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Do your kids think tempeh is weird? Does your partner worry that a vegan diet isn&#39;t well

balanced? Do your parents just not get it? Well it&#39;s time to win them over! With her first

cookbook, But I Could Never Go Vegan!, Kristy Turner deliciously refuted every common excuse to

prove that, yes, anyone can go vegan. Now, But My Family Would Never Eat Vegan! serves up 125

all-new, scrumptious, satisfying recipesÃ¢â‚¬â€•organized around 20 too-familiar objections to

eating vegan as a family: Don&#39;t have time to cook elaborate family dinners? Whip up an easy

weeknight solution: Quick Cauliflower Curry, BBQ Chickpea Salad, or Cheesy Quinoa &

Veggies.Worried about satisfying the "meat and potatoes" eaters? Wow them with Lazy Vegan

Chile Relleno Casserole, Jackfruit Carnitas Burrito Bowl, or Ultimate Twice-Baked Potatoes.Hosting

a special event? Try Pizzadillas for game day, Champagne Cupcakes for bridal showers,

Maple-Miso Tempeh Cutlets for Thanksgiving, or Herbed Tofu Burgers for your next

potluck.Easy-to-follow, bursting-with-flavor recipesÃ¢â‚¬â€•free of all animal products!--make it

easier than ever to please vegans and non-vegans at gatherings. Even your most skeptical relatives

will be begging for more!
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Ã¢â‚¬Å“Turner dreamed up lighter, vegan alternatives to her familyÃ¢â‚¬â„¢s favorite dishes. . . .

Get ready to warm up from the inside out.Ã¢â‚¬Â•Ã¢â‚¬â€•InStyle Ã¢â‚¬Å“With a great sense of



humor and a riposte for every possible excuse, TurnerÃ¢â‚¬â„¢s book may have even the most

reluctant family considering going vegan.Ã¢â‚¬Â•Ã¢â‚¬â€•Publishers Weekly Ã¢â‚¬Å“Turner does

a great job of keeping the readerÃ¢â‚¬â„¢s mouth watering. Her writing is cheery and informal . . .

this is a book to enjoy.Ã¢â‚¬Â•Ã¢â‚¬â€•Booklist Ã¢â‚¬Å“Dishes that will make even your

non-vegan family members beg for second helpings.Ã¢â‚¬Â•Ã¢â‚¬â€•The Nest Ã¢â‚¬Å“This

comprehensive resource for creating vegan versions of family recipes means weÃ¢â‚¬â„¢re loving

our favorite childhood foods without relying on animal products.Ã¢â‚¬Â•Ã¢â‚¬â€•Veg News

Ã¢â‚¬Å“These dishes are created for occasions as important as Thanksgiving and as informal as

sleepovers. . . . This cookbook brings an unmatched depth of personal and culinary experience to

the subject. Neither comprehensive nor epicurean, these are sensible recipes for real-life eating

experiences.Ã¢â‚¬Â•Ã¢â‚¬â€•Library Journal Ã¢â‚¬Å“No one wants to say goodbye to their favorite

childhood meals or family traditions. Luckily, inÃ‚Â But My Family Would Never Eat Vegan!, Kristy

Turner once again proves that going plant-based doesnÃ¢â‚¬â„¢t have to mean going

withoutÃ¢â‚¬â€•armed with a positive attitude, playful wit, and an array of mouthwatering

recipes!Ã¢â‚¬Â• Ã¢â‚¬â€•Angela Liddon,Ã‚Â New York TimesÃ¢â‚¬â€œbestselling author

ofÃ‚Â The Oh She Glows Cookbook  Ã¢â‚¬Å“With grace and humor, and more than 100

exceptional vegan recipes, Kristy Turner helps people takeÃ‚Â significantÃ‚Â steps toward eating

more healthfully, living more mindfully, and creating positive dining experiences for both vegans and

non-vegans sitting at the same table.Ã¢â‚¬Â• Ã¢â‚¬â€•Gene Baur,Ã‚Â president and cofounder of

Farm Sanctuary, author ofÃ‚Â Farm Sanctuary: Changing Hearts and Minds About Animals and

FoodÃ‚Â  Ã¢â‚¬Å“You wonÃ¢â‚¬â„¢t believe these traditional family recipes gone

vegan:Ã‚Â Philly Reubens, Tempeh Sloppy Joe Sliders, Buffalo Cauliflower

WingsÃ¢â‚¬â€•andÃ‚Â Salted Vanilla Maple Blondies for dessert. ItÃ¢â‚¬â„¢s a feast for every

member of the family. Bring it on!Ã¢â‚¬Â• Ã¢â‚¬â€•Chef Chloe Coscarelli, author

ofÃ‚Â ChloeÃ¢â‚¬â„¢s Kitchen,Ã‚Â ChloeÃ¢â‚¬â„¢s Vegan

Desserts,Ã‚Â andÃ‚Â ChloeÃ¢â‚¬â„¢s Vegan Italian KitchenÃ‚Â  Ã¢â‚¬Å“An absolute treasure for

the whole familyÃ¢â‚¬â€•vegan or not!Ã¢â‚¬Â•Ã¢â‚¬â€•Colleen Patrick-Goudreau, bestselling

author of The 30-Day Vegan Challenge Ã¢â‚¬Å“With more of the witty banter weÃ¢â‚¬â„¢ve come

to love, Kristy serves up recipes that are friendly to your pantry, traditions, events, family members,

and children of all ages! Here are meals that everyone will remember.Ã¢â‚¬Â• Ã¢â‚¬â€•Richa

Hingle, bestselling author of Vegan RichaÃ¢â‚¬â„¢s Indian Kitchen Ã¢â‚¬Å“A tender, humorous

tribute to food as a form of connection,Ã‚Â But My Family Would Never Eat Vegan!Ã‚Â is a

family-friendly cookbook and so much more! Ever gentle, welcoming, and wise, Kristy Turner will



ease any new vegan&#39;s trepidations and she guides all readers through the ins and outs of

sharing vegan food with reluctantÃ¢â‚¬â€•or even stubbornÃ¢â‚¬â€•family members. These vibrant,

satisfying recipes are proof that plant-based food can occupy a celebrated place on any

familyÃ¢â‚¬â„¢s table.Ã¢â‚¬Â•Ã¢â‚¬â€•Gena Hamshaw, author ofÃ‚Â Food52 Vegan Ã¢â‚¬Å“We

all want to make better choices for our health, but what do you do when your own flesh and blood . .

. seems to eat only flesh and blood?! KristyÃ¢â‚¬â„¢s back with another great collection of

inventive, delicious recipes thatÃ¢â‚¬â„¢s sure to please even the most veggie-phobic members of

your family!Ã¢â‚¬Â• Ã¢â‚¬â€•Randy Clemens,Ã‚Â author ofÃ‚Â The Veggie-Lover&#39;s Sriracha

Cookbook 2016 Foreword INDIES Silver Winner

A self-described former Ã¢â‚¬Å“die-hard cheese nerd,Ã¢â‚¬Â•Ã‚Â Kristy TurnerÃ‚Â is now the

writer, recipe developer, and food stylist behind the vegan food blogÃ‚Â KeepinÃ¢â‚¬â„¢ It Kind.

Once a professional fromagier and mutterer of the words, Ã¢â‚¬Å“I could never be vegan,Ã¢â‚¬Â•

Kristy now loves her compassionate lifestyle and works with her photographer husband, Chris, to

make veganism accessible, fun, and delicious for everyone. She lives in Marina del Rey, California.

I preordered this book the moment I saw it because I really liked Kristy Turner's first book, "But I

Could Never Eat Vegan." I use BICNEV all of the time, and many of the recipes from that first book

are in my regular rotation. The same goes for "But My Family Would Never Eat Vegan." I've only

had the book a few days, but so far I've made the Ultimate Twice Baked Potatoes and the Cheesy

Quinoa and Veggies. Both are really delicious, and I've used the component recipes for the

potatoes, Quick Bacon Crumbles and the Gouda variation of the Basic Cashew Cheese Sauce, in

several other dishes with great success (Bacon Crumbles on top of salad and the Gouda Cashew

Cheese on toast and a dab on the Quinoa and Veggies). The recipes are very easy to follow, even

for the novice cook, and none take any particularly odd or pricey ingredients that would be

unfamiliar to most cooks in the U.S.I've made notes to cook quite a few recipes in the book right

away, but Spicy Soba Noodle Bowl, Chickenless Salad, Lasagna Soup and Chickpea Avocado

Taquitos look especially good. One last key point is that like the author's first book, this one is also

low to no oil in most recipes and is suitable (sometimes with very slight modifications) for anyone

who adheres to a "Forks Over Knives," "Eat to Live," McDougal or "China Study" style of eating

plan.

Have made a few meals from this book and her other book. All have tasted wonderful. It is hard to



find good tasting vegan foods but this is a great start! It does take a while to get started as far as

meal prep and cooking time goes until you have done it a few times. Make stuff ahead of time on

some things will save you a bunch of time.

I have KristyÃƒÂ¢Ã‚â‚¬Ã‚â„¢s first book as well and really like it, but so far think this one is better

(fewer ÃƒÂ¢Ã‚â‚¬Ã‚Å“weirdÃƒÂ¢Ã‚â‚¬Ã‚Â• ingredients, better flavors, in my opinion at least, and

probably quicker recipes).IÃƒÂ¢Ã‚â‚¬Ã‚â„¢m not someone who needs pictures, but hers (/her

husbandÃƒÂ¢Ã‚â‚¬Ã‚â„¢s) are really nice. I think my favorite thing about her book is the creativity

and the lack of processed foods. I like how she uses veggies in all sorts of interesting ways and

doesnÃƒÂ¢Ã‚â‚¬Ã‚â„¢t call for vegan cheese, meat substitutes, etc. She also

doesnÃƒÂ¢Ã‚â‚¬Ã‚â„¢t use seitan, which makes me happy, because seitan makes me want to

barf. For those with a nut issue, you should be warned that she does use them a good deal. She

does not use very much oil, but occasionally calls for Earth Balance.I think some people will

complain about the chapters not having the traditional starter-main-sides-dessert layout, but I kind of

like it for a change. You never know what youÃƒÂ¢Ã‚â‚¬Ã‚â„¢re going to find where, so

itÃƒÂ¢Ã‚â‚¬Ã‚â„¢s like Christmas when you come across a different recipe.This is what

IÃƒÂ¢Ã‚â‚¬Ã‚â„¢ve made so far (in order of appearance in the book) and my commentary on each

recipe:Basic Cashew Cheese Sauce (Regular and Pepper Jack)Both good, quick. Cheese-like,

though wouldnÃƒÂ¢Ã‚â‚¬Ã‚â„¢t fool anyone, at least not when itÃƒÂ¢Ã‚â‚¬Ã‚â„¢s served on its

own.Pickled Red Cabbage and OnionsYummy condiment, very easy.Avocado Ranch DressingNot

my fav. Nothing like ranch, not that great overall.Maple-Peanut Butter PancakesYummy and hearty.

Reduced the maple somewhat and used the all-purpose flour option.EveryoneÃƒÂ¢Ã‚â‚¬Ã‚â„¢s

Favorite OatmealNeeds a lot more liquid, but good, nothing special if you already know how to

make oatmeal. I still prefer steel cut to rolled I guess.BBQ Chickpea SaladVery hearty, very pretty

colorsÃƒÂ¢Ã‚â‚¬Ã‚Â¦ bit on the sweet side. Would probably Ãƒâ€šÃ‚Â½ the BBQ sauce next time,

since thatÃƒÂ¢Ã‚â‚¬Ã‚â„¢s really sweet and the pickled cabbage is really sweet.Jackfruit Crabless

Cakes with Lemon Dill AioliProbably my fav so far - cakes and sauce both delish.Hidden Veggie

Mac ÃƒÂ¢Ã‚â‚¬Ã‚ËœnÃƒÂ¢Ã‚â‚¬Ã‚â„¢ CheeseWouldnÃƒÂ¢Ã‚â‚¬Ã‚â„¢t fool anyone for being

ÃƒÂ¢Ã‚â‚¬Ã‚Å“realÃƒÂ¢Ã‚â‚¬Ã‚Â•, but is a healthy and good dish on its own (if you

donÃƒÂ¢Ã‚â‚¬Ã‚â„¢t mind nooch).Lazy Vegan Chile Relleno CasserolePretty good; definitely

recommend the optional salsa on top and serving with tortillas, which you will have leftover anyway

since this recipe only uses 1.Herbed Macadamia RicottaDelish, though quite tangy so more

reminiscent of feta than ricotta to me.Filet O Chickpea Sandwich with Tartar Sauce SlawMade these



two separately, which was probably a mistake, because the patties on their own are just ok, but the

tartar sauce and slaw are delish, quick and easy. I think all together on a nice bun

itÃƒÂ¢Ã‚â‚¬Ã‚â„¢d be really good.Sweet Potato ShepherdÃƒÂ¢Ã‚â‚¬Ã‚â„¢s PieMaking tonight,

will update.Lasagna SoupHearty and really good. DonÃƒÂ¢Ã‚â‚¬Ã‚â„¢t skimp on the ricotta

though.Chickpea and Avocado TaquitosQuick and delish. Made 11 (instead of 8), wohoo! Used

yogurt option (versus mayo or nothing). One of my favs so far.Chickpea Croquettes with Dill Yogurt

SauceAnother fav. Both the patties and sauce (made with unsweetened soy yogurt) were great.

Made for (meat-eating) dinner guests and everyone really liked. Unsweetened vegan yogurt was a

bit of a pain to find, but in the end I found it at the local organic shop.Spiced NutsReally addicting.

(Meat-eating) family loved. Can make ahead freeze.PS- I have over 120 cookbooks and cook only

vegetarian (mostly vegan) food.

When this cookbook was delivered, I gave it to my 8yo with some post-it flags to mark recipes he

wanted me to make. He ran out of flags! This is a wonderful cookbook that has something for

everyone, is uncomplicated, humorous, and uses whole unprocessed ingredients. And for those that

need it, almost every recipe has directions for how to make it GF if it isn't already.So far we have

tried (and will make all again in the future):Blueberry-Banana Muffins: These were a huge hit with

the kids and easily the best muffin recipe I've made in a very long time.Lasagna Soup: I made this

for omni guests and they LOVED it. It was so good and flavorful. They asked for the recipe!Chinese

Chickpea Salad: So amazingly good! The whole family loved it.All those were in one delicious week!

We can wait to try the rest of our flagged recipes, like Maple Peanut Butter Pancakes, Spicy

Sesame Soba Noodle Bowl, Jackfruit Carnitas Burrito Bowl, Ultimate Twice-Baked Potatoes, Fillet

O' Chickpea Sandwich, Pumpkin Chai Scones, Deviled Potato Salad, Maple-Miso Tempeh Cutlets,

Deconstructed Sushi Bowl and so many more. Do your family a favor and try this cookbook!

I've made a few recipes from this book and they've turned out well. They do make a lot! It is truly a

book for feeding families or having lots of left overs. The quick bacon crumbles are great, will be

making them again for sure! The No Tuna Cassarole reminded me of the real thing, not the

healthiest meal but tasty and I'll make it again when I get a cassarole craving. I don't really like how

the recipes are organized but the intro does explain why.

So far so good. My kids (14 & 15) are actually loving these meals. Wow. A must have for all vegans

who like me, are not culinary experts.



When I googled beginning vegan cookbook suggestions, this one was at the top but it's really not

for beginners. The recipes include items that are not readily available. It has a ton of recipes but

they are pretty complicated.

Another great cookbook from Kristy Turner. I had my six-year-old son use page flags to mark the

recipes that appealed to him. We will be very busy in the kitchen as he marked a ton!
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