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				Vegan Mob, my vegan soul food restaurant in Oakland, California, is my favorite place in the world. The bright lime-green building facing Lake Park Ave., the smell of smoke as you walk up, the street art on the side of the building reading “it’s the mob”—all of it makes me feel at home. It’s where I spend the most time, where I test out new dishes, but most importantly, it’s where I see my Bay Area community. On the days we’re open, you’ll often see a line of people waiting to place their order on the sidewalk right outside of our stand. There’s old and young, vegans and nonvegans, all skin colors, all hair colors, everybody coming together to enjoy vegan barbecue in a space that reflects them and this neighborhood. It’s beautiful. It’s the Bay, and it’s Oakland.

			

			I’ve come a long way from selling plates of vegan barbecue and soul food out of my car and then at Bay Area farmers markets. It feels good to know that I’m running a business serving food inspired by the dishes that fed my soul for most of my life. Vegan dishes like macaroni and cheese—which we call Smackaroni and Cheese—gumbo, po’ boys, and brisket are my direct line to the food that I grew up eating with my family. The only difference is I’m serving them without animal products, making them a little healthier but still keeping the heart of the dishes intact.
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			Since I opened Vegan Mob in 2019, the Oakland community has really embraced me and my version of comfort food. The base of the menu may be American classics, but the flavors blend influences from a lot of the cultures you see here in the city. I use ingredients and techniques from my family’s classic soul food recipes, as well as Asian, Latin, and Caribbean cooking to create Vegan Mob’s plant-based dishes, because those communities have impacted this area, and those ingredients are readily available to me here. In the Vegan Mob kitchen, I experiment with plant-based ingredients, remixing them to create meat-free versions of dishes from those cultures, creating food that is big on flavor—and I don’t stop remixing until I get it just right.

			Part of the reason why I think Vegan Mob has been received so well by the neighborhood and customers is because the restaurant also reflects me, and I’m a product of the Bay Area. Vegan Mob and my music are the results of a lifelong love of all things creative, but the restaurant is also the result of Fillmoe, otherwise known by those who are not from the neighborhood as Fillmore, the neighborhood that raised me and gave me my swag, that taught me the importance of community while also instilling in me the importance of keeping it real and being true to myself.

			Fillmoe is a neighborhood in northeast San Francisco about a dozen miles away from my restaurant, across the San Francisco–Oakland Bay Bridge. In the 1950s Fillmoe was known as the Harlem of the West, a place that was hella Black, with Black music, Black art, and Black food. Artists like Billie Holiday, John Coltrane, and Dizzy Gillespie all came through Fillmoe on their tours of the West Coast to perform for Black crowds at local spots like New Orleans Swing Club. Black nightclubs lined Fillmoe and Post streets, giving folks the chance to hang out with one another until the wee hours of the morning, listening to live music and having a drink. They were bringing the sounds of their homes on the East Coast or in the South with them to the West Coast, creating a community that resembled where they were from. If you really think about it, Fillmoe was where folks moved for jobs and opportunity, but underneath was homesick Black folks who built what they knew in their new spot.

			When I was growing up, Fillmoe was a Black neighborhood and San Francisco felt like a Black city. Black businesses were everywhere in Fillmoe—Marcus Books, Mrs. Dewson’s Hats, and the numerous bars and restaurants that lined Fillmore Street, all of them Black-owned. My favorite record shop was called Mo Music for the People; it was owned by a Black entrepreneur who went by Showtime. Showtime is my mom’s longtime friend, and I called him Uncle. Mo Music for the People was a hub for us growing up; they sold all the new CDs, incense, posters, and even clothes. My friends and I stopped by every Tuesday to buy new hip-hop albums. When I recorded my first album, I wanted to buy a fake Versace shirt from the store to wear on my album’s cover photo, but I couldn’t afford it because it cost $300. So, I went and talked to Showtime. He said if I swept up his shop for a couple weeks, he would let me have a shirt. That was that—we had a deal. I learned a lot from Showtime, and he set an example for many of us growing up.
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			Seeing Black people own their own spaces made us kids in the Fillmoe feel like we were surrounded by greatness. It made us believe that we were and could be great, too. It was inspiring. It also made the neighborhood feel like a big family. We all looked out for one another as we grew up.

			When gentrification pushed Black people out of San Francisco, the change to Fillmoe was quick—so quick that it almost makes me forget how it used to be. A lot of Black people from San Francisco have moved to Oakland and other Bay Area cities. Walking through the neighborhood now, you can see remnants of what it used to be like, but a lot of it is gone. Oakland now feels like how Fillmoe used to: a Black mecca of the West, where we can still tell our stories and own our own spaces.

			The Fillmoe had (and still has) its own swag that will always infuse everything that we do, and it inspires music from around the Bay. We have a lot of confidence and a lot of talent, and I carry that in myself and in my music. Our culture here has influenced music worldwide. R&B legends such as Tony! Toni! Toné! and En Vogue, and rap legends like Too $hort and E-40, are just a few of many iconic musicians from the Bay Area. Bay Area musical history and tradition has created and will create generations of talented musicians going forward.

			I use music in the same way I use food—to express myself and tell my story. Music has always been one of my main loves, and I always knew I wanted to be a rapper. As a teenager, I wrote rhymes about hustling and being a player, hanging out at the park, and tagging buses. I sold mixtapes out of my school locker. Hip-hop informed my life at that point, taught me to keep it real with everything I did. Soon, I was recording my first album with Done Deal Records, with plans to go nationwide. I felt like I was doing something really big. My mom was tripping; she didn’t want me to sign a contract, miss school, or drop out. But I still went to the recording studio three days a week after school to record my music. My love of making music emerged during those times.

			When I was eighteen and old enough to sign my own contracts, I started putting out my music officially. I was in a group called Fully Loaded with Big Rich and Bailey, two West Coast rap legends. Being in the studio with them and legends like Messy Marv, one the most influential gangsta rappers in the Bay Area, showed me how to keep up my skills. One time I was in the studio with the Fully Loaded crew and Messy Marv. We had been chilling, so everyone was lit. Marv was slumped over in his chair dead asleep. We had to shake him awake to go into the booth to record his verse. He jumped up and did the most fire verse I’ve ever heard in my life. We were like, “Man, this boy is crazy.” Seeing rappers like San Quinn also helped shape me and taught me to get up, knock out what I’m doing, and bring style to everything I do. Just like you can tell when a rapper is from Harlem from the sound, you can tell when a rapper is from Fillmoe.

			Even to this day, my food—everything I do—is hip-hop. Remixing dishes, making them vegan, and blending influences to make a new recipe requires me to be creative in the kitchen just like I’m creative on the mic. When I’m in the kitchen, I’m expressing myself. Just as those music skills rubbed off on me, learning from my family and being in the Bay really, really rubbed off on me in terms of food. With food and music, the Bay is a mixture of influences coming together to create something unique.

			Almost five years ago, I decided to go vegan because I wanted to be healthier. I had caught the flu, and it felt like it wasn’t going anywhere. I wasn’t getting better, and I was also scared because people were dying from pneumonia. A friend of a friend—another parent who had a child in my daughter’s soccer group—died from it. After that I started juicing and drinking hella ginger shots. Then I decided I didn’t want to eat meat anymore, and after that I cut out dairy. I stopped cold turkey to kick the flu, basically, and so I could be healthier to invest in my future. I wanted to be around for my kids and their kids. When I cut out meat, I found that I had more energy, and my emotional state was better, too. I was more positive. It was enough to encourage me to make a long-term change. But I had no idea that eating this way would lead me down a whole different career path. Today I feel better than ever.

			But being vegan, I missed the things that I grew up eating, like soul food and barbecue. I really love barbecue. It’s one of my favorite things to eat and I hated the idea of never having it again. When I was growing up, my uncle “Bobby Joe” from Texas showed me how to make barbecue at home because, as he put it, “San Francisco don’t know nothing about no barbecue.” Years after he passed, when I decided to open a restaurant I thought, “Why don’t I try making barbecue without meat? I’m gonna show him and everyone else how we make this barbecue vegan style.” I didn’t know exactly where to begin, but I just started with what I knew: macaroni and cheese, fried chicken, and brisket. I started simple, just smoking and grilling plant-based proteins at home, making sauces, and testing recipes until they started to feel right. I looked for vegan substitutes, especially for vegan proteins that hit just like the originals, and thought long and hard about how I could make substitutions that would keep the same flavor, the same soul, just without the meat.

			When I see the line at the shop every day, I see all of that coming together: history and my specific story of growing up in this area, putting it all on the plate for my community to taste. And it speaks to my current life as a vegan and wanting to offer healthy alternatives to the neighborhood. The food that I’m making is vegan, but it’s also soul food and barbecue, two types of food that my family made that tie me back to my Texas and Louisiana roots. My family came to the Bay from those areas and brought their family recipes with them. A lot of the food that I make is based on favorite comfort food dishes that most vegans think they’ll never get to eat again. I love seeing people smile when they realize they can eat something they haven’t had in a long time. Even nonvegans are surprised at the fact that what they’re eating has so much flavor without meat. When Southern nonvegans tell me I make good soul food, it’s the best compliment I can ever get.

			Vegan Mob comprises all the things that inspire me: the love of my city, the love of hip-hop, and of course, the love of good-ass food. It’s rebellious, it’s gritty, it’s real. Food and hip-hop are my passions, and I want to share them with my community and the world. I see Vegan Mob as a way to continue to tell stories of Black people in the Bay. I want the future to be like the past of the Fillmoe. I want to see more Black businesses, more diversity in the types of businesses that get to open.

			It’s da mob.
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			Vegan Pantry

			The vegan market is constantly changing, so I’m always testing and trying new products to see what’s out there. There are OG brands such as Tofutti, Tofurkey, or Follow Your Heart, but newer, smaller companies are popping up with really interesting offerings that are inspired by meat products. Here are my favorite brands and products that show up in my recipes and on my menu.

			Meat Substitutes

			BeLeaf frozen shrimp — This is ideal when frying or coating, because the shrimp flavor and texture really come out that way.

			Better Chew shredded chicken, chicken strips, or drumsticks — When coated and fried, it really gives you that chicken-like texture and taste.

			Better Chew Original Shredded Steak — I use this because it actually reminds me of steak. It gives the right feel in things such as brisket and steak and eggs.

			Beyond Meat Breakfast Sausage Patties — A good breakfast sausage goes a long way in things such as gravy and breakfast sandwiches. This is the first brand I found that makes breakfast sausage patties. There are more options for vegan breakfast patties on the market now but this one is soy-free and it tastes like the sausages I remember eating when I ate meat.

			Beyond Meat Hot Italian or Sweet Italian Sausages — Dishes such as gumbo and baked beans wouldn’t be the same without a little hint of meatiness.

			Impossible Burger Patties — These give that salty, drool-worthy bite you usually get when biting into a burger.

			Impossible ground beef — This is my go-to for any time I’d usually use ground beef—think tacos, chili, meatloaf, spaghetti sauce, and more. It’s the closest thing to a burger as far
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		Outro: Bringing Vegan Mob to the World

		My friend E-40, a Bay Area legend, told me something recently that blew my mind. He told me that he bought a vegan egg substitute and used it to make an omelet for himself. He’s OG from Vallejo, but he has roots in the South, and he loves soul food like fried chicken and is a big meat eater, so I was surprised when he told me. I was even more surprised when he told me why: he saw me do it on Instagram and decided to try it. “You make this shit look fun,” he said.

		When I think about the future of Vegan Mob, I think it’s in being able to inspire people to be plant-based. I want to have Vegan Mob be an internationally recognized company that is speaking to communities of color and encouraging them to try being plant-based without giving up the foods that they love.

		I feel like it’s clearly working, because I see the impact of me sharing my story in real time. People walk up to me and say they went vegan because they saw me do it and share my story on social media. Young cats who aren’t even twenty-five yet are going vegan and telling me about how they’re choosing a healthier path in life beyond their food. I’m a role model to them because I’m from the hood, too, and they can do something positive and get good feedback. That right there is a dream, a priceless feeling that nothing can touch. I want to be financially successful, of course, but to be influential is a big goal for me and was back when I was starting out.

		Looking back on some of my music, I realize I had negative influences on people before and was reaching them but leading them the wrong way. It’s hard to explain it, but I know I’m doing the right thing because I’m doing all of my callings at once: cooking, music, leading, and inspiring others.
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		That’s not to say it’s been all roses. I’ve dealt with pain in this business: it gives me stress; it keeps me up at night. But I’m learning how to deal with this stuff and have faith. I’m also learning to not take it so seriously, because mistakes will be made. But I aim to take it seriously enough to get better at it at the same time.

		The future of Vegan Mob is global. I want to franchise the business so it can be everywhere. It has to be. I know other people believe it has to be, too. Vegan Mob started as my dream, but it’s become the dream of other people, too. When people tell me that I’ve inspired them to get up and go do something like start a business of their own or start manifesting, I love that. I love seeing people win. If I can help others find their vision and be successful, that’ll be an accomplishment for me, too, even though I didn’t do anything. It’s about so much more than food. There’s so much that’s a part of the mob.

		And that’s what I hope this book does for you, too. I hope it inspires you to get in your kitchen, get in your community, spend time with your family. This book is about looking at your own journey and finding a calling that pulls all of the influences of your life together.

		Wherever you do your thing, get busy and do your best. It’s da mob.

		
			[image: ]

	
		Vegan Mob Research and Cited Sources

		Congress.gov. 2021. Congressional Record Extensions of Remarks Articles. [online] Available at www.congress.gov/​congressional-record/​2009/​02/​26/​extensions-of-remarks-section/​article/​E463-2 [Accessed July 19, 2021].

		Dundon, Rian. “Gorgeous Photos from the ‘Harlem of the West’ Show the Glory Days of the San Francisco Jazz Scene.” Medium, Timeline, May 17, 2017, timeline.com/​gorgeous-photos-from-the-harlem-of-the-west-show-the-glory-days-of-the-san-francisco-jazz-scene-a42fa4f1b0cd.

		“The Dust Bowl, California, and the Politics of Hard Times.” State of California Capitol Museum, 2022, www.capitolmuseum.ca.gov/​exhibits/the-dust-bowl-california-and-the-politics-of-hard-times.

		“Fillmore District, San Francisco.” Wikipedia, Wikimedia Foundation, Dec. 23, 2020, en.wikipedia.org/​wiki/​Fillmore_​District,_​San_​Francisco.

		“Key Findings About U.S. Immigrants.” Pew Research Center, 2022, www.pewresearch.org/​fact-tank/​2020/​08/​20/​key-findings-about-u-s-immigrants.

		Kopf, Dan. “The Great Migration of African Americans to the Bay Area.” The Golden Stats Warrior, Feb. 26, 2020, https://goldenstatswarrior​.substack​.com/​p/​the-great-migration-of-african-americans.

		“Oakland California.” Wikipedia, Wikimedia Foundation, May 10, 2011, en.wikipedia.org/​wiki/​Oakland_​California.

		Simley, Shakirah. “The Harlem of the West: What’s to Become of The Fillmore?” Bon Appétit, June 6, 2018, www.bonappetit.com/​story/​harlem-of-the-west-fillmore.

		Whitney, Todd. “A Brief History of Black San Francisco.” KALW. KALW- San Francisco. https://www.kalw.org/​post/​brief-history-black-san-francisco. [Accessed Dec. 27, 2020]

		Zito, K., 2021. Mattie Jackson, community advocate, dies. [online] SFGATE. Available at www.sfgate.com/bayarea/​article/​Mattie-Jackson-community-advocate-dies-3250235.php.

		
			[image: ]

	
		
			About the Authors

			Toriano Gordon is a devoted father and husband from San Francisco’s Fillmore District. After dedicating a decade of his life to helping at-risk and formerly incarcerated youth in the San Francisco Bay Area, he decided to pursue his lifelong passion of cooking. Toriano experienced a huge shift in his health and well-being after adopting a plant-based diet, and he now feels compelled to share this with others. He is the owner and founder of Vegan Mob.

			Korsha Wilson is a food writer and podcast host living in the New York City area. She has written for the New York Times, Saveur, Food & Wine, The New Yorker, Eater, and more.

			
				[image: ]

			

	
		
			Acknowledgments

			First and foremost, I would like to thank my lord and savior, Jesus Christ, because without God none of this would be possible. I want to thank my wife, Maya Cameron-Gordon, for being my backbone and right hand, and my daughters, Amina and Amira, for being my number one fans. I would also like to thank my mother, Gail Jackson McCray, and all of my parents who played a part in who I am, as well as my younger sisters, Angelique and Taja Boccara, and my younger brothers, Marco Boccara and Damarco Reed. I would like to give a big wooo cooo out to the whole Fillmoe mayne, we’re stronger together. I would like to give a special thanks to all of my fans. Without y’all it would be a stall. I also would like to thank the Penguin Random House and Ten Speed Press teams, my agent, Michele Crim, and my co-writer, Korsha Wilson. This greatness was a team effort. This book is dedicated to my grandmother, the late great Mattie Jackson, and my great aunts and uncles. Without them there would be no Vegan Mob!!!

			This is just the beginning, there’s way moe to do!

		

	
OEBPS/images/009_GORD_9781984859969_all_art_r1.jpg





OEBPS/images/007_GORD_9781984859969_all_art_r1.jpg






OEBPS/images/107_GORD_9781984859969_all_art_r1.jpg
[

il

S

o

I






OEBPS/images/106_GORD_9781984859969_all_art_r1.jpg





OEBPS/images/105_GORD_9781984859969_all_art_r1.jpg










OEBPS/images/014_GORD_9781984859969_all_art_r1.jpg
34y







OEBPS/images/1.jpg





OEBPS/images/108_GORD_9781984859969_all_art_r1.jpg











OEBPS/images/9781984859976_cover.jpg





OEBPS/9781984859976_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Chapter 1—It’s Not Fillmore, It’s Fillmoe


						Chapter 2—The Soul of Vegan Mob’s Soul Food
					
								Smoked Vegan Brisket


								Smackaroni and Cheese


								Creamy Cajun Potato Salad


								Vegan Mob Gumbo


								Fried Okra


								Original Brisket Barbequito


								Mobby Garlic Bread


								Mob Gravy


								Mobby Fried Chicken


								Mobba’Q Baked Beans


								Mobba’Q Spaghetti


								Tasha’s Slaw


								Mobby Meatloaf


								Mob Lasagna


								Mob Chili


								Mobbuccine aka Fettuccine Alfredo


								Tasty Spanish Red Rice


								Creamy Creole Mob Spinach


								Garlic Mob Potatoes


								Gramma’s Country Creamed Corn


								Mobby Four-Bean Chili


								Gramma’s Country Candied Yams


								Ragin’ Cajun Fried Shrimp


					


			


						Chapter 3—Elements of Vegan Comfort Food
					
								Mob Link Sandwich


								Sloppy Mo’ on Texas Toast


								Chicken ’n’ Waffle Bussdowns


								Breakfast Sandwich Bussdowns aka Sausage, Bacon, and Cheesy Egg Pancake Stack Thangs


								Buffalo Chicken–Fried Mushroom Po’ Boy


								Classic Fried Shrimp Po’ Boy


								Kids’ Turkey Mob Melt


								Good Ol’ American Dog


								Deep-Fried Grilled Cheeseburger


								Smackin’ Mackin’ Potato Tacos


								Breakfast Mob Wrap


					


			


						Chapter 4—The Beginnings of Vegan Mob and Mob Dishes and Sauces
					
								Mob Burgers


								Mob Burger Bowls


								Nacho Cheese Sauce


								Uncle Mobby’s (Bobby’s) Green Beans


								My Momma’s Brussels Sprouts


								Mob “Clam” Chowder


								Pickled Carrots


								Momma Gail’s Gourmet Green Beans


								“Grilled” Vegetable Rice Bowl


								G-Money Mob Salad aka Momma’s Salad


								Mobby Steak Omelet


								Stuffed Smackaroni Bell Peppers


								Lemon-Sage Fettuccine with Mobby Fried Chicken


								Get Yo’ Spinach and Mushroom Quesadilla


								Best Fry Sauce


								Blazin’ Chili-Garlic Dipping Sauce


								Creamy Cajun Mob Sauce


								Vegan Mob Lemon Pepper Sauce


								Mob Ranch


								Mobbin’-Ass Buffalo Sauce


								Mob Sauce


					


			


						Chapter 5—Mob Fusion
					
								Vegan Mob Veggie Chow Mein


								Good-Ass Honey Walnut Shrimp


								Mafia Mobsta Noodles aka Garlic Noodles


								Shrimp Fried Rice


								Garlic Fried Rice


								Mobsta-Style Shrimp Barbequito


								Where’s the Beef Barbequito


								Steak Barbequito


								Deep-Fried Barbequito aka Mob Chimichanga


								It’s Hard Out Here for a Shrimp Mob Tacos


								Mob Tacos


								Mob Taco Bowl


								Fried Chicken Tacos


								Guap-amole aka Guacamole


								Let Seasonin’ Be the Reasonin’ Taco Spice


					


			


						Chapter 6—Let’s Party: Food, Drinks, and Desserts for a Mob
					
								Fire Salsa and Chips


								Classic Mobchos


								Spicy Taco Mob Nachos aka Fully Loaded Mob Nachos


								Buffalo Chicken–Fried Mushrooms


								Cheeseburger Rolls


								La La Lumpia


								Jalapeño Mobsta Poppers


								Watermelon and Lime Punch


								Peach Agua Fresca


								Strawberry Lemonade


								Peach and Blackberry Slushie


								Peach Mobbler


								Coconut Banana Pudding


								Mattie’s Sweet Potato Pie


					


			


						Outro: Bringing Vegan Mob to the World


						Vegan Mob Research and Cited Sources


						About the Authors


						Acknowledgments


						Index


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Start


						Table of Contents


						Index


						Copyright


			


		
		
			Print Page List


			
						2


						3


						240


						4


						6


						7


						8


						9


						10


						12


						13


						14


						15


						16


						17


						19


						18


						20


						21


						22


						23


						24


						25


						26


						28


						29


						30


						31


						32


						33


						34


						35


						37


						36


						38


						39


						41


						40


						42


						43


						45


						44


						46


						47


						48


						49


						50


						51


						53


						52


						54


						55


						57


						56


						58


						59


						61


						60


						62


						63


						64


						65


						67


						66


						68


						69


						71


						70


						72


						73


						75


						74


						76


						77


						78


						80


						81


						82


						83


						84


						85


						86


						87


						88


						89


						91


						90


						92


						93


						95


						94


						96


						97


						98


						99


						100


						101


						102


						103


						104


						105


						106


						107


						108


						110


						111


						112


						113


						114


						115


						116


						117


						119


						118


						120


						121


						122


						123


						125


						124


						126


						127


						129


						128


						130


						131


						133


						132


						134


						135


						137


						136


						138


						139


						141


						140


						142


						143


						144


						145


						146


						147


						148


						149


						150


						152


						153


						154


						155


						156


						157


						158


						159


						160


						161


						163


						162


						164


						165


						167


						166


						168


						169


						170


						171


						173


						172


						175


						174


						177


						176


						178


						179


						181


						180


						182


						183


						184


						185


						186


						188


						189


						190


						191


						193


						192


						194


						195


						196


						199


						198


						200


						201


						203


						202


						204


						205


						206


						207


						209


						208


						210


						211


						213


						212


						214


						215


						216


						217


						219


						218


						220


						221


						223


						222


						224


						225


						226


						227


						228


						229


						230


						232


						233


						234


						235


						236


						237


						238


						239


			


		
	

OEBPS/images/page_235.jpg





