
  

 





46    All American Vegan

Hocus Pocus,
It’s Vegan!

Veganize 
Chocolate Cake
with Ice Cream

To make the cake, substitute
egg replacer for eggs, soymilk for
milk, and margarine for butter. To
make the frosting, substitute mar-
garine for butter and a non-dairy

cream for cream. To make ice
cream, substitute cashew cream,

soymilk, or non-dairy cream
for dairy ingredients.

Veganize 
Spaghetti with Meat 

Sauce and Garlic Bread
Almost all dry pasta, unless it is

labeled an “egg noodle,” is already
vegan. Add a shredded meat substi-
tute sautéed with onions to marinara

sauce. Slice and spread a vegan
baguette with a paste of margarine,
nutritional yeast, vegan parmesan,

and fresh minced garlic or
garlic powder.

Veganize
the All American

Grand Slam Breakfast
Whip up a soy latte to get your 

brain ready for a day of creative vegan
substitutions. Make tofu scrambled “eggs”

with vegan pancakes, substituting mar-
garine for butter, non-dairy milk for milk,

and egg replacer for eggs. Serve with
maple syrup and homemade or
store-bought vegan “bacon” or

vegan sausage links.



 
























 




 











 

    












 

 







 















 














 
















 
 



 









  





 
 

  


  




 




  




 














 
 





