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Welcome to the Everything® Series!

These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.

You can choose to read an Everything® book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, and e-ssentials. We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.

We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you’re done reading them all, you can finally say you know Everything®!
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Quick handy tips

Visit the entire Everything® series at www.everything.com





Everything® Quick and Easy

Vegan Comfort Food

Adams Media

New York London Toronto Sydney New Delhi





Introduction

Slow Cooker Lasagna Soup. Spaghetti Ai Pomodori. Sweet Potato Casserole.

If you thought vegan food had to be limited to brown rice, tofu, and some spinach, think again. With Vegan Comfort Food, you’ll find fifty rich and flavorful comfort food dishes that you can cook up for every meal, with recipes for vegan pizza, vegan soups, and so much more!

In Vegan Comfort Food, you’ll find recipes for every meal of the day, from delicious breakfast foods, such as the Currant-Cream Scones, to bold dinners, like the Spicy Southern Jambalaya. Throughout you’ll also find breads to add to your dinner table, dips and appetizers sure to impress any guest, rich soups packed with vegetables and noodles, and even desserts to indulge that sweet tooth.

So whether you’ve gone animal-free for a lifetime or only for a day or two each week, these delicious, easy-to-make recipes will bring flavor and warmth back to your table—along with plenty of memories!





Chapter 1

Breakfast and Brunch





Currant-Cream Scones

Here’s a classic scone—made vegan! If you don’t have access to currants, small raisins will work just fine.

Ingredients

Serves 10

2 cups all-purpose flour

2 teaspoons baking powder

1⁄4 cup sugar

1⁄8 teaspoon salt

1⁄3 cup cold vegan margarine, cut into small pieces

Egg replacement equal to 1 egg

1 teaspoon vanilla extract

1⁄2 cup soy creamer

1 cup currants

3 tablespoons soy milk


	Preheat oven to 375°F.

	Whisk together flour, baking powder, sugar, and salt in a large bowl. Using a pastry cutter or large fork, cut cold margarine into flour mixture until margarine is in pea-sized bits. In a separate medium bowl, whisk together egg replacement, vanilla extract, soy creamer, and currants. Add wet ingredients to flour mixture, stirring until just combined.

	Place dough on a lightly floured surface and shape into a 7" disk. Cut into 10 wedges and place 1"–2" apart on a lightly greased baking sheet. Brush wedges with soy milk.

	Bake 15–18 minutes until lightly browned.
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Cinnamon Rolls

Instead of vanilla glaze, try using your favorite vegan cream cheese frosting for an even more decadent treat!

Ingredients

Serves 24

1 package (21⁄4 teaspoons) active dry yeast

3 tablespoons warm water

1⁄2 cup plus 2 teaspoons granulated sugar, divided

1 cup plus 3 tablespoons soy milk, divided

4 tablespoons plus 1 teaspoon vegan margarine, divided

11⁄8 teaspoons salt, divided

3 cups all-purpose flour

2 tablespoons vital wheat gluten

Egg replacement equal to 1 egg

21⁄2 tablespoons cinnamon

1⁄2 cup raisins

2 cups confectioners’ sugar

1⁄4 teaspoon vanilla extract


	Combine yeast with warm water and 2 teaspoons granulated sugar in a small bowl. Allow to sit until yeast is bubbly. In a small saucepan heat 1 cup soy milk, 2 tablespoons margarine, and 1 teaspoon salt over low heat until margarine is just melted. Remove from heat and allow to cool.

	Whisk together flour and gluten in a large bowl. Set aside. Stir egg replacement into soy milk mixture, then add yeast mixture. Add wet ingredients to flour mixture and stir until a dough begins to form.
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INCLUDES:
, Currant-Cream Scones
o /7 Slow Cooker Lasagna Soup
= Classic Vegan Fettuccine Alfredo
Slow Cooker Southwestern Vegetable Chili
Raspberry-Lemon Curd Cupcakes
...AND MANY MORE!






