
vegan chocolate cake
sift together:
1 ½ c all-purpose flour
1 c + 2 T sugar
6 T cocoa
1 t baking soda
1/8 t salt
combine & add:
1 c cold water
¼ c vegetable oil
1 T white vinegar
2 t vanilla
8 x 8” pan; 350 for 25-30 min

vegan orange cake
whisk together:
1 ½ c all-purpose flour
1 c – 2 T sugar
1 t baking soda
½ t salt
add & stir until smooth:
1 c orange juice
1/3 c vegetable oil
1 T grated orange zest
1 T white or cider vinegar
1 t vanilla
8 x 8” pan; 350 for 30-35 min

crisp topping
6 T butter or oil
¾ c packed brown sugar
2/3 c flour
½ c rolled oats or chopped nuts
¼ t salt
½ t ground nutmeg
1 t ground cinnamon
Covers ~ 3 lb. fruit
8 x 10”; 375 for ~ 50 min

brownies
melt:
4 oz semisweet or bittersweet 
chocolate, coarsely chopped
2 t canola oil
remove from heat & stir in:
½ c packed light brown sugar
¼ c sugar or sucanant
2 T maple syrup
1 T water
2 t vanilla
add & stir til sugar is dissolved:
2 lg egg whites
Mix in:
¾ c all-purpose flour
1 ½ T cocoa, sifted
¼ t baking soda
¼ t salt
8 x 8” pan; 350 for 20-25 min

chocolate pudding for one
2 T sugar
2 T cocoa
1 T cornstarch
¾ c milk
¼ t vanilla

vegan crepes
2 T cornstarch
2 ¼ – 2 ½ c water
1 T vegetable oil
1 t salt
2 c all-purpose flour
½ c chickpea flour
Blend cornstarch and ½ cup water. 
Add oil & salt. Add flours. Add 
enough water to make thin cream 
consistency.

gingerbread pudding cake  
combine:
1 ¼ c all-purpose flour
¾ t baking soda
¾ t ground ginger
½ t ground cinnamon
¼ t salt
¼ t ground allspice
1/8 t ground nutmeg
cream & mix:
¼ c butter, softened
¼ c sugar
½ egg
add alternately with flour mix:
½ c molasses
½ c water
sprinkle/pour on top of batter:
¼ c packed brown sugar
¾ c hot water
1/6 c butter, melted
6 x 9” pan; 350 for 30-45 min

pumpkin waffles
2 ½ c all-purpose flour
2 ½ t baking powder
½ t baking soda
½ t salt
2 t ground cinnamon
1 t ground ginger
½ t ground nutmeg
¼ t ground cloves
2 c soy milk
1 can pumpkin
1/3 c oil
1/3 c brown sugar
2 t vanilla

nut cookies
¼ lb butter
¾ c light brown sugar
1 egg
1 t vanilla
¼ t salt
1 ¼ c flour
1 c finely chopped nuts
Cream butter & sugar. Mix in egg, 
vanilla & salt. Slowly stir in flour 
then nuts. 
375 for 8-10 min

cobbler topping
1 ½ c flour
1/3 c sugar
1 t baking powder
½ t baking soda
½ t salt
6 T cold butter
½ c buttermilk
½ t vanilla
8 x 10”; 350 ~25 min

pizza dough
1 ½ c warm water
2 t active dry yeast (1 packet)
2 T olive oil
1 ½ t salt
½ to 1 c whole-wheat flour
3 to 3 ½ c all-purpose flour
Mix yeast with ½ cup water. Let 
stand 10 min. Add remaining 
water, oil & salt. Add flour to 
form a shaggy dough & knead. Let 
rise ~1 hour.


