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				Classic Dark Chocolate Chip Banana Bread

				Paleo Everything Bagel Bread

				Homemade Oat + Seed Milk

				The Original Overnight Oats

				Creamy 5-Ingredient Chia Seed Pudding

				Peanut Butter Cinnamon Rolls with Coconut Glaze

				Sweet Breakfast Pizza with an Oatmeal Crust

				Fluffy Vegan Pancakes

				Crunchy Tahini Chocolate Grain-Free Granola

				Bakery-Style Zucchini-Carrot Muffins

				Maple Bacon Banana Nut Loaf

				Dreamy Coconut Flour Breakfast Cake

				Carrot Cake Smoothie Bowl with Cinnamon Crunchies

				Chocolate Chip Sweet Potato Waffles

				Baked Peanut Butter + Jelly French Toast

				Mushroom Quiche with Zucchini Hash-Brown Crust

				Chunky Oatmeal Breakfast Collagen Cookies

				
					First Things First:  Sweet and Savory Recipes to Start the Day
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				It’s crazy to think that my career started because of my love for overnight oats. I was born with a passion for breakfast food and all things oatmeal, granola, and peanut butter. My dad has been making oatmeal for as long as I can remember, and to this day the smell of rolled oats cooking is one of my favorite aromas in the whole world. I used to pack my overnight oats when I was fresh out of college. My coworkers would laugh and tell me I was eating “mush.” But then they slowly started making overnight oats, too, and next thing you know, a whole office was eating them.

				Fast forward to March 2015: I was sitting next to my now-husband, Jordan. We were doing pretty well financially, but we certainly weren’t in a position to go out and spend $100-plus on dinner at a trendy new place. We were trying to get our feet on the ground while also making sure we had money for rent and for our future. There were so many things to do right outside our apartment door, but I wasn’t making enough of a salary to experience all that was available. What kind of city life is that?

				I told Jordan that I was going to start selling overnight oats in a jar, delivering them throughout the city. Like a side hustle of sorts, since I already had a full-time job. (I had looked into walking dogs and babysitting, too—it was pretty much about extra income.) No business plan or strategy, just an idea and a brain running a million miles an hour.

				Jordan was very supportive, but he recommended that I create a blog to see if there was any excitement around overnight oats before looking for a commercial kitchen to work in. As a blog reader for years, I had no confidence in starting my own. Me? Blog?

				I never imagined anyone would be remotely interested in my recipes. But per Jordan’s motivation, I started to post recipe ideas, ingredients I was into, and pretty much anything food- and wellness-related on my Instagram and then on my blog. Eventually I shared not only overnight oat recipes but muffins, cookies, and savory eats, too—all made in our 450-square-foot studio apartment.

				I was shocked to see that people besides my family and friends were enjoying my recipes—how cool is that? I quickly abandoned the idea of selling overnight oats and focused purely on recipe development. I truly love creating recipes that both fuel our bodies and satisfy our taste buds, and breakfast food sure is my favorite food to prepare and to eat.

				Even if it is nine p.m., pancakes taste good to me!

			

			classic dark chocolate chip banana bread
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			Of all things, it was banana bread that made my blog and Instagram take off. It went viral! To this day, banana breads are the most popular recipes on the blog (I have over ten kinds!). But let me tell you, I have made and eaten many banana breads in my lifetime and this recipe is the best. It combines all of my favorite banana bread recipes into one vegan, gluten-free loaf. There is something about the moistness (gross word, but such an accurate description) and richness of the melted chocolate chips and cooked bananas that lures me every time. Enjoy it with breakfast, as a snack, or for a sweet something after dinner.
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			MAKES ONE 9 × 5-INCH LOAF

			

			
				2 tablespoons liquid coconut oil, plus more for greasing the pan

				1 flax egg (see this page)

				1½ cups mashed ripe banana (about 3 medium bananas)

				½ cup creamy seed or nut butter

				2 tablespoons pure maple syrup

				⅔ cup plus 2 tablespoons unsweetened nondairy milk

				1 teaspoon pure vanilla extract

				2½ cups gluten-free oat flour

				¼ cup sprouted gluten-free rolled oats

				½ teaspoon ground cinnamon

				1 teaspoon DIY Paleo Baking Powder (this page)

				½ cup chopped dairy-free dark chocolate

			

			
					
					Preheat the oven to 350°F, and grease a 9 × 5-inch loaf pan with coconut oil or line it with parchment paper.

				

					
					In a large bowl, mix together the flax egg, banana, seed butter, maple syrup, nondairy milk, vanilla, and coconut oil until well combined.

				

					
					Add the oat flour, rolled oats, cinnamon, and baking powder and mix until well combined. Fold in the dark chocolate.

				

					
					Pour the batter into the prepared loaf pan and smooth out the top with a spatula.

				

					
					Bake for about 45 minutes, until the edges and top are lightly golden and a toothpick inserted into the center of the loaf comes out clean. Let the bread cool in the pan for about 30 minutes before removing it from the pan and slicing. Store in an airtight container for up to 5 days.

				

			

			
				Don’t have ripe bananas? See the tip on this page.

				Not in the mood for chocolate? I’ll forgive ya! Sub fresh berries or your favorite chopped nuts.
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			paleo everything bagel bread
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			When I was in high school and college, bagels were considered a major food group. Of course I still love them today, but while they’re delicious and good for the soul, they don’t provide much nutritional value. This Paleo Everything Bagel Bread is a healthier twist on your typical bagel. It is made with an almond flour base and will fuel your morning more than any traditional bagel would—no more carb coma. Sure, a real bagel is 100 percent delicious and is toasted up in our home a couple of times a month, but who wants to have bagel-time only every once in a while? Add any toppings you’d like to this bread—my fave combo is smoked wild salmon, a nut-based cream “cheese” of sorts, and mashed avocado with fresh arugula on top.
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			MAKES ONE 9 × 5-INCH LOAF

			

			
				1 tablespoon avocado oil, plus more for greasing the pan

				2 cups blanched almond flour

				¼ cup flaxseed meal

				2 tablespoons coconut flour

				4 teaspoons DIY Paleo Baking Powder (this page)

				5 large pasture-raised eggs

				2 teaspoons apple cider vinegar

				Everything Bagel Seasoning Blend

				1 teaspoon garlic powder

				2 teaspoons sesame seeds

				2 teaspoons poppy seeds

				½ teaspoon sea salt

			

			
					
					Preheat the oven to 350°F and grease a 9 × 5-inch loaf pan with avocado oil.

				

					
					In a food processor, pulse the almond flour, flaxseed meal, coconut flour, and baking powder until combined. (If you don’t have a food processor, use a spatula to mix the ingredients together in a large bowl.)

				

					
					Add the eggs, apple cider vinegar, and avocado oil, and pulse (or mix) until the dough is thoroughly combined and bit “spongy.”

				

					
					Transfer the dough to the prepared loaf pan and smooth out the top with a spatula. Sprinkle the garlic powder, sesame seeds, poppy seeds, and salt over the top.

				

					
					Bake for 30 to 35 minutes, until a toothpick inserted into the center of the loaf comes out clean. Let the bread cool in the pan for about 15 minutes before slicing. Store in an airtight container for up to 5 days.

				

			

			
				Make it nut-free: sub 1¾ cups oat flour or spelt flour for the almond flour.

				Don’t have all the seasonings for this? I recommend Everything But the Bagel seasoning blend; it works perfectly!

			

			homemade oat + seed milk

			Oat milk has officially taken over as queen of the nondairy milks. A year ago, we would have been scratching our heads wondering what “oat milk” even meant—How can you make milk from oats? I am still trying to explain to people how almond milk is made! This oat milk is my favorite nut-free milk to make at home. It is so creamy and the subtle flavor from the sprouted oats and flax seeds is just right. It isn’t overpowering at all, and you can use it in your coffee and smoothies and for baking, cooking, anything you desire, including Creamy 5-Ingredient Chia Seed Pudding (this page), The Original Overnight Oats (this page), and to dip my cookies into, of course! Jord loves adding the milk to his coffee along with some grass-fed butter and collagen peptides.
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			MAKES ABOUT 5 CUPS

			

			
				1 cup sprouted gluten-free rolled oats

				¼ cup flaxseed

				4 cups filtered water

				½ teaspoon ground cinnamon

			

			
					
					Combine the oats, flaxseed, and water in a blender and blend on high speed until well combined, 1 to 2 minutes. Add the cinnamon and blend just to incorporate.

				

					
					Transfer the oat milk to a large resealable jar or a few smaller jars. Store in an airtight container in the fridge and enjoy within 5 days.

				

			

			
				Why no cheesecloth or straining? You can use a strainer or cheesecloth if you want to strain the milk. It is optional and will remove the oat “pulp,” but it isn’t necessary.
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			the original overnight oats

			As you read on this page, my entire brand started with my love of overnight oats. This is a classic, no-frills breakfast recipe that’s totally satisfying and versatile. These oats were my go-to when I commuted into an office every day—I’d eat them on the bus ride into the city. On Sundays, I’d prep enough overnight oats for each day that I would want them for breakfast and stored individual containers in the fridge. There it would be: breakfast ready at my fingertips in the morning! It is impossible to get bored with overnight oats—get creative by adding any mix-ins you crave, like your favorite fruits, coconut flakes, and/or granola. Just don’t forget a dreamy manuka honey drizzle on top.
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			SERVES 1

			

			
				½ cup sprouted gluten-free rolled oats

				¾ cup unsweetened nondairy milk

				1 tablespoon chia seeds

				½ teaspoon ground cinnamon

				Topping Ideas

				Seed or nut butter

				Fresh fruit (such as berries or sliced banana)

				Unsweetened coconut flakes

				Granola

				Manuka honey (Wedderspoon’s is my fave)

			

			
					
					In a small mason jar or other resealable container, combine the oats, nondairy milk, chia seeds, and cinnamon.

				

					
					Secure the lid and shake well to thoroughly combine. Refrigerate overnight, or for up to 5 days.

				

					
					Before eating, add your desired toppings. The oats are delicious cold, or they can be warmed for a couple of minutes in the microwave if you prefer.

				

			

			
				Want to make these  extra flavorful and wholesome? Add a flavored protein powder or some manuka honey when you prep the oats.
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			creamy 5-ingredient chia seed pudding

			Want the easiest breakfast ever (besides overnight oats, that is)? This chia seed pudding is always on my weekly rotation of breakfast dishes and is one of the best to food prep (see this page). It’s so filling and satisfying, and it’s basically a canvas for toppings. You can even add your favorite protein powder or collagen peptides for an extra nutritional boost—heck, you can put both in there if you’re feeling crazy! Blending the pudding makes it extra creamy, and you don’t need to wait for it to set overnight if you want to eat it immediately. Plus, you don’t get chia seeds stuck in your teeth! Add some crunchy granola on top and you will be in breakfast heaven.
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			SERVES 1

			

			
				1 cup unsweetened nondairy milk

				3 tablespoons chia seeds

				1 to 2 tablespoons protein powder (optional)

				1 tablespoon creamy nut butter

				½ teaspoon ground cinnamon

				Topping Ideas

				Granola

				Fruit

				Coconut flakes

				Cacao nibs

				Creamy nut butter

			

			
					
					In a blender, blend the nondairy milk, chia seeds, protein powder if using, nut butter, and cinnamon on medium speed until the mixture is evenly combined and has a creamy texture, about 30 seconds.

				

					
					Pour the pudding into a bowl and add any desired toppings, or store the pudding in an airtight container in the fridge for up to 5 days and add the toppings just before eating.

				

			

			
				Not a fan of protein powder? You can sub collagen peptides.

				Don’t have a blender? Totally okay! Mix the ingredients together in a mason jar or other small glass container, and then allow the pudding to set overnight before eating. It won’t be as creamy, but the chia seeds will expand in the milk and turn it into a delicious pudding.

			

			peanut butter cinnamon rolls with coconut glaze
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			Thoughts on a whole chapter dedicated to cinnamon rolls? They’re a personal favorite of mine and I’ll admit there’s never going to be a healthy cinnamon roll that tastes better than the classic at Cinnabon, but these are pretty darn close. Instead of drowning them in refined sugar, I use a homemade coconut glaze sweetened with a little pure maple syrup. These are a great treat to serve at brunch or when you feel like having my mom over for breakfast—they’re her favorite and I don’t blame her!

			[image: vegan][image: gluten-free][image: dairy-free]

			MAKES 8 CINNAMON ROLLS

			

			
				Rolls

				6 tablespoons liquid coconut oil, plus more for greasing the baking dish

				1 cup unsweetened nondairy milk

				2 teaspoons apple cider vinegar

				2 teaspoons pure vanilla extract

				2¾ cups sprouted gluten-free oat flour, plus more for dusting

				3 teaspoons baking powder

				3 tablespoons coconut sugar

				Filling

				3 tablespoons coconut sugar

				3 tablespoons creamy or chunky peanut butter

				1½ teaspoons ground cinnamon

				1 tablespoon liquid coconut oil, plus more for brushing the dough

				Coconut Glaze

				½ cup coconut cream (see Note)

				1 tablespoon pure maple syrup

			

			
					
					Preheat the oven to 400°F, and grease an 8-inch square or round baking dish with coconut oil or line it with parchment paper.

				

					
					Make the dough: In a small bowl or liquid measuring cup, whisk together the nondairy milk, apple cider vinegar, and vanilla. Set aside for 10 to 15 minutes.

				

					
					In a large bowl, combine the oat flour and baking powder and mix well. Mix in the coconut sugar, coconut oil, and the nondairy milk mixture until well combined and a dough forms.

				

					
					Make the filling: In a small bowl, combine the coconut sugar, peanut butter, cinnamon, and coconut oil and mix well.

				

					
					Transfer the dough to a floured surface, sprinkle more flour on top, and knead it three to five times, until the dough comes together.

				

					
					Using a rolling pin or a clean glass bottle, roll the dough out to make a large rectangle about ¼ inch thick.

				

					
					Brush the dough with coconut oil and spread the filling evenly over the dough. Starting with a long side, gently roll the dough to form a log. Use a sharp knife to cut the log into 8 rolls, each 1 to 1½ inches thick.

				

					
					Place the rolls, cut-side down, in the prepared baking dish and bake until they are fully cooked on top, 12 to 15 minutes; don’t overcook them or they will be dry!

				

					
					While the cinnamon rolls bake, make the coconut glaze: Melt the coconut cream and maple syrup together in a small saucepan over medium heat and stir until well combined.

				

					
					Drizzle the glaze over the warm cinnamon rolls and enjoy. Store leftovers in an airtight container in the fridge for up to 5 days.

				

			

			
				Wondering what coconut cream is? Refrigerate a can of full-fat coconut milk overnight and scoop out the thick topping when you open the can.

				Not craving peanut butter? Any nut butter will work. Creamy cashew and almond are both delicious here.
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			sweet breakfast pizza with an oatmeal crust
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			Pizza in the morning, pizza in the evening, pizza at suppertime—how many of you know that pizza bagel commercial I’m referring to? If you ask me, you definitely can eat pizza anytime, and this sweet “pizza” with its delicious oatmeal crust is the perfect evidence of that. Coconut yogurt works as the “sauce,” and the seed butter, granola, and fresh fruit are the toppings—the possibilities of which are endless. This is a personal favorite to make when I have friends or family coming over for breakfast or brunch. It’s always so fun to start the day with this sweet brekkie pizza.
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			SERVES 6

			

			
				3 tablespoons liquid coconut oil, plus more for greasing the pan

				1 flax egg (see this page)

				2 cups sprouted gluten-free rolled oats

				¾ cup gluten-free oat flour

				½ cup pure maple syrup

				1 teaspoon pure vanilla extract

				1 teaspoon ground cinnamon

				1 cup coconut yogurt

				½ cup mixed berries

				¼ cup gluten-free granola

				¼ cup creamy seed butter

			

			
					
					Preheat the oven to 350°F and grease a 9-inch round baking dish with coconut oil.

				

					
					Add the flax egg, oats, oat flour, coconut oil, maple syrup, vanilla, and cinnamon to a large bowl and mix until combined.

				

					
					Pour the batter into the prepared baking dish and press down firmly with a spatula to compact the crust on the bottom of the dish.

				

					
					Bake the oatmeal crust until it is golden, about 10 minutes.

				

					
					Remove the baking dish from the oven and let the crust cool for about 30 minutes. Spread the coconut yogurt across the top. Sprinkle the berries and granola over the yogurt. Drizzle the seed butter over the top. Slice and serve or store in an airtight container in the fridge for up to 5 days.
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			fluffy vegan pancakes
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			Caaaaakes! My love affair with fluffy pancakes started at a young age. My mom used to make me the dreamiest, biggest whole-wheat banana pancake with lots of chocolate chips, and I’d ask for seconds 99.9 percent of the time. The pancake was so big, it could barely fit on the plate. These super-fluffy vegan pancakes aren’t plate-size, but they’re so simple and easy, you’ll never turn to a pancake mix again. Don’t forget to stir in different mix-ins to spice things up (*cough* extra mashed bananas and dark chocolate chips *cough*).

			Have some breakfast guests? These fluffy pancakes are perfect for everyone! They’re super allergy-friendly and easy to make, so you can enjoy your guests and serve up a delicious breakfast.
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			MAKES 8 TO 10 PANCAKES

			

			
				1 cup gluten-free oat flour

				1 tablespoon baking powder

				1 cup unsweetened nondairy milk

				2 tablespoons coconut oil, plus more for greasing the skillet

				3 tablespoons protein powder (plant-based, if needed; I like Garden of Life)

				1 teaspoon pure vanilla extract

				Mix-In Ideas

				Chopped dairy-free dark chocolate

				Fresh blueberries

				Mashed or sliced bananas

			

			
					
					In a large bowl, combine the oat flour, baking powder, nondairy milk, coconut oil, protein powder, and vanilla. Mix until the ingredients are well combined and there are no lumps. Fold in any mix-ins (or leave plain!).

				

					
					Heat a large skillet over medium heat and grease it with coconut oil.

				

					
					Pour 2 to 3 tablespoons of batter per pancake into the skillet. Cook until bubbles form on the surface, about 3 minutes, then flip and cook on the other side until cooked through, about 3 minutes more.

				

					
					Serve the pancakes warm, with your desired toppings.

				

			

			
				Tired of oat flour? Sub 1 cup sprouted spelt flour or 1¼ cups almond flour.

				Don’t have protein powder? Add 3 extra tablespoons of oat or spelt flour instead.

			

			crunchy tahini chocolate grain-free granola
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			You can find me shoving handfuls of granola into my face at all times of the day. I usually cheat and munch on store-bought granola (we’re all human), but making this tahini version is so easy and it has such a unique flavor with the chocolate and nuts—and, surprise, no grains!—that it’s worth the time. Tahini contributes a subtle flavor—it’s an underrated ingredient that’s great to keep on hand. This granola is a delicious addition to your yogurt bowl, sprinkled on top of pancakes, or just to snack on out of hand, whichever you prefer. You know I’m all about the last option.
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			MAKES ABOUT 5 CUPS

			

			
				¼ cup creamy tahini

				1 tablespoon liquid coconut oil

				1 teaspoon pure vanilla extract

				½ teaspoon ground cinnamon

				1 cup raw cashews

				1 cup raw pecans

				1 cup raw almonds

				¼ cup flaxseed

				¾ cup unsweetened coconut flakes

				⅓ cup chopped dairy-free dark chocolate (I use Hu Baking Gems)

			

			
					
					Preheat the oven to 300°F and line a baking sheet with parchment paper.

				

					
					In a medium saucepan, combine the tahini, coconut oil, vanilla, and cinnamon and cook over low heat until melted and well combined. Set it aside.

				

					
					Combine the cashews, pecans, and almonds in a food processor and pulse briefly a few times to break them up into smaller pieces (do not overblend!).

				

					
					Transfer the nuts to a large bowl, and add the flaxseed and coconut flakes.

				

					
					Pour the tahini mixture into the bowl and mix well—the dry ingredients should be evenly coated.

				

					
					Transfer the granola to the prepared baking sheet and press it down firmly to form into a rectangle. Bake, shaking the baking sheet gently every 10 minutes (not too hard or the clusters will break) until the granola is golden brown, 35 to 40 minutes.

				

					
					Let the granola cool completely, then add the chopped dark chocolate and break up any large clusters. Store in a large resealable container. The granola will keep in the fridge for up to 2 weeks or in the freezer for several months.

				

			

			
				Tahini isn’t your thing? You can sub any creamy seed or nut butter you wish.

				Making this for breakfast? Pair it with your favorite yogurt and fresh
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			acknowledgments

			I started creating recipes through the ups and the downs and milestones of my twenties. I didn’t anticipate that that would be such a roller-coaster of a decade, but it was certainly more delicious and self-evolving than I could ever have imagined. Most people my age still don’t know where they want to be in twenty years. Heck, I barely know where I will be in one year! But I do know that when I first began creating my own recipes in a small studio apartment with Jordan (my husband—you probably know him real well by now!), I didn’t expect to make a career of it. I just wanted to have my Paleo Chocolate Chip Cookie Cake and eat it, too. And I certainly didn’t expect to be sharing all of this with you right here in this book.

			I feel as though I am giving the cheesy rehearsed speech you pretend is off-the-cuff when you win an Emmy or an Oscar (like that Friends episode with Joey and Rachel at Joey’s awards, ha!). But all jokes and cheesiness aside, writing this book has been the ultimate dream. I first set out to write a book about hormones, body image, and pretty much anything besides recipes. That is where my amazing book agents, Celeste, Sarah, and Anna, came into play. Sarah pretty much told me I was crazy to want to write a book and it not be a cookbook: “People want your food, Rachel!” So off I went to put together my very first book proposal. And Sarah was right! A cookbook was the right path for me. Thank you so much to the Park & Fine Literary and Media. You guys taught me what a book proposal even is, helped me prepare myself for each step of this process, and believed in me since day one (before I even believed this could happen). Thank you for your guidance and support along the way.

			Clarkson Potter, I’m still pinching myself that I published my very first cookbook with you. You were the very first publisher I met with, and from the moment I stepped into the conference room for our first meeting, I had the best feeling. I knew if I was going to write a cookbook, not partnering with Clarkson Potter wasn’t even an option. Thank you for believing in my vision and making my book come to life! Thank you to my amazing and patient editor, Jenn Sit, for bearing with me as a new writer and helping to guide me each step of the way. Thank you to designer Mia Johnson, production editor Terry Deal, Kim Tyner in production, Andrea Portanova and Stephanie Davis in marketing, and publicist Erica Gelbard for all of your incredible work in bringing the book to life.

			Aubrie, I still am star struck over having you shoot my first cookbook. As a huge fan of your work for quite some time, it was an honor to have you photograph the dishes for Just the Good Stuff. I am so grateful to have gotten to know you and to learn from watching you work your magic with the camera. You made the process seamless, and your calming energy and positives vibes were truly appreciated. I cannot thank you enough for your dedication and time in making each photo absolutely stunning, drool-worthy, and “ooey gooey” as Jenn likes to describe them! Huge thanks to Tatum Magnus, Joshua Goldsmith, Cyd McDowell, Sarah Abrams, Rae Hellard, Kellie Nardin, Maeve Sheridan, Kristen Usui, and Andi McMahon for helping execute the most efficient photo shoot ever!

			Thank you, Danielle Daitch, for testing each and every recipe as it moved from my kitchen to yours. You helped to make sure they were as delicious, tasty, and as easy to follow as possible. I am grateful to have found someone who loves to cook and to test healthful recipes as much as I do!

			I wouldn’t have been able to write this book without my family, the core of my existence and truly my everything. I’m one of those people who are awkwardly close with their parents. I talk to my mom a dozen times a day—she is my rock, my forever best friend, and the first person to taste every single thing I bake (especially anything cinnamon roll–related). I am so grateful for your going totally out of your comfort zone to be photographed for the book, Mama. Thank you for letting me make endless amounts of funfetti cake in our kitchen as a kid to feed my baking addiction from a young age. I’d be lost without my bestie and our daily phone calls and vent sessions. You are the best mama and MeMe in the whole world.

			Daddy, you are the strongest human I know (super human, as we like to say). Thank you for teaching me how to hustle and dedicate myself to whatever it is I’m doing. And especially for passing down your epic sweet tooth and oatmeal taste buds. There is no one in this world who appreciates a solid piece of cake or a brownie dipped in a glass of milk more than you do. I will forever fight you for the last piece of mandel bread, though. Or just hide it from you so you don’t see it (…kidding!).

			Seth, my not-so-little little brother: I remember when you tasted one of my recipes for the first time and was shocked at how “tasty” you thought it was. You have come so far in your appreciation of quality food, and I am proud of you for learning how to cook now, too. All my nut-free recipes are forever dedicated to you, and I still believe that one day in the future, you will be able to eat peanut butter cups with me. Until then, we will eat chocolate lava cakes and all the chocolate chip cookie dough ice cream.

			My amazing in-laws, Elissa and Glenn, thank you both so much for your unconditional support. Thank you for letting me learn how to cook in your kitchen and for grilling me my favorite wild salmon whenever the craving strikes. I am so grateful to have the most supportive and loving in-laws in my life.

			Jordan, my partner in crime: you believed in my vision since day one. As we sat on our couch in our 450-square-foot apartment, you listened to me talk about creating a brand of my own around breakfast and dessert food and never laughed or thought I was crazy. You never question why it takes me forever to photograph my food when we are at lunch or how long it takes me to drizzle the most perfect amount of peanut butter on our pancakes. You still come to the grocery store with me to brainstorm ideas in the aisles and help me carry everything home. You taught me how to slow down a bit and pace myself, something that does not come easily to me. But most of all, thank you for your patience, your kindness, and your love, and for always supporting whatever random idea I have. I know it is a madhouse with our fridge, freezer, and pantry overflowing at all times and having the counter cluttered with four types of brownies. I’m ready for your sweet tooth to come whenever you are (ha!). And most important, thank you for being the best father to Ezra. We are the luckiest to have you. Love you forever, J.

			And to my tribe, my Instagram community, my blog readers—you know who you are. I cringe at calling anyone a “follower” because this community is so much more than that. No one is a “follower.” You guys are my friends, my family, and are so important to me. Without your support, I wouldn’t be here today sharing my recipes in this book. I wouldn’t have grown my brand without each and every one of you. I love and appreciate you from the bottom of my heart. Thank you for believing in me and having the enthusiasm to make Classic Dark Chocolate Chip Banana Bread.
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			Rachel Mansfield is the founder of the wellness blog rachLmansfield, where she specializes in creating recipes made with simple, real ingredients that are suitable for anyone (paleo, gluten-free, dairy-free, plant-based, and more). She lives in New Jersey with her husband and their son.
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