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best vegan ricotta brand options have become increasingly popular as plant-based diets gain traction
worldwide. Finding a dairy-free ricotta alternative that matches the creamy texture and mild flavor of
traditional ricotta can be challenging. This article explores the top vegan ricotta brands that combine quality
ingredients, taste, and nutritional benefits. Whether for cooking lasagna, topping salads, or spreading on
toast, selecting the right vegan ricotta is essential for culinary success. The discussion includes factors
influencing brand selection, such as texture, flavor, ingredient transparency, and availability. Additionally,
tips on how to use vegan ricotta in various recipes and considerations for dietary restrictions will be
covered. This comprehensive guide aims to provide clarity and confidence when choosing the best vegan
ricotta brand for diverse preferences and needs.
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Where to Buy the Best Vegan Ricotta Brand

Top Vegan Ricotta Brands Reviewed
The market for vegan ricotta has expanded, with numerous brands offering unique takes on this classic
cheese substitute. The best vegan ricotta brand balances taste, texture, and ingredient quality to meet
consumer expectations. This section highlights some of the leading brands, detailing their characteristics and
what makes them stand out.

Miyoko’s Creamery Vegan Ricotta
Miyoko’s Creamery is widely recognized for producing artisanal plant-based cheeses with authentic
textures and flavors. Their vegan ricotta is crafted primarily from organic cashews, delivering a rich and
creamy consistency similar to traditional ricotta. It contains no artificial additives and is free from soy and
gluten. Miyoko’s ricotta performs well in both savory and sweet dishes, making it a versatile choice for
home cooks.



Tofutti Better Than Ricotta
Tofutti offers a widely available vegan ricotta option known for its smooth texture and mild flavor. Made
from soy protein and other plant-based ingredients, Tofutti’s ricotta is an affordable alternative that works
well in Italian recipes. It is also fortified with calcium and vitamin D, adding nutritional value. This brand is
suitable for those seeking a dairy-free product that mimics classic ricotta closely.

Treeline Treenut Cheese Ricotta Style
Treeline specializes in nut-based cheeses, and their ricotta-style product uses cashew nuts combined with
cultured probiotics for a tangy, creamy profile. The live cultures contribute to a complex flavor and
improved digestibility. Treeline’s ricotta is organic, non-GMO, and free from preservatives, appealing to
consumers looking for natural, high-quality vegan cheese options.

Follow Your Heart Vegan Ricotta
Recognized for its broad line of plant-based dairy alternatives, Follow Your Heart offers a vegan ricotta that
is soy-free and made with a blend of plant proteins. Its creamy texture and neutral taste adapt well to
various recipes, from savory lasagnas to desserts. The brand emphasizes allergen-friendly formulations,
making this ricotta accessible to individuals with specific dietary restrictions.

Key Factors to Consider When Choosing Vegan Ricotta
Selecting the best vegan ricotta brand requires evaluating several important factors that affect both culinary
performance and consumer satisfaction. Understanding these elements ensures the chosen product aligns
with taste preferences, nutritional goals, and dietary needs.

Texture and Consistency
Authentic ricotta is known for its slightly grainy yet creamy texture. The best vegan ricotta brand closely
replicates this mouthfeel, providing a smooth but slightly crumbly consistency. Some brands use blended
nuts like cashews or almonds to achieve this texture, while others rely on soy or coconut bases.

Flavor Profile
A mild, slightly tangy flavor is characteristic of traditional ricotta cheese. The flavor of vegan ricotta varies
depending on ingredients and fermentation processes. Brands using cultured nuts often have a more
complex, tangy taste, whereas soy-based ricotta tends to be more neutral. Flavor suitability depends on the



intended culinary use.

Ingredients and Allergen Considerations
Examining ingredient lists is crucial for those with allergies or preferences for organic and non-GMO
products. Common bases include cashews, almonds, soy, and coconut. Some brands incorporate natural
thickeners or preservatives, which may affect dietary compatibility. The best vegan ricotta brand maintains
ingredient transparency and uses minimal additives.

Nutritional Content
Nutritional profiles can differ widely among vegan ricotta brands. Some provide protein levels comparable
to dairy ricotta, while others may be lower in protein but higher in healthy fats. Fortification with
vitamins and minerals like calcium and vitamin D is an added benefit. Consumers should consider their
dietary goals when selecting a brand.

Common Ingredients and Nutritional Profiles
Understanding the typical ingredients and nutritional components of vegan ricotta helps clarify what
distinguishes each product and its suitability in a plant-based diet.

Nut-Based Ricotta
Cashews and almonds are the most common nuts used in vegan ricotta due to their creamy texture when
blended. These nuts contribute healthy monounsaturated fats, protein, and micronutrients such as
magnesium and vitamin E. Nut-based ricotta often includes cultured probiotics for flavor and digestive
benefits.

Soy-Based Ricotta
Soy protein is a popular base for vegan ricotta because of its neutral flavor and firm texture. Soy-based
ricotta typically contains higher protein levels, making it a preferred choice for those seeking more protein.
It may also be fortified with calcium and vitamins to replicate dairy’s nutritional benefits.

Coconut-Based Ricotta
Coconut milk or cream can be used to create a rich and creamy vegan ricotta, although it usually has a more



distinct flavor and higher saturated fat content. Coconut-based ricotta is often combined with starches or
thickeners to mimic the texture of traditional ricotta.

Nutritional Comparison Overview

Calories: Generally ranges from 70 to 130 calories per serving depending on fat content.

Protein: Varies widely; soy-based ricotta may provide 5-7 grams per serving, while nut-based may
offer 3-5 grams.

Fat: Primarily from nuts or coconut; healthy fats dominate in nut-based versions, while coconut may
have more saturated fat.

Carbohydrates: Usually low, with some fiber content in nut-based ricotta.

Calcium and Vitamins: Some brands fortify vegan ricotta to match or exceed dairy equivalents.

How to Use Vegan Ricotta in Recipes
Vegan ricotta is highly versatile and can be used in a variety of culinary applications. Its creamy texture
and mild flavor make it suitable for both traditional and innovative recipes.

Italian Dishes
Vegan ricotta is an excellent dairy-free substitute in classic Italian recipes such as lasagna, stuffed shells, and
manicotti. It can be layered or mixed with herbs and vegetables to create flavorful fillings. When baked, it
provides a creamy texture that complements tomato sauces and pasta.

Salads and Spreads
Adding vegan ricotta to salads offers a creamy contrast to fresh vegetables and greens. It can also be used as
a spread on bread or crackers, often enhanced with herbs, garlic, or lemon zest for additional flavor.

Desserts
Some vegan ricotta brands with a mild, slightly sweet flavor profile work well in desserts such as



cheesecakes, tarts, or stuffed pastries. Combining vegan ricotta with natural sweeteners and flavorings can
replicate traditional ricotta-based sweets.

Tips for Cooking with Vegan Ricotta

Drain excess liquid before use to prevent sogginess in baked dishes.1.

Add fresh herbs or spices to enhance flavor.2.

Use as a base for creamy sauces by blending with plant milk and seasonings.3.

Incorporate in layered dishes to add creaminess without dairy.4.

Where to Buy the Best Vegan Ricotta Brand
Availability of vegan ricotta varies by region, but many top brands are accessible through multiple retail
channels. Understanding where to find these products ensures ease of purchase and access to quality
options.

Specialty Health Food Stores
Health food and natural grocery stores typically carry a selection of vegan cheeses, including ricotta
alternatives. These stores often stock organic and artisanal brands, providing consumers with premium
options.

Major Supermarket Chains
Many large supermarket chains have expanded their plant-based offerings, including vegan ricotta brands.
This increased availability allows consumers to find dairy-free ricotta in the refrigerated cheese or dairy
alternative aisle.

Online Retailers
Online shopping provides access to a broader range of vegan ricotta brands, including hard-to-find artisanal
products. Consumers can compare prices, read reviews, and order from the convenience of home.



Farmers Markets and Local Producers
In some regions, local producers specialize in handcrafted vegan cheeses, including ricotta styles. Farmers
markets and co-ops can be excellent sources for fresh, small-batch vegan ricotta with unique flavor profiles.

Frequently Asked Questions

What is considered the best vegan ricotta brand in 2024?
One of the best vegan ricotta brands in 2024 is Kite Hill, known for its creamy texture and authentic ricotta
flavor made from almond milk.

Which vegan ricotta brand is best for cooking and baking?
Miyoko's Creamery vegan ricotta is highly recommended for cooking and baking due to its rich texture
and ability to melt well in recipes.

Are there any organic vegan ricotta brands available?
Yes, brands like Kite Hill offer organic vegan ricotta options made from non-GMO almonds and natural
ingredients.

Where can I buy the best vegan ricotta brand?
Top vegan ricotta brands such as Kite Hill and Miyoko's Creamery are available at major grocery stores like
Whole Foods, Sprouts, and online retailers like Amazon.

What ingredients are commonly used in the best vegan ricotta brands?
The best vegan ricotta brands typically use ingredients like almond milk, cashews, coconut oil, and tapioca
starch to replicate the creamy texture of traditional ricotta.

Is vegan ricotta healthier than traditional ricotta cheese?
Vegan ricotta often contains less saturated fat and cholesterol than traditional ricotta, making it a healthier
option for some, though nutritional content varies by brand.

Can I use vegan ricotta as a direct substitute for dairy ricotta in recipes?
Yes, many vegan ricotta brands like Kite Hill and Miyoko's Creamery are formulated to be used as direct
substitutes in recipes such as lasagna, stuffed shells, and desserts.



Additional Resources
1. The Ultimate Guide to Vegan Ricotta: Brands, Recipes, and Tips
This comprehensive guide explores the best vegan ricotta brands available on the market, offering detailed
reviews and taste comparisons. It also includes practical tips on how to use vegan ricotta in a variety of
dishes, from lasagna to desserts. Perfect for both beginners and seasoned plant-based cooks, this book is a
must-have for anyone looking to enjoy creamy, dairy-free ricotta alternatives.

2. Plant-Based Ricotta: Discovering Top Vegan Brands and Homemade Recipes
Delve into the world of plant-based ricotta with this inspiring book that highlights the leading vegan ricotta
brands alongside easy-to-make homemade recipes. The author shares insights into ingredient sourcing and
nutritional benefits, making it easier to choose the best product for your lifestyle. Readers will learn how to
create delicious meals that cater to vegan and lactose-intolerant diets.

3. Ricotta Reinvented: Exploring the Best Vegan Alternatives
Ricotta Reinvented takes readers on a flavorful journey through the best vegan ricotta alternatives,
comparing textures, flavors, and uses. It offers expert advice on selecting quality brands while
incorporating plant-based ricotta into traditional Italian dishes. The book also features creative recipes that
showcase the versatility of vegan ricotta in everyday cooking.

4. Vegan Ricotta Brands Uncovered: Taste Tests and Reviews
This book provides an in-depth analysis of various vegan ricotta brands with comprehensive taste tests and
honest reviews. It covers factors such as flavor profiles, ingredient quality, and price points to help
consumers make informed choices. Additionally, it includes recipes and serving suggestions to maximize
the enjoyment of vegan ricotta products.

5. The Art of Vegan Ricotta: Best Brands and Culinary Uses
Explore the art of vegan ricotta making and selection with this beautifully illustrated book. It features
profiles of top-rated brands and tips on how to elevate plant-based ricotta in your cooking. The book also
includes step-by-step recipes for dishes ranging from appetizers to desserts, emphasizing the creamy
texture and rich taste of vegan ricotta.

6. From Dairy to Plant-Based: Choosing the Best Vegan Ricotta Brand
This guide helps readers transition smoothly from traditional dairy ricotta to vegan alternatives by
reviewing the best brands available. It discusses ingredient transparency, allergen information, and
sustainability considerations. Readers will also find practical cooking advice and recipes designed to replicate
classic ricotta dishes with a plant-based twist.

7. Ricotta for Vegans: Brand Comparisons and Recipe Inspirations
Ricotta for Vegans offers a detailed comparison of popular vegan ricotta brands, focusing on taste, texture,
and nutritional value. The book is filled with creative recipe ideas that highlight the unique qualities of
each brand. It’s ideal for those who want to experiment with vegan ricotta in both savory and sweet
preparations.



8. Clean and Creamy: The Best Vegan Ricotta Brands on the Market
Clean and Creamy emphasizes clean eating and plant-based nutrition by featuring the best vegan ricotta
brands made with natural ingredients. It guides readers through selecting products free from artificial
additives and preservatives. The book also showcases recipes that combine health and flavor, perfect for
mindful eaters.

9. Vegan Ricotta Revolution: Leading Brands and Innovative Recipes
Join the vegan ricotta revolution with this exciting book that highlights innovative brands pushing the
boundaries of plant-based cheese alternatives. It presents a blend of traditional Italian recipes reimagined
with vegan ricotta and new creations that celebrate its creamy texture. This book inspires home cooks to
embrace vegan ricotta as a delicious and ethical choice.
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  best vegan ricotta brand: Vegan Comfort Food: Indulgent and Guilt-Free Recipes Ahmed
Musa, 2024-12-30 Vegan cooking can be indulgent and satisfying without sacrificing flavor. This
book features a collection of vegan comfort food recipes, from creamy pastas and hearty casseroles
to decadent desserts. Learn how to use plant-based ingredients to recreate classic comfort foods
that are rich, flavorful, and guilt-free. Perfect for vegans and non-vegans alike, this book proves that
comfort food can be deliciously compassionate.
  best vegan ricotta brand: 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!
  best vegan ricotta brand: 100 Best Vegan Recipes Robin Robertson, 2016-03-08 The
quintessential collection of plant-based deliciousness from “an acclaimed authority on vegan
cooking” (Publishers Weekly). This enticing collection of 100 recipes will inspire any cook, vegan or
not, with recipes such as Asparagus Edamame Bisque, Bahn Mi Tostadas, Provencal Burgers,
Country-Fried Tofu with Golden Gravy, and Crazy for Carrot Cake. With complete information on the
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vegan kitchen and pantry, vegan proteins, and vegan baking, this indispensable kitchen companion
makes anyone into a successful cook. 100 Best Vegan Recipes has creative, meat-free, dairy-free
ideas for: snacks and appetizers soups and stews lunches and brunches pasta, beans and grains
sides desserts Includes photos
  best vegan ricotta brand: Grand Ma's Best Cheesecake Recipe Collection Various Bakers,
2006-11-20 Is Cheesecake a Pie or a cake? Experts disagree on this, but Grand Ma says, It's a pie.
There is very little starch in cheesecakes (if any) which is the major difference. A cheesecake is
baked custard that is similar to a cream pie. Instead of using cream as a milk product, it uses cream
cheese. And then there's the fact that the cream is usually cooked on the stove, while the cheesecake
is cooked in the oven. The debate continues. This collection of Grand Ma's Best Cheesecake Recipes
is a MUST for your collection.
  best vegan ricotta brand: Vegan Guide for Beginners: With 1000 + Global Vegan Recipes Judy
Carter, So, you want to become vegan but you don’t want to spend a ton of money or completely turn
your life upside down? Here is the book to help you along the way! Before making the transition to a
plant-based diet, new herbivores are encouraged to arm themselves with information. For any
significant dietary change, it’s important to embrace new habits healthfully. Vegan is more than
what we buy or eat; it is a lifestyle dedicated to kindness and compassion for all. Health benefits are
one of the main reasons why everyone should become a vegan. The primary benefits are: weight
loss, lower cholesterol and blood pressure, less use of medication, avoiding surgery and cancer,
feeling more energized, and looking great. Vegans, in addition to being vegetarian, do not use other
animal products and by-products such as eggs, dairy products, honey or any product derived from
animal. Many vegans choose this lifestyle to promote a more humane and caring world. They know
they are not perfect, but believe they have a responsibility to try to do their best, while not being
judgmental of others. This book is an attept to prompt you to have at least 2 vegan meals a day to
save our planet and to keep you healthy.
  best vegan ricotta brand: Veggies for Breakfast Willi Galloway, 2025-10-28 Eat more veg,
more often! More than 100 quick, easy, and tasty vegetarian-ish breakfast recipes offer tons of
adaptable, mix-and-match, and make-ahead recipe ideas to take the stress out of your morning and
start the day off right. Like Six Seasons but for breakfast, Veggies for Breakfast will win over even
the most skeptical breakfast skipper and get the veg party started early in the day with easy,
delicious, and seasonal savory and sweet breakfasts. Cooking up a breakfast beyond cereal,
smoothies, and yogurt is often perceived as a time suck, especially during the week when you’re
frantically packing lunches for the family or trying to get out the door. But Willi Galloway is here to
share her love letter to the vibrant world of vegetables, a road map for making delicious, healthful
morning meals, and a call to reconsider what exactly constitutes breakfast. From classic avocado
toasts to innovative ways to sneak green veg into sweet breakfasts, she makes mornings a breeze.
Imagine veggies piled on toast, stuffed into tacos, heaped into bowls, stir-fried in skillets and baked
with eggs—all with a broad set of flavors to help you break out of ruts. Willi guides you on a path to
eating more vegetables more often by widening the definition of breakfast and diversifying what you
eat. Recipes include: Cacio e Pepe Oatmeal Summery Strawberry Toast with Chèvre, Cucumber, and
Avocado Shakshuka with Seared Halloumi Carrot Cake Overnight Oats with Pepita Crunch Tater Tot
Breakfast Burritos
  best vegan ricotta brand: History of Cheese, Cream Cheese and Sour Cream
Alternatives (With or Without Soy) (1896-2013): William Shurtleff, Akiko Aoyagi, 2013-10-22
The world's most comprehensive, well documented, and well illustrated book on this subject. With
extensive index. 28 cm. Free of charge in digital format on Google Books.
  best vegan ricotta brand: History of Vegetarianism and Veganism Worldwide
(1970-2022) William Shurtleff; Akiko Aoyagi, 2022-03-10 The world's most comprehensive, well
documented, and well illustrated book on this subject. With extensive subject and geographic index.
48 photographs and illustrations - mostly color. Free of charge in digital PDF format.
  best vegan ricotta brand: Makini's Vegan Kitchen Makini Howell, 2023-03-21 The



Groundbreaking Vegan Cookbook from Plum Bistro Nationally renowned chef and entrepreneur
Makini Howell shares her innovative plant-based recipes in this anniversary edition of the original
Plum cookbook. These inspired recipes from one of the highest-ranked vegan fine-dining restaurants
in the country are not only mouthwatering and hearty, but are also allergen-friendly and often
gluten-free, soy-free, or both. Cooking vegan with Makini proves that living a meat-free life can
include satisfying and tasty food. This classic cookbook offers more than 60 boldly flavored dishes
for every mood and season, such as: · Barbecue Oyster-Mushroom Sliders with Pickled Onions ·
Plum’s Smoky Mac · Blue Corn Pizza with Pesto-Grilled Heirloom Tomatoes and Ricotta · Quinoa
Risotto with Panko-Fried Portobellos · Toasted Chocolate Bread with Cream Cheese Crème Fraîche ·
And much more!
  best vegan ricotta brand: Consumers Index to Product Evaluations and Information Sources
Pierian Press, 1996-03
  best vegan ricotta brand: Whole Green Catalog Michael W. Robbins, 2009-09-01 A
consumer's reference to green living counsels readers on how to identify truly eco-friendly products
and includes reviews and advice for everything from home furnishings and appliances to toys and
clothing. Original.
  best vegan ricotta brand: History of Teriyaki (1813-2022) William Shurtleff; Akiko Aoyagi,
2022-07-29 The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographic index. 36 photographs and illustrations - mostly
color. Free of charge in digital PDF format.
  best vegan ricotta brand: Quick & Easy Vegan Comfort Food Alicia C. Simpson, 2009-10-06
Enjoy all the rich flavor of traditional American comfort food on a plant-based diet with this vegan
cookbook full of simple, satisfying meals. A born food-lover, Alicia C. Simpson grew up on
California’s incredible Mexican food and her father’s “traditional Southern soul food.” She couldn’t
imagine giving up her favorite dishes to become vegan. Could Animal-free food ever match the tastes
of home—like fried chicken, macaroni and cheese, or a bowl of chili? Three years after taking the
vegan plunge, Alicia answers that question with a resounding “yes!” Quick & Easy Vegan Comfort
Food features easy-to-prepare, animal-free versions of classics like Spicy Buffalo Bites, Ultimate
Nachos, Baked Ziti and more; plus 65 delicious combinations for breakfast, lunch, and dinner, with
flavors from around the world. Alicia also tells you everything you need to know to start your vegan
pantry, and why being vegan is easier, less expensive, and more delicious than you might think.
  best vegan ricotta brand: The Mediterranean Migraine Diet Alicia Wolf, Shin C. Beh,
2022-10-25 This cookbook features more than 70 delicious recipes and dozens of helpful tips to help
combat migraine symptoms by eating a Mediterranean-style diet. This unique cookbook and lifestyle
guide provides migraine patients with a dietary roadmap to control attacks and radically transform
health. Based on the popular Mediterranean diet, this eating plan goes a step beyond migraine
elimination diets to help people living with migraine expand their palette of ingredients. Co-authored
by healthy living blogger and creator of TheDizzyCook.com, Alicia Wolf, and neurologist Dr. Shin
Beh, the book is packed with information. The co-authors, patient and doctor in real life, teamed up
to provide not only a cookbook, but a science-based guide to eating well, adapting the heart- and
brain-healthy Mediterranean diet specifically for people living with migraine to help control their
symptoms. Alicia shares her own journey with vestibular migraine and how she healed herself
through the foods she cooked. Dr. Beh adds scientific information to bolster her delicious recipes.
Inside you'll find: Ten tips for eating a Mediterranean-style diet Typical migraine food triggers and
how to adapt them to the Mediterranean diet Instructions for curating a migraine-friendly pantry
Information on how to shop for and cook with specific brain-friendly ingredients More than 70
healthy and delicious recipes organized by food type Migraine-friendly meal plans and tips for
making meals ahead Tips and tricks for customizing dishes for special diets and personal migraine
triggers This book shows how easy—and delicious—it can be to treat migraine through simply eating
well.
  best vegan ricotta brand: Make It Vegan Ashley Hankins, 2021-05-18 In this collection of more



than 75 recipes, Ashley Hankins shows you how to make mouthwatering plant-based versions of
many favourite comfort foods that traditionally feature meat, eggs, and/or cheese. Her recipes use
simple, easy-to-find ingredients and a range of creative meat, egg, and dairy substitutes so you never
have to sacrifice on the flavours and textures you know and love.
  best vegan ricotta brand: Food Is the Solution Matthew Prescott, 2018-03-20 An Inconvenient
Truth with recipes: a fresh, beautifully designed cookbook with valuable resources for
environmentally friendly, healthy, plant-based dishes.
  best vegan ricotta brand: Vegan Family Meals Ann Gentry, 2011-06-14 Presents more than
one hundred easy-to-prepare vegan family recipes, with options for salads, soups, stews, chilis,
vegetables, main courses, and desserts.
  best vegan ricotta brand: Gluten-Free Dairy-Free Cookbook Danielle Fahrenkrug,
2020-05-19 Create wholesome meals with no gluten, no dairy, and plenty of flavor It's not always
easy to find delicious, hearty recipes without dairy or gluten. Whether you're new to the diet or a
seasoned pro, explore this gluten and dairy free cookbook, featuring 100 healthy and flavorful
recipes. From overnight oats to pasta and seafood, these recipes are designed with easy-to-find,
whole-food ingredients and most take less than an hour from start to finish. This gluten free and
dairy free cookbook includes: A nutrition crash course—Learn the science behind gluten, dairy, and
your body and how these recipes can help you feel healthier. New and classic recipes—Every recipe
is made without any gluten or dairy (not just one or the other), and they're tasty and familiar enough
for everyone to enjoy. A helping hand—Charts show you how to mix and measure different
alternatives like almond milk or chia seeds and how to make your own gluten-free flour. Make
healthy eating satisfying for everyone with the ultimate gluten free and dairy free cookbook.
  best vegan ricotta brand: PlantPure Comfort Food Kim Campbell, 2022-12-13 Discover new
whole food recipes and plant-based recreations of traditional family dishes—with no oil, often no
gluten, and lots of rich, satisfying flavor Good health begins in the kitchen, and great recipes make
switching to—or maintaining—a plant-based diet easy. In PlantPure Comfort Food, Kim
Campbell—Director of Culinary Education and Development at PlantPure and daughter-in-law of Dr.
T. Colin Campbell, the “science father” of the modern plant-based nutrition movement—offers
comfort food recipes to satisfy a wide range of palates, making a healthy, plant-based lifestyle more
accessible than ever. From enchiladas to pho bowls to buffalo pot pie, the possibilities for
plant-based eating are endless—and delicious! This third PlantPure cookbook offers over 100
reinventions of comforting culinary classics, including: Southern Style Polenta and Greens Lasagna
Stew Spinach Quesadillas Chickpea Tikka Masala Samosa Burritos Pad Thai Zoodles Sweet Potato
Spice Muffins Apple Cranberry Crisp Plus, Campbell offers helpful suggestions on how to swap out
flavors and ingredients to truly make these recipes your own, as well as detailed guidelines for
swapping meat, dairy, and egg for whole plant substitutes in your own family’s favorite dishes. Food
is a vital part of who we are. It’s what brings us together, connects us to tradition, and feeds us,
physically and spiritually. Create for your family a new tradition of delicious, sustaining,
health-promoting whole plant foods. Give them the gift of a plant-pure table.
  best vegan ricotta brand: The Vegan ABCs Cookbook Lisa Dawn Angerame, 2021-06-01
Make Better Plant-Based Meals with All-Star Vegan Ingredients This must-have guide is
indispensable for anyone who’s new to plant-based cooking. There’s no need to rely on sad pasta
dishes or boring salads to stick to your diet—Wait, That’s Vegan?! author Lisa Dawn Angerame
guides you through 26 of the most important ingredients in vegan cooking so you can reach your full
potential in the kitchen. You’ll start with aquafaba, beets and coconut milk and make your way to XO
sauce, yogurt and zucchini with these simple yet flavorful recipes. With this book, there’s no need to
feel intimidated, as Lisa devotes each chapter to a different vegan staple, giving you the chance to
familiarize yourself with each one. Never again puzzle over the difference between flaxseed and
aquafaba as egg substitutes or between portobello and jackfruit as meat substitutes, because this
book has you covered. Plus, once you know the basics behind these vegan ingredients, the sky’s the
limit. Do you crave savory, indulgent favorites, but aren’t sure how to make them vegan? Dive into



cooking with nutritional yeast as you make a melt-in-your-mouth Classic Crusty Mac and Cheese, or
get familiar with aquafaba and whip up some Not Your Grandma’s Gnocchi. More of a dessert fan?
Try a flaxseed-rich Banana-Caramel Upside-Down Cake, drizzled with a Sweet Buttery Miso Caramel
sauce. Whether you’re new to vegan cooking or looking to deepen your understanding of plant-based
ingredients, this book is an invaluable guide for anyone who wants to make amazing and nutritious
vegan meals.
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