettuce leaves if you like). Sprinkle with the chives. Put out a bowl of ranch equipped with a spoon, and some carrot and celery sticks. Serve as soon as possible for yummiest results.
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This is not a make-ahead dish, so prepare it as close to serving time as possible, lest it get too soggy. Not to say that I’ve never enjoyed a soggy cauliflower wing in my day. If you’d like, you can line your serving dish with some lettuce leaves. It’s cute—and it sops up hot sauce.
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MAKES ENOUGH DOUGH FOR 2 PIZZAS


TOTAL 2 HOURS (for rising)


ACTIVE 20 MINUTES
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I’m a Brooklyn girl, so of course I love that thin-crust wafery pizza dough. But I find it really hard to replicate in a normal oven or on the grill. When I moved out of NYC, I found that most pizza shops out of the state couldn’t really get it right either. And eventually I came to a conclusion: That’s okay! There are other kinds of pizza doughs that are different but still completely wonderful. Thus my rustic pizza dough was born. It’s a thicker, chewier pizza dough, with a little texture from cornmeal. I find that it’s not fussy at all, and if you don’t plan on spending the rest of your life perfecting Brooklyn-style pizza crusts that everyone is going to judge you for, then this is the way to go. It’s also really sturdy and perfect for the grill.







1 cup warm water


1 tablespoon sugar


2¼ teaspoons active dry yeast (one 0.75-ounce packet)


2 tablespoons olive oil


2 to 2½ cups bread flour


1 teaspoon salt


½ cup medium-grind cornmeal









Combine the water and sugar in the bowl of a standing mixer fitted with the dough hook. Sprinkle in the yeast and let sit for 5 minutes to bloom.


Mix in the olive oil, then add 1 cup of the flour and the salt. Mix on low until well incorporated, then turn up the speed to medium and mix for 3 minutes.


Add another ½ cup flour and the cornmeal and mix well, starting on low and then switching to medium speed. Then add another ½ cup flour, again starting on low and switching to medium. Knead on medium for about 5 minutes. You may occasionally have to turn off the machine and get in there with your hands if the dough starts climbing up the hook. It should become smooth and elastic and slightly tacky.


At this point, start incorporating flour by the tablespoon, with the mixer running. When it starts to seem dry, stop adding flour. This could be anywhere from ¼ to ½ cup additional flour. Knead again on medium until it is elastic and easy to stretch, about 8 more minutes.


Meanwhile, generously oil a large mixing bowl. The dough will double in size, so make sure you have enough room. Form the dough into a ball and place it in the bowl, tossing it around to coat with oil. Cover the bowl with plastic wrap and put it in a warm place. Let the dough rise until it doubles in size, about 1 hour.


Punch down the dough and split it into two even balls. It’s now ready to use! To save it for later, place each ball in a zip-top bag with enough room left for expanding, because even if stored in the refrigerator, it will still rise.
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Bread flour is a newer pantry ingredient for me. Usually I use all-purpose for, well, all purposes, because it’s always on hand in my kitchen, and probably yours, too. But I love the crusty chewiness that higher-protein bread flour gives flatbread, so if it’s not an ingredient you usually keep on hand, give it a shot and see what you think! The difference might be just enough to convince you to keep it around for emergency pizzas. That being said, all-purpose flour will work fine in this recipe.


I knead bread in a standing mixer these days, but of course, you can knead by hand! It will take a lot longer, naturally.











BBQ
NACHOS
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SERVES 8


TOTAL 1 HOUR 15 MINUTES


ACTIVE 1 HOUR 15 MINUTES
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All anyone really wants for every meal is nachos. I’m not sure why there is ever another item on any menu or another recipe in any cookbook. Here are some nachos and we are done. This version has BBQ lentils that are broken down to resemble ground meat. On top there’s a creamy queso and a fresh salsa. This pico de gallo is as simple as it gets, but that’s the beauty of pico! I like to remove all the seeds from the peppers so I can add more fruity pepper flavor without increasing the heat. And that’s all you really need for smoky, meaty, creamy nacho heaven! Of course you can keep building and customize to your heart’s content, with diced avocado, sliced jalapeños or olives, and sautéed seitan, or you can make it even beanier with some black beans. If you’d like an even simpler option, use the recipe for Swirly Pizza Cheese (here) instead of the queso.







FOR THE PICO DE GALLO:


1 pound vine-ripened tomatoes, diced small


½ cup chopped fresh cilantro


1 small white onion, finely chopped


2 jalapeños, seeded and finely chopped


1 tablespoon fresh lime juice


½ teaspoon salt


Freshly ground black pepper







FOR THE BBQ LENTILS:


2 tablespoons olive oil


1 small yellow onion, diced tiny


1 green bell pepper, seeded and diced tiny


3 garlic cloves, minced


Salt


½ teaspoon ground cumin


2 (15-ounce) cans lentils, rinsed and drained, or 3 cups cooked lentils


½ cup ketchup


1 tablespoon liquid smoke


1 tablespoon brown sugar







FOR THE QUESO:


¾ cup raw cashews, soaked in water for at least 2 hours and drained


1¼ cups vegetable broth, purchased or homemade (here)


2 tablespoons fresh lemon juice


1 tablespoon mellow white miso


3 tablespoons nutritional yeast flakes


2 garlic cloves, peeled


2 teaspoons ground cumin


½ teaspoon ground turmeric


¼ teaspoon salt


2 teaspoons vegetable oil


1 small yellow onion, diced small


2 jalapeños, seeded and chopped







FOR THE ASSEMBLY:


1 large bag restaurant-style tortilla chips


Finely sliced scallions









MAKE THE PICO DE GALLO: Put the diced tomatoes in a colander in the sink and let them drain for 20 minutes or so. Give the colander a shake every now and again. You don’t want to lose all of the liquid, but you don’t want your pico to be watery, either.


Transfer the tomatoes to a bowl and add the cilantro, onion, jalapeños, lime juice, salt, and a few grinds of black pepper. Toss to combine everything well. Taste and adjust for salt and seasoning. Transfer the pico to a tightly sealed container and refrigerate for at least 30 minutes before serving so that the flavors can marry.


MAKE THE BBQ LENTILS: Preheat a large skillet over medium-high heat. Heat the oil, then sauté the onion, bell pepper, and garlic with a pinch of salt until lightly browned, about 5 minutes. Add the cumin and toss for a few seconds to coat.


Lower the heat to medium and add the lentils and a few splashes of water. Use a spatula to mix the lentils and vegetables and mash the lentils a bit, until the mixture holds together and resembles ground meat. If your spatula isn’t strong enough to accomplish this, just use a fork.


Cook for about 5 minutes, adding splashes of water as necessary if the mixture appears dry. Add the ketchup, liquid smoke, and brown sugar and heat through. Taste and adjust for salt and seasoning. Keep warm until ready to serve.


MAKE THE QUESO: In a blender, combine the cashews, vegetable broth, lemon juice, miso, nutritional yeast, garlic, cumin, turmeric, and salt. Puree until completely smooth; this can take up to 5 minutes depending on the strength of your machine. Periodically stop the machine to prevent it from overheating, and scrape down the sides of the blender jar with a rubber spatula to make sure you get everything.


Preheat a 2-quart saucepot over low heat. Heat the oil, then sauté the onion and jalapeños with a pinch of salt just until soft, about 3 minutes. Add the blended cashew mixture and turn the heat up to medium. Cook, using an angled wooden spoon to stir occasionally, until the queso is hot and thickened, about 10 minutes. Keep warm until ready to serve.


ASSEMBLE: Assemble the nachos as close to serving time as possible. It works best in a 9-by-13-inch casserole dish, where people can either reach in with their hands or use a big serving spoon to grab a bunch for their own plates.


In the casserole, make a single layer of chips. Spoon on half of the lentil mixture and drizzle half of the queso over. Repeat the process with another layer of chips, lentils, and queso. Finish with some of the pico and the scallions. Offer additional pico on the side if guests would like to spoon some more over any chips that may have been missed.
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