
Peach Blueberry
Cobbler

You will need:
FILLING:

3-4 large fresh peaches (~2 1/2 cups)
2 cups frozen blueberries
1 Tbsp fresh lemon juice

1/3 cup granulated sugar
2 Tbsp arrow root or corn starch

1/2 tsp salt

TOPPING:
1/2 cup almond milk

2 tsp lemon juice
3/4 cup all purpose and whole wheat flour each

2 Tbsp granulated sugar
1 1/2 tsp baking powder

1/8 tsp salt
1/4 cup coconut oil + 2 Tbsp



1 cup chopped purple onion
1 cup chopped red bell pepper
8 oz mushrooms, sliced 
2 Tbsp dried basil
2 tsp groud turmeric
3 cloves of garlic, minced
1 tsp dried thyme
1-2 tomatos, chopped
1 block of extra-firm tofu
2 Tbsp nutritional yeast
Salt to taste

Breakfast Burrito

 Sautée onion, bell pepper, mushrooms, and garlic on
medium heat until tender. Add seasonings and
tomatoes and sautée until incorporated.
Break the tofu block with your fingers and incorporate
in the mixture until well cooked and heated through.
Assemble veggies in a large tortilla and add desired
toppings.  Enjoy!
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Potential toppings:
Salsa
Sliced avocado
Homemade vegan cashew mayo



3 Tbsp chia seeds (2 Tbsp for thinner consistency)
1 cup coconut milk or other preferred milk
1/2 cup mangos, diced, fresh or frozen
1/4 cup shredded coconut
1/2 tsp vanilla extract
2 Tbsp maple syrup or 2 dates, pitted and chopped

Alternative toppings:
1/2 cup raspberries or blueberries
1 kiwi, chopped
1/2 cup granola
1/4 cup seeds or nuts of your choice

 Combine chia seeds, milk, fruit, vanilla extract, and
maple syrup. Stir to prevent clumping.
 Cover and chill in the fridge for 1-2 hr or overnight
 Serve into bowls and add desired toppings.

Note: get creative with the toppings and use
whatever you have on hand!

 Enjoy!
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CHIA PUDDING
Yields: 2.5 cups


