
holiday
recipes

FROM  MIRANDA  SWARTZ



Heat oven to 400F
Boil water to make your mashed
potatoes. Once your potatoes are
soft, drain and reserve 1 cup of
the water.
Add nutritional yeast and sea
salt to your potatoes, use a mixer
to blend.Add in water as needed
to make them smooth
Wash and chop your mushrooms,
add to a skillet on low with your
tomato paste, sea salt and
balsamic vinegar. Cook until the
mushrooms release their water
Layer your pie: mushrooms,
frozen veggies than potatoes
Cook for 25 minutes at 400

shepard'sshepard's
piepie

ingredients directions

3 large russet potatoes
16 oz mushrooms
2 tbl tomato paste
1/2 tsp salt
16 oz frozen mixed veggies
3 tbl balsamic vinegar
3 tbl nutritional yeast
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ingredients directions

1 cup frozen spinach
1/2 cup mushrooms
1/4 cup onions
1 bag frozen butternut squash
1 pack vegan sausages

4 tbl soy sauce
1/4 cup ketchup
4 tbl mustard
2 tbl lemon juice

3/4 cup flour
4 tbl vegan butter
splash of cold water

SAUCE::

CRUST:

Heat oven to 350ºF.
Mix curst ingredients and roll
into a ball. Refrigerate for 1 hour
before rolling out and cutting
into strips.
Once veggies are cooked in a
skillet on medium heat, add to
the bottom of a pie dish.
Pour sauce over veggies, than
add lattice strips
Bake at 350 for 35-40 minutes or
until crust is completely baked

vegan potvegan pot
piepie
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ingredients directions

DOUGH
2 1/2 cups self rising flour
1 packet instant yeast
2 tbl club soda
1 cup warm water

Heat oven to 375ºF.
Combine into a dough, let sit on
your counter for 1 hour. Roll out
dough adding a little flour to your
rolling pin and countertop
Pre bake the dough at 35o
degree for 12-15 minutes before
adding toppings
Add any ingredients of your
liking!

the bestthe best
pizza doughpizza dough
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broccolibroccoli
cheezecheeze
noodlesnoodles

ingredients directions

SAUCE:
2 cups white beans
2 tbl lemon juice
3 tbl Dijon mustard
1/4 cup nutitional yeast
3/4 cup water
pinch of salt
sprinkle of salt

16 oz broccoli 
16 oz whole wheat pasta

Heat oven to 350ºF.
Combine sauce ingredients in a
high speed blender or a food
processor until smooth and
creamy.
Cook pasta according to your
package instructions.
 Layer broccoli (fresh or frozen),
pasta and sauce into a 9x16
baking dish. 
Bake for 30-35 minutes

@MIRANDARUNNINGONPLANTS



ingredients directions

1 can black beans (drained and
rinsed)
1 16 oz can petite tomatoes
16 oz whole wheat pasta
1 can corn (drained and rinsed)
1 tbl taco seasoing
1 tsp sea salt
1 tsp garlic

Make pasta according to your
package instructions.
Once pasta is fully cooked, drain
and reserve 3/4 cup of the pasta
liquid. Return pasta to the pot.
Add all of your ingredients in
with the pasta and add in your
pasta water. Bring to a simmer
than serve.

vegan tacovegan taco
pastapasta
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ingredients directions

4 ripe bananas
2 cups flour
1/2 cup nut milk
2 tsp baking soda
2 tsp baking powder
2 tbl cinnamon
3 tbl coconut sugar
3 tbl flaxseed

Heat oven to 350ºF.
Mash your bananas, add in flax
seed, nut milk and combine well.
Add in your dry ingredients,
mixing well but note the bananas
may make the batter lumpy.
Bake 25-28 minutes in silicone
donut pans. Donuts will light
brown (centers will be soft). Cool
slightly before removing from
pans so that the donuts have
time to firm up
Store in refriderator for up to 7
days

cinnamoncinnamon
bananabanana
donutsdonuts
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thank you!
THANKS  FOR  DOWNLOAD ING

TH I S  EBOOK !  I  HOPE  I F  YOU  TRY

ANY  OF  THESE  REC IPES  

YOU  TAG  ME  OVER  ON  I G

@MIRANDARUNN INGONPLANTS

AND  LET  ME  KNOW  HOW  MUCH

YOU  LOVE  THEM !

HAPPY  HOL IDAYS !  XOXO

miranda 


