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SO YOU’RE GOING VEGAN THIS HOLIDAY SEASON
Congratulations!

Eating vegan over the holidays is definitely a daunting journey, but with a little preparation and 
support from your friends and family it won’t be difficult.

We remember our first holiday season as vegans and it was a little bit scary – suddenly 
everyone really starts to notice that you’re vegan, and you realize you can’t eat any of the 
staple holiday foods. Turkey, ham, gravy and your Grandma’s epic shortbread cookies are all 
foods of the former days. Not to worry, you won’t miss out on anything if you plan ahead and 
do a little bit of extra preparation. 

We’ve learned to navigate the holiday season and we’re bringing you our top tips on how to 
survive the holidays as a vegan! 
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This tip may not be for everyone, but hosting your family and friends can be the perfect way to show everyone how delicious a vegan holiday meal can 
be, and takes the pressure off of them. Our blog and the internet are filled with vegan recipes perfect for the holidays that will be satisfying for all of 
your guests. Pick your favourites and dazzle your guests with tasty food. 

If cooking the entire meal seems like a little too much, then try hosting a potluck. You can ask guests to make vegan dishes. To help them, you can 
send some of your recipes ahead of time! Tell guests to check out their local grocery store for premade vegan items that they just have to heat up: 
Tofurkey, Beyond Meat Burgers, Daiya Pizza, Fieldroast Sausages – there are so many options that everyone will love. 

8 TIPS FOR BEING VEGAN OVER THE HOLIDAYS

OFFER TO HOST THE CELEBRATION

BRING SOMETHING EVERYONE CAN ENJOY
This is our go-to option when we go to our friends or family’s house for a meal or a celebration. Bringing one of your favourite dishes is a great way to 
introduce everyone to yummy vegan food - make sure you make enough for everyone to enjoy! Chances are most will want to try your masterpiece. 
We recommend letting the host know ahead of time so that they are prepared and don’t have to stress about cooking you a separate meal. Trust us, 
the host will be grateful for this, and it let’s you show off your cooking skills.

DON”T MAKE COMMENTS ABOUT THE MEAT
We know that looking at the turkey, ham or fish can be hard for vegans, after all this is what you’re trying to avoid! That being said, making comments 
or faces about their choices is not OK. Vegans get a bad rap for being overly vocal or difficult to be around and that’s not the vibe you want to give off, 
especially over the holidays.

The best thing you can do is show others how easy it is to be vegan. Putting down their food choices doesn’t go very far and can end up being more 
detrimental to the cause. Focus on showing everyone how easy and tasty it is to be vegan, you may find they’re more open to trying it that way!

PREPARE YOURSELF FOR QUESTIONS
The questions are coming, this we can assure you! “Why are you vegan?” “Isn’t it hard?” “Do you cheat?” “How do you get your protein?” If this lifestyle 
is new for you and this is the first time your friends and family are celebrating the holidays with the “new vegan you”, they will have questions! Take this 
as an opportunity to explain why you have made this choice, how happy you are, and what your journey has been like. Don’t get defensive or annoyed 
– that won’t help! Just prepare for the questions - it can actually be quite fun! If animal welfare is your driving reason for going vegan, don’t go into too 
much detail about what you’ve learned! This isn’t the place for that since everyone is probably about to eat a turkey dinner the host spent a lot of time 
preparing. Keep it high-level, and if they want to know more about the details, offer to chat with them later.
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BE GRATEFUL FOR THE EFFORT YOUR FRIENDS AND FAMILY MAKE
Cooking vegan can be scary for people who don’t live this lifestyle, and most of the time people don’t want to disappoint you! We were all there once, 
and sometimes we’re still in that situation. Any gestures that your friends and family take to accomodate is a huge win and should be celebrated!

When the meal provided is a salad we know that isn’t always the most exciting. After all, everyone else is about to chow down on stuffing, mashed 
potatoes, gravy and enjoy a delicious feast. But hey! The cook thought of you and went out of their way to make a meal that was accommodating, so 
say thank you and be grateful. Remember, showing everyone how flexible you are and how easy it can be to be vegan is the best thing you can do.

OFFER TO HELP COOK
Who doesn’t want an extra set of hands in the kitchen, especially when you’re preparing such a big meal? The holidays can be stressful and a little 
help can go a long way, so offer to be that helping hand. By helping to cook you can take some of the pressure off the host and even veganize some of 
the dishes.

Make the mashed potatoes with almond milk and vegan butter, whip up a quick batch of vegan gravy, or add your vegan flare to what they had already 
planned on cooking. You can even offer to plan and cook some of your favourite dishes. Consider going shopping with the cook before, offer to bring 
some required groceries yourself, or prepare a grocery list – whatever they prefer! 

DON’T FORGET DESSERT!
The holidays are for enjoying the company of friends and family, eating way too much food and still having room for dessert! Holiday desserts (like 
many holiday meals) typically aren’t vegan friendly. Sure you can nibble on some fresh fruits while everyone else eats pumpkin pie, cheesecake and 
bread pudding, OR you can come prepared with delicious a vegan dessert! 

Make sure to make enough dessert for everyone to try and let your host know that you are bringing something. There are so many vegan dessert 
options out there, you don’t need to skip out on this delicious course.
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HAVE FUN AND ENJOY THE HOLIDAYS
As the saying goes, the holidays are the most wonderful time of the year! You get to spend time with the people you care about most, so make sure to 
enjoy it. Being vegan over the holidays doesn’t need to be stressful and it certainly doesn’t need to take away from all the fun. Being prepared is the 
best thing you can do. 

We’ve said it before and we’ll say it again – being vegan really can be easy! Show your guests how simple it is, how flexible you can be, and that 
you’re still the same fun person they love. Let go of any holiday anxiety you may be feeling and just enjoy. This season comes and goes so quickly so 
be present and enjoy every moment!



10 recipes that are perfect for the holidays, are super easy to make, and so delicious 
everyone will want to eat some!

OUR FAVOURITE HOLIDAY MEALS



BEAUTIFUL BREAKFASTS
BACON AND EGG BREAKFAST SANDWICHES
Ingredients
For the Eggs
• 1 block Extra-Firm Tofu
• 1 tbsp Canola Oil
• 1 tsp Turmeric
• 1/2 tsp Garlic Powder
• 1/2 tsp Onion Powder
• 2 tbsp Vegetable Oil

For the Sauce
• 1 cup Water
• 1 tbsp Cornstarch
• 2 tsp Nutritional Yeast
• 1/2 tsp Turmeric
• 1/2 tsp Garlic Powder
• 1/2 tsp Onion Powder
• 1 tbsp Canola Oil
• 1/2 tsp Salt
• 1/2 tsp Pepper

For the Sandwich
• 1 batch Vegan Bacon
• 4 English Muffins
• Avocado

1. Slice the block of tofu into ¼ thick circles. You should get 8-10 per 
block of tofu. Place tofu in a rimmed dish, so no tofu pieces are 
overlapping. Set aside.

2. In a small bowl whisk together 1 tablespoon canola oil, turmeric, garlic 
powder and onion powder.

3. Pour the mixture onto the tofu circles, and allow tofu to marinate for 10 
minutes, flipping halfway through.

4. While the tofu is marinating, whisk together the water and cornstarch in 
a pot until the cornstarch has completely dissolved. 

5. Whisk in the nutritional yeast, turmeric, garlic powder, onion 
       powder, canola oil, salt and pepper.
6. Place the pot on the stove, over medium-high heat. 
       Continually whisk sauce until its starts to thicken - 
       about 5 minutes. Set aside.
7. Place 1 tablespoon of vegetable oil in a large pan 
       over medium  heat.
8. Once hot add half of the tofu circles ensuring 
       none of them are overlapping. Cook each side
       for 3-5 minutes until golden brown.
9. Once cooked, add additional 1 tablespoon 
       of vegetable oil and continue with the
       remaining tofu circles.
10. Assemble breakfast sandwiches by mashing 
       ¼ of an avocado onto the bottom an english
       muffin.
11. Add 2 tofu eggs, 2 pieces of bacon, a big scoop 
       of egg sauce, and the other half of the english muffin.
12. Repeat for all sandwiches & enjoy!

Instructions

Prep Time 10 minutes
Cook Time 25 minutes
Total Time 35 minutes
Servings 4 Servings

https://plantbasedcityliving.com/vegan-bacon/
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Instructions
• 8 pieces Rice Paper
• 2 tbsp Olive Oil
• 2 tbsp Nutritional Yeast
• 3 tbsp Soy Sauce
• 2 tsp Garlic Powder
• 1 tbsp BBQ Sauce
• 1 tbsp Maple Syrup
• 1/4 tsp Ground Black Pepper
• 1/4 tsp Salt
• 1/2 tsp Paprika
• 1/2 tsp Onion Powder

1. Preheat oven to 400F.
2. Line a baking tray with parchment paper and set aside.
3. In a bowl add the olive oil, nutritional yeast, soy sauce, garlic 

powder, bbq sauce, maple syrup, pepper, salt, paprika and onion 
powder. Whisk until completely combined and set aside.

4. Lay 1 piece of rice paper onto a large cutting board and lightly 
brush the entire piece of paper with water. Lay the second piece 
of rice paper directly on top, pushing down to seal the 2 pieces 
together. Apply more water to the edges as necessary to ensure 
they are completely sealed.

5. Brush each side of the rice paper circle with the marinade until 
completely covered, and cut into 1 inch thick strips. Assemble 
strips on a baking sheet.

6. Repeat with the remaining 6 pieces of rice paper, using all of the 
marinade on the bacon strips.

7. Place bacon into the preheated oven and bake for 8 minutes, 
flipping halfway through.

8. Keep a close eye on the bacon to ensure they do not burn.
9. Serve and enjoy! 

Ingredients

Prep Time 10 minutes
Cook Time 8 minutes
Total Time 18 minutes
Servings 4 Servings



BEAUTIFUL BREAKFASTS
• 1 batch Breakfast Potatoes
• Vegan cheese

For the Vegetables
• 1 tbsp Olive Oil
• 1 cup Mushrooms Chopped
• 1 Onion Diced
• 2 Peppers Chopped
• 1/2 tsp Garlic Powder
• 1/2 tsp Salt
• 1/4 tsp Paprika

For the Eggs
• 1 package Extra-Firm Tofu
• 1/2 tbsp Garlic Powder
• 1/2 tbsp Onion Powder
• 1 tbsp Ground Turmeric
• Salt & Pepper To Taste
• For the Skillet
• Cheddar Cheese Shreds 

Earth Island or Daiya

BREAKFAST SKILLET

Prep Time 20 minutes
Cook Time 25 minutes
Total Time 45 minutes
Servings 4 Servings

InstructionsIngredients
1. Preheat the oven to 425F, and follow the directions to season our 

Breakfast Potatoes, using a cast iron skillet.
2. Place them in the oven for 15 minutes (as per the directions). While this 

is cooking, prepare your scrambled eggs.
3. Using your hands or a masher, crumble/mash tofu into a large bowl 

until it starts to resemble the consistency of scrambled eggs.
4. Add the garlic powder, onion powder, turmeric, salt and pepper. Mix 

well and set aside.
5. In a pan, add 1 tbsp olive oil and the mushrooms, onion, and peppers. 

Saute until onions are translucent.
6. After your potatoes have cooked for 15 minutes,
       remove from the oven and add the sauteed 
       vegetables and eggs to the skillet, and
       cover in a healthy dose of shredded
       cheese.
7. Put the skillet back in the oven 
       for 10 more minutes, or until
       the cheese is properly melted.
8. Remove from the oven, and 
       enjoy!

https://plantbasedcityliving.com/breakfast-potatoes/
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• 1 package Cherry Tomatoes
• 2 tbsp Vegan Butter or 

Margarine 
• 1 French Baguette
• 2 tbsp Olive Oil
• 1 tsp Salt
• 2 tbsp Balsamic Vinegar
• 2 cloves Garlic, Crushed
• Mozzarella Cheese
• Fresh Basil For Serving

InstructionsIngredients
1. Preheat oven to 425F.
2. In a medium-sized skillet over medium heat add the butter and allow to 

melt.
3. Add in the cherry tomatoes and saute for 10-15 minutes until they soft 

and have broken down. Use a spatula to break them apart slightly.
4. Add the balsamic and garlic to the pan and saute for 2 additional 

minutes, until the garlic becomes fragrant and the tomatoes are coated 
in balsamic.

5. Meanwhile, slice the bread into ½ inch thick, crostini size pieces and 
place on a lined baking sheet. Lay out the bread so no pieces are 
overlapping.

6. Brush each piece of crostini with olive oil on both sides and
       sprinkle with a little bit of salt. Only use enough oil so you
       can see it on the bread, you don’t want them to be to wet.
7. Place in the oven and cook for 5 minutes until the
       bread starts to crisp up slightly but is not crispy.
       Remove from oven.
8. Scoop some of the cherry mixture onto the
       crostini and sprinkle with a pinch of 
       mozzarella. Place back in the oven for 
       5-10 additional minutes until the bread is
       crispy and the mozzarella melts slightly.
       Keep a close eye to ensure you don’t burn 
       the bread.
9. Sprinkle each piece with some fresh 
      chopped basil.
10. Serve and enjoy! 

BALSAMIC TOMATO CROSTINIS

Prep Time 5 minutes
Cook Time 20 minutes
Total Time 25 minutes
Servings 20 pieces



SAVOURY SIDES
• 16 medium Button 

Mushrooms
• 1 tbsp Olive Oil
• 1/2 Red Onion
• 1/4 cup Sundried Tomatoes, 

Roughly chopped
• 1/4 cup Almonds, Roughly 

chopped
• 4 cloves Garlic, Peeled & 

crushed
• 3 tbsp Vegan Butter, Melted
• 1 cup Quinoa, Cooked
• 1 tbsp Balsamic Vinegar
• 1 tsp Dried Rosemary
• 1 tsp Salt

Prep Time 15 minutes
Cook Time 20 minutes
Total Time 35 minutes
Servings 16 Pieces

InstructionsIngredients
1. Preheat oven to 350 F.
2. Remove stems from mushrooms and place upside down on a rimmed 

baking tray, so the inside of the mushroom is facing up.
3. In a small bowl, mix 2 cloves of crushed garlic with the melted butter 

and generously brush all over the mushrooms.
4. In a pan over medium-high heat add 1 tablespoon of olive oil. Once 

the olive oil is hot add the onions, sauteing until they start to become 
slightly transparent. Add the sundried tomatoes, garlic and almonds 
sauteing for an additional 3-5 minutes. Remove from heat.

5. Combine the onion mixture with the quinoa, balsamic
       vinegar, rosemary and salt. Mix ensuring
       everything is well combined.
6. Spoon the mixture into the centre of each of
       the mushrooms.
7. Place in the oven and bake for 15 to 20
       minutes until the mushrooms are soft to the
       touch.
8. Remove from the oven and drizzle with 
       a balsamic glaze if desired.
9. Serve and enjoy! 

STUFFED MUSHROOMS
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• 20-25 Brussel Sprouts, Cut in 

half lengthwise
• 2 tbsp Olive Oil
• 1 tbsp Balsamic Vinegar
• 1/2 tsp Salt
• 1/2 tsp Ground Pepper
• 1 tsp Garlic Powder
• Balsamic glaze, For garnish
• Cashew Parmesan Cheeze, 

For garnish

Ingredients
1. Preheat oven to 450 F.
2. Add brussel sprouts, 1 tbsp olive
      oil balsamic vinegar, salt, pepper
      and garlic powder to a medium
      sized bowl. Tosa brussel sprouts
      until completely covered.
3. Add remaining 1 tablespoon of olive
       oil to a large cast iron skillet or other
       ovenproof skillet over medium-high heat.
4. Add brussel sprouts to the skillet, placing cut 
       side down ensuring that all brussel sprouts are
       laying flat on the pan. Cook brussel sprouts for 5 minutes until they begin    
       to brown slightly.
5. Transfer the pan and brussel sprouts to your preheated oven and cook for 

20 to 25 minutes until brussel sprouts are completely tender.
6. Remove brussel sprouts from the oven and garnish with a generous 

sprinkle of our parmesan and health drizzle of balsamic glaze.
7. Serve and enjoy! 

GLAZED BRUSSEL SPROUTS

Prep Time 10 minutes
Cook Time 25 minutes
Total Time 35 minutes
Servings 4 servings

Instructions

https://plantbasedcityliving.com/cashew-parmesan-cheeze/
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• 1 box Ready-made Phyllo 
Pastry

• 1 tbsp Vegan Butter, Melted
• 1 tsp Dried Thyme

For the Lentil and Cashew 
Meat
• 1 cup Salted Cashews
• 3 cups Water
• 1/2 Vegetable Bullion Cube
• 2 tbsp Rosemary, Freshly 

Chopped
• 2 tbsp Thyme, Freshly 

Chopped
• 540 ml Green Lentils, 

Drained & rinsed
• 1/4 cup Sunflower Seeds
• 1/4 cup Whole Oats
• 1 tbsp Olive Oil
• 1/2 pack Cremini 

Mushrooms, Roughly 
Chopped

• 1/2 small White Onion, 
Roughly Chopped

• 3 cloves Garlic Crushed

  Continued...

InstructionsIngredients
1. Add the cashews, 3 cups of water, 1 tablespoon fresh chopped thyme, 

1 tablespoon fresh chopped rosemary and ½ vegetable bullion cube to 
a medium pot. 

2. Bring mixture to a boil, then reduce the heat slightly while keeping the 
water boil. 

3. Cover the pot and allow the cashews to boil for 40 minutes until 
nice and tender. By the time cashews are done all the water will be 
evaporated, you can add extra if necessary. 

4. In another pot add the carrots and fill with water. Add in the 1/2 
vegetable bullion cube, thyme and salt. 

5. Bring carrots to a boil and then reduce heat
       to a simmer for 30 minutes or until nice
       and tender when poked with a fork.
6. While the carrots and cashews are 
       cooking, add 1 tablespoon of olive oil for
       the Mushroom Duxelle to a large pan
       over medium heat. 
7. Add in the onion and saute for about 5 
       minutes translucent.
8. Add in the mushrooms, garlic, red wine,
       1 tbsp thyme, 1 tbsp rosemary and salt. 
9. Cook, stirring frequently until the
       mushrooms are cooked through and
       there is no liquid left in the pan.
       Approx. 7 to 8 minutes. Drain & set aside.
10. Preheat your oven to 350.

HOLIDAY WELLINGTON



For the Carrots
• 7 Carrots, Peeled & cut in 

half lengthwise (should be 
long & thin)

• 1/2 Vegetable Bouillon Cube
• 2 tsp Dried Thyme
• 1 tsp Salt

For the Mushroom Druxelle
• 1 tbsp Olive Oil
• 1 small White Onion, Roughly 

chopped
• 1 package Cremini 

Mushrooms, Roughly 
chopped

• 3 cloves Garlic, Peeled & 
crushed

• 1/4 cup Dry Red Wine
• 2 tbsp Thyme, Freshly 

chopped
• 2 tbsp Rosemary, Freshly 

chopped
• 1 tsp Salt
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Prep Time 1 hour 30 minutes
Cook Time 50 minutes
Total Time 2 hours 20 minutes
Servings 6 servings

HOLIDAY WELLINGTON
CONTINUED... 11. In another large pan add 1 tbsp olive oil for the Lentil and Cashew meat 

over medium-high heat. 
12. Add in the onion and saute for 5 minutes until it starts to become 

translucent. 
13. Add mushrooms, garlic, and remaining 1 tbsp of thyme and 1 tbsp of 

rosemary. Saute until cooked through, approx. 5 minutes.
14. Once the cashews are done, drain excess liquid and add them to a 

food processor. Pulse the cashews a couple of times until very roughly 
chopped.

15. Add the lentils, sunflower seeds, and oats and pulse a few more times 
until combined and roughly chopped. 

16. Add the mushroom mixtures and pulse a few last times to ensure 
everything is incorporated. The final mixture should look like ground 
meat, you don’t want it to be liquefied.

17. To assemble, find a flat surface and open your phyllo pastry.
18. Cover all of the sheets with a big piece of plastic wrap to prevent it from 

drying. Pour a generous amount of olive oil into a bowl.
19. Remove 1 sheet of pastry from under the plastic wrap and brush it 

thoroughly with olive oil.
20. Working vertically, place 1/3 of the Lentil and Cashew meet 2 inches 

from the start of the phyllo dough. Create about a 2-inch log, and leave 
1-inch on either side of the log.

21. Gently roll the log up and brush the closing seam with olive oil to seal the 
log. Set aside.

22. Take another piece of phyllo and brush it with olive oil. Place another 
sheet on top and brush it with olive oil. Repeat two more times.

23. Working vertically, place all of the Mushroom Druxelle mixture onto the 
phyllo, starting 2-inches from the start of the dough and leaving 1-inch 
on either side.



24. Cover all of the phyllo in the mixture evenly. Place the carrots evenly onto the mushroom mixture
25. Place the previously rolled Lentil and Cashew  log on top, about 2-inches from the start of the dough. Roll 

the pastry into a thicker log and brush with olive oil to seal if necessary. Set off to the side.
26. Create another phyllo layer by taking 4 more sheets and brushing them each with olive oil again.
27. Place all of the remaining Lentil and Cashew mixture onto the pastry evenly. Leaving 2-inches around 

each side.
28. Place the previous log onto the phyllo pastry about 3-inches from the top and roll to close. Brush the seal 

with olive oil to close if necessary.
29. Take 6 pieces of phyllo pastry and brush each of them with olive oil and stack them on top of each other.
30.  Place the formed log of wellington 2-inches from the start of the pastry and roll up brushing with olive oil if 

needed to fully close. Slice thin indents in log if desired.
31. Place the Wellington onto a lined baking tray.
32. Whisk together the melted butter and dried thyme and brush the entire loaf in the mixture. Pinch the 

edges of the Wellington to bring closer together, the sides will not close completely.
33. Place in the oven and bake for 45 to 50 minutes, turning the pan every 10 minutes to ensure an even 

cook. The Wellington should be golden brown when done.
34. Serve with our gravy and enjoy!

SHOW
STOPPING ENTREE

HOLIDAY WELLINGTON
CONTINUED...



1. In a medium sized saucepan, add butter and allow to melt. Once melted, 
add in flour, whisking until smooth.

2. Whisk in the vegetable broth, miso paste, soy sauce, onion powder, garlic 
powder, mustard, salt and pepper.

3. Bring the gravy to a boil and reduce heat to a simmer. Let it simmer until 
gravy starts to thicken, about 5-10 minutes.

4. If the gravy doesn’t thicken create a slurry by adding 1 tbsp of cornstarch 
to 1 tbsp of water in a small bowl. Whisk together until cornstarch is 
completely dissolved. Pour slurry into gravy and whisk continually until 
the gravy thickens up.

5. Serve and enjoy!
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• 1 tbsp Vegan Butter
• 1/4 cup All-Purpose Flour
• 2 1/2 cup Vegetable Broth
• 2 tbsp Miso Paste
• 2 tbsp Soy Sauce
• 1/2 tsp Onion Powder
• 1 tsp Garlic Powder
• 1 tsp Yellow Mustard
• 1 tsp Salt
• 1/2 tsp Pepper
• 1 tbsp cornstarch
• 1 tbsp water

Ingredients
VEGAN GRAVY

Prep Time 10 minutes
Cook Time 25 minutes
Total Time 35 minutes
Servings 4 servings

Instructions



DELICIOUS DESSERTS
1. Preheat oven to 400F.
2. In a bowl add the mixed berries, lemon juice, cinnamon and ¼ cup 

brown sugar. Gently stir ingredients ensuring berries are completely 
covered.

3. Pour berry mixture into a 10 inch cast iron skillet and set aside.
4. In a small bowl add remaining ½ cup brown sugar, all purpose flour and 

rolled oats. With a knife cut in small pieces of the cold butter.
5. Mix together until you’re left with a crumbly topping.
6. Sprinkle the topping over the filling in the cast iron skillet.
7. Place the cobbler in the preheated oven and cook for 40 minutes, until 

the topping becomes golden brown and the berries are tender.
8. Remove from oven and serve warm topped with vegan ice cream.
9. Enjoy!

• 3 cups Mixed Berries
• 1 tbsp Lemon Juice
• 1 tsp Cinnamon
• 3/4 cup Brown Sugar
• 1/4 cup All-Purpose Flour
• 1/2 cup Rolled Oats
• 1/4 cup Vegan Butter

Ingredients
TRIPLE BERRY COBBLER

Instructions

Prep Time 20 minutes
Cook Time 40 minutes
Total Time 1 hour
Servings 6 servings
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another pot over top to create a double broiler.

2. To the heatproof bowl add in the cocoa butter until it is fully melted. Add in 
the almond butter and vanilla whisking until the almond butter is melted.

3. Once fully melted stir in the powdered sugar and salt. Remove from heat 
and continue to stir until completely incorporated.

       Add in the dried cherries and continue mixing until the
       cherries are evenly distributed throughout the
       chocolate.
4. Pour chocolate into an 8 x 8 parchment paper
       lined baking dish. As the chocolate will be thick,
       use a spatula to evenly spread out.
5. Place chocolate in fridge for 45 minutes or until
       it becomes firm. Remove from fridge.
6. Melt dark chocolate in a small dish. I place it
       into the microwave on high for 30 seconds at
       a time, removing to mix then placing back in
       until full melted.
7. Using a spoon drizzle dark chocolate over the
       bark until it’s evenly distributed. Place chocolate
       back in the fridge for an additional 15 minutes
       until the dark chocolate has hardened.
8. Break up into pieces like bark
9. Serve and enjoy!

• 1 cup Cocoa Butter
• 1 1/2 tbsp Almond Butter
• 1 1/2 cups Powdered Sugar
• 1 1/2 tsp Vanilla Extract
• 1/2 tsp Salt
• 1/4 cup Dried Cherries
• Dark Chocolate For 

drizzling

Ingredients
WHITE CHOCOLATE CHERRY BARK

Prep Time 10 minutes
Cook Time 1 hour
Total Time 1 hour 10 minutes

Instructions



Whether you’re shopping for your favourite vegan or you need some ideas of what to 
ask for yourself, these are some of the products you’ll find on our holiday lists this year!

A VEGAN HOLIDAY WISHLIST



FOR THE ENVIRONMENT
STASHER REUSABLE BAGS
One of our kitchen essentials are reusable sandwich bags, and our favourite is by far 
Stasher. They come in so many sizes and work well in the freezer, AND they can hold 
liquids. Basically, they’re magic bags, and you certainly can’t have enough of them around.

FOLDING REUSABLE GROCERY BAGS
We are big on bringing our own bags to the grocery store, we will avoid getting plastic bags at all cost, and 
our closets are full of reusable grocery bags! But sometimes when you’re on your way home and need to 
grab a few things quickly, you don’t have those big, bulky grocery bags on hand. That’s why we want to get 
folding reusable bags that fit nicely into a purse or backpack! Then there’s no reason to to spend that extra 
money on unnecessary plastic on those impromptu store trips.

STAINLESS STEEL SOUP CONTAINERS
In the winter months, soup is a staple lunch item, but there’s nothing worse than having to 
reheat soup at work in the microwave. This problem is easily solved, and can make your 
lunchbag even cuter! A stainless steel soup container is perfect for the soup lover in your 
life. Easy to wash and re-use, and helps you avoid the microwave by keeping your soup 
hot! It’s a win-win.

REUSABLE PAPER TOWELS
If there’s one thing we seem to burn through, it’s paper towels. Heading into the new year we want to 
reduce our environmental impact, and one thing we can do is switch to reusable paper towels. They’re 
machine washable and can still go on a roll, so it seems like an easy switch! This is the perfect gift for the 
person in your life who wants to be more green.



FOR THE KITCHEN
VITAMIX BLENDER
When it comes to blenders, Vitamix is the king. Now they may come with a steep pricetag, but 
when it comes to an appliance we use almost daily, it’s worth the investment! If you’re looking 
for a blender upgrade, you can’t go wrong with a Vitamix.

INSTANT POT
Instant Pot’s have been all the rage this year. Vegans and non-vegans alike can’t seem to get 
enough of them! We may be late to the game, but we are ready to jump onto this trend! Who 
doesn’t love a gadget that can simplify life? If you haven’t given in yet, this holiday season 
could be the perfect time!

CAST IRON SKILLET
If you’re unsure of what to get a vegan (or to ask for yourself) and don’t feel like going the 
appliance route, then a Cast Iron Skillet is a great option! We use ours all the time, and we’re 
still asking for them! Having multiple sizes is super helpful, and they just work so well! On the 
stove or in the oven - or both! - they are such a versatile pan to have on hand.



FOR SELF-CARE
ESSENTIAL OILS
Whether you think they have health benefits, or just like how they smell, essential oils are a 
perfect gift or stocking stuffer. With so many different scents you can buy individually or blend 
together, the options are endless. We keep diffusers in most rooms in our houses, and we 
can never have enough essential oils on hand!

YOGA BOLSTER
Yoga is a great activity to unwind and reflect, and is great for self-care. If you’ve never use 
a Yoga Bolster, it’s a firm pillow to help you stretch and relax. Compared to most other yoga 
essentials, they can be a little pricier, but ‘tis the season to indulge in your well-being, so why 
not?

EXERCISE CLASS PASS
If you or someone special in your life is looking to shake up the exercise routine, why not buy 
a class pass? Depending on where you live there can be a large variety of options to choose 
from - yoga, rock climbing, barre, spinning - it can be a great way to start the new year off 
right. You can even purchase one for yourself and a friend, because exercise is always better 
with friends!



We hope that these tips, recipes, and gift ideas can help you be more prepared 
and feel confident in your choice to be vegan as we head into the holiday season.

Whether you are about to celebrate your first holiday as a vegan or you’ve been 
doing this for years, just remember to enjoy your friends, family and the ones you 
love. This is the time to enjoy old traditions and make new ones. Use this as an 
opportunity to show people how easy being vegan is and how yummy the food 
can be!

HAPPY HOLIDAYS!
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