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KOHLRABI, FENNEL, & BLUEBERRY SALAD���
Food & Wine (July 2011)/Blog:The Bitten Word

1/2 c sliced almonds
2 TBSP minced peeled fresh ginger
2 TBSP minced spring onions
1 TBSP white balsamic vinegar
1 TBSP vegan mayonnaise
1-1/2 tsp Dijon or stoneground mustard
1 tsp soy sauce
1 tsp agave nectar or pure maple syrup
1/4 c grapeseed oil
1 1/4 lbs kohlrabi, peeled and very thinly sliced 
1 fennel bulb, trimmed and thinly sliced
2 oz vegan cheese shreds or cubes
1 c blueberries 
2 TBSP torn mint leaves

Preheat the oven to 350°F. 
Spread the almonds on a pie plate and toast for about 7 
minutes, until golden. Let cool.

In a food processor or blender, combine the ginger, spring 
onions, vinegar, vegan mayonnaise, mustard, soy sauce 
and maple syrup and puree. With the blender on, add 
grapeseed oil in a thin stream and blend until creamy. 
Season the dressing with salt and pepper.

In a large bowl, toss the kohlrabi with the fennel, vegan 
cheese, toasted almonds and dressing. Season with salt 
and pepper and toss to coat. Add the blueberries and mint 
and toss gently. Serve immediately.

CELERY AND PEAR BISQUE���
Bon Appétit (Nov 2010)/Blog:The Bitten Word���

4-1/2 TBSP vegan margarine ���
6 c thinly sliced celery(about 12 stalks) plus 
chopped leaves (for garnish) ���
3 c peeled ripe pears, cored, and diced + 1/2 c 
finely diced (for garnish) ���
1-1/2 c chopped dark green leek tops ���
3 small bay leaves ���
1-1/2 tsp chopped fresh thyme ���
1-1/2 TBSP all purpose unbleached flour ���
2-3 c vegetable broth���
1/2 c coconut or cashew crème 

Melt vegan margarine in a large stockpot over 
medium-high heat. 

Add sliced celery, 3 cups diced pears, leeks, bay 
leaves, and thyme. Cover; cook until celery softens, 
stirring occasionally, about 8 minutes. 

Toss in flour. Stir in 3 cups broth; bring to boil. 
Cover, reduce heat to medium-low, and simmer 
until celery is tender, about 20 minutes.

Remove bay leaves from soup. Puree soup in 
batches in blender until smooth. Return puree to 
same pot. Season to taste with salt and pepper. 

Thin with more broth by 1/4 cupfuls, if desired. 
Rewarm briefly. Divide soup among bowls; garnish 
with 1/2 cup finely diced pear and celery leaves.

EASY BUFFALO MOZZARELLA
(adapted from Miyoko’s Schinner’s recipe in VegNews)

1 c plain, unsweetened soy or other nondairy yogurt
1 c raw cashews, soaked in water (3-8 hr) & drained
1 c water, divided
1-1/2 tsp sea salt
3 TBSP tapioca flour
1 TBSP agar powder

Combine the yogurt, cashews, half the water, and salt 
in a blender and process until emulsified. Transfer to a 
container, cover loosely, and set aside for 12 to 24 
hours at room temperature until slightly tangy. Whisk 
in the tapioca flour. Set aside. In a saucepan, combine 
the agar and remaining half cup of water. Whisk 
together. Cover with a lid and bring to a boil. Simmer 
for 3 to 4 minutes. Pourthe yogurt mixture into the 
agar and mix well with a whisk. Continue cooking over 
medium heat, stirring with a wooden spoon, until the 
mixture is smooth, glossy, and stretchy. Prepare a large 
bowl of ice water. Using an ice cream scoop, drop balls 
of the cheese into the ice bath. Refrigerate and et sit 
for 20 to 30 minutes until firm.
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GREEN BEANS WITH TOASTED PECANS 
AND DRIED CHERRY VINAIGRETTE
Bon Appétit (November 2010)/Blog:The Bitten Word���

3/4 c extra-virgin olive oil 
3 TBSP + 2 tsp rice wine vinegar (Mirin) 
2 TBSP chopped fresh mint 
1 tsp unbleached sugar 
salt and pepper, to taste
1 / 4 c water 
1/3 c dried tart cherries 
1-1/2 lbs trimmed slender green beans 
1/2 cup pecans, toasted, chopped

Whisk first 7 ingredients and 1/2 teaspoon pepper in 
a blender. Set aside. (Vinaigrette can be made 1 day 
ahead. Cover; chill. Bring to room temperature; whisk 
before using.)

Fill large bowl with water and ice; set aside. 

Blanch green beans by placing in a large pot of boiling 
salted water. Cook until crisp-tender, about3 to 4 
minutes. Drain. Transfer to a bowl with ice water to 
stop the cooking. Once cooled, drain off the water. 

Wrap in paper towels; enclose in resealable plastic 
bag. Let stand at room temperature at least 1 hour 
before continuing.

Toss green beans, pecans, and vinaigrette in large 
bowl. Can be made 2 hours ahead. Let stand at room 
temperature. Transfer to platter and serve.

GINGER CHOCOLATE CUPS WITH 
SESAME-CASHEW BUTTER & 
CARAMEL From This Rawsome Vegan Life Blog

Ginger Dark Chocolate:���
1 c dates, soaked in just enough water to cover them���
1/4 c melted coconut oil���
1=2 TBSP agave nectar
1/4 c cacao powder���
1/2 tsp vanilla extract���
1 tsp shaved ginger root
1/8 tsp salt

Sesame-Cashew Butter:���
1/2 c tahini (sesame seed butter) 
1 c cashew crème 
1-2 TBSP agave nectar
dash of salt

Raw Caramel:���
1 c dates, soaked in water and pits removed
1/4 c agave nectar 
1 tsp vanilla extract���
1 tsp salt���
1/4 c melted coconut oil
 
CHOCOLATE
In a food processor, blend all ingredients (including the 
water used for soaking the dates) until smooth. Add 
more water or extra liquid sweetener if it's too thick . 
Transfer to a mixing bowl and set aside. 

NUT BUTTER
Blend tahini and cashews in a food processor until 
smooth. Transfer to a mixing bowl and set aside.

CARAMEL
In a food processor, blend all ingredients until smooth. 
Transfer to a mixing bowl and set aside.

Fill cupcake tins with paper liners.   If you want 
smaller treats, you may also use a candy mold in your 
choice of shapes. Fill each cup halfway with chocolate. 
Once filled, transfer to the freezer and allow to set up 
for 10- 20 minutes. 

Remove from the freezer and add a layer of sesame-
cashew butter, then a dollop of caramel. Put it back in 
the freezer for 10 minutes. 

Remove from the  freezer and add another layer of 
nut butter and then a final layer of chocolate. 

Allow to set up in the freezer at least for a few hours, 
though they are best if allowed to set up overnight.

CASHEW CREME

1 c raw cashews, soaked overnight
1-2 c water,

In a blander add cashews and just enough water to 
cover the cashews.  Blend on high until creamy.  Add 
more water if necessary.  Use as a substitute for dairy 
cream in your favorite recipes.


