
best vegan sour cream recipe
best vegan sour cream recipe offers a delicious and healthy alternative to traditional
dairy-based sour cream. Perfect for vegans, lactose-intolerant individuals, or anyone
seeking a plant-based option, this recipe delivers the creamy texture and tangy flavor that
sour cream lovers crave. Utilizing simple, wholesome ingredients such as cashews,
coconut milk, or tofu, the vegan sour cream can be easily prepared at home, ensuring
freshness and control over the components. This article explores various methods to
create the best vegan sour cream recipe, discusses essential ingredients, preparation tips,
storage guidelines, and culinary uses. Whether used as a dip, in baked goods, or as a
topping for tacos and baked potatoes, this versatile vegan sour cream enhances any dish.
The following sections will guide readers through the process of crafting the perfect vegan
sour cream and highlight its nutritional benefits and practical applications.

Ingredients for Vegan Sour Cream

Step-by-Step Preparation Methods

Variations and Flavor Enhancements

Storage and Shelf Life

Uses and Serving Suggestions

Nutritional Benefits of Vegan Sour Cream

Ingredients for Vegan Sour Cream
The foundation of the best vegan sour cream recipe lies in selecting the right ingredients
that replicate the creamy texture and tangy taste of traditional sour cream. Common base
ingredients include cashews, silken tofu, coconut milk, or a combination of plant-based
yogurts. Each base offers unique flavor profiles and textures suitable for different dietary
preferences and allergen concerns. Additional components such as lemon juice, apple
cider vinegar, and nutritional yeast contribute acidity and depth, enhancing the sour
cream’s characteristic tang.

Common Base Ingredients
Cashews are a popular choice for their creamy consistency when soaked and blended.
Silken tofu provides a smooth texture with a neutral flavor, making it versatile for
seasoning. Coconut milk or cream adds richness and a slight sweetness, which balances
the sourness when combined with acidic ingredients. Plant-based yogurt, particularly
unsweetened varieties, can also serve as a quick base for vegan sour cream.



Flavor Enhancers
To achieve the signature tanginess of sour cream, acidifiers such as lemon juice and apple
cider vinegar are essential. Nutritional yeast adds a subtle umami flavor, mimicking the
savory depth of dairy sour cream. Salt enhances overall taste, while garlic powder or
onion powder can be included for additional flavor complexity depending on the intended
use.

Step-by-Step Preparation Methods
Preparing the best vegan sour cream recipe involves a straightforward blending process,
but attention to detail ensures the optimal texture and flavor. The following method
outlines a reliable approach using cashews as the base, which is favored for its rich and
creamy outcome.

Preparation Process Using Cashews

Soak 1 cup of raw cashews in water for at least 4 hours or overnight to soften.1.

Drain and rinse the cashews thoroughly.2.

Combine soaked cashews with 1/4 cup water, 2 tablespoons lemon juice, 13.
tablespoon apple cider vinegar, 1 teaspoon nutritional yeast, and 1/2 teaspoon salt in
a high-speed blender.

Blend until the mixture is completely smooth and creamy, scraping down the sides as4.
needed.

Taste and adjust acidity or saltiness according to preference.5.

Transfer to an airtight container and refrigerate for at least 30 minutes to thicken6.
and allow flavors to meld.

Alternative Methods
For those avoiding nuts, silken tofu can substitute cashews. Blend 1 cup silken tofu with 2
tablespoons lemon juice, 1 tablespoon apple cider vinegar, 1/2 teaspoon salt, and 1
teaspoon nutritional yeast until smooth. Refrigerate before serving. Another quick option
includes mixing unsweetened coconut yogurt with lemon juice and vinegar for instant
vegan sour cream.



Variations and Flavor Enhancements
Customization of the best vegan sour cream recipe allows for diverse culinary applications
and personal taste preferences. Incorporating herbs, spices, or even fermenting the
mixture can elevate the flavor profile.

Herb-Infused Vegan Sour Cream
Adding fresh or dried herbs such as chives, dill, or parsley creates a flavorful herbaceous
sour cream perfect for dips and garnishes. Simply blend the base recipe with 1-2
tablespoons of finely chopped herbs and adjust seasoning.

Spicy and Smoked Variants
For a smoky or spicy twist, include smoked paprika, chipotle powder, or cayenne pepper in
small increments. These additions complement Mexican or BBQ dishes, enhancing the
sour cream’s versatility.

Fermented Vegan Sour Cream
Introducing probiotics through fermentation adds complexity and tang. Incorporate a
probiotic capsule or a spoonful of vegan yogurt into the blended base and allow it to
ferment at room temperature for 12-24 hours before refrigerating.

Storage and Shelf Life
Proper storage is crucial to maintain the quality and safety of vegan sour cream. When
stored in an airtight container in the refrigerator, the best vegan sour cream recipe
typically lasts between 5 to 7 days. The consistency may thicken or separate slightly upon
standing; stirring before use restores uniform texture.

Freezing Considerations
Freezing vegan sour cream is possible but may alter its texture, causing it to become
grainy or watery upon thawing. To freeze, place the sour cream in a freezer-safe container
and use within 1 month. Thaw in the refrigerator overnight and blend again if necessary to
improve smoothness.

Signs of Spoilage

Off or sour odor beyond normal tanginess



Discoloration or mold growth

Unusual texture changes such as excessive separation or sliminess

Discard the sour cream if any of these signs are present to ensure food safety.

Uses and Serving Suggestions
The best vegan sour cream recipe is highly versatile and complements a wide range of
dishes. Its creamy, tangy profile enhances flavors without overpowering the dish, making
it a staple in vegan and plant-based cooking.

Common Culinary Applications

Topping for baked potatoes and roasted vegetables

Ingredient in dips for chips, crackers, and vegetable sticks

Base for creamy salad dressings and sauces

Enhancer in tacos, burritos, and nachos

Addition to baked goods such as cakes and muffins for moisture

Pairing Suggestions
Vegan sour cream pairs well with fresh herbs, salsa, guacamole, and spicy seasonings. It
balances heat and adds richness to dishes, making it an indispensable condiment in vegan
cuisine.

Nutritional Benefits of Vegan Sour Cream
The best vegan sour cream recipe offers several nutritional advantages compared to
traditional dairy sour cream. Plant-based ingredients contribute to lower cholesterol,
reduced saturated fat, and higher fiber content in some cases. Cashew-based sour cream
provides healthy monounsaturated fats, essential minerals such as magnesium and zinc,
and a moderate amount of protein.

Health Considerations
Vegan sour cream is suitable for individuals with lactose intolerance or dairy allergies and



supports a plant-based diet aimed at reducing environmental impact. Additionally, it
avoids hormones and antibiotics often present in conventional dairy products.

Caloric and Macronutrient Profile
Caloric content varies depending on the base ingredient used; cashew sour cream tends to
be more calorie-dense due to fat content, whereas tofu-based sour cream is lower in
calories and fat but higher in protein. Adjustments to the recipe can accommodate specific
dietary needs, such as low-fat or low-sodium variations.

Frequently Asked Questions

What are the key ingredients for the best vegan sour
cream recipe?
The best vegan sour cream typically uses soaked cashews or silken tofu as a base,
combined with lemon juice, apple cider vinegar, nutritional yeast, garlic powder, and salt
for a tangy and creamy texture.

How can I make vegan sour cream without cashews?
You can make vegan sour cream without cashews by using silken tofu or coconut cream as
a base, then blending it with lemon juice, apple cider vinegar, and seasonings to achieve a
creamy and tangy flavor.

Can I use store-bought vegan yogurt to make vegan sour
cream?
Yes, plain unsweetened vegan yogurt can be a great base for vegan sour cream. Simply
mix it with lemon juice and a pinch of salt to enhance the sourness and creaminess.

How long does homemade vegan sour cream last in the
fridge?
Homemade vegan sour cream typically lasts about 5 to 7 days when stored in an airtight
container in the refrigerator.

What are some common uses for vegan sour cream?
Vegan sour cream can be used in dips, dressings, as a topping for baked potatoes, tacos,
soups, and in recipes that call for traditional sour cream like vegan casseroles or baked
goods.



How can I make my vegan sour cream tangier?
To make vegan sour cream tangier, increase the amount of lemon juice or apple cider
vinegar, or let the mixture ferment slightly by allowing it to sit at room temperature for a
few hours before refrigerating.

Additional Resources
1. The Ultimate Vegan Sour Cream Cookbook
This book offers a comprehensive guide to making creamy, tangy vegan sour cream using
a variety of plant-based ingredients. From classic cashew-based recipes to innovative
coconut and tofu blends, it explores diverse techniques to suit every dietary need. Each
recipe is accompanied by tips on storage, flavor customization, and pairing suggestions for
your favorite dishes.

2. Plant-Based Creams: Vegan Sour Cream and Beyond
Explore a wide range of vegan cream alternatives, with a special focus on sour cream. This
cookbook delves into the science of fermentation and plant-based cultures, helping
readers create rich and tangy sour cream substitutes. Alongside recipes, it includes
nutritional information and advice on sourcing the best ingredients.

3. Easy Vegan Dairy Alternatives: Sour Cream Edition
Perfect for beginners, this book breaks down simple and quick recipes for vegan sour
cream using everyday pantry staples. It emphasizes convenience without sacrificing flavor,
making it ideal for busy cooks. Additional chapters cover how to use vegan sour cream in
dips, dressings, and baked goods.

4. Fermented Vegan: Crafting Homemade Sour Creams and More
This book focuses on the art of fermentation to create authentic-tasting vegan sour cream
and other cultured dairy alternatives. It provides step-by-step instructions on culturing
techniques, beneficial bacteria, and flavor development. Readers will also find recipes for
spreads, cheeses, and creamy sauces.

5. Cashew Cream and Vegan Sour Cream Mastery
Dedicated primarily to cashew-based recipes, this book teaches how to transform raw
cashews into luscious sour cream with perfect tang and texture. It includes variations that
incorporate herbs, spices, and other plant-based ingredients. The book also offers
guidance on soaking, blending, and storing homemade vegan creams.

6. The Vegan Sour Cream Bible
A thorough collection of sour cream recipes tailored for various culinary uses—from dips
and dressings to baking and cooking. This book emphasizes versatility and creativity,
encouraging readers to experiment with flavors and textures. It also covers allergy-
friendly options and tips for low-fat versions.

7. From Tofu to Tang: Vegan Sour Cream Recipes to Savor
Highlighting tofu as a primary ingredient, this book offers recipes that transform silken
and firm tofu into smooth, tangy sour cream alternatives. It provides detailed instructions
on seasoning, blending, and fermenting tofu-based creams. The book also explores how to
incorporate these creams into global cuisines.



8. Quick & Creamy: 30-Minute Vegan Sour Cream Recipes
Designed for those who crave speed and simplicity, this cookbook features fast recipes for
vegan sour cream that require minimal ingredients and equipment. It focuses on no-fuss
blending and flavor balancing to achieve rich, creamy results in under half an hour.
Perfect for last-minute meal prep and entertaining.

9. Vegan Dips and Spreads: The Sour Cream Collection
This book compiles a variety of vegan sour cream-based dips and spreads, ideal for
parties, snacks, and appetizers. It combines traditional flavors with inventive twists,
incorporating herbs, veggies, and spices for added zest. Readers will find helpful advice on
presentation and pairing with chips, veggies, and breads.

Best Vegan Sour Cream Recipe
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  best vegan sour cream recipe: 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
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 sour cream recipe: The Little Vegan Cookbook Editors of Fair Winds Press,
2016-06-15 The Little Vegan Cookbook compiles 500 cruelty-free recipes from several vegan titles
for a cookbook that's filled with hearty entrees, indulgent desserts, and everything in between.
Vegans and non-vegans alike can satisfy their every craving with this collection of 500 delicious and
nutritious plant based, cruelty free recipes! The Little Vegan Cookbook has exhaustively compiled
the best recipes -- entrees, sides, snacks, desserts -- from a myriad of other vegan cookbooks by a
variety of authors. The result is the finest, highly curated collection of vegan dishes you could wish
for. These recipes include hearty main dishes, fresh and light salads, wholesome soups and stews,
and surprisingly decadent desserts and baked goods. Plus, this pocket-sized vegan kitchen
companion fits on even the smallest of shelves, and easily comes with you should you need to cook
somewhere other than your own kitchen. The Little Vegan Cookbook is sure to be a staple in your
home for years to come!
  best vegan sour cream recipe: Big Vegan Flavor Nisha Vora, 2024-09-03 The instant New
York Times bestseller Named a Best Cookbook of 2024 by NPR, VegNews, and The Portland Press
Herald A groundbreaking and comprehensive “vegan flavor bible”—with 150 must-make
recipes—from the wildly popular home cook and creator behind Rainbow Plant Life With more than
two million devoted fans online, Nisha Vora has become the trusted source for exceptional vegan
recipes for the home cook. That’s because of her “flavor first” philosophy. It's an approach she’s
honed nearly a decade creating plant-based dishes that just plain taste amazing, labels aside. Now
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she’s created an essential, comprehensive guide that codifies the principles of plant-based cooking
for the first time, from how to coax the most out of your ingredients and how to understand essential
flavor pairings, to how to achieve impossible-to-resist, must-have-more textures and embrace the
myriad ways vegetables can be enjoyed: roasted, caramelized, braised, pampered in bold marinades
and umami-rich sauces, and so much more. As Nisha demonstrates in this groundbreaking book, the
creative possibilities are endless thanks to the rich variety in the plant-based kingdom and the
infinite and exciting ways there are to achieve big flavor. This book illuminates not only the how, but
the why of these fundamental principles so that anyone can boost their confidence and reach their
full, plant-savvy potential in the kitchen—whether they like to rotate in a few veggie meals a week,
or they are experienced home cooks looking for next-level, wow-worthy meals. With more than 150
globally-inspired recipes, easy “flavor boosters” that add depth or pop to all kinds of dishes, simple
swaps for whatever you’re craving or have on-hand, make ahead tips, and more, Big Vegan Flavor is
packed with ideas and inspiration. Each recipe offers a quick tutorial: Dishes like Miso
Butter-Seared King Oyster Scallops will teach you how to brine plants until perfectly tender.
Chai-Spiced Custard Tart with Mango will open your eyes to the power of a good spice blend and a
sweet-tangy, creamy-crunchy dessert. Or use Nisha’s favorite protein, grains, and sauce recipes to
create mix-and-match meals that always excite. A timely and visionary cookbook, Big Vegan Flavor is
destined to become a classic.
  best vegan sour cream recipe: The "I Love My Instant Pot®" Vegan Recipe Book Britt
Brandon, 2017-12-19 Officially authorized by Instant Pot!​ The cookbook that makes using your
Instant Pot easier than ever! This is the must-have plant-based cookbook for the must-have
appliance—the Instant Pot! 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. Whether you’re a dedicated vegan, vegetarian,
or an omnivore looking to eat less meat, you’re sure to find easy, healthy, and satisfying recipes that
the whole family will love.
  best vegan sour cream recipe: 1,000 Vegan Recipes Robin Robertson, 2011-05-23 A
treasury of meat-free, dairy-free delights from “an acclaimed authority on vegan cooking”
(Publishers Weekly). These delicious recipes, for breakfast, lunch, dinner and everything in between,
are cholesterol-free, low in saturated fat, and high in fiber and complex carbohydrates. You'll get
crowd-pleasing appetizers and snacks like Mango-Avocado Spring Rolls and Savory Artichoke
Squares and family favorites like Vegan Margarita Pizza and Baked Mac and Cheeze. Best of all,
Robin Robertson gives you an endless variety of recipes from a diverse range of cultures—with
something to suit everyone’s taste. For anyone interested in healthy, delicious eating that’s also
ethically and environmentally responsible, 1,000 Vegan Recipes: Includes a “FAST” icon featuring
quick and easy recipes that can be ready in 30 minutes or less Provides kid-friendly recipes to help
you get your kids to eat more nutritious foods Offers detailed information and guidelines on
ingredient substitutions, special nutritional concerns, and a handy list of important pantry staples
Presents vegan alternatives to restaurant favorites with recipes such as Penne with Vodka-Spiked
Tomato Sauce, Fajitas Without Borders, Cheezecake with Cranberry Drizzle, Vegan Tiramisu, and
vegan ice creams, sorbets, and granitas
  best vegan sour cream recipe: Quick and Delicious Plant-Based Recipes Victor Gourmand,
This cookbook is designed to make plant-based cooking accessible and enjoyable for everyone. The
recipes are all plant-based, meaning they contain no meat, dairy, or eggs, so they are suitable for
vegetarians and vegans, but also for those looking to eat more plant-based meals. They are also
designed to be quick and easy to make, so you don't have to spend hours in the kitchen. Whether
you're a beginner cook or an experienced one, you'll find something in this book that you'll love.
  best vegan sour cream recipe: The Great Vegan Bean Book Kathy Hester, 2013-05-21 In The
Great Vegan Bean Book, author Kathy Hester primes you on everything you need to know about the
best way to cook—and eat!—every bean you’ve ever seen (and a few you probably haven’t). From



soaking times, to cooking times, to what to purée, to what to sauté, you’ll be a bean and legume
cooking master in no time. Garbanzo. Cannellini. Fava. Black. Red. Pinto. Great Northern. Butter.
They’re one of nature’s most perfect foods and certainly one of the most versatile. Packed with
protein, nutrients, and flavor, they are the answer (for both vegans and non-vegans) to getting
protein into your meals in the most delicious ways possible. But with so much versatility and variety,
where does one begin? Right inside these very pages, that’s where. There are recipes for breakfast,
lunch, dinner, desserts, snacks, and everything in between. Some of the comforting recipes you'll
learn to cook in this book: Lentil Quinoa Bolognese Sauce Lemon Coconut Chickpea Muffins
Blueberry Almond Oatmeal Pancakes Smoky White Bean Spread Pumpkin White Bean Chowder
Vietnamese Rice Noodle Salad Black-Eyed Peas with Grit Cakes Double Chocolate Devil’s Food
Cookies Not only that, but you’ll also get to try your hand—or is it your mouth?—at some of the
tastiest, most innovative bean-forward recipes. From beanalicious burritos, to pretty-pea curry, to
legume-laced blondies, you’ll be eating beans every meal of the day!
  best vegan sour cream recipe: Magic Soy Desserts David Woods, 2025-06-18 The desserts in
MAGIC SOY DESSERTS COOKBOOK from luscious Spicy Tofu Pumpkin Pie to delightful Soynut
Butter Fruit Drop to the Chilled Strawberry Tofu Soup is sweet that truly combines good health with
great taste. There’s a to die for treat to suit every taste. Try them all and see these unbelievably
delicious desserts will satisfy your sweet tooth as well as your conscience.
  best vegan sour cream recipe: The 30-Minute Vegan Mark Reinfeld, Jennifer Murray,
2009-07-02 Busy vegans, rejoice! award-winning husband and wife chefs/authors Reinfeld and
Murray present 150 delicious, easy-to prepare recipes for everyday vegan cooking -- all dishes that
can be prepared in a half-hour. Sections include The Lighter Side of Life: Smoothies & Satiating
Beverages; Snacks, Pick Me Ups & Kids' Favorites; Lunches: Wraps, Rolls, Bowls, and More;
Extraordinary Salads; Sumptuous Soups; Small Plates: Appetizers, Side Dishes, Light Dinners;
Wholesome Suppers; Guilt-Free Comfort Food: Healthy Translations of Old Stand-bys; and Divine
Desserts. The 30-Minute Vegan also provides at-a-glance cooking charts, kids' favorite dishes, and
exciting menu suggestions for every occasion -- making this an essential cookbook for busy vegans
who want to enjoy delicious, healthful, whole-foods vegan fare every day.
  best vegan sour cream recipe: The China Study All-Star Collection Leanne Campbell,
2014-05-06 Following her bestselling The China Study Cookbook, LeAnne Campbell brings together
top names in the plant-based community to share their favorite and most delicious recipes in The
China Study All-Star Collection. Featuring your favorite chefs and cookbooks authors, The China
Study All-Star Collection includes foods from Happy Herbivore chef Lindsay S. Nixon; Del Sroufe,
author of the New York Times bestseller Forks Over Knives Cookbook; Laura Theodore, host of PBS'
Jazzy Vegetarian; and pioneering researcher Dr. John McDougall, which all follow the nutrition
standards set forth by The China Study. Even better, with delectable dishes such as Dreena Burton's
Sneaky Chickpea Burgers, Heather Crosby's Peppermint Chocolate Chunk Ice Cream, Christy
Morgan's Fiesta Quinoa Salad and Christina Ross's Daikon Mushroom Fettuccine, this collection of
recipes has you covered for any occasion or craving. With an introduction from The China Study
co-author Dr. T. Colin Campbell, The China Study All-Star Collection is the ultimate plant-based
cookbook for healthful, savory eating.
  best vegan sour cream recipe: Skinny Bitch Bakery Kim Barnouin, 2024-04-16 For vegans
and non vegans, and bakers of all levels, an essential, easy-to-use cookbook for healthy and delicious
vegan baking from Kim Barnouin, the nutritionist who's been leading the vegan zeitgeist for years as
the nutritionist and co-author of the bestselling Skinny Bitch series. From pies to breads, to cookies,
Skinny Bitch Bakery includes 80 fully tested recipes accompanied by full-color photographs of these
delectable vegan baked goods, and Barnouins' fun, non-nonsense voice and vast expertise sparkle on
every page. Whether you're a novice or have been a devoted baker for years, Skinny Bitch Bakery is
a cookbook that will bring out the best vegan baker in everyone.
  best vegan sour cream recipe: The Easy Vegan Cookbook Kathy Hester, 2015-09-01 Quick
and Tasty Plant-Based Recipes That the Whole Family Will Enjoy Bestselling author Kathy Hester



hits the bulls-eye with a brand new cookbook to solve a big vegan dilemma: how to make vegan food
that is fast, easy and lip-smackingly delicious. The Easy Vegan Cookbook, packed with 80 recipes, is
a must-have cookbook for vegans with ?families, busy schedules, limited budgets and hearty
appetites for healthy food that simply tastes good. With recipes like Creamy Broccoli and Potato
Casserole and Veggie Pot Pie Pasta, readers will have a stockpile of quick recipes that they can
count on to be delicious. Additionally, many of the recipes are gluten-free, soy-free and oil-free, for
those who have other dietary restrictions or preferences. This cookbook includes chapters such as
Make-Ahead Staples and Speedy Stir-Fries, as well as recipes such as Inside-Out Stuffed Pepper
Stew, Creamy Cauliflower Pesto Pasta and Vegged-Out Chili. No longer will weeknight meal
planning be a source of stress. With The Easy Vegan Cookbook, vegans everywhere can enjoy easy,
fast and family-friendly recipes for amazing food.
  best vegan sour cream recipe: The African Vegan in Today’s Modern World Susan Zeppieri ,
2021-06-29 In today’s modern world, there seems to be a new trending diet to try out or follow every
week. Everyone wants to get the ideal body that society has sold us, and they want to get it quick.
Our problem is that we view these dietary changes this way, as a means to an end rather than a
lifestyle change. It can be discouraging to make lifestyle changes when the diets seem so
complicated and expensive, especially for those people who don’t live in the first world. Things like
Atkins and Keto just seem unrealistic. In this guide, you’ll be reintroduced to a lifestyle that has
been around for centuries. This diet is just as trendy as Atkins and is steadily on the rise. We’re
talking about Veganism. We shouldn’t be dieting to lose weight and keep up with the unrealistic
body standards of the day. We should make lifestyle changes that better us and our health.
Veganism is a lifestyle change. One that results in better health overall. The goal of this guide is to
educate on Veganism as well as its origins in Africa, and its continuance throughout different
African, and global, societies, and give tips and advice on how to transition into or maintain a vegan
diet while living in Africa
  best vegan sour cream recipe: Vegetarian Times , 1988-01 To do what no other magazine
does: Deliver simple, delicious food, plus expert health and lifestyle information, that's exclusively
vegetarian but wrapped in a fresh, stylish mainstream package that's inviting to all. Because while
vegetarians are a great, vital, passionate niche, their healthy way of eating and the earth-friendly
values it inspires appeals to an increasingly large group of Americans. VT's goal: To embrace both.
  best vegan sour cream recipe: Vegan Junk Food, Expanded Edition Lane Gold, 2018-10-09
Who said a vegan diet has to be boring—these healthy and satisfying twists on your favorite junk
food let you have the best of both worlds! Have you committed to a vegan diet, but still find yourself
dreaming of those taboo sugary, salty, and fried treats of your past? Don’t panic—your old favorite
junk foods may not be as bygone as you think… Vegan Junk Food, Expanded Edition proves that
going vegan doesn’t mean giving up your favorite comfort foods, or sustaining on plain broccoli and
tofu every night of the week. With over 200 delicious (and animal-friendly!) twists on your favorite
junk foods—from Loaded Nachos to Cheesy Kale Chips—you’ll learn to make savory snacks that will
satisfy your lingering cravings. Perfect for parties, snacks-on-the-go, or even late-night treats, these
fun and easy recipes will impress friends and family alike—and might even inspire them to follow
you on the path to a vegan lifestyle!
  best vegan sour cream recipe: History of Tofu and Tofu Products (965 CE to 2013) William
Shurtleff, Akiko Aoyagi, 2013-05
  best vegan sour cream recipe: Vegan Burgers and Burritos Sophia DeSantis, 2017-11-07
Say goodbye to dry, boring and overly processed and hello to easy, fun and delicious veggie burgers
and burritos from Sophia DeSantis. These next level veggie burgers and burritos are approachable
for any chef, and Sophia’s mind blowing flavor combinations are unlike any other you’ve ever had.
All burgers and burritos are plant-based, gluten-free and refined-sugar free, and feature real, whole
food ingredients, as well as side dish and sauce pairings. Excite your tastebuds and feel satisfied and
nourished with the unique and internationally inspired combinations that bring to together flavors
even meat eaters will enjoy. Recipes include Smoky Hawaiian, Tangy Black Bean and Chiles and



Curry burgers to burritos like Crispy Cauliflower “Fish”, Greek Orzo and Thai Burritos. Sophia also
includes notes on how to make some of the more exotic burgers and burritos accessible for kids and
babies, and sauces like Sriracha Mayo and her coveted vegan sour cream recipe that she’s been
perfecting for years. This book features 75 delicious recipes and 75 mouth-watering photos.
  best vegan sour cream recipe: Fresh from the Vegan Slow Cooker Robin Robertson,
2012-10-02 Pair the convenience of a slow cooker with the health and environmental benefits of a
plant-based diet with 200 delicious vegan recipes. In Fresh from the Vegan Slow Cooker, bestselling
vegan and vegetarian cookbook author Robin Robertson unites her expertise on the creative use of
slow cookers, her ingenuity in the kitchen, and talent for working with enticing ingredients and
flavors. She provides practical guidance on how to work with different models of slow cookers,
taking into account the sizes of various machines, the variety of settings they offer, and the quirks
and personalities of each device. Robin addresses any lingering skepticism you may have about
whether slow cookers can have delicious, meat-free applications, and she shows how to take into
account the water content of vegetables and the absorptive qualities of grains when vegan
slow-cooking. Fresh from the Vegan Slow-Cooker includes eleven recipe chapters, four of which
focus on main courses. Including many soy-free and gluten-free recipes, you will find: Homey and
comforting foods in the American and European style, such as a Rustic Pot Pie Topped with Chive
Biscuits and a Ziti with Mushroom and Bell Pepper Ragu East Asian, South and Southeast Asian, and
Mexican/Latin dishes Appealing bean dishes such as a Crockery Cassoulet and a Greek-Style Beans
with Tomatoes and Spinach Eighteen robust chilis and stews, including a warming Chipotle Black
Bean Chili with Winter Squash and a surprising but yummy Seitan Stroganoff Snacks and appetizers,
desserts, breads and breakfasts, and even drinks Whether you live a completely vegan lifestyle or
are looking to incorporate more meatless meals into your busy life, this cookbook is a must-have
resource.
  best vegan sour cream recipe: The Everything Vegan Meal Prep Cookbook Marly
McMillen Beelman, 2019-04-09 Enjoy the numerous benefits of meal prepping especially for the
vegan diet with this helpful guide! The hardest part of starting any new diet is committing to it—the
vegan diet is no exception. You have every intention to stick to a plant-based diet…but then you get
home from a long day of work and the urge to just order a pizza overcomes you. This is where meal
prepping helps! By making all of your meals ahead of time and having them easily accessible and
ready to go, it’s easier to fight off the cravings and stick to your healthy new diet. It’s also a great
strategy to save tons of time and money! The Everything Vegan Meal Prep Cookbook provides
hundreds of vegan recipes that make it easy to commit to your new diet—from a quinoa burrito bowl
to slow cooker tortilla soup to fruit-on-the-bottom overnight oats, there’s something for every meal
of the day! With this book and just a little advanced planning each week, you’ll be able to make
simple and delicious meals that will prevent cravings, help you lose weight and eat healthier, and
save time and money!
  best vegan sour cream recipe: 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.
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