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FOREWORD

When I first went vegetarian, then vegan, I did so begrudgingly. Eating is my favorite thing to do above all else; I did not want to forgo any earthly pleasures. But when I made the connection—animal products equal cruelty—I vowed never to contribute to the suffering of animals again. And at first, kicking my meat, cheese, and egg addictions was a challenge. And at times, it felt like a sacrifice.

I had been vegetarian for ten years, and was newly vegan, when I first set foot inside the sanctum of Candle 79. It was literally like nothing I had ever experienced. There were no sacrifices here! This was upscale fare, as indulgent as anything I’d eaten as a meathead. Chimichurris, seitan piccata, risotto, ravioli—to this day, every time I go to the restaurant, I lose my mind. I’m a foodie. I want every meal I eat to be orgasmic. Candle 79 has never disappointed.

Chefs Angel and Jorge are geniuses who somehow achieve the impossible—everything is really hearty, hale, and decadent, but also really light and fresh. I know part of that has to do with the seasonal, local, organic produce they use. Another element is magic. Sheer magic. The final component is pretty simple: They all care. Owners Joy and Bart want to feed us the best meals possible, made from the best stuff possible, while being as conscientious and eco-minded as possible.

Their love is evident everywhere in the restaurant. There’s no pretension or stuffiness despite the opulent decor, perfect presentation, and impeccable service. Joy and Bart did more than create a haven for foodies—they created a community. Their staff is their family. And their clientele is comprised of everyone—power brokers, punk rockers, doctors, lawyers, yogis, celebrities, everyone in between, and even restaurateurs and top chefs. Not only do we want their food, we also want what they have. We want that spark, spirit, and love.

This book is so clearly a labor of love. Every single recipe is mouth-watering. And they all reflect what Bart and Joy set out to do with their restaurants: They show us that we can eat amazing food, take excellent care of our bodies, and respect Mother Earth and all her inhabitants. And that none of that ever means having to sacrifice anything. This cookbook is a celebration. A celebration of what vegan cuisine can and should be.

When Joy and Bart decided to share their passion for vegan food with the world, they won $53,000 in the New York Lottery, which helped them get started. One of their favorite mottos (paraphrased from Goethe) sums it up perfectly: “When you commit, providence will provide.” So whether you want to spare animals, save the planet, better your health, or just enjoy great food, somehow your path led you here, to this book.

For me, veganism is the perfect expression of all those things. It’s the doorway to better everything: Health, energy, longevity, compassion, consciousness, and connectedness. Mind, body, spirit, and the best food on the planet. Veganism really is a noble pursuit. (Except for the part where you’re constantly mowing down food in a breathless state of gluttony. That’s not noble, it’s just a bonus.) Being vegan is what I’m most proud of. And to contribute to this book is such an honor.

About two years after Candle 79 opened, I moved to the West Coast, three thousand miles away from the beloved mecca. So this cookbook makes my soul sing. It’s a cornucopia of epic proportions and excitement. And it’s an extension of the generosity that abounds at the restaurant—the notion that good, healthy food should be lavished on everyone, and that every bite should taste absolutely divine. Joy, Angel, and Jorge have poured their beautiful, kind, committed hearts into this book. They leave nothing to be desired. It’s all here.

I’m committed to feasting on every single recipe in this book. And providence has provided me with friends who are as enthusiastic about food as I am. I foresee many Candle 79 potlucks in my immediate future. And I’m struck by how the spirit and abundance of Candle 79 continues to grow.

Rory Freedman, coauthor of Skinny Bitch and Skinny Bitch in the Kitch
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Mushrooms (top left clock-wise to center): cauliflower, oyster, chanterelle, Hen of the woods (or Maitake), Matsutake, Lobster, Blue-foot, chicken of the woods, shiitake, Morel
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INTRODUCTION

Since its inception in 2003, Candle 79 has become a New York institution, a destination for vegan, vegetarian, and omnivore diners alike. Because our food tastes so delicious and is so healthy, our customers are constantly asking for recipes from the restaurant to cook at home for their loved ones and to celebrate every occasion.

The food at Candle 79 expands the horizons of vegan cuisine, proving that the healthiest food can also be the most flavorful and satisfying. Seeing the power and effect that our food has on those who dine with us compelled us to take it a step further. Our mission was to create the best possible cuisine for our friends, our customers, and the growing audience of people from all over the world who are committed to eating and living well but can’t dine with us in person. The recipes in the Candle 79 Cookbook are from the kitchen’s repertoire and have been tested and tailored for the home cook. We hope they will bring the magic of dining at Candle 79 into your home for making everyday meals as well as dishes for special celebrations.

Our History

In the 1980s, the restaurant’s founder, Bart Potenza, bought and operated a landmark juice bar and vitamin shop named Sunny’s on the Upper East Side of Manhattan. He renamed it Healthy Candle after the previous owners’ charming ritual of lighting candles all over the store to bless their establishment. Little did he know at the time that he was creating an enterprise that would feed and nurture thousands of people for the next twenty-six years (and counting). He met Joy Pierson, a nutritionist, in 1987, and they soon became business and life partners. Over the years, they became a powerful team in the vegetarian and holistic movement and sought to expand their restaurant business. As luck would have it, in August, 1993, they won $53,000 in the New York Lottery on a single ticket that was purchased on Friday the thirteenth. That win provided the seed money to open Candle Cafe. The restaurant became a hit, serving organic vegan food from the freshest local ingredients available. The growth of this mission-driven business led to the creation of a booming catering enterprise, a wholesale line of foods, the Candle Cafe Cookbook, and the birth of Candle 79.

Candle 79

In 2003, demand for growth called again, and Candle 79 was born five blocks away from the cafe. This time, the Candle’s famed organic vegan cuisine was presented in a different setting, a two-story fine dining oasis with an elegant bar that serves organic wine, beer, sake, and spirits for the conscientious yet sophisticated eater. The acclaimed chefs who created the cuisine at Candle Cafe—Angel Ramos and Jorge Pineda—joined forces with Bart and Joy to launch the restaurant, and their inventive dishes continue to grace its tables. Candle 79 rapidly became a destination restaurant with a stellar reputation. It was selected as Zagat’s top-rated vegetarian restaurant in 2007 and 2008 and was the first vegetarian restaurant to be reviewed by Frank Bruni of the New York Times. It is the regular restaurant of choice for local families and tourists, as well as celebrities, politicians, and CEOs. All are warmly welcomed as good friends at Candle 79.

Combining creative, elegantly presented, healthy, and delicious cuisine with knowledgeable service, Candle 79 is at the forefront of a movement to bring sophistication to vegetarian cuisine, and to bring the concepts of local, seasonal, sustainable, and vegan into the culinary mainstream.

The Candle commitment extends far beyond the dining room and into the community. The restaurants and their staff have always been focused on putting their passions into action toward building a more unified and sustainable planet. Candle has formed many long-standing partnerships with like-minded organizations and charities to further the reach of their shared missions. Throughout their history, the Candles have been privileged to work with such incredible groups as New York Coalition for Healthy School Food (NYCHSF), People for the Ethical Treatment of Animals (PETA), the Humane Society of the United States (HSUS), Green America, Physicians Committee for Responsible Medicine (PCRM), the Northeast Organic Farming Association (NOFA), and numerous animal shelters and farm sanctuaries, including Farm Sanctuary and Woodstock Farm Sanctuary.

Our Philosophy, Our Book

At Candle 79 we are dedicated to promoting healthy eating through our commitment to plant-based cuisine. Our restaurant’s creations are comprised of a seasonal array of organic foods that are grown without the use of pesticides and other chemicals. By supporting organic farming and avoiding the use of animal products, we acknowledge the interconnectedness of physical, spiritual, and environmental well-being. Candle 79 incorporates this spirit by serving great food that comes fresh from farm to table in a serene and seductive atmosphere. We love and support the farmers who have delivered their produce to our restaurant’s kitchen year after year, making it possible for us to offer the freshest and most nutrient-dense food available.

We believe that everyone has an inner chef, and the purpose of this book is to awaken that chef and introduce you to the techniques, nuances, and infinite possibilities of plant-based cuisine. Join us in the exploration of the plant kingdom. We want to inspire you to take the plunge into changing the way you think about buying, preparing, and eating food. We have compiled simple-to-follow, delicious, and inspiring recipes for you to create and enjoy in your own kitchen. In addition, there is a glossary to help you understand terms and ingredients used throughout the book, and a resource guide with excellent information on where to find special products that may not be available in mainstream markets.

Plant-based food, enhanced by organic ingredients, has become a necessity for the planet and the health and well-being of the people who occupy it. The cuisine we share with you has the power to reduce your carbon footprint for the benefit of present and future generations. Truly green cuisine is everyone’s birthright. Now, with the help and guidance of the Candle 79 Cookbook, many more people will have access to our recipes, sources, and restaurant secrets enabling them to create and enjoy delicious dishes in their own homes for themselves and their families and friends. We invite you on this journey to a healthier planet and a healthier you!

So, read on, learn more about cooking the magnificent and delicious array of plant-based foods, and embrace this exciting cuisine.

In Food We Trust,

Joy, Angel, and Jorge
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Amuse-Bouches and Appetizers


At Candle 79, we have developed an array of amuse-bouches and appetizers to amuse the palate and tantalize the taste buds. You can create these dishes at home and serve them as a first course or as small bites from a buffet or passed-around trays. Whether made for a family meal, a special-occasion dinner, or a cocktail party, they are always welcome treats and pair beautifully with wine and drinks. From savory, nutty-flavored roasted artichokes and crunchy, bite-sized arancini to simple avocado salsa and homemade hummus, these healthy, tasty bites are great fun to make and share with loved ones, friends, and family.
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Heirloom Tomato–Avocado Tartare

Heirloom Tomato–Avocado Tartare


This vibrant tartare, made with a raw mushroom ceviche, avocados, and ripe, juicy heirloom tomatoes, pops with all the tastes of summer. It is wonderful as an appetizer served with tortilla chips or crackers (our favorite is raw flaxseed crackers) or as a side dish for a summer barbecue. It’s very popular with raw food enthusiasts and carnivores alike.



Serves 4 to 6



¼ pound oyster mushrooms, diced

1 shallot, thinly sliced

3 scallions, white and green parts, thinly sliced

3 tablespoons extra-virgin olive oil

Juice of 2 lemons

Sea salt and freshly ground pepper

1 pound heirloom tomatoes, seeded and diced

2 ripe avocados

2 cucumbers, peeled, halved, seeded, and cut into ¼-inch dice

Tortilla strips, for garnish

Sprouts or microgreens, for garnish




In a small bowl, combine the mushrooms, shallot, scallions, olive oil, 2 tablespoons of the lemon juice, and salt and pepper to taste.

Put the tomatoes in a large bowl. Halve the avocados. Carefully press the blade of a sharp knife into the pit, twist, and pull gently to remove. Cut ¼-inch slices horizontally and vertically into the flesh of the avocados to make medium-sized squares. Scoop out the flesh with a large spoon and add it to the tomatoes, along with the diced cucumbers.

Add the mushroom mixture and the remaining lemon juice to the tomato mixture. Gently mix with a large spoon, making sure not to mash the avocado. Taste and adjust the seasonings if necessary. Cover and chill in the refrigerator for 30 minutes to 1 hour.

To serve, present the tartare in a bowl. You can also offer individual servings: pack the tartare into a 2-inch ring mold to shape it, then remove the mold. Garnish with the tortilla strips and sprouts and serve at once.
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Roasted Artichokes with Spring Vegetables and Crispy Onion Rings

Roasted Artichokes with Spring Vegetables and Crispy Onion Rings


This recipe celebrates spring and all it has to offer—warm breezes, budding trees, and an overall sense of renewal. Roasted artichokes and gently steamed baby vegetables served with luxurious cashew cream and crispy onion rings say, “Welcome, springtime” in a most delicious way. Note that the cashews must soak overnight before using—this makes them very light and creamy.



Serves 4



Cashew Cream

½ cup raw cashews

½ teaspoon sea salt

½ cup water

Vegetables

4 medium artichokes

2 tablespoons extra-virgin olive oil

1 tablespoon freshly squeezed lemon juice

Sea salt and freshly ground pepper

12 fresh asparagus spears, trimmed and cut into 1-inch pieces

1 cup baby carrots

1 cup fresh or frozen shelled fava beans, thawed if frozen

1 cup fresh or frozen green peas, thawed if frozen

Onion Rings

1 tablespoon Ener-G egg replacer

½ cup soy milk

½ cup fine yellow cornmeal

¼ cup arrowroot powder

Sea salt and freshly ground pepper

1 large yellow onion, sliced into ¼-inch rings

3 tablespoons safflower oil

2 tablespoons extra-virgin olive oil

2 shallots, thinly sliced

½ cup white wine

½ cup chopped fresh chives

Sea salt and freshly ground pepper

Microgreens or sprouts, for garnish




To make the Cashew Cream, the day before using, put the cashews in a bowl and add enough cold water to cover them. Cover and let soak overnight in the refrigerator.

Drain and rinse the cashews and put them in a blender. Add the salt and water and process until creamy, adding more water or salt if necessary.

Preheat the oven to 350°F.

To prepare the vegetables, trim and discard the stems and tough outer leaves of the artichokes. Halve the artichokes, remove the furry center, and put them in a large roasting pan, cut side up. Whisk together the olive oil and lemon juice, and season with salt and pepper. Drizzle over the artichokes and toss well to coat. Cover with foil and bake until tender, 20 to 30 minutes.

Leave the oven on. Put the asparagus, carrots, fava beans, and peas in a steamer basket and steam until just tender, 8 to 10 minutes. Drain and set aside.

Meanwhile, make the onion rings. Whisk together the egg replacer and soy milk in a shallow bowl. In another shallow bowl, stir together the cornmeal
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Zucchini Blossom Tempura








Tofu Cheese






Tempura Batter




















Arancini with Roasted Plum Tomato Sauce
































Smoked Paprika Hummus




























Cashew Cheese–Stuffed Yuca Cakes
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Spinach-Mushroom Pâté



























Seitan Cakes
































Ginger-Seitan Dumplings
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