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			INTRODUCTION

			my partner, Pamela Elizabeth, and I have been vegans since the mid ’90s, when veganism was neither a common word nor a common lifestyle. What was more common was the notion that vegan food was bland, that it was a “radical” choice. At that time, there were very few vegan eateries in New York for us to dine in, let alone anything on the higher end. We could only order side dishes of vegetables and grains or be content to live on pasta while eating out. We saw an opportunity. As self-proclaimed foodies, we decided to open a restaurant that would allow us to offer people fine food, filled with flavor and richness, and also offer a cuisine free of cruelty to animals.

			To open any restaurant is no easy task, and in a city like New York, where 80 percent of restaurants fail within the first five years, we were up for a challenging task. However, I truly believe that any business that is born from passion and purpose, rather than just the bottom line, can generally stand the test of time. Blossom has been a testament to that belief.
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			It was only four months from the time Pamela and I had that first spark of an idea to the day we opened the doors at our first Blossom location. Situated in a turn-of-the-century historic duplex town house in the heart of Chelsea, the original Blossom began serving customers in 2005, and from those humble beginnings, I’m proud to say we have grown to be one of the premier vegan restaurants in the world, and we have succeeded in our original mission: to create a vegan cuisine for food lovers.

			Before that first opening, our greatest challenge was finding the right chef. Vegan chefs were almost impossible to come by because there wasn’t a developed vegan cuisine at the time. We were lucky to find a freelance chef who helped us create the foundation for our style of signature cooking. But since 2006, Chef Francisco (Ramiro Ramirez) has played the starring role in continuing to evolve our innovative menu. Chef Francisco joined as a young and eager prep cook after training under the supervision of top chefs at some of New York City’s most prestigious restaurants. He was quickly able to beautifully translate our original mission to the plate, creating incredible vegan dishes that have kept Blossom a culinary destination for vegans and vegetarians and anyone who loves inventive and delicious food.
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			At Blossom, we take our inspiration from world cuisine and remake traditional dishes, making sure the original spirit of the dish is intact. Some of our most beloved menu items are elegant re-creations of comfort food using delicious—and healthy—replacements for meat. We love experimenting with seitan, tofu, and tempeh, marrying their hearty textures with classic techniques to create satisfying, rich meals. We also create unique dishes using fresh, seasonal vegetables that are healthier, whole, and balanced, without ever compromising on taste. These innovative dishes place vegetables front and center in a dish.

			These days, the original Blossom and our second location on the Upper West Side are packed every night. We have also added a new location in the West Village and a sister group of takeout locations called Blossom du Jour.

			I am proud to say that the Blossom of today is not viewed as a vegan restaurant, per se. We can easily say that more than 60 percent of our diners are nonvegan and simply love our food. Celebrities such as Ted Danson, Ethan Hawke, Alicia Silverstone, Woody Harrelson, Russell Simmons, and many others frequent our locations and our catering business is growing too. Business is thankfully continuing to blossom, and is booming.

			Much has changed since we first opened our doors—interest in a vegan lifestyle has exploded and the best vegan chefs are reaching new heights. We are proud to have led the charge for more than ten years, showing skeptics that vegan food is every bit as rich, satisfying, and interesting as traditional food. We are lucky to see this revelation every day, in the eyes of a new “meat-loving” customer who can’t believe our food can taste so delicious.

			VEGAN FOR LIFE

			My passion for veganism didn’t start at an early age, and in some ways I experienced the transformation almost by chance. In 1997, I was on a silent meditation retreat in upstate New York. During the retreat, on a beautiful sunny September day, I was walking quietly by myself and noticed a sweet and rather large cow with a bell on her neck grazing in the field. She was so peaceful, so I came closer. She was watchful as I approached to make sure I was safe, and as I stood about six feet away, I felt her powerful quiet energy. We locked in a gaze and she had huge brown powerful eyes, and I immediately felt her depth and wisdom as she allowed me to look deep into her being. I know that it might sound strange, but I instantly knew right then and there that I would never eat meat again. My partner, Pamela, on the other hand, came to be a vegetarian at an early age after receiving a pamphlet in the mail from an animal sanctuary fund for animals that decreed the horrific practices of factory farming. Realizing the plight of animals for the first time, she went vegetarian on the spot, and vegan a few years later.

			When people ask why I went vegan I always respond, “If you can live a life, enjoy great food, and be healthy without hurting another, why not do it?” Sometimes people are surprised to meet a six-foot-one athletic vegan man who loves food. To me, this is not a contradiction. I love eating plant-based, and I never feel hungry or deprived. Just the opposite! What’s more, I have much more energy than when I ate a traditional diet. We only need to look to nature to prove that plant-based eating fuels our bodies—some of the most powerful animals are vegan: horses, zebras, giraffes, hippopotamuses, and more.
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			Today, people are learning about the health benefits of vegan food and experiencing them firsthand: the energy boost, clearer skin, digestive improvements, and healthy weight loss. Perhaps most important, more people appreciate the benefits to the environment and enjoy the satisfaction of eating without cruelty. To Pamela and me, there is nothing more gratifying.

			A NEW WORLD CUISINE

			I grew up in Jerusalem, where so many people immigrated and literally brought their respective flavors from such countries as Morocco, Turkey, Yemen, Iran, Poland, Hungary, Spain, and Africa. It was an intoxicating place to learn about food, and unknowingly, I grew up with a very diverse palate. You’ll find influences from these rich cuisines on our menu at Blossom. It’s what has made us the gold standard of vegan fine dining. And these complex flavors are key to creating vegan dishes that vegans and nonvegans alike crave.

			If all the chefs of the world would put all their talent and skill into working only with vegetables and other vegan ingredients, can you imagine the food they would create? Not to mention the benefit to our health and environment. We would raise the overall consciousness of humanity by having an existence that is more compassionate in our world. Imagine a child growing up in a world where a cow, a pig, or a chicken is a playmate and not food. I truly see a deep connection between that and how we treat one another with a lot of the violence and unkindness that exists today.

			A RECIPE FOR YOU . . . AND THE WORLD

			I can’t tell you how many people come to me and say that if they could eat Blossom’s food every day, or could cook vegan dishes that would satisfy their significant others or children, they would do it. Well, now they can . . . and so can you! Over the years, both patrons and friends have been encouraging us to write a cookbook, and now we are delighted to finally share our trade secrets with you. These recipes are the product of years of experimentation and creativity. We hope these dishes will become staples in your home, too, and that you’ll make them your own. We hope you’ll enjoy our food and that you’ll share it with others.

			It has been our greatest joy to see that everything we do can have a real impact on others and on the world around us. One choice that Pamela and I made and acted on has now created a space and place for people to enjoy great food without the need to harm another. My hope is to keep that positive impact going and growing.

			Thank you for supporting our mission and our part in evolving vegan cuisine. I hope you spend a lot of time in the kitchen with these recipes. And subscribe to our YouTube channel for our “How-To” series, where our cookbook comes to life!

			With Utmost Sincerity,
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			Ronen Seri

			
				[image: ]
			

		

	
		
			SAUCES & DRESSINGS

			Pistachio Sauce

			Pistachio Pesto

			Almond-Ginger Dressing

			Caesar Dressing

			Red Wine Vinaigrette

			Tahini Dressing

			Cashew Cheese

			Parmesan “Cheese”

			Tofu Ricotta

			Bleu Cheese Sauce

			Coconut Cream

			Cashew Cream

			Sour Cream

			Vegan Mayonnaise

			Chipotle Aioli

			Hollandaise Sauce

			Authentic Guacamole

			Chipotle Tomatillo Salsa

			Mole

			Marinara Sauce

			Tangy BBQ Sauce

		

	
		
			PISTACHIO SAUCE

			MAKES ABOUT 2 CUPS

			We use this wonderful light-green sauce to finish our popular mushroom cigars. The gentle sweetness of the sauce balances the salty quality of the cigars. It’s an ideal sauce for stronger, savory flavors, like dishes featuring mushrooms or other meat alternatives.

			1 cup raw unsalted pistachios

			1 tablespoon nutritional yeast

			2 tablespoons extra-virgin olive oil

			1 teaspoon salt

			½ teaspoon black pepper

			Put the pistachios, nutritional yeast, olive oil, salt, pepper, and 2 cups water in a high-speed blender. Blend until creamy. Adjust the consistency to your liking with more water, adding it 1 tablespoon at a time.

		

	
		
			PISTACHIO PESTO

			MAKES ABOUT 2 CUPS

			Pistachios were a staple in my home growing up, so much so that my grandfather used to have them shipped all the way from Turkey! Why not create a cream sauce with them? Blended pistachios have a consistency that can make a wonderful cream substitute. When we swapped out pine nuts for the pistachios, it created such a creamy consistency that there was no need for cheese in our pesto sauce. Try it with ravioli or your favorite pasta.

			3 bunches fresh basil

			1 tablespoon chopped fresh garlic

			½ cup raw unsalted pistachios

			3 tablespoons extra-virgin olive oil

			2 teaspoons salt

			Bring a pot of water to a boil. Fill a medium bowl with ice and water and set it nearby. Blanch the basil leaves in the boiling water for 5 to 10 seconds to wilt them. Carefully remove the basil from the boiling water and submerge it in the ice water to stop the cooking process. Drain the basil, shaking off as much water as you can. Put the basil, garlic, pistachios, olive oil, salt, and ½ cup water in a high-speed blender and blend until smooth.

		

	
		
			ALMOND-GINGER DRESSING

			MAKES ABOUT 3 CUPS

			A kale joy! Kale is a favorite of many because of its known health benefits and the antioxidants it contains. But it’s also a little dry and can be tough. We created the delightful Almond-Ginger Dressing to make our kale salads mouthwatering and delicious—the citrus from the lemon juice and the healthy fats of the almonds help break down the tough fibers of the greens. Enjoy the smooth taste and light flavor with kale or other greens for beautiful summer and spring days.

			1 cup almond butter, plus more if needed

			½ cup maple syrup

			½ cup fresh lemon juice

			Zest of 1 lime

			1 tablespoon chopped fresh ginger

			Pinch of salt

			Pinch of black pepper

			Put the almond butter, maple syrup, lemon juice, lime zest, ginger, salt, pepper, and 1 cup water in a high-speed blender. Blend until smooth. Add more almond butter or water to achieve the desired consistency.
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