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Introduction: Embracing the Deliciousness of 15 Bean
Soup Instant Pot Vegan

The 15 bean soup instant pot vegan recipe has become a staple in many vegan
kitchens. Its rich, hearty flavor profile, combined with the unparalleled
convenience of the Instant Pot, makes it a winner for busy weeknights or
relaxed weekend meals. This comprehensive guide will delve into every aspect
of creating the perfect 15 bean soup instant pot vegan, exploring variations,
nutritional benefits, and troubleshooting tips to ensure your culinary
success.

Understanding the Magic of 15 Bean Soup Instant Pot
Vegan

The beauty of a 15 bean soup instant pot vegan recipe lies in its simplicity
and versatility. The Instant Pot significantly reduces cooking time,
transforming a dish that traditionally requires hours of simmering on the
stovetop into a meal ready in under an hour. This method preserves the beans’
texture and maximizes their inherent flavors, creating a deeply satisfying
and nutritious soup. Using a pre-made blend of 15 beans simplifies the
preparation, eliminating the need for pre-soaking and ensuring a balanced
flavor profile.

Nutritional Powerhouse: The Benefits of 15 Bean Soup
Instant Pot Vegan

This 15 bean soup instant pot vegan is a nutritional powerhouse. Beans are an
excellent source of plant-based protein, fiber, and various essential
vitamins and minerals. The combination of different beans in this recipe



provides a wider spectrum of nutrients compared to using a single bean type.
This makes the 15 bean soup instant pot vegan an ideal meal for vegetarians,
vegans, and anyone seeking a healthy and filling option. The high fiber
content promotes digestive health, while the protein contributes to satiety,
helping you feel full and energized.

Crafting the Perfect 15 Bean Soup Instant Pot Vegan
Recipe: A Step-by-Step Guide

While countless variations exist, a standard 15 bean soup instant pot vegan
recipe typically includes:

15 Bean Blend: A pre-packaged blend of 15 beans (ensure it’s free from animal
products).
Aromatics: Onion, garlic, carrots, celery – these build the base flavor.
Broth: Vegetable broth forms the soup’s liquid base. Consider low-sodium
options for better control over salt content.
Spices: Cumin, chili powder, smoked paprika, oregano – these add depth and
complexity.
Optional additions: Bay leaves, diced tomatoes, vegetable bouillon cubes, and
a splash of soy sauce or liquid smoke for extra richness.

Instructions:

Sauté the aromatics in the Instant Pot using the sauté function.1.

Add the beans, broth, and spices. Stir well to combine.2.

Secure the Instant Pot lid and set the valve to sealing.3.

Cook on high pressure for 25-30 minutes, followed by a natural pressure4.
release for at least 15 minutes.

Manually release any remaining pressure.5.

Taste and adjust seasonings as needed.6.

Variations on the Theme: Exploring Different 15 Bean
Soup Instant Pot Vegan Recipes

The beauty of this recipe lies in its adaptability. Experiment with different
spices to create your unique flavor profile. Adding a smoky chipotle pepper
for a spicy kick, or fresh herbs like cilantro or parsley for a brighter
taste, are excellent options. Consider incorporating other vegetables like
potatoes, sweet potatoes, or greens for added nutrients and texture. Some
recipes also include a splash of red wine vinegar for a tangy twist. Feel
free to explore and create your signature 15 bean soup instant pot vegan
recipe.

Troubleshooting Common Issues with 15 Bean Soup



Instant Pot Vegan

While generally straightforward, some issues might arise. If the soup is too
thick, add more broth. If it's too thin, simmer it uncovered on the sauté
setting for a few minutes to reduce the liquid. Overcooked beans can be a
problem; ensuring proper pressure cooking time is crucial. Undercooked beans
may require a longer cooking time or an extra pressure cooking cycle.

Serving Suggestions for Your 15 Bean Soup Instant Pot
Vegan

Serve your 15 bean soup instant pot vegan hot, garnished with fresh herbs, a
dollop of vegan sour cream or cashew cream, or a sprinkle of chili flakes for
added heat. It pairs perfectly with crusty bread, cornbread, or a side salad
for a complete and satisfying meal.

Conclusion

The 15 bean soup instant pot vegan recipe offers a delicious, convenient, and
healthy meal option for everyone. Its adaptability allows for endless
customization, ensuring that you can tailor it to your individual preferences
and dietary needs. With its ease of preparation and impressive nutritional
profile, the 15 bean soup instant pot vegan is a recipe that will undoubtedly
become a staple in your kitchen.

FAQs

Can I use dried beans instead of a pre-made blend? Yes, but you will1.
need to soak them overnight and adjust the cooking time accordingly.

How long can I store leftover 15 bean soup instant pot vegan? Leftovers2.
can be stored in an airtight container in the refrigerator for up to 4
days.

Can I freeze 15 bean soup instant pot vegan? Yes, it freezes well. Allow3.
it to cool completely before freezing in airtight containers or freezer
bags.

Is this recipe gluten-free? Yes, provided you use gluten-free broth and4.
avoid any added ingredients containing gluten.

Can I make this recipe in a slow cooker instead of an Instant Pot? Yes,5.
but the cooking time will be significantly longer, typically 6-8 hours
on low.

What if my beans are too mushy? Reduce the cooking time next time. Start6.
by reducing the pressure cooking time by 5 minutes.

Can I add other vegetables to my 15 bean soup instant pot vegan?7.
Absolutely! Experiment with potatoes, sweet potatoes, carrots, zucchini,
or leafy greens.

How can I make my 15 bean soup instant pot vegan spicier? Add more chili8.
powder, cayenne pepper, or a chopped jalapeño pepper.



What type of broth is best for 15 bean soup instant pot vegan? Low-9.
sodium vegetable broth is recommended for better flavor control.

Related Articles:

15 Bean Soup Instant Pot: Tips and Tricks for Perfect Results: This1.
article focuses on mastering the Instant Pot technique for 15 bean soup,
offering detailed tips for achieving optimal texture and flavor.

Vegan 15 Bean Soup Variations: Exploring Global Flavors: This explores2.
different spice blends and ingredients to create internationally-
inspired versions of the classic recipe.

Health Benefits of 15 Bean Soup: A Nutritional Deep Dive: This article3.
explores the nutritional composition of 15 bean soup and its positive
impact on health.

Make-Ahead 15 Bean Soup Instant Pot: Perfect for Meal Prep: This focuses4.
on preparing the soup in advance for busy schedules.

15 Bean Soup Instant Pot: Troubleshooting Guide for Beginners: This5.
article addresses common mistakes and provides solutions for achieving
perfect results.

Budget-Friendly 15 Bean Soup Instant Pot: Saving Money Without6.
Sacrificing Flavor: This article provides cost-saving tips for making
the soup affordably.

15 Bean Soup Instant Pot: Adapting for Different Dietary Needs: This7.
article covers adaptations for gluten-free, low-sodium, and other
dietary restrictions.

The Ultimate Guide to Instant Pot Vegan Soups: This provides a broader8.
overview of various vegan soup recipes suitable for the Instant Pot.

Vegan Instant Pot Recipes for Beginners: This guide provides a wider9.
selection of simple and easy vegan recipes using an Instant Pot,
including the 15 bean soup.

  15 bean soup instant pot vegan: Instant Loss Cookbook Brittany Williams, 2018-10-02 THE
INSTANT NATIONAL BESTSELLER • Brittany Williams lost more than 125 pounds using her Instant
Pot® and making all her meals from scratch. Now she shares 125 quick, easy, and tasty whole food
recipes that can help you reach your weight loss goals, too! Brittany Williams had struggled with her
weight all her life. She grew up eating the standard American staples—fast, frozen, fried, and
processed—and hit a peak weight of 260 pounds. When her 4-year-old daughter’s autoimmune
disease was alleviated by a low-sugar, dairy-free, grain-free, whole-food-based diet, Brittany realized
she owed her own body the same kind of healing. So on January 1, 2017, she vowed to make every
meal for a year from scratch, aided by her Instant Pot®. She discovered that the versatility, speed,
and ease of the electric pressure cooker made creating wholesome, tasty, family-satisfying meals a
breeze, usually taking under thirty minutes. Not only did the family thrive over the course of the



year, Brittany lost an astonishing 125 pounds, all documented on her Instant Loss blog. Illustrated
with gorgeous photography, Instant Loss Cookbook shares 125 recipes and the meal plan that
Brittany used for her own weight loss, 75% of which are recipes for the Instant Pot® or other
multicooker. These recipes are whole food-based with a spotlight on veggies, mostly dairy and
grain-free, and use ingredients that you can find at any grocery store. The clearest guide to
navigating your Instant Pot® or other multicooker that you’ll find, Instant Loss Cookbook makes
healthy eating convenient—and that’s the key to sustainable weight loss.
  15 bean soup instant pot vegan: 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.
  15 bean soup instant pot vegan: The "I Love My Instant Pot®" Anti-Inflammatory Diet Recipe
Book Maryea Flaherty, 2019-10-01 Officially authorized by Instant Pot!​ 175 anti-inflammatory diet
recipes to make for the hottest kitchen appliance—the Instant Pot for those who want fast, delicious
meals the whole family will love. Chronic inflammation is a major health risk and can wreak havoc
on your body, contributing to many types of diseases. But preventing and/or reducing inflammation
doesn’t have to be an overwhelming challenge. Diet—particularly one high in processed, fatty, and
sugary foods—is one of the main causes of chronic inflammation, but by introducing
anti-inflammatory meals into your diet, you can reduce inflammation and enjoy a healthier lifestyle.
The Instant Pot can be used to create healthy anti-inflammatory meals that are quick, easy, and most
importantly delicious. With 175 recipes and photographs throughout, this cookbook is perfect for
those who follow an anti-inflammatory diet. Whether you are new to the Instant Pot or an expert,
this easy-to-understand cookbook takes you step-by-step through exactly how the Instant Pot works
and offers simple recipes that anyone can follow. The “I Love My Instant Pot®” Anti-Inflammatory
Diet Recipe Book shows you how to make satisfying, whole-food dishes from breakfast to dinner and
from snacks to dessert. Discover how quick and easy it is to follow the anti-inflammatory diet using
everyone’s favorite cooking appliance. This cookbook makes creating healthy recipes in your Instant
Pot easier than ever!
  15 bean soup instant pot vegan: Slow Cooker Revolution America's Test Kitchen,
2011-02-15 The 200 recipes in this family-friendly collection deliver a revolution in slow cooking like
only America's Test Kitchen can! Who doesn't like the idea of throwing ingredients into a slow
cooker and coming back hours later to a finished meal? Too bad most slow cooker recipes deliver
mediocre results you'd rather forget than fix again. A team of ten test cooks at America's Test
Kitchen spent a year developing recipes, and what they discovered will change the way you use your
slow cooker. Did you know that onions garlic, and spices should be bloomed in the microwave for
five minutes before they go into the slow cooker? This simple step intensifies their flavor and
requires no extra work. Did you know that a little soy sauce mixed with tomato paste adds meaty
flavors to almost any stew and can often replace the tedious step of browning the meat? And do you
know the secret to a moist slow-cooker chicken? Start the bird upside down to protect the delicate
white meat from drying out.
  15 bean soup instant pot vegan: The Oh She Glows Cookbook Angela Liddon, 2014-03-04 The
New York Times bestseller from the founder of Oh She Glows Angela Liddon knows that great cooks



depend on fresh ingredients. You'll crave every recipe in this awesome cookbook! —Isa Chandra
Moskowitz, author of Isa Does It So many things I want to make! This is a book you'll want on the
shelf. —Sara Forte, author of The Sprouted Kitchen A self-trained chef and food photographer,
Angela Liddon has spent years perfecting the art of plant-based cooking, creating inventive and
delicious recipes that have brought her devoted fans from all over the world. After struggling with
an eating disorder for a decade, Angela vowed to change her diet — and her life — once and for all.
She traded the low-calorie, processed food she'd been living on for whole, nutrient-packed
vegetables, fruits, nuts, whole grains, and more. The result? Her energy soared, she healed her
relationship with food, and she got her glow back, both inside and out. Eager to share her realization
that the food we put into our bodies has a huge impact on how we look and feel each day, Angela
started a blog, ohsheglows.com, which is now an Internet sensation and one of the most popular
vegan recipe blogs on the web. This is Angela's long-awaited debut cookbook, with a trasure trove of
more than 100 moutherwatering, wholesome recipes — from revamped classics that even
meat-eaters will love, to fresh and inventive dishes — all packed with flavor. The Oh She Glows
Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-free recipes — and
many recipes free of soy, nuts, sugar, and grains, too! Whether you are a vegan, vegan-curious, or
you simply want to eat delicious food that just happens to be healthy, too, this cookbook is a
must-have for anyone who longs to eat well, feel great, and simply glow!
  15 bean soup instant pot vegan: The Vegan Instant Pot Cookbook Nisha Vora, 2019-06-18 A
new and vibrant vegan cookbook authorized by Instant Pot, from the creator of the Rainbow Plant
Life blog. With food and photos as vivid, joyous, and wholesome as the title of her popular cooking
blog--Rainbow Plant Life--suggests, Nisha Vora shares nourishing recipes with her loyal followers
daily. Now, in her debut cookbook, she makes healthy, delicious everyday cooking a snap with more
than 90 nutritious (and colorful!) recipes you can make easily with the magic of an Instant Pot
pressure cooker. With a comprehensive primer to the machine and all its functions, you, too, can
taste the rainbow with a full repertoire of vegan dishes. Start the day with Nisha's Homemade
Coconut Yogurt or Breakfast Enchilada Casserole, then move on to hearty mains like Miso
Mushroom Risotto, and even decadent desserts including Double Fudge Chocolate Cake and Red
Wine-Poached Pears. The Vegan Instant Pot Cookbook will quickly become a go-to source of
inspiration in your kitchen.
  15 bean soup instant pot vegan: Soup Club Caroline Wright, 2021-11-09 After a devastating
brain cancer diagnosis, Caroline Wright told some new friends she was craving homemade soup,
then found soup on her doorstep every day for months. She survived with a deep gratitude for soup
and her community. In thanks and in their honor, she decided to start a weekly soup club delivering
her own original healthful soup recipes to her friend’s porches. Caroline’s creative spirit and
enthusiasm spread, along with the word of her club, and she soon was building a large community of
soup enthusiasts inspired by her story. Soup Club is unlike any other soup book. Caroline’s collection
of recipes along with artwork, photography, and haiku from her members, tell a moving story of
community, love, and health at its center. This unique cookbook proves that soup can be more than a
filling meal, but also a mood and a feeling. Every soup can be made on the stove top and Instant Pot.
The recipes are all vegan and gluten-free and include: Catalan Chickpea Stew with Spinach
Jamaican Pumpkin and Red Pea Soup Split Pea Soup with Roasted Kale West African Vegetable Stew
  15 bean soup instant pot vegan: The Veggie Queen Jill Nussinow, 2005 A seasonal cookbook
with more than 100 recipes to elevate the status of vegetables on your plate. A lighthearted look at
vegetables to inspire people to eat more of them.
  15 bean soup instant pot vegan: Great Vegetarian Cooking Under Pressure Lorna J. Sass,
2013-04-23 Under pressure to prepare a quick, nutritious dinner? Under pressure to reduce your fat
and cholesterol? When the pressure's on for a great vegetarian meal on the run, turn to Lorna Sass's
second guide to the safe and delicious use of the pressure cooker. This collection of recipes dispels
the myth of the difficult-to-use pressure cooker -- which is in fact easier and faster than the
microwave -- and shows how vegetarian fare can be vibrantly colorful and full of flavor! Bursting



with rich soups, hearty stews and casseroles, zesty curries, and flavor-packed chilis, Great
Vegetarion Cooking Under Pressure brings together over 150 recipes, most with cooking times of
under ten minutes. Arrive in Provence with a two-minute soupe au pistou laced with garlic and
fennel; serve up an elegant zucchini bisque with tomatoes and fresh basil in just five minutes; or
prepare a polenta good enough for a palazzo in only ten minutes. There are also scores of perfect
vegetable side dish recipes, with an instructive chart detailing how to prepare everything from
artichokes to zucchini. Lorna Sass devotes special attention to grains -- a vital part of the healthy
diet -- and shows how brown rice, millet, couscous, quinoa, and bulgur can turn from gourmet store
items into staples of your pantry. Whether it's Risotto with Broccoli Rabe and White Beans in five
minutes, or Mediterranean Vegetable Couscous in just six, these recipes lock in delicious nutrition
without tying up precious time. There's even a section about the splendid desserts that are possible
with the pressure cooker, like Banana Pudding Cake and Pumpkin Bread Pudding. Filled with
informative sections about the equipment, ingredients, and language of pressure cooking,
suggestions for theme menus, and mail-order resources, this compendium of high-quality, high-fiber,
low-fat (and mostly cholesterol-free) dishes will become an essential guide for today's bustling cook.
  15 bean soup instant pot vegan: The Vegan 8 Brandi Doming, 2018-10-16 Five years ago,
popular blogger Brandi Doming of The Vegan 8 became a vegan, overhauling the way she and her
family ate after a health diagnosis for her husband. The effects have been life-changing. Her recipes
rely on refreshingly short ingredient lists that are ideal for anyone new to plant-based cooking or
seeking simplified, wholesome, family-friendly options for weeknight dinners. All of the recipes are
dairy-free and most are oil-free, gluten-free, and nut-free (if not, Brandi offers suitable alternatives),
and ideally tailored to meet the needs of an array of health conditions. Each of the 100 recipes uses
just 8 or fewer ingredients (not including salt, pepper, or water) to create satisfying, comforting
meals from breakfast to dessert that your family--even the non-vegans--will love. Try Bakery-Style
Blueberry Muffins, Fool 'Em Cream Cheese Spinach-Artichoke Dip, Cajun Veggie and Potato
Chowder, Skillet Baked Mac n' Cheese, and No-Bake Chocolate Espresso Fudge Cake.
  15 bean soup instant pot vegan: Our Best Bites Sara Smith Wells, Kate Randle Jones, 2011
Includes plastic insert with equivalent measurements and metric conversions.
  15 bean soup instant pot vegan: Cooking Under Pressure () Lorna J. Sass, 2013-03-26
From the leading authority on speed cooking comes the groundbreaking cookbook that inspired a
generation of cooks—now updated and revised for today's tastes and sleek, ultrasafe machines From
the elegant to the ethnic to the traditional, Cooking Under Pressure contains a wealth of
flavor-packed recipes for fast, healthy, and delicious meals developed for the modern pressure
cooker—a magical appliance that turns out foods in one-third (or less) the standard cooking time
without sacrificing flavor or aroma. Lorna Sass introduces us to an eclectic array of dishes that can
be prepared on a whim, including classic osso buco (18 minutes), chicken gumbo (9 minutes), and
risotto (4 minutes, without stirring!). Even chocolate cheesecake and Grand Marnier bread pudding
are done to perfection in short order. Plus, the dramatically shortened cooking times make it
possible to prepare cholesterol-free, high-fiber ingredients such as grains and beans at the last
minute. The pressure cooker is the cook's best friend!
  15 bean soup instant pot vegan: Vegan Under Pressure Jill Nussinow, 2016-01-12 Vegan
cooking made fast, fresh, and flavorful with the convenience of a pressure cooker, including all the
essential info for using the appliance safely and effectively, and 175 recipes.
  15 bean soup instant pot vegan: Instant Pot Miracle Vegetarian Cookbook Urvashi Pitre, 2020
100+ all-new meatless recipes for the Instant Pot by the best-selling author of Indian Instant Pot and
Instant Pot Fast & Easy Urvashi Pitre, author of best-selling cookbooks such as Indian Instant Pot
Cookbook, The Keto Instant Pot Cookbook, and Instant Pot Fast & Easy, is back with her latest
Instant Pot collection featuring 100 boldly flavored vegetarian and vegan recipes. Unlike with many
other vegetarian cookbooks, you won't find esoteric ingredients like seitan, tempeh, and fake meats.
Instead, the emphasis is on fresh, whole foods that everyone in the family will enjoy, even meat
eaters, from Mexican, French, Greek, Thai, and Indian cuisines, to name just a few. The recipes have



been impeccably tested, as are all of Pitre's recipes, so they will work right every time with a
minimum amount of fuss. Dishes like Eggplant Parmigiana Pasta, Harissa Bean Stew,
Butternut-Ginger Soup, and Hot Fudge Pudding Cake use whole, plant-based ingredients and come
together for an indulgent and satisfying meal, making this an essential purchase for Instant Pot
fans--vegetarian or not.
  15 bean soup instant pot vegan: Heirloom Beans Vanessa Barrington, Steve Sando,
2008-09-17 “Everything you need to know about the delicious new world of beans in this pioneering
[recipe] book . . .A keeper.” —Paula Wolfert, James Beard and Julia Child Award–winning cookbook
author Who would have thought a simple bean could do so much? Heirloom bean expert Steve Sando
provides descriptions of the many varieties now available, from Scarlet Runners to the spotted Eye
of the Tiger beans. Nearly ninety recipes in the book will entice readers to cook up bowls of
heartwarming Risotto and Cranberry Beans with Pancetta, or Caribbean Black Bean Soup. Close-up
photos of the beans make them easy to identify. Packed with protein, fiber, and vitamins, these little
treasures are the perfect addition to any meal. “Heirloom Beans is no less than a promise of good
things to come from this humble but rather magical food.” —Deborah Madison, James Beard and
Julia Child Award–winning cookbook author of Vegetarian Cooking for Everyone “Heirloom Beans is
the ultimate kiss and tell all of legendary legumes. A delicious recipe and savory story for every
heirloom bean.” —Annie Somerville, cookbook author and chef, Greens Restaurant “We give Rancho
Gordo beans a place of honor at our restaurants.” —Thomas Keller, James Beard award-winning
chef, cookbook author and restaurateur, French Laundry
  15 bean soup instant pot vegan: Eat Like You Give A Damn Michelle Schwegmann , Josh
Hooten, 2015-06-10 Entrepreneurs and ethical vegans Michelle Schwegmann and Josh Hooten first
satisfied their passion for saving animals by designing and selling a successful line of clothing that
promoted cruelty-free ethics: Herbivore. Inspiring people to eat like they give a damn, Michelle and
Josh share over 100 recipes for their favorite everyday vegan dishes, which they've tucked into an
original book design that reflects their art and ethics. Their recipe list is anchored with a panoply of
comfort foods, such as hot soups and chili, mac 'n'cheese, and sweet potato fries, all served up with
a touch of whimsy. An Elvis Quesadilla with Maple-Yogurt Drizzle crosses paths with Praise Seitan
Vegan Roast and Oma's Full of Beans. Roasted Beet Burgers sidle up to Only-Kale-Can-Save-Us-Now
Salad and Pesto-Parmesan Corn on the Cob. With ample helpings of sass and heart, the authors
intersperse their recipes with treatises on why vegan and how vegan. In addition, the authors
provide support for vegan parents of vegan children and anyone who wants to indulge in the meat-
and cheese-based foods they grew up loving, without sacrificing any animals to enjoy them.
  15 bean soup instant pot vegan: The Ultimate Vegan Cookbook for Your Instant Pot
Kathy Hester, 2017-01-10 As the Instant Pot becomes increasingly affordable and popular among
home cooks, who better than to teach vegans the ins and outs of this handy appliance than
bestselling vegan cookbook author Kathy Hester? In The Ultimate Vegan Instant Pot Cookbook,
Kathy presents 80 new and unique recipes using the many features of the 7-appliances-in-1 Instant
Pot, which includes a pressure cooker, slow cooker, yogurt maker and steamer. The Instant Pot does
most of the work for less kitchen stress and mess, and it produces astoundingly delicious results.
Recipes include Autumn Mushroom Bean Soup, Quinoa Chickpea Scramble, California Vegetables in
Cheezy Sauce, All American Tempeh Chili, Mushroom Stroganoff Over Instant Pot Potatoes and even
desserts like Vegan Cheesecake and Smores Sweet Potatoes. Readers also save money by easily
making their own staples such as vegetable stock, nondairy milk, yogurt, seitan and cheesy sauce.
With plenty of introductory material, readers can learn about using the different features of their
Instant Pot, nutritional benefits of each, do's and don'ts and how to care for it. This cookbook helps
vegan home cooks confidently use the Instant Pot to prepare their own nourishing staples and
delicious meals for their families. This book will have 80 recipes.
  15 bean soup instant pot vegan: The First Mess Cookbook Laura Wright, 2017-03-07 The
blogger behind the Saveur award-winning blog The First Mess shares more than 125 beautifully
prepared seasonal whole-food recipes. “This plant-based collection of recipes is full of color, good



ideas, clever tricks you’ll want to know.”—Deborah Madison, author of Vegetable Literacy and The
New Vegetarian Cooking for Everyone Home cooks head to The First Mess for Laura Wright’s
simple-to-prepare seasonal vegan recipes but stay for her beautiful photographs and enchanting
storytelling. In her debut cookbook, Wright presents a visually stunning collection of
heirloom-quality recipes highlighting the beauty of the seasons. Her 125 produce-forward recipes
showcase the best each season has to offer and, as a whole, demonstrate that plant-based wellness is
both accessible and delicious. Wright grew up working at her family’s local food market and
vegetable patch in southern Ontario, where fully stocked root cellars in the winter and armfuls of
fresh produce in the spring and summer were the norm. After attending culinary school and working
for one of Canada’s original local food chefs, she launched The First Mess at the urging of her
friends in order to share the delicious, no-fuss, healthy, seasonal meals she grew up eating, and she
quickly attracted a large, international following. The First Mess Cookbook is filled with more of the
exquisitely prepared whole-food recipes and Wright’s signature transporting, magical photography.
With recipes for every meal of the day, such as Fluffy Whole Grain Pancakes, Romanesco Confetti
Salad with Meyer Lemon Dressing, Roasted Eggplant and Olive Bolognese, and desserts such as Earl
Grey and Vanilla Bean Tiramisu, The First Mess Cookbook is a must-have for any home cook looking
to prepare nourishing plant-based meals with the best the seasons have to offer.
  15 bean soup instant pot vegan: Just One Cookbook Namiko Chen, 2021
  15 bean soup instant pot vegan: 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.'
  15 bean soup instant pot vegan: The Well Plated Cookbook Erin Clarke, 2020-08-25
Comfort classics with a lighter spin, from the creator of the healthy-eating blog Well Plated by Erin.
Known for her incredibly approachable, slimmed-down, and outrageously delicious recipes, Erin
Clarke is the creator of the smash-hit food blog in the healthy-eating blogosphere, Well Plated by
Erin. Clarke's site welcomes millions of readers, and with good reason: Her recipes are fast,
budget-friendly, and clever; she never includes an ingredient you can't find in a regular supermarket
or that isn't essential to a dish's success, and she hacks her recipes for maximum nutrition by using
the stealthy healthy ingredient swaps she's mastered so that you don't lose an ounce of flavor. In this
essential cookbook for everyday cooking, Clarke shares more than 130 brand-new rapid-fire recipes,
along with secrets to lightening up classic comfort favorites inspired by her midwestern roots, and
clever recipe hacks that will enable you to put a healthy meal on the table any night of the week.



Many of the recipes feature a single ingredient used in multiple, ingenious ways, such as Sweet
Potato Boats 5 Ways. The recipes are affordable and keep practicality top-of-mind. She's eliminated
odd leftover orphan ingredients and included Market Swaps so you can adjust the ingredients based
on the season or what you have on hand. To help you make the most of your cooking, she's even
included tips to store and reheat leftovers, as well as clever ideas to turn them into an entirely new
dish. From One-Pot Creamy Sundried Tomato Orzo to Sheet Pan Tandoori Chicken, all of the recipes
are accessible to cooks of every level, and so indulgent you won't detect the healthy ingredients. As
Clarke always hears from her readers, My family doesn't like healthy food, but they LOVED this!
This is your homey guide to a healthier kitchen.
  15 bean soup instant pot vegan: The Skinnytaste Cookbook Gina Homolka, Heather K.
Jones, R.D., 2014-09-30 Get the recipes everyone is talking about in the debut cookbook from the
wildly popular blog, Skinnytaste. Gina Homolka is America’s most trusted home cook when it comes
to easy, flavorful recipes that are miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that you’d
swear are anything but. It only takes one look to see why people go crazy for Gina’s food: cheesy,
creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per serving, breakfast
dishes like Make-Ahead Western Omelet Muffins that truly fill you up until lunchtime, and sweets
such as Double Chocolate Chip Walnut Cookies that are low in sugar and butter-free but still totally
indulgent. The Skinnytaste Cookbook features 150 amazing recipes: 125 all-new dishes and 25
must-have favorites. As a busy mother of two, Gina started Skinnytaste when she wanted to lose a
few pounds herself. She turned to Weight Watchers for help and liked the program but struggled to
find enough tempting recipes to help her stay on track. Instead, she started “skinny-fying” her
favorite meals so that she could eat happily while losing weight. With 100 stunning photographs and
detailed nutritional information for every recipe, The Skinnytaste Cookbook is an incredible resource
of fulfilling, joy-inducing meals that every home cook will love.
  15 bean soup instant pot vegan: No Excuses Detox Megan Gilmore, 2017-02-21 From the
powerhouse blogger behind Detoxinistadotcom, here are 100 quick, affordable, and delicious
whole-food recipes that make it easy for you and your family to follow a healthy lifestyle. In No
Excuses Detox, Megan Gilmore presents a collection of satisfying, family-friendly recipes developed
with speed, convenience, and optimum digestion in mind. Because enjoying what you eat on a daily
basis is crucial to maintaining health goals, these recipes for comfort food favorites--from Freezer
Oat Waffles, Butternut Mac n’ Cheese, Quinoa Pizza, Loaded Nacho Dip, and Avocado Caesar Salad
to Frosty Chocolate Shakes, No-Bake Brownie Bites, and Carrot Cake Cupcakes—taste just as good
as their traditional counterparts, but are healthier versions packed with nutrients. Megan Gilmore
sharply identifies many of the reasons people fail to stick to a healthy diet—too busy, budget
conscious, cooking for picky eaters, concerns about taste or fullness, and more—addressing them
head on and offering simple solutions. This beautifully packaged and artfully photographed book
gives readers no excuse to not eat well year-round.
  15 bean soup instant pot vegan: Vegan Richa's Everyday Kitchen Richa Hingle,
2017-09-26 The bestselling author of Vegan Richa’s Indian Kitchen shares a delicious collection of
vegan comfort food recipes. In her second book, Richa Hingle applies her culinary skills to
international comfort foods. She delivers a wealth of flavor-packed “awesome sauces” and
mix-and-match ideas to inspire you to create stunning meal combinations. These unique recipes have
amazing depths of flavor, are easy to make, and have allergy-friendly options. Enjoy Richa’s wow
factor in sensational curries, comforting casseroles, and the next-generation of plant-based burgers,
and more. Recipes include: One-Pot Peanut Butter Noodles Green Curry Fried Rice Crispy Kung Pao
Cauliflower Chickpea Jackfruit Burgers Alfredo Spinach Pizza Tiramisu Fudge Bars Here are
chapters devoted to flavor-packed sauces, soups, sandwiches, breakfasts, sweets, and more. You will
also find helpful techniques and mix-and-match ideas that will inspire creativity and provide
stunning meal combinations. You will find this book to be indispensable in your kitchen, and the
recipes will appeal to both vegans and non-vegans alike. Praise for Vegan Richa’s Everyday Kitchen



“A perfect expression of Richa Hingle’s bold, creative, and flavor-driven approach to food. The
recipes are vibrant and healthful, and the book is a clever primer in using flavors and spices to guide
one’s home cooking. This is an invaluable addition to any plant-based kitchen!” —Gena Hamshaw,
co-author of Food52 Vegan and creator of the Full Helping blog “Richa Hingle has your next meal
covered! Super easy recipes—from Teriyaki Lentil Balls and Peanut Sauce Fried Rice to Tiramisu
Fudge Bars and Chocolate Peanut Butter Ganache Cake—are right here in this truly delicious vegan
cookbook. Yum!” —Chloe Coscarelli, author of Chloe’s KitchenDESC> vegan cookbook;vegan
recipes;vegan cooking;comfort food cookbook;comfort food recipes;comfort food cooking;vegan
comfort food cookbook;vegan comfort food recipes;vegan comfort food cooking;international comfort
foods;international foods;international dishes;international cuisine CKB125000 COOKING / Vegan
CKB127000 COOKING / Comfort Food 9781941252079 The Abundance Diet: The 28-day Plan to
Reinvent Your Health, Lose Weight, and Discover the Power of Plant-Based Foods Somer McCowan
  15 bean soup instant pot vegan: Plant-Based on a Budget Toni Okamoto, 2019-05-14 Eat
vegan—for less! Between low-paying jobs, car troubles, student loans, vet bills, and trying to pay
down credit card debt, Toni Okamoto spent most of her early adult life living paycheck to paycheck.
So when she became a vegan at age 20, she worried: How would she be able to afford that kind of
lifestyle change? Then she discovered how to be plant-based on a budget. Through her popular
website, Toni has taught hundreds of thousands of people how to eat a plant-strong diet while saving
money in the process. With Plant-Based on a Budget, going vegan is not only an attainable goal, but
the best choice for your health, the planet—and your wallet. Toni's guidance doesn't just help you
save money—it helps you save time, too. Every recipe in this book can be ready in around 30 minutes
or less. Through her imaginative and incredibly customizable recipes, Toni empowers readers to
make their own substitutions based on the ingredients they have on hand, reducing food waste in the
process. Inside discover 100 of Toni's frugal but delicious recipes, including: • 5-Ingredient Peanut
Butter Bites • Banana Zucchini Pancakes • Sick Day Soup • Lentils and Sweet Potato Bowl • PB
Ramen Stir Fry • Tofu Veggie Gravy Bowl • Jackfruit Carnita Tacos • Depression Era Cupcakes •
Real Deal Chocolate Chip Cookies With a foreword by Michael Greger, MD, Plant-Based on a Budget
gives you everything you need to make plant-based eating easy, accessible, and most of all,
affordable. Featured in the groundbreaking documentary What the Health
  15 bean soup instant pot vegan: The Messy Baker Charmian Christie, 2014-08-26 Since when
did every cookie on the plate have to be just like the next? Or each layer of cake exactly the same
height? Each piecrust an impeccable work of art and encircled by stunningly perfect pastry leaves?
To the uninitiated, all that fastidious, spotless baking is intimidating, not to mention exhausting. The
Messy Baker celebrates baking as it happens in the real world--sweet, messy, fun, not always
gorgeous, but a way to show love. Which doesn't make it any less delicious; to the contrary,
Charmian Christie's flavor combinations rise far above the ordinary. Why have a raspberry galette
when you can enjoy a raspberry-rhubarb galette with drippy, unctuous walnut frangipane? Or how
about a Brie and walnut whiskey tart? It's all yours without the rigid perfectionism or complicated
instructions of other gourmet cookbooks. Christie's warm, irreverent voice brings the fun back into
baking at a time when home cooks--pulled from pillar to post by jobs and errands--need to have fun.
The Messy Baker is a full-service book that not only guides the reader through simple, delicious
recipes but is also there to help out when things go wrong. For anyone who gave in frustration when
that cake collapsed or the frosting smeared, Christie's practical advice is here to rescue even the
worst disaster and inspire the baker to try the next recipe.
  15 bean soup instant pot vegan: The Ultimate Vegan Cookbook for Your Instant Pot Kathy
Hester, 2017-01-10 ...cooks of all tastes and skill levels will appreciate Hester’s inventive and
approachable collection. - Publishers Weekly Quick and Easy Plant-Based Meals for Your Instant
Pot® With this must-have vegan guide, bestselling author Kathy Hester shows you how easy it is to
pressure cook, steam, sauté and slow cook with your Instant Pot®. Cook an entire meal at the same
time with Kathy’s layered entrees and sides, try a one-pot meal or prepare beans and lentils in half
the time. With recipes like Herbed French Lentils with Beets and Pink Rice, Creamy Mushroom



Curry with Brown Basmati Rice Pilaf, Southern- Style Pinto Beans, Whole-Grain Cornbread, Smoky
Pecan Brussels Sprouts and Tres Leches-Inspired Dessert Tamales, maintaining a vegan lifestyle has
never been easier or tastier. Kathy also shows you how to save time and money by making your own
homemade condiments like No-Effort Soy Yogurt, Fresh Tomato Marinara Sauce and Not-Raw
Almond Milk. Make delicious vegan meals the easy way with the press of a button.
  15 bean soup instant pot vegan: The Food Lab: Better Home Cooking Through Science J.
Kenji López-Alt, 2015-09-21 A New York Times Bestseller Winner of the James Beard Award for
General Cooking and the IACP Cookbook of the Year Award The one book you must have, no matter
what you’re planning to cook or where your skill level falls.—New York Times Book Review Ever
wondered how to pan-fry a steak with a charred crust and an interior that's perfectly medium-rare
from edge to edge when you cut into it? How to make homemade mac 'n' cheese that is as
satisfyingly gooey and velvety-smooth as the blue box stuff, but far tastier? How to roast a succulent,
moist turkey (forget about brining!)—and use a foolproof method that works every time? As Serious
Eats's culinary nerd-in-residence, J. Kenji López-Alt has pondered all these questions and more. In
The Food Lab, Kenji focuses on the science behind beloved American dishes, delving into the
interactions between heat, energy, and molecules that create great food. Kenji shows that often,
conventional methods don’t work that well, and home cooks can achieve far better results using
new—but simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color images,
you will find out how to make foolproof Hollandaise sauce in just two minutes, how to transform one
simple tomato sauce into a half dozen dishes, how to make the crispiest, creamiest potato casserole
ever conceived, and much more.
  15 bean soup instant pot vegan: Vegan Instant Pot in 30 Minutes Cathryn Bayer, 2019-07-05
You have INSTANT POT, and want to SAVE more TIME in the KITCHEN while following VEGAN, one
of the HEALTHIEST & ENVIRONMENT FRIENDLY DIET then NO need to LOOK any FURTHER.
Home cooked MEALS that help you KEEP up WITH the VEGAN DIET don’t have to be challenging
and time consuming. VEGAN INSTANT POT IN 30 MINUTES Cookbook―combines DELICIOUS
PLANT BASED RECIPES with the busy home cook’s FAVOURITE APPLIANCE: The INSTANT POT.
Inside This Book, You Will Discover a Range of Great Recipes for Busy People and Includes: ·
INTRODUCTION ON A VEGAN LIFESTYLE · HOW TO USE AN INSTANT POT ALONG WITH
HELPFUL TIPS · ESSENTIAL VEGAN FOODS AND INGREDIENTS · 75 TASTY KITCHEN-TESTED
RECIPES, THAT ARE TABLE-READY IN 30-MINUTES OR LESS. · NUTRITIONAL INFORMATION
FOR EVERY RECIPE · BREAKFAST RECIPES · CURRY, SOUPS AND STEW RECIPES · MAIN
DISHES ALONG WITH SIDES · DESSERTS · AND MUCH MORE… ELIMINATE the STRESS of
STICKING to the VEGAN DIET with VEGAN INSTANT POT IN 30 MINUTES eBook and ENJOY
tried-and-true RECIPES that are ridiculously EASY and FAST to whip up. YOU'LL LOVE it whether
you're a VEGAN, or YOU just want to EAT like one ONCE in a WHILE.
  15 bean soup instant pot vegan: The Art of Simple Food Alice Waters, 2010-10-20 An
indispensable resource for home cooks from the woman who changed the way Americans think
about food. Perhaps more responsible than anyone for the revolution in the way we eat, cook, and
think about food, Alice Waters has “single-handedly chang[ed] the American palate” according to the
New York Times. Her simple but inventive dishes focus on a passion for flavor and a reverence for
locally produced, seasonal foods. With an essential repertoire of timeless, approachable recipes
chosen to enhance and showcase great ingredients, The Art of Simple Food is an indispensable
resource for home cooks. Here you will find Alice’s philosophy on everything from stocking your
kitchen, to mastering fundamentals and preparing delicious, seasonal inspired meals all year long.
Always true to her philosophy that a perfect meal is one that’s balanced in texture, color, and flavor,
Waters helps us embrace the seasons’ bounty and make the best choices when selecting ingredients.
Fill your market basket with pristine produce, healthful grains, and responsibly raised meat, poultry,
and seafood, then embark on a voyage of culinary rediscovery that reminds us that the most
gratifying dish is often the least complex.
  15 bean soup instant pot vegan: Vegan Richa's Indian Kitchen Richa Hingle, 2015-05-19 The



ultimate plant-based Indian cookbook by the creator of VeganRicha.com, featuring breakfasts,
snacks, one-pot meals, mains, flatbreads, and desserts. From delicious dals to rich curries, flat
breads, savory breakfasts, snacks, and much more, this vegan cookbook brings you Richa Hingle’s
collection of plant-based Indian recipes inspired by regional cuisines, Indian culture, local foods, and
proven methods. Whether you want to enjoy Indian cooking, try some new spices, or add more
protein to your meals using legumes and lentils, this book has got it covered. You’ll explore some
well-known and new Indian flavor profiles that are easy to make in your own kitchen. Learn the
secrets of eclectic Indian taste and textures, and discover meals in which pulses and vegetables are
the stars of the dish. And once you taste Richa’s mouth-watering desserts, they will likely become
your new favorites. Within these pages you will find recipes to please all the senses, including: •
Mango Curry Tofu • Whole Roasted Cauliflower in Makhani Gravy • Baked Lentil Kachori Pastries •
Quick Tamarind-Date Chutney • Avocado Naan • Fudgy Cardamom Squares The recipes have been
designed to simplify complex vegan cooking procedures, and Richa’s workflow tips incorporate
modern appliances and techniques from other cuisines to reduce cooking times. Replacement spices
are indicated wherever possible, and Richa also provides alternatives and variations that allow
people to be playful and creative with the Indian spices called for in the recipes. The
restaurant-quality vegan recipes are ideal to make for yourself, for family, and for entertaining
guests. “One of the Best Vegan Cookbooks of 2015”—Vegetarian Times “Whether you have a love
affair with Indian food or are new to the flavors of one of the world’s greatest cuisines, you will be
dazzled by Richa’s recipes and accessible style. . . . I can’t wait to keep cooking from one of the best
cookbooks on Indian food (vegan or not) I’ve ever seen.” —Colleen Holland, co-founder of VegNews
Magazine
  15 bean soup instant pot vegan: The "I Love My Instant Pot®" Vegan Recipe Book Britt
Brandon, 2017-12-19 A vegan, plant-based diet is healthy, nutritious, and environmentally friendly.
Now, it's easier than ever to create plant-based dishes thanks to the Instant Pot. With 175 vegan
recipes and photographs throughout, this cookbook is perfect for fans who want to learn how to
make delicious plant-based dishes for every meal--
  15 bean soup instant pot vegan: The Essential Vegan Instant Pot Cookbook Coco Morante,
2019-02-26 This enticing collection of more than 75 easy, inventive, well-tested vegan recipes for the
incredibly popular electric pressure cooker, the Instant Pot, is the go-to source for mouthwatering
plant-based weekday meals. The best-selling Instant Pot makes cooking delicious meals a snap! But
finding vegan recipes that are both inspiring and trustworthy has proven difficult, until now. The
Essential Vegan Instant Pot Cookbook presents a collection of quick and easy vegan recipes that
cover each meal of the day, offering tried-and-true dishes with a modern twist, such as Black Bean
Tamale Casserole, Root Vegetable Tagine with Couscous, African Peanut Stew, Jerk Tofu Wraps, and
more. And best of all, they're all well-tested and authorized by Instant Pot. With beautiful
photography and an attractive package, this book is an indulgence for home cooks who live a
plant-based lifestyle as well as healthy eaters looking to incorporate more meatless Mondays into
their week.
  15 bean soup instant pot vegan: 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!'
  15 bean soup instant pot vegan: The Instant Pot Electric Pressure Cooker Cookbook Laurel



Randolph, 2016-04-06 Prepare 100+ delicious dishes in an instant If you have an Instant Pot®, you
know that it's a versatile cooker that makes for convenient, one-pot meals. But this cookbook can
take your Instant Pot meals to the next level. Explore a surprising variety of over 100 healthy,
easy-to-make Instant Pot® dishes, from savory breakfasts to hearty stews to decadent desserts and
more. Featuring only wholesome, healthy ingredients, the majority of these recipes can be prepped
in less than 15 minutes and are sure to satisfy everyone at the dinner table. With vegetarian,
gluten-free, and Paleo-friendly options and helpful Instant Pot tips and techniques, you'll discover
endless possibilities for tasty, pressure-cooked meals. Short on time? Searching for kid-friendly
options? Look for these handy labels to help you prep: VIRTUALLY INSTANT: 20-minutes-or-less
recipes for super-fast meals. WEEKDAY WIN: 45-minutes-or-less recipes for busy weeknights.
WORTH THE WAIT: one-hour-or-longer recipes that yield delicious dishes (the extra effort is worth
it!) FAMILY-FRIENDLY: simple dishes kids will love, that make enough to serve the whole family!
Take the pressure off of preparing nutritious, tasty meals—even on the busiest weeknights—with
this easy Instant Pot cookbook.
  15 bean soup instant pot vegan: Cook This Now Melissa Clark, 2011-10-04 This collection of
brilliantly conceived, seasonally driven recipes has quickly become one of my favorites. Easy to
prepare and incredibly satisfying, this is inventive comfort food at its best. A must for any passionate
home cook. -Gwyneth Paltrow, author of My Father's Daughter Fig Snacking Cake Stupendous
Hummus Whatever Greens You've Got Salad I want all of it! Melissa's smart, welcoming style and
love of food infuse this wonderful cookbook. It's an extremely personal collection of recipes, each
with its own subtle twists and original flavors, and on every page you hear Melissa's voice
reassuringly guiding you around the kitchen. -Amanda Hesser, author of The Essential New York
Times Cookbook and co-founder of food52.com Melissa Clark, New York Times Dining Section
columnist, offers a calendar year's worth of brand-new recipes for cooking with fresh, local
ingredients-replete with lively and entertaining stories of feeding her own family and friends. Many
people want to eat well, organically and locally, but don't know where or even when to begin, since
the offerings at their local farmers' market change with the season. In Cook This Now, Melissa Clark
shares all her market savvy, including what she decides to cook after a chilly visit to the produce
section in the dead of winter; what to bring to a potluck dinner that's guaranteed to be a hit; and
how she feeds her marathon-running husband and finicky toddler. In addition, she regales us with
personal stories about good times with family and friends, and cooking adventures such as her
obsessive cherry pie experimentation and the day she threw out her husband's last preserved Meyer
lemon. In her welcoming, friendly voice, Melissa takes you inside her life while providing the dishes
that will become your go-to meals for your own busy days. Recipes include Crisp Roasted Chicken
with Chickpeas, Lemons, and Carrots with Parsley Gremolata; Baked Apples with Fig and Cardamom
Crumble; Honey-Roasted Carrot Salad with Arugula and Almonds; Quick-Braised Pork Chops with
Spring Greens and Anchovies; Coconut Fudge Brownies-and much more. Melissa delivers easy,
delicious meals featuring organic, fresh ingredients that can be uniquely obtained during each
particular month. It can be a real challenge to feed families these days, but Melissa's recipes and
inviting writing encourage home cooks to venture outside of the familiar, yet please everyone at the
table.
  15 bean soup instant pot vegan: 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!
  15 bean soup instant pot vegan: Cool Beans Joe Yonan, 2020-02-04 Unlock the possibilities
of beans, chickpeas, lentils, pulses, and more with 125 fresh, modern recipes for globally inspired
vegetarian mains, snacks, soups, and desserts, from a James Beard Award-winning food writer “This
is the bean bible we need.”—Bon Appétit JAMES BEARD AWARD NOMINEE • ONE OF THE BEST
COOKBOOKS OF THE YEAR: Food Network, NPR, Forbes, Smithsonian Magazine, Wired After being
overlooked for too long in the culinary world, beans are emerging for what they truly are: a
delicious, versatile, and environmentally friendly protein. In fact, with a little ingenuity, this
nutritious and hearty staple is guaranteed to liven up your kitchen. Joe Yonan, food editor of the
Washington Post,provides a master base recipe for cooking any sort of bean in any sort of
appliance—Instant Pot, slow cooker, or stovetop—as well as creative recipes for using beans in daily
life, from Harissa-Roasted Carrot and White Bean Dip to Crunchy Spiced Chickpeas to Smoky Black
Bean and Plantain Chili. Drawing on the culinary traditions of the Middle East, the Mediterranean,
Africa, South America, Asia, and the American South, and with beautiful photography throughout,
this book has recipes for everyone. With fresh flavors, vibrant spices, and clever techniques, Yonan
shows how beans can make for thrillingdinners, lunches, breakfasts—and even desserts!
  15 bean soup instant pot vegan: The Meatless Monday Family Cookbook Jenn Sebestyen,
2019-11-19 Going meatless one day a week is a great way to improve your overall health, help the
planet—and make weeknight cooking fun for the whole family! The Meatless Monday Family
Cookbook features more than 100 delicious, plant-based, kid-approved recipes perfect for busy
weeknights, or whenever you feel like trying out a meat-free meal. From filling Lentil Bolognese with
Spaghetti to Tex-Mex Stuffed Peppers and Smoky BBQ Burgers, these meals will satisfy even the
pickiest of palates. And most can be made in 30 minutes or less! Chapters cover all types of meals,
from Bountiful Bowls (perfect for lunch or dinner), to One-Pot Wonders, to everyone's
favorite—Breakfast for Dinner. You'll also find great tips for getting the kids involved … which has a
funny way of making them enjoy the meal even more. Find something for everyone with recipes like:
Creamy Tomato Soup with Orzo Sloppy Lentil Sandwiches BBQ Chickpea and Veggie Bowls
Butternut Squash Mac and Cheese Quick Peanut Noodles Black Bean and Zucchini Enchiladas Thai
Sweet Potato Curry Cheesy Broccoli Stuffed Baked Potatoes Banana Walnut Baked Oatmeal
Kickstart your week in a healthy and fun way with The Meatless Monday Family Cookbook.
  15 bean soup instant pot vegan: Nourishing Meals Alissa Segersten, Tom Malterre, 2012
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