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			In loving memory of Arlene Rosenberg DaSilva and Laksmi Magee,
who remind us that life is a party to be shared with those you love.
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				Foreword

			
				BY ALICIA SILVERSTONE
			

			 

			When I think of the Candles, I feel love. The entire Candle trio of restaurants, Candle Cafe, Candle 79, and Candle Cafe West, are the happiest, warmest, and most delicious places to be. They are all a reflection of the core—the Candle magic love potion—and I dare you not to get swept away by it.

			All of the employees of each restaurant—from managers to busboys—are so welcoming and caring. And can we talk about Chefs Angel and Jorge? They are so talented, hardworking, warm, and super-cute, by the way. And whether they like it or not, I always go into the kitchen to give them big hugs and compliments after every spectacular meal that I’ve eaten there.

			These transporting restaurants and their amazing food are the result of the vision of Joy and her husband and partner, Bart, both of whom I’ve known and loved for over thirteen years. Joy and I are crazy in love with food. We appreciate the fine, exquisite flavors of plant-based food and we love dishes that are made with passion, love, and care.

			Joy and the Candle family know how to throw a great party. We have celebrated big and small dinners together and they have all been crazy yummy. For my thirtieth birthday party—hmm, a while back now—Joy and Bart sent Seitan Piccata to my home in California for forty guests. If you haven’t tried it, you haven’t lived. It is the best dish for a nonvegan eater to try. They catered backstage parties when I appeared on Broadway, sending trays of yummy plant-based goodies to the cast and crew and making us very happy. When I launched my line of eco-tool bags, they hosted business parties at their restaurants, serving food that had a mission that was in sync with mine and that deeply impressed a number of fashion editors. And a Candle Thanksgiving is a treat!

			It’s truly magical and special, full of fabulous tastes with no bad karma flying around the belly after dinner.

			I am so thrilled that Joy, Angel, and Jorge decided to write a book devoted to cooking vegan for the holidays. In addition to the great menus and recipes, the photography and layout of this book are beautiful, and I want to make almost everything I see on these pages RIGHT NOW! Bravo!

			This book is about celebration and fun—no deprivation, just pure joy and yumminess. It inspires me to plan a year of parties, and I am so eager to cook Joy’s Grandma’s seitan brisket and sweet potato latkes for Passover, and mini muffins and French toast coffeecake for my friends and all their kiddies for a spring brunch. There’s the Cinco de Mayo fiesta (Bear’s birthday) with crispy black bean tacos and caramel flan (I’ve had this at Candle 79 and it is insane!), and a cruelty-free backyard barbecue with grilled seitan burgers and spicy corn on the cob finished off with red, white, & blue shortcake. Maybe I’ll have a holiday mash-up, serving the best of Thanksgiving and Christmas with a roasted brussels sprout salad, the polenta, mushroom, and kale casserole, Christmas spritz cookies, and a vegan cheese plate! OMG! And for Valentine’s maybe I’ll make a romantic dinner with roasted red pepper soup and dumplings, morel crusted tofu, and decadent molten chocolate cake. Seriously, I want to eat all of these things—right now.

			I love Candle’s commitment and passion for sustainability, for healing the planet with food and love. Thank God for the Candles and for Joy and Bart and Angel and Jorge.

			And for this book. We are all so lucky to have this book. Let’s get cookin’.

			Love,
Alicia

		

	
		
			
				
				Foreword

			
				BY LAURA AND WOODY HARRELSON
			

			 

			We have worked and played and cooked and danced with Joy and Bart in our kitchens and theirs for over twenty years. We have dined on many fine, innovative meals, lasting many joyous hours, at all of the Candle establishments. These days, whenever we’re in New York we always find a good excuse to throw a party and have it catered by the Candle Family. Our daughters have literally grown up with the Candle restaurants and a few summers ago our eldest was fortunate and smart enough to train with Chef Jorge, where she honed her kitchen and cooking skills.

			We have such good karma with the Candle restaurants. We all first met at Bart’s small shop The Healthy Candle and became close friends sharing the same mission and commitment. We have been in New York City for the openings of all three restaurants … Candle Cafe, Candle 79, and Candle Cafe West. Joy gives us credit for their success, which we happily accept. (As an actor, it’s easy to accept credit for others’ work!) But the real testament to their success is that their restaurants are always full of people, meat-eaters and vegetarians alike, enjoying the incredible vibes and delicious food.

			In their over-the-top spirit of generosity, it comes as no great surprise that Joy, Bart, Angel, and Jorge offer this fine book for our entertaining-at-home pleasure. Traditionally, holidays are times spent overindulging and celebrating life. As it should be! There’s no greater gift than to prepare beautiful meals that support and nurture health on every level for the folks we truly love. More research is released daily about the need for Americans and the world to shift to a healthier, plant-based diet. A growing number of Western doctors are recognizing the need to recommend plant-based diets to their patients as a form of treatment. When it evolves into lifestyle, the human body has a fighting chance to beat any disease. Good health is our birthright and we can take charge of it for our families and loved ones by recommitting ourselves over and over again to eating organic and vegan. And in this day and age, it doesn’t mean we have to sacrifice taste. Fresh, organic food from farm to table has always been the Candle mantra and farm-fresh food always satisfies.

			So pour your favorite drink or try one of the many fun ones inside Vegan Holiday Cooking, then do yourself a favor and sit down, put your feet up, and relax. Savor page after page of deliciously designed recipes that will tantalize your taste buds and feed and nourish the soul. From sexy cocktails (check out the Persephone and Chai Kiss Valentine’s specialties) to decadent desserts (we can’t wait to try the Strawberry Rhubarb Tarts with Vanilla Bean–Coconut Ice Cream!), you will want to cook this amazing food for every holiday. Better yet, why wait for a holiday to roll around? It’s time to become host or hostess extraordinaire! No more excuses. Let the party begin!

			With love and gratitude,
Laura and Woody

		

	
		
			
				
				Introduction

			 

			We are always up for having a party. As we enter our thirtieth year of serving vegan cuisine at our three Candle restaurants in New York City, we have some pretty good ideas about how to throw one. In addition to running our restaurants, we have hosted and catered almost every kind of party imaginable—black-tie charity balls, celebrity weddings, rooftop cocktail parties, political fund-raisers, bar mitzvahs, children’s birthday parties, and intimate home dinners, to name a few. No matter what the occasion, we always strive to bring along our own special brand of hospitality to these events with our creative, caring cuisine, organic wines, and sustainable specialty cocktails.

			Over the years our friends, colleagues, loyal customers, and home cooks who share our passion for good food often ask for recipes from the restaurant to cook at home and for ideas for hosting parties and holiday dinners that feature vegan food. With Vegan Holiday Cooking we are thrilled to share our collective wealth of restaurant and catering expertise so you, too, can create delicious vegan food and creative cocktails for festive celebrations all year long.

			Our talented and innovative cooks, led by executive chefs Angel Ramos and Jorge Pineda, are always expanding their cooking repertoires and have created many new, diverse, and delicious dishes that are sure to please vegans, vegetarians, and omnivores alike, especially for entertaining. They have created menus and recipes for a full year of festive holidays and occasions that will delight your friends and family—from a spicy Super Bowl party, to a “veganized” Passover seder, to a savory summer barbecue, to sumptuous Thanksgiving and Christmas dinners—all plant-based, extraordinary dishes that use every season’s best and freshest ingredients. And since holidays and celebrations always include family traditions, we’ve included recipes from our restaurant family, such as Joy’s grandmother’s brisket recipe for Passover (made with seitan, not meat), Candle founder Bart Potenza’s Italian-influenced bruschetta, and Chef Angel’s family secret for cooking perfect rice and beans. These dishes are hearty and filling, and we can attest that they will satisfy all of your guests, including the meat-eaters. This is rich and delicious holiday food, full of scrumptious flavor that is also healthful for body, mind, and soul.

			In addition, our experienced crew of bartenders led by Gabriela Martinez Benecke has created a number of festive cocktails, elegant wine and champagne drinks, and party punches that are sure to inspire home mixologists. They’re a lot fun to mix, share, and indulge in, and they pair beautifully with appetizers, finger foods, main courses, and desserts.

			Most of the recipes in this book were developed to feed about ten guests, but they can be scaled back easily or doubled accordingly for smaller or larger groups. And since we know that it’s important to plan ahead as much as possible for a party, many of our dishes, or parts of them, can be prepared well in advance of serving them.

			Vegan Holiday

			
				
				THE VEGAN PANTRY
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