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    “[Moskowitz and Romero] produce insanely fetching cupcakes with mousse fillings, butter cream frostings, chocolate ganache icings and sprinkles galore.”
  


  
    —New York Times
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    “Packed with 75 dairy-free recipes and lush photos aimed at making vegans and omnivores drool.”
  


  
    —Washington Post
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    “Written chattily and supportively for even the most oven-phobic ... reading this is like having a couple of fun, socially conscious post-punk pals over for a slumber party ... Each page of this cookbook contains an irresistible delight.”
  


  
    —Bust
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    “Work your way up from amateur to vegan cupcake master of the universe.”
  


  
    —VegNews
  


  
    

  


  
    

  


  
    

  


  
    VEGANOMICON
  


  
    

  


  
    “The very same urban chefs who had you inhaling vegan butter-cream frosting during your free time have crafted the next revolution in neo-vegan cuisine.”
  


  
    —Philadelphia City Paper
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    “[Moskowitz and Romero] are as crude and funny when kibbitzing as they are subtle and intuitive when putting together vegan dishes that are full of non-soggy adult tastes.”
  


  
    —New York Times Book Review
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    “Exuberant and unapologetic… recipes don’t skimp on fat or flavor, and the eclectic collection of dishes is a testament to the authors’ sincere love of cooking and culinary exploration.”
  


  
    —Saveur
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    “The Betty Crocker’s Cookbook of the vegan world.”
  


  
    —Bitch
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    To the memory of Bea Arthur, we know you’re eating vegan cookies in heaven.
  


  


  
    INTRODUCTION
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    COOKIES NEED no introduction.1 They’re cookies. Unless someone has been working in the chocolate chip factory all day and they just can’t stand the sight of them, when you offer a cookie the answer will almost always be “Yes.” Or maybe an “I really shouldn’t ...” while they reach for one, anyway.
  


  
    

  


  
    They are the perfect casual treat. After all, who wants to greet their new neighbors with a tray of tiramisu or welcome their child home from school with cherries jubilee? And you certainly can’t send that chocolate mousse pie via mail. Just the very phrase “a plate of cookies” tugs at our heartstrings like a basketful of wide-eyed puppies.
  


  
    

  


  
    As soon as we were able to preheat the oven, we were baking cookies. They are an excellent introduction to the world of baking. Minimal equipment is needed and the ingredients list is usually succinct and to the point. Get the whole gang together and dropping, rolling, or shaping cookies becomes effortless and fun. Cookie baking time is blessedly short; some can even be out the door with you in half an hour if an emergency bake sale is taking place in the town square. Indeed, baking cookies is a necessary skill for any superhero, no cape required.
  


  
    

  


  
    In this book we’ve brought together about 
     100 of our favorite cookie recipes. From classic favorites like OATMEAL RAISIN COOKIES (page 75) and our version of the New York bakery staple, NYC BLACK AND WHITE COOKIES (page 161), to new inventions like FROSTED GRAPEFRUIT ICEBOX COOKIES (page 201) and GREEN TEA WALNUT BISCOTTI (page 209), we’ve taken to our test kitchens with wands and crystal balls to create cookie magic. We won’t sleep until we’ve veganized the world! Or maybe we just enjoy wearing the big floppy wizard hats.
  


  
    

  


  
    Our love of cookies ... all kinds of cookies ... has driven our relentless quest to find a sweet little treat for most every moment or situation in your life. Homemade veganizations of familiar cookies will have those childhood hankerings covered, whether it’s a peanut butter sandwich cookie or a big fat crispy rice square. No gluten? No problem—we have substitution solutions for all. You believe that cookies should be part of a well-balanced diet? So do we! A selection of wholesome cookies that makes use of minimally processed sweeteners and whole grains will keep you feeling pristine. And of course, if there’s a cookie season to celebrate it’s those winter holidays. You’ll find plenty of gorgeous, crazy-festive recipes that will make you the life of the cookie swap. From sparkling sugar cookies for the kids and Irish cream liqueur-reminiscent frosted whiskey cookies for the grown-ups, no unsuspecting cookie nosher would imagine that it’s all vegan, and any vegan will know that this is the way cookies were meant to be. There is no such thing anymore as “real (not vegan) cookies” when great vegan cookies look and taste this delicious.
  


  
    

  


  
    So perhaps that unhappy person who said “food is not love” has never had a cookie. The simple act of breaking apart a chocolate chip cookie, still warm from the oven, is an iconic tableau of the American childhood experience. Whether you had that experience yourself as a child, or desperately need to compensate in your adult life, we’re here for you. Vegan cookies are invading your cookie jar. Don’t run and hide, there’s no escaping it. It’s sweet, sweet surrender!
  


  
    

  


  
    With love from Portland and Queens,

    Isa Chandra Moskowitz and

    Terry Hope Romero
  

  
  


  
    PART ONE
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    COOKIE SCIENCE
  

  
  
  


  
    INGREDIENTS
  


  
    Make ’Em Your Best
  


  
    YOUR COOKIES are only going to be as good as your ingredients. Well, eating most any cookie is better than eating a scoop of flour, but you get our meaning—investing in quality flours, pure flavor extracts, and the best chocolate chips, fruits, and nuts you can get your hands on is key for taking your cookies from “Hey, good cookie” to “Will you spend the rest of your life with me?”
  


  
    

  


  
    Many of the following ingredients may already exist in your pantry. If you plan on serious baking, it’s always a good idea to take stock ... it’s no fun to run out of rolled oats or brown sugar mid-oatmeal cookie mixing! Even if you’re planning on only making one particular recipe, it doesn’t hurt to have plenty of the “extras” on hand, just in case inspiration strikes and you suddenly need to make chocolate-oatmeal-macadamia-sesame-raspberry jam cookies.
  


  
    

  


  
    You can make your cookies as organic as you please. Organic ingredients (flour, sugar, extracts, etc.) function the same as their nonorganic counterparts in these recipes.
  


  
    

  


  
    Use the following ingredient list to guide your next shopping trip if your pantry is looking bare. We’ve listed items in the order of largest to least volume in a recipe; you’ll need several cups of flour and just a little bit of baking soda, for example.
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      IMPORTANT FLOUR MEASURING TIP ALERT
    


    
      THE MISMEASURE OF MAN
    


    
      For accuracy, we always use the “scoop-and-scrape” method of flour measuring. It’s also useful for measuring cocoa powder and other dry ingredients. Simply use your measuring cup to generously scoop up some flour, enough so that the cup is overflowing. Gently tap the side of your cup; this helps the flour settle and eliminates any tiny air pockets. Finally, use the back of a knife to scrape the excess flour from the top of the measuring cup to create an even, flat surface. Flour to the people!
    

  


  
    
  


  FLOURS


  
    The “bones” of a cookie start with a good flour. Most of the cookie recipes in this book call for old reliable all-purpose, but don’t let anything stop you from replacing up to half the amount with whole wheat pastry or whole wheat white flour—you’ll get more fiber with excellent results. See our substitution guide (page 27) and check out the Wholesome Cookies chapter (page 93) if you’d like to experiment even further with healthier baking.
  


  
    

  


  
    ALL-PURPOSE FLOUR is the most commonly used, thanks to its accessibility, consistent results, and neutral flavor. It’s made from wheat that’s had the dark germ and bran removed. Sometime it’s further whitened by bleaching but we don’t go there ... look for unbleached all-purpose flour with its characteristic off-white hue.
  


  
    

  


  
    WHOLE WHEAT PASTRY FLOUR: All of the nutrition of whole wheat flour, but light and delicate, too? Sign us up. Whole wheat pastry flour is a baker’s dream and it’s typically organic as well. This delicate flour is ground from wheat berry that naturally has a lower gluten content. It will give your whole-grain baked goods a lighter texture and flavor than if you used regular whole wheat flour. It’s interchangeable
     with all-purpose flour, so you can switch in half of a recipe’s all-purpose flour content with whole wheat pastry to increase the fiber and nutrition without upping the characteristic grainy “health food” flavor. But if you’re feeling super-whole wheaty, go ahead and use all whole wheat pastry—crazier things have been done.
  


  
    

  


  
    WHOLE WHEAT WHITE FLOUR: Whenever a new kind of whole wheat flour hits the supermarket shelves we sit up and listen, and with whole wheat white flour we like what we’re hearing. Whole wheat white is ground from hard white wheat berries; it’s lighter and milder in flavor than regular brown whole wheat flour, resembling all-purpose flour after baking. Use the same as whole wheat pastry flour.
  


  
    

  


  
    OTHER WHOLE-GRAIN FLOURS: Lots of whole-grain flours are becoming more common on grocery store shelves, and they can be great when you want to whip up a more nutritious batch of cookies. Oat flour is what it sounds like, flour made from oats. We like to use a touch of oat flour with wheat flour to create a pleasantly grainy texture. Brown rice flour has no gluten at all so unless you’re going for gluten-free baking (see our gluten-free tips below), you’ll need to blend it with wheat flours to get properly formed cookies. Other favorite nonwheat flours of ours include quinoa and millet. Both have their own particular taste and texture ... try substituting ½ to ¾ cup for all-purpose flour in recipes and see if you like their unique flavors.
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      THE ALL-PURPOSE FLOUR MYSTERY
    


    
      Not all all-purpose flours are created equal—this can become apparent even when baking cookies. From coast to coast, north to south, or country to country, flours will vary ever so slightly in moisture and protein content. Sometimes your cookies will be higher or flatter or softer than other times (even when you’re sure you did everything right). Typically this has a lot to do with the composition of the flour, how you measure it, and even the weather. See our Troubleshooting tips on page 30. As a general guideline, we recommend using standard, unbleached, all-purpose flours for well-structured cookies. Do not use “cake”-type white flours as they are low protein and may unexpectedly sabotage all your hard cookie work.
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  HOW TO MAKE YOUR COOKIES GLUTEN-FREE (GLUTEN-FREE IS NOT A COOKIE DEATH SENTENCE)


  
    Cheer up, Mr. Gloomypants, and step away from the ledge. Just because you can’t have gluten doesn’t mean you have to be left out of the milk and cookies party. In fact, this might be the beginning of an all-out adventure. There is such a variety of flour available these days that sometimes the hardest part of living gluten-free is deciding which ones to use. The tastes and textures of these flours are so interesting and yummy that sometimes we go gluten-free just for fun. But, ya know, we also organize our spice rack for fun, so take that with a grain of salt.
  


  
    So here’s a news flash: any of the cookies in this book can be made gluten-free. Yeah, we said it. There are a few gluten-free-specific recipes in these pages, but the reason there isn’t a big whopping GF chapter is because cookies are so flexible, subbing in gluten-free flour is a breeze.
  


  
    

  


  
    The basic trick is that gluten-free flours across the board absorb liquid differently than all-purpose flour, so a bit of tweaking of the amount of flour is necessary. Generally, we use up to ¼ cup more gluten-free flour per cup of all-purpose flour. If you’re using a store-bought gluten-free mix, it may say that it’s a 1:1 swap, but we suggest adding at least 2 tablespoons more to improve the structure of your cookies. Our gluten-free mix already makes that swap, so use as directed.
  


  Isa & Terry’s Gluten Frida Mix


  
    Even though the flours in this recipe add up to more than a cup, use this ratio 1:1 per cup of flour. If you can’t find these flours at your health food store, they are all available from Bob’s Red Mill (www.bobsredmill.com). When choosing between coconut and almond
     flour, know that these flours do taste like the nuts they come from, so decide which you’re in the mood for. When choosing between quinoa and millet flour, know that quinoa costs three times as much—that might help you decide! Store gluten-free flours in the fridge to keep them as fresh as possible.
  


  
    ¼ cup almond flour or coconut flour

    [image: 013]cup white rice flour

    [image: 014]cup quinoa flour or millet flour

    3 tablespoons tapioca flour

    1 tablespoon ground flax seeds
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  WHOLE GRAINS


  
    OATMEAL is probably the most famous whole grain (as in actual whole seed with bran and germ intact), making a much-beloved appearance in oatmeal cookies. We like to experiment with the subtle difference between delicate quick-cooking oats and hearty, chewy old-fashioned rolled oats. Beyond oats, most other uncooked grains are too tough to just toss into cookie dough.
  


  
    
  


  SWEETENERS


  
    Probably the second most important ingredient in any cookie is a sweetener. Lucky for us, in this modern age we have a vast array of sweeteners ranging from the pristine, minimally refined to the classic, easy-to-use white variety. Choosing the right sweetener can strongly influence the flavor and texture of your cookie, so check out our substitute section before sacrificing that cup of maple syrup to the cookie gods. When we call for sugar in a recipe, we mean either granulated white sugar or evaporated cane juice, unless otherwise noted.
  


  
    

  


  
    GRANULATED WHITE SUGAR: Everyone knows granulated white sugar as plain old sugar. There’s plenty of discussion (any Internet search will do) about the vegan-ness of white table sugar because sometimes it is processed with the aid of animal bone char. To eliminate any doubts, look for organic sugar. We like to use granulated white sugar in baked goods because there are great vegan options available these days. It’s also still the cheapest sweetener and easy to use with predictable results. Whole Foods now carries its own packaged vegan sugar, handily labeled as such and in bountiful 4-pound bags.
  


  
    Another popular brand of organic vegan sugar is Florida Crystals.
  


  
    

  


  
    It’s also worth noting that if sugar is made from sugar beets instead of cane sugar, it will always be processed in a vegan way, but it can be tricky determining whether sugar is from beet or cane. But you know, don’t let any of this confuse you. You probably know what sugar is so just go ahead and go read something more important now, like that 800-page biography on Robert Moses.
  


  
    

  


  
    DEMERARA SUGAR: We love to use this large grain sugar for decorating. It’s a less refined cane sugar, so some of the cane’s natural golden hue is preserved. Because the crystals are larger, they will hold their shape, giving baked cookies a sparkly, disco-like appearance.
  


  
    

  


  
    EVAPORATED CANE JUICE: You can use evaporated cane juice wherever we call for sugar. It acts exactly the same in recipes, but it is processed a bit less and retains some of its vitamins. Because when you’re eating cookies what you’re really thinking about is vitamins. Evaporated cane juice is usually available in health food stores.
  


  
    

  


  
    BROWN SUGAR: The darling of cinnamony treats, brown sugar is just white sugar that has been flavored and moistened with a touch of molasses. It adds delectable, buttery flavor to vegan cookies. We use dark brown sugar in these recipes, but you may use light if that’s what floats your boat.
  


  
    

  


  
    SUCANAT is a dry, natural sweetener, popular with the healthy baking crowd, and when we first started vegan baking it was the only game in town. Its funny-sounding name isn’t from an alien language, it’s actually an abbreviation for “sugar cane natural.” We call specifically for Sucanat in a few recipes, such as the 21ST-CENTURY CAROB CHIP COOKIES (page 94), where we want a hint of molasses flavor in a less processed format than brown sugar. Essentially, it’s the juice from sugar cane that has been dried but, unlike regular white sugar, it has not had its nutrients zapped to kingdom come. You can use Sucanat to replace the sugar in a recipe but note that it will result in a molasses taste, which is great if that’s what you’re going for. It also makes the product a bit more cakey than sugar does. You don’t necessarily have to time travel back to the 1970s for Sucanat; it’s generally available in modern-day health food stores.
  


  
    

  


  
    MOLASSES is a slightly less processed liquid sugar cane product that adds a special dark color and flavor to baked goods. Regular molasses is generally used in these recipes when molasses is called for. Blackstrap molasses (used, for example, in BLACKSTRAP GINGERSNAPS, page 42) is thicker, darker, and less sweet with a complex, bittersweet flavor.
  


  
    

  


  
    PURE MAPLE SYRUP has become insanely expensive so we don’t really rely on it much, but it does work great in mixing up a vegan chocolate ganache! And sometimes you just need that special maple flavor. Look for darker, slightly less pricy Grade B syrup to use in baked goods. Grade B actually has a stronger maple flavor than Grade A, so it’s a case of more for just a bit less. Never use that Aunt Jemima or Mrs. Butterworth stuff—it’s just artificially flavored high-fructose corn syrup.
  


  
    

  


  
    BROWN RICE SYRUP: The name doesn’t sound like much but don’t let it fool you; brown rice syrup is a delectable natural liquid sweetener made from whole-grain rice. Thick and rich and caramel-like, you’d never guess it’s still a whole food. Not overly sweet, too, so we use it in a few wholesome cookies and for recipes that need extra ooey-gooey tastiness.
  


  
    

  


  
    AGAVE NECTAR: The latest sweet darling in the health food scene, agave is made from the cooked sap of the succulent agave plant. It’s intensely sweet, even more so than white sugar. It’s reported to have a minimal impact on blood sugar levels, making it diabetic-friendly, but we like it for its clean, light taste.
  


  
    

  


  
    BARLEY MALT is a thick, mildly sweet, molasses-like liquid that packs a punch of rich, toasted malted barley flavor. We like to use it in combination with other natural sweeteners (agave or maple) to temper its intense flavor. We call for it in only one or two recipes, so don’t throw your grocer up against a wall demanding to know where it is until you’re sure you’re going to need it.
  


  
    
  


  FATS


  
    Oils, margarine, and shortening bring the flavor and tenderness to baked goods, and cookies are no exception. Cookies in general tend to have a higher ratio of fat (and sugar) to flour than less “dessert-y” baked goods (scones, muffins), just to give you an idea of 
     how important fats are to achieving yummy cookies. The less fat a cookie has the moister and cakier it tastes; if you’ve ever replaced oil with applesauce in a recipe you’ll know what we mean.
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      NONDAIRY MILK
    


    
      Because cookies don’t generally require a whole lot of milk, the kind you use is pretty much up to you. None of these cookies call for a specific kind of milk, although you should stick to plain or unsweetened varieties or vanilla if you must. Some of our favorite vegan milks include soy, rice, and almond.
    

  


  
    

  


  
    CANOLA AND OTHER VEGETABLE OILS: A healthy, easy-to-find, and cost-effective choice, canola is our general “go-to” in baking, with its neutral taste, healthy nutritional profile, and even a little bit of Omega 3s. Look for minimally processed, preferably cold-pressed. If canola oil isn’t your thing, feel free to try other light-tasting oils such as sunflower, safflower, or even plain old “vegetable oil.”
  


  
    

  


  
    MARGARINE: Not just any old margarine, margarine without trans fats or hydrogenation should be your goal when ingredient shopping. As of this writing, Earth Balance seems to be the most popular vegan margarine in the United States that is also both nonhydrogenated and trans fat-free. This ain’t your grandma’s margarine. In fact, the company doesn’t even call it margarine, that is much too gauche! It’s simply a “buttery spread.” Read labels and check that there are no dairy products (whey, dairy solids, etc.) hidden within, or look for a visit from the vegan police.
  


  
    

  


  
    SHORTENING: A great American baking ingredient that creates cookies with a firm texture and provides a reliable baking experience. Just like with margarine, it pays to be picky. There are now several excellent organic shortenings available that are both nonhydrogenated and free of pesky trans fats. Earth Balance shortening and margarine is also available in a convenient baking stick form.
  


  
    

  


  
    COCONUT OIL: Natural unhydrogenated coconut oil has become increasingly popular and is an interesting option in cooking and baking. We don’t call for it too much because 
     it can get pretty pricy. Use only unhydrogenated coconut oil in these recipes, either refined (neutral-scented) or unrefined (richly coconut-scented). Coconut oil has the notable property of remaining semisolid at room temperature and becoming very firm if chilled. We like to use it semisolid (easy to scoop) or melted. There is some controversy about the healthfulness of this oil; some claim it cures whatever ails you, others claim it is the food of the devil. We will just step aside from all that and munch on our biscotti since the information will probably change by the time this book is in print.
  


  
    
  


  NUT BUTTERS AND FRUIT PRESERVES


  
    Nut butters turn ordinary cookie dough into delectable treats. Fruit preserves can be baked on top of cookies for a pretty gem-like effect or used to glue two unsuspecting cookies together for a tasty little sandwich. Have a good selection of both and you’ll never be at a loss for making everyday cookies something special.
  


  
    

  


  
    We always use NATURAL PEANUT BUTTER in our recipes to avoid the nasty stuff full of hydrogenated oils. Be sure to stir any separated oil back into natural peanut butter before measuring for recipes. Since natural peanut butters can vary in moisture and oil content from brand to brand (and even batch to batch) you may have to make certain adjustments with the recipes. If your cookie dough seems too dry, add a tablespoon or two of nondairy milk. In the unlikely event the dough looks way too soupy, sprinkle in a tablespoon of flour.
  


  
    

  


  
    PEANUT, ALMOND, AND HAZELNUT BUTTERS prove that you can find most any kind of nut converted into a spreadable form these days. Peanut butter baked goods are always a crowd-pleaser, and we’re no exception to the masses; see PEANUT BUTTER BLONDIES (page 129) and PEANUT BUTTER CRISSCROSSES (page 81), just to name a few examples. If you can’t do peanuts, toasted soy nut butter is a great alternative. Almond and hazelnut butters are luxurious and nutritious other-butters; try some in HAZELNUT FUDGE DREAMIES (page 176).
  


  
    [image: 017]


    
      WHAT IS PH BALANCE & WHAT THE PH DOES IT HAVE TO DO WITH COOKIES?
    


    
      We bet that as you nodded out in chemistry class and drooled all over your textbook you never imagined your little nap would affect your cookie baking. Ph is simply how acidic (or not) a substance is. The less acidic a substance is, the more alkaline, or “basic,” it is.
    

    


  
    FRUIT JAMS AND JELLIES: It’s really up to you what to use on top of delicate thumbprint cookies or slathered between any drop or rolled cookie. For best results, we recommend using the thickest preserves you can get, such as a good chunky strawberry jam or a dense orange marmalade. Also great for cookies are raspberry (with or without seeds), blackberry, and blueberry preserves. For a different kind of preserve cookie, try CRANBERRY WALNUT THUMBPRINTS (page 153) if you’ve run out of things to do with post-Thanksgiving jellied cranberry sauce. Always be sure to give your jams a good stir before using to incorporate any water that might have pooled to the top and to achieve maximum spreadability.
  


  
    
  


  STARCHES


  
    Starches are that little something extra we like to include for texture. Sometimes starches step in for the special binding properties of eggs in vegan goodies or are added to create a special crisp lightness.
  


  
    

  


  
    Cornstarch, a highly refined starch, can create cookies that are both delicate and slightly chewy. Arrowroot powder may be the most expensive of the three but blends seamlessly into cookie dough. This ground powder of a tropical root has properties similar to cornstarch, and we use them interchangeably. Tapioca flour, also sometimes packaged as tapioca starch, will give baked goods a chewier texture. We will let you know which of these starches works best in any given recipe.
  


  
    
  


  COCOA POWDER AND SEMISWEET CHOCOLATE


  
    Of course we have to talk about chocolate, because we’re certain you came here looking for chocolaty cookies. Cocoa powder is the easiest way to make satisfying chocolate baked treats. We only use unsweetened cocoa powder in these recipes, so save the sugar-added stuff for making hot chocolate.
  


  
    DUTCH-PROCESSED COCOA: “Dutched” chocolate has undergone a Ph-altering pro - cess, resulting in mellow-but-complex chocolate flavor and deepening of the chocolate’s color. We call specifically for Dutch-processed cocoa in many recipes, and popular brands like Droste are available in well-stocked supermarkets.
  


  
    

  


  
    UNSWEETENED COCOA POWDER: This is what you’ll see most often in the baking section—your standard Hershey’s or Ghirardelli is just good old unsweetened cocoa powder. It has a light color and a pure chocolate taste.
  


  
    

  


  
    BLACK COCOA POWDER: This is a specialty cocoa that adds an even deeper color and bittersweet chocolate notes to baked goods. Black cocoa powder is made when cocoa is “super” Dutch-processed until it reaches a black, sooty color (though it doesn’t have the most intense chocolate flavor). Never use only black cocoa powder in a recipe; just a few tablespoons combined with regular cocoa powder create an ideal blend of rich dark “Oreo” color and chocolate flavor.
  


  
    

  


  
    SEMISWEET CHOCOLATE: For extra-smooth chocolate depth, we occasionally use melted semisweet chocolate. See ESPRESSO FUDGE BROWNIES (page 130) for the uses and wonderful effects of a little melted chocolate in a vegan brownie! In chip or square form, semisweet chocolate makes cookies extra rich and moist by delivering cocoa butter’s excellent texture to your baked goods.
  


  
    

  


  
    With most any chocolate products, you get what you pay for. Sure, that Prada knockoff clutch purse looks fine, but you don’t have to eat it. Cheap chocolate and cocoa powder taste cheap, and nobody wants to be educated about your inner cheapskate by biting into your homemade brownies. More expensive, higher-quality brands will make an impact. Since vegan goods go without the ingredients that usually flavor recipes (namely butter and eggs), this is something to consider, so feel good about spending a little extra on chocolate (and extracts, too) when you’re baking to impress!
  


  
    
  


  CHOCOLATE CHIPS AND FRIENDS


  
    Chocolate chips are about as iconic a cookie ingredient as one can get. Perhaps the biggest thing to look for when shopping for 
     chips is to insure you’re buying a vegan product sans dairy ingredients such as butter oil, whey, or nonfat dried milk solids. Luckily there are more and more excellent vegan chips out there. What we said about buying quality chocolate generally rings true here, too, but sometimes you can get away with slightly less spendy chips if the rest of your ingredients are top notch (but don’t get carried away, Cheapy McCheapster!).
  


  
    

  


  
    Chocolate chips come in all kinds of varieties these days, our go-to chip being semisweet. Bittersweet works, too, it just has a lower sugar content than semisweet and it’s a bit harder to find vegan bittersweet chips. Chocolate chunks are a fun alterna-chip when you want to bite into a big mouthful of chocolate. On the other hand, sometimes adorable mini chocolate chips are just the thing to elevate your tiny little cookies to the super-cute stratosphere. For the longest time, vegan white chocolate chips were impossible to come by, but now you can just pay a visit to a good online vegan boutique or even a kosher grocery (see notes on shopping, beginning on page 19). Another hard-to-come-by-but-worth-the-search chip is accidentally vegan butterscotch chips that come alive (in a yummy, not creepy zombie way) in oatmeal cookies. Look for them in large supermarket chains, often re-labeled as the “generic” supermarket brand. Sometimes other exciting twists on vegan chips such as vegan chocolate coffee chips show up online, so grab ’em while they’re hot.
  


  
    

  


  
    No discussion of cookie candy chips is complete without carob chips. The famous old-school un-chocolate is really something to be experienced so why not give it a try in 21ST-CENTURY CAROB CHIP COOKIES (page 94). Just be sure to read the ingredients to check for vegan-ness; sometimes carob chips contain nonfat dry milk or other dairy solids.
  


  
    
  


  NUTS AND SEEDS


  
    Nuts and seeds of all kinds are all favorite mix-ins to cookies. Grated coconut, either sweetened flake or unsweetened dried, gives a lot of texture to cookies (similar in bulk to oatmeal) along with that unmistakable coconut flavor. The easiest way to add nuts to any cookie is to roughly chop them (using a chef’s knife is ideal for controlling the size of nut pieces) and fold them in toward the end. Chopped walnuts, peanuts, macadamias, 
     pecans, almonds, and hazelnuts are at home in most any cookie. Occasionally we grind up almonds, pecans, or walnuts with a food processor and mix them into dough to create a fine crumb and rich, nutty flavor. We store nuts in the fridge to keep them fresh, and sometimes even in the freezer if we’ve got a metric ton that we won’t be finishing off anytime soon.
  


  
    [image: 018]


    
      “BUT WHAT DO YOU USE INSTEAD OF EGGS?”
    


    
      THIS MAY BE the second-most common question after, “But where do you get your protein?” when the topic of eating vegan comes up. Here’s an idea ... make those questioners a batch of cookies and they’ll marvel at how baking is possible beyond the chicken and the egg. There are several things we use to replace eggs in baking, and we switch it up depending on the desired fllavor or texture.
    


    
      

    


    
      We love to use ground flax seeds to help hold together dense cookie dough loaded with whole grains, nuts, or chips. Cornstarch or arrowroot/tapioca flour binds more delicate cookies. Sometimes we just leave it out and let the gluten in the flour or the melding of baked sugar and fats do all the work. What we don’t require are the premixed powdered vegan “egg substitutes” sometimes used in vegan baking. They’re just a blend of starches anyway and require mixing with water. Why buy yet another ingredient when you can just as easily get the same effects with the stuff you probably already have in your pantry?
    

  


  
    A few seeds show up in these recipes. Ground flax seeds appear frequently but for reasons other than might be expected. When ground flax is beaten with a little liquid, it forms a viscous gel that conveniently behaves much like eggs and can provide binding and structure in cookies. Especially useful when cookie dough contains plenty of chunky ingredients (oats, fruits) or whole-grain flour.
  


  
    For the best-looking results we like to use ground golden flax seed (also called flax seed meal) because the color blends in seamlessly, like a ninja in the night.
  


  
    

  


  
    Sesame seeds, poppy seeds, pumpkin seeds (pepitas), or sunflower seeds are great additions for boosting flavor, crunch, and nutrition, too!
  


  
    
  


  DRIED FRUIT


  
    Here’s another mix-in item you can experiment with in any given cookie recipe without much effect on baking chemistry. So what we’re saying here is that if you’re a raisinhater (why, we don’t know), try substituting dried cranberries. Some of our favorites that typically go into cookies: raisins of all kinds (Thompson, golden, red flame) and dried cranberries, cherries, apricots, papaya, figs, apples, and pineapple, chopped as needed to get morsel-size bits.
  


  
    
  


  EXTRACTS


  
    It’s been said many times many ways: buy the best-quality extracts you can afford. Since vegan baked goods forgo animal products, extracts play a vital role in flavoring up your goodies. You can’t go wrong by investing in a big bottle of pure vanilla extract, so read that label carefully and avoid artificial vanilla (also known as vanillin). And almond extract is not just for almond-flavored things anymore! It adds sweetly nutty, fruity notes to chocolate baked goods and more depth to plain old vanilla ones. Beyond that there’s a whole paradise of extracts to choose from ... most of the time we use them in addition to vanilla to round out the entire flavor profile of any given cookie. Some of our favorite extracts include: chocolate, coffee, lemon, orange, mint, maple, and coconut.
  


  
    
  


  LEAVENING AGENTS


  
    Important for creating volume, baking powder and baking soda are essential to most recipes. The most crucial thing is to make sure you’re not using a batch of either that’s so old you don’t remember when you bought it, as leavening agents slowly lose their chemical strength over time. Cream of tartar is an old-fashioned leavening agent that isn’t used much anymore, but we like to use it in CITY GIRL SNICKERDOODLES (page 46) for nostalgia’s sake.
  


  
    
  


  SALT


  
    Even sweets need a dash of salt to enliven and balance out flavors. Regular old table salt is just fine for baking, as is fine-ground sea salt. Once in a while a dash of fancy gourmet salt—like fleur de sel—makes a difference if sprinkled very lightly on top of cookies, as in CARAMEL PECAN BARS (page 111), for the exciting variation of SALTED CARAMEL PECAN BARS (page 113)!
  


  
    
  


  LET’S GO SHOPPING ONLINE!


  
    Shopping online for ingredients—either hard-to-find vegan items or specialty baking stuff—makes more sense than ever. Below are a few of our favorite resources. Whether you live in the country or the middle of a bustling metropolis, you’ll love the convenience and selection.
  


  Baker’s Catalogue at King Arthur Flour


  bakerscatalogue.com


  
    Get your black cocoa powder and delightful Dutch and natural cocoa powder blends here along with specialty high-quality flavor extracts, espresso powder, and top-notch baking tools. They also sell the coveted mini-chocolate chip.
  


  Bob’s Red Mill


  bobsredmill.com


  
    It’s no secret we love Bob’s vast selection of whole-grain flours and freshly ground flax seeds. Everything from whole wheat pastry to gluten-free blends are at your disposal.
  


  Food Fight! Vegan Grocery


  foodfightgrocery.com


  
    Home to vegan white chocolate chips and puffy vegan marshmallows!
  


  Pangea Vegan Store


  veganstore.com


  
    Pangea carries their own brand of vegan white chocolate chips along with other vegan baking supplies.
  


  
    
  


  SHOPPING WITH PANTS: OFF-LINE SHOPPING


  
    Vegan baking is one of those things that usually requires a special in-person shopping trip now and then.
  


  
    

  


  
    We recommend first getting familiar with 
     your local vegan-friendly food co-op or health food store if you haven’t already to make shopping for supplies all the easier. If you’re just starting your vegan-baking shopping voyage and aren’t sure where to go in your neighborhood, websites like greenpeople.org or a few Google searches are helpful. Okay, it’s not totally off-line shopping anymore, but what do you expect in this day ’n’ age?
  


  
    

  


  
    Whole Foods Market carries their own brand of specially labeled vegan and fair-trade sugar and vegan chocolate chips. They’re also a mostly reliable source of vegan, nonhydrogenated Earth Balance shortening and buttery baking sticks. As long as you can resist spending your entire paycheck here you’re doing just fine.
  


  
    

  


  
    The hunt for vegan butterscotch chips, a favorite topic on the vegan Internet (see it to believe it), can actually yield results if you happen to live near a Food Lion or Price Chopper supermarket (in the eastern part of the United States). As of this writing these national chains carry accidentally vegan butterscotch baking chips, typically branded as the generic store brand. Since they’re chock full of not-too-great hydrogenated oils, we don’t recommend eating these every day (or every other), but a handful tossed into any oatmeal cookie in this book (hint hint, COWBOY COOKIES, page 48) can be a fun special-occasion treat. Be sure to always read ingredients, though, as these things can change in our crazy, mixed-up world.
  


  
    

  


  
    Kosher grocery stores (both online and off) can also be interesting places to find more accidentally vegan candies and chocolate chips. Look for products labeled Parve (or Pareve/ Parevine) for starters to insure dairy-free. Since online stores may not list ingredients on their websites, an in-person shopping trip (plus some ingredient label reading) can help you locate vegan chocolate chips, sometimes even in fun flavors such as coffee and mint.
  

  


End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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