
vegan thanksgiving dessert recipes

Vegan Thanksgiving Dessert Recipes: Sweet Treats for a Compassionate Celebration

Vegan thanksgiving dessert recipes offer a delightful way to end your holiday feast with kindness and

flavor. Whether you’re catering to vegan guests or simply looking to incorporate more plant-based

options at your Thanksgiving table, these desserts prove that you don’t need dairy, eggs, or honey to

create mouthwatering sweets. From classic pumpkin pies to inventive twists on traditional treats, vegan

desserts bring a fresh, wholesome touch to the season’s festivities.

As more people embrace veganism or seek healthier alternatives, the demand for tasty vegan

Thanksgiving dessert recipes has grown significantly. Luckily, the abundance of natural ingredients like

coconut milk, maple syrup, and flaxseed allows for creative substitutions that keep textures rich and

flavors bold. Let’s explore some inspiring vegan dessert ideas that will impress your family and friends,

no matter their dietary preferences.

Why Choose Vegan Desserts for Thanksgiving?

Thanksgiving is a time of gratitude, reflection, and sharing. Incorporating vegan desserts aligns

beautifully with the spirit of compassion by reducing reliance on animal products. Beyond ethical

reasons, many find vegan sweets easier to digest and often lower in saturated fats. Additionally, vegan

baking encourages the use of nutrient-dense ingredients like nuts, fruits, and whole grains.

If you’re new to plant-based baking, you might wonder how to replicate the creaminess of traditional

pies or the fluffiness of cakes without eggs and butter. Thankfully, numerous vegan substitutes such as

aquafaba (the liquid from chickpeas), mashed bananas, and applesauce serve as excellent binders

and leavening agents. These ingredients not only maintain the integrity of your desserts but often

enhance their flavor profile.



Classic Vegan Thanksgiving Dessert Recipes

Vegan Pumpkin Pie

Pumpkin pie is synonymous with Thanksgiving, and making it vegan is simpler than you might think.

Start with a flaky crust made from coconut oil or vegan butter, and fill it with a blend of pureed

pumpkin, coconut milk, maple syrup, and warming spices like cinnamon, nutmeg, and cloves. Silken

tofu or cashews blended into the filling can boost creaminess without overpowering the natural

pumpkin flavor.

Tips for a perfect vegan pumpkin pie:

Use full-fat coconut milk for richness.

Pre-bake the crust slightly to prevent sogginess.

Allow the pie to chill thoroughly before slicing to set the filling.

Apple Crisp with Oat Topping

For a rustic, comforting dessert, apple crisp is a fantastic option. Toss sliced tart apples with

cinnamon, lemon juice, and a touch of maple syrup, then top with a crunchy mixture of rolled oats,

chopped pecans, coconut sugar, and melted coconut oil. Baking until golden and bubbly yields a

dessert that’s naturally vegan and irresistibly fragrant.



Pecan Pie Bars

Pecan pie bars combine the gooey sweetness of traditional pecan pie with the convenience of

handheld treats. Make a simple date and nut crust, then layer on a filling of maple syrup, coconut

cream, and chopped pecans. Bake until set, then cool and slice. These bars are perfect for gatherings

where you want to offer bite-sized indulgences.

Innovative Vegan Thanksgiving Dessert Ideas

Chocolate Avocado Mousse

Rich and velvety, chocolate avocado mousse might surprise you as a Thanksgiving dessert, but its

smooth texture and deep chocolate flavor make it a crowd-pleaser. Blend ripe avocados with cocoa

powder, a splash of vanilla extract, and a sweetener like agave nectar or maple syrup. Chill for a few

hours before serving, and garnish with fresh berries or toasted coconut flakes.

Sweet Potato Brownies

Sweet potato adds moisture and natural sweetness to brownies without the need for eggs or butter.

Combine mashed sweet potato with cocoa powder, flour, coconut oil, and a vegan-friendly sweetener

to create dense, fudgy brownies perfect for the holiday. Adding walnuts or vegan chocolate chips can

provide extra texture and flavor.

Spiced Pear and Cranberry Galette



Galettes are rustic, free-form tarts that showcase seasonal fruits beautifully. Use a vegan pastry dough

made from flour, coconut oil, and a pinch of salt. Fill with sliced pears and fresh cranberries tossed in

maple syrup and warming spices. Fold the dough edges over the filling and bake until golden brown.

This dessert offers a lovely balance of tart and sweet, ideal for Thanksgiving.

Tips for Baking Vegan Thanksgiving Desserts

Understanding how to work with plant-based ingredients can elevate your vegan baking game. Here

are a few pointers to keep in mind:

Egg replacements: Flaxseed meal mixed with water (1 tablespoon flaxseed + 3 tablespoons

water = 1 egg) works well as a binder.

Moisture matters: Ingredients like applesauce, mashed bananas, or pumpkin puree add natural

moisture and sweetness.

Choosing fats: Coconut oil, vegan butter, and nut butters contribute richness and texture.

Sweeteners: Maple syrup, agave nectar, and coconut sugar are excellent natural sweeteners that

complement fall flavors.

Don't overmix: Vegan batters can become dense if overworked; mix just until combined for

lighter results.



Where to Find Ingredients for Vegan Thanksgiving Desserts

Most vegan baking ingredients are readily available at health food stores, major supermarkets, or

online. For example, aquafaba can be sourced from canned chickpeas, and plant-based milks like

almond, oat, and soy are widely stocked. Specialty items like vegan butter and coconut sugar are

increasingly common as the demand for vegan products grows.

Shopping seasonally also enhances the freshness of your desserts. Using ingredients like pumpkins,

squash, apples, pears, and cranberries at their peak not only supports local farmers but also ensures

vibrant flavors in your dishes.

Serving and Presentation Ideas

The way you present your vegan Thanksgiving desserts can make a big impact. Consider these ideas

to elevate your dessert table:

Serve pumpkin pie with a dollop of coconut whipped cream and a sprinkle of cinnamon.

Plate apple crisp alongside a scoop of vegan vanilla ice cream for a warm-cold contrast.

Garnish chocolate mousse with fresh mint leaves or a dusting of cocoa powder.

Use rustic wooden boards or autumn-themed platters to enhance the seasonal vibe.

By thoughtfully preparing and presenting vegan desserts, you create an inviting atmosphere that

celebrates flavor, inclusivity, and gratitude.



Vegan Thanksgiving dessert recipes open up a world of delicious possibilities that honor the holiday’s

traditions while embracing plant-based values. Whether you stick with time-tested classics or

experiment with innovative treats, these desserts bring joy and sweetness to the table in the most

compassionate way. Enjoy crafting these dishes and savoring the moments shared with loved ones

during this special season.

Frequently Asked Questions

What are some popular vegan Thanksgiving dessert recipes?

Popular vegan Thanksgiving desserts include pumpkin pie made with coconut milk, apple crisp with

oat topping, pecan pie using maple syrup instead of corn syrup, and chocolate avocado mousse.

How can I make a vegan pumpkin pie for Thanksgiving?

To make a vegan pumpkin pie, use a dairy-free pie crust, canned pumpkin puree, coconut milk or

almond milk, maple syrup or agave for sweetness, and a flax egg or cornstarch to thicken. Add

traditional spices like cinnamon, nutmeg, and cloves.

Are there any easy vegan Thanksgiving dessert recipes for beginners?

Yes! An easy option is vegan apple crisp, which requires sliced apples, cinnamon, oats, flour, brown

sugar, and coconut oil. Simply mix the topping and bake until golden brown.

Can I make a vegan pecan pie without corn syrup?

Absolutely. Replace corn syrup with maple syrup or agave nectar, use a flax egg as a binder, and

ensure the pie crust is vegan. This will create a delicious vegan pecan pie perfect for Thanksgiving.

What ingredients can I use as egg substitutes in vegan Thanksgiving



desserts?

Common egg substitutes include flax eggs (1 tablespoon ground flaxseed + 3 tablespoons water),

applesauce, mashed bananas, or commercial egg replacers, depending on the recipe.

How do I make a vegan chocolate mousse for Thanksgiving?

Blend ripe avocados with cocoa powder, a sweetener like maple syrup, vanilla extract, and a pinch of

salt until smooth. Chill before serving for a creamy, dairy-free chocolate mousse.

Are there any gluten-free and vegan Thanksgiving dessert options?

Yes, many vegan desserts can be made gluten-free by using gluten-free flour blends or oats. For

example, gluten-free vegan pumpkin bread or gluten-free vegan apple crisp are great options.

Can vegan desserts be as flavorful as traditional Thanksgiving

desserts?

Definitely. Using natural sweeteners, spices, and rich ingredients like coconut cream, nuts, and fruits,

vegan desserts can be just as flavorful and satisfying as traditional ones.

How can I make a vegan cranberry dessert for Thanksgiving?

You can make a vegan cranberry crisp by combining fresh cranberries with a sweetener and topping

with oats, nuts, coconut oil, and cinnamon. Bake until the topping is golden and the cranberries are

bubbly.

What are some vegan Thanksgiving dessert recipes without refined

sugar?

Use natural sweeteners like maple syrup, coconut sugar, or dates. Recipes such as vegan pumpkin

pie sweetened with maple syrup or date-sweetened apple crisp are delicious refined sugar-free

options.



Additional Resources

Vegan Thanksgiving Dessert Recipes: A Culinary Exploration of Plant-Based Festive Sweets

Vegan thanksgiving dessert recipes have increasingly become a focal point for holiday menus as more

individuals seek plant-based alternatives that do not compromise on flavor or tradition. The rise in

veganism and the growing awareness of dietary restrictions have influenced the culinary landscape,

making it imperative for chefs and home cooks alike to explore innovative ways to celebrate

Thanksgiving with desserts that honor the season without animal-derived ingredients. This article

delves into the nuances of crafting delicious vegan desserts that resonate with the essence of

Thanksgiving, analyzing popular recipes, ingredient substitutions, and the broader implications for the

holiday dining experience.

The Evolution of Vegan Thanksgiving Desserts

The traditional American Thanksgiving dessert table is often dominated by dishes such as pumpkin

pie, pecan pie, and apple crisp, typically rich with butter, eggs, and dairy. However, vegan thanksgiving

dessert recipes have transformed these classics by replacing animal-based components with plant-

based alternatives, successfully maintaining the comforting textures and flavors that define the holiday.

This shift is not solely driven by ethical considerations but also by health trends and environmental

concerns. According to recent surveys, approximately 6% of Americans identify as vegan or

vegetarian, and this demographic continues to grow. Consequently, the demand for vegan-friendly

holiday options has prompted culinary innovation, with bakers experimenting with ingredients like

coconut oil, flaxseeds, and aquafaba to replicate the binding and leavening properties traditionally

provided by eggs and dairy.



Key Ingredients in Vegan Thanksgiving Desserts

Understanding the core ingredients that enable vegan desserts to mimic their conventional

counterparts is crucial. Common substitutions include:

Egg replacements: Flaxseed meal combined with water, chia seeds, or commercial egg replacers

provide structure and moisture.

Dairy alternatives: Coconut cream, almond milk, cashew cream, and soy milk serve as creamy

bases or toppings.

Butters and fats: Coconut oil and vegan margarine replace butter, imparting richness while

adhering to vegan standards.

Sweeteners: Maple syrup, agave nectar, and organic cane sugar are commonly used, with

attention paid to ensuring no bone char processing.

These ingredients not only contribute to the texture and taste but also affect the nutritional profile of

the desserts. For example, coconut oil adds saturated fats differently than butter, and nut-based

creams can increase protein content, offering a nuanced health perspective on festive sweets.

Popular Vegan Thanksgiving Dessert Recipes

Exploring specific recipes reveals the versatility and appeal of vegan desserts during Thanksgiving.

Below are some standout dishes that exemplify the balance between tradition and innovation.



Vegan Pumpkin Pie

Pumpkin pie remains emblematic of Thanksgiving, and vegan versions have gained acclaim for their

creamy texture and spiced warmth. The typical recipe involves blending pumpkin puree with coconut

milk, maple syrup, and cornstarch or arrowroot powder as thickeners. The crust often replaces butter

with coconut oil or vegan margarine, ensuring a flaky base.

From a sensory perspective, the coconut milk contributes a subtle richness that complements the

pumpkin’s earthiness, while classic spices such as cinnamon, nutmeg, and cloves provide depth. The

vegan pumpkin pie can rival its traditional counterpart in both flavor and mouthfeel, appealing to

vegans and non-vegans alike.

Pecan Pie with a Vegan Twist

Pecan pie, known for its gooey, caramelized filling, poses a greater challenge due to its reliance on

eggs and corn syrup. Vegan adaptations typically use a combination of maple syrup or brown rice

syrup with silken tofu or aquafaba to achieve the desired consistency.

A noteworthy advantage of these substitutions is the reduced glycemic index compared to corn syrup,

potentially offering a slightly healthier option. The textured filling paired with toasted pecans on a

vegan crust satisfies the expectations of this classic dessert while accommodating dietary restrictions.

Apple Crisp with Oat Topping

Apple crisp is inherently adaptable to vegan preparations. The primary focus lies in the crumbly

topping, traditionally made with butter. Vegan versions use coconut oil or vegan margarine combined

with oats, brown sugar, and cinnamon to create a crunchy, flavorful contrast to the tender baked

apples.



This dessert’s appeal lies in its rustic simplicity and the natural sweetness of the fruit, making it an

accessible and crowd-pleasing option for Thanksgiving gatherings. Additionally, apple crisp can easily

be made gluten-free by substituting oats and flour, broadening its inclusivity.

Health and Environmental Considerations

Integrating vegan thanksgiving dessert recipes into holiday menus addresses multiple contemporary

concerns. Nutritionally, plant-based desserts often feature lower cholesterol and saturated fat levels

while being rich in fiber and antioxidants, particularly when incorporating whole-food ingredients like

nuts, fruits, and spices.

Environmentally, plant-based desserts contribute to reduced greenhouse gas emissions and lower

water usage compared to dairy and egg-based recipes. The United Nations Food and Agriculture

Organization reports that livestock farming accounts for approximately 14.5% of global greenhouse gas

emissions, highlighting the impact of dietary choices during high-consumption periods such as

holidays.

However, it is important to recognize that not all vegan desserts are inherently healthier or more

sustainable. Ingredients like coconut oil have a significant environmental footprint due to deforestation

concerns, and highly processed vegan products may contain additives that diminish their nutritional

value. Therefore, mindful selection of ingredients and sourcing remains critical.

Balancing Flavor with Dietary Needs

One challenge in vegan baking is achieving the same textural complexity and flavor intensity as

traditional recipes. For instance, egg yolks contribute to emulsification and richness, while butter

imparts a unique mouthfeel. Although substitutes have advanced significantly, some recipes may

require additional adjustments, such as longer baking times or the inclusion of natural flavor enhancers

like vanilla extract or citrus zest.



Furthermore, accommodating allergies such as nut sensitivities alongside vegan requirements

necessitates careful recipe modification. For example, using soy or oat milk instead of nut-based milks

ensures broader accessibility.

Trends and Innovations in Vegan Thanksgiving Baking

Recent years have seen a surge in creative vegan thanksgiving dessert recipes that push beyond

conventional pies and crisps. Chefs are experimenting with:

Raw desserts: Utilizing nuts, dates, and coconut to create no-bake tarts and cheesecakes that

retain nutritional integrity and offer unique textures.

Fermented ingredients: Incorporating fermented plant-based products such as aquafaba not only

as egg replacements but also to enhance flavor profiles.

Global influences: Integrating spices and techniques from diverse cuisines, such as cardamom,

star anise, or matcha, to reinvent holiday desserts.

These trends reflect a broader cultural shift towards inclusivity and culinary experimentation that

respects both tradition and innovation.

The growing availability of specialty vegan ingredients in mainstream supermarkets and online has

facilitated these developments, making it easier for home cooks to experiment and adapt recipes.

Additionally, digital platforms and social media have played a crucial role in disseminating vegan

thanksgiving dessert recipes, fostering communities that share tips, reviews, and modifications.

In summary, vegan thanksgiving dessert recipes represent a dynamic intersection of culinary tradition,



ethical considerations, and modern dietary trends. Their expanding presence on holiday tables signals

a broader acceptance and appreciation of plant-based cuisine that does not sacrifice festive

indulgence. As innovation continues, these desserts promise to enrich Thanksgiving celebrations with

diverse flavors and thoughtful ingredient choices.
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from vegetarianism, and why people choose to “go vegan” Decide whether veganism is for you and
get pointers on cutting out animal products Help friends and loved ones understand your dietary and
lifestyle choices Get ideas for vegan cooking, eating out, and being vegan on a budget Living Vegan
For Dummies is a valuable resource for anyone who practices or is considering veganism, as well as
their friends and family who want to know more about the lifestyle.
  vegan thanksgiving dessert recipes: The Complete Idiot's Guide to Vegan Eating for
Kids Andrew Villamagna M.D., M.Sc., Dana Villamagna M.S.J., 2010-02-02 Children can thrive on a
vegan diet! The Complete Idiot's Guide® to Vegan Eating for Kids shows parents how they can raise
a happy, healthy child on a vegan diet. The guide presents all the nutritional needs for children up to
12 years old, outlining what they need at what stage in their lives, and what vegan foods can provide
those nutrients. • The only book to present a complete plan for raising a vegan child • Includes
delicious vegan recipes for breakfast, lunch, and dinner, and snacks that especially appeal to
children • Will appeal to the nearly 5 million vegetarians/vegans in the United States • Includes
complete nutritional lists of fruits, vegetables, and nuts • Features tips for teaching children how to
cope in a non-vegan world
  vegan thanksgiving dessert recipes: Most Popular Vegan Thanksgiving Recipes Ideas
Cookbook Matthew Reynolds, 2023-11-06 Elevate your Thanksgiving feast with our comprehensive
guide to the Most Popular Vegan Thanksgiving Recipes. This essential collection of delectable
plant-based dishes transforms the traditional holiday table into a culinary masterpiece. Whether
you're a seasoned vegan chef or a first-time host, our cookbook offers a world of advantages:
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sumptuous flavors that rival, and often surpass, traditional Thanksgiving recipes. Discover the magic
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Thanksgiving that everyone will cherish. Don't miss out on the culinary adventure; order Most
Popular Vegan Thanksgiving Recipes now to unlock the secrets of a sensational plant-based
Thanksgiving feast. Start creating cherished memories and delightful traditions today.
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magazine does: Deliver simple, delicious food, plus expert health and lifestyle information, that's
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recipes are designed to be easy to follow and cater to different dietary preferences by using
essential plant-based ingredients. From savory tofu scramble to vegan buddha bowl, lentil and
vegetable soup, Mediterranean quinoa salad, eggplant parmigiana, roasted garlic mashed potatoes,
cashew cream sauce, vegan chocolate avocado mousse, and Mexican street corn tacos, these recipes
offer a diverse range of flavors and cuisines. Readers will find helpful tips for transitioning to a
plant-based diet and suggestions for essential ingredients for plant-based cooking. The book also
includes information on various cooking techniques, such as tofu preparation, baking with
alternative flours, and creating flavorful vegan broths and stocks. Whether you are a seasoned vegan
or looking to incorporate more plant-based meals into your diet, The Best Plant-Based Cooking
Recipes will inspire you to explore new flavors and enjoy the health benefits of a plant-based
lifestyle.
  vegan thanksgiving dessert recipes: Get-Real Vegan Desserts: Vegan Recipes for the Rest of
Us William Maltese, Christina-Marie Wright, 2013-04-26 For those who practice veganism--eating



neither meat nor other animal products, such as fish, milk and milk products, eggs, and honey--here
is a simple, realistic cook- and recipe dessert book for busy parents, those new to a vegan diet,
people with egg or dairy allergies, folks watching their cholesterol, and traditional foodies who
would consider going vegan if only it weren’t so intimidating. Kyle Domer (aka Vegan Vegrant) says:
This is a party on paper! These recipes take the hassle out of guilt-free dessert decadence. Reginald
Beck (Fearless Bread) states: It lives up to its title by providing REAL dessert classics with a vegan
attitude. Maltese and Wright set the standard for vegan dessert recipes, from their heavenly spice
cake to their decadent peanut butter S’mores cheesecake. Victor J. Banis (The Pot Thickens) adds:
These two published authors prove themselves as adept with pots as they are with plots. Here, they
conjure my favorite course—dessert—with mouth-watering vegan panache. Well-known author A.B.
Gayle notes: GET-REAL VEGAN DESSERTS isn’t just for vegans but for friends and relatives of
vegans who hesitate to invite, not knowing what to feed. Apart from its great recipes, the book
provides invaluable information on acceptable ingredients and how to access them. Cookbook writer
Bonnie Clark says: I never dreamed there could be such a variety of decadent and delicious vegan
desserts as offered up by Wright and Maltese by way of these mouth-watering recipes that so
shamelessly seduce even a die-hard meat-eater like me!
  vegan thanksgiving dessert recipes: Gilded Vegan: Redefining Gourmet Plant-Based Cuisine
Sean Clover, The concept of Gilded Vegan might seem paradoxical at first glance. After all, the word
gilded evokes images of opulent extravagance, often associated with animal-based indulgence.
However, this book is a celebration of the fact that we can embrace both luxury and ethical values in
our culinary choices. Plant-based cuisine is no longer a compromise; it's a gateway to a world of
exquisite flavors, textures, and presentation. Throughout this book, we'll explore the intersection of
ethical eating, culinary artistry, and the joy of creating exceptional dishes. We'll delve into the
secrets of sourcing premium plant-based ingredients, mastering sophisticated techniques, and
presenting vegan meals that are as visually stunning as they are delicious. Prepare to be amazed by
the transformative power of vegetables, legumes, fruits, nuts, and seeds. These ingredients, when
treated with respect and imagination, become the building blocks of culinary masterpieces. We'll
explore creative substitutions, discover hidden depths in familiar flavors, and uncover the beauty of
plant-based cuisine in its purest form. Gilded Vegan is more than just a cookbook; it's an invitation to
join a movement. A movement that celebrates the elegance and innovation of plant-based cuisine,
one that embraces a more sustainable and compassionate future. Let's create a world where ethical
choices lead to exquisite dining experiences, where each meal is a testament to our commitment to
both culinary artistry and a better world.
  vegan thanksgiving dessert recipes: Pie for Everyone Petra Paredez, 2020-09-22 In Pie for
Everyone, New York’s beloved Petee’s Pie Company serves up more than 80 recipes for the best pies
you can make at home. “Armed with its recipes, you’ll be able to make pie for vegans, gluten
avoiders, lard fanciers, whole-grain purists and butter-crust traditionalists. The last group will be
especially happy.” —New York Times Petra (Petee) Paredez shares her personal repertoire of
impeccable baking techniques that have made her pie shops, Petee’s Pie Company and Petee’s Café,
New York darlings. At the heart of it all, the goal is simple—a tender, flaky crust and perfectly
balanced filling—and this cookbook leads the way with easy-to-follow, step-by-step guidance.
Recipes include: Strawberry-Rhubarb Pie Key Lime Meringue Pie Chicken Pot Pie Vegan Pumpkin
Pie Chocolate Cream Pie A champion of locally sourced ingredients, Paredez features some of the
best farms and producers in profiles throughout the book, inspiring us to seek out the very best
ingredients for our pies wherever we may live. Filled with vibrant photography and recipes for just
about every pie imaginable, from fruit and custard to cream and even savory, Pie for Everyone
invites us to share in the magic and endless appeal of pie.
  vegan thanksgiving dessert recipes: Vegan Handbook Vegetarian Resource Group, 1996 A
much-needed guide for the novice as well as the long-time vegan. It contains extensive information
for vegans, including dietary exchange lists for meal planning, sports nutrition for vegans, vegan
meal plans and one-week menus, delicious, quick recipes for readers who don't enjoy cooking but



want to live healthily, vegetarian history and plenty more.
  vegan thanksgiving dessert recipes: 1,000 Vegan Recipes Robin Robertson, 2011-05-23 A
treasury of meat-free, dairy-free delights from “an acclaimed authority on vegan cooking”
(Publishers Weekly). These delicious recipes, for breakfast, lunch, dinner and everything in between,
are cholesterol-free, low in saturated fat, and high in fiber and complex carbohydrates. You'll get
crowd-pleasing appetizers and snacks like Mango-Avocado Spring Rolls and Savory Artichoke
Squares and family favorites like Vegan Margarita Pizza and Baked Mac and Cheeze. Best of all,
Robin Robertson gives you an endless variety of recipes from a diverse range of cultures—with
something to suit everyone’s taste. For anyone interested in healthy, delicious eating that’s also
ethically and environmentally responsible, 1,000 Vegan Recipes: Includes a “FAST” icon featuring
quick and easy recipes that can be ready in 30 minutes or less Provides kid-friendly recipes to help
you get your kids to eat more nutritious foods Offers detailed information and guidelines on
ingredient substitutions, special nutritional concerns, and a handy list of important pantry staples
Presents vegan alternatives to restaurant favorites with recipes such as Penne with Vodka-Spiked
Tomato Sauce, Fajitas Without Borders, Cheezecake with Cranberry Drizzle, Vegan Tiramisu, and
vegan ice creams, sorbets, and granitas
  vegan thanksgiving dessert recipes: Harvest Gatherings: Create, Savor, and Embrace
Thanksgiving Feast Traditions Dave Snyder, In Harvest Gatherings, delve into the heartwarming
world of Thanksgiving feasts with an abundance of mouthwatering recipes, elegant décor ideas, and
timeless traditions to make your celebrations truly unforgettable. From classic roasted turkey with
all the trimmings to creative twists on favorite side dishes, this book offers a bounty of culinary
inspiration to elevate your holiday spread. Discover tips for setting a stunning tablescape, crafting
festive centerpieces, and designing cozy atmospheric touches to enhance the warmth of your
gathering. Explore the rich history and cultural significance of Thanksgiving, as well as the origins
of beloved traditions like cornucopias, pilgrim decorations, and gratitude rituals. Learn how to
incorporate elements of gratitude and mindfulness into your Thanksgiving celebration, creating a
deep sense of connection and meaning for you and your loved ones. Through heartwarming stories,
poignant reflections, and imaginative ideas, Harvest Gatheringsinvites you to infuse your holiday
with intention, joy, and gratitude. Whether you're a seasoned pro or a novice host, this book
provides clear, easy-to-follow instructions and helpful tips for orchestrating a memorable
Thanksgiving feast. Embrace the spirit of generosity and abundance as you explore new recipes,
embrace time-honored traditions, and create cherished memories with family and friends. With
Harvest Gatheringsas your guide, your Thanksgiving celebration is sure to be a beautiful reflection
of love, togetherness, and gratitude.
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