
vegan chocolate pecan pie recipe

Vegan Chocolate Pecan Pie Recipe: A Decadent Twist on a Classic Favorite

vegan chocolate pecan pie recipe is quickly becoming a beloved dessert choice for those who want to

indulge in a rich, nutty treat without any animal products. This luscious pie combines the gooey,

caramel-like texture of traditional pecan pie with the deep, velvety goodness of dark chocolate, all

while keeping it completely plant-based. Whether you're a seasoned vegan or simply looking to try a

healthier, dairy-free twist on a holiday classic, this recipe will satisfy your sweet tooth and impress your

guests.

Why Choose a Vegan Chocolate Pecan Pie?

Pecan pie has long been a staple at family gatherings and holiday dinners, but the conventional recipe

often relies heavily on eggs, butter, and corn syrup. For those following a vegan lifestyle or dealing

with dietary restrictions, this can be limiting. A vegan chocolate pecan pie recipe not only removes

these animal-derived ingredients but can also enhance the flavor profile by incorporating wholesome,

natural substitutes.

The Benefits of Vegan Baking

Switching to vegan baking has several advantages:

Healthier ingredients: Plant-based recipes often use less saturated fat and no cholesterol, which

can be better for heart health.



Allergy-friendly: Many vegan recipes avoid common allergens like eggs and dairy, making them

suitable for a wider audience.

Eco-friendly: Choosing plant-based foods helps reduce environmental impact.

This vegan chocolate pecan pie recipe takes all of these benefits into account without compromising

on taste or texture.

Key Ingredients in a Vegan Chocolate Pecan Pie

Understanding the components of this pie is crucial to achieving that perfect balance of flavors and

consistency. Here’s a breakdown of the main ingredients and their roles:

Nuts: The Star of the Show

Pecans provide a rich, buttery crunch that is essential to the pie’s character. In this recipe, raw pecans

are toasted to enhance their natural oils and deepen their flavor. Toasting nuts before adding them to

your pie filling is a small step that makes a big difference in taste.

Sweeteners: Natural and Vegan-Friendly

Traditional pecan pies use corn syrup, but this vegan version opts for natural sweeteners like maple

syrup or agave nectar. These not only add sweetness but also a subtle complexity that complements

the chocolate and nuts beautifully.



Chocolate: Choosing the Right Vegan Option

Not all chocolate is vegan, so look for high-quality dark chocolate or vegan chocolate chips that

contain no milk solids. The chocolate melts into the filling, creating a rich layer that contrasts perfectly

with the crunchy pecans.

Binding Agents: Creating the Perfect Texture

Eggs usually help bind pecan pie filling together, but in this recipe, flaxseed meal or chia seeds mixed

with water serve as the egg replacer. These superfoods gel when combined with liquid, mimicking the

texture of eggs in baked goods.

Additionally, coconut cream or full-fat coconut milk adds creaminess and moisture, ensuring the filling

sets just right without being too runny or dry.

Step-by-Step Guide to Making Your Vegan Chocolate Pecan

Pie

Preparing the Crust

A flaky, buttery crust is the foundation for any great pie. For a vegan version, plant-based butter or

coconut oil works wonderfully in place of traditional butter. Here’s how to make a simple vegan pie

crust:

Combine all-purpose flour, a pinch of salt, and a little sugar in a mixing bowl.1.



Cut in chilled vegan butter or coconut oil until the mixture resembles coarse crumbs.2.

Add cold water gradually, stirring until the dough forms a ball without being sticky.3.

Wrap the dough in plastic wrap and refrigerate for at least 30 minutes.4.

Roll out on a floured surface and line your pie dish.5.

This crust bakes up crisp and golden, providing the perfect base for your filling.

Mixing the Filling

While the crust chills, combine your filling ingredients:

In a bowl, whisk together maple syrup, coconut cream, flaxseed egg, vanilla extract, and a pinch

of salt.

Stir in melted vegan chocolate until fully blended.

Fold in toasted pecans gently to coat them evenly with the filling mixture.

Pour this luscious mixture into your prepared crust and spread pecans evenly on top for that inviting

look and texture.



Baking and Serving Tips

Bake your pie at 350°F (175°C) for about 50-60 minutes. The filling should be set but still slightly jiggly

in the center when you gently shake the pan. Let the pie cool completely to allow it to firm up before

slicing.

For serving, a dollop of coconut whipped cream or a scoop of vegan vanilla ice cream pairs beautifully

with the rich chocolate pecan filling.

Tips for Perfecting Your Vegan Chocolate Pecan Pie

Every baker knows that small adjustments can elevate a recipe from good to spectacular. Here are

some insider tips to help you nail your vegan chocolate pecan pie every time:

1. Toast Your Pecans

As mentioned earlier, toasting pecans enhances flavor and adds a delightful crunch. Spread them on a

baking sheet and toast at 350°F (175°C) for 8-10 minutes, stirring halfway through.

2. Use Quality Chocolate

The chocolate’s quality directly impacts the taste of your pie. Choose a vegan dark chocolate with at

least 60-70% cocoa content for a rich, balanced flavor that isn’t overly bitter.



3. Don’t Overbake

Pecan pies can become dry if left in the oven too long. Keep a close eye on the baking time and

remove the pie once the edges are set and the center is just a bit wobbly.

4. Chill Before Serving

Allowing the pie to cool completely—and ideally refrigerate for a few hours—helps the filling solidify,

making it easier to slice cleanly.

5. Experiment with Sweeteners

If you prefer a less sweet pie, reduce the maple syrup slightly or try combining it with coconut sugar

for a more caramel-like undertone.

Variations to Customize Your Vegan Chocolate Pecan Pie

One of the joys of baking is making recipes your own. Here are some ideas to tweak this vegan

chocolate pecan pie recipe:

Add spices: A pinch of cinnamon, nutmeg, or even espresso powder can deepen the flavor.

Swap nuts: Mix pecans with walnuts or almonds for a unique crunch.

Make mini pies: Use muffin tins for individual servings perfect for parties or gifts.



Top with sea salt: A sprinkle of flaky sea salt on top of the pie before baking adds a delightful

sweet-salty contrast.

These variations keep the recipe fresh and exciting while maintaining its vegan and chocolatey

essence.

Pairing Your Vegan Chocolate Pecan Pie

When serving this pie, consider pairing it with beverages that complement its rich, nutty flavors:

Coffee: A strong black coffee or a creamy vegan latte enhances the chocolate notes.

Tea: Chai or spiced teas add warmth and aromatics that pair well with pecans.

Non-Dairy Milk: Almond or oat milk can balance the richness when served on the side.

Vegan Whipped Cream: Light and fluffy coconut-based whipped cream adds a refreshing finish.

These pairings make your dessert experience even more memorable.

Exploring a vegan chocolate pecan pie recipe is a wonderful way to enjoy a classic dessert with an

ethical, health-conscious twist. With its rich chocolate layer, crunchy toasted pecans, and a perfectly

flaky crust, this pie satisfies both traditional and plant-based palates alike. Whether it’s for a holiday

feast or a special occasion, this recipe promises to be a standout on your dessert table.



Frequently Asked Questions

What are the key ingredients for a vegan chocolate pecan pie?

The key ingredients typically include vegan pie crust, dairy-free chocolate chips, pecans, maple syrup

or agave nectar, coconut sugar or brown sugar, cornstarch or arrowroot powder, plant-based milk, and

a flaxseed or chia seed egg substitute.

How do you make a vegan egg substitute for a chocolate pecan pie?

A common vegan egg substitute is a flaxseed egg made by mixing 1 tablespoon of ground flaxseed

with 3 tablespoons of water and letting it sit for 5 minutes until it becomes gel-like, which helps bind

the pie filling.

Can I use store-bought vegan pie crust for this recipe?

Yes, many store-bought pie crusts are vegan. Just check the ingredients list to ensure there are no

animal products like butter or lard.

How do you ensure the pie filling sets properly without eggs?

Using cornstarch or arrowroot powder as a thickener combined with the flaxseed egg substitute helps

the filling set properly, providing the right texture and firmness for the pie.

What type of chocolate is best for a vegan chocolate pecan pie?

Use dairy-free dark chocolate chips or chunks that are labeled vegan to ensure the pie remains

completely plant-based and rich in chocolate flavor.

How long should I bake a vegan chocolate pecan pie?

Bake the pie at 350°F (175°C) for about 50-60 minutes, or until the filling is set and slightly puffed. Let

it cool completely before serving to allow the filling to firm up.



Additional Resources

Vegan Chocolate Pecan Pie Recipe: A Decadent Twist on a Classic Favorite

vegan chocolate pecan pie recipe is quickly becoming a beloved alternative for dessert enthusiasts

seeking to enjoy traditional flavors without animal products. This innovative take on the classic pecan

pie combines the rich, nutty essence of pecans with the smooth, indulgent notes of chocolate, all while

adhering to vegan dietary principles. The result is a dessert that maintains the beloved characteristics

of the original pie but appeals to a broader audience, including those with dairy or egg allergies,

ethical concerns, or lifestyle preferences.

The rise of plant-based diets has prompted culinary experts and home bakers alike to revisit beloved

recipes, adapting them with vegan-friendly ingredients. This article delves into the nuances of crafting

a vegan chocolate pecan pie, exploring ingredient substitutions, preparation techniques, and the flavor

profile that distinguishes this pie from its traditional counterpart. Additionally, we analyze the nutritional

and environmental implications of choosing vegan desserts, highlighting why this recipe resonates in

contemporary kitchens.

The Art and Science of Vegan Chocolate Pecan Pie

At its core, pecan pie is defined by its gooey filling, crunchy pecans, and flaky crust. Traditionally, the

filling relies heavily on eggs, butter, and corn syrup to achieve its characteristic texture and sweetness.

When modifying this recipe for a vegan audience, the challenge lies in replicating that texture and

flavor without compromising the pie’s integrity.

Key Ingredient Substitutions

1. **Egg Replacement:** Eggs act as a binder and provide structure in pecan pie. In vegan chocolate

pecan pie recipes, common egg substitutes include flaxseed meal mixed with water (flax eggs),



aquafaba, or commercial egg replacers. Flax eggs, made by combining one tablespoon of ground

flaxseed with three tablespoons of water, gel when refrigerated, mimicking the binding properties of

eggs.

2. **Sweeteners:** Traditional recipes often use corn syrup for its sweetness and viscosity. Vegan

alternatives include maple syrup, agave nectar, or brown rice syrup. Maple syrup, in particular, offers a

complex flavor that complements the nuttiness of pecans and bitterness of dark chocolate.

3. **Dairy Alternatives:** Butter is replaced with plant-based margarine or coconut oil. Coconut oil

lends a subtle richness and helps achieve a flaky crust, whereas vegan margarine can closely mimic

butter's texture and moisture content.

4. **Chocolate Choices:** Dark chocolate or vegan-certified chocolate chips are essential to maintain

the richness without dairy contamination. High-quality chocolate not only enriches the flavor but also

contributes antioxidants and a deeper complexity.

Balancing Texture and Flavor

The interplay between the crunchy pecans and the smooth chocolate filling is paramount. Achieving

the perfect texture balance requires careful consideration of ingredient ratios. Too much liquid

sweetener can result in a runny pie, whereas insufficient binding agents may cause the filling to

crumble.

Experimentation with ingredients such as silken tofu or blended soaked cashews can also add

creaminess and improve the filling’s consistency without overpowering the nutty flavor. Additionally,

incorporating a touch of espresso powder or vanilla extract can enhance the chocolate notes, creating

a more nuanced taste experience.



Preparation Techniques and Baking Tips

Crust Preparation

A vegan pie crust typically involves flour, salt, sugar, cold plant-based fat, and ice water. The key is to

handle the dough minimally to prevent gluten development, which would toughen the crust. Chilling the

dough before rolling out and again after shaping it into the pie dish helps maintain flakiness.

Some bakers opt for a gluten-free crust using almond flour or oat flour to increase nutritional value and

cater to additional dietary restrictions. However, these variations may alter the texture and require

adjustments in moisture levels.

Filling Assembly and Baking Time

Once the crust is prepared, the filling is mixed and poured into the pie shell. The pecans are typically

folded in last to maintain their texture or arranged decoratively on top. Baking times for vegan

chocolate pecan pie generally range from 50 to 70 minutes at 350°F (175°C), depending on the oven

and pie size.

It’s critical to monitor the pie during baking to prevent overcooking, which can dry out the filling or

cause the crust to burn. A slight jiggle in the center of the pie indicates it is set but still moist.

Nutritional and Environmental Considerations

Opting for a vegan chocolate pecan pie recipe aligns with broader trends favoring sustainability and

health consciousness. Plant-based desserts typically have a lower carbon footprint compared to those



made with animal-derived ingredients. For instance, dairy production contributes significantly to

greenhouse gas emissions; substituting with coconut oil or margarine reduces this impact.

From a nutritional standpoint, pecans are an excellent source of healthy monounsaturated fats, fiber,

and essential minerals such as magnesium and zinc. Dark chocolate adds antioxidants and can

improve heart health when consumed in moderation. However, it is important to note that pecan pie

remains a calorie-dense dessert, often high in sugars and fats, regardless of its vegan status.

Comparative Analysis: Vegan vs. Traditional Pecan Pie

| Aspect | Traditional Pecan Pie | Vegan Chocolate Pecan Pie |

|-----------------------|---------------------------------|----------------------------------|

| Binding Agent | Eggs | Flax eggs / Aquafaba / Tofu |

| Sweetener | Corn syrup / Brown sugar | Maple syrup / Agave / Brown sugar |

| Fat Source | Butter | Coconut oil / Vegan margarine |

| Flavor Profile | Sweet, buttery, nutty | Rich, nutty, with chocolate depth |

| Dietary Suitability | Non-vegan, contains dairy/eggs | Vegan, dairy-free, egg-free |

| Environmental Impact | Higher due to animal products | Lower due to plant-based ingredients |

This comparison highlights that vegan variants can closely mimic the traditional experience while

offering ethical and environmental benefits.

Popular Variations and Enhancements

While the core vegan chocolate pecan pie recipe provides a satisfying foundation, many variations

exist to cater to different tastes and occasions.

Spiced Vegan Chocolate Pecan Pie: Adding cinnamon, nutmeg, or cayenne pepper introduces



warmth and complexity.

No-Bake Vegan Pecan Pie: Utilizing a raw crust with dates and nuts, combined with a chilled

chocolate pecan filling, offers a quick alternative for hot weather.

Mini Vegan Pecan Tarts: Perfect for portion control and elegant presentation at gatherings.

Gluten-Free Options: Incorporating alternative flours such as almond or coconut flour to

accommodate gluten sensitivities.

These adaptations demonstrate the versatility of the vegan chocolate pecan pie concept and its

adaptability to various dietary needs and preferences.

Exploring vegan dessert recipes like this one showcases the growing innovation within plant-based

baking, proving that indulgence and ethical eating can coexist without sacrificing taste or tradition. The

vegan chocolate pecan pie recipe stands as a testament to this culinary evolution, offering a rich,

satisfying dessert option that appeals to both vegans and non-vegans alike.

Vegan Chocolate Pecan Pie Recipe

Find other PDF articles:
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  vegan chocolate pecan pie recipe: Vegan Chocolate Fran Costigan, 2013-10-22 It can be
difficult to find truly indulgent vegan desserts -- especially chocolate. But for the first time, chocolate
cakes, brownies, truffles, puddings, ice creams, and more are within reach: dairy-free, organic,
fair-trade, and sublime. Author, baking instructor, and vegan powerhouse Fran Costigan has
dedicated years to satisfying her sweet tooth while keeping it vegan. Through experimentation and
long hours in the kitchen, she's recreated some of her favorite chocolate desserts as better-for-you
interpretations that pass the taste test: Bittersweet Chocolate Truffles (with a variety of flavor
variations), a Brooklyn Blackout Layer Cake, a Sacher Torte, even chocolate Moon Pies! Her detailed

https://lxc.avoiceformen.com/archive-th-5k-009/Book?title=vegan-chocolate-pecan-pie-recipe.pdf&trackid=euf33-6930
https://lxc.avoiceformen.com/archive-top3-16/files?trackid=oGo51-2180&title=it-s-not-rocket-science-2017-answer-key.pdf
https://lxc.avoiceformen.com/archive-top3-16/files?trackid=oGo51-2180&title=it-s-not-rocket-science-2017-answer-key.pdf


instructions make for professional-quality outcomes every time: it's like a personal baking class,
right in your kitchen. The perfect gift for anyone with a sweet tooth, Vegan Chocolate is sure to
become an instant classic.
  vegan chocolate pecan pie recipe: Baked with Love Brittany Berlin, 2020-11-17 Are you
under the impression that leading a healthy lifestyle means swearing off sweets forever or suffering
through dry, tasteless cardboard disguised as cookies? Well, Baked with Love is here to dispel that
myth. This book serves up wholesome recipes for a wide range of dietary preferences that taste so
delicious they’ll have you and your loved ones coming back for seconds (and thirds, let’s be honest),
proving once and for all that you can have your cake and eat it, too. Brittany Berlin, the food blogger
behind The Banana Diaries, dishes up a yummy batch of simple and fun vegan twists on classic
treats, a feat that has consistently surprised and delighted her readers. Need to whip up an
allergy-friendly birthday cake for your child’s party that they and their friends will truly love? (We
won’t tell them it’s refined-sugar-free if you don’t!) Want to prepare a gluten-free pumpkin pie that
will satisfy even the pickiest of uncles at Thanksgiving dinner? How about grain-free, vegan
chocolate chip cookies that remind you of Grandma’s beloved specialty? Baked with Love has you
covered. With easy-to-follow recipes illustrated with rich photography, along with handy tips and
tricks for healthy baking, Britt provides all the how-tos. All you need to do is bake with love. Brittany
flawlessly brings together the healthiest and most delicious aspects of many popular dietary choices.
Baked with Love features only the highest-quality ingredients and offers many gluten-free,
grain-free, nut-free, and allergy-friendly options. All of the recipes are vegan, which means that they
are free of dairy and eggs. Sample recipes include: • S'mores Brownies • Caramel Stuffed Chocolate
Chip Cookies • Red Velvet Cupcakes • Chocolate Hazelnut Cake • Brownie Cheesecake
  vegan chocolate pecan pie recipe: Sweet Potato Soul Vegan Vibes Jenné Claiborne,
2025-02-04 100 vegan recipes that bring plant-based fun to the plate for every meal of the day, from
the beloved author of Sweet Potato Soul. “Jenné Claiborne transforms divine soul food favorites into
nourishing, delicious, and approachable plant-based dishes you’ll want to make on
repeat.”—Carleigh Bodrug, New York Times bestselling author of PlantYou Jenné Claiborne knows
that vegans have more fun. She’s been enjoying the vibrant health, energy, and joy from eating
plants—vegan vibes—for more than a decade. In that time, the vegan space has exploded, with fake
meats and cheeses, fast foods, and processed treats galore. While exciting, these options don’t tap
into the vibrancy of the vegetable world. In Vegan Vibes, Jenné invites you to fall in love with
cooking and eating plants, in their delicious diversity. After stints in New York City and Los Angeles,
she’s returned to her hometown of Atlanta, Georgia, where she is freshly inspired in her vegan
kitchen by the city’s multicultural influences: collard green soup mellowed by miso, sweet potatoes
crisped in the air fryer and heated with jerk seasoning, and corn ribs kissed by Korean gochujang
sauce. Jenné has transformed her favorite veggies into crowd-pleasing meals that are quick and easy
enough for even the most hectic schedule. Vegan Vibes offers 100 dishes that are almost as much
fun to make as they are to eat. That means laid-back whole food-based ingredient lists plus
straightforward, no-fail techniques. And her unique flair for flavor elevates the simplest dish: a citrus
spin on Mushroom Carnitas Tacos, Watermelon Gazpacho for the ultimate refreshing soup, and
Magical Hummus packed with umami mushroom flavor. With gorgeous photography for each recipe,
Vegan Vibes includes: • Super yummy breakfasts: Indian Tofu Scramble, Rose Tahini Granola •
Killer apps, snacks, and salads: Beet Latkes, Bali Shaved Brussels Salad • Comforting soups: Sweet
Potato Bisque • Hearty entrees: Curried Red Bean Tacos, Korean Pulled Shroom Sandwiches, Black
Bean Pizza • Perfect beverages: Dirty Candy Sour, Pineapple Rose Sangria • Drool-worthy desserts:
Miso Caramel Banana Pudding, Cardamom Brown Sugar Pound Cake Brimming with unexpected,
flavorful dishes, Vegan Vibes is the cookbook that will inspire everyone, vegan or not, to crave more
plants.
  vegan chocolate pecan pie recipe: Around the World Vegan Style Nancy Robinson,
2009-04 Despite the Western diet high in meat and dairy products, much of the rest of the world has
traditionally followed a primarily or entirely vegetarian diet. Tragically, there has been a dramatic



transition in the latter as world meat production has increased about 10 times the world population
growth rate in just a few decades. I have witnessed the transition to a diet high in animal products in
places as beautiful as Micronesia and sub-Saharan Africa, where diseases such as diabetes and heart
disease have just begun to rear their ugly heads. This grave trend also multiplies the devastating
consequences for the environment worldwide and for the countless billions of animals killed each
year for food-10 billion land animals and 10 billion sea animals in the United States alone. Many of
us wonder what steps we can take to make a difference in the world. Here, the answer is simple.
Following a vegan diet is the first and foremost step to improve the condition of the environment,
human health, and the lives of animals. Around the World Vegan Style tells you how and why. Hope
Ferdowsian, M.D., M.P.H. In Around the World Vegan Style, Nancy Robinson unites all people of the
globe through a single common bond- the love of delicious food! In its pages you'll find authentic
recipes all free of animal products and featuring chefs' specialties, all sure to please your palate and
increase your appreciation for global cuisine. Let Around the World Vegan Style turn your kitchen
into a travel adventure for your tongue, while healthfully nourishing yourself, your family, and
friends. Welcome aboard. The journey to worldwide taste delights starts here! Michael Klaper, M.D.
Author: Vegan Nutrition: Pure and Simple Nancy Robinson's cookbook could not come at a better
time. The whole world is beginning to realize that animal agriculture-a major source of water
pollution and deforestation-is one of the biggest culprits in global warming. The 2007 United Nations
report shows that farmed animals are a top contributor to today's serious environmental problems,
including greenhouse gases. The global increase in meat consumption also causes rates of obesity,
diabetes, heart disease, and other diet-related illnesses to soar. If we're going to reverse the damage
we've done to our health and the environment, we have to begin now. Around the World Vegan Style
is a step in that direction. Patrice Green, M.D., J.D. Assistant Professor, University of Maryland
School of Medicine Faculty Member, Union Memorial Hospital Internal Medicine Fellow, American
College of Legal Medicine There is just food and the land to grow that food. If we can all just realize
this simple fact for one moment, and stop fighting over the land that holds the roots that support the
tree that bears the fruit that feeds the child, then maybe, just maybe...peace. Around the World
Vegan Style is more than a cookbook. Nancy Robinson shares how the vegan lifestyle embraces all
facets of just food for all life. George Eisman, Registered Dietition, Teacher, and Clinician Author,
The Most Noble Diet I'm delighted to recommend Around the World Vegan Style. Nancy Robinson's
cooking is out of this world. Luckily, her superb recipes from around the world are right here in this
book. Nancy combines exquisite flavors with the most sumptuous dining experience. There is just
one thing to do-dig in and enjoy! Karen Davis, PhD, President, United Poultry Concerns Author,
Prisoned Chickens, Poisoned Eggs: An Inside Look at the Modern Poultry Industry
  vegan chocolate pecan pie recipe: Vegan Soul Kitchen Bryant Terry, 2024-09-24 James
Beard Award-winning chef Bryant Terry's first cookbook, a vegan homage to Southern, African
American, and Afro-Caribbean food One of the foremost voices in food activism and justice, Bryant
Terry brings soul food back to its roots with plant-based, farm-to-table, real food recipes that leave
out heavy salt and refined sugar, bad fats, and unhealthy cooking techniques, and leave in the
down-home flavor. Vegan Soul Kitchen recipes use fresh, whole, healthy ingredients and cooking
methods with a focus on local, seasonal, sustainably raised food. Bryant developed these vegan
recipes through the prism of the African Diaspora-cutting, pasting, reworking, and remixing African,
Caribbean, African-American, Native American, and European staples, cooking techniques, and
distinctive dishes to create something familiar, comforting, and deliciously unique. Reinterpreting
popular dishes from African and Caribbean countries as well as his favorite childhood dishes, Named
one of the best vegetarian/vegan cookbooks of the last 25 years by Cooking Light Magazine, Vegan
Soul Kitchen reinvents African-American and Southern cuisine -- capitalizing on the complex flavors
of the tradition, without the animal products. With recipes for: Double Mustard Greens & Roasted
Yam Soup; Cajun-Creole-Spiced Tempeh Pieces with Creamy Grits; Caramelized Grapefruit,
Avocado, and Watercress Salad with Grapefruit Vinaigrette; and Sweet Cornmeal-Coconut Butter
Drop Biscuits and many more.



  vegan chocolate pecan pie recipe: Vegan à Go-Go! Sarah Kramer, 2008-09-01 Sarah Kramer
is a vegan superstar; she was named “The World’s Coolest Vegan” by Herbivore Magazine, and her
first three cookbooks have sold a combined total of over two hundred thousand copies. Vegan a
Go-Go! represents a change of pace for Sarah: it is a cookbook and more for vegan travelers, many
of whom are daunted by the idea of going on the road and being able to locate and/or prepare the
kind of nutritious animal-free meals they enjoy at home. The new book includes 150 recipes, many of
them new, and others that have been adapted from her earlier books. All of the recipes are easy to
prepare with a minimum of ingredients and are guaranteed to deliver energy, nutrition, and great
flavor. The rest of the book contains information and advice pertinent to vegan travelers, from how
to deconstruct a restaurant menu to what food items are best suited to carry around in your luggage
or handbag. There’s even a section on “How to Say ‘I Am Vegan’” in numerous languages. The book
is also designed with the traveler in mind: it is small enough to slip into one’s pocket or purse, yet
has a reinforced cover to ensure durability under the harshest conditions. Full of Sarah’s
high-energy wit and verve, Vegan a Go-Go! makes life for vegan travelers a lot less stressful and a
lot more fun.
  vegan chocolate pecan pie recipe: Lickin' the Beaters 2 Siue Moffat, 2010-12-08 The
beaters go on—in Lickin’ the Beaters 2: Vegan Chocolate and Candy, the second of Siue Moffat’s fun
vegan dessert cookbooks. Themed around the duality of dessert—an angel on one shoulder and a
devil on the other—Siue takes chocolate, candy and even ice creem (vegan alternative to ice cream)
head-on with quirky illustrations, useful hints and a handy “Quick Recipe” indicator to make using
this book simple and amusing. With an understanding that dessert should be an indulgence, Moffat
provides vegan renditions of tantalizing delicacies both traditional and original. Recipes include old
favorites such as Carmel Corn, Salt Water Taffy, Pralines, Cookies, Cakes, and Fudge as well as
some brave new recipes like Fabulous Flourless Chocolate Torte and Toll-Free Chocolate Chip
cookies.
  vegan chocolate pecan pie recipe: Rawsome Vegan Baking Emily von Euw, 2014-03-04
Presents healthy dessert recipes that use raw, vegan, and gluten-free ingredients, offering such
options as rawified Reese's ice cream cake, crazy for coconut bars, and coffee crème mousse with
chocolate pecan crust.
  vegan chocolate pecan pie recipe: The Superfun Times Vegan Holiday Cookbook Isa
Chandra Moskowitz, 2016-11-15 Bestselling author, vegan goddess, and comfort food queen Isa
Chandra Moskowitz is back with her biggest book ever -- to prove that making festive vegan food for
any occasion can be easy, delicious, and super fun. Gone are the days of stressing over how to please
family and friends with different dietary needs. Bursting with knock-your-socks-off, mind-bogglingly
tasty vegan recipes for Cinnamon Apple Crepes, Cheeseburger Pizza, Biscuits and Gravy, Churro
Biscotti, and so much more, The Superfun Times Vegan Holiday Cookbook will make everyone at
your table happy-even meat eaters and the gluten challenged. Isa provides everything you need to
get your party started, from finger food and appetizers to casseroles, roasts, and dozens of special
sides. Then comes a throng of cakes, cookies, cobblers, loaves, pies, and frozen treats to make you
feel like the best dang vegan cook in the world. You'll start with New Year's, stop for Valentine's Day
on the way to Easter and Passover, party down from Cinco de Mayo through the Fourth of July, and
cook through Thanksgiving, Hanukkah, and Christmas. And with more than 250 seasonal recipes,
you'll mix, match, and remix for every celebration in between -- filling your life with holiday cheer
the whole year round.
  vegan chocolate pecan pie recipe: Chloe Flavor Chloe Coscarelli, 2018-03-06 Chef Chloe
Coscarelli has revolutionized how vegans cook and eat with exciting, plant-based recipes that are
fun, full of flavor, and make you feel healthier. When she decided to become a vegan chef, she
dreamed of changing the way the world ate. This was in the “pre-kale” days, when veggie burgers
were frozen, tasteless patties loathed by the general public and if a vegan wanted to eat, well, then
she had to cook! Today, corner stores stock their shelves with almond milk and mainstream
restaurants pepper their menus with quinoa, tempeh, chia seeds, faro, ramps, and so many



variations of avocado toast. There is truly no better time to love to eat than now—and no easier time
to be a vegan. Chloe believes the most delicious dishes come from plant-based ingredients, and has
debunked the myth that vegan cooking is bland and visually unenticing. Enter: CHLOE FLAVOR.
Every recipe here is bold in taste, loud in color, unabashedly unique, and, above all, easy to make.
With dishes like Smoky Grits & Greens, Mango-Guacamole Crunch Burgers, and Sea Salted
Chocolate Chunk Cookies, this food is for fun, friends, and family—and it’s all about the flavor.
Vegans will delight in Chloe’s creations and carnivores won’t miss the meat one bit. First breaking
onto the culinary scene as the only vegan chef to capture the top prize on Food Network’s Cupcake
Wars, Chef Chloe Coscarelli has since been recognized for bringing vegan cuisine to the mainstream
as an award-winning chef, successful entrepreneur, and bestselling cookbook author. She has
published three bestselling cookbooks, and in 2015 she opened her first restaurant, by CHLOE.,
bringing healthy and satisfying vegan and plant-based dishes to the masses. She lives in New York
City.
  vegan chocolate pecan pie recipe: 10-Minute Recipes Liana Werner-Gray, 2016-10-25
Improve your health with clean, natural foods and nutrient-rich recipes that can be made in 10
minutes or less! Liana Werner-Gray understands how hard it is to find the time to take care of
yourself; to keep up with her fast-paced life, she indulged in processed convenience foods until she
landed in the hospital and could no longer take her health for granted. She shared her journey to
healing herself in her blog, The Earth Diet, which launched her best-selling book of the same name.
Through the Earth Diet lifestyle, she has helped thousands of people with thyroid issues, eating
disorders, cancer, diabetes, acne, addictions, and other afflictions. Liana kept hearing from readers
and clients that their biggest obstacle was a lack of time, so she gathered together her favorite quick
recipes and time-saving techniques. In 10-Minute Recipes, you will find more than 100 recipes to get
into your diet more of the essential vitamins, minerals, and micronutrients your body needs—each of
which can be prepared in 10 minutes or less. Whether you’re a meat eater or a raw vegan, this
inclusive book offers options for juices, smoothies, salads, entrees, desserts, and more that will
delight any palate. Liana also delivers advice on proper nutrition; tips for shifting out of toxic habits;
and guides for specific goals such as weight loss, reducing inflammation, and increasing energy.
  vegan chocolate pecan pie recipe: Chocolate Desserts Cider Mill Press, 2023-11-21
  vegan chocolate pecan pie 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!
  vegan chocolate pecan pie recipe: The Everything Raw Food Recipe Book Mike Snyder,
Nancy Faass, Lorena Novak Bull, 2009-11-18 Increased energy. Clear and glowing skin. Decreased
risk of cancer. These are only a few of the benefits reported by people who adopt a raw foods diet;
studies have even shown that this diet can slow down the aging process! In this guide, you will find
300 delicious recipes, including: Mint-Ginger Pineapple Smoothie Thai Green Papaya Salad Nori
Protein Roll with Pumpkin Seed Butter and Sprouts Mock-Tuna Salad Sandwich Raw Vegetable
“Lasagna” Banana Vanilla Ice Cream with Blueberry Sauce Eating raw is not only delicious—it’s also
fun! The recipes are easy to prepare and take less prep and cleanup time than cooked food. It’s
perfect for those looking to go completely raw or just incorporate some raw aspects into their diet.



You will be absolutely amazed by how great you feel after whipping up these mouthwatering raw
gourmet meals!
  vegan chocolate pecan pie recipe: Keto Desserts Cider Mill Press,, 2020-10-06 Getting in
shape doesn’t have to mean giving up good food. Give in to your cravings with Keto Desserts. Who
says giving up sugar and carbs means you must give up dessert, too? Enjoy the best part of every
meal without kicking yourself out of ketosis with Keto Desserts, your go-to guide for all things sweet.
With recipes made to tame your sweet tooth without cutting into your macros, you can indulge with
confidence. In this cookbook, you’ll find: Macros for each recipe so you spend time enjoying your
food, not crunching numbers Handy tips and tricks that guarantee delicious, keto-friendly results
Cakes and cookies, brownies and bars, puddings and parfaits-a treat to please every palate The
easy-to-follow recipes will have your cravings satisfied in no time flat. From delicious chocolates to
spongy mug cakes and everything in between, you’ll never again find yourself craving unwanted
carbs.
  vegan chocolate pecan pie recipe: 365 Vegan Smoothies Kathy Patalsky, 2013-07-02 With
100,000 Twitter followers and a blog that receives half a million unique visitors a month, food writer
Kathy Patalsky loves sharing her passion for healthy, vegan cuisine. With 365 Vegan Smoothies, she
makes it possible for everyone to enjoy this daily diet enhancement that is free of animal products
(even honey) and the saturated fats, chemicals, and hormones that often accompany them. From her
frosty sweet Peach Pick-Me-Up to green smoothies such as her revitalizing Green with Energy,
Patalsky's innovative smoothie recipes are built around themes such as brain boosters, weight loss,
healthy digestion, and detoxification. She also includes mood tamers, such as the Cheerful Chocolate
Chia, with B-complex vitamins and omega fatty acids to boost serotonin levels. Featuring vibrant
color photographs and simple steps to stock a healthier pantry, 365 Vegan Smoothies serves up the
perfect blend for everyone.
  vegan chocolate pecan pie recipe: Sweet Laurel Laurel Gallucci, Claire Thomas, 2018-04-03
From LA's trendy bakery comes the new definitive grain-free baking book that makes eating paleo,
gluten-free, and dairy-free diets a lot sweeter for home bakers. From the beginning, Sweet Laurel
has been about making sweet things simple. The recipes here are indulgent yet healthful. They use
just a few quality ingredients to create delicious desserts that benefit your body; all of these treats
are paleo, and many are vegan and raw. From Matcha Sandwich Cookies to Salted Lemon Meringue
Pie to Classic German Chocolate Cake, these treats are at once uncomplicated, beautiful, and
satisfying, made only with wholesome ingredients such as almonds, coconut, cacao, and dates. Here,
too, are basic staple recipes to keep with you, like grain-free vanilla extract and vegan caramel, and
fancy finishes, like paleo sprinkles and dairy-free ice cream. Whether you’re looking for simpler
recipes, seeking a better approach to dessert, or struggling with an allergy that has prevented you
from enjoying sweets, Sweet Laurel will change the way you bake.
  vegan chocolate pecan pie recipe: Icy, Creamy, Healthy, Sweet Christine Chitnis, 2016-04-05
Sweet and healthy frozen desserts, from ice pops, shaved ice, and granitas to frozen yogurt, sorbet,
and dairy-free ice cream—from the co-author of Little Bites. When the days turn hot, or when you're
looking for that perfectly refreshing and light dessert or snack, ice pops are a natural, as are
slushies, granitas, frozen yogurt, ice cream, shakes, floats, and more. In Icy, Creamy, Healthy, Sweet
author Christine Chitnis has you covered. With 75 recipes for a full range of frozen sweets, you'll
find healthy treats that use fresh fruits, vegetables, and herbs, that are free of refined sugars, and
that include vegan and dairy-free options. The results are flavorful, unique, refreshing, and
healthy—making the whole experience a little sweeter.
  vegan chocolate pecan pie recipe: Gluten-Free All-in-One For Dummies The Experts at
Dummies, 2015-05-26 Everything you need to know about living a gluten-free lifestyle As the
prevalence of gluten-free dieting continues to grow—both from necessity and choice—more and
more people are searching for a healthy way to cut gluten out of their lives. Gluten-Free All-In-One
For Dummies culls a wealth of indispensable information from six popular For Dummies books,
providing you with an all-encompassing, one-stop resource for living and eating gluten-free. From



gluten-free cooking and baking to must-have information on celiac disease, this comprehensive and
authoritative guide to all things gluten-free is the only reference you'll need as you navigate your
way around a wheat, barley, and rye-filled world. With nearly millions of households having at least
one person who eats gluten-free foods, the need for a trusted and authoritative guide to living
gluten-free has never been greater. Thankfully, Gluten-Free All-In-One For Dummies is here to offer
expert guidance on making the switch to a life free of gluten. Recognize the benefits of adopting a
gluten-free lifestyle Interpret food labels and stock a gluten-free kitchen Cook delicious gluten-free
recipes for every meal of the day Make kid-friendly gluten-free meals, baked goods, and desserts If
you're a seasoned gluten-free eater or a newcomer to the diet, Gluten-Free All-In-One For Dummies
is the perfect, all-inclusive guide to ditching the grains and living a healthier life.
  vegan chocolate pecan pie recipe: MeatLess Kristie Middleton, 2017-03-07 Countless people
are now cutting back on meat by enjoying more plant-based meals-to look and feel better, have a
lighter eco-footprint, or to help animals. If you want to eat less meat and dairy without giving them
up entirely, MeatLess offers concrete rationale and easy steps for reducing animal products. Kristie
Middleton, senior food policy director for The Humane Society of the United States, shares
inspirational stories from people who've lost weight, reached their health goals, helped animals, and
improved their environmental footprint through plant-based eating. Along with its delicious,
satisfying recipes that anyone can make, MeatLess offers tips and tricks for overcoming common
barriers to diet change and how to make a better lifestyle stick-such as easy food swaps, where to
dine out, and how to set and meet your goals. Whether you're a passionate meat lover or
vegan-curious, MeatLess is the roadmap for a healthier life and a better you.
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