recipe for vegan collard greens

Recipe for Vegan Collard Greens: A Flavorful Plant-Based Southern Classic

Recipe for vegan collard greens is a wonderful way to enjoy a traditional Southern dish without
any animal products. Collard greens have long been a staple in Southern cooking, cherished for their
deep, earthy flavor and nutritional benefits. Making them vegan-friendly not only opens the door for
plant-based eaters but also offers a lighter, yet equally delicious, version of this classic side dish.
Whether you're a seasoned vegan or simply looking to add more greens to your diet, this recipe will
guide you through transforming humble collard greens into a savory, comforting meal
accompaniment.

Why Choose Vegan Collard Greens?

Collard greens are packed with vitamins A, C, and K, as well as calcium and fiber, making them a
powerhouse of nutrition. Traditionally, collard greens are cooked with smoked meats like ham hocks
or bacon, which impart a rich, smoky flavor. However, vegan collard greens harness the same deep
taste by using plant-based ingredients, allowing you to enjoy all the health benefits without the
cholesterol and saturated fat found in animal products.

Opting for a vegan recipe also means less environmental impact and a dish that’s inclusive for many

dietary preferences. The key is to layer flavors thoughtfully, ensuring that your vegan collard greens
are just as satisfying and hearty as the traditional version.

Ingredients for Perfect Vegan Collard Greens

Choosing the right components is essential for a delicious vegan collard greens recipe. Here's a
breakdown of what you'll need:

* Fresh collard greens: Look for vibrant, dark green leaves without yellowing or wilting.

¢ Onions and garlic: These aromatics form the flavorful base of the dish.

» Vegetable broth: A good-quality broth adds depth and moisture as the greens cook down.

* Smoky elements: Smoked paprika, liquid smoke, or smoked salt mimic the traditional smoky
flavor.

* Acidic components: Apple cider vinegar or lemon juice brighten the dish and balance the
earthiness.

e Seasonings: Red pepper flakes, black pepper, and salt enhance the overall taste.

« Olive oil or vegan butter: For sautéing and adding richness.



Step-by-Step Guide to Making Vegan Collard Greens

Preparing the Collard Greens

Before cooking, it's important to clean and prep your collard greens properly. Collard greens often
have a tough, fibrous stem which can be unpleasant to eat if left intact.

1. Rinse the leaves thoroughly under cold water to remove dirt or grit.

2. Stack a few leaves, then roll them tightly like a cigar.

3. Slice the rolled leaves into thin ribbons, roughly 1/2-inch wide.

4. Discard the thick stems or save them for vegetable stock.

This method not only makes the greens easier to cook but also helps them absorb flavors better.

Sautéing the Aromatics

Start your recipe by warming olive oil in a large pot over medium heat. Add diced onions and cook
until translucent, about 3-4 minutes. Toss in minced garlic and cook for another minute until fragrant.
This step builds the foundation of flavor that will carry through the dish.

Adding the Greens and Liquid

Once the aromatics are ready, add the sliced collard greens to the pot. Stir well to coat the leaves
with the oil and onion mixture. Pour in vegetable broth, just enough to cover the greens halfway. This
helps the leaves steam and soften without becoming soggy.

Seasoning and Simmering

At this point, sprinkle in smoked paprika and a few drops of liquid smoke or a pinch of smoked salt.
Add crushed red pepper flakes for a subtle kick, and season with salt and black pepper to taste. Bring
the mixture to a gentle simmer, cover, and cook for 45 minutes to 1 hour, stirring occasionally. The
collards should become tender but still retain some texture.



Finishing Touches

Once the greens are cooked through, stir in apple cider vinegar or a squeeze of fresh lemon juice.
This acidity brightens the dish and balances the smoky richness. Taste and adjust seasonings as
needed before serving.

Tips for Elevating Your Vegan Collard Greens

Incorporate Umami-Rich Ingredients

To deepen the savory profile, consider adding a splash of soy sauce or tamari during cooking.
Nutritional yeast also adds a subtle cheesy and nutty flavor that complements the greens beautifully.

Use a Slow Cooker for Convenience

If you prefer a hands-off approach, collard greens cook wonderfully in a slow cooker. Combine your
ingredients and cook on low for 6-8 hours or high for 3-4 hours, allowing the flavors to meld even
more.

Pairing Suggestions

Vegan collard greens are a fantastic side dish for a variety of meals. Serve them alongside vegan
cornbread, mashed sweet potatoes, or a hearty grain bowl featuring quinoa or brown rice. They also
work well as a topping for baked potatoes or added to vegan sandwiches and wraps for an extra
nutrient boost.

Exploring Variations of Vegan Collard Greens

While the classic recipe is comforting and satisfying, you might want to experiment with different
flavor profiles. Here are a few ideas to get creative:

e Spicy Vegan Collard Greens: Add diced jalapefios or cayenne pepper for heat.

e Caribbean-Inspired: Incorporate coconut milk and fresh thyme for a tropical twist.

* Asian-Style: Use sesame oil, ginger, and a touch of soy sauce for an Eastern flair.



Each variation offers a new way to enjoy the versatility of collard greens while keeping the dish
entirely plant-based.

Nutritional Benefits of Collard Greens

Beyond their delicious taste, collard greens boast impressive health benefits. They are low in calories
but rich in fiber, which supports digestion and helps maintain healthy cholesterol levels. Their high
vitamin K content plays a crucial role in bone health and blood clotting. Additionally, antioxidants
found in collard greens can help combat inflammation and protect against chronic diseases.
Incorporating vegan collard greens into your diet is a tasty way to boost overall wellness.

Storing and Reheating Leftover Vegan Collard Greens

Collard greens often taste even better the next day as the flavors continue to develop. Store leftovers
in an airtight container in the refrigerator for up to 4 days. Reheat gently on the stovetop or in the
microwave, adding a splash of vegetable broth if the greens seem dry. For longer storage, you can
freeze cooked collard greens in freezer-safe bags or containers for up to 3 months. Just thaw
overnight in the fridge before reheating.

Whether you're embracing a vegan lifestyle or simply exploring new plant-based dishes, this recipe
for vegan collard greens offers a delicious and nutritious way to enjoy a Southern classic. The
combination of smoky, tangy, and savory flavors makes it an irresistible side that pairs beautifully
with many meals. With a few simple ingredients and thoughtful preparation, you can create a vibrant
dish that honors tradition while catering to modern tastes.

Frequently Asked Questions

What is a simple recipe for vegan collard greens?

A simple vegan collard greens recipe involves sautéing onions and garlic in olive oil, adding chopped
collard greens, vegetable broth, apple cider vinegar, smoked paprika, salt, and pepper, then
simmering until the greens are tender.

How do you make collard greens taste good without meat?

To make collard greens taste good without meat, use smoked paprika or liquid smoke for a smoky
flavor, add a splash of apple cider vinegar for tanginess, sauté aromatics like onions and garlic, and
cook the greens slowly in vegetable broth.



Can | use kale instead of collard greens in a vegan recipe?

Yes, kale can be used as a substitute for collard greens in vegan recipes. It has a similar texture and
flavor, though kale cooks a bit faster, so adjust cooking time accordingly.

What seasonings work best for vegan collard greens?

Seasonings that work well include smoked paprika, garlic powder, onion powder, red pepper flakes,
black pepper, salt, and apple cider vinegar to enhance the flavor of vegan collard greens.

How long does it take to cook vegan collard greens?

Cooking vegan collard greens typically takes 30 to 45 minutes, depending on how tender you want
them. Simmering them slowly in broth helps to soften the tough leaves.

Can | freeze cooked vegan collard greens?

Yes, cooked vegan collard greens freeze well. Allow them to cool completely, then store in an airtight
container or freezer bag for up to 3 months. Reheat thoroughly before serving.

What is a good vegan substitute for bacon in collard greens
recipes?

Smoked tempeh, coconut bacon, or liquid smoke combined with smoked paprika are excellent vegan
substitutes for bacon to add a smoky, savory flavor to collard greens.

Are collard greens healthy in a vegan diet?

Yes, collard greens are very healthy in a vegan diet. They are rich in vitamins A, C, and K, calcium,
fiber, and antioxidants, supporting overall health and wellness.

Can | add beans to vegan collard greens for extra protein?

Absolutely! Adding beans like black-eyed peas, chickpeas, or white beans to vegan collard greens
boosts protein content and makes the dish more filling and nutritious.

Additional Resources

Recipe for Vegan Collard Greens: A Nutrient-Packed Southern Classic Reimagined

Recipe for vegan collard greens taps into the rich culinary heritage of the American South,
transforming a traditionally meat-heavy dish into a wholesome, plant-based delight. Collard greens,
known for their robust, slightly bitter flavor and dense, leafy texture, have long been a staple in
Southern cooking. Their nutritional profile, combined with their versatility in the kitchen, makes them
an ideal candidate for vegan adaptations that do not compromise on taste or authenticity.

This article explores the nuances of preparing vegan collard greens, emphasizing techniques and
ingredients that preserve the dish’s soul while aligning with vegan dietary preferences. By analyzing



various cooking methods, flavor profiles, and nutritional benefits, this piece provides an informed
perspective on how to master this classic with a contemporary twist.

Understanding Collard Greens: Nutritional and Culinary
Perspectives

Collard greens belong to the Brassica family, closely related to kale, cabbage, and broccoli. They are
highly regarded for their dense nutrient content, including vitamins A, C, and K, as well as calcium,
iron, and dietary fiber. This nutritional richness makes collard greens a valuable component in vegan
diets, where plant-based sources of calcium and iron are essential.

Culinarily, collard greens have a sturdy texture and a slightly bitter, earthy flavor that requires careful
preparation to enhance palatability. The traditional Southern method often involves slow cooking with
smoked meats like ham hocks or bacon, which impart a deep, smoky richness. The challenge in a

recipe for vegan collard greens lies in replicating this umami and smoky depth without animal
products.

Key Ingredients in a Vegan Collard Greens Recipe

To capture the essence of traditional collard greens while keeping the dish vegan, several plant-based
ingredients play pivotal roles:

e Collard Greens: Fresh, firm leaves are essential. Removing the thick stems and slicing the
leaves into ribbons ensures even cooking and tenderness.

* Smoky Elements: Smoked paprika, liquid smoke, or smoked salt can mimic the smoky
undertones typically provided by meat.

e Aromatics: Onion, garlic, and shallots form the flavor base, lending sweetness and depth.

* Acidic Components: Apple cider vinegar or lemon juice balance the dish’s natural bitterness
and brighten the overall flavor.

 Umami Boosters: Nutritional yeast, tamari or soy sauce, and mushrooms can enhance savory
complexity.

» Healthy Fats: Olive oil or vegan butter help sauté aromatics and contribute richness.

Step-by-Step Preparation Techniques

The method for preparing vegan collard greens is as important as the ingredients themselves. Unlike



quick sautéing, collard greens benefit from slow cooking, which breaks down the fibrous leaves and
melds flavors harmoniously.

Preparing the Greens

First, it is crucial to wash the collard greens thoroughly, as they often retain grit between their sturdy
leaves. After washing, remove the tough stems by folding the leaves lengthwise and slicing along the
ribs. Chopping the leaves into roughly 1-inch strips facilitates even cooking.

Sautéing Aromatics and Building Flavor

In a large pot or Dutch oven, heat olive oil over medium heat. Begin by sautéing diced onions and
minced garlic until translucent and fragrant. Incorporating finely chopped mushrooms at this stage
can add an earthy umami flavor that complements the greens.

Incorporating the Collard Greens

Add the chopped collard greens in batches, allowing them to wilt slightly before adding more. This
technique prevents overcrowding and uneven cooking. Season with smoked paprika, a splash of liquid
smoke, salt, and pepper.

Simmering and Flavor Development

Once the greens have reduced, add vegetable broth to cover the leaves partially. Bring to a gentle
simmer, cover, and cook for 30 to 45 minutes. This slow simmer helps tenderize the greens and
infuses them with the smoky, savory flavors.

Towards the end of cooking, stir in apple cider vinegar to introduce a subtle tang that balances the
dish’s natural bitterness. Adjust seasoning to taste, adding nutritional yeast or tamari for extra depth
if desired.

Comparative Analysis: Traditional vs. Vegan Collard
Greens

When examining the recipe for vegan collard greens alongside the classic Southern preparation,
several distinctions emerge that reflect broader dietary and cultural shifts.

* Flavor Profile: Traditional recipes derive much of their flavor from animal fats and smoked
meats, resulting in a rich, smoky taste. The vegan version relies on plant-based smoke agents
and umami enhancers to achieve similar complexity.



e Cooking Time: Both methods benefit from slow cooking; however, the vegan recipe may
require slightly less time due to the absence of tough meat fibers.

¢ Nutritional Content: Vegan collard greens offer a cholesterol-free, lower-fat alternative while
maintaining high vitamin and mineral content. The absence of meat also reduces sodium levels,
depending on added seasonings.

 Dietary Inclusivity: The vegan recipe caters to those avoiding animal products for health,
ethical, or environmental reasons, broadening the dish’s accessibility.

Advantages and Challenges of Veganizing Collard Greens

The primary advantage of a recipe for vegan collard greens is its alignment with plant-based eating
trends without sacrificing traditional flavors. It offers a heart-healthy option rich in antioxidants and
fiber. Moreover, adapting this dish encourages culinary innovation and inclusivity.

Conversely, the main challenge lies in replicating the deep smokiness and savory depth traditionally
achieved with pork products. While liquid smoke and smoked spices are effective, some purists may

find the vegan version less robust. Additionally, achieving the perfect texture requires careful timing
and attention to avoid bitterness or limpness.

Enhancing the Recipe for Vegan Collard Greens: Tips
and Variations

To elevate the dish further and cater to diverse palates, several modifications can be employed:
¢ Add Legumes: Incorporating cooked black-eyed peas or kidney beans can create a heartier
meal and boost protein content.

e Spice It Up: A pinch of cayenne pepper or red pepper flakes introduces warmth and
complexity.

¢ Incorporate Nuts: Toasted pecans or walnuts add texture and a subtle nutty flavor.

e Use Different Liquids: Experimenting with kombucha or a splash of soy sauce in place of part
of the broth can enhance fermentation notes and umami.

* Serve Creatively: Pairing vegan collard greens with cornbread, brown rice, or vegan sausage
alternatives rounds out the meal and respects Southern culinary traditions.



Storage and Reheating

Vegan collard greens store well and often taste better the next day as flavors meld. Refrigerate
leftovers in an airtight container for up to five days. Reheat gently on the stovetop over low heat,
adding a splash of water or broth to maintain moisture.

Exploring a recipe for vegan collard greens opens a window into both cultural preservation and
modern dietary adaptation. By balancing tradition with innovation, this dish highlights the potential of
plant-based cooking to honor culinary roots while embracing contemporary health and ethical
considerations.

Recipe For Vegan Collard Greens

recipe for vegan collard greens: Delicious Raw Vegan Recipes for Every Meal of the Day
Alissa Law, 2020-05-16 As we have healthy ways on nourishing oneself on a vegan meal plan so also
we have unhealthy ways is one thing that should on your mind whether you have been a vegetarian
since a long time ago or just decided to start being a vegetarian now because the healthiness is
applicable to any diet. In this book, there will be enlightenment about all there is to know about
vegan nutrition, the healthy vegan meal plans for weight loss or weight management and also give a
list of some vegan meal recipes.

recipe for vegan collard greens: The Friendly Vegan Cookbook Michelle Cehn, Toni
Okamoto, 2020-10-27 The founder of World of Vegan and the author of Plant-Based on a Budget
have teamed up to create the ultimate kitchen resource for longtime vegans and the veggie-curious
alike, with 100 foolproof, flavor-forward recipes. Eating vegan doesn't have to mean a lifetime of
bland veggie burgers and boring salads—nor does it have to make every shared meal a source of
stress. As all plant-based cooks know, when it comes time to please a crowd, the pressure in on. You
want to serve delicious, memorable dishes, and you're also well-aware that many will be skeptical of
vegan food measuring up to their favorites. Enter Michelle Cehn and Toni Okamoto, longtime friends
and two of the most trusted figures in the online vegan community. Through their popular food
blogs, videos, podcast, and cookbooks, the two have helped millions of people make living vegan
easy, fun, and delicious. Michelle and Toni share 100 amazing recipes for satisfying meals, snacks,
and treats, designed for both the veggie-curious and longtime vegans looking for a trusted recipe
resource. In The Friendly Vegan Cookbook: 100 Essential Recipes to Share with Vegans and
Omnivores Alike, you'll find rigorously tested, no-fail recipes including favorites such as: Fettuccine
Alfredo Sushi Pot Pie Breakfast Burritos Pop Tarts Chocolate Mousse Cinnamon Rolls Mac 'n'
Cheese Corn Chowder Chewy Brownies Michelle and Toni also share their go-to kitchen tips to make
meal planning a breeze, helpful shopping lists, and directions for making your own staples—nut
milks, dressings, pasta sauces, and breads. The Friendly Vegan Cookbook is filled with meals that
will become your new favorites and go-to staples for when you have meat-eaters to impress. Because
amazing food should be shared.

recipe for vegan collard greens: A Simplified Guide to Healthy Living: Vegetarian &
Vegan Recipes and More Debra Peek-Haynes, 2018-05-31 You are holding one of the powerful
tools necessary for you to experience a relatively DISEASE-FREE LIFE! Pertinent information and
resources you are required to know and implement relative to the enlightened, preventative care for
the human body is shared and discussed in simple terms. This is a thorough, easy-to-read health care
instructional directory & cookbook. You are enlightened with the basic knowledge of how to stock
your kitchen, grocery shop intelligently, purchase food in season, and select seasonings that create a


https://santacruzdance.org/archive-th-199/recipe-for-vegan-collard-greens.pdf

scrumptious meal, all to totally support the balance and maintenance of a HEALTHY body.
Instructions from how to feed a precious baby to resolving discomfort in a suffering body, is in your
hands. This is a 21st century cookbook. It looks great, the directives are medically sound, the recipes
are tantalizing, and the meals will assist the body to look good and keep you feeling divine at all
times. A cookbook for the modern world adventurer, a wise physician would recommend to all of
their patients. This cookbook and health instruction directory is clearly written for the Soul, Mind
and Body, offering the tongue a wonderful adventure in the culinary realm of natural food cooking
and culinary science.

recipe for vegan collard greens: The Complete Vegetarian Cookbook America's Test Kitchen,
2015-03-01 BESTSELLER: America’s Test Kitchen shows you how to become a master of vegetarian
cooking in 700 healthy recipes—with 45-minute, vegan, and gluten-free versions, too! Eating more
vegetables and grains can often feel intimidating with recipes that are lacking in flavor or too
complicated for everyday meals. For the first time ever, America’s Test Kitchen has created a
vegetarian cookbook for the way vegetarians want to eat today! Here you’ll find: * 300+ delicious
vegetarian recipes you can make in 45 minutes or less ¢ 500 veggie-forward gluten-free recipes and
250 vegan recipes * Nearly 500 colorful photos demonstrating prep, tricky techniques, and key steps
* Loads of cooking insights and advice from the chefs at America’s Test Kitchen Destined to become
a classic, The Complete Vegetarian Cookbook offers 700 boldly flavorful vegetarian recipes—from
hearty vegetable mains featuring grains, beans, and more to soups, appetizers, snacks, and salads!

recipe for vegan collard greens: Everything Vegan Vegetarian Times, 2021-03-19 A diverse
and delicious collection of over 250 vegan recipes from the experts at Vegetarian Times magazine.
Whether you're vegan for a day, a week, a lifetime, or even just for lunch hour, you're always on the
lookout for deliciously satisfying animal-free recipes. Vegetarian Times Everything Vegan is the
something-for-everyone vegan cookbook with hundreds of tasty, healthful recipes that can woo even
omnivores to the possibilities of plant-based eating while wowing committed vegans and
vegetarians. Beautifully illustrated and accompanied by a thoughtful and informative foreword by
Neal D. Barnard, MD, Vegetarian Times Everything Vegan is a must-have resource for anyone who
lives vegan, loves cooking, or is looking for healthy meal ideas with proven weight-loss benefits.
Inside, you'll find: » 250+ easy, healthful recipes with nutrition information ¢ 50+ beautiful full-color
photos ¢ Features, tips, and sidebars that provide helpful hints on food shopping, prepping
ingredients, and speeding up cooking times

recipe for vegan collard greens: Vegetarian Times , 1999-03 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.

recipe for vegan collard greens: 50 Delicious Lettuce Wrap Recipes Rosemary Hart,
2015-08-24 One day I was in the mood for something light to eat but I was also in the mood for some
meat. I didn’t quite want a sandwich because the bread was too heavy for what I was feeling at the
time. I then saw a bunch of lettuce wraps on the menu, so I ordered one and 3 filling and delicious
lettuce wraps were delivered to me. After that, I was hooked on lettuce wraps. I couldn’t get
enough! I am no chef or recipe maker, but what I did was I scoured the web to find all different
kinds of delicious lettuce wraps from beef to chicken to fish, vegetarian and more. I have compiled
50 different and easy to make lettuce wrap recipes for your enjoyment and they are all inside this
book. I give full credit to the recipe makers and links to get more of their stuff if you are interested. I
just wanted to help people who want to eat delicious sandwiches without the heavy carbs that
normally go along with that! I hope this helps you and makes your life delicious without all the bread
- because who needs bread anyway?

recipe for vegan collard greens: Vegan's Daily Companion Colleen Patrick-Goudreau,
2011-03-01 Live a joyful, compassionate life, every day of the year with Colleen Patrick-Goudreau's
guide, Vegan's Daily Companion! Mondays: For the Love of Food - A celebration of familiar and




not-so-familiar foods to spark enthusiasm for eating healthfully. Tuesdays: Effective Communication
- Techniques and tactics for speaking on behalf of veganism effectively and compassionately.
Wednesdays: Optimum Health for Body, Mind, and Spirit - Care and maintenance for becoming and
remaining a joyful vegan. Thursdays: Animals in the Arts: Literature, Film, Painting - Inspiration
across the ages that reflects our consciousness of and relationship to non-human animals. Fridays:
Stories of Hope, Rescue, and Transformation - Heartening stories of people who have become
awakened and animals have found sanctuary. Saturdays + Sundays: Healthful Recipes - Favorite
recipes to use as activism and nourishment.

recipe for vegan collard greens: Quick & Easy Vegan Comfort Food Alicia C. Simpson,
2009-10-06 Enjoy all the rich flavor of traditional American comfort food on a plant-based diet with
this vegan cookbook full of simple, satisfying meals. A born food-lover, Alicia C. Simpson grew up on
California’s incredible Mexican food and her father’s “traditional Southern soul food.” She couldn’t
imagine giving up her favorite dishes to become vegan. Could Animal-free food ever match the tastes
of home—like fried chicken, macaroni and cheese, or a bowl of chili? Three years after taking the
vegan plunge, Alicia answers that question with a resounding “yes!” Quick & Easy Vegan Comfort
Food features easy-to-prepare, animal-free versions of classics like Spicy Buffalo Bites, Ultimate
Nachos, Baked Ziti and more; plus 65 delicious combinations for breakfast, lunch, and dinner, with
flavors from around the world. Alicia also tells you everything you need to know to start your vegan
pantry, and why being vegan is easier, less expensive, and more delicious than you might think.

recipe for vegan collard greens: The Simple Art of Vegetarian Cooking Martha Rose Shulman,
2014-04-22 In The Simple Art of Vegetarian Cooking, legendary New York Times Recipes for Health
columnist Martha Rose Shulman offers a simple and easy method for creating delicious plant-based
meals every day, regardless of season or vegetable availability. Accessible and packed with
mouthwatering, healthy, fresh dishes, The Simple Art of Vegetarian Cooking accomplishes what no
other vegetarian cookbook does: It teaches the reader how to cook basic dishes via
templates—master recipes with simple guidelines for creating an essential dish, such as a frittata or
an omelet, a stir-fry, a rice bowl, a pasta dish, a soup—and then how to swap in and out key
ingredients as desired based on seasonality and freshness. By having these basic templates at their
fingertips, readers—wherever they live and shop for food, and whatever the season—will be able to
prepare luscious, meatless main dishes simply and easily. They are the ideal solution for busy
families, working moms, and everyone who wants to be able to put a wonderful vegetarian dinner on
the table every day, angst-free. A true teacher's teacher, Martha Rose Shulman takes the reader by
the hand and walks them through 100 mouthwatering dishes including: Minestrone with Spring and
Summer Vegetables; Vegetarian Pho with Kohlrabi, Golden Beets, and Beet Greens; Perciatelli with
Broccoli Raab and Red Pepper Flakes; Stir-Fried Noodles with Tofu, Okra, and Cherry Tomatoes;
Basmati Rice with Roasted Vegetables, Chermoula, and Chickpeas; and much, much more. Whether
the reader is brand new to vegetarian cooking or a working parent trying to decipher farmers'
market offerings or an overflowing CSA box, The Simple Art of Vegetarian Cooking is the perfect
tool and the ideal, must-have addition to everyone's kitchen bookshelf.

recipe for vegan collard greens: Alternative Vegan Marie Reginato, 2017-11-21 Vibrant and
Veggie-Rich Recipes for All Kinds of Vegans Flexible vegans, look no further. Marie Reginato makes
plant-based cooking more exciting with over 75 healthy recipes with the option of adding in seafood
or eggs. Marie’s recipes are inspired by her healthy-cooking journey and allow for experimentation
so you can make each dish your own. Recipes include Cupboard Curry, Minty-Pistachio Falafels,
Veggie Filled Miso To-Go, Basil-Stuffed Zucchini Rolls, and Caramelized Fennel and Dill Cakes. With
delicious recipes—a majority of which are dairy, egg and gluten free— and the wiggle room to stick
to a healthy lifestyle long term, Alternative Vegan is the carefully-crafted, modern approach to
ditching the “one size fits all” mentality.

recipe for vegan collard greens: Vegetarian Times, 1991-07 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.

recipe for vegan collard greens: Vegetarian Soul Food Cookbook Alexia Wilkerson,
2022-03-22 Cook up vegetarian soul food that doesn't skimp on flavor Discover a brand new way to
enjoy the satisfying flavors of soul food. Building on this already vegetable-rich American cuisine,
these savory vegetarian soul food favorites don't compromise on taste or tradition. What sets this
meatless cookbook apart: 75 classic dishes—From Creamy Stone Ground Grits and Southern Baked
Mac and Cheese to Chopped Barbecue Sliders and Red Beans & Rice Mélange, discover the joys of
vegetarian soul food. Healthier options—Get a fresh take on soul food thanks to a variety of lighter,
meat-free recipes that still deliver the mouthwatering flavors you crave. Easy recipes—Accessible
ingredients and a variety of convenient cooking methods make these dishes perfect for busy
weeknights and family gatherings alike. Satisfy your soul food cravings with this standout among
vegetarian cookbooks.

recipe for vegan collard greens: La’Nee Easy Recipes Donnice Coleman , 2022-02-18 Good
Homemade Soul Food Made Easy!

recipe for vegan collard greens: The Vegan Girl's Guide to Life Melisser Elliott,
2010-11-11 Vegan women everywhere are banding together in their efforts to be healthy, cruelty
free, and environmentally responsible. This is their handbook. Melisser (known to most as “The
Urban Housewife”) presents the basics of veganism for the newbies, lots of DIY craft projects,
cruelty-free beauty tips, travel advice, recipes, and more. This book is not just for vegan girls—it’s
also for anyone who'’s interested in a cruelty-free lifestyle. Discover the best beauty products, fun
vacation spots, plus an assortment of recipes including Jackfruit “Carnitas” Tacos, Twice Baked
Chipotle Sweet Potatoes, Curried Red Lentil Veggie Burgers, Chipotle Hominy Stew, and Double
Chocolate Cookies. Learn how to make recycled cake stands, find a cross-stitch pattern by Stitch’d
Ink, and find out about natural beauty and cleaning products. Reading like a Who’s Who of vegan
women, contributions of recipes and craft projects will be provided by some of the most respected
vegan chefs and bloggers in the world (Isa Chandra Moskowitz, Hannah Kaminsky, Celine Steen,
Julie Hasson, Kittee Berns, Kelly Peloza, and more). Full of photos and quirky illustrations, this is
useful information with a punk rock attitude.

recipe for vegan collard greens: The Everything Easy Vegetarian Cookbook Jay Weinstein,
2015-01-09 Learn to make delicious everyday vegetarian meals-- quickly and simply! Included are
recipes for hectic weeknights, make-ahead slow cooker meals, impressive but easy company dinners,
and indulgent desserts. Includes vegan options and substitutions, so you can create healthy meatless
meals without spending the day in the kitchen.

recipe for vegan collard greens: Cook to Thrive Natalie Coughlin, 2019 When all that exists
between winning a gold and a bronze medal are hundredths of a second, every detail
matters--especially the food you put in your body. Some Olympians may survive on bland brown rice
and steamed chicken breasts and broccoli, while others may happily down fast-food cheeseburgers,
but not world champion swimmer Natalie Coughlin. In Cook to Thrive, you'll find personal,
comforting recipes inspired by Natalie Coughlin's Filipino background and many based on dishes
from her travels around the world for competitions. Natalie's tried-and-true techniques and tips for
very busy schedules prove that if she can do it, you can too.

recipe for vegan collard greens: Sister Vegetarian's 31 Days of Drama-Free Living Donna
M. Beaudoin, 2012 Sister Vegetarian reports on how she lost weight, gained energy, and healed
herself by finally embracing the vegetarian lifestyle that she'd attempted (and failed) to achieve
many times in the past. Through a full month, Sister Vegetarian provides personal stories, practical
tips, mouthwatering recipes, and empowering thoughts that will help you avoid the drama and
negativity of family members, coworkers, and your own doubts as you set about supercharging your
day by eating healthily, exercising with energy and joy, and becoming aware of your own strength.

recipe for vegan collard greens: Cast Iron Paleo Pamela Ellgen, 2016-12-13 PALEO COOKING
HAS NEVER BEEN EASIER THAN WITH THIS COLLECTION OF QUICK CAST IRON SKILLET




RECIPES. Your healthy Paleo lifestyle is about to get easier and so much more delicious thanks to
one pan and one book, Cast Iron Paleo. On the stovetop or in the oven, your cast iron skillet brings
out the flavors of pastured meats, fresh vegetables, healthy fats, and the savory spices you’ll find in
these recipes, including: *Maple-Glazed Pork Chops ¢Sizzling Portobello Fajitas *Bacon-Wrapped
Filet Mignon with Broccolini *Eggplant Involtini *Mussels in Thai Coconut Broth *Sage Pork Belly
with Greens *Honey Mustard Rosemary *Chicken Thighs ¢Plus breakfasts, desserts, and more!

recipe for vegan collard greens: Vegan Express Nava Atlas, 2008-02-12 From one of the
most respected names in vegetarian cooking: a collection of creative, uncomplicated recipes for the
new generation of vegans—and every cook who wants to introduce tasty, healthful dishes to
everyday meals. Nava Atlas, a committed vegan, offers a cookbook packed with recipes that can be
prepared in thirty to forty-five minutes. Covering every course, Vegan Express presents appealing
soups and stews like Udon Noodle Soup with Bok Choy and Shiitake Mushrooms;
grain-and-bean-based recipes like Paella Vegetariana; Jambalaya Pasta and other noodle dishes; a
wide variety of sandwiches, wraps, tortillas, pizzas, and main-course salads; and such delicious
desserts as Caramel Pudding and Berry-Apple Skillet Crumble.
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