
cream of wheat vegan

cream of wheat vegan is a topic of growing interest among individuals seeking
plant-based breakfast options that are both nutritious and easy to prepare.
Cream of Wheat, a popular hot cereal made from ground wheat, can be enjoyed
by vegans with a few simple substitutions and careful ingredient choices.
This article explores the vegan compatibility of Cream of Wheat, ingredient
considerations, and delicious vegan preparation methods. Additionally, it
covers nutritional benefits and potential allergens, making it a
comprehensive guide for anyone interested in incorporating Cream of Wheat
into a vegan lifestyle. Whether looking for a quick morning meal or a
comforting snack, this guide offers practical insights and recipes to enjoy
Cream of Wheat vegan-style. The sections below will provide detailed
information on sourcing, cooking tips, and creative vegan additions to
enhance this classic dish.

Understanding Cream of Wheat and Vegan Compatibility

Ingredients and Substitutions for Vegan Cream of Wheat

Health Benefits of Cream of Wheat for Vegans

How to Prepare Cream of Wheat Vegan Style

Common Allergens and Considerations

Understanding Cream of Wheat and Vegan
Compatibility

Cream of Wheat is traditionally made from farina, a type of milled wheat that
cooks into a smooth, creamy porridge. The base product itself is derived
solely from wheat, which is inherently vegan. However, the common methods of
preparation and added ingredients can impact whether a serving of Cream of
Wheat is suitable for vegans. Typically, non-vegan additives such as dairy
milk or butter are used to enhance flavor and texture. Understanding the core
components of Cream of Wheat is essential to ensure it meets vegan standards.
This section clarifies the origins of Cream of Wheat and what makes it
compatible or incompatible with a vegan diet.

What is Cream of Wheat Made From?

Cream of Wheat is made from wheat farina, which is a type of milled wheat
grain similar to semolina. It is processed into a fine, smooth texture that
cooks quickly into a creamy hot cereal. Since wheat is a plant-based grain,
the product itself contains no animal-derived ingredients. The primary
ingredient is usually wheat farina with added vitamins and minerals for
nutritional enrichment. As a dry cereal, Cream of Wheat is naturally vegan
before preparation.



Why Preparation Matters for Vegan Diets

The vegan compatibility of Cream of Wheat depends heavily on how it is
prepared and served. Many traditional recipes call for cow’s milk, cream, or
butter, which are not suitable for vegans. Additionally, some commercial
varieties might include milk powder or other dairy derivatives as part of the
seasoning or instant mixes. To maintain a vegan diet, these ingredients must
be replaced with plant-based alternatives. Knowing the preparation methods
and ingredient labels is key to enjoying Cream of Wheat vegan without
compromising dietary principles.

Ingredients and Substitutions for Vegan Cream
of Wheat

To make Cream of Wheat vegan, it is crucial to choose appropriate ingredients
and substitutions that replace animal-based products without sacrificing
taste or texture. This section outlines the common non-vegan components used
in Cream of Wheat recipes and offers practical plant-based alternatives. It
also discusses optional flavor enhancers that are naturally vegan-friendly.

Plant-Based Milk Alternatives

Instead of traditional cow’s milk, various plant-based milk options can be
used to prepare Cream of Wheat vegan-style. Popular choices include:

Almond milk – light and mildly nutty flavor

Oat milk – creamy texture with a subtle sweetness

Soy milk – higher protein content and neutral taste

Coconut milk – rich and creamy, adds tropical notes

Rice milk – thin consistency and mild flavor

Each alternative offers a unique taste and texture. Selecting the right plant
milk depends on personal preference and dietary needs.

Vegan Butter and Sweeteners

Butter is frequently added to Cream of Wheat for creaminess and flavor, but
it is not vegan. Vegan butter substitutes made from oils such as coconut,
olive, or avocado can replicate the creamy mouthfeel. Additionally,
sweeteners should be checked for animal-derived ingredients. Suitable vegan
sweeteners include:

Maple syrup

Agave nectar

Brown sugar (ensure it is vegan-certified)



Molasses

Date syrup

Flavor Enhancers and Toppings

Common toppings like honey are non-vegan, so alternatives such as fruit
preserves, fresh berries, nuts, and seeds can add texture and flavor without
animal products. Spices such as cinnamon, nutmeg, and vanilla extract are
vegan and enhance the taste profile of Cream of Wheat.

Health Benefits of Cream of Wheat for Vegans

Cream of Wheat is a nutrient-dense cereal that offers several health
benefits, making it an excellent choice for vegans seeking a balanced diet.
This section covers the nutritional advantages and how Cream of Wheat
supports vegan dietary requirements.

Rich Source of Complex Carbohydrates

Cream of Wheat provides complex carbohydrates that are essential for
sustained energy release. Unlike simple sugars, these carbs help maintain
stable blood sugar levels, which is important for overall metabolic health.
For vegans, this cereal serves as a reliable energy source, especially when
combined with protein and healthy fats.

Fortified with Essential Vitamins and Minerals

Many Cream of Wheat products are fortified with iron, calcium, and B
vitamins, nutrients that can sometimes be challenging to obtain from a vegan
diet alone. Iron is critical for oxygen transport in the blood, and calcium
supports bone health. B vitamins, including folic acid, aid in energy
metabolism and neurological function.

Low in Fat and Cholesterol-Free

Since Cream of Wheat is made from wheat, it naturally contains no cholesterol
and is low in fat. This makes it a heart-healthy choice for vegans aiming to
reduce saturated fat intake. When prepared with plant-based milk and
toppings, it remains a low-fat, nutritious breakfast option.

How to Prepare Cream of Wheat Vegan Style

Preparing Cream of Wheat in a vegan manner requires minimal adjustments to
traditional cooking methods. This section provides detailed instructions and
tips for making a delicious vegan version of this classic hot cereal.



Basic Vegan Cream of Wheat Recipe

Ingredients:

1 cup water

1 cup plant-based milk (e.g., almond or oat milk)

1/4 cup Cream of Wheat farina

1-2 tablespoons maple syrup or preferred vegan sweetener

1 tablespoon vegan butter or coconut oil (optional)

Pinch of salt

Instructions:

In a saucepan, bring water and plant-based milk to a gentle boil over1.
medium heat.

Slowly whisk in the Cream of Wheat farina to prevent lumps.2.

Reduce heat to low and cook for 2-3 minutes, stirring frequently until3.
the mixture thickens.

Add salt, vegan butter or oil, and sweetener, stirring until well4.
combined.

Remove from heat and serve warm with desired toppings such as fresh5.
fruit, nuts, or spices.

Creative Vegan Toppings and Mix-Ins

Enhance the flavor and nutritional profile of vegan Cream of Wheat with the
following additions:

Chopped nuts: almonds, walnuts, pecans

Fresh or dried fruits: berries, bananas, raisins, dates

Seeds: chia, flaxseeds, pumpkin seeds

Spices: cinnamon, nutmeg, cardamom

Plant-based yogurt or nut butter for creaminess

Common Allergens and Considerations

While Cream of Wheat is a versatile and nutritious option, it is important
for vegans with allergies or dietary sensitivities to consider potential



allergens and ingredient labels carefully. This section reviews common
concerns and precautions.

Gluten Content and Wheat Allergy

Cream of Wheat is made from wheat farina, which contains gluten. Therefore,
it is not suitable for individuals with celiac disease or gluten intolerance.
Vegans with gluten sensitivity should seek gluten-free hot cereal
alternatives such as millet, quinoa, or rice-based porridges.

Cross-Contamination Risks

Some commercial Cream of Wheat products may be processed in facilities that
handle dairy or other animal products, posing a risk of cross-contamination.
Checking packaging labels for allergen statements and vegan certification
helps ensure product safety for strict vegans.

Added Ingredients in Instant or Flavored Varieties

Instant Cream of Wheat or flavored mixes may contain non-vegan ingredients
such as milk powder, whey, or honey. Reviewing ingredient lists is essential
to confirm vegan compliance. Opting for plain farina and preparing it with
vegan ingredients at home is the safest approach.

Frequently Asked Questions

Is Cream of Wheat vegan?

Traditional Cream of Wheat is not vegan because it often contains milk or is
cooked with dairy. However, the dry product itself is made from wheat farina,
which is vegan.

How can I make Cream of Wheat vegan?

To make Cream of Wheat vegan, cook the farina with water or a plant-based
milk like almond, soy, or oat milk instead of dairy milk.

Does Cream of Wheat contain any animal-derived
ingredients?

The dry Cream of Wheat farina itself does not contain animal-derived
ingredients, but some flavored versions or instant packets may contain milk
powder or other dairy ingredients, so always check the label.

Are there vegan alternatives to Cream of Wheat?

Yes, there are vegan alternatives such as oatmeal, quinoa porridge, millet
porridge, or other hot cereals made from grains that can be prepared with
plant-based milk.



Can I add vegan toppings to Cream of Wheat?

Absolutely! You can add fruits, nuts, seeds, maple syrup, or plant-based
butter to keep your Cream of Wheat vegan and delicious.

Is instant Cream of Wheat vegan-friendly?

Some instant Cream of Wheat varieties contain dairy or other animal-derived
ingredients. Always read the ingredient list to confirm if it is vegan-
friendly.

What plant-based milks work best with Cream of Wheat?

Almond milk, soy milk, oat milk, cashew milk, and coconut milk all work well
with Cream of Wheat and can enhance the flavor while keeping it vegan.

Can Cream of Wheat be part of a vegan diet?

Yes, when prepared with plant-based milk and vegan toppings, Cream of Wheat
can be a nutritious part of a vegan diet.

Does Cream of Wheat contain gluten?

Yes, Cream of Wheat is made from wheat farina and contains gluten, so it is
not suitable for those with gluten intolerance or celiac disease.

How to make Cream of Wheat creamy and delicious
without dairy?

Use a creamy plant-based milk, such as oat or cashew milk, and stir in a
vegan butter substitute or a splash of coconut cream to achieve a rich and
creamy texture.

Additional Resources
1. The Ultimate Vegan Cream of Wheat Cookbook
This cookbook offers a variety of creative and delicious vegan recipes using
Cream of Wheat as the main ingredient. From hearty breakfasts to sweet
desserts, it explores how to transform this classic cereal into plant-based
delights. The book includes tips on selecting vegan-friendly ingredients and
enhancing flavors naturally.

2. Vegan Breakfasts with Cream of Wheat
Focused exclusively on breakfast ideas, this book showcases numerous vegan
recipes featuring Cream of Wheat. It includes savory and sweet options, such
as spiced porridges, fruit toppings, and nutty flavors, designed to energize
your morning routine. Nutritional information and vegan substitutions are
provided for every recipe.

3. Plant-Based Comfort Foods: Cream of Wheat Edition
Discover how to enjoy classic comfort foods with a vegan twist using Cream of
Wheat. This book blends traditional recipes with modern plant-based
ingredients to create warm, satisfying meals. It offers helpful cooking
techniques and advice on making creamy, rich dishes without dairy.



4. Cream of Wheat: Vegan and Gluten-Free Variations
This guide explores both vegan and gluten-free adaptations of Cream of Wheat
recipes. It provides alternatives for those with dietary restrictions,
ensuring everyone can enjoy wholesome, nourishing meals. The book includes
creative ideas for toppings, mix-ins, and flavor combinations.

5. Sweet and Savory Vegan Cream of Wheat Creations
An inspiring collection of recipes that balance sweet and savory flavors
using Cream of Wheat as a base. From cinnamon-spiced porridges to herb-
infused bowls, the book encourages experimentation in the vegan kitchen. Each
recipe is designed to be simple, quick, and packed with nutrients.

6. Vegan Superfoods: Boost Your Cream of Wheat
This book focuses on enhancing Cream of Wheat with nutrient-dense vegan
superfoods such as chia seeds, flax, and spirulina. It explains the health
benefits of these additions while providing tasty recipes that are easy to
prepare. Perfect for those looking to boost energy and wellness through their
diet.

7. One-Pot Vegan Cream of Wheat Meals
Ideal for busy lifestyles, this book presents one-pot vegan meals centered
around Cream of Wheat. Recipes are designed for minimal cleanup and maximum
flavor, combining vegetables, spices, and plant-based proteins. It’s a
practical guide for quick, wholesome cooking.

8. Global Vegan Flavors: Cream of Wheat Around the World
Explore international vegan recipes using Cream of Wheat inspired by cuisines
from around the globe. The book features diverse spices, herbs, and cooking
styles that bring new life to this classic cereal. It offers cultural
insights alongside delicious, adaptable recipes.

9. The Art of Vegan Cream of Wheat Desserts
This dessert-focused cookbook transforms Cream of Wheat into indulgent vegan
sweets. From puddings to bars and parfaits, it shows how to create creamy,
decadent treats without animal products. The recipes emphasize natural
sweeteners and wholesome ingredients for guilt-free enjoyment.
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  cream of wheat vegan: Flat Belly Diet! Pocket Guide Liz Vaccariello, 2009-04-14 A quick
and handy guide to smart eating choices from the diet that's transforming America belly by belly. All
across America, people are changing their bodies—and their lives—thanks to the Flat Belly Diet!
Now, making the best choices for a flat belly in the supermarket, at home, in a restaurant, or
anywhere is even easier with the Flat Belly Diet! Pocket Guide. This handy and user-friendly book
provides at-a-glance information such as: - a complete 28-day meal plan featuring all-new on-the-go
recipes - corresponding shopping lists specially designed to maximize your shopping dollar - lists of
serving sizes and calorie counts to help you make MUFA meals you love - best meal choices at the
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vending machine, the airport, popular restaurants, and more - pantry staples and Flat Belly
Diet–friendly brands Including 90 all-new quick meal and snack pack recipes, each tested for time
and taste, and created by a registered dietitian in response to questions from real dieters, the Flat
Belly Diet! Pocket Guide is both an easy introduction to the diet for those who have yet to try it and
an essential companion for the thousands who already swear by it.
  cream of wheat vegan: Fresh from the Vegetarian Slow Cooker Robin Robertson,
2003-12-25 Presents a collection of vegetarian recipes to be prepared in a slow cooker, including
appetizers and snacks, soups and chowders, chilis and stews, beans and grains, and more.
  cream of wheat vegan: The Vegetarian Female Anika L. Avery-Grant, 1999 Explains
vegetarianism, outlines daily meals, and offers recipes and preparation tips for vegetarian and vegan
food
  cream of wheat vegan: Vegetarian Times , 1994-12 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.
  cream of wheat vegan: Vegetarian Times , 1998-04 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.
  cream of wheat vegan: The Complete Idiot's Guide to Vegan Cooking Beverly Bennett, Ray
Sammartano, 2008-08-05 Delicious recipes for the growing vegan lifestyle. There are so many
reasons to go vegan—health and nutrition, weight loss, green and sustainable living, and prevention
of cruelty to animals. With over 200 mouth-watering recipes and tips for converting meat- and
dairy-based dishes into vegan ones, The Complete Idiot’s Guide® to Vegan Cooking will help readers
enjoy a healthy vegan diet without sacrificing taste. In this Complete Idiot’s Guide®, you get: •
Beginner-friendly tips for creating vegan versions of your favorite recipes. • Simple substitutions for
replacing meat, dairy, eggs, gelatin, and honey in your vegan cooking and baking. • Straight talk on
getting the calcium, protein, and other nutrition you need while eating vegan. • Easy-to-follow
advice on planning healthful vegan meals your family will love.
  cream of wheat vegan: The Cheesy Vegan John Schlimm, 2013-10-01 Offers dairy-free
recipes for such dishes as mac-and-cheese and cheesecake, as well as base recipes for making
plant-based cheeses.
  cream of wheat vegan: How to Cook Everything Vegetarian Mark Bittman, 2017 A
definitive, one-stop vegetarian cookbook showcases more than two thousand different recipes and
variations for simple meatless meals, including salads, soups, eggs and dairy, vegetables and fruit,
pasta, grains, legumes, tofu and other meat substitutes.
  cream of wheat vegan: Tasty Vegan Delights Gloria Lawson, Debbi Puffer, 2001
  cream of wheat vegan: Vegan Handbook Vegetarian Resource Group, 1996 A much-needed
guide for the novice as well as the long-time vegan. It contains extensive information for vegans,
including dietary exchange lists for meal planning, sports nutrition for vegans, vegan meal plans and
one-week menus, delicious, quick recipes for readers who don't enjoy cooking but want to live
healthily, vegetarian history and plenty more.
  cream of wheat vegan: Sinfully Vegan Lois Dieterly, 2003-10-27 Choosing to be a vegan
doesn't have to mean a life of deprivation—now readers can pamper their palates with healthy foods
and still indulge in all their favorite treats. In Sinfully Vegan, author Lois Dieterly has veganized all
the traditional favorites—including chocolate cake, fudge, cheesecake, apple pie, and strawberry
shortcake—without sacrificing the great flavor, and offers many brand-new recipes for cooks to add
to their dessert repertoire. Sinfully Vegan's 140 recipes cover the full spectrum of desserts—from
cakes, candies, cookies, and brownies to pies, tarts, puddings, and breads—all of which are dairy-



and eggfree, and even includes a section with wheat-free alternatives. Complete with helpful
pantry-stocking tips and nutritional breakdowns for each recipe, Sinfully Vegan offers a sumptuous
array of dessert choices and is perfect for all those vegans out there yearning for something sweet to
satisfy their cravings.
  cream of wheat vegan: 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.
  cream of wheat vegan: Vegetarian Times , 2010
  cream of wheat vegan: Kinda Vegan Adams Media, 2019-01-01 200 delicious, fun, and easy
vegan recipes for you to explore plant-based eating in a guilt-free, judgement-free way—perfect for
new vegans, flexitarians, and curious carnivores. Where do vegans get their protein? What can you
possibly eat that doesn’t have milk in it?! Don’t vegans only eat spinach and weeds? Won’t it taste
horrible? For many, the vegan diet is as intriguing as it intimidating. Some want to dip their toes
into veganism first, testing the waters before deciding to make the change to a completely vegan
lifestyle. Others know it’s a great way to incorporate more plant-based meals into their diets, but
don’t want to lose the delicious comforts of ice cream, cheese, or fried chicken. That’s where Kinda
Vegan comes in—it’s a no-nonsense guide to being vegan-ish. Restrictive dieting be gone, with Kinda
Vegan you can go meatless on Monday, then enjoy a juicy steak dinner on Tuesday with no
judgement! In this fearless guide to the seemingly complex world of no-meat, no-eggs, no-dairy, you
will discover how to go vegan without feeling any pressure whatsoever. You can have your cake and
eat it too. And your sweet ice cream. And your delicious cheesy flavor. All you need are some
conscious shopper skills and the quick, go-to information found in this book, including a guide to the
essential foods to have in your pantry. From grains and lentils to maple syrup and dairy-free milk
alternatives, there are tons of delicious vegan ingredients to enjoy. No weeds here! Kinda Vegan
includes 200 easy recipes that are so tasty you won’t believe they’re vegan. It’s easy to make a
vegan meal—or day of meals—whenever you want. Hearty breakfast dishes like crepes and
blueberry muffins; international bites like Mediterranean falafel and Chinese fried rice; and
guilt-free desserts like chocolate mocha ice cream and pumpkin bread may just have you wanting to
go vegan all week! Not the best at planning meals? Don’t sweat it: the book also included an
appendix of vegan meal plans. You can plan out a few days of meals in minutes, or flip to a meal plan
whenever you are out of ideas or just don’t have the energy to decide what to eat that day. Whatever
your reasons are for ditching meat, and whatever your schedule and taste buds desire, Kinda Vegan
makes being vegan-ish a snap!
  cream of wheat vegan: History of Tempeh and Tempeh Products (1815-2020) William
Shurtleff; Akiko Aoyagi, 2020-03-22 The world's most comprehensive, well documented and well
illustrated book on this subject. With extensive subject and geographical index. 234 photographs and
illustrations - mostly color. Free of charge in digital PDF format on Google Books
  cream of wheat vegan: A New Way to Bake Editors of Martha Stewart Living, 2017-03-28 A
must-have for every baker, with 130 recipes featuring bold new flavors and ingredients. Here is the
go-to cookbook that definitively ushers the baking pantry beyond white flour and sugar to include
natural sweeteners, whole-grain flours, and other better-for-you—and delicious—ingredients. The



editors at Martha Stewart Living have explored the distinctive flavors and alluring textures of these
healthful foods, and this book shares their very best results. A New Way to Bake has 130 foolproof
recipes that showcase the many ways these newly accessible ingredients can transform traditional
cookies, pies, cakes, breads, and more. Chocolate chip cookies gain greater depth with earthy farro
flour, pancakes become protein powerhouses when made with quinoa, and lemon squares get a
wonderfully crumbly crust and subtle nutty flavor thanks to coconut oil. Superfoods are right at
home in these baked goods; granola has a dose of crunchy chia seeds, and gluten-free brownies have
an extra chocolaty punch from cocoa nibs. With a DIY section for making your own nut butter,
yogurt, coconut milk, and other basics, and more than 150 photographs, including step-by-step
how-to images, A New Way to Bake is the next-generation home-baking bible.
  cream of wheat vegan: Vegetarian Times , 1992-02 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.
  cream of wheat vegan: History of Tofu and Tofu Products (965 CE to 2013) William
Shurtleff, Akiko Aoyagi, 2013-05
  cream of wheat vegan: 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.
  cream of wheat vegan: Vegetarian Times , 1997-09 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.
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COLUMBIA CITY, Ind. (WANE) — Move over regular ice cream, Moo-Over in Columbia City is
looking to transform the sweet treat. “Everyone should be able to enjoy ice cream,” said Moo-Over
chef and flavor
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became the fourth company to announce a design rethink Wednesday amid mounting public
pressure. B&G said in a statement
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Classic and cool but hold the cream: 6 great vegan shakes around L.A. (Los Angeles Times2y)
Thick, creamy ice cream, teetering on the edge of iciness, pulled slowly through a straw is some of
the finest dessert engineering ever created. It doesn’t matter if you’re perched on a stool at an
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based Kula Desserts is making vegan, gluten-free ice cream a delicious indulgence for everyone, one
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of wheat is having a moment on social media, and it can be a great option if you’re a little burnt out
on oatmeal for breakfast. It's often fortified with iron and B vitamins, while oatmeal
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Vegan Ice Cream Recall as Warning Issued to Customers (Newsweek1y) Pots of vegan ice
cream have been recalled after a person suffered an allergic reaction because of incorrect labeling.
New York-based Van Leeuwen Ice Cream is recalling four pints of its Vegan Pumpkin
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grandma’s house feel warm and cozy all the time? Did your conversation with your grandma go
something like this: What are you baking, Grandma? Apple Crisp is in the oven. Can we have ice
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