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			This book is dedicated to anyone who has ever made a recipe from Minimalist Baker, shared our blog with a friend, brought one of our dishes to a gathering, sung our praises, or simply sent us a kind e-mail to say hello. You are our fans, and we’re oh so grateful for you.

			We hope you love this cookbook as much as we do.
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			Minimalist Baker is a blog and online community devoted to simple cooking.

			Born out of a passion for easy-to-make, delicious food, all recipes either require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes or less to prepare.

			HOW DID IT START?

			I have loved food with all of my being since childhood, so it was only a matter of time before I discovered a way to make a career out of eating.

			I began reading food blogs in college but always struggled to find recipes that didn’t require an excess of time, money, and energy to prepare. So I decided to make the blog I wanted to read and cook from.

			With my appetite for simple food and my husband John’s business sense and knack for website design, we combined our skills to create Minimalist Baker in June 2012. An idea that started over a simple conversation at dinner has since morphed into a full-blown creative passion and thriving business.

			On a daily basis, I handle the cooking, writing, and photography, while John manages the branding, growth strategy, and technical side of the blog. Together, we make a pretty good pair and have a lot of fun.

			WHY PLANT-BASED?

			Despite being raised in Midwestern, meat-eating homes, both John and I found ourselves dabbling in veganism and vegetarianism throughout college, primarily for health reasons.
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			Throw in my lactose intolerance, and you’ll find that we—despite not subscribing to any one diet—enjoy eating and cooking mostly plant-based meals.

			I FIND IT VERY REWARDING TO CREATE RECIPES THAT TASTE JUST AS GOOD AS THE ORIGINAL, WHILE STILL REMAINING PLANT-BASED.

			Because of my sensitivity to dairy, I have been experimenting with dairy-free and egg-free baking for many years. I find it very rewarding to create recipes that taste just as good as the original, while still remaining plant-based. Throughout this process, vegan and gluten-free cooking have become my passion.

			WHAT TO EXPECT

			For quite some time our readers have requested a print cookbook they could hold in their hands and cook from every day, something that didn’t require a screen, and could sit in the kitchen, ready to be used.

			This cookbook is our response to that request, and we are so excited to present to you this collection of 101 entirely plant-based, mostly gluten-free, easy and delicious recipes.

			The “everyday” in the title implies practicality, as the recipes in this book are designed for everyday use.

			
				[image: ]
			

			Think entrées, side dishes, appetizers, and breakfast recipes, with a few desserts and drinks sprinkled in for good measure.

			We hope you enjoy this book as much as we enjoyed creating it, and we truly hope you put it to good use. It would make us happy to have this cookbook become your trusty kitchen companion. Please wrinkle the pages, dust it with crumbs, and use it often.

			With love,

			DANA & JOHN
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				VEGAN PARMESAN
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				COCONUT WHIPPED CREAM

			

			Bookmark this section! It’s a small but essential collection of how-tos and vegan cooking resources.

			In this section you’ll find step-by-step instructions on how to make ingredients that are frequently used in the recipes in this cookbook. Ingredients include flax eggs (a vegan substitute for chicken eggs in baking) (see Flax Egg), DIY Almond Milk, Coconut Whipped Cream, and Vegan Parmesan.

			You’ll also find a few other staple recipes and cooking shortcuts that will come in handy as you work your way through the cookbook.

			Good luck!

			Throughout the cookbook you’ll notice labels in the top corner of each recipe indicating its “simple factor” and whether or not it is gluten-free. I hope you find these useful as you plan out your meals and enjoy each dish.

			
				*1 BOWL OR POT

				*30  MINUTES OR LESS

				*10 INGREDIENTS OR LESS

				*GF GLUTEN-FREE

			

			*NOTE: Know that “10 ingredients or less” does not include water or optional ingredients.

		

	
		
			Flax Egg

			
				MAKES 1 FLAX EGG

				PREP TIME 5 MIN.

				TOTAL TIME 5 MIN.

			

			1 Tbsp (7g) flaxseed meal (ground raw flaxseed)

			2½ Tbsp (37ml) water

			01 Combine the flaxseed meal and water in a small bowl and stir. Let rest for 5 minutes to thicken. Add to recipes in place of 1 small chicken egg.

			02 This is not an exact 1:1 substitution in every recipe because it does not bind and stiffen during baking quite like an egg does. But I’ve found it works incredibly well in pancakes, quick breads, brownies, muffins, cookies, and many other recipes.

		

	
		
			DIY Almond Milk

			
				MAKES 5 CUPS

				PREP TIME 60 MIN.

				TOTAL TIME 1 HR. 5 MIN.

			

			1 cup (112g) raw almonds (soaked in cool water for 4 to 6 hours, or 1 hour in very hot water, then drained)

			5 cups (1,200ml) filtered water (less for thicker milk, more for thinner milk)

			2 dates, pitted, or other sweetener of choice (omit for unsweetened)

			1 tsp pure vanilla extract or 1 vanilla bean, scraped (omit for plain)

			Pinch of sea salt

			01 Add the soaked almonds, water, dates, vanilla, and salt to the bowl of a high-speed blender. Blend until creamy and smooth. Keep blending for at least 1–2 minutes to get the most out of the almonds.

			02 Strain using a nut milk bag or thin dish towel. Simply lay a clean dish towel over a bowl, pour the almond milk over the dish towel, carefully gather the corners, and lift up. Then squeeze until all of the liquid is extracted. Compost the pulp or save for adding to baked goods.

			03 Transfer the almond milk to a jar or covered bottle. Refrigerate. The almond milk will keep for 3–4 days. Shake well before using as it tends to separate.

			04 Flavors can also be infused. For strawberry, add 5–6 hulled strawberries when blending. For chocolate, add 1–2 Tbsp (5–10g) cacao or unsweetened cocoa powder.

		

	
		
			Gluten-Free Flour Blend

			
				MAKES 2½ CUPS (400G)

				PREP TIME 5 MIN.

				TOTAL TIME 5 MIN.

			

			1½ cups (240g) brown rice flour

			½ cup (96g) potato starch

			¼ cup (40g) white rice flour

			¼ cup (30g) tapioca flour

			OPTIONAL

			1 tsp xanthan gum* (for binding)

			01 Whisk the brown rice flour, potato starch, white rice flour, and tapioca flour together in a large bowl. Store in an airtight container in a dry place (I use a large mason jar). Lasts for several months.

			02 Gluten-free flours can be tricky because they react differently in pretty much every recipe. With that in mind, use this blend in place of all-purpose or whole wheat flour.

			Notes

			*For extra binding (since gluten is not present), add a pinch of xanthan gum, depending on the recipe, though I don’t find it absolutely necessary.

			TIP: I have found substituting gluten-free flour in place of all-purpose flour in a 1:1 ratio doesn’t always yield the best results. Because of this, I recommend including other ingredients, such as almond meal, oat flour, and/or rolled oats, in addition to the gluten-free blend, to create a more desirable texture.

			EXAMPLE: If a recipe calls for 1 cup (136g) all-purpose flour, I generally substitute ½ cup gluten-free flour blend (80g), ¼ cup gluten-free oat flour (23g), and ¼ cup almond meal (27g), depending on the recipe.

			This blend has worked wonders for me in muffins, cakes, quick breads, cornbread, waffles, gluten-free crêpes, and more.

		

	
		
			Vegan Parmesan

			
				MAKES 1 CUP

				PREP TIME 5 MIN.

				TOTAL TIME 5 MIN.

			

			¾ cup (90g) raw cashews

			3 Tbsp (9g) nutritional yeast

			¾ tsp sea salt

			¾ tsp garlic powder

			01 Add all of the ingredients to the bowl of a food processor. Mix/pulse until a fine meal is achieved. Store in the refrigerator to keep fresh. Lasts for several weeks.

			02 I love vegan parmesan on top of pizza, pastas, avocado toast, gratins, and more. It also adds flavor and helps thickens creamy pasta sauces.

		

	
		
			Coconut Whipped Cream

			
				MAKES 2 CUPS

				PREP TIME 10 MIN.*

				TOTAL TIME 10 MIN.

			

			1 14-ounce (414ml) can coconut cream or full-fat coconut milk*

			½ tsp pure vanilla extract

			4–6 Tbsp (28–42g) organic powdered sugar

			01 Chill the coconut cream in the refrigerator overnight.

			02 Remove the can from the refrigerator without tipping or shaking it. Remove the lid. Scrape out the top portion of cream that has thickened, leaving the liquid behind.

			03 Place the cream in a large bowl that has been chilled for 10 minutes. Beat for 30 seconds using a  handheld mixer until creamy. Add the vanilla and powdered sugar 1 Tbsp (7g) at a time. Beat until creamy and smooth, about 1 minute.

			04 Use immediately or refrigerate. It will firm up and stiffen the longer it’s chilled. Will keep for 1–2 weeks.

			05 Coconut whipped cream is perfect for topping pie, hot cocoa, ice cream, and more.

			*Prep time does not include chilling the coconut cream.

			Notes

			*I’ve found not all coconut creams and milks are created equal. Some have varied fat content and remain too liquid even after chilling, which prevents whipping. The best brands I’ve found are Trader Joe’s coconut cream, Thai Kitchen full-fat coconut milk, and Whole Foods 365 full-fat coconut milk.

			*If your coconut milk doesn’t harden after chilling, it’s possibly a dud can without the right fat content (see above note). You can try to salvage it with tapioca flour—1–4 Tbsp (7½–30g)—during the whipping process. I’ve found, however, this doesn’t always work.

		

	
		
			Cauliflower Rice

			
				MAKES 3–4 CUPS

				PREP TIME 5 MIN.

				TOTAL TIME 12 MIN.

			

			1 head of cauliflower, stems removed, quartered

			1 Tbsp (15ml) grape seed oil or toasted sesame oil

			01 Heat a large skillet over medium to medium-high heat.

			02 Shred the cauliflower into “rice” using a large box grater or food processor with a fine blade. It should resemble the size of rice.

			03 Once the skillet is hot, add the grape seed oil to the skillet, then add the cauliflower rice. Stir. Cover to steam and cook for 4–7 minutes total, or until slightly browned and tender, stirring occasionally.

			
				TIP: Serve as is or season with 1–2 Tbsp desired sauce for more flavor. This recipe is a great substitute for traditional rice in Mexican, Indian, Asian, and other dishes.

			

		

	
		
			Roasted Garlic

			
				MAKES 1 HEAD OF GARLIC

				PREP TIME 5 MIN.

				TOTAL TIME 1 HR. 5 MIN.

			

			1 head of garlic

			1 tsp grape seed oil

			Pinch of sea salt

			01 Preheat the oven to 400 degrees F (204 degrees C). Cut off the very top of the head of garlic. Drizzle the top with grape seed oil and a sprinkle of salt. Loosely wrap in foil.

			02 Place directly on the oven rack and roast for 45 minutes to 1 hour, depending on the size of the garlic. It is done when fragrant and the bulb appears soft and golden brown. Remove from the oven and let cool.

			03 Once cooled, squeeze from the base to push the softened cloves out the top. Use immediately, or store in a jar with enough grape seed or olive oil to cover. Garlic will keep for several weeks or more.

		

	
		
			Quick-Roasted Garlic

			
				MAKES 1 HEAD OF GARLIC

				PREP TIME 5 MIN.

				TOTAL TIME 25 MIN.

			

			1 head of garlic

			1 tsp grape seed oil

			01 Preheat the oven to 375 degrees F (190 degrees C). Peel apart the garlic cloves, leaving the skin on.

			02 Place the garlic cloves on a rimmed baking sheet. Drizzle with a bit of grape seed oil. Bake for 17–23 minutes, or until the garlic is fragrant and slightly browned (this will depend on the size of the garlic cloves). Begin watching closely near the 15-minute mark to ensure that the cloves don’t burn.

			03 Remove from the oven and set aside. Once cooled, peel away the outside skins and add to a recipe as instructed.

			
				TIP: Add either of these roasted garlic recipes to dips (such as hummus), dressings, sauces, or anything you want to enhance with a sweet, garlicky flavor.

			

		

	
		
			Peanut Sauce

			
				MAKES ¾ CUP

				PREP TIME 5 MIN.

				TOTAL TIME 5 MIN.

			

			½ cup (128g) salted natural peanut butter (or substitute cashew butter or almond butter)

			1½–2 Tbsp (22–30ml) tamari or soy sauce

			2–3 Tbsp (24–36g) coconut sugar or organic brown sugar plus more to taste

			½ lime, juiced (1 Tbsp or 15ml)

			½ tsp chili garlic sauce

			2–4 Tbsp (30–60ml) hot water to thin

			01 In a small bowl, whisk the peanut butter, tamari, coconut sugar, lime juice, and chili garlic sauce together. Add the hot water to thin until pourable. Taste and adjust the seasonings as needed.

			02 Leftovers keep covered in refrigerator for 7–10 days. Add more hot water if the sauce becomes too thick after chilling.

			03 Pairs well with dishes like pad Thai, stir-fries, rice noodle salads, spring rolls, and more.

		

	
		
			Crispy Baked Tofu

			
				MAKES 2 CUPS

				PREP TIME 15 MIN.

				TOTAL TIME 45 MIN.

			

			1 14-ounce (396g) package extra-firm tofu

			01 Preheat the oven to 400 degrees F (204 degrees C).

			02 Drain the tofu. Remove from the package and wrap it in a clean, absorbent towel. Set something heavy on top, such as a cast-iron skillet, to apply pressure.

			03 Let the tofu dry for 15 minutes while the oven preheats. Then unwrap and slice the tofu into 1-inch cubes or small rectangles.

			04 Arrange the tofu on a parchment paper–lined baking sheet, leaving space between each piece, and bake for a total of 23–35 minutes, flipping once halfway through to ensure even cooking. This will dry out the tofu and give it a firmer texture. Bake for 30–35 minutes for firmer texture, or 23–28 minutes for softer texture.

			05 Remove from the oven and let cool while other ingredients are prepared. The tofu is now ready to be added to your recipe.

			Serving Suggestions

			OPTION 01: Stir-fry the tofu in a skillet over medium-high heat in a touch of oil with soy sauce, chili garlic sauce, or store-bought Asian glaze.

			OPTION 02: My favorite preparation is marinating tofu in Peanut Sauce (see the recipe above) diluted with 2 Tbsp (30ml) soy sauce, 1 tsp toasted sesame oil, and 1 Tbsp (15ml) maple syrup. Let marinate for 5 minutes, tossing occasionally. Heat a large skillet over medium heat. Once hot, scoop out the tofu with a slotted spoon, leaving most of the sauce behind, and sauté for 5 minutes. Flip/stir occasionally. Remove and serve with the remaining marinade. This is especially delicious over Cauliflower Rice.

		

	
		
			Quick-Pickled Onions

			
				MAKES 1 CUP

				PREP TIME 5 MIN.

				TOTAL TIME 50 MIN.

			

			¾ cup (180ml) warm water

			½ cup (120ml) red wine vinegar

			2 Tbsp (25g) organic cane sugar

			½ tsp sea salt

			1 small red onion (100g), thinly sliced

			01 Add the water, vinegar, sugar, and salt to a mason jar. Shake vigorously to combine until the sugar is dissolved.

			02 Add the sliced onion and push down to immerse. Cover with a secure lid and set in the refrigerator for at least 30–45 minutes. Pickled onions will keep covered in the refrigerator for several weeks.

			03 These make a great addition to salads, curry dishes, sandwiches, and more. Substitute thinly sliced radishes or carrots for the onion if desired.

		

	
		
			Brown Sugar Pecans

			
				MAKES 1 CUP

				PREP TIME 5 MIN.

				TOTAL TIME 20 MIN.

			

			1 cup (100g) raw pecan halves

			2 Tbsp (28g) melted vegan butter or grape seed oil

			2 Tbsp (27g) organic brown sugar or coconut sugar

			Healthy pinch each of sea salt, ground cinnamon, and cayenne pepper

			01 Preheat the oven to 350 degrees F (176 degrees C). Place the pecans on a foil-lined rimmed baking sheet. Toast for 8 minutes.

			02 In the meantime, warm the butter in a small skillet or in the microwave. Stir in the brown sugar, salt, cinnamon, and cayenne.

			03 Remove the pecans from the oven. Toss with the spice mixture. Spread back onto the baking sheet and toast for 4–7 minutes more, or until golden brown, being careful not to burn.

			04 Remove the pecans from the oven and let them cool slightly. Taste and adjust the seasonings as needed, adding more salt, sugar, or spices as desired.

			05 Let cool completely. Store in a well-sealed jar for up to 10 days.

			
				TIP: These make an excellent addition to my Blender Sweet Potato Pie, salads, breakfast cereals, and desserts, as well as a quick and easy snack on their own.

			

		

	
		
			Easy Vegan BBQ Sauce

			
				YIELDS 2¼ CUPS

				PREP TIME 5 MIN.

				COOK TIME 20 MIN.

				TOTAL TIME 25 MIN.

			

			2 cups (480g) naturally sweetened ketchup* (organic when possible)

			3 Tbsp (45ml) apple cider vinegar

			¼ cup (60ml) water

			½ lemon, juiced (2 Tbsp or 30ml)

			optional: ¼ tsp hot sauce

			1 Tbsp (15ml) tamari or soy sauce

			1 tsp plain yellow mustard

			¼ cup (55g) muscovado sugar or organic brown sugar

			3 Tbsp (36g) coconut sugar, plus more to taste

			1 tsp onion powder

			1 Tbsp (7g) chili powder

			2 tsp smoked paprika

			⅛ tsp ground cayenne or chipotle pepper, plus more to taste

			¼ tsp each sea salt and ground black pepper

			01 Add all the ingredients to a large saucepan and whisk thoroughly to combine. Warm over medium heat.

			02 Once bubbling, reduce the heat to low and continue simmering for 15 minutes, whisking occasionally.

			03 Taste and adjust the seasonings as needed, adding more lemon juice or apple cider vinegar for acidity, muscovado sugar for sweetness, chili powder for smokiness, or cayenne or hot sauce for heat.

			04 Let cool completely before transferring to a storage container, such as a large mason jar. Sauce will keep for 3–4 weeks in the refrigerator. Serve at room temperature for best flavor.

			Notes

			*To keep this sauce gluten-free, use tamari instead of soy sauce.

			*The best places to find natural ketchup are Whole Foods, farmers markets, or health food stores in your area.
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			Methods

			I use several processes and methods frequently throughout this cookbook, and they are detailed here. Using these methods has greatly improved the quality and precision of my recipes, and I hope the same will be true for you.

			In addition, you’ll learn how to properly measure ingredients, master my 1-bowl baking technique, and choose the best kitchen equipment for your needs. The more you familiarize yourself with these methods, the easier they will become. But more important, mastering them will ensure that you achieve the best possible results with each recipe.

			SOAKING CASHEWS

			Several of the recipes in this cookbook require soaking cashews. If this is new to you, don’t be intimidated. Unless otherwise noted, measure out raw cashews and place them in a bowl. Top with cool water, cover, and soak for 6–8 hours or overnight at room temperature. Do not exceed 10 hours or the cashews can develop an unsavory flavor. Drain thoroughly and add to a recipe as instructed. If you are not using the cashews until later, drain the cashews, cover them, and put them in the refrigerator for up to 24 hours.

			If you forgot to soak your cashews ahead of time, use this quick-soaking method: Measure the cashews, cover them with boiling water, and let them soak, uncovered, for 1 hour. Drain thoroughly and add to a recipe as instructed.

			Soaked cashews create a creamy, dairy-free base in dishes such as ice cream, cheesecake, dressings, and pasta sauces.

			ALMOND MEAL

			Several of the recipes in this cookbook call for almond meal, which I always grind from raw almonds in the bowl of a food processor or high-speed blender until a fine meal is achieved, rather than buying it at the store. I mention this because store-bought almond meal can vary in weight and thus affect the outcome of your recipe. So when you see almond meal listed in a recipe, know that ½ cup=55 grams (1 Tbsp=6.8g) for the best accuracy.

			SPOON AND LEVEL METHOD

			When measuring dry ingredients used in this cookbook, be sure to use the spoon and level method. Use a large spoon to scoop the dry ingredients (such as flour or cocoa powder) into a measuring cup, then use a knife or flat-edged object to scrape off any excess. Do this instead of scooping directly with your measuring implement, which can pack too much of the ingredient into your cup. This method will ensure the most accurate measurements and best results for the recipes.

			1-BOWL BAKING TIP

			To simplify my baking process and make 1-bowl recipes possible, I often use a handheld sifter or fine-mesh strainer to combine my dry ingredients, and sift them over my wet ingredients. This saves time, means one fewer bowl on the counter, and requires less cleanup. For this reason, I recommend investing in a small sifter or fine-mesh strainer for the 1-bowl recipes in this cookbook. Otherwise, whisk the dry ingredients in a second bowl and add them to the wet ingredients as instructed.

			BLENDER TIP

			Many of the recipes in this cookbook require a blender to achieve nut meals, smoothies, creamy sauces, and smooth ice creams. To make sure you get the best results, I recommend using a quality high-speed blender, such as a Vitamix, Blendtec, or KitchenAid blender. I recognize this is an investment, but it’s well worth it in my opinion, especially for those looking to cook more plant-based recipes. I use my blender every day for smoothies, soups, sauces, and more, and find that a quality machine makes all the difference in achieving the texture I’m looking for.
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			Breakfast

			For me, no meal trumps breakfast. I find that what I choose to eat in the morning sets the tone for the rest of the day. Personally, I like my first meal to be substantial and vegetable-heavy, but also accompanied by the occasional sweet something.

			I am a baker, after all.

			This first section is filled with all those things: a few baked goods, a smattering of savory eats, waffles, smoothies, and, of course, pancakes.

			Indulge, fuel, be nourished, and start your day off right with these recipes. The Ginger Colada Green Smoothie is one of my absolute favorites. Try it and fall in love. You’ll find it difficult not to have it every morning. Dig in, friends. It’s breakfast time!

			SUPER GREEN JUICE

			HOMEMADE HIPPIE CEREAL

			GINGER COLADA GREEN SMOOTHIE

			BEET + GREEN APPLE YOGURT SMOOTHIE

			SUPER POWERED CHOCOLATE SHAKE

			DOUBLE CHOCOLATE GLUTEN-FREE WAFFLES

			MANGO COCONUT LASSI

			SPICED BUCKWHEAT PANCAKES

			RUSTIC GARLIC + ASPARAGUS TOFU QUICHE

			ALMOND BUTTER + JELLY GRANOLA BARS

			THE VEGAN BREAKFAST BURRITO

			SAVORY EGGLESS BENEDICT

			PUMPKIN CHOCOLATE CHIP OAT BREAD

			1-BOWL ZUCCHINI WALNUT MUFFINS

			BANANA CHOCOLATE PECAN MUFFINS

			CARROT WALNUT BREAD

			EXTRA-BOOZY BERRY MIMOSAS

		

	
		
			
				
					[image: ]
				

				GINGER COLADA GREEN SMOOTHIE

			

		

	
		
			
				
					*30 MINUTES OR LESS

					*10 INGREDIENTS OR LESS

					*GF GLUTEN-FREE

				

			

			Super Green Juice

			I have tried fresh–pressed green juices before, but I could hardly hack the intense, earthy flavor. This recipe is my delicious response. My version is balanced with the addition of apple and banana. Boost the sweetness even more with fresh pineapple. What makes this recipe even better? No juicer required!

			
				SERVES 4

				PREP TIME 15 MIN.

				TOTAL TIME 15 MIN.

			

			2–3 cups (480–720ml) filtered water

			1 small handful of parsley (~½ cup or 30g)

			1 small handful of cilantro (~½ cup or 30g)

			1 small handful of spinach (~½ cup or 30g)

			1 small handful of kale (~½ cup or 30g)

			2 stalks celery (80g), chopped

			1 small knob of fresh ginger, skin removed

			1 cucumber (~200g), chopped

			1 large sweet apple (~180g), cored and quartered

			1 large ripe banana or 1 cup (165g) fresh pineapple

			1 lemon, juiced (2 Tbsp or 30ml)

			01 Add all of the ingredients to the bowl of a high-speed blender, starting with 2 cups (480ml) water, and add more if the ingredients have trouble blending together. Blend until completely smooth.

			02 Taste and adjust the flavors as needed, adding more apple or banana for sweetness, ginger for bite, or lemon for tartness.

			03 Drape a large, thin dish towel over a large bowl and pour the juice over, making sure to pour only as much as the towel can comfortably fit (you may have to pour in batches).

			04 Carefully gather the corners of the towel and lift up, then twist and squeeze out as much juice as possible, leaving the pulp behind in the towel. Use the pulp in baked goods, smoothies, or compost.

			05 Serve immediately, or chill for 1–2 hours in the refrigerator. The juice will keep for at least 2 days covered in the refrigerator, though the best flavor and nutrient payoff are when the juice is fresh.
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					*10 INGREDIENTS OR LESS

					*GF GLUTEN-FREE

				

			

			Homemade Hippie Cereal

			Any time I make my own cereal and granola I feel like a flower child, hence the name of this recipe. This cereal is inspired by my Grain-Free Granola on the blog, but this version requires just 10 ingredients and boasts way more volume. Top with banana and dairy-free milk for a healthy, hearty, simple breakfast.

			
				YIELDS 21 SERVINGS

				PREP TIME 10 MIN.

				COOK TIME 25 MIN.

				TOTAL TIME 35 MIN.

			

			1¾ cups (196g) slivered raw almonds (slivered do better than whole)

			1¼ cups (125g) raw pecans

			¾ cup (90g) raw walnuts

			2 Tbsp (24g) chia seeds

			2 tsp ground cinnamon

			2 Tbsp (24g) coconut sugar (or substitute organic cane sugar, or organic muscovado sugar)

			¼ tsp sea salt

			2 Tbsp (30ml) olive oil or coconut oil

			¼ cup (60ml) maple syrup or agave nectar

			6 cups (84g) puffed brown rice cereal

			OPTIONAL

			¼ cup (28g) roasted unsalted sunflower seeds

			¼ cup (35g) dried blueberries or other dried fruit

			01 Preheat the oven to 325 degrees F (162 degrees C). Position a rack in the center of the oven.

			02 In a large bowl, combine the almonds, pecans, walnuts, chia, 1 tsp cinnamon, coconut sugar, and salt.

			03 In a small saucepan over low heat (or in a small bowl in the microwave), warm the olive oil and maple syrup. Pour over the dry ingredients in the large bowl. Mix well.

			04 Spread the mixture evenly onto a large rimmed baking sheet. Bake for 20 minutes. If adding the sunflower seeds and dried fruit, remove the baking sheet from the oven and add at this time. Stir.

			05 Raise the oven
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