sweet potato desserts vegan

sweet potato desserts vegan offer a delicious and nutritious alternative to traditional sweets,
perfect for those following a plant-based lifestyle or anyone looking to incorporate more wholesome
ingredients into their diet. Sweet potatoes bring natural sweetness, vibrant color, and a creamy
texture to a variety of dessert recipes without the need for dairy or eggs. These desserts are rich in
fiber, vitamins, and antioxidants, making them a healthier indulgence that satisfies sweet cravings.
From pies and cakes to puddings and cookies, sweet potato desserts vegan recipes showcase
versatility and ease of preparation. This article explores the benefits of using sweet potatoes in vegan
desserts, shares popular recipe ideas, and provides tips for perfecting these treats. Discover how to
create flavorful, nutrient-dense sweets that everyone can enjoy. Below is the table of contents
outlining the key sections covered.
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Health Benefits of Sweet Potato Desserts Vegan

Sweet potato desserts vegan capitalize on the natural nutritional advantages of sweet potatoes,
making them a wholesome option for dessert lovers. These tubers are an excellent source of beta-
carotene, which the body converts into vitamin A, vital for eye health and immune function.
Additionally, sweet potatoes contain dietary fiber that supports digestive health and helps maintain
satiety. The low glycemic index of sweet potatoes contributes to stable blood sugar levels, which is
beneficial for individuals managing diabetes or seeking to avoid sugar spikes.

In vegan desserts, sweet potatoes replace traditional ingredients like butter and cream, reducing
saturated fat content while adding moisture and richness. Their antioxidants and anti-inflammatory
compounds further enhance the health profile of these desserts. Incorporating sweet potato desserts
vegan into your diet can contribute to better overall nutrition without sacrificing flavor or indulgence.

Popular Sweet Potato Desserts Vegan Recipes

Sweet potatoes lend themselves to a wide range of vegan dessert recipes, from classic American
favorites to innovative treats. The natural sweetness and creamy texture of cooked sweet potatoes



make them ideal for pies, cakes, muffins, and puddings. Here are some popular sweet potato desserts
vegan that can be easily prepared at home.

Sweet Potato Vegan Pie

The sweet potato vegan pie is a plant-based twist on the traditional holiday favorite. Using mashed
sweet potatoes combined with coconut milk, maple syrup, and warming spices such as cinnamon and
nutmeg, this pie offers a rich and satisfying flavor. The crust is often made with vegan butter or
coconut oil and whole wheat or gluten-free flour to keep it completely plant-based.

Sweet Potato Vegan Brownies

Sweet potato vegan brownies are a moist and fudgy dessert option that replaces eggs and dairy with
pureed sweet potatoes. These brownies typically use cocoa powder, almond flour, and natural
sweeteners like agave or date syrup. The sweet potato adds a subtle sweetness and improves the
texture, resulting in decadent yet nutritious brownies.

Sweet Potato Vegan Muffins

These muffins are a perfect grab-and-go sweet potato dessert vegan treat. They incorporate mashed
sweet potatoes, plant-based milk, and spices such as cinnamon and ginger. Sweet potato vegan
muffins are often enhanced with nuts or raisins for added texture and flavor.

Sweet Potato Vegan Pudding

A creamy and smooth sweet potato vegan pudding can be made by blending cooked sweet potatoes
with coconut milk, vanilla extract, and a sweetener like maple syrup. This dessert is easy to prepare
and can be served chilled or warm, garnished with nuts or shredded coconut.

Essential Ingredients for Sweet Potato Vegan Baking

Creating delicious sweet potato desserts vegan requires a thoughtful selection of ingredients that
complement the natural properties of sweet potatoes while adhering to vegan principles.
Understanding these essential ingredients ensures successful and flavorful results.

Sweet Potatoes



The foundation of any sweet potato dessert is, of course, the sweet potato itself. Choose firm,
medium-sized sweet potatoes with smooth skin for the best flavor and texture. Baking or steaming
sweet potatoes softens them, making them easy to mash and incorporate into desserts.

Plant-Based Milks

Plant-based milks such as almond milk, coconut milk, oat milk, or soy milk are used to add moisture
and creaminess. Coconut milk, in particular, contributes richness and pairs well with the natural
sweetness of sweet potatoes.

Natural Sweeteners

Maple syrup, agave nectar, coconut sugar, and date syrup are popular natural sweeteners in sweet
potato desserts vegan. These options maintain the dessert’s vegan integrity while adding depth of
flavor and sweetness without refined sugars.

Flours and Binders

Whole wheat flour, almond flour, oat flour, and gluten-free flour blends work well in vegan sweet
potato baking. To replace eggs, common binders include flaxseed meal mixed with water (flax eggs),
chia seeds, or mashed bananas, which provide structure and moisture.

Spices and Flavorings

Warm spices like cinnamon, nutmeg, ginger, and cloves enhance the flavor profile of sweet potato
desserts vegan. Vanilla extract and citrus zest add aromatic complexity and freshness.

Tips for Perfecting Sweet Potato Vegan Desserts

Achieving the ideal texture and flavor in sweet potato desserts vegan involves technique and
ingredient balance. The following tips can help improve baking outcomes and elevate the quality of
these plant-based sweets.

* Cook Sweet Potatoes Thoroughly: Ensure sweet potatoes are fully cooked and soft before
mashing to create a smooth, creamy base without lumps.

* Use Ripe Sweet Potatoes: Choose sweet potatoes with vibrant orange flesh for maximum
sweetness and nutrient content.



Balance Moisture: Adjust the amount of plant-based milk or sweet potato puree to avoid
overly wet or dry batter.

Incorporate Binders Correctly: Prepare flax or chia eggs properly by allowing them to gel
before mixing into the batter for better texture.

Enhance Flavor with Spices: Use a combination of spices thoughtfully to complement the
natural sweetness without overpowering.

Sweeten Naturally: Opt for natural sweeteners and adjust to taste, considering the inherent
sweetness of the sweet potatoes.

Allow Desserts to Set: Some desserts, like pies and puddings, benefit from chilling to develop
the best texture and flavor.

Frequently Asked Questions About Sweet Potato
Desserts Vegan

Can Sweet Potato Desserts Be Made Gluten-Free?

Yes, sweet potato desserts vegan can easily be made gluten-free by using gluten-free flour blends
such as almond flour, oat flour, or a commercial gluten-free baking mix. These alternatives maintain
the texture and structure while accommodating gluten sensitivities.

Are Sweet Potato Desserts Suitable for Diabetics?

Sweet potatoes have a lower glycemic index compared to regular potatoes and white sugar, making
sweet potato desserts vegan generally more suitable for diabetics. However, portion control and the
choice of sweeteners are important to manage blood sugar levels effectively.

How Can | Store Sweet Potato Vegan Desserts?

Most sweet potato desserts vegan can be stored in an airtight container in the refrigerator for up to
4-5 days. Pies and puddings can also be frozen for longer storage, though the texture may slightly
change upon thawing.



What Are Good Vegan Substitutes for Eggs in Sweet Potato
Baking?

Common vegan egg substitutes include flax eggs (1 tablespoon ground flaxseed mixed with 3
tablespoons water), chia eggs, mashed bananas, and applesauce. These ingredients help bind and
moisten the batter while keeping it vegan.

Frequently Asked Questions

What are some popular vegan sweet potato desserts?

Popular vegan sweet potato desserts include sweet potato pie, sweet potato brownies, sweet potato
muffins, sweet potato cookies, and sweet potato pudding.

How can | make a vegan sweet potato pie?

To make a vegan sweet potato pie, use cooked and mashed sweet potatoes, coconut milk or almond
milk, maple syrup or agave for sweetness, spices like cinnamon and nutmeg, and a vegan pie crust
made from flour and coconut oil or vegan butter.

Are sweet potato desserts naturally vegan?

Sweet potatoes themselves are vegan, but many traditional sweet potato desserts may include non-
vegan ingredients like eggs, butter, or dairy. To make them vegan, substitute these with plant-based
alternatives such as flax eggs, coconut oil, or plant-based milks.

What are some healthy vegan sweet potato dessert recipes?

Healthy vegan sweet potato desserts include baked sweet potato with cinnamon and maple syrup,
sweet potato chia pudding, vegan sweet potato bars made with oats and nuts, and raw sweet potato
energy balls with dates and coconut.

Can sweet potato be used as a natural sweetener in vegan
desserts?

Yes, sweet potato has natural sweetness and can be used as a base or natural sweetener in vegan
desserts, reducing the need for additional sugars while adding moisture and nutrients.

Additional Resources

1. Sweet Potato Delights: Vegan Desserts for Every Occasion

This book offers a diverse collection of vegan dessert recipes centered around sweet potatoes. From
creamy puddings to decadent cakes, each recipe highlights the natural sweetness and nutritional
benefits of sweet potatoes. Perfect for vegans and dessert lovers looking to explore wholesome



treats.

2. Vegan Sweet Potato Sweets: Delicious Plant-Based Treats

Explore a range of plant-based sweet potato desserts that are both healthy and indulgent. The book
includes step-by-step guides for making pies, muffins, and cookies, all free from animal products.
Ideal for those seeking allergen-friendly and nutrient-rich dessert options.

3. The Ultimate Vegan Sweet Potato Cookbook: Desserts Edition

Focused exclusively on sweet potato desserts, this cookbook provides innovative recipes that blend
traditional flavors with vegan ingredients. Readers will find creative twists on classics like sweet
potato cheesecake and brownies. Nutritional tips and ingredient substitutions make it accessible for
all skill levels.

4. Sweet Potato Vegan Treats: Simple & Tasty Dessert Recipes

Featuring easy-to-make vegan desserts, this book emphasizes simplicity without sacrificing flavor.
Recipes include sweet potato ice cream, puddings, and bars, all crafted to satisfy sweet cravings
naturally. It's perfect for beginners and busy home cooks.

5. Plant-Powered Sweet Potato Desserts: Vegan Recipes for Health

This cookbook combines health-conscious recipes with delicious vegan sweet potato desserts. It
focuses on whole-food ingredients, minimal processing, and balanced nutrition. Readers will enjoy
guilt-free treats like spiced sweet potato cupcakes and no-bake bars.

6. Sweet Potato Vegan Baking: From Bread to Desserts

While covering a broad spectrum of baked goods, this book shines with its extensive sweet potato
dessert section. Recipes include moist cakes, muffins, and tarts that highlight the versatility of sweet
potatoes in vegan baking. A great resource for bakers wanting to incorporate more plant-based
ingredients.

7. Decadent Vegan Sweet Potato Desserts: Rich, Creamy, and Healthy

This collection offers indulgent vegan dessert recipes featuring sweet potatoes as a key ingredient. It
includes luscious pies, puddings, and custards that are dairy-free yet creamy and satisfying. Perfect
for those who want dessert without compromising on health or ethics.

8. Sweet Potato Treats for Vegans: Creative and Comforting Desserts

Filled with comforting and creative vegan dessert ideas, this book showcases sweet potatoes in
recipes like brownies, cookies, and parfaits. It emphasizes natural sweetness and wholesome
ingredients to create flavorful treats. Suitable for everyday baking and special occasions.

9. The Vegan Sweet Potato Dessert Bible

A comprehensive guide to mastering vegan sweet potato desserts, this book covers everything from
basics to advanced recipes. It features pies, cakes, puddings, and more, all made without animal
products. The detailed instructions and tips make it a must-have for vegan dessert enthusiasts.
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sweet potato desserts vegan: Sweet Southern Vegan The Friendly Frog Kuat, 2023-08-21 The
Sweet Southern Vegan cookbook is a must-have for anyone who loves vegan cooking. This collection
of 94 delicious sweet potato recipes offers a unique twist on classic Southern cuisine. From soul food
to casseroles, pancakes, and pies, you'll find delicious and nutritious ways to cook with this humble
root vegetable. In this cookbook, you'll find recipes for savory dishes such as Sweet Potato Grits with
Collard Greens and Sweet Potato Biscuits with Vegan Butter. You'll also find sweet desserts like
Sweet Potato Doughnuts and Sweet Potato-Gingerbread Pear Pie. All of these recipes are made with
simple ingredients and are designed to be easy-to-follow for cooks of all levels. There is something
for everyone in the Sweet Southern Vegan cookbook. Whether you're a beginner cook, a vegan
enthusiast, or an experienced chef looking to try something new, you'll find plenty of delicious
recipes to try. From breakfast favorites to soups, salads, side dishes, and main courses, you'll be able
to make amazing vegan dishes in no time. The Sweet Southern Vegan cookbook is a great addition to
any kitchen. With so many vegan recipes, including many vegan versions of favorite Southern
flavors, you'll be able to easily create delicious dishes without meat. Each recipe is economical,
requiring only basic ingredients, and many are even allergy-friendly. Whether you're looking to
explore vegan cuisine or impress your guests with some delicious sweet potato dishes, the Sweet
Southern Vegan cookbook is the perfect choice. Enjoy the best of Southern cooking without
sacrificing your health or ethical values, and explore the delicious possibilities of sweet potatoes
today!

sweet potato desserts vegan: Sweet & Simple: A Collection of Delectable Vegetarian Desserts
Navneet Singh, Table of Contents: Introduction The Joy of Vegetarian Desserts Benefits of
Vegetarian Desserts Ingredient Guide Chapter 1: Cakes and Cupcakes Vanilla and Chocolate Vegan
Cake Lemon Poppy Seed Cake Carrot Cake with Cashew Frosting Gluten-Free Almond Flour Cake
Chapter 2: Cookies and Bars Classic Vegan Chocolate Chip Cookies Oatmeal Raisin Cookies Coconut
Macaroons No-Bake Peanut Butter Oat Bars Chapter 3: Pies and Tarts Vegan Pumpkin Pie Vegan
Lemon Meringue Pie Blueberry Coconut Tart Chocolate Avocado Pie Chapter 4: Ice Cream and
Sorbets Vegan Mango Sorbet Cashew and Coconut Ice Cream Chocolate-Chili Sorbet
Strawberry-Basil Sorbet Chapter 5: Puddings and Custards Chia Seed Pudding Vegan Chocolate
Pudding Rice Pudding with Cinnamon and Raisins Coconut Milk Custard Chapter 6: Pastries and
Bread-Based Sweets Vegan Cinnamon Rolls Fruit Focaccia Banana Bread with Walnuts Apple
Galette Chapter 7: Raw Desserts Raw Vegan Cheesecake Chocolate Avocado Mousse Energy Balls
with Dates and Nuts Raw Carrot Cake Bites Chapter 8: International Delights Vegan Baklava Indian
Gulab Jamun Japanese Mochi Italian Ricotta Cheesecake Chapter 9: Healthy Alternatives Sweet
Potato Brownies Quinoa Chocolate Chip Cookies Avocado Chocolate Mousse Raw Vegan Energy Bars
Conclusion The Future of Plant-Based Desserts Creative Twists to Try in Your Own Kitchen

sweet potato desserts vegan: Vegan Desserts Hannah Kaminsky, 2011-05-11 Presents more
than one hundred recipes for vegan desserts which incorporate seasonal ingredients, with
discussions on vegan substitutes, kitchen tools, and common baking probelms.

sweet potato desserts vegan: Savvy Summers and the Sweet Potato Crimes Sandra
Jackson-Opoku, 2025-07-29 A sparkling debut mystery set on the south side of Chicago, featuring
the quick-witted, unforgettable Savvy Summers, proprietor of a soul food café. When Savvy
Summers first opened Essie's soul food café, she never expected her customer-favorite sweet potato
pie to become the center of a murder investigation. But when Grandy Jaspers, the 75-year-old
neighborhood womanizer, drops dead at table two, she suddenly has more to worry about than just
maintaining Essie's reputation for the finest soul food in the Chicagoland area. Even as the police
deem Grandy’s death an accident, Savvy quickly finds herself—and her beloved café—in the middle
of an entire city’s worth of bad press. Desperate to clear her name and keep her business afloat,
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Savvy and her snooping assistant manager, Penny Lopés, take it upon themselves to find who really
killed Grandy. But with a slimy investor harassing her to sell her name and business, customers
avoiding her sweet potato pie like the plague, and her police sergeant ex-husband suddenly back in
the picture, will Savvy be able to clear the café’s name and solve Grandy’s murder before it all falls
apart? After all, while Savvy always said her sweet potato pie was to die for, she never meant
literally.

sweet potato desserts vegan: Vegan Cookbooks: 70 Of The Best Ever Scrumptious
Vegan Dinner Recipes....Revealed! Samantha Michaels, 2013-05-14 This fantastic book contains
70 simple vegan recipes all tried and tested on a vegan family. They have all been created by busy
mum Samantha Michaels, so are not only suitable for the whole family but are quick to make at the
end of a busy and stressful day. Samantha tries to keep all her meals healthy but her main focus is
on delicious and tempting meals that everyone will enjoy eating. She loves to make up new recipes
and tries everything out on her family and friends before publishing. These are 70 of the most
popular vegan dinners that she has tried. Vegan recipes contain no meat, fish, dairy or eggs so are
completely animal friendly. Therefore they are suitable for any vegetarian or vegans you might have
to visit. If you are struggling to find vegan recipes, dinner maybe the most difficult meal for you, so
these are ideal to help you with ideas for a large range of different types of meal. They are also
useful if you are cooking for milk or egg allergy sufferers as you can be completely sure that you are
giving them suitable food. These quick vegan recipes contain a large variety of ingredients and a
designed for vegans and non vegans alike. They are great for when you are having visitors as well as
your family meals. As there are so many different dinner recipes you are very likely to find
something for everyone, even if you have family members or friends round to dinner who have very
fussy tastes. This book of good vegan recipes is aimed at families and therefore contains healthy
vegan recipes, as we all know how important it is to feed your children with the right foods. They
contain a good mix of vitamins, minerals and other nutrients so you can be sure that you are always
feeding your children a well balanced meal. If you are worried about too much saturated fat in your
diet then a vegan recipe book is an ideal choice as it can show you ways of cooking without using
meat and dairy products which are high in fat. Meat eaters will be very surprised at how delicious
these recipes are and how little you actually miss the meat because of all the delicious flavors of
each dish. To have a book of just dinner recipes is ideal if you don't like sweet things or are happy
with what to prepare for other meals in the day. Dinner is often the hardest meal to make because it
is when you all sit down as a family at the end of the day to share your news so you don't want
everyone to be moaning about the food instead. The great thing about these recipes is that they are
so delicious they can be used for dinner parties as well. So you can see for the best and easiest
vegan recipes this is certainly the book for you, and it comes at a bargain price.

sweet potato desserts vegan: 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.

sweet potato desserts vegan: Sweet Potato Soul Jenné Claiborne, 2018-02-06 100 vegan
recipes that riff on Southern cooking in surprising and delicious ways, beautifully illustrated with
full-color photography. Jenné Claiborne grew up in Atlanta eating classic Soul Food—fluffy biscuits,
smoky sausage, Nana's sweet potato pie—but thought she'd have to give all that up when she went
vegan. As a chef, she instead spent years tweaking and experimenting to infuse plant-based,
life-giving, glow-worthy foods with the flavor and depth that feeds the soul. In Sweet Potato Soul,
Jenné revives the long tradition of using fresh, local ingredients creatively in dishes like Coconut
Collard Salad and Fried Cauliflower Chicken. She improvises new flavors in Peach Date BBQ
Jackfruit Sliders and Sweet Potato-Tahini Cookies. She celebrates the plant-based roots of the
cuisine in Bootylicious Gumbo and savory-sweet Georgia Watermelon & Peach Salad. And she
updates classics with Jalapefio Hush Puppies, and her favorite, Sweet Potato Cinnamon Rolls. Along
the way, Jenné explores the narratives surrounding iconic and beloved soul food recipes, as well as
their innate nutritional benefits—you've heard that dandelion, mustard, and turnip greens, okra, and
black eyed peas are nutrition superstars, but here's how to make them super tasty, too. From
decadent pound cakes and ginger-kissed fruit cobblers to smokey collard greens, amazing crabcakes
and the most comforting sweet potato pie you'll ever taste, these better-than-the-original takes on
crave-worthy dishes are good for your health, heart, and soul.

sweet potato desserts vegan: Quick Easy and Healthy Recipes: Paleo Cooking and Gluten Free
Healthy Recipes Ariana Murph, Valerie Stall, 2013-07-04 Quick Easy and Healthy Recipes: Paleo
Cooking and Gluten Free Healthy Recipes This Quick Easy and Healthy Recipes book contains fast
easy recipes from two distinctive diet plans, the Gluten Free Vegan Diet and the Paleolithic Diet.
Each of these diets offers easy healthy food recipes and healthy food dishes from two different diets.
Sometimes if we want healthy quick food we may have trouble coming up with easy healthy food
ideas. Each diet plan offers recipes for breakfast, lunch, dinner, and even for healthy snacks. Now
you can plan for quick healthy food recipes by choosing vegan or meat diet. The first section covers
the Gluten Free Vegan Diet plan with these categories: Gluten Celiac Disease, Vegan Lifestyle and
Diet, Gluten Free Vegan Alternative Ingredients, Gluten Free Vegan Recipes, Snacks, Main Dishes,
Side Dishes, Desserts, Soups, Raw Foods, Seasonal Favorites and Drinks, Gluten Free Vegan Staples
for the Pantry, Healthy Concerns of a Vegan Gluten Free Diet, Gluten Free Vegan Conclusion, Vegan
FAQ's, Gluten Free FAQ's, and Gluten Free Vegan - In Summary. A sampling of the recipes include:
Pineapple Banana Drink, French Cabbage Soup, Vegan Gluten Free Chocolate Chip Cookies, Polenta
and Corn, Vegetable Pot Pie, Peanut Butter Apple, Onion Rings, Vegetables and Rice, Potato Rice
Balls, and Zucchini Banana Spice Cake. The second section covers the Paleolithic Cookbook with
these categories: What is Paleo? Why Go the Paleolithic Route? Benefits of the Paleo Lifestyle, Paleo
Food Types, Paleo Confusion, Paleo Food List, Sample Daily Meal Plan for Beginners, Eating Paleo in
the Day to Day Life, Recipe Ideas, Breakfast, Lunch Recipes, Dinner Recipes, Sides, Soups and
Salads, Roast Vegetables in Orange and Rosemary, Meats, Poultry, Snacks, and the Conclusion.

sweet potato desserts vegan: Chef AJ's Sweet Indulgence: Guilt-Free Treats Sweetened
Naturally with Fruit Chef AJ, Glen Merzer, 2024-09-09 Chef AJ's love affair with desserts began with
the gift of an Easy Bake Oven when she was seven years old. While her passion for creating them
has not wavered, her choice of sweeteners changed from sugar to the natural sweetness found in
whole foods. Her outrageously delicious plant-based desserts are gluten- and sugar-free and contain



no added salt or oil. Each of the 150+ recipes have indicators that rate each dessert for sweetness
(Subtly Sweet, Nice & Sweet, Superbly Sweet) and fat content (Low-fat, Semi-decadent, Rich &
Decadent) allowing you to select just the right treat for the occasion and company. This ultimate
recipe collection of bars, brownies, cakes, cheesecakes, cobblers, cookies, crisps, cupcakes, ice
cream, mousses, muffins, pies, and tarts—often accompanied by mouthwatering photos —will inspire
you to create healthy rather than guilty pleasures.

sweet potato desserts vegan: Vegetarian Times , 1995-10 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.

sweet potato desserts vegan: Quick and Easy Vegan Celebrations Alicia C. Simpson,
2021-04-30 From game day snacks to birthday sweets, the recipes are so tempting, readers might
not be able to resist their allure until the prescribed holiday ( VegNews ). Celebrations mean
food—Ilots of it! But if you, your family, or your friends are among the ever-growing millions of
people eating vegan, you might be wondering: How can I make classic holiday and party
fare—without milk, cheese, eggs, or meat? This cookbook answers that question! Alicia C. Simpson,
author of Quick and Easy Vegan Comfort Food, is out to prove that sharing delicious vegan eats will
make you a party starter (and definitely not a party pooper). From Seitan Parmesan and Sweetheart
Sangria for Valentine's Day, to Tourkey Cutlets and Roasted Garlic Smashed Potatoes for
Thanksgiving, Alicia serves up all your holiday favorites—with complete menus for: New Year's Eve
Valentine's Day * Game Day * Mardi Gras ¢ St. Patrick's Day ¢ Easter * Cinco de Mayo *
Independence Day ¢ Halloween ¢ Thanksgiving * Hanukkah ¢ Christmas * Kwanzaa ¢ . . . Plus
Birthday Sweets! Not a gourmet chef? Not to worry! Everything from Naw-Fish Etouffée to Vanilla
Bean Ice Cream is quick and easy to prepare. Quick and Easy Vegan Celebrations takes the
guesswork out of get-togethers, so all you have to do is send out those invitations—and enjoy the
vegan cooking, partying . . . and eating! Alicia makes vegan cooking non-intimidating and
comfortable. — VegKitchen

sweet potato desserts vegan: Delectable Raw Desserts Adele Cruz, 2017-05-22

sweet potato desserts vegan: Bake Anime Emily ] Bushman, 2022-11-08 Recreate the tasty
desserts you've seen in your favorite anime series with this accessible, approachable, and most
importantly, delicious recipe book, perfect for Anime fans of any age. Embark on a sweet journey
through the world of anime! Not only does Japanese animation have beautiful design, fascinating
characters, and engaging story lines, it is also overflowing with scrumptiously rendered desserts
that leave viewers craving. Don’t you wish you had the recipe for bouncy soufflé pancakes from Your
Name? Or even custard Taiyaki from My Hero Academia? Now you can make these desserts right at
home with Bake Anime! Join an otaku on her journey through anime sweets and learn to make them
yourself. Recipes include: -Nerikiri from Cardcaptor Sakura: Clear Card -Ohagi from Demon Slayer
-Pocket Monster Swiss Roll from Pokémon -Japanese Strawberry Shortcake from Ouran High Host
Club -Queen’s Tart from Shokugeki no Soma: Food Wars! -Soot Ball Brigadeiros from Spirited Away
-And many more! In addition to each recipe, discover facts behind each dessert, such as history,
culture, tips, and more. With Bake Anime, you can finally make your cravings a reality and enjoy the
sweet, delicious desserts you've been dying to try.

sweet potato desserts vegan: Vegetarian Times , 1991-12 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. VI's goal: To embrace both.

sweet potato desserts vegan: The HappyCow Cookbook Eric Brent, Glen Merzer,
2014-06-03 Sample amazing vegan dishes from around the world—right in your own kitchen.
HappyCow.com helps millions of people everywhere find delicious vegan and vegetarian cuisine




across the globe through the site's extensive database of restaurants and reviews. Now, Eric Brent,
creator of HappyCow, and Glen Merzer, coauthor of Better Than Vegan and Food Over Medicine,
bring the HappyCow concept home with a collection of nutritious and delicious dishes from top-rated
vegan restaurants around the world. Featuring recipes from many of the world's finest and most
popular vegan restaurants, The HappyCow Cookbook shares the history and evolution of each
restaurant, provides Q&As with the owners, and teaches you how to make some of their
mouthwatering dishes. With entrées like Blackbird Pizzeria's Nacho Pizza, desserts such as Sublime
Restaurant's Apple Crumble Pie a la Mode, and drinks such as El Piano's Granada Chai tea,
HappyCow fans and newcomers alike will enjoy a selection of international gourmet vegan fare from
the comfort of their own kitchens. The HappyCow Cookbook is a must-have guide for vegetarians,
vegans, and those who simply want to experience some of the most delicious and healthy food on the
planet.

sweet potato desserts vegan: Vegetarian Times , 1996-11 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.

sweet potato desserts vegan: Desserts Illustrated America's Test Kitchen, 2022-10-11
Finesse the final course with confidence using this must-have companion for making dessert magic
with 91 types of sweets and 600+ foolproof recipes. Part cookbook, part handbook, Desserts
Illustrated is the last word on the last (but definitely not least) course. In it, America's Test Kitchen
far expands on previous explorations of the world of sweets, teaching all types of candies, custards,
frozen treats, and fruit desserts in addition to a bounty of baked goods, and upping the ante on
flavor. With 600+ recipes, you'll find modern desserts for bakers and nonbakers like Pear Crisp with
Miso and Almonds and Ginger-Turmeric Frozen Yogurt living next to the classics like Shortbread and
Sour Cream Coffee Cake. An innovative book structure organizes desserts within a tasty taxonomy:
Find 91 types of desserts. Discover what ingredients and mixing methods turn out all your favorite
subcategories of sweets like Chewy versus Crispy versus Cakey Drop Cookies. Take a deep dive into
desserts you may not know like Pudding Cakes. See how the stages of caramel turn into soft Pralines
to crunchy Chocolate-Toffee Bark. Learning transferable techniques makes you feel like a pastry
chef: Once you've tempered eggs you can make any custard, pudding, or cream pie. Manipulate
brownie batter for chewy, fudgy, or cakey squares—whatever you like. The only dessert book you'll
ever need: This modern classic incorporates in-depth info on techniques new and timeless, lots of
stunning dessert photos and informative illustrations, tutorials to make more challenging recipes
easy to follow, and new recipes with fantastic flavor. With this forever dessert companion, you can
impress for company—or quickly whip up something to satisfy a Tuesday sweet tooth.

sweet potato desserts vegan: Vegetarian Times , 1991-12 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. VI's goal: To embrace both.

sweet potato desserts vegan: Food52 Genius Desserts Kristen Miglore, 2018-09-04 IACP
AWARD WINNER ¢ Food52 is back with the most beloved and talked-about desserts of our time (and
the under-the-radar gems that will soon join their ranks)—in a collection that will make you a local
legend, and a smarter baker to boot. ONE OF THE NEW YORKER'’S FIFTEEN ESSENTIAL
COOKBOOKS - Featured as one of the best and most anticipated fall cookbooks by the New York
Times, Eater, Epicurious, The Kitchn, Kitchen Arts & Letters, Delish, Mercury News, Sweet Paul,
and PopSugar. Drawing from her James Beard Award-nominated Genius Recipes column and
powered by the cooking wisdom and generosity of the Food52 community, creative director Kristen
Miglore set out to unearth the most game-changing dessert recipes from beloved cookbook authors,
chefs, and bakers—and collect them all in one indispensable guide. This led her to iconic desserts



spanning the last century: Maida Heatter’s East 62nd Street Lemon Cake, Frangois Payard’s
Flourless Chocolate-Walnut Cookies, and Nancy Silverton’s Butterscotch Budino. But it also turned
up little-known gems: a comforting Peach Cobbler with Hot Sugar Crust from Renee Erickson and an
imaginative Parsnip Cake with Blood Orange Buttercream from Lucky Peach, along with genius tips,
riffs, and mini-recipes, and the lively stories behind each one. The genius of this collection is that
Kristen has scouted out and rigorously tested recipes from the most trusted dessert experts, finding
over 100 of their standouts. Each recipe shines in a different way and teaches you something new,
whether it’s how to use unconventional ingredients (like Sunset’s whole orange cake), how to make
the most of brilliant methods (roasted sugar from Stella Parks), or how to embrace stunning
simplicity (Dorie Greenspan’s three-ingredient cookies). With photographer James Ransom'’s riveting
images throughout, Genius Desserts is destined to become every baker's go-to reference for the very
best desserts from the smartest teachers of our time—for all the dinner parties, potlucks, bake sales,
and late-night snacks in between.

sweet potato desserts vegan: Vegan with a Vengeance Isa Chandra Moskowitz, 2005-10-28
In Vegan with a Vengeance, Isa Chandra Moskowitz, host of the community access vegan cooking
show The Post Punk Kitchen, brings the do-it-yourself, community-driven ethos of punk rock into the
kitchen. Her cooking philosophy embraces being kind to animals (all recipes are completely
animal-product free) and your walletwhile being creative and having fun in the process. She
emphasizes staying clear of corporate brand-name foods, and says that cooking should be an
innovative, experimental, and completely real experience. This one-of-a-kind cookbook offers 125
recipes for all meals of the day, from stuffed mushrooms to tofu pizza, gingerbread cupcakes to
pasta with alfreda sauce, and is full of tips and tricks on how to keep your diet vegan, inexpensive,
and liberated.
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