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Summary: This article explores the burgeoning trend of "accidentally vegan" cake mixes –
commercially available mixes that, due to a lack of clearly labeled animal products or
through clever ingredient substitutions, can be baked into delicious vegan cakes. It
examines the challenges of identifying these mixes, the opportunities they present for both
vegan and non-vegan bakers, and the implications for the food industry's evolving
approach to labeling and ingredient transparency. The article also offers practical tips and
considerations for baking with accidentally vegan cake mixes, ensuring success even for
novice bakers.

Introduction: The Rise of the Unexpected Vegan Bake

The world of vegan baking is experiencing a fascinating evolution. Beyond the dedicated
vegan cake mixes readily available in health food stores and online retailers, a new
category is emerging: the "accidentally vegan" cake mix. These are commercially produced
cake mixes, often found in mainstream supermarkets, that, surprisingly, can be
transformed into delicious vegan cakes with minimal or no ingredient additions. This
phenomenon presents a unique set of challenges and opportunities, prompting a closer
look at ingredient lists, label comprehension, and the evolving landscape of vegan
consumerism.

H2: Unpacking the "Accidentally Vegan" Phenomenon

The term "accidentally vegan" refers to products that are not explicitly marketed as vegan



but, through a fortuitous combination of ingredients, can be made vegan with simple
modifications. In the case of cake mixes, this often arises due to the absence of obvious
animal products like eggs and dairy in the base ingredients. However, it's crucial to
scrutinize the complete ingredient list, looking for hidden animal products such as whey,
casein, or honey, often found in seemingly innocuous additives like flavorings or stabilizers.
An "accidentally vegan" cake mix is a happy discovery for vegan bakers, offering
convenience and readily accessible ingredients, but it requires a degree of detective work
to ensure the final product is truly plant-based.

H2: The Challenges of Identifying Accidentally Vegan Cake Mixes

Identifying accidentally vegan cake mixes requires careful attention to detail. The lack of
clear vegan labeling can be misleading, and some companies might inadvertently omit
crucial information, leaving consumers uncertain. Furthermore, the use of vague terms or
proprietary blends in ingredient lists can make accurate identification difficult. The absence
of a dedicated vegan certification further complicates the process, requiring bakers to
interpret ingredient lists thoroughly and understand the potential hidden sources of animal
products. This highlights the need for greater transparency and clarity in food labeling
regulations.

H2: The Opportunities Presented by Accidentally Vegan Cake Mixes

Despite the challenges, accidentally vegan cake mixes present several significant
opportunities. For vegan bakers, they offer convenience and a wider range of readily
accessible options beyond specialized vegan products. The availability of these mixes in
mainstream supermarkets makes vegan baking more accessible and less reliant on
specialized stores. This ease of access can help to demystify vegan baking and encourage
more people to explore plant-based alternatives. For non-vegan bakers, these mixes
provide an opportunity to experiment with vegan baking without significant commitment or
extensive ingredient sourcing. This can lead to a greater appreciation of plant-based
ingredients and their versatility.

H2: Baking with Accidentally Vegan Cake Mixes: Tips and Tricks

Successfully baking with an accidentally vegan cake mix often requires a few simple
adjustments. While the base mix might be free of animal products, it is essential to replace
any oil or eggs usually included in a standard recipe, as they can contain dairy components.
Substituting applesauce, mashed banana, or flax eggs can often provide the desired
texture and moisture. It is also advisable to replace any added butter, usually added in the
icing, with vegan butter for a perfectly plant-based result. Understanding the specific
requirements of each mix is key to achieving optimal results, requiring experimentation and
a willingness to adapt recipes.

H2: The Implications for the Food Industry

The prevalence of accidentally vegan cake mixes highlights a significant gap in food
labeling and consumer information. The food industry's evolving understanding of veganism



and the increasing demand for plant-based options necessitates greater clarity and
transparency in labeling practices. Clearer indications of the presence or absence of animal
products, including hidden sources, are essential for ethical and informed consumer
choices. This requires a collaborative effort between food manufacturers, regulatory bodies,
and consumer advocacy groups to establish consistent and reliable labeling standards.

H2: The Future of Accidentally Vegan Baking

The popularity of accidentally vegan cake mixes suggests a growing demand for readily
available, plant-based alternatives within the mainstream market. As consumer awareness
of veganism increases, we can expect to see a greater emphasis on transparency in food
labeling and an increase in the number of products that inadvertently cater to vegan
dietary preferences. This trend signifies not only an expansion of choices for vegan
consumers but also a broader shift towards more inclusive and ethical food production
practices.

Conclusion:

The phenomenon of the "accidentally vegan cake mix" is more than just a culinary
curiosity; it represents a significant shift in the food landscape. It underscores the
increasing demand for plant-based options and highlights the need for greater
transparency in food labeling. By embracing the opportunities presented by these
unexpected finds, both vegan and non-vegan bakers can contribute to a more inclusive and
sustainable food system, one delicious cake at a time.

FAQs:

How can I be sure a cake mix is accidentally vegan? Carefully read the entire1.
ingredient list. Look for words like "whey," "casein," "honey," "eggs," and "dairy." If
none are present, it's a strong candidate.

What substitutions should I use for eggs and dairy in an accidentally vegan cake mix?2.
Applesauce, mashed banana, or flax eggs are good egg replacements. Vegan butter
or oil can replace butter or other dairy fats.

Will an accidentally vegan cake taste different from a regular cake? It might be3.
slightly different, depending on the substitutions you make. However, with the right
modifications, it can be just as delicious.

Where can I find accidentally vegan cake mixes? Check mainstream supermarkets in4.
the baking aisle. Some brands are more likely to have accidentally vegan options than
others.

Is it always necessary to make substitutions when using an accidentally vegan cake5.
mix? Sometimes, the mix is already entirely plant-based. Always check the ingredient
list carefully.



What if I'm not vegan, can I still use these mixes? Absolutely! They provide a simple6.
way to experiment with plant-based baking.

Are accidentally vegan cake mixes healthier than regular cake mixes? Not necessarily.7.
While they lack animal products, they can still be high in sugar and processed
ingredients.

Can I make frosting for an accidentally vegan cake with regular ingredients? No, this8.
would negate the vegan aspect. Use vegan butter and other plant-based ingredients
for the frosting.

Are all "accidentally vegan" products necessarily healthier? No, the absence of animal9.
products doesn't automatically equate to healthiness. Always check the nutritional
information for sugar, fat, and other components.

Related Articles:

Decoding Cake Mix Ingredients: A Guide to Plant-Based Baking: A deep dive into1.
understanding cake mix ingredients and identifying potential non-vegan components.

Top 10 Unexpectedly Vegan Baking Substitutions: A comprehensive list of2.
substitutions for common baking ingredients to create delicious vegan treats.

The Best Vegan Frosting Recipes to Complement Your Accidentally Vegan Cake: A3.
guide to creating delicious and decadent vegan frostings.

5 Easy Steps to Perfect Vegan Cakes Every Time: Practical tips and tricks for4.
mastering vegan baking techniques.

Vegan Baking Mistakes to Avoid (and How to Fix Them): Common pitfalls in vegan5.
baking and how to troubleshoot them.

The Ethics of Accidentally Vegan Products: A Consumer Perspective: An examination6.
of the ethical implications of unintentionally vegan products and the need for clearer
labeling.

Exploring the Growing Market for Accidentally Vegan Foods: An analysis of the market7.
trends and consumer demand driving the rise of accidentally vegan products.

A Comparative Taste Test: Accidentally Vegan vs. Dedicated Vegan Cake Mixes: A8.
blind taste test comparing the flavor and texture of accidentally vegan and dedicated
vegan cake mixes.

Is it Cheaper to Bake Vegan Using Accidentally Vegan Mixes?: A cost comparison9.
analyzing the price effectiveness of using accidentally vegan mixes versus dedicated
vegan products.



  accidentally vegan cake mix: Vegan Chocolate Fran Costigan, 2013-10-22 It can be difficult
to find truly indulgent vegan desserts -- especially chocolate. But for the first time, chocolate cakes,
brownies, truffles, puddings, ice creams, and more are within reach: dairy-free, organic, fair-trade,
and sublime. Author, baking instructor, and vegan powerhouse Fran Costigan has dedicated years to
satisfying her sweet tooth while keeping it vegan. Through experimentation and long hours in the
kitchen, she's recreated some of her favorite chocolate desserts as better-for-you interpretations
that pass the taste test: Bittersweet Chocolate Truffles (with a variety of flavor variations), a
Brooklyn Blackout Layer Cake, a Sacher Torte, even chocolate Moon Pies! Her detailed instructions
make for professional-quality outcomes every time: it's like a personal baking class, right in your
kitchen. The perfect gift for anyone with a sweet tooth, Vegan Chocolate is sure to become an
instant classic.
  accidentally vegan cake mix: Jane’s Patisserie Jane Dunn, 2021-08-05 The fastest selling
baking book of all time, from social media sensation Jane's Patisserie 'This will be the most-loved
baking book in your stash!' - Zoë Sugg 'The Mary Berry of the Instagram age' - The Times Life is
what you bake it - so bake it sweet! Discover how to make life sweet with 100 delicious bakes, cakes
and treats from baking blogger, Jane. Jane's recipes are loved for being easy, customisable, and
packed with your favourite flavours. Covering everything from gooey cookies and celebration cakes
with a dreamy drip finish, to fluffy cupcakes and creamy no-bake cheesecakes, Jane' Patisserie is
easy baking for everyone. Whether you're looking for a salted caramel fix, or a spicy biscoff bake,
this book has everything you need to create iconic bakes and become a star baker. Includes new and
exclusive recipes requested by her followers and the most popular classics from her blog - NYC
Cookies, No-Bake Biscoff Cheesecake, Salted Caramel Drip Cake and more!
  accidentally vegan cake mix: Go Dairy Free Alisa Fleming, 2018-06-12 If ONE simple change
could resolve most of your symptoms and prevent a host of illnesses, wouldn't you want to try it? Go
Dairy Free shows you how! There are plenty of reasons to go dairy free. Maybe you are confronting
allergies or lactose intolerance. Maybe you are dealing with acne, digestive issues, sinus troubles, or
eczema—all proven to be associated with dairy consumption. Maybe you're looking for longer-term
disease prevention, weight loss, or for help transitioning to a plant-based diet. Whatever your
reason, Go Dairy Free is the essential arsenal of information you need to change your diet. This
complete guide and cookbook will be your vital companion to understand dairy, how it affects you,
and how you can eliminate it from your life and improve your health—without feeling like you're
sacrificing a thing. Inside: • More than 250 delicious dairy-free recipes focusing on naturally rich
and delicious whole foods, with numerous options to satisfy those dairy cravings • A comprehensive
guide to dairy substitutes explaining how to purchase, use, and make your own alternatives for
butter, cheese, cream, milk, and much more • Must-have grocery shopping information, from
sussing out suspect ingredients and label-reading assistance to money-saving tips • A detailed
chapter on calcium to identify naturally mineral-rich foods beyond dairy, the best supplements, and
other keys to bone health • An in-depth health section outlining the signs and symptoms of
dairy-related illnesses and addressing questions around protein, fat, and other nutrients in the
dairy-free transition • Everyday living tips with suggestions for restaurant dining, travel,
celebrations, and other social situations • Infant milk allergy checklists that describe indicators and
solutions for babies and young children with milk allergies or intolerances • Food allergy- and
vegan-friendly resources, including recipe indexes to quickly find gluten-free and other top food
allergy-friendly options and fully tested plant-based options for every recipe
  accidentally vegan cake mix: Minimalist Baker's Everyday Cooking Dana Shultz, 2016-04-26
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring
101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1 pot, or 30
minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to share her
passion for simple cooking and quickly gained a devoted worldwide following. Now, in this
long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely plant-based,
mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical but



inspiring cookbook includes: • Recipes that each require 10 ingredients or less, can be made in one
bowl, or require 30 minutes or less to prepare. • Delicious options for hearty entrées, easy sides,
nourishing breakfasts, and decadent desserts—all on the table in a snap • Essential plant-based
pantry and equipment tips • Easy-to-follow, step-by-step recipes with standard and metric ingredient
measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to cooking for
anyone who loves delicious food that happens to be healthy too.
  accidentally vegan cake mix: Simply Nigella Nigella Lawson, 2015-10-08 Looking for recipes
that are uncomplicated, relaxed and yet always satisfying? Nigella has the answer. Simply Nigella is
the perfect antidote to our busy lives: a calm celebration of food to soothe and uplift, containing 125
recipes to invigorate and inspire. **Nigella returns to the BBC in 2023 in Nigella’s Amsterdam
Christmas Special** Whatever the occasion, food – in the making and the eating – should always be
pleasurable. Simply Nigella taps into the rhythms of our cooking lives. From quick and calm suppers
(Miso Salmon, Cauliflower & Cashew Nut Curry) to stress-free ideas when catering for a crowd
(Chicken Traybake with Bitter Orange & Fennel), or the instant joy of comfort food for cosy nights
on the sofa (Thai Noodles with Cinnamon and Prawns), here is food guaranteed to make everyone
feel good. Whether you need to create some breathing space at the end of a long week
(Asian-Flavoured Short Ribs), indulge in a sweet treat (Lemon Pavlova, Chocolate Chip Cookie
Dough Pots) or wake up to a strength-giving breakfast (Toasty Olive Oil Granola), Simply Nigella is
filled with firm favourite recipes and guaranteed crowd pleasers.
  accidentally vegan cake mix: Vegan Cupcakes Take Over the World Isa Chandra Moskowitz,
Terry Hope Romero, 2006-10-17 Vegan legends Isa Chandra Moskowitz and Terry Romero offer
vegan-friendly recipes for both classic and innovative cupcakes that dominate the baking world. The
authors of Veganomicon take on the cupcakes in this sweet and sassy guide to baking everyone's
favorite treat entirely clear of animal products. This unique cookbook contains over 50 recipes for
cupcakes and frostings with stunning full color photographs. Isa and Terry offer delicious, cheap,
egg-free, and dairy-free recipes for standards like Classic Vanilla Cupcakes (with chocolate frosting),
Crimson Velveteen Cupcakes (red velvet with creamy white frosting), and Linzer Torte Cupcakes
(hazelnut with raspberry and chocolate ganache), as well as innovative Chai Latte Cupcakes (with
powdered sugar) and Banana Split Cupcakes (banana-chocolate chip-pineapple with fluffy frosting).
The book also includes gluten-free recipes, decorating tips, baking guidelines, vegan shopping
advice, and Isa's own cupcake anecdotes. Dessert lovers and vegans rejoice when Vegan Cupcakes
Take Over the World.
  accidentally vegan cake mix: The Everything Cake Mix Cookbook Sarah K Sawyer,
2009-10-18 Think of delicious Pumpkin Bread, Chocolate Hazelnut Cake, and Cheddar Herb Scones
homemade from scratch. But who has that kind of time? You can cut your kitchen duty considerably
by using the secret ingredient: cake mix! In this unique cookbook, author Sarah K. Sawyer shows
readers how to bake all of the classics—and some new surprises—using cake mix. Recipes include:
French Toast Casserole Rocky Road Bars Potato Pancakes Green Tea Cupcakes Rhubarb Strawberry
Crumble Complete with chapters for vegetarians, vegans, and those who have food allergies, this is
the perfect cookbook for anyone who wants to cut corners but still present a delicious homemade
product. No one will ever know that it’s only semi-homemade!
  accidentally vegan cake mix: The Accidental Vegetarian Simon Rimmer, 2012-01-10
Deliciously simple, meat-free recipes from 'Something For The Weekend' presenter and Strictly
Come Dancing contestant Simon Rimmer.
  accidentally vegan cake mix: More Great Good Dairy-free Desserts Naturally Fran
Costigan, 2006 Pastry chef extraordinaire Fran Costigan offers a complete course in baking
dairy-free desserts of all kinds with tips and techniques that ensure sweet success. Contents include:
- secrets of flaky, foolproof pie crusts - cakes, fillings, frostings, and glazes - gels, creams, puddings
and sauces - cookies, bars, cobblers, crisps No matter what your skill level in the kitchen, with these
clear instructions anyone can become a master baker.
  accidentally vegan cake mix: Vegan Desserts Hannah Kaminsky, 2011-05-11 Presents more



than one hundred recipes for vegan desserts which incorporate seasonal ingredients, with
discussions on vegan substitutes, kitchen tools, and common baking probelms.
  accidentally vegan cake mix: The Boy Who Bakes Edd Kimber, 2011 This is an inspirational
guide to baking from the winner of 'The Great British Bake Off 2010'. From the traditional to new
twists on old favourites there are recipes to suit all abilities. The book covers cakes, cookies, pastry,
desserts, and even ice-creams.
  accidentally vegan cake mix: Sally's Baking Addiction Sally McKenney, 2016-11-09 Updated
with a brand-new selection of desserts and treats, the Sally's Baking AddictionCookbook is fully
illustrated and offers more than 80 scrumptious recipes for indulging your sweet tooth—featuring a
chapter of healthier dessert options, including some vegan and gluten-free recipes. It's no secret
that Sally McKenney loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted
source for fellow dessert lovers who are also eager to bake from scratch. Sally's famous recipes
include award-winning Salted Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie,
delectable Dark Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge.
Find tried-and-true sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts Brownies &
Bars Cakes, Pies & Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier Choices With tons of
simple, easy-to-follow recipes, you get all of the sweet with none of the fuss!
  accidentally vegan cake mix: Ms Cupcake: The Naughtiest Vegan Cakes in Town Mellissa
Morgan, 2013 Includes Ms Cupcake's indulgent recipes to make at home using ingredients readily
available at the supermarket or local shop. This title features recipes such as 'buttercream', fruity
muffins, super-easy tray-bakes and no-bakes, gooey cookies, and crunchy biscuits.
  accidentally vegan cake mix: Healthy Living James James Wythe, 2022-03-03 A dairy-free
rich chocolate tart that only takes 10 minutes to make? Banana waffles drizzled with maple syrup
that are gluten-free? Flaky sausage rolls that are totally plant-based? Gooey nut butter choc pots
made without eggs and ready to eat, fresh from the oven, in just 15 minutes? If you have suffered ill
health or have food allergies and intolerances and are looking for recipes that can be made in
minutes, with instructions you can understand, using ingredients you probably already have and are
guaranteed healthy and tasty, then this is the only cookbook you need in your kitchen. Healthy
Living James includes 80 delicious recipes, each one gluten-free, dairy-free, egg-free and mainly
plant-based (but with easy options to add in meat or fish). Every recipe aims to teach you how easy it
is to cook this food, using affordable supermarket ingredients and a couple of pots and pans, even if
you have limited time, energy or skill. 'I've created a cookbook to cater for all, no matter your
allergies or food choices. No judgement or preaching, just accessible recipes for all to enjoy. That's
why I've opened this recipe book up so that you can use whatever flour, milk, cheese, meat or fish
you want.' Recipes include: Chocolate Peanut Butter Shake & Take Oats Strawberry Granola Pot
Tex-Mex Quinoa Salad Homemade Pot Noodle Mushroom Stroganoff 20-Minute Fish Curry Chickpea
& Avocado Smash Burgers Cheesy Gnocchi Bake Meat-Free Ball Marinara Sub Garlic Flatbread Salt
& Vinegar Smashed Potatoes 'Healthy Living James is the book that I needed when I was struggling
with my health. Ten years ago, I fell seriously ill out of the blue, which left me bed-bound for two
years and house-bound for the next four. I knew that food could be an important part of my recovery
journey, but I had no idea how to cook and no energy to concentrate on complicated instructions. I
was looking for quick, easy and healthy recipes, with just a handful of ingredients and basic steps
that even I could follow. I couldn't find anything suitable, so I decided to teach myself.'
  accidentally vegan cake mix: Nigellissima Nigella Lawson, 2012 Nigella's mouthwatering
dishes have their roots in tradition but take us into fresh territory; knowledge worn light of touch
but full on taste. While she stays true to the spirit of Italian cooking, her recipes are always quick
and easy, designed to elevate everyday eating into no-fuss feasts for those days when we need to get
supper on the table pronto. Italian food now plays a familiar role in our everyday eating but
Nigellissima goes beyond Bolognese to bring to our table 120 inspired recipes from the crustless
Meatzza to Long Fusilli with a no-cook Sicilian sauce, Italian Roast Chicken with Peppers and Olives
to a Venetian Stew and a One-Step No-Churn Coffee Ice Cream -- in a round-Italy culinary quick



cook's tour that culminates in a festive chapter of party food, with an Italian-inspired Christmas
spread as its celebratory centrepiece. Nigella's gastronomic heart is in Italy and in Nigellissima she
conjures up the simplicity and the directness of Italian cooking, illustrated here with photographs to
instruct and delight nd accompanied by a new BBC TV series.
  accidentally vegan cake mix: Nourishing Meals Alissa Segersten, Tom Malterre, 2012
  accidentally vegan cake mix: The Sugar Hit! Sarah Coates, 2015-09-01 Sarah Coates, blogger
behind the award-winning thesugarhit.com, is a baking genius. Sarah’s first book, The Sugar Hit!,
introduces us to her fabulous cookies, cakes, pancakes, doughnuts, ice creams, brownies, drinks,
cupcakes, pies and heaps more. She’s compiled her most ass-kicking recipes with the goal of
bringing ridiculously spectacular, chocolate-coated, sprinkle-topped, pastry-wrapped, deep-fried,
syrup-drizzled sweets into your life and kitchen. Sarah’s got you covered from first thing in the
morning to the middle of the night. Wake up to Blueberry Pancake Granola, take a break with a
couple of Choc Chip Pretzel Cookies, or recharge with a Cherry Hazelnut Energy Bar. Or hey, why
not just blow the lid off the place with a Filthy Cheat’s Jam Donut? The Sugar Hit! is divided into 6
fun chapters: Breakfast & Brunch Coffee Break Healthy Junk Midnight Snacks Party Time Happy
Holidays Grab some sugar, butter, flour, chocolate and eggs and you’re just a cream, sift, melt and
crack away from creating delicious snacks, cakes and desserts.
  accidentally vegan cake mix: The Edgy Veg Candice Hutchings, James Aita, 2017 Vegan Food
You Actually Want to Eat Who says you have to give up your insatiable need for comfort food just
because you want to eat better for yourself, animals and the planet? Enter: The Edgy Veg, the
YouTube sensation (with over 250,000+ subscribers and counting) created by the hilarious Candice
Hutchings and her husband James Aita who are on a journey to revolutionize vegan food as we know
it. Tired of a traditional plant-based diet that just felt frankly #sad, Candice started veganizing
childhood cravings, fast food faves and food-nerd obsessions. Think more UnOrthodox Lox and
Cream Cheese Bagels, Cobb Your Enthusiasm Salad, Buffalo Cauliflower Wings 7 Ways, Easy Cheesy
Fondue, Chick Fillet Deluxe and Thank You Very Matcha Ice Cream than zucchini noodles, hummus,
smoothie bowls and #cleaneating (fear not, there is a token kale salad.) No food is off limits and
everything in the book has received their signature carnivore stamp of approval. With 138 recipes
that take vegan cooking to the next level, tips and tricks for eating like an Edgy Veg, and more dad
jokes than you can count, say hello to a vegan cookbook you -- and your tastebuds -- can feel good
about. It's time to put down that spiralizer and get ready to have your cake, burger and fries, and eat
them too!
  accidentally vegan cake mix: Bake Vegan Stuff, Easy Recipes For Kids (And Adults Too!) Vol.
1 Sara Kidd, 2019-10-20 Grab Sara Kidd’s new vegan cookbook that will have you baking amazing
vegan recipes in no time! This is a great cookbook for those wanting to learn easy vegan baking
techniques and make recipes that taste exactly like non-vegan baking. Learn the easiest egg and
dairy replacements. If you’re allergy conscious this recipe book also has loads of gluten-free,
nut-free, soy-free and sugar-free recipes. It’s completely egg-free and dairy-free too. It’s perfect for
kids (and adults too!).
  accidentally vegan cake mix: Vegan Pizza Julie Hasson, 2013-09-03 “Appealing, fun, and
doable recipes for the vegan pizzaiolo at home” with a guide to ingredients and equipment included
(Diane Morgan, author of Roots: The Definitive Compendium). Love a warm, crisp, chewy thin-crust
pizza with creamy, melty cheese? Just because you’re vegan doesn’t mean that you can’t bake
amazing pizzas right in your own oven. Julie Hasson offers 50 deliciously innovative recipes and
simple techniques that will have you making artisan-style, thin-crust vegan pizzas right in your own
kitchen. Vegan Pizza is filled with 50 modern recipes from easy-to-make pizza dough (including
spelt, whole wheat, and gluten-free crusts), creamy dairy-free cheese sauces, vibrant-flavored pestos
and spreads, and meatless and wheat-less burger crumbles. Also included are inventive toppings and
pizzas that run the gamut from comfort food like Eggplant Parmesan Pizza to fresh vegetable-laden
pizzas like Asparagus, Tomato and Pesto Pizza. You’ll even find desserts like Babka Pizza and
Coconut Caramel Dream Pizza. “Julie Hasson has broken all the rules for pizza and taken it to



uncharted territory . . . How about a Korean Bibimbap or Chili Mac pizza? Or one that marries
peanut butter with barbecue sauce for a peanut Barbecue pizza? if you want the classics, you’ll find
those, too. After reading Julie’s recipes, who needs pepperoni?” —Miyoko Schinner, cohost of Vegan
Mashup “[A] compelling and thorough take on vegan artisan pizza. Classic pizzas such as garlic,
sausage, and onion pizzas are reimagined and every bit as flavorful and toothsome as their
traditional counterparts.” —Diane Morgan, author of Roots: The Definitive Compendium “Vegans,
rejoice . . . With a dazzling array of globally inspired toppings, pizza night will be healthier—and
more fun—than ever before!” —Nava Atlas, author of Wild About Greens
  accidentally vegan cake mix: Zoë Bakes Cakes Zoë François, 2021-03-16 IACP AWARD
FINALIST • The expert baker and bestselling author behind the Magnolia Network original series
Zoë Bakes explores her favorite dessert—cakes!—with more than 85 recipes to create flavorful and
beautiful layers, loafs, Bundts, and more. “Zoë’s relentless curiosity has made her an artist in the
truest sense of the word.”—Joanna Gaines, co-founder of Magnolia NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY TIME OUT Cake is the ultimate symbol of celebration, used to mark
birthdays, weddings, or even just a Tuesday night. In Zoë Bakes Cakes, bestselling author and expert
baker Zoë François demystifies the craft of cakes through more than eighty-five simple and
straightforward recipes. Discover treats such as Coconut–Candy Bar Cake, Apple Cake with
Honey-Bourbon Glaze, and decadent Chocolate Devil’s Food Cake. With step-by-step photo guides
that break down baking fundamentals—like creaming butter and sugar—and Zoë’s expert knowledge
to guide you, anyone can make these delightful creations. Featuring everything from Bundt cakes
and loaves to a beautifully layered wedding confection, Zoë shows you how to celebrate any
occasion, big or small, with delicious homemade cake.
  accidentally vegan cake mix: Vegan Holiday Kitchen Nava Atlas, 2017-10-03 Have yourself a
happy vegan holiday! Nava Atlas brilliantly fills the biggest gap in the repertoire with more than 200
recipes for everything from Thanksgiving, Hanukkah, and Christmas to celebratory brunches,
dinners, potlucks, and buffets. Such mouthwatering dishes as Coconut Butternut Squash Soup,
Green Chili Corn Bread, Hearty Vegetable Pot Pie, and Cashew Chocolate Mousse Pie will convince
even skeptical eaters that vegan cooking is well worth celebrating.
  accidentally vegan cake mix: Occasionally Eggs Alexandra Daum, 2021-04-20 From the
creator of the popular blog, Occasionally Eggs, comes a beautiful debut cookbook exploring the
bounty of the seasons, filled with more than 110 simple vegetarian recipes. Alexandra Daum loves
nothing more than harvesting her garden throughout the year, and creating satisfying,
seasonally-driven recipes. In her first cookbook, Occasionally Eggs, she shows us how simple it can
be to cook healthy(ish) vegetarian meals with local fruits and vegetables, and pantry staples, like
grains and legumes. Hard-to-find ingredients are kept to a minimum, with a focus on flavour
combinations that make the best possible use of market finds. Largely plant-based, with the
exception of occasional uses of honey and eggs, this book will inspire you to include fresh, local
produce in your daily meal preparation. With over 110 delicious and nourishing recipes, Occasionally
Eggs will create excitement as the seasons change. You'll explore fresh, vibrant flavours in spring
and summer, with dishes like Chickpea Apricot Grain Salad, Spring Pesto Pizza, Sweet Corn and
Zucchini Pakoras, and Strawberry Elderflower Ginger Beer Floats. In autumn and winter, it's a time
to enjoy cozier, warmer meals, including Apple Hazelnut Waffles, Sesame Roasted Delicata Squash,
Smoky Mushroom Pumpkin Chili, and Tahini Date Banana Bread. Occasionally Eggs is equal parts
instruction and inspiration, with substitutions, tips, and tricks to allow for intuitive cooking based on
what you have on hand. In addition to her seasonal offerings, Alexandra includes chapters on useful
staples and basic fermentation, so you can try your hand at a homemade kombucha or spelt
sourdough, and fill your fridge with easy-to-make oat milk or tahini dressing. This is truly a
year-round recipe collection and a book you'll turn to for years to come.
  accidentally vegan cake mix: Chocolate-Covered Katie Katie Higgins, 2015-01-06 From one of
the top 25 food websites in America and the queen of healthy desserts,” Katie Higgins, comes
Chocolate Covered Katie's first cookbook with 80 never-before-seen recipes, such as Chocolate



Obsession Cake, Peanut Butter Pudding Pops, and Ultimate Unbaked Brownies (Glamour magazine)!
What if you CAN eat all of your favorite desserts . . . and still be healthy and fit into your skinny
jeans? Meet Katie: a girl who eats chocolate every day and sometimes even has cake for breakfast!
When Katie's sugar habit went too far in college and left her lacking energy, she knew something
needed to change. So she began developing her own naturally sweet recipes and posting them
online. Soon, Katie's healthy dessert blog had become an Internet sensation, with over six million
monthly visitors. Using only real ingredients, without any unnecessary fats, sugars, or empty
calories, these desserts prove once and for all that health and happiness can go hand-in-hand-you
can have your dessert and eat it, too!
  accidentally vegan cake mix: Joy the Baker Cookbook Joy Wilson, 2012-02-28 Joy the Baker
Cookbook includes everything from Man Bait Apple Crisp to Single Lady Pancakes to Peanut Butter
Birthday Cake. Joy's philosophy is that everyone loves dessert; most people are just looking for an
excuse to eat cake for breakfast.
  accidentally vegan cake mix: Super Vegan Scoops! Hannah Kaminsky, 2021-06-01 Freeze!
Leave those processed frozen desserts at the grocery store and dive into creamy, cool custards made
in your own kitchen. It's not a crime to want a more exciting ice cream experience than the average
chocolate or vanilla scoop. Super Vegan Scoops! churns out cool treats without dairy or eggs in
unconventional flavors, truly offering tastes to delight even the most discerning sweet tooth. Special
equipment need not apply for many of these surprisingly simple sweets, covering no-churn options
for quick pops and decadent ice cream cakes. Even handheld novelties like you've never seen before,
complete with chewy cookies and crisp chocolate shells, come together with ease. If temperatures
should ever drop too cold to indulge in something icy, don't despair. Innovative recipes transform
traditional ice cream bases into entirely new treats. There's no such thing as too much ice cream
when excess can be melted down and baked up into everything from quick bread to scones. Yes, you
can have ice cream for breakfast, without getting brain freeze, too! Some of the delicacies featured
include: Bulletproof Coffee Ice Cream Caramelized Green Grape Sherbet Cucumber Raita Frozen
Yogurt Melted Truffle Dark Chocolate Ice Cream Cookie Dough Pudding Pops Vanilla Bean Bee's
Knees Ice Cream Sandwiches Baklava Sundae Completely Coconuts Ice Cream Cake Rum Raisin
Bread Pudding So many more! Put a stick in it, dig in a spoon, slice it thick, or melt it all down;
there's a bolder face to plant-based ice cream waiting for you just beyond the ice maker.
  accidentally vegan cake mix: Dreena's Kind Kitchen Dreena Burton, 2021-08-24 “Dreena's
Kind Kitchen will prove to be an enduringly popular addition to personal, professional, and
community library vegan/vegetarian cookbook collections.” —Midwest Book Review From veteran
cookbook author Dreena Burton comes a collection of 100 dependable and delicious plant-based
recipes that everyone will love. Dreena Burton has been creating plant-based, whole-food recipes for
more than 20 years. Home cooks know they can trust her recipes to turn out great—and to be
delicious! Now, she has created this one-stop resource for making kinder, more compassionate food
choices, for other beings, for the planet, and for yourself. Whether you need weekly staple meals for
your family or want a dish to wow your friends for a special occasion, Dreena’s Kind Kitchen has you
covered with these reliable, flavorful, and healthy recipes. You’ll find a variety of breakfasts, salads
and dressings, small bites, soups, entrées, and sweets, including: • Lemon-Poppyseed Muffins • Wow
’Em Waffles • Potato-Cauliflower Scramble • Chipotle Chickpea Fries • White Bean and Corn
Chowder • Pressure Cooker Quicken Noodle Soup • Truffle-Salted Nut Cheese • Beyond Beet
Burgers • Fiesta Taco Filling • Italian Ratatouille • Holiday Dinner Torte • 1-Minute Pasta Alfredo •
Crackle Blender Brownies • Mango Carrot Cake • Heavenly Baklava Dreena also shares a cooking
troubleshooting section so you can boost your kitchen skills. With helpful guidance on techniques,
time-saving tips, and suggestions for repurposing leftovers into delicious new dishes, this
dependable resource will boost your cooking confidence and help you find success in your own
plant-powered kitchen.
  accidentally vegan cake mix: The Smitten Kitchen Cookbook Deb Perelman, 2012-10-30
NEW YORK TIMES BEST SELLER • Celebrated food blogger and best-selling cookbook author Deb



Perelman knows just the thing for a Tuesday night, or your most special occasion—from salads and
slaws that make perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe. “Innovative, creative, and effortlessly funny. —Cooking
Light Deb Perelman loves to cook. She isn’t a chef or a restaurant owner—she’s never even
waitressed. Cooking in her tiny Manhattan kitchen was, at least at first, for special occasions—and,
too often, an unnecessarily daunting venture. Deb found herself overwhelmed by the number of
recipes available to her. Have you ever searched for the perfect birthday cake on Google? You’ll get
more than three million results. Where do you start? What if you pick a recipe that’s downright bad?
With the same warmth, candor, and can-do spirit her award-winning blog, Smitten Kitchen, is known
for, here Deb presents more than 100 recipes—almost entirely new, plus a few favorites from the
site—that guarantee delicious results every time. Gorgeously illustrated with hundreds of her
beautiful color photographs, The Smitten Kitchen Cookbook is all about approachable,
uncompromised home cooking. Here you’ll find better uses for your favorite vegetables: asparagus
blanketing a pizza; ratatouille dressing up a sandwich; cauliflower masquerading as pesto. These are
recipes you’ll bookmark and use so often they become your own, recipes you’ll slip to a friend who
wants to impress her new in-laws, and recipes with simple ingredients that yield amazing results in a
minimum amount of time. Deb tells you her favorite summer cocktail; how to lose your fear of
cooking for a crowd; and the essential items you need for your own kitchen. From salads and slaws
that make perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe Cake, Deb knows just the thing for a Tuesday night, or
your most special occasion. Look for Deb Perelman’s latest cookbook, Smitten Kitchen Keepers!
  accidentally vegan cake mix: The Cake Bible, 35th Anniversary Edition Rose Levy Beranbaum,
2024-10-22 The legendary IACP Culinary Classic The Cake Bible—found in the kitchen of every
serious baker and beloved for decades—with classic recipes thoroughly updated and including about
30% new recipes and methods and the latest ingredient and equipment information The original
Cake Bible is a guiding light in the world’s baking literature, with Rose Levy Beranbaum’s deep
knowledge and respect for craft to be found on every page. It’s for home and professional bakers
who want to make glorious, technically perfect cakes and understand why the ingredients in cakes
work the way they do. The book was hugely influential from the moment it first came out in 1988,
selling hundreds of thousands of copies and going through sixty printings. It introduced the reverse
creaming method, incorporating flour and butter first instead of butter and sugar. This makes
mixing faster and easier, helps cakes rise more evenly, and results in a finer and more tender cake
texture. And it’s among the first United States cookbooks to offer measurements in weights,
highlighting the superiority of the metric system, which has become the gold standard in baking
books. But a lot has changed in thirty-five years—and The Cake Bible has changed with it! This
striking new edition—with new photographs in an expanded section--contains recipes for classic and
innovative cakes and complementary adornments of all types, instructions for making stunning
decorations, and flavor variations for every craving and occasion, with foundational recipes like
All-Occasion Downy Yellow Butter Cake and Angel Food Cake and showstoppers like the Strawberry
Maria, which brings together Génoise au Chocolat, Grand Marnier-flavored syrup, and Strawberry
Cloud Cream. Rose also provides instructions for baking for special occasions, such as weddings,
with recipes to serve 150 people as well as formulas to scale the recipes for any number of desired
servings. For thirty-five years, Rose has been tweaking and reworking her methods based on reader
feedback and constant conversations with other bakers and food and equipment professionals.
Rose’s fans, professional and amateur alike, will love this perfect distillation of her decades of
experience and the pure joy of creation.
  accidentally vegan cake mix: Ultimate Pegan Diet Lillian Parker, 2020-04-13 The PEGAN
DIET combines key PRINCIPLES of PALEO DIET and VEGAN DIET based on the NOTION that
NUTRIENT DENSE, WHOLE FOODS can REDUCE INFLAMMATION, BALANCE BLOOD SUGAR,
and support OPTIMAL HEALTH. Despite its name, PEGAN DIET is UNIQUE and HAS its OWN set of
GUIDELINES. In fact, it's LESS RESTRICTIVE than EITHER a PALEO DIET or VEGAN DIET. Since



75% of the PEGAN DIET is MADE UP of VEGETABLES and FRUIT, less than 25% remains for
ANIMAL-BASED PROTEINS. As such, YOU’LL HAVE a much LOWER MEAT intake THAN you would
on a TYPICAL PALEO DIET but still MORE THAN on any VEGAN DIET. THIS DIET DISCOURAGES
eating CONVENTIONALLY farmed MEATS or EGGS. Instead, it PLACES EMPHASIS on GRASS-FED,
PASTURE-RAISED sources of BEEF, PORK, POULTRY, and WHOLE EGGS. It also ENCOURAGES
intake of FISH SPECIFICALLY those that tend to have LOW MERCURY CONTENT like SARDINES,
TUNA and WILD SALMON. The PEGAN DIET FOCUSES STRONGLY on WHOLE FOODS, or FOODS
that have UNDERGONE LITTLE to NO PROCESSING before they make it to YOUR PLATE. This
ULTIMATE PEGAN DIET eBook is NOT DESIGNED as a typical, SHORT-TERM DIET. Instead, it
AIMS to be more SUSTAINABLE so that YOU can FOLLOW IT INDEFINITELY.
  accidentally vegan cake mix: Rebel Recipes Niki Webster, 2019-12-26 Inspired by her
travels around the globe, Niki Webster gathers some of her favourite recipes together into this
rebellious new book. You won't find any limp lettuce or boring old-school vegan dishes here. Expect
to find all kinds of awesomeness, such as mouth-watering spicy Indian crepes; baked aubergine with
cashew cheese and pesto; sweet potato, cauliflower and peanut stew; and chocolate cherry espresso
pots. While a number of vegan and plant-based books focus on health, Rebel Recipes is unashamedly
about taste; it's all about pleasure, vibrancy and flavour – food for the soul. Niki's delicious recipes
are bought to life with photography from Kris Kirkham.
  accidentally vegan cake mix: Bake with Shivesh Shivesh Bhatia, 2018-11-05 This is not your
regular cookbook. Food styling has become a skill many want to master, but don't know how.
Popular food blogger and maverick baker Shivesh Bhatia is here to help. Twenty-two-year-old
Shivesh enjoys a massive following on his blog and Instagram. Brands love him and so do people. In
Bake with Shivesh, the ace baker reveals foolproof tips on food styling that can be easily followed at
home, in your kitchen, with tools you already own. He also talks about his favourite styling
techniques, and what works or doesn't on different social media platforms. This is a book for
everyone looking to elevate the way they present food, to help boost their blogs and businesses, and
to make food look as good as it tastes.
  accidentally vegan cake mix: Damn Delicious Rhee, Chungah, 2016-09-06 The debut
cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and easy
doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of devoted fans with
recipes that are undeniable 'keepers'-each one so simple, so easy, and so flavor-packed, that you
reach for them busy night after busy night. In Damn Delicious, she shares exclusive new recipes as
well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking.
From five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute
Spaghetti Carbonara, the recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts, 30-minute skillet sprints,
and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast,
healthy, homemade meals that are truly 'damn delicious!'
  accidentally vegan cake mix: The Nordic Baking Book Magnus Nilsson, 2018-10-15 The
acclaimed chef featured in the Emmy-Award winning US PBS series The Mind of a Chef and the
Netflix docuseries Chef's Table explores the rich baking tradition of the Nordic region, with 450
tempting recipes for home bakers Nordic culture is renowned for its love of baking and baked goods:
hot coffee is paired with cinnamon buns spiced with cardamom, and cold winter nights are made
cozier with the warmth of the oven. No one is better equipped to explore this subject than acclaimed
chef Magnus Nilsson. In The Nordic Baking Book, Nilsson delves into all aspects of Nordic home
baking - modern and traditional, sweet and savory - with recipes for everything from breads and
pastries to cakes, cookies, and holiday treats. No other book on Nordic baking is as comprehensive
and informative. Nilsson travelled extensively throughout the Nordic region - Denmark, the Faroe
Islands, Finland, Greenland, Iceland, Norway, and Sweden - collecting recipes and documenting the
landscape. The 100 photographs in the book have been shot by Nilsson - now an established
photographer, following his successful exhibitions in the US. From the publisher of Nilsson's



influential and internationally bestselling Fäviken and The Nordic Cookbook.
  accidentally vegan cake mix: The Whole Life Nutrition Cookbook Tom Malterre, Alissa
Segersten, 2014-04-29 Food is powerful medicine and whole foods, or foods in their natural
unrefined forms, offer us vitamins, minerals and antioxidants that prevent diseases and create a
state of balance and health within us. Nutritionist Tom Malterre and Chef Alissa Segersten
understand that food can be both healing and delicious and in The Whole Life Nutrition Cookbook
they provide information on the importance of living a whole foods lifestyle, and how to transition
into one. Readers will learn to prepare foods that promote optimal health, prevent disease, and
energize the body. With over 300 delicious, nourishing recipes, readers will discover amazing, new
ways to cook whole grains, fish, poultry, meat and veggies. The Whole Life Nutrition Cookbook
includes: Evidence-based information on whole foods Gluten-free, dairy-free, egg-free, and soy-free
recipes A complete guide to stocking your whole foods pantry The whole story on the current diet
trends and how to adapt them to best serve your individual needs The real story behind toxicity in
food and avoiding PCBs GMOs and non-organics Recipes that any vegan, vegetarian, carnivore or
omnivore will love Whether serving breakfast, lunch, dinner, snacks or desserts, readers will enjoy
their food while healing their immune system, decreasing the inflammation that causes disease,
balancing hormones and promoting better overall health.
  accidentally vegan cake mix: Saving Animals: A Future Activist's Guide Catherine Kelaher,
2021-05-04 You’re never too young to change the world Do you want to help animals but are not
sure how? Or maybe you are already helping animals and want to do more. Whether you’re seven
years old or seventeen, Saving Animals: A Future Activist's Guide — a lively, interactive, hands-on
guide to animal and environmental activism for young people of all ages — will show you how This
timely book covers all aspects of animal protection — from pets to farm animals to wildlife — as well
as how to make the world a better place for animals through vegan outreach, animal advocacy, and
volunteerism. Whatever your personality, skillset, or age, you’ll find something in this book to inspire
you. In addition to information on why animal protection is vital for all living beings as well as our
planet, this book is filled with the interviews and stories of more than two dozen young activists,
ranging in age from seven to twenty-two, all of whom are doing amazing things to help create a
kinder world. You’ll learn how fun and easy it is to be vegan, discover what kinds of outreach will
best fit your style, and find hope for a better future. “We may be young, but we’re also powerful.
People will see us speaking up for animals and will realize that they, too, can make positive changes.
Our voices will be heard.” --Emma Black (14), Wollongong, Australia
  accidentally vegan cake mix: Vegans Save the World Alice Alvrez, 2017-09-01 Clean Eating
Lifestyle ---------- Plant based diet and nutrition: Millions of people have turned to a plant-based diet
for the sake of both themselves and the planet. Now, tens of thousands of people have put down
their knives in favor of a vegan or vegetarian diet for weight loss or to control blood pressure and
cholesterol. Not-so-healthy carnivore to healthy clean eating vegan: Author Alice Mary Alvrez shares
her journey from not-so-healthy carnivore to urban homesteader who turned her health around and
contributes to a healthier planet as well. This utterly unique vegan cookbook offers over 100
easy-to-make vegan recipes and many basic woman eco-warrior and plant-powered cook recipes.
Alvrez shares her green-living methods and cooking techniques as well as sage advice about food
and nutrition. Eating your veggies is essential to good health, especially for families and children.
Growing the organic veggies you eat is even better! Living vegan and going green tips and tricks: As
instructive as it is inspiring, this book is brimming with excellent information about avoiding
unhealthy food additives and the importance of eating clean and getting educated about your diet. It
is also packed with tips and tricks for living vegan and making sure your home and clothing are
cruelty-free. Going green and vegan is easier than you think and this book offers a year's worth of
ideas, yummy recipes and ways you can create a sustainable life. More than just a cookbook, Vegans
Save the World is necessary reading for anybody considering a vegan lifestyle and a must-have for
veggie families with children.
  accidentally vegan cake mix: My New Roots Sarah Britton, 2015-03-31 Holistic nutritionist



and highly-regarded blogger Sarah Britton presents a refreshing, straight-forward approach to
balancing mind, body, and spirit through a diet made up of whole foods. Sarah Britton's approach to
plant-based cuisine is about satisfaction--foods that satiate on a physical, emotional, and spiritual
level. Based on her knowledge of nutrition and her love of cooking, Sarah Britton crafts recipes
made from organic vegetables, fruits, whole grains, beans, lentils, nuts, and seeds. She explains how
a diet based on whole foods allows the body to regulate itself, eliminating the need to count calories.
My New Roots draws on the enormous appeal of Sarah Britton's blog, which strikes the perfect
balance between healthy and delicious food. She is a whole food lover, a cook who makes simple
accessible plant-based meals that are a pleasure to eat and a joy to make. This book takes its cues
from the rhythms of the earth, showcasing 100 seasonal recipes. Sarah simmers thinly sliced celery
root until it mimics pasta for Butternut Squash Lasagna, and whips up easy raw chocolate to make
homemade chocolate-nut butter candy cups. Her recipes are not about sacrifice, deprivation, or
labels--they are about enjoying delicious food that's also good for you.
  accidentally vegan cake mix: How to Make Anything Gluten Free (The Sunday Times
Bestseller) Becky Excell, 2021-02-18 OBSERVER FOOD MONTHLY FOOD PERSONALITY OF THE
YEAR 2022 Are you avoiding gluten but yearn for fresh bread, all your favourite takeaways or a naan
bread with your curry? And for your sweet tooth do you crave jam doughnuts, bakery-style cookies
and classic cakes? How to Make Anything Gluten Free is the first cookbook that shows you how to
unlock all the food you truly miss eating – but nothing tastes or looks gluten-free. Becky Excell has
spent years developing delicious dishes and sharing them with her followers on Instagram. She is
here to show you that a gluten-free life can be exciting and easy, without having to miss out on your
favourite foods ever again. Why restrict yourself to the obvious soups, salads and fruit? What you
really want are the recipes that you think you& can't eat! From proper chicken chow mein to pad
thai, doughnuts to lemon drizzle cake, cheesecake to profiteroles, French baguettes to pizza, plus
dairy-free, vegan, veggie and low FODMAP options, Becky gives you all the recipes you'll ever need
with tips and advice on how to make absolutely anything gluten-free.
  accidentally vegan cake mix: Roald Dahl's Revolting Recipes Roald Dahl, Felicity Dahl, 1996
From Willy Wonka's Nutty Crunch Surprise to the mound of mysterious spare ribs consumed by
Hansel and Gretel in RHYME STEW, food has always been an essential ingredient in Roald Dahl's
writing for children. Now there's a unique cook book which Dahl fans will devour. His wife, Felicity
Dahl, has created a practical guide to making some of the scrumptious and wonderfully disgusting
dishes which appear in Roald Dahl's books. In ROALD DAHL'S REVOLTING RECIPES there's
something intriguing for every occasion, from a simple lunch to a birthday feast. Everyone will relish
cooking and eating these amazing recipes whether it be Stink Bugs' Eggs, The Enormous Crocodile
or Bruce Bogtrotter's sensational chocolate cake! Quentin Blake's wickedly funny illustrations
capture Dahl's sense of fun perfectly and Jan Baldwin's photographs offer a tantalizing promise of
the treats in store. ROALD DAHL'S REVOLTING RECIPES is a unique book which Dahl fans of all
ages will devour. It is the ULTIMATE treat.
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