cream of chicken soup vegan

cream of chicken soup vegan alternatives have become increasingly popular as more
individuals adopt plant-based diets or seek to reduce animal product consumption.
Traditional cream of chicken soup is a staple in many kitchens, known for its rich and
comforting flavor, but it relies heavily on chicken and dairy ingredients. This article
explores the best ways to enjoy cream of chicken soup vegan style, offering recipes,
ingredient substitutions, and tips for achieving the classic creamy texture and savory taste
without animal products. From homemade versions to store-bought options, readers will
find comprehensive guidance tailored to vegan lifestyles. Additionally, the nutritional
benefits and potential uses of vegan cream of chicken soup will be examined, ensuring a
well-rounded understanding of this plant-based alternative. Whether for cooking, baking,
or as a base for other dishes, cream of chicken soup vegan choices provide versatile and
health-conscious solutions. The following sections will cover definition and benefits,
homemade recipes, commercial products, nutritional insights, and practical applications.
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Understanding Cream of Chicken Soup Vegan

The term cream of chicken soup vegan refers to a plant-based version of the traditional
cream of chicken soup that excludes all animal-derived ingredients. This includes the
removal of chicken meat, chicken broth, milk, cream, and butter, which are commonly
used in classic recipes. Instead, vegan alternatives use vegetable broths, plant-based
milks, and protein substitutes to replicate the flavor and texture. The goal is to maintain
the creamy consistency and savory depth while aligning with vegan dietary principles.

Key Ingredients in Vegan Versions

Replacing the chicken and dairy components requires careful selection of ingredients that
provide umami flavor and creaminess. Common substitutes include:

e Mushrooms: Often used to mimic the meaty texture and add earthy flavor similar to



chicken.

e Plant-based milk: Such as almond, soy, oat, or cashew milk, to create a creamy
base.

e Vegetable broth: Enhances savory taste and acts as a cooking liquid.
e Thickeners: Flour, cornstarch, or blended cashews to achieve the desired thickness.

e Seasonings: Nutritional yeast, garlic, onion powder, thyme, and poultry seasoning
alternatives to replicate chicken flavors.

Why Choose Cream of Chicken Soup Vegan?

Opting for cream of chicken soup vegan offers several benefits beyond dietary restrictions.
It reduces the environmental impact associated with animal agriculture, supports animal
welfare, and often contains lower cholesterol and saturated fat levels. Additionally, vegan
versions can be customized for allergies or intolerances, such as lactose intolerance or
gluten sensitivity, by selecting appropriate ingredients.

Homemade Cream of Chicken Soup Vegan
Recipes

Creating cream of chicken soup vegan at home allows for control over flavor, texture, and
nutrition. Below is a detailed recipe that yields a rich, creamy soup perfect for direct
consumption or as an ingredient in other dishes.

Basic Cream of Chicken Soup Vegan Recipe

This recipe uses mushrooms and cashews to replicate the classic taste and creaminess of
traditional cream of chicken soup.

1 cup raw cashews (soaked for 2 hours)

1 cup mushrooms, finely chopped

1 small onion, diced

2 cloves garlic, minced



3 cups vegetable broth

1 tablespoon olive oil or vegan butter

2 tablespoons all-purpose flour or gluten-free flour

1 teaspoon poultry seasoning or a mixture of sage, thyme, and rosemary

Salt and pepper to taste

Instructions: Sauté onions, garlic, and mushrooms in olive oil until soft. Sprinkle flour
over the mixture and cook for a minute to eliminate raw flour taste. Gradually stir in
vegetable broth and cook until thickened. Blend soaked cashews with a little water until
smooth, then stir into the soup to add creaminess. Season with poultry seasoning, salt, and
pepper. Simmer for an additional 5 minutes to combine flavors.

Variations and Tips

Additional ingredients such as diced potatoes, carrots, or celery can be added for extra
texture and nutrition. For a lower-fat version, substitute cashews with a mixture of
cauliflower puree and plant-based milk. Nutritional yeast adds a subtle cheesy flavor,
enhancing the umami profile. Adjust seasoning to personal taste, especially the poultry
seasoning, to closely mimic traditional cream of chicken soup flavor.

Store-Bought Cream of Chicken Soup Vegan
Options

Several brands now offer vegan cream of chicken soup alternatives, catering to the
demand for convenient plant-based products. These options vary in ingredients, nutritional
content, and availability.

Popular Brands and Features

Many commercial vegan cream of chicken soups use soy protein, pea protein, or
mushroom extracts as the primary flavor base. They often include organic ingredients,
non-GMO certification, and are free from common allergens such as dairy, gluten, and
nuts. Consumers should carefully read labels to ensure compliance with vegan standards
and examine sodium levels, as some canned soups can be high in salt.



Advantages and Considerations

Store-bought options provide convenience and consistent flavor, making them ideal for
quick meal preparation. However, they may contain preservatives or additives not present
in homemade recipes. Comparing ingredient lists and nutritional information helps select
the best product for individual health goals and dietary needs.

Nutritional Benefits of Cream of Chicken Soup
Vegan

Cream of chicken soup vegan offers unique nutritional advantages compared to its
traditional counterpart. Plant-based versions typically contain less saturated fat and
cholesterol, contributing to heart health. Additionally, the inclusion of vegetables,
legumes, and nuts enhances fiber, vitamins, and minerals intake.

Common Nutrients Found in Vegan Versions
Key nutrients often present include:
e Protein: Sourced from legumes, nuts, and soy-based ingredients.
e Fiber: From vegetables and whole-food ingredients.

e Healthy fats: Derived from nuts, seeds, and plant oils.

e Vitamins and minerals: Such as vitamin C, B vitamins, potassium, and iron.

Health Implications

Choosing cream of chicken soup vegan can support weight management, improve
digestion, and lower the risk of chronic diseases associated with animal fats. It also aligns
with dietary guidelines promoting plant-based eating patterns for overall wellness.

Using Cream of Chicken Soup Vegan in Cooking

Cream of chicken soup vegan is a versatile ingredient suitable for various culinary
applications. It can serve as a base for casseroles, sauces, pot pies, and creamy pasta



dishes, offering richness without animal products.

Recipe Integration Ideas

Common uses include:

e Casseroles: Replace traditional cream of chicken soup in recipes like green bean
casserole or vegetable bakes for a vegan-friendly meal.

e Pot Pies: Use as the creamy filling base combined with vegetables and vegan
protein substitutes.

¢ Soups and Stews: Enhance texture and flavor in other soups by adding a splash of
vegan cream of chicken soup.

e Pasta Sauces: Create creamy sauces for pasta dishes by combining with herbs and
spices.

Storage and Handling

Store homemade cream of chicken soup vegan in airtight containers in the refrigerator for
up to five days or freeze for longer preservation. When using store-bought products, follow
package instructions for storage and reheating to maintain quality and food safety.

Frequently Asked Questions

What is a good vegan substitute for cream of chicken
soup?

A good vegan substitute for cream of chicken soup can be made using a base of blended
cauliflower or cashews combined with vegetable broth and seasonings to mimic the
creamy texture and savory flavor.

Can I buy vegan cream of chicken soup in stores?

Yes, some brands offer vegan cream of chicken soup alternatives, often labeled as ‘vegan
creamy mushroom soup’ or ‘vegan cream soup,’ but you may need to check specialty or
health food stores or online retailers.



How do I make homemade vegan cream of chicken
soup?

To make homemade vegan cream of chicken soup, sauté onions, garlic, and mushrooms,
then add vegetable broth, cooked chickpeas or tofu for protein, and blend with soaked
cashews or coconut milk for creaminess. Season with herbs like thyme and poultry
seasoning for a chicken-like flavor.

What ingredients give vegan cream of chicken soup a
chicken-like flavor?

Nutritional yeast, poultry seasoning, soy sauce or tamari, garlic powder, and mushroom
broth can help replicate the savory, umami flavor typically associated with chicken in
vegan cream of chicken soup.

Is cream of chicken soup vegan if it’s labeled gluten-
free or dairy-free?

Not necessarily. Gluten-free or dairy-free labels do not guarantee the soup is vegan, as it
may still contain chicken broth or other animal-derived ingredients. Always check the
ingredient list or look for a vegan certification.

Can I use vegan cream of chicken soup in recipes that
call for traditional cream of chicken soup?

Yes, vegan cream of chicken soup alternatives can be used in most recipes as a direct
substitute, including casseroles and sauces, to make dishes plant-based without
compromising texture or flavor.

What are common bases for vegan cream of chicken
soup?

Common bases include blended cashews, coconut milk, silken tofu, cauliflower puree, or a
roux made from flour and plant-based milk, combined with vegetable broth and
seasonings.

Does vegan cream of chicken soup contain soy or nuts?

It depends on the recipe or brand. Some vegan cream of chicken soups use soy or nuts like
cashews for creaminess, but there are also soy-free and nut-free versions available using
alternatives like oat milk or potatoes.

How can I thicken vegan cream of chicken soup without
dairy?

You can thicken vegan cream of chicken soup using blended cashews, a roux made with
flour and plant-based milk, cornstarch or arrowroot slurry, or pureed vegetables like



potatoes or cauliflower.

Additional Resources

1. Vegan Creamy Soups: Delicious Plant-Based Recipes for Every Season

This cookbook offers a variety of creamy vegan soup recipes, including a rich and flavorful
cream of chicken soup alternative made from wholesome plant-based ingredients. It
focuses on using nuts, vegetables, and spices to create satisfying textures and tastes.
Perfect for those seeking comfort food without animal products.

2. The Ultimate Vegan Soup Bible: Hearty and Healthy Plant-Based Creations

Explore a comprehensive collection of vegan soup recipes that cater to all tastes, featuring
a special section on creamy soups that mimic traditional dairy and chicken-based recipes.
The book includes innovative techniques to make vegan cream of chicken soup using
mushrooms, tofu, and nutritional yeast for depth of flavor.

3. Plant-Powered Creamy Soups: Vegan Recipes for Cozy Comfort

This book emphasizes creamy, dairy-free, and vegan soups that bring warmth and comfort
to your table. It includes a standout recipe for vegan cream of chicken soup using jackfruit
and cashews to replicate the classic taste and texture. Each recipe is designed to be both
nutritious and indulgent.

4. Vegan Comfort Food Classics: Creamy Soups and More

Reimagine comfort food with this collection of vegan recipes that transform traditional
favorites into cruelty-free dishes. The cream of chicken soup recipe uses seitan and
coconut milk to achieve a luscious consistency and savory taste. Ideal for those
transitioning to a vegan lifestyle without giving up familiar flavors.

5. Wholesome Vegan Soups: Nourishing Creamy Recipes for the Soul

Focus on healthful, plant-based ingredients with this book that highlights creamy soups
made from vegetables, legumes, and nuts. The vegan cream of chicken soup recipe is
crafted from cauliflower and chickpeas, delivering both creaminess and protein. A great
choice for readers looking to boost nutrition while enjoying comfort food.

6. The Vegan Soup Kitchen: Creamy and Chunky Soups for Every Palate

This vibrant collection showcases a variety of vegan soups ranging from smooth and
creamy to hearty and chunky. The cream of chicken soup alternative combines
mushrooms, herbs, and vegan broth for an authentic flavor experience. Recipes are easy
to follow and perfect for home cooks of all skill levels.

7. Deliciously Dairy-Free: Creamy Vegan Soups and Stews

Dedicated to dairy-free cooking, this book offers numerous creamy vegan soup recipes
that replicate traditional textures and flavors. The cream of chicken soup recipe uses
cashew cream and oyster mushrooms to create a savory and satisfying dish. It’s an
excellent resource for those with dietary restrictions or preferences.

8. Everyday Vegan Soups: Quick and Creamy Comfort Food

Designed for busy cooks, this book features quick and easy vegan soups that don’t
sacrifice taste or creaminess. The cream of chicken soup recipe utilizes simple pantry
staples like silken tofu and vegetable broth for a smooth and hearty meal. Perfect for



weeknight dinners and meal prepping.

9. From Scratch Vegan: Homemade Creamy Soups for All Occasions

Encouraging cooking from basic ingredients, this cookbook includes recipes for creamy
vegan soups made entirely from scratch. The vegan cream of chicken soup recipe
highlights the use of homemade vegetable broth, pureed potatoes, and tempeh to recreate
the beloved classic. Ideal for those who enjoy hands-on cooking and wholesome meals.
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cream of chicken soup vegan: Heat & Serve - Soup & Stew Recipes Scotty Boxa, 2025-02-15
Heat & Serve - Soups & Stews Ever tried to solve life’s problems with a spoon? Turns out, it works.
When the world feels chilly and your soul needs a bit of TLC, Scotty Boxa’s Heat & Serve - Soups &
Stews delivers the goods, one steaming bowl of happiness at a time. This isn’t your average soup
book. It’'s a mouthwatering mix of hearty stews, velvety bisques, and flavour-packed soups, all served
with a side of Scotty’s signature cheeky charm. Craving something creamy, spicy, or so chunky it
feels like a meal and a workout in one? You'll find it here. These recipes are loaded with simple
ingredients, bold flavours, and zero faff. Whether you’re simmering up a slow-cooked classic or
whipping together a quick weeknight fix, this book’s got you covered. And don’t worry, if your
kitchen skills are a bit “creative,” Scotty’s got your back with foolproof tips and laugh-out-loud
commentary to keep things fun. Whether you're slurping, scooping, or dunking your way through
life, Heat & Serve - Soups & Stews is your go-to guide for meals that taste like comfort and smell
like you know what you're doing. Warning: side effects include full bellies, happy vibes, and requests
for seconds. Perfect for home cooks, soup enthusiasts, and anyone who thinks life’s better when it’s
served in a bowl. Grab your copy now and ladle up some joy, pants optional.

cream of chicken soup vegan: The Veganopolis Cookbook David Stowell, George Black,
2010-11-01 Presents seventy recipes from the Portland vegan restaurant, with advice on ingredients,
cooking techniques, and stocking a vegan pantry.

cream of chicken soup vegan: The Dairy-Free Kitchen Ashley Adams, 2014-01-15 This
bookcontains 100 delicious recipes for the foods you love without the dairy, along with information
on weeding out hidden dairy and getting adequate levels of calcium and minerals from a dairy-free
diet.

cream of chicken soup vegan: My Pinewood Kitchen, A Southern Culinary Cure Mee
McCormick, 2020-04-14 It’s microbiome-friendly meals with a Southern spin in this follow-up
cookbook to the life-enhancing My Kitchen Cure so you can heal your gut and and fight a host of
autoimmune diseases while enjoying 130+ delicious whole foods recipes with a farm house spin.
Mee McCormick, real food cooking expert and author of My Kitchen Cure, brings a Southern twist to
comfort food classics with more than 130 recipes that heal your gut, reduce inflammation, and
reverse chronic autoimmune diseases. Best of all? Mee offers a completely customizable approach to
adapt recipes for different dietary needs, whether you're gluten-free, Paleo, keto, or vegan. From
breakfast bowls and immune-boosting smoothies to gut-friendly soups, salads, dinners, and desserts,
this four-color cookbook will become your go-to kitchen resource, freeing you from bland-tasting
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healthy food and the nightly question: “What’s for dinner?” Recipes include: Kentucky Caramel
Chicken, Cranberry Hot Wings, Grain-Free Fried Chicken, Sizzlin” Short Ribs, Super Creamy Veggie
Mac & Cheese, Roasted Red Pepper Soup with Polenta Fingers, Roasted Squash & Sweet Potato
Soup, Summertime Zucchini Soup, Grilled Peach Salad with Basil Chicken & Peach Cider Honey
Dressing, Black Rice Salad with Snap Peas and Ginger-Sesame Vinaigrette, Caramel Apple
Pancakes, Raspberry Lemon Keto Muffins, Farm Fresh Eggs & Sausage Stuffed Bell Peppers, Berry
Cobbler, Chocolate Brownies, Key Lime Tart, White Bean Cupcakes, and Chocolate Avocado Mousse
with Coconut Milk. Mee first started cooking when Crohn’s disease, rheumatoid arthritis, and
Hashimoto's delivered debilitating daily pain. When conventional treatments couldn’t help, Mee
found relief in a surprising place: her kitchen. Through relentless recipe testing, she put her
condition into remission and completely restored her health with gut-friendly whole foods, most of
which she grew and harvested on her family’s farm outside of Nashville, Tennessee. Once Mee was
well, she opened a farm-to-table restaurant, sharing locally grown and seasonal foods with her
community—some of whom drive hours to get a taste of Pinewood’s Grain-Free Fried Chicken.
Pinewood Kitchen is unique in that every meal is created with the intention to serve everyone with
the same deliciousness regardless of dietary restrictions. Whether you want to eat healthier or you
have diabetes, lupus, celiac, Crohn’s, multiple sclerosis, psoriasis, rheumatoid arthritis, or another
autoimmune issue, you'll find a wealth of delicious, nutritious recipes. You'll also discover: - The
importance of intestinal health and how to improve your own gut microbiome - Which foods are
nutritional powerhouses and which you must avoid - How to eat real food every day without breaking
the bank Mee is living proof that you can change your fate by what’s on your plate—her recipes will
help you prepare delicious food that brings you and your family together around the table.

cream of chicken soup vegan: The Living Well Without Lectins Cookbook Claudia Curici,
2020-02-25 Millions of people say they feel better when they eat lectin-free. Here at last is the
cookbook that makes lectin-free cooking fun and delicious! For people who take their health and
well-being seriously, gut health is a top priority. Optimum gut health means more than just a
well-working gastrointestinal tract. It means you have more energy, you simply feel better, and, not
least, you're not gaining unwanted pounds. Among diets that address gut health, lectin-free is the
fastest-growing, mainly because following it means your intestines absorb more nutrients and your
gut is populated by fewer bad bacteria. Its many adherents range from people with specific
disorders, like irritable bowel syndrome (IBS), diabetes, rheumatoid arthritis (and other autoimmune
disorders), and leaky gut, to people who simply feel better without lectins. Easier weight loss or
weight maintenance is an added benefit! Claudia Curici is the talented writer and photographer
behind the pioneering lectin-free blog Creative in My Kitchen. The 125 nourishing and imaginative
recipes she has created for this book are all sugar-, grain-, and lectin-free, and they are delectable
and easy to make. Many are dinnertime main courses, from Chicken Coconut Soup with Shiitakes
and One Beef Kebab Platter to vegetarian options like Cauliflower Gratin with Pecans and Healing
Vegetable Soup with Kale and Broccoli. There are lectin-free superfood smoothies, too, among other
drinks and snacks, along with soups, salads, sides, and even desserts, including an opulent but easy
Lectin-Free Chocolate Strawberry Birthday Cake. Nourish and protect your gut with these diverse
and delightful dishes!

cream of chicken soup vegan: The Ketogenic Kitchen DominiKemp, Patricia Daly, 2016
Cancer survivors Domini Kemp and Patricia Daly offer the first comprehensive ketogenic cookbook
based on the most exciting new research on nutritional approaches to the prevention and
management of cancer. For decades, the ketogenic diet--which shifts the body's metabolism from
burning glucose to burning fat, lowering blood sugar and insulin and resulting in a metabolic state
known as ketosis--has been used to successfully manage pediatric epilepsy. More recently, it has
been used by the Paleo community as a weight loss strategy. Now emerging research suggests that a
ketogenic diet, in conjunction with conventional treatments, also offers new hope for those coping
with cancer and other serious disease. With endorsements from leading researchers and oncologists
such as Dr. Thomas Seyfried (Cancer as a Metabolic Disease), The Ketogenic Kitchen offers more



than 250 recipes, as well as meal plans and comprehensive scientific information about the benefits
of a ketogenic diet, with sensible advice to help readers through periods of illness, recovery, and
treatment. This North American paperback edition has been updated to include U.S. customary units
of measure appearing side-by-side with metric measures.

cream of chicken soup vegan: Anything You Can Cook, I Can Cook Vegan Richard Makin,
2023-04-25 This vibrant and refreshingly witty cookbook demonstrates how to make simple yet
undeniably delicious vegan meals. Whip up a variety of comfort-food classics from fluffy pancakes to
cheesy chicken parmesan using all plant-based ingredients. You won’t believe your taste buds while
you enjoy recipes such as Blueberry and Cornflake Muffins, Tempeh Nuggets, and Burrito Bowls
with Sofritas. Explore more than 100 recipes, tips on stocking a plant-powered pantry, and a
recipe-finder quiz that will help you figure out what to make for dinner, a party, or yourself. Enjoy
the many flavorful options in a vegan diet with Anything You Can Cook, I Can Cook Vegan! 100+
RECIPES: Expert author Richard Makin's light-hearted approach and detailed recipes ensure you’ll
never get bored and will have a meal ready for any occasion RECREATE COMFORT FOODS: From
fried eggs to tres leches cake -- learn to make the foods you thought you could never have in a
plant-based diet GREAT FOR EVERY SKILL LEVEL: Helpful labels define the difficulty of each recipe
and a thorough Plant-Powered Pantry list will set you up for success INSPIRING IMAGES: Full-color
photography of finished recipes will help ensure success.

cream of chicken soup vegan: The Everything Low-FODMAP Diet Cookbook Colleen Francioli,
2016-05-06 Features 300 healing recipes--Front cover.

cream of chicken soup vegan: The Anti-Inflammatory Diet Made Simple Molly Thompson,
2021-07-06 Increase your overall wellness by decreasing inflammation in your body with over 100
delicious recipes featuring anti-inflammatory foods. You've probably heard the term “inflammation”
before, but you may not understand how it affects the way you feel every day. By reducing
inflammation, your body can function at its full potential and reduce the symptoms of
inflammation-caused issues like digestive problems, hormone imbalances, autoimmune diseases, and
mood disorders. The Anti-Inflammatory Diet Made Simple makes following an anti-inflammatory diet
easy and delicious by introducing the staples of the diet and explaining its benefits. With recipes
featuring inflammation-fighting leafy greens, fermented foods, and healthy fats high in Omega-3, you
will discover key ingredients that decrease chronic inflammation in your body and improve how you
feel every day. Creator of the popular blog What Molly Made, Molly Thompson, brings relief to your
plate with delicious recipes like: Sweet Potato Waffle Breakfast Sandwich Mediterranean Quinoa
Bowls with Roasted Red Pepper Sauce Sausage and Sage Pumpkin Pasta Bake Turkey-Sage Swedish
Meatballs with Creamy Spinach Gravy Roasted Carrot and Lentil Salad with Tahini Dressing Very
Berry Ginger Smoothie And, Maple Stewed Peaches with Coconut Whipped Cream Boost your
lifelong health and diminish everyday symptoms with The Anti-Inflammatory Diet Made Simple.

cream of chicken soup vegan: 100 Soup Recipes Jessica Inglaterra, 2024-02-14 [] Explore a
world of comforting flavors with our eBook Savory Soups: 100 Irresistible Recipes. Get ready for a
culinary journey that will warm your heart and tantalize your taste buds as we dive into the delicious
universe of soups. [] Discover the magic of each carefully selected recipe, designed to turn your
meals into memorable moments. From comforting classics to bold innovations, this eBook is a
comprehensive guide for soup enthusiasts, from kitchen novices to experienced chefs. [] Awaken
your creativity in the kitchen with fresh ingredient combinations and preparation tips that will turn
your soups into true gastronomic masterpieces. Each page is a source of inspiration, ensuring that
your meals become a culinary spectacle worthy of praise. [] This eBook is not just a recipe book but
an invitation to a unique gastronomic experience. Whether for cozy family nights, intimate
gatherings, or simply to warm up chilly days, Savory Soups is the perfect companion to make each
spoonful an explosion of pleasure. [] Transform your meals into extraordinary moments with 100
carefully crafted soup recipes. Get the eBook now and embark on a journey of unparalleled flavors
that will delight all your senses. Your next feast of delicious soups is just a click away! [I]

cream of chicken soup vegan: The 3-Day Diet Victoria Black, Gen Davidson, 2021-07-27 The



creators of the world's largest online fasting community bring you the world's easiest diet: restrict
calories for 3 days a week, then eat as you like for the other 4 days. It's that simple! Victoria Black
and Gen Davidson started SuperFastDiet to prove that weight loss can be fun, easy and part-time,
and The 3-Day Diet stands out as the most effective path to fast, sustainable weight loss. This book
includes: - scientific research showing how The 3-Day Diet and intermittent fasting work - 60+ fresh,
delicious recipes for every day of the week - meal plans and practical strategies for your fasting days
- tips for a more balanced mindset to help you maintain and supercharge your weight loss - inspiring
true stories of 3-day diet success from the SuperFast community. Hear from real community
members who love the 3-Day Diet: 'It's just so easy and convenient' 'It is manageable and flexible
and allows me to have my favourite meal of the day: breakfast' 'I don't feel like I miss out on
anything and still lose weight' 'I never feel deprived' 'I don't really feel like I'm even on a diet. I've
been doing it for three weeks now and I've lost 3.4 kg'

cream of chicken soup vegan: The Ultimate Instant Pot Cookbook Coco Morante,
2018-10-30 A collection of 200 easy, delicious recipes for the incredibly popular Instant Pot,
packaged in a gorgeous hardcover format with more than 80 stunning photographs throughout. The
well-tested, fully authorized recipes in The Ultimate Instant Pot Cookbook cover a range of flavors
and occasions, making this the ultimate collection of recipes for the home cook who values the
convenience of an electric pressure cooker. This is the only book you'll need when looking for
tried-and-true classics like creamy tomato soup, ground beef stroganoff, chicken mushroom
casserole, or peach cobbler; international favorites like carnitas, chicken tikka masala, or refried
beans; and crave-worthy treats like French toast casserole and triple chocolate cheesecake. There
are even easy entertaining recipes, like artichoke-spinach dip, and special occasion recipes such as
the classic Thanksgiving favorites of mashed potatoes, creamed corn, and more. With special
sections of vegetarian recipes and jams, jellies, and pickles, this collection goes deeper than other
Instant Pot books and has something for everyone. And recipes for every meal of the day, from
breakfast to dessert, make this book your one-stop source for mouthwatering meals all day long.
Printed on high-quality paper and bound in a hardcover format filled with beautiful photographs, this
is truly the ultimate book for gifting or self-purchase, and destined to become the beloved Instant
Pot cookbook.

cream of chicken soup vegan: The Modern Mountain Cookbook Jan A. Brandenburyg,
2025-03-18 Between soup beans seasoned with bacon grease, pot roast, and gravy-drowned
meatloaf, Appalachian cuisine is known for featuring plenty of meat. Even seemingly innocent sides
like potato salad and mac and cheese often contain animal products. Though adopting a plant-based
diet comes with life-changing benefits, it has also stopped many people from enjoying the food they
were raised on. Embracing her grandmother's fearless approach to cooking while staying true to her
own beliefs, Appalachian vegan Jan A. Brandenburg has diligently worked to create a cookbook that
captures the flavor and comfort that came with every bite of her favorites from back home. In The
Modern Mountain Cookbook: A Plant-Based Celebration of Appalachia, Brandenburg updates the
meals of her eastern Kentucky childhood to make them accessible to everyone—including cooks of
any skill level—looking to incorporate more veg-friendly fare into their rotation. From eggless
scramble for breakfast to fried chick'n for supper, this innovative cookbook provides readers with an
extensive menu of delicious, cruelty-free dishes fit for all occasions. Brandenburg feeds both body
and soul as she folds in lessons learned from generations of women and memories of family
gatherings around the table with sure-to-please recipes, including creamy potato soup, country-fried
steak, roasted jalapeno pimento cheese, hash brown and broccoli casseroles, and bourbon pecan pie.
Appalachian and plant-based cooking are no longer at odds—people who love country classics can
preserve their culinary traditions while eating a healthier, more ethical diet. With The Modern
Mountain Cookbook in one hand and a cast-iron skillet in the other, you can have your pineapple
upside-down cake and eat it, too.

cream of chicken soup vegan: The Complete Guide to Even More Vegan Food
Substitutions Celine Steen, Joni Marie Newman, 2015-07 Expert vegan author team Celine Steen



and Joni Marie Newman are back to provide vegans with an extremely informative and resourceful
guide that will increase readers' confidence in the kitchen and help them create fantastic vegan
meals. The Complete Guide to Even More Vegan Food Substitutions focuses on the latest new
ingredients and substitutions readers can use to create stellar, plant-based meals at home, from any
recipe. Did you know, for instance, that chia seeds can be used not only as an egg substitute and
gelling agent, but in ice creams, baked goods, jams, and even cheeses? Or that coconut oil can easily
be used to replace commercial vegan butters? How about making some decadent whipped cream
from coconut cream? Or subbing savory jackfruit for shredded meat and French lentils for burgers?
Inside, readers will learn how to not only substitute for dairy, eggs, meat, seafood and more (using
more natural and vegetable-centric ingredients), but also how to make their own all-natural versions
of these foods. While some of the ingredients and techniques discussed in the original book bear
repeating, The Complete Guide to Even More Vegan Food Substitutions stands rightly on its own
two feet, no matter if you're a new vegan or an old pro. Transitioning to the vegan lifestyle has never
been easier!

cream of chicken soup vegan: Southern Living 2022 Annual Recipes Editors of Southern
Living, 2022-12-06 Southern Living graciously invites you to enjoy the latest annual compilation of
top-rated recipes from the editors of Southern Living magazine—now in full color. For decades,
Southern Living Annual Recipes has collected every recipe from an entire year’s worth of Southern
Living magazine in a single complete volume, creating an indispensable companion for devoted
readers and an inspiring discovery for all who know and trust the authority that Southern Living
magazine brings to great Southern cooking. Inside, the editors at Southern Living magazine share
beautifully photographed, step-by-step recipes for regionally inspired dishes, from quick and easy
meals to family favorites, as well as special-occasion treats. Along with the go-to Southern recipes
cooks crave—delicious Sunday suppers, mouthwatering desserts, regional favorites, and traditional
holiday meals—readers will find helpful tips and creative menus from the legendary Southern Living
Test Kitchen. A special bonus section presents a surprise selection of reader-favorite recipes that
cannot be found anywhere else. Includes Color Photographs

cream of chicken soup vegan: The Art of Cooking with Cannabis Tracey Medeiros, 2021-05-25
More than a cookbook, The Art of Cooking with Cannabis is a valuable resource for new inspiration
and excitement surrounding cannabis food, and responsible consumption, Tracey Medeiros
introduces the reader to dozens of organic farmers, award-winning chefs, artisans, and food
producers who are leading the green revolution by doing their part to demystify cannabis and its
culinary use.--Back cover

cream of chicken soup vegan: The Big Book of Pressure Cooker Recipes Pamela Rice Hahn,
2013-01-18 Includes delicious vegetarian and vegan options--Cover.

cream of chicken soup vegan: Vegetarian Times , 1994-03 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. VI's goal: To embrace both.

cream of chicken soup vegan: The Low-FODMAP Cookbook Dianne Fastenow Benjamin,
2016-06-01 Learn to soothe your stomach with this cookbook featuring one hundred delicious
recipes designed for those with IBS and other digestive difficulties. For people who suffer from IBS,
Crohn’s Disease, and Colitis, eating well can feel nearly impossible. Many of the troubles they
experience stem from carbohydrates known as FODMAPs, which are not absorbed properly by the
lower intestine. Once these carbohydrates reach the large intestine, they cause many uncomfortable
symptoms such as gas, bloating, and pain. While the list of forbidden foods is extensive, The
Low-FODMAP Cookbook successfully avoids them all to create deliciously healthy recipes. The book
includes a low-FODMAP eating plan that explains in detail which foods are not allowed and why. The
recipes for breakfast, lunch, dinner, and snacks are so simple and delicious, they’ll appeal to the
whole family!




cream of chicken soup vegan: The Healthy Heart Food Counter Annette B. Natow, Jo-Ann
Heslin, 2002-09 In this latest addition to the successful Natow/Heslin Counter series, the authors
offer their trusted advice for getting--and staying--heart healthy. With a sound, workable blueprint
for longevity and success, this book provides individualized guidelines for handling personal risk,
listings for restaurant chains and takeout food, and food counts for calorie, sodium, fat, and
cholesterol.
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