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SHOUT-OUTS FOR ISA CHANDRA MOSKOWITZ

ISA DOES IT

+  “This focused solo effort should enchant mainstreamers and the vegan-curious alike . . . For those who consider veganism a creed of abstinence and austerity, these joyous, vivid recipes are a persuasive argument to the contrary.”

    —THE BOSTON GLOBE

+  “Isa does it again! Delicious recipes that are explained in a way that a child could understand. Beautiful photos and mouthwatering, cruelty-free food! What more could you ask for?”

    —EMILY DESCHANEL

+  “Isa Moskowitz has a peerless capacity to conjure comfort from the unique, transmute simple to divine, and, most importantly—she makes her vegan cooking prowess approachable. Isa Does It, like her other work, will be a dog-eared staple in my kitchen for years to come.”

    —BIZ STONE, FOUNDER OF TWITTER

+  “Moskowitz has singlehandedly revolutionized vegan cooking.”

    —SAN FRANCISCO BOOK REVIEW

+  “Isa Chandra Moskowitz comes to the rescue with her latest cookbook Isa Does It. The book is filled with pantry-friendly, satisfying recipes for every day of the week—and, yes, they’re vegan, too!”

    —THE KITCHN

+  “Warning: Food cravings are about to kick in.”

    —WOMEN’S HEALTH

+  “Veteran chefs, budding vegans, and bacon fanatics can all appreciate Moskowitz’s hilarious prose, simple instructions, and culinary creativity.”

    —PORTLAND MONTHLY

+  “Isa Does It is full of her quips, making the book not only an unintimidating introduction to vegan cooking but also a darn fun read.”

    —OMAHA MAGAZINE

+  “Hands down, the best vegan cookbook of the year. Isa Chandra Moskowitz does it again with this collection of easy and delicious recipes designed for everyday cooking.”

    —THE PORTLAND OREGONIAN

VEGANOMICON (WITH TERRY HOPE ROMERO)

+  “[This] unassuming book is full of recipes for which even a carnivore would give up a night of meat.”

    —SAN FRANCISCO CHRONICLE

+  “Ever the clever wits, Moskowitz and Romero make gourmet vegan cooking accessible in Veganomicon. You’ll love the menu suggestions at the back of the book and the massive index rivaling that of the Joy of Cooking.”

    —CURVE

+  “A must have.”

    —WASHINGTON TIMES

+  “This cookbook takes the scariness out of vegan . . . The recipes are easy for new cooks to use and the book is user-friendly.”

    —GWYNETH PALTROW ON GOOP.COM

+  “If you’re considering transitioning to a vegan diet, or even just want to try it a day or two a week . . . [this is a] great introductory title.”

    —THE PORTLAND OREGONIAN

+  “[The] magnum opus of vegan cookery.”

    —ATLANTA JOURNAL-CONSTITUTION

APPETITE FOR REDUCTION

+  “From the grand dame of vegan cookbooks, Appetite doesn’t leave you hungry . . . From salads that satisfy like meals to hearty pasta dishes to every vegetable imaginable, Appetite doesn’t miss a beat.”

    —VEGNEWS

+  “Moskowitz has singlehandedly revolutionized vegan cooking . . . Appetite is brimming not only with recipes, but also detailed nutritional information useful to everyone, but especially important to those who seek essential vitamins and nutrients from nontraditional (non-animal) sources. But if you’re worried about typical bland diet food, have no fear: This is an Isa Chandra Moskowitz cookbook after all.”

    —SAN FRANCISCO BOOK REVIEW

+  “[A] great read! . . . Moskowitz—a tireless crusader against the perception that meatless, dairy-free meals taste like cardboard—proves low-fat can be delicious. While offering plenty of tips for novice vegans, Moskowitz’s recipes are interesting and flavorful enough to delight seasoned meatless mavens, too.”

    —NATURAL HEALTH

+  “Bursting with inventive, flavorful techniques for lightening up comfort-food favorites and for making plants pop in new and exciting ways.”

    —BUST

+  “This new book . . . is a winner for losers—weight losers, that is . . . Moskowitz offers delicious dishes that fill you up . . . There’s no scrimping on nutrients or culinary creativity . . . Welcome to low-fat meals that are satisfying and mouthwatering, too.”

    —LIVING WITHOUT

+  “[Moskowitz] begins with information on vegan nutrition and shares under-400-calorie recipes that are packed with flavor. Those new to a low-fat vegan diet may be surprised by satisfying meals such as OMG Oven-Baked Onion Rings, Chipotle Lentil Burgers with Sweet Potato Fries, Mac & Trees (macaroni, cheese, and broccoli), and Chili Verde con Papas.”

    —LIBRARY JOURNAL



[image: ]




ALSO BY ISA CHANDRA MOSKOWITZ

ISA DOES IT

APPETITE FOR REDUCTION

VEGAN BRUNCH

ALSO BY ISA CHANDRA MOSKOWITZ AND TERRY HOPE ROMERO

VEGANOMICON

VEGAN PIE IN THE SKY

VEGAN COOKIES INVADE YOUR COOKIE JAR

VEGAN CUPCAKES TAKE OVER THE WORLD


[image: ]


Copyright © 2015 by Isa Chandra Moskowitz

Photography © Kate Lewis

Food and prop styling by Kate Lewis

Studio assistants: Devin Echle & Melanie Buonavolonta

The following recipes were first published in Vegan Cookies Invade Your Cookie Jar by Isa Chandra Moskowitz and Terry Hope Romero, Da Capo Press, 2009:

Peanut Butter Crisscrosses

Oatmeal Raisin Cookies

Kitchen Sink Chocolate Biscotti

Cranberry–White Chocolate Biscotti

Deluxe Cocoa Brownies

Call Me Blondies

The following recipes were first published in Vegan Pie in the Sky by Isa Chandra Moskowitz and Terry Hope Romero, Da Capo Press, 2011:

Pumpkin Cheesecake with Praline Topping [originally published as Pumpkin Cheesecake]

Cosmos Apple Pie

Ginger Peach Pie
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INTRODUCTION

I grew up cooking your recipes!” Standing before me at a book signing in an independent bookstore in Los Angeles is a fully grown adult woman with awesome bangs, a nose ring or two, and a huge smile, hugging a few of my cookbooks.

Well, how is that possible? She is a full-fledged taxpayer, obviously well into her twenties, and I’m . . . oh, god. I’m forty. Okay, fine, forty-something. I could probably be her mother or at least her very cool, favorite aunt.

But it makes sense. Maybe she means she was a toddler sitting on the kitchen counter while Mom and Dad (or Dad and Dad, or Mom and Mom or single Mom or single Dad, or other primary caregivers, whoever they may be) whipped up some Vegan with a Vengeance Scrambled Tofu.

Probably she means what I think of when I say “growing up.” Those first adult moments went hand in hand with cooking. When I started sautéing onions and simmering chickpeas is also when I started becoming my own person, taking care of myself, and figuring out who I am; in the kitchen, and everywhere else, too. It’s almost impossible for me to comprehend what this book meant to people. It’s probably impossible for her—and you—to comprehend what these kinds of comments mean to me.

But let’s start with easy, with the low-hanging fruit.

Why a tenth-anniversary edition?

Well, ten is a nice round number. But also, so much has changed in the world, in my life, probably in your life, and in vegan cooking in general.

With ten years of cookbook authoring now under my pleather belt, I felt it was time to update some of these babies! Don’t worry, I didn’t mess with the super-beloved recipes; I just brought everything up to date and gave it all a little extra love. Here’s a rundown:

EASIER DIRECTIONS

When I flip through Vegan with a Vengeance, I find revealing little glimpses into my former kitchen life. For instance, a lentil soup recipe that calls for the broth to be added in two stages. Why? Well, the truth is, I didn’t have a pot big enough and had to wait for some of the water to evaporate before adding the rest. The quirks are cute, but not that practical. I’ve updated the directions in many recipes with the understanding that everyone has the right sized pot to make soup, and so forth.

STREAMLINED INGREDIENTS

Let me be honest: when I wrote Vegan with A Vengeance, I didn’t want to use the same ingredients as everyone else; I also wanted to use more ingredients. This led to a few extra trips to the store for readers—and maybe reading glasses for the long lists. If a recipe had fewer than fifteen ingredients, I thought it must not be very good because anyone can make that! I didn’t know that a great home cook can do a lot with very little. So now many ingredients lists are shorter but the results are just as delicious. I’ve also stopped using things like “vegan butter,” so you’ll find that, with a few exceptions, instead of nondairy substitutes as “nonhydrogenated vegan margarine,” you’ll find coconut oil or something equally yummy.

A FEW NEW RECIPES

I’ve also added a few new recipes that were favorites on my blog or that I thought would be perfect for people who are new to vegan cooking.

A FEW MAYBE NEW-TO-YOU RECIPES

Some of the added dessert recipes were pulled from the pages of the dessert trilogy I wrote with Terry Hope Romero (Vegan Cupcakes Take Over the World, Vegan Cookies Invade Your Cookie Jar, and Vegan Pie in the Sky). Why? Because they are basic things that everyone should be able to pull off, and there was no reason to reinvent the wheel for the perfect chocolate cupcake.

MORE FIZZLE

My cat, Fizzle, was about one year old when I started work on Vegan with a Vengeance. He is now twelve and still just a kitten to me! Oh, the things he has learned in the past decade. He is back (with a vengeance) with even more tips and knowledge than before. Look for “Fizzle says” throughout the book and become as much of a foodie as Fizzy is.

EXPERIMENT ALL YOU WANT

There is nothing mysterious going on—just follow the recipes and use my suggested substitutions if you need to. I remember once reading a Betty Crocker cookbook that asked readers not to deviate from a recipe—well, I say no such thing. Deviate all you want; recipes are mere guidelines. If the final dish tastes good to you, then it’s a success.

NEW TO VEGAN WITH A VENGEANCE?

Of course, it’s entirely possible that you have never seen a tattered copy of Vegan with a Vengeance in a college dorm kitchen, and you’re, like, “Who in the world is this chick and what is she talking about?” Okay then! Here’s the story.

Brooklyn 2001. I had just started a public access television show and website called The Post Punk Kitchen. The show was with my cohort and kitchen-sister, Terry. There wasn’t much vegan cooking going on in the public sphere, and the show was needed but also a total blast. We threw together meals in my cramped (or cozy, depending on how you look at it) kitchen, while bands played and ate and had fun. It really was good clean punk rock fun, and we weren’t expecting much beyond that.

But, ya know, you can’t stop progress. A year or so into it, I got a call from a literary agent who had seen my interview in the (now defunct) zine Punk Planet. I had been working on a zine anyway and so a book deal sounded like not the worst idea.

Eight cookbooks later, here we are! I hope that if this cookbook is the start of your cooking journey, I’ll see you in another ten years with your great bangs and tattered covers. Or your business casual attire. Or your walkers and bingo cards. Vegan cooking is for everyone!

It’s been a privilege to be part of the vegan cookbook community for the past decade, and not a day goes by when I don’t feel like the luckiest cool aunt in the world. Thank you for the opportunity.

Love always,

Isa
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