
best vegan dinner party recipes
best vegan dinner party recipes offer a delicious and nutritious way to
impress guests while adhering to plant-based dietary preferences. Hosting a
dinner party with vegan recipes requires selecting dishes that are flavorful,
satisfying, and visually appealing. This article explores a variety of vegan
dinner party recipes that cater to different tastes and occasions, ensuring a
memorable dining experience. From appetizers to main courses and desserts,
these recipes highlight the versatility of plant-based ingredients. Each
recipe is designed to balance nutrition with gourmet appeal, making them
perfect for entertaining. The following sections will guide you through
starters, entrees, side dishes, and desserts that exemplify the best vegan
dinner party recipes.

Appetizers for a Vegan Dinner Party

Main Course Vegan Dinner Party Recipes

Side Dishes to Complement Vegan Meals

Vegan Desserts for Dinner Parties

Tips for Hosting a Successful Vegan Dinner Party

Appetizers for a Vegan Dinner Party
Appetizers set the tone for the entire dinner party, and selecting the right
vegan starters can excite guests and stimulate their appetites. The best
vegan dinner party recipes for appetizers focus on fresh, wholesome
ingredients with bold flavors and appealing textures.

Stuffed Mushrooms with Herbs and Walnuts
Stuffed mushrooms are a classic appetizer option that can be easily adapted
for vegan diets. Using walnuts, fresh herbs, garlic, and breadcrumbs, these
mushrooms offer a savory bite that combines crunch and umami. The walnuts add
a nutty flavor and texture, while herbs like parsley and thyme enhance the
aroma.

Spicy Roasted Chickpeas
Roasted chickpeas are an excellent finger food that is both nutritious and
satisfying. Seasoned with spices such as smoked paprika, cumin, and cayenne



pepper, they provide a spicy kick that is perfect as a pre-dinner snack. They
are also easy to prepare in advance.

Avocado and Tomato Bruschetta
This vegan twist on traditional bruschetta uses ripe avocados combined with
diced tomatoes, basil, and a splash of balsamic vinegar. Served on toasted
baguette slices, it is a refreshing and colorful appetizer that guests will
enjoy.

Choose seasonal vegetables for freshness

Incorporate nuts and seeds for texture

Use herbs and spices to enhance flavor complexity

Main Course Vegan Dinner Party Recipes
Main courses are the centerpiece of any dinner party, especially when
focusing on the best vegan dinner party recipes. These dishes should be
hearty, flavorful, and visually appealing to satisfy all guests, whether
vegan or not.

Vegan Mushroom Wellington
This elegant dish features a savory mushroom and lentil filling wrapped in
flaky puff pastry. The combination of mushrooms, lentils, herbs, and vegan
cream creates a rich and satisfying main course that is perfect for special
occasions.

Thai Green Curry with Tofu
Thai green curry is a vibrant and aromatic dish that can be easily made vegan
by using tofu and coconut milk. The curry paste, fresh herbs, and vegetables
create layers of flavor that delight the palate. This dish pairs well with
jasmine rice or quinoa.

Stuffed Bell Peppers with Quinoa and Black Beans
Bell peppers stuffed with a mixture of quinoa, black beans, corn, and spices
provide a colorful and nutritious main dish. This recipe is rich in protein
and fiber, making it both filling and healthy.



Incorporate plant-based proteins like lentils, tofu, and beans

Use herbs and spices to create depth of flavor

Select vibrant vegetables for visual appeal

Side Dishes to Complement Vegan Meals
Side dishes are essential for rounding out a vegan dinner party menu. The
best vegan dinner party recipes for sides focus on balancing the main dishes
with complementary flavors and textures.

Roasted Seasonal Vegetables with Balsamic Glaze
Roasting seasonal vegetables such as carrots, Brussels sprouts, and sweet
potatoes enhances their natural sweetness. Drizzling them with a balsamic
glaze adds acidity and complexity, making them a perfect accompaniment.

Garlic and Herb Mashed Cauliflower
This creamy alternative to mashed potatoes uses cauliflower blended with
garlic, fresh herbs, and plant-based milk. It is a lighter side dish that
maintains a comforting texture and flavor.

Quinoa Salad with Pomegranate and Pistachios
A refreshing quinoa salad with pomegranate seeds, chopped pistachios, fresh
mint, and lemon vinaigrette provides a bright and crunchy complement to
richer main dishes. The combination of flavors and textures adds interest to
the meal.

Focus on seasonal and fresh ingredients

Balance flavors: sweet, savory, acidic

Include textural variety: creamy, crunchy, tender



Vegan Desserts for Dinner Parties
Ending a dinner party with the best vegan dinner party recipes for dessert
ensures guests leave with a lasting impression. Vegan desserts can be
decadent, satisfying, and free from animal products without sacrificing
taste.

Chocolate Avocado Mousse
This rich and creamy dessert uses ripe avocados blended with cocoa powder,
maple syrup, and vanilla extract. It offers a smooth texture and intense
chocolate flavor while providing healthy fats.

Lemon and Coconut Tart
A refreshing vegan lemon tart made with a coconut-based crust combines
tartness and sweetness beautifully. It is light yet indulgent, perfect for
concluding a meal.

Berry and Almond Crisp
A warm berry crisp topped with a crunchy almond oat crumble creates a
comforting dessert option. Using fresh or frozen berries, this dish
highlights seasonal fruit flavors.

Use natural sweeteners such as maple syrup or agave

Incorporate nuts and fruits for texture and flavor

Focus on simple, wholesome ingredients

Tips for Hosting a Successful Vegan Dinner
Party
A successful vegan dinner party requires thoughtful planning and attention to
guest preferences. By selecting the best vegan dinner party recipes and
following key hosting tips, the event can be enjoyable and stress-free.

Plan a Balanced Menu
Ensure the menu includes a variety of flavors, textures, and nutrients.



Balance lighter dishes with hearty options, and include a mix of raw and
cooked foods.

Label Dishes Clearly
Clearly label vegan dishes and highlight any allergens such as nuts or soy.
This helps guests with dietary restrictions feel comfortable and informed.

Prepare Ahead of Time
Many vegan dishes can be prepared in advance, reducing stress on the day of
the party. This allows more time for socializing and ensures all dishes are
served fresh and at the right temperature.

Communicate with guests about dietary preferences

Use fresh, high-quality ingredients

Focus on presentation to enhance appeal

Frequently Asked Questions

What are some easy and impressive vegan dinner party
recipes?
Some easy and impressive vegan dinner party recipes include stuffed bell
peppers with quinoa and black beans, creamy mushroom risotto made with
vegetable broth and coconut milk, vegan lasagna with cashew ricotta, and
roasted vegetable platter with a flavorful tahini dressing.

How can I make a vegan dinner party menu that
pleases non-vegans?
To please non-vegans at a vegan dinner party, focus on bold flavors and
familiar textures. Incorporate dishes like vegan shepherd’s pie, BBQ
jackfruit sliders, creamy coconut curry, and decadent desserts like chocolate
avocado mousse. Offering a variety of dishes ensures everyone finds something
they enjoy.

What are some protein-rich vegan dinner party recipe



ideas?
Protein-rich vegan dinner party recipes include lentil and walnut loaf,
chickpea and spinach curry, tempeh stir-fry with vegetables, black bean and
corn enchiladas, and tofu satay with peanut sauce. These dishes provide ample
plant-based protein to keep guests satisfied.

Can I prepare vegan dinner party recipes ahead of
time?
Yes, many vegan dinner party recipes can be prepared ahead of time. Dishes
like vegan chili, lasagna, casseroles, and salads with grains or beans often
taste better after the flavors meld overnight. Desserts like vegan
cheesecakes or fruit crumbles can also be made in advance to reduce stress on
the day of the party.

What are some vegan dinner party appetizers that
complement the main course?
Great vegan dinner party appetizers include stuffed mushrooms with herbs and
breadcrumbs, bruschetta with tomato and basil, roasted chickpeas with spices,
vegan cheese platters with nuts and fruits, and crispy falafel balls with
tahini dipping sauce. These appetizers set the tone and complement a hearty
main course.

Additional Resources
1. Plant-Powered Entertaining: Vegan Dinner Party Recipes for Every Occasion
This book offers a diverse collection of creative and flavorful vegan recipes
perfect for hosting dinner parties. It emphasizes seasonal ingredients and
includes tips on presentation and pairing dishes for a memorable dining
experience. Whether you’re a seasoned vegan or just exploring plant-based
options, this guide makes entertaining easy and delicious.

2. The Ultimate Vegan Dinner Party Cookbook
Featuring over 100 recipes, this cookbook is designed to help you impress
guests with hearty and elegant vegan meals. From appetizers to desserts, it
covers a wide range of cuisines and dietary needs. The author also provides
advice on meal planning and coordinating courses for a smooth dinner party
flow.

3. Vegan Feasts: Dinner Party Recipes for Friends and Family
This book focuses on creating comforting and crowd-pleasing vegan dishes that
bring people together. With an emphasis on fresh, whole foods, it includes
recipes for starters, mains, sides, and sweets that are both nourishing and
indulgent. It also offers ideas for themed dinner parties and festive
occasions.



4. Elegant Vegan Evenings: Dinner Party Recipes to Impress
Perfect for those who want to elevate their vegan cooking, this book presents
sophisticated recipes that look as good as they taste. It provides step-by-
step instructions for crafting multi-course meals that showcase the
versatility of plant-based ingredients. The book also includes pairing
suggestions for wines and non-alcoholic beverages.

5. The Compassionate Host: Vegan Dinner Party Recipes and Etiquette
Combining thoughtful recipes with hosting advice, this guide helps you create
welcoming and compassionate dinner parties. It features dishes that cater to
various dietary restrictions without sacrificing flavor or style.
Additionally, it offers tips on setting the table, managing guest
preferences, and creating an inclusive atmosphere.

6. Simple & Stunning: Easy Vegan Dinner Party Recipes
Ideal for beginners and busy hosts, this book provides straightforward yet
impressive vegan recipes that require minimal preparation. The dishes are
designed to maximize flavor with accessible ingredients and easy techniques.
It also includes quick tips for decorating and setting a beautiful dinner
table.

7. Global Vegan Dinner Parties: Recipes from Around the World
Explore international flavors with this collection of vegan dinner party
recipes inspired by global cuisines. From spicy Indian curries to
Mediterranean mezze platters, the book encourages cultural exploration
through food. It also offers insights into ingredient substitutions and
cooking methods to adapt recipes to your pantry.

8. Seasonal Vegan Dinner Parties: Recipes for Every Time of Year
Celebrate the seasons with this cookbook that highlights fresh, local produce
in every recipe. It guides you through menus tailored to spring, summer,
fall, and winter, ensuring your dinner parties are perfectly timed and
flavorful. The book also includes suggestions for seasonal drinks and
desserts.

9. Vegan Dinner Party Desserts: Sweet Endings for Your Plant-Based Gatherings
Dedicated to the dessert course, this book offers a variety of indulgent and
wholesome vegan sweets to finish your dinner parties on a high note. From
rich chocolate cakes to fruity tarts and creamy puddings, each recipe is
crafted to delight all guests. It also includes advice on plating and
presentation to make your desserts truly shine.
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  best vegan dinner party recipes: Vegan Dinner Party Sandra Vungi, 2014-11-25 Vegan
Dinner Party contains only the best selection of amazingly tasty recipes that will make your family
and friends fall in love with all these new yet comforting tastes. Guests at your vegan dinner party
will talk about these recipes for years to come! Vegan Dinner Party has you covered from soups,
salads, and spreads to main dishes and cakes. You can even find a whole selection of dreamy no
bake desserts and a barbecue and Christmas special. Recipes include: • Curried chickpea and
avocado salad • Crispy “fish” fingers • Meaty lentil balls • Heavenly cabbage rolls • Savory filled
pancakes • Lentil and vegetable pie • Baked onions with creamy lemony mushroom filling • Dreamy
no-bake chocolate cherry cake • Carrot and peanut butter brownies • Decadent pull-apart cinnamon
bread • Black pudding sausages • And more! The recipes in the book are doable and affordable and
are made with familiar ingredients that you can find in your local grocery store—no fancy,
complicated, and expensive ingredient lists! The dishes are home-style, flavorful, and filling. With
sixty-four delicious recipes and beautiful, full-color photographs, Vegan Dinner Party is the perfect
cookbook for all of your friends, whether they’re vegan or not! Skyhorse Publishing, along with our
Good Books and Arcade imprints, is proud to publish a broad range of cookbooks, including books on
juicing, grilling, baking, frying, home brewing and winemaking, slow cookers, and cast iron cooking.
We’ve been successful with books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw
foods, and more. Our list includes French cooking, Swedish cooking, Austrian and German cooking,
Cajun cooking, as well as books on jerky, canning and preserving, peanut butter, meatballs, oil and
vinegar, bone broth, and more. While not every title we publish becomes a New York Times
bestseller or a national bestseller, we are committed to books on subjects that are sometimes
overlooked and to authors whose work might not otherwise find a home.
  best vegan dinner party recipes: Best Vegan Recipes Jamie Isabella Parker, 2014-02-13
Author and vegan cooking teacher Jamie Parker set out on a mission to compile a cookbook with the
best vegan recipes ever tasted. She realized to get the best recipes, she must go straight to the
source: the top vegan-serving restaurants in North America. After years of research, traveling,
cooking and tasting she has created this book, Best Vegan Recipes. The book takes the reader on a
tour across North America showing off the continent’s top 38 vegan-serving restaurants and over
130 of their tastiest recipes. Every recipe in Best Vegan Recipes is outstanding and this book can
turn even a novice cook into an exceptional vegan cook with the ability to make recipes that will
impress anyone. If you are already an excellent vegan chef it will give you a host of new recipes and
introduce creative ideas from top chefs across the continent. Whether you are a vegan or just want
to eat more vegan food you may as well spend your life as a skilled cook eating amazing meals!
  best vegan dinner party recipes: Vegetarian Dinner Parties Mark Scarbrough, Bruce
Weinstein, 2014-09-09 Learn to make extraordinarily delicious and modern vegetarian and vegan
dishes that everyone will love with the help of two critically acclaimed, omnivore food writers. If
you're inclined to throw a dinner party, you probably do what most folks do: you make a few sides
and maybe a salad, ask someone to bring dessert, and put a hunk of meat in the middle of the table,
like the roast beast in The Grinch. But what about vegetables? Living in a meat-centric world, most
of us simply don't know how to cobble together a series of vegetarian dishes that work together to
create a perfect dinner party. Why? Because vegetarian cooking for dinner parties is not part of the
American culinary lexicon, until now. Bruce Weinstein and Mark Scarbrough take you by the hand
and teach you not only how to make vegetarian and vegan dishes that everyone will love—from
sweet pea samosas to warm vegan donuts, stews, braises, pastas, and more—but also how to
actually build dinner parties starting with flavors, seasonality and availability, and even time and
skill. Each recipe in Vegetarian Dinner Parties, which can certainly stand on its own, will be
complemented by a wine or drink matching, and instructions for how to place the finished dish in the
choreography of a 3-course dinner party.
  best vegan dinner party recipes: VEGAN DINNER PARTY Prudence W. Clukey, 2021-07-14
Vegan Dinner Party contains only the best selection of amazingly tasty recipes that will make your



family and friends fall in love with all these new yet comforting tastes. Guests at your vegan dinner
party will talk about these recipes for years to come! Vegan Dinner Party has you covered from
soups, salads, and spreads to main dishes and cakes. You can even find a whole selection of dreamy
no bake desserts and a barbecue and Christmas special.
  best vegan dinner party recipes: Vegan Party Planning Nicole Vranjican, 2023-12-05 Easy
Plant-Based Foods and Vegan Recipes for Parties! #1 New Release in Vegan Diets From unique
vegan recipes to try at home, to party themes to entertain any guest, this cookbook is packed with
tasty plant-based foods and delicious recipes set to delight even your hungriest guests! Entertaining
your hungry friends just got easier! Nicole Vranjican of “Nikki Vegan” created this vegan
entertaining cookbook with you in mind. Take an elaborately fun and inviting tour through
plant-based food recipes of the world, from the shores of Italy to the French countryside and beyond.
This cookbook is a delightful guide full of easy vegan recipes and party themes that your guests will
love. These weekly menu ideas bring fun to every day! Learn how to cook Greek Meatballs,
Restaurant-Style Lasagna, decadent Mocha Almond Fudge Trifle, and so much more. Enjoy vegan
appetizers and meals that are super simple to make all while using affordable and accessible
ingredients. These plant-based foods and vegan recipes will keep your friends and family coming
back for more. Inside, you’ll find: • Beautiful spreads of delicious recipes for vegan appetizers,
meals, and desserts • Easy vegan recipes for parties at home and elsewhere • Guides on how to
entertain guests, create an effective shopping list, and make your home feel more inviting If you're
looking for a beautiful photography book of vegan recipes or vegan cookbooks, or if you liked
PlantYou, Plant-Based on a Budget, or Making Vegan Meat, you’ll love Vegan Party Planning.
  best vegan dinner party recipes: Good Food: Family Freezer Meals Good Food Guides,
2018-03-01 Getting a nutritious, tasty meal on the table every night isn't always easy, but for those
of us with busy lifestyles and little time to spare, using a freezer can be a lifeline. Whether it's batch
cooking on a Sunday, for easy reheating throughout the week, or meals which can be made swiftly
on a Monday, with the leftovers frozen for another time, Freezable Family Meals makes dinnertime
low-stress and high on flavour. From lasagne and casseroles to veggie shepherds pie and fishcakes,
there's something for even the fussiest of eaters. Accompanied throughout with full-colour
photographs and a nutritional breakdown of every recipe, this collection of Good Food's go-to family
recipes will work first time, every time. With advice on defrosting and reheating from the experts at
Good Food, mealtimes have never been easier.
  best vegan dinner party recipes: Good Food - Your go to Guide Joan Beck, 2018-02-22
GOOD FOOD - Your Go-To Guide Healthy nutrition information How to shop, store and prepare
GOOD FOOD How to plan weekly menus plus a one day cooking plan Herb and spices to flavour your
meals Tips on healthier eating out Vegetarian and vegan dishes Easy, quick and healthy recipes for
GOOD FOOD
  best vegan dinner party recipes: The Complete Idiot's Guide to Vegan Living, Second Edition
Beverly Bennett, Ray Sammartano, 2012-11-06 The Complete Idiot's Guide® to Vegan Living,
Second Edition, explains the many benefits and dispels the myths that stand between readers and a
healthy vegan lifestyle, showing an easy way to adopt veganism as a lifestyle, including: Tips for
transitioning your diet, body, and belongings to a vegan lifestyle in small steps. Easy ways to get the
protein, calcium, and other nutrients the body needs without consuming meat or dairy. The benefits
of raw foods and how to get more of them into the diet. Vegan nutrition for expectant mothers. How
to peacefully coexist with non-vegan family members at mealtimes, holidays, and when dining out.
How to stock a vegan pantry and substitute vegan ingredients in favorite recipes. How to be an
informed, conscious vegan consumer of food, clothing, and personal care products. The book also
includes more than 50 completely updated vegan recipes for every meal of the day.
  best vegan dinner party recipes: Vegan Cooking for Carnivores , 2012-05-29 Ellen
DeGeneres' personal chef, Roberto Martin, shares over 125 delicious vegan recipes he's created for
Ellen DeGeneres and Portia de Rossi that he hopes will make healthy vegan cooking accessible and
easy for everyone. Portia de Rossi explains in her foreword, Roberto taught me that the key to



making good food vegan is substitution...you can enjoy all your favorite foods and never feel
deprived. Some of the standouts Martin, a Culinary Institute of America-trained chef, has developed
for Ellen and Portia include: Banana and Oatmeal Pancakes, Avocado Reuben, Red Beans and Rice,
Chick'n Pot Pie, and Chocolate Cheesecake. Featuring mouthwatering photographs by
award-winning food photographer, Quentin Bacon, this cookbook will appeal to die-hard carnivores
and vegetarians alike.
  best vegan dinner party recipes: Living Vegan For Dummies Alexandra Jamieson,
2009-11-24 The fun and easy way® to live a vegan lifestyle Are you thinking about becoming a
vegan? Already a practicing vegan? More than 3 million Americans currently live a vegan lifestyle,
and that number is growing. Living Vegan For Dummies is your one-stop resource for understanding
vegan practices, sharing them with your friends and loved ones, and maintaining a vegan way of life.
This friendly, practical guide explains the types of products that vegans abstain from eating and
consuming, and provides healthy and animal-free options. You'll see how to create a balanced,
nutritious vegan diet; read food and product labels to determine animal-derived product content;
and stock a vegan pantry. You'll also get 40 great-tasting recipes to expand your cooking repertoire.
Features expert guidance in living a vegan lifestyle and explaining it to friends and family Includes
proper dietary guidelines so you can get the nutrition you need Gives you several action plans for
making the switch to veganism Provides parents with everything they need to understand and
support their children's choices With the tips and advice in Living Vegan For Dummies, you can truly
live and enjoy a vegan way of life!
  best vegan dinner party recipes: Plant-Based Comfort Food Classics Sandra Vungi,
2021-10-05 Plant-Based Comfort Food Classics contains only the best selection of amazingly tasty
recipes that will make your family and friends fall in love with all these new yet comforting tastes.
Guests at your vegan dinner party will talk about these recipes for years to come! Plant-Based
Comfort Food Classics has you covered from soups, salads, and spreads to main dishes and cakes.
You can even find a whole selection of dreamy no bake desserts and a barbecue and Christmas
special. Recipes include: • Curried chickpea and avocado salad • Crispy “fish” fingers • Meaty lentil
balls • Heavenly cabbage rolls • Savory filled pancakes • Lentil and vegetable pie • Baked onions
with creamy lemony mushroom filling • Dreamy no-bake chocolate cherry cake • Carrot and peanut
butter brownies • Decadent pull-apart cinnamon bread • Black pudding sausages • And more! The
recipes in the book are doable and affordable and are made with familiar ingredients that you can
find in your local grocery store—no fancy, complicated, and expensive ingredient lists! The dishes
are home-style, flavorful, and filling. With sixty-four delicious recipes and beautiful, full-color
photographs, Plant-Based Comfort Food Classics is the perfect cookbook for all of your friends,
whether they’re vegan or not! Skyhorse Publishing, along with our Good Books and Arcade imprints,
is proud to publish a broad range of cookbooks, including books on juicing, grilling, baking, frying,
home brewing and winemaking, slow cookers, and cast iron cooking. We’ve been successful with
books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and more. Our list
includes French cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as
books on jerky, canning and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and
more. While not every title we publish becomes a New York Times bestseller or a national bestseller,
we are committed to books on subjects that are sometimes overlooked and to authors whose work
might not otherwise find a home.
  best vegan dinner party recipes: Fusion Food in the Vegan Kitchen Joni Marie Newman,
2013-12-15 Peruse more than 100 vegan comfort food dishes, reimagined with an ethnic twist.
Recipes cover everything from soups, salads, and appetizers, to main meals, drinks, and desserts.
  best vegan dinner party recipes: The Very Best Of Recipes for Health Martha Rose
Shulman, 2010-08-31 From the celebrated NYTimes.com food columnist come her favorite ways to
use seasonal produce and a well-stocked pantry to create easy, nutritious meals every day of the
week From its inception, Recipes for Health has been one of the New York Times's most-read (and
e-mailed) features, showing health-conscious readers fast, no-fuss ways to turn seasonal produce,



whole grains, and other nutritious ingredients into easy weeknight meals. Now, the most popular
have been gathered into one comprehensive, convenient volume. Shulman shows how to fill your
refrigerator, freezer, and cabinets with healthy staples such as beans, grains, extra virgin olive oil,
tuna, eggs, yogurt, and tomato sauce, so that you are prepared to cook delicious dishes like
Asparagus and Herb Frittata, Quinoa Salad with Lime Ginger Dressing and Shrimp, or Pizza
Marinara with Tuna and Capers in minutes. Vegans and vegetarians will discover an entire selection
of tofu recipes, from stir-fries to sandwiches, and even a tofu cheesecake. Those who frequent the
farmers' market will appreciate her extensive collection of dishes for virtually every vegetable under
the sun. Full of lists, explanations, and tips, The Very Best of Recipes for Health will help you cook
and eat better all year long.
  best vegan dinner party recipes: Vegan Freak Bob Torres, Jenna Torres, 2005 Curious about
veganism? Want to be a vegan? Already a vegan? Just wondering how to be vegan without going
insane? In this informative and practical guide on veganism, team Torres helps you love your inner
vegan freak. Loaded with tips, advice, stories, and comprehensive lists of resources that no vegan
should live without, this book is key to helping you thrive as a happy, healthy, and sane vegan in a
decidedly non-vegan world. Witty, opinionated, and eminently useful.
  best vegan dinner party recipes: But I Could Never Go Vegan! Kristy Turner, 2014-12-02
“Nothing short of brilliant! This isn’t just a beautiful vegan cookbook; it’s a resource guide that will
help you excuse-proof your diet.” —Angela Liddon, author of The Oh She Glows Cookbook Can’t
imagine living without cheese? Convinced that dairy-free baked goods just don’t cut it? Hate the
taste of tofu and not a fan of salads? EXCUSES, BE GONE! Blogger-author extraordinaire Kristy
Turner deliciously refutes every excuse you’ve ever heard with 125 vegan recipes for every meal of
the day—including dessert! “All those special ingredients are way more expensive.” Not when you
can make your own Homemade Seitan, Barbecue Sauce, Zesty Ranch Dressing, and Tofu Sour
Cream. “I could never give up cheese!” You won’t miss it at all with Tempeh Bacon Mac ‘n’ Cheese
with Pecan Parmesan, Tofu Chèvre, Citrus-Herb Roasted Beets with Macadamia Ricotta, or
Mushroom Cheddar Grilled Cheese Sandwiches. “What about brunch?” Chickpea Scramble
Breakfast Tacos, Lemon Cornmeal Waffles with Blueberry Sauce, and Caramel Apple-Stuffed French
Toast are vegan breakfasts of champions! “My friends won’t want to come over for dinner.” They will
when they get a taste of Carrot Cashew Pâté, Portobello Carpaccio, and Gnocchi alla Vodka. “But I
scream for ice cream!” Then you’ll shriek over Dark Chocolate Sorbet, Mango Lassi Ice Cream, and
from-scratch Oatmeal Raisin Ice Cream Sandwiches. If you’re a vegan newbie, vegetarian, or
veg-curious omnivore, this book will banish your doubts. Even vegan pros will discover new tricks!
Colorful photographs throughout will have you salivating over Kristy’s inventive, easy-to-follow
recipes. “Get ready for your taste buds to explode.” —Isa Chandra Moskowitz, author of I Can Cook
Vegan “Charming.” —Washington Post “Beautiful and inspiring.” —Library Journal “Gift-worthy.”
—Publishers Weekly
  best vegan dinner party recipes: The Best Plant-Based Cooking Recipes Brian Smith, The Best
Plant-Based Cooking Recipes is a comprehensive collection of delicious and nutritious plant-based
recipes. This book covers a wide variety of meals, from breakfast delights to satisfying salads,
flavorful main dishes, tasty side dishes, sauces, dressings, and dips, sweet treats, beverages and
smoothies, baking adventures, quick and easy meals, holiday and celebration foods, global cuisine,
and essential cooking techniques. The main theme of this book is promoting a plant-based diet and
highlighting the benefits of incorporating more plant-based meals into our daily lives. The recipes
are designed to be easy to follow and cater to different dietary preferences by using essential
plant-based ingredients. From savory tofu scramble to vegan buddha bowl, lentil and vegetable
soup, Mediterranean quinoa salad, eggplant parmigiana, roasted garlic mashed potatoes, cashew
cream sauce, vegan chocolate avocado mousse, and Mexican street corn tacos, these recipes offer a
diverse range of flavors and cuisines. Readers will find helpful tips for transitioning to a plant-based
diet and suggestions for essential ingredients for plant-based cooking. The book also includes
information on various cooking techniques, such as tofu preparation, baking with alternative flours,



and creating flavorful vegan broths and stocks. Whether you are a seasoned vegan or looking to
incorporate more plant-based meals into your diet, The Best Plant-Based Cooking Recipes will
inspire you to explore new flavors and enjoy the health benefits of a plant-based lifestyle.
  best vegan dinner party recipes: Quick and Easy Vegan Celebrations Alicia C. Simpson,
2021-04-30 From game day snacks to birthday sweets, the recipes are so tempting, readers might
not be able to resist their allure until the prescribed holiday ( VegNews ). Celebrations mean
food—lots of it! But if you, your family, or your friends are among the ever-growing millions of
people eating vegan, you might be wondering: How can I make classic holiday and party
fare—without milk, cheese, eggs, or meat? This cookbook answers that question! Alicia C. Simpson,
author of Quick and Easy Vegan Comfort Food, is out to prove that sharing delicious vegan eats will
make you a party starter (and definitely not a party pooper). From Seitan Parmesan and Sweetheart
Sangria for Valentine's Day, to Tourkey Cutlets and Roasted Garlic Smashed Potatoes for
Thanksgiving, Alicia serves up all your holiday favorites—with complete menus for: New Year's Eve •
Valentine's Day • Game Day • Mardi Gras • St. Patrick's Day • Easter • Cinco de Mayo •
Independence Day • Halloween • Thanksgiving • Hanukkah • Christmas • Kwanzaa • . . . Plus
Birthday Sweets! Not a gourmet chef? Not to worry! Everything from Naw-Fish Étouffée to Vanilla
Bean Ice Cream is quick and easy to prepare. Quick and Easy Vegan Celebrations takes the
guesswork out of get-togethers, so all you have to do is send out those invitations—and enjoy the
vegan cooking, partying . . . and eating! Alicia makes vegan cooking non-intimidating and
comfortable. — VegKitchen
  best vegan dinner party recipes: The Unofficial HBO's Girls Cookbook Judy Gelman, Peter
Zheutlin, 2015-10-06 Eat and drink your way through New York with Hannah, Marnie, Jessa, and
Shoshanna in The Unofficial HBO's Girls Cookbook. This e-book contains nearly two-dozen recipes
connected to the HBO hit show Girls: Stop in at Café Grumpy and learn how to make a French press
coffee the way Ray and Hannah would Recreate Jessa and Thomas-John's Foundry wedding cake,
with buttercream icing made from local NYC rooftop honey Bake up the Salmagundi Club's
chocolate chip cookies, like the one Hannah nibbles on after her cringeworthy reading at the
prestigious art and literary association Try your hand at authentic pierogies from Christina's Polish
Restaurant, a short walk from Hannah's Greenpoint apartment And more—from Brooklyn Pad Thai
and Jessa's White Russian to BabyCakes Black-and-White Cookies and Baked Eggs Warwick Style It's
the best way to get a taste of Girls' New York without paying for a plane ticket.
  best vegan dinner party recipes: Pure Vegan Joseph Shuldiner, 2012-05-11 “Living proof of
the delicious and wholesome nature of vegan cooking . . . highlights how plant-based whole foods
nourish both body and soul.” —Medium Pure Vegan proves that embracing a vegan lifestyle can be
stylish and beautiful via seventy recipes that are both plant-based and indulgent. The only vegan
cookbook that celebrates eating and enjoyment rather than emphasizing the politics of a vegan
lifestyle, this beautiful compilation features novel, vivacious recipes. Yes, they’re
non-meat-egg-dairy, and they’re fabulous! Pure ingredients and unique combinations appeal to meat
lovers and committed vegans alike. Breakfast, lunch, dinner, and snacks are represented, and a
special chapter is dedicated to late-night indulgences such as chocolate truffles and herbal cocktails.
Seventy-five gorgeous pictures round out this fetching package. “Shuldiner has pulled off something
of a miracle with his new book . . . You’ll find no bizarre attempts to mimic meat . . . [He] has no
agenda other than cooking up pure deliciousness. The recipes in this book just happen to be vegan.”
—Root Simple “What we eat is intensely personal and hackles can go up quickly when discussing
things like where our food comes from—but the way he approaches this is one of simple exploration.
Finding what works for you. He makes plant-based cooking approachable. And that is appealing.”
—The Artful Appetite “[An] extraordinary cookbook . . . every page is a treat.” —Vibrant Foodie
  best vegan dinner party recipes: Vegan 101 Kate DeVivo, 2021-08-18 An
everything-you-need-to-know guide to vegan cooking featuring 101 plant-based, dairy-free recipes,
all of which have been thoroughly kitchen-tested. Vegan 101 starts with a detailed introduction that
covers the basics of vegan cooking and discusses helpful how-tos, insider tips, and keys to best



results. This book—like all the books in the 101 series—features a simple, contemporary-looking
design that's as clear-cut as it is elegant, with measures calculated using both traditional and metric
quantities. Perfect both for beginners and more experienced cooks looking to broaden their kitchen
horizons, Vegan 101's breadth of recipes are drawn from a wide range of culinary traditions. Among
the delicious recipes, you'll find . . . Black Bean and Okra Gumbo Sesame Pasta Salad with Summer
Vegetables Vietnamese Curried Coconut Soup Orzo with Sun-Dried Tomatoes and Mushrooms
Quinoa with Roasted Eggplant and Squash Cranberry-Apple Tart Pasta Santa Fe Vegan 101 will be
an essential addition to the ranks of vegan cookbooks, and the 101 series it premiers is positioned to
become a popular resource for contemporary home cooks. Praise for the 101 Series A good resource
to find creative recipes for any beginning vegan or for someone who's been following that lifestyle
for some time. —WLS-ABC Chicago Gluten-Free 101, Diabetes 101, Vegan 101, and Vegetarian 101
are all aimed at providing 101 delicious, healthful recipes that are easy to prepare and don't scrimp
on flavor and taste. — Power Player Lifestyle
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