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The healthiest combination of Italian gluten free vegan diet book !Vegans can enjoy Italian food
as much as anybody else can.After the amazing success of "101 Vegan Burgers" and "101
Vegan Christmas Recipes", Jonathan Vine's third best seller cookbook offers a rare and unique
combination of healthy Italian recipes which is based on the healthiest vegan diet in the world,
combined with a gluten free vegan solution! Perfect for wheat belly diet. Yes, yes, you read right!
Imagine a typical meal which all family members can enjoy Pizzas, pastas, lasagnas, Italian
bread and delicious Italian desserts. You can be calm because you know that your family had
enjoyed a wonderful meal full of nutritional value. Your kids can eat pizza or pasta and still
maintain a balanced diet! You can be at ease because the whole family will feel much lighter and
more energetic at the end of the meal, all because they were fed a harmonious diet, 100%
vegan and 100% free gluten!In "101 Gluten Free vegan Italian Food" you will find:Chapter 1:
Gluten free vegan pizzasThis chapter compiles some of the most delicious gluten free and
vegan pizzas out there. They are all fail-proof, easy to make and simply delicious and
fragrant.Chapter 2: Gluten free vegan pastasThe recipes in this chapter are delicious and fairly
easy to make, with ingredients that add not just flavor, but also nutrients, fibers and antioxidants,
as well as proteinsChapter 3: : Gluten free vegan lasagnasIn this section you will find great
recipes to try, healthy and delicious, using only flavorful ingredients, specially chosen to fit your
vegan lifestyle.Chapter 4: : Gluten free vegan Italian breadThis chapter gathers some of the
most delicious homemade bread recipes that are not only gluten free, but also vegan and have
Italian flavors and roots.Chapter 5: Gluten free vegan desserts25 gluten free and vegan Italian
desserts waiting for you to try them. They are easy to make, but delicious, refreshing and light,
great to end any kind of meal on a high note.So, if you want to taste the abundance of flavors
Italian cuisine offers while maintaining a healthy and balanced diet, this is the book for you!!
Now, all you have to do is pour yourself a glass of fine red wine and enjoy the experience of
healthy Italian dining.Scroll up and grab a copy today, taste the abundance of Italian flavors.



101 Gluten Free Vegan Italian Food (Pizzas, Pastas, Italian Bread, Lasagnas & Desserts
Vegan Recipes) Jonathan Vine 101 Gluten Free Vegan Italian Food , Copyright@2014 by
Jonathan Vine. All rights reserved. No part of this book may be used or reproduced in any matter
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CookiesSUMMARY INTRODUCTION Congratulations on buying this great cookbook—
gluten free and vegan Italian recipes! You’ve made an excellent choice! First, it's absolutely clear
that the decision to buy this book declares that you are a person who's concerned about his
health and the health of his family, and for this alone I applaud you! Maintaining proper nutrition
is the key to a healthy and balanced life. I believe wholeheartedly in the saying: A healthy mind in
a healthy body and in reading this eBook you will gain two things—first, you will maintain a
healthy diet, and secondly, you will enjoy the pearls of Italian cuisine. The transition to a vegan
diet opens up a rich variety of flavors and aromas and it paves the way for maintaining proper
nutrition, which is the key to disease prevention and a long and healthy life. Many studies have
shown that cultures which are traditionally based on a vegan diet enjoy a low prevalence of heart
disease and cancer, which are the main reasons behind mortality in the western world. In recent
years, more and more people around the world have pointed their finger towards gluten,
believing it is responsible for a long list of ailments: skin rashes, barrenness and anxiety. More
and more people in the world are reporting a significant improvement in general health and
temper after cutting gluten from their diet. But I also know that changing and maintaining a
healthy diet is not a simple thing to follow. I certainly understand how frustrating it can be
sometimes to have a relapse and eat pizza or pasta or maybe even ice cream... Maintaining a
vegan and gluten-free diet over time is difficult! But this book is designed especially for you.
Here I offer you a solution of 101 delicious recipes, which include flavors and scents that
everyone loves. Besides the fact that the recipes are original and delicious, they are also healthy
and nutritious, making the experience much more fun! Over the years I've collected recipes from
different kinds of restaurants, and I know how much fun it can be to prepare and eat them. In this
book the reader/chef will taste wonderful pizzas, prepare lashing pastas, bake Italian breads
from traditional recipes and end up with wonderful dessert courses—and, yes, all dishes are
vegan and gluten free! Now we arrive to the fun stage—preparing the recipes. If you prepare one
recipe a day, suddenly you will see how much fun and simple it is to eat good Italian food and
remain healthy. I wish you a pleasant reading experience as well as much fun cooking, filled with
only health, love and joy. Good luck and enjoy! Chapter 1: Gluten Free Vegan Italian Pizza In the
last few years, pizza has become one of the most enjoyed foods worldwide for a reason. The
truth is that pizza is easy to make even at home; it's not time consuming and, most of all, it is
delicious and versatile as you can start with a base and add any toppings you want. There are
literally no limits for it. But increasing numbers of people are discovering that they suffer from
gluten allergies, so they start to look around for healthy alternatives to their usual pizza. This
chapter compiles some of the most delicious gluten free and vegan pizzas out there. They are all
fail-proof, easy to make and simply delicious and fragrant. Making pizza at home to suit your
taste and diet has never been easier than it will be after reading this chapter. Moroccan



Pizza Moroccan pizza is all about flavors. The spices used are very fragrant, but none of them
overpower the other ones. The final taste is well balanced and the pizza is delicious and a little
spicy. Servings: 4-8 slices Ingredients:1 gluten-free pizza crust2 tablespoons tomato paste1/2
teaspoons Harissa paste2 tablespoons tahini paste2 garlic cloves, minced1 small eggplant,
finely sliced2 small tomatoes, finely sliced1 small zucchini, finely sliced2 tablespoons caraway
seeds2 tablespoons olive oilSalt, pepperFresh basil leaves Directions:1. Place the pizza crust
onto a baking tray lined with parchment paper. Set aside.2. In a small bowl, mix the tomato
paste with Harissa paste, tahini and garlic. Spread this mixture over the pizza crust. Arrange the
eggplant, tomato and zucchini slices over the sauce then drizzle olive oil and sprinkle the basil
leaves and the caraway seeds, as well as a pinch of salt and freshly ground pepper to taste.3.
Bake in a preheated oven at 375F for 20-25 minutes until the edges are golden brown and crisp
and the vegetables are soft.4. Cut into slices and serve immediately, while still warm,
although it's just as tasty when chilled. Tofu Pizza Margherita Pizza Margherita is a classic, but if
you are a vegan and have an allergy to gluten, you can try this version which uses a gluten-free
crust, topped with fresh tomatoes, green onion and basil. Servings: 4-8
slices Ingredients: Crust:1 cup brown rice flour1 cup white rice flour1 cup tapioca flour1 1/2
teaspoons instant yeast1/2 teaspoon gluten free baking powder1/2 teaspoon salt1 1/2 cups
warm water Topping:2 large tomatoes, sliced2/3 cup tofu cream cheese1/2 teaspoon oregano2
tablespoons olive oil1/5 green onionSalt, pepperBasil leaves Directions:1. To make the crust:
In a bowl, mix the flours, salt and gluten free baking powder. Mix the warm water with the instant
yeast and let it bloom for 5 minutes. Pour the water into the bowl over the flour and mix well.
Knead for at least 5 minutes, adding more flour if the dough is too sticky. Mix in the olive oil then
cover the bowl with plastic wrap and set aside to rise, at room temperature.2. When the
dough has risen, flour your working surface well. Roll out the dough using a rolling pin. From this
quantity, you can make 2 pizzas. Transfer the pizzas onto a baking tray lined with parchment
paper.3. In a small bowl, mix the tofu cream cheese with salt, pepper and oregano then
spread it over the pizza dough. Top with tomatoes, finely chopped   green onions and basil
leaves.4. Drizzle olive oil then bake in a preheated oven at 375F for 15-25 minutes,
depending on your oven.5. Serve warm, cut into slices. Red Bell Pepper Pizza Pizza is one of
the most enjoyed foods worldwide, but keep in mind that there are also healthy versions of it,
such as this red bell pepper pizza.
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lasagnaSpinach lasagnaRaw lasagnaRaw Zucchini Lasagna Chapter 4:Gluten Free Vegan
Italian BreadBlack Olive Italian BreadMarjoram and Oregano BreadMultigrain BreadOregano
Flavored BreadAlmond Meal BreadAlmond and Coconut Flour BreadTeff BreadTofu BreadFig
BreadTomato and Garlic FocacciaRed Grape FocacciaRosemary Simple BreadSimple
Homemade BreadSoda Gluten Free Quick BreadBuckwheat Brown BreadBasil BreadRosemary
and Red Onion FocacciaGarfava Flour Bread Chapter 5: Gluten Free Vegan Italian
DessertsChocolate Panna CottaLemon GranitaStrawberry and Basil SorbetStrawberry and
Basil SorbetFlourless Chocolate CakeVegan TiramisuAlmond BiscottiCranberry and Pistachio
BiscottiGluten Free Amaretti CookiesVegan Chocolate TrufflesChocolate and Orange
CioccolatiniChocolate and Orange CioccolatiniApple Pie CrostataNociataSimple Chocolate
CakePanforteGluten Free GingerbreadGrapefruit and Pomegranate SorbetAgave Syrup Dough
BallsRicciarelliFig and Blackberry GelatoStracciatella Ice CreamChocolate SorbetChocolate
SorbetRed Wine Poached Pears with AmarettiCoffee GranitaStrawberries with Balsamic
VinegarPeach and Basil CrumbleLemon Polenta
CookiesSUMMARY INTRODUCTION Congratulations on buying this great cookbook—
gluten free and vegan Italian recipes! You’ve made an excellent choice! First, it's absolutely clear
that the decision to buy this book declares that you are a person who's concerned about his
health and the health of his family, and for this alone I applaud you! Maintaining proper nutrition
is the key to a healthy and balanced life. I believe wholeheartedly in the saying: A healthy mind in
a healthy body and in reading this eBook you will gain two things—first, you will maintain a
healthy diet, and secondly, you will enjoy the pearls of Italian cuisine. The transition to a vegan
diet opens up a rich variety of flavors and aromas and it paves the way for maintaining proper
nutrition, which is the key to disease prevention and a long and healthy life. Many studies have
shown that cultures which are traditionally based on a vegan diet enjoy a low prevalence of heart
disease and cancer, which are the main reasons behind mortality in the western world. In recent
years, more and more people around the world have pointed their finger towards gluten,
believing it is responsible for a long list of ailments: skin rashes, barrenness and anxiety. More
and more people in the world are reporting a significant improvement in general health and
temper after cutting gluten from their diet. But I also know that changing and maintaining a
healthy diet is not a simple thing to follow. I certainly understand how frustrating it can be
sometimes to have a relapse and eat pizza or pasta or maybe even ice cream... Maintaining a
vegan and gluten-free diet over time is difficult! But this book is designed especially for you.
Here I offer you a solution of 101 delicious recipes, which include flavors and scents that
everyone loves. Besides the fact that the recipes are original and delicious, they are also healthy
and nutritious, making the experience much more fun! Over the years I've collected recipes from
different kinds of restaurants, and I know how much fun it can be to prepare and eat them. In this
book the reader/chef will taste wonderful pizzas, prepare lashing pastas, bake Italian breads
from traditional recipes and end up with wonderful dessert courses—and, yes, all dishes are
vegan and gluten free! Now we arrive to the fun stage—preparing the recipes. If you prepare one



recipe a day, suddenly you will see how much fun and simple it is to eat good Italian food and
remain healthy. I wish you a pleasant reading experience as well as much fun cooking, filled with
only health, love and joy. Good luck and enjoy! Chapter 1: Gluten Free Vegan Italian Pizza In the
last few years, pizza has become one of the most enjoyed foods worldwide for a reason. The
truth is that pizza is easy to make even at home; it's not time consuming and, most of all, it is
delicious and versatile as you can start with a base and add any toppings you want. There are
literally no limits for it. But increasing numbers of people are discovering that they suffer from
gluten allergies, so they start to look around for healthy alternatives to their usual pizza. This
chapter compiles some of the most delicious gluten free and vegan pizzas out there. They are all
fail-proof, easy to make and simply delicious and fragrant. Making pizza at home to suit your
taste and diet has never been easier than it will be after reading this chapter. Moroccan
Pizza Moroccan pizza is all about flavors. The spices used are very fragrant, but none of them
overpower the other ones. The final taste is well balanced and the pizza is delicious and a little
spicy. Servings: 4-8 slices Ingredients:1 gluten-free pizza crust2 tablespoons tomato paste1/2
teaspoons Harissa paste2 tablespoons tahini paste2 garlic cloves, minced1 small eggplant,
finely sliced2 small tomatoes, finely sliced1 small zucchini, finely sliced2 tablespoons caraway
seeds2 tablespoons olive oilSalt, pepperFresh basil leaves Directions:1. Place the pizza crust
onto a baking tray lined with parchment paper. Set aside.2. In a small bowl, mix the tomato
paste with Harissa paste, tahini and garlic. Spread this mixture over the pizza crust. Arrange the
eggplant, tomato and zucchini slices over the sauce then drizzle olive oil and sprinkle the basil
leaves and the caraway seeds, as well as a pinch of salt and freshly ground pepper to taste.3.
Bake in a preheated oven at 375F for 20-25 minutes until the edges are golden brown and crisp
and the vegetables are soft.4. Cut into slices and serve immediately, while still warm,
although it's just as tasty when chilled. Tofu Pizza Margherita Pizza Margherita is a classic, but if
you are a vegan and have an allergy to gluten, you can try this version which uses a gluten-free
crust, topped with fresh tomatoes, green onion and basil. Servings: 4-8
slices Ingredients: Crust:1 cup brown rice flour1 cup white rice flour1 cup tapioca flour1 1/2
teaspoons instant yeast1/2 teaspoon gluten free baking powder1/2 teaspoon salt1 1/2 cups
warm water Topping:2 large tomatoes, sliced2/3 cup tofu cream cheese1/2 teaspoon oregano2
tablespoons olive oil1/5 green onionSalt, pepperBasil leaves Directions:1. To make the crust:
In a bowl, mix the flours, salt and gluten free baking powder. Mix the warm water with the instant
yeast and let it bloom for 5 minutes. Pour the water into the bowl over the flour and mix well.
Knead for at least 5 minutes, adding more flour if the dough is too sticky. Mix in the olive oil then
cover the bowl with plastic wrap and set aside to rise, at room temperature.2. When the
dough has risen, flour your working surface well. Roll out the dough using a rolling pin. From this
quantity, you can make 2 pizzas. Transfer the pizzas onto a baking tray lined with parchment
paper.3. In a small bowl, mix the tofu cream cheese with salt, pepper and oregano then
spread it over the pizza dough. Top with tomatoes, finely chopped   green onions and basil
leaves.4. Drizzle olive oil then bake in a preheated oven at 375F for 15-25 minutes,



depending on your oven.5. Serve warm, cut into slices. Red Bell Pepper Pizza Pizza is one of
the most enjoyed foods worldwide, but keep in mind that there are also healthy versions of it,
such as this red bell pepper pizza. Servings: 4-8slices Ingredients: Pizza crust:1 cup brown rice
flour1 cup white rice flour1 cup tapioca flour1/2 teaspoon salt1 teaspoon gluten free baking
powder2 teaspoons instant yeast1 1/2 cups warm water2 tablespoons olive oil Topping:3 red
bell peppers, cored and sliced1/4 cup basil leaves1/2 cup tomato sauce1/2 cup tofu,
crumbled1/2 teaspoon dried oreganoSalt, pepper Directions:1. To make the crust: In a bowl,
mix the flours, salt and gluten free baking powder. Mix the warm water with the instant yeast and
let it bloom for 5 minutes. Pour the water into the bowl over the flour and mix well. Knead for a
few minutes, adding more flour if it's too sticky. Mix in the olive oil then cover the bowl with plastic
wrap and set aside to rise.2. To finish the pizza: When the dough has risen, flour your working
surface well. Roll out the dough using a rolling pin. From this quantity, you can make 2 pizzas.
Transfer the pizzas onto a baking tray lined with parchment paper.3. Spread the tomato sauce
over the dough, then top with bell peppers, tofu, basil leaves and a sprinkle of dried oregano,
salt and freshly ground pepper. Bake in a preheated oven at 400F for 20-25 minutes or until
slightly golden brown on the edge. Eggplant Pizza Rich and moist, this pizza makes a great
lunch or dinner. It is gluten-free and vegan so it's as healthy as it can be, but still tastes
delicious. Servings: 4-8 slices Ingredients: Crust:2 cups tapioca flour1 cup rice flour1 1/2
teaspoon instant yeast1 cup warm water1/2 cup coconut milk1/2 teaspoon salt1/4 teaspoon
dried oregano4 tablespoons olive oil Topping:2 small eggplants, peeled and sliced2 tablespoons
olive oil1 tomato, sliced3 tablespoons tomato sauceSalt, pepper Directions:1. To make the
crust: In a bowl, mix the flours with salt and oregano. Pour in the water, milk and instant yeast.
Mix well then add the olive oil. Knead for at least 5 minutes, adding a bit more flour if the dough
is too sticky. Cover the bowl with plastic wrap and let it rise on the countertop, at room
temperature, for 1 hour.2. Once risen, flour your working surface well and spread 2 round
pizzas. You can roll the dough as thin or thick as you wish. Transfer the dough onto a baking tray
lined with parchment paper.3. Spread the tomato sauce over the dough then top it with the
eggplant and tomato slices, then drizzle the olive oil and sprinkle a pinch of salt and pepper.4.
Bake in a preheated oven at 400F for 15-20 minutes Polenta Mushroom Pizza Having a
polenta crust, this pizza is moist and delicious and, although you may not think of it that way, just
having a bite of it will prove it so. Servings: 4-8 slices Ingredients: Polenta crust:1 cup coarse
cornmeal3 cups water2 tablespoons olive oil1 pinch of salt Topping:2/3 cup tofu cream cheese2
cups mushrooms1 red onion, sliced2 tablespoons tomato sauce Directions:1. Pour the water
and salt into a medium size saucepan and bring to a boil. When it starts to boil, gradually stir in
the cornmeal, mixing with a whisk.2. Let it come to a boil again and simmer over a medium
flame, whisking from time to time.3. When all the liquids have been absorbed, remove from
heat and add the olive oil. Let it cool to room temperature then spread 2 round pizzas on a
baking tray lined with parchment paper.4. Spread some tomato sauce over the polenta and
top with the tofu cream cheese, red onion rings and mushrooms. bake in a preheated oven at



375F for 20-25 minutes.

Over the years I've collected recipes from different kinds of restaurants, and I know how much
fun it can be to prepare and eat them. In this book the reader/chef will taste wonderful pizzas,
prepare lashing pastas, bake Italian breads from traditional recipes and end up with wonderful
dessert courses—and, yes, all dishes are vegan and gluten free! Now we arrive to the fun stage
—preparing the recipes. If you prepare one recipe a day, suddenly you will see how much fun
and simple it is to eat good Italian food and remain healthy. I wish you a pleasant reading
experience as well as much fun cooking, filled with only health, love and joy. Good luck and
enjoy! Chapter 1: Gluten Free Vegan Italian Pizza In the last few years, pizza has become one of
the most enjoyed foods worldwide for a reason. The truth is that pizza is easy to make even at
home; it's not time consuming and, most of all, it is delicious and versatile as you can start with a
base and add any toppings you want. There are literally no limits for it. But increasing numbers of
people are discovering that they suffer from gluten allergies, so they start to look around for
healthy alternatives to their usual pizza. This chapter compiles some of the most delicious gluten
free and vegan pizzas out there. They are all fail-proof, easy to make and simply delicious and
fragrant. Making pizza at home to suit your taste and diet has never been easier than it will be
after reading this chapter. Moroccan Pizza Moroccan pizza is all about flavors. The spices used
are very fragrant, but none of them overpower the other ones. The final taste is well balanced
and the pizza is delicious and a little spicy. Servings: 4-8 slices Ingredients:1 gluten-free pizza
crust2 tablespoons tomato paste1/2 teaspoons Harissa paste2 tablespoons tahini paste2 garlic
cloves, minced1 small eggplant, finely sliced2 small tomatoes, finely sliced1 small zucchini,
finely sliced2 tablespoons caraway seeds2 tablespoons olive oilSalt, pepperFresh basil
leaves Directions:1. Place the pizza crust onto a baking tray lined with parchment paper. Set
aside.2. In a small bowl, mix the tomato paste with Harissa paste, tahini and garlic. Spread
this mixture over the pizza crust. Arrange the eggplant, tomato and zucchini slices over the
sauce then drizzle olive oil and sprinkle the basil leaves and the caraway seeds, as well as a
pinch of salt and freshly ground pepper to taste.3. Bake in a preheated oven at 375F for 20-25
minutes until the edges are golden brown and crisp and the vegetables are soft.4. Cut into
slices and serve immediately, while still warm, although it's just as tasty when chilled. Tofu Pizza
Margherita Pizza Margherita is a classic, but if you are a vegan and have an allergy to gluten,
you can try this version which uses a gluten-free crust, topped with fresh tomatoes, green onion
and basil. Servings: 4-8 slices Ingredients: Crust:1 cup brown rice flour1 cup white rice flour1
cup tapioca flour1 1/2 teaspoons instant yeast1/2 teaspoon gluten free baking powder1/2
teaspoon salt1 1/2 cups warm water Topping:2 large tomatoes, sliced2/3 cup tofu cream
cheese1/2 teaspoon oregano2 tablespoons olive oil1/5 green onionSalt, pepperBasil
leaves Directions:1. To make the crust: In a bowl, mix the flours, salt and gluten free baking
powder. Mix the warm water with the instant yeast and let it bloom for 5 minutes. Pour the water
into the bowl over the flour and mix well. Knead for at least 5 minutes, adding more flour if the



dough is too sticky. Mix in the olive oil then cover the bowl with plastic wrap and set aside to rise,
at room temperature.2. When the dough has risen, flour your working surface well. Roll out
the dough using a rolling pin. From this quantity, you can make 2 pizzas. Transfer the pizzas onto
a baking tray lined with parchment paper.3. In a small bowl, mix the tofu cream cheese with
salt, pepper and oregano then spread it over the pizza dough. Top with tomatoes, finely
chopped   green onions and basil leaves.4. Drizzle olive oil then bake in a preheated oven at
375F for 15-25 minutes, depending on your oven.5. Serve warm, cut into slices. Red Bell
Pepper Pizza Pizza is one of the most enjoyed foods worldwide, but keep in mind that there are
also healthy versions of it, such as this red bell pepper pizza. Servings:
4-8slices Ingredients: Pizza crust:1 cup brown rice flour1 cup white rice flour1 cup tapioca
flour1/2 teaspoon salt1 teaspoon gluten free baking powder2 teaspoons instant yeast1 1/2 cups
warm water2 tablespoons olive oil Topping:3 red bell peppers, cored and sliced1/4 cup basil
leaves1/2 cup tomato sauce1/2 cup tofu, crumbled1/2 teaspoon dried oreganoSalt,
pepper Directions:1. To make the crust: In a bowl, mix the flours, salt and gluten free baking
powder. Mix the warm water with the instant yeast and let it bloom for 5 minutes. Pour the water
into the bowl over the flour and mix well. Knead for a few minutes, adding more flour if it's too
sticky. Mix in the olive oil then cover the bowl with plastic wrap and set aside to rise.2. To finish
the pizza: When the dough has risen, flour your working surface well. Roll out the dough using a
rolling pin. From this quantity, you can make 2 pizzas. Transfer the pizzas onto a baking tray lined
with parchment paper.3. Spread the tomato sauce over the dough, then top with bell peppers,
tofu, basil leaves and a sprinkle of dried oregano, salt and freshly ground pepper. Bake in a
preheated oven at 400F for 20-25 minutes or until slightly golden brown on the edge. Eggplant
Pizza Rich and moist, this pizza makes a great lunch or dinner. It is gluten-free and vegan so it's
as healthy as it can be, but still tastes delicious. Servings: 4-8 slices Ingredients: Crust:2 cups
tapioca flour1 cup rice flour1 1/2 teaspoon instant yeast1 cup warm water1/2 cup coconut
milk1/2 teaspoon salt1/4 teaspoon dried oregano4 tablespoons olive oil Topping:2 small
eggplants, peeled and sliced2 tablespoons olive oil1 tomato, sliced3 tablespoons tomato
sauceSalt, pepper Directions:1. To make the crust: In a bowl, mix the flours with salt and
oregano. Pour in the water, milk and instant yeast. Mix well then add the olive oil. Knead for at
least 5 minutes, adding a bit more flour if the dough is too sticky. Cover the bowl with plastic
wrap and let it rise on the countertop, at room temperature, for 1 hour.2. Once risen, flour your
working surface well and spread 2 round pizzas. You can roll the dough as thin or thick as you
wish. Transfer the dough onto a baking tray lined with parchment paper.3. Spread the tomato
sauce over the dough then top it with the eggplant and tomato slices, then drizzle the olive oil
and sprinkle a pinch of salt and pepper.4. Bake in a preheated oven at 400F for 15-20
minutes Polenta Mushroom Pizza Having a polenta crust, this pizza is moist and delicious
and, although you may not think of it that way, just having a bite of it will prove it so. Servings: 4-8
slices Ingredients: Polenta crust:1 cup coarse cornmeal3 cups water2 tablespoons olive oil1
pinch of salt Topping:2/3 cup tofu cream cheese2 cups mushrooms1 red onion, sliced2



tablespoons tomato sauce Directions:1. Pour the water and salt into a medium size saucepan
and bring to a boil. When it starts to boil, gradually stir in the cornmeal, mixing with a whisk.2.
Let it come to a boil again and simmer over a medium flame, whisking from time to time.3.
When all the liquids have been absorbed, remove from heat and add the olive oil. Let it cool to
room temperature then spread 2 round pizzas on a baking tray lined with parchment paper.4.
Spread some tomato sauce over the polenta and top with the tofu cream cheese, red onion rings
and mushrooms. bake in a preheated oven at 375F for 20-25 minutes. Tofu Cream Cheese and
Spinach Pizza Spinach and cream cheese work great together. The final pizza is rich and
creamy, while the dough, although gluten-free, is crisp, fluffy and melts in your mouth, making
you want bite after bite. It is also healthy and nutritious so it is worth making from time to
time. Servings: 4-8 slices Ingredients: Crust:2 cups gluten-free flour blend1 teaspoon agave
syrup1 teaspoon gluten free baking powder1/2 teaspoon salt1 teaspoon instant yeast2
tablespoons olive oil1 cup warm water Topping:1 cup tofu cream cheese1 cup baby spinach
leaves1/2 teaspoon dried basilSalt, pepper Directions:1. In a bowl, mix the water with salt and
set aside to bloom for 5 minutes. Stir in the agave syrup, and then incorporate the flour, gluten
free baking powder and salt. Mix well with a spoon or a stand mixer and add the olive oil as well.
The dough will be sticky. Cover the bowl with plastic wrap and let it rise for 1 hour at room
temperature.2. Flour your working surface well, then spread the dough with your hands so
that it looks like an even circle, as thin or thick as you want it. Transfer the dough onto a baking
tray lined with parchment paper. In fact, you can roll the dough straight in the pan.3. In a small
bowl, mix the cream cheese with salt, pepper and basil. Spread this mixture over the pizza
dough, as evenly as you can. Top with shredded spinach leaves and bake in a preheated oven at
375F for 15-20 minutes.4. Serve warm, cut into slices. Broccoli Gluten-Free Pizza If you like
broccoli, this pizza will be a delight baked to perfection on top of a fluffy, crisp, gluten-free pizza
crust. Servings: 4-8 slices Ingredients: Crust:2 cups gluten-free flour blend2 tablespoons olive
oil1 cup warm water2 tablespoons coconut milk1 teaspoon agave syrup1 teaspoon instant
yeast Topping:2 cups broccoli florets1/2 cup tofu cream cheese1/4 cup tomato sauceSalt,
pepper Directions:1. In a bowl, combine the water with coconut milk, agave syrup and yeast.
Let it bloom for 5-10 minutes then stir in the flour. Since it's gluten-free dough, it will be sticky
and not very easy to work with.2. Mix in the olive oil then cover the bowl with a plastic wrap
and let it rise for 30 minutes.3. After 30 minutes, carefully spread the dough in a pizza pan
lined with parchment paper.4. Top the dough with cream cheese before spreading the tomato
sauce over it and cover with broccoli florets. Season with salt and pepper and then bake in a
preheated oven at 375F for 20-25 minutes or until golden brown at the edges. .Mixed Veggie
Pizza Baked vegetables release their natural sweetness, making this pizza a delight for your
taste buds. Servings: 4-8 slices Ingredients: Crust:1 1/2 cups brown rice flour blend1 cup warm
water1 teaspoon instant yeast1 teaspoon agave syrup1/2 teaspoon salt1/2 teaspoon gluten free
baking powder2 tablespoons olive oil Topping:1 small zucchini, sliced1 small eggplant, peeled
and sliced1 yellow bell pepper, cored and sliced1 tomato sliced1 teaspoon Italian



seasoningSalt, pepper2 tablespoons olive oil. Directions:1. In a bowl, mix the water with salt
and set aside to bloom for 5-10 minutes. Add in the agave syrup, then incorporate the flour,
gluten free baking powder and salt. Mix well with a spoon or a stand mixer and add the olive oil
as well. The dough will be sticky as it has no gluten.
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Vinny, “I'm not a Vegan or Italian but I Love the Pizza Recipes in This Cookbook!. I like to eat.
People are shocked when they find out that I cook and bake all the time! I'm kinda skinny so it
takes them by surprise I suppose. Anyway, I was searching for a new Italian cookbook here on
Amazon when I ran across Daniel's "101 Gluten Free Vegan Italian Recipes". At first I thought
"Well, I'm not Vegan" but then I thought I might at least get a new pizza recipe out of the deal.
Boy was I surprised to find all the great lasagna and bread recipes that are in here too!The only
down-side to this book is that I will have to get a few extra things for my pantry. I'm surprised at
how much I already have that is gluten free though. I already tried the "Polenta Mushroom Pizza"
recipe. I have to say that I didn't have all the ingredients on hand so I fudged the recipe. It turned
out great anyway!I was looking at this book with my granddaughter and she wants me to make
the "Pumpkin Mac & Cheese". I have to say it looks pretty good to me too and I'm not a big fan of
mac and cheese. I wish I would have found this book earlier this winter with all the great bread
recipes Daniel has stuck in here. No problem though, the pizza recipes will always be good year-
round. I even found a few really good dessert recipes I'm going to have to try.I really can't be the
judge of a "Vegan Cookbook" or cooking for that matter. However, this "Italian Cookbook" is a
great addition to my kitchen. Thanks Daniel, I look forward to getting your "101 Vegan Burgers"
for my summer grilling too!”

Jbarr5, “Italian gluten free cookbook. Cookbook: 101 Gluten Free Vegan Italian Recipes ( Pizzas,
Pastas, Bread & Desserts) (Quick & Easy Vegan Recipes) by Daniel NadavWanted to check out
this book to find out what it's all about.Illustrated very colorful cookbook. There is also a gift from
the author for just getting this book.As long as you do have the ingredients the directions look
very straight forward and easy, quick and very nutritious.Even desserts, lasagnas, pizza and
other dishes are included. Although we are not on a gluten free diet this book gives me ideas of
what foods to combine to get a different flavor.The free gift is desserts and with ingredients I do
have on my shelf. can't wait to get started on a recipe-or two!”

John Hermes, “Simply the best gluten free vegan Italian cookbook. For less than the price of a
cup of coffee, Daniel Nadav gives you literally hundreds of beautiful, delicious and healthy
recipes. This is a winning Italian food cook book with a combination of detailed instructions,
pictures, and literally page after page of outstanding pizza's, lasagnas', breads and more.What I
like best about this cookbook, and the others by Nadav, is that the recipes have a lot of depth to
them, yet are not so complicated that they are out of reach for the average person at home. The
breads alone (almond & coconut, oregano, fig) make the book more than worth it.110%
recommend this cookbook for anyone looking to try gluten free, vegan, Italian, or just some
delicious food with a Mediterranean  vibe.”

Holly Wood, “My Favorite Cookbook. I have made 10 recipes out of this book and every single



one has been delicious. Even though I stick to recipes with more familiar ingredients, I
ABSOLUTELY LOVE THIS COOKBOOK. I have tons of cookbooks, and some sit on the shelf
with only a few tried and loved recipes. This is not one of them! Most but not all are quick and
easy to put together with fresh ingredients.Nadav has found ways to deliver tons of flavor and
high nutrition. If you are hesitating due to unusual ingredients, don't! I am in love with this book!”

Ebook Tops Reader, “Have no gluten problem and am not vegan, but a neice is strictly vegan so
I thought I would have a look. I like to read various cookbooks to get ideas for dishes, styles,
flavorings, techniques; and the list goes on and on, but different members of my family exclude
different woods from their diet. For some it is certain meats, or certain preparations, and others
do not partake of whole food groups. Personally am fortunate that the only diet I have ever
needed was to maintain a decent weight and only avoid eggplant in any but the slightest
quantities since I live it (especially breaded and fried) but it does not love me that much”

PaulBadger, “Meets the goal. I got this during one of my bouts of veganism, and I have to admit,
the author does make vegan and gluten free cooking seem to work.I recommend it with the
caveat that the recipes I made were a bit expensive, but if you cook gluten free, you already
know this.”

Linda Hitzeroth, “GLUTEN FREE, VEGAN, ITALIAN???. When I think of Italian food, gluten free
and vegan do not enter my mind. I was so delighted to find recipes that sound both delicious and
healthy, and ITALIAN. The pizza recipes sound especially appealing. Daniel Nadav offers more
than one type of crust recipe, sounds simple to follow, using ingredients that GF chefs would
have on hand, or certainly know where to purchase, without spending a lot of money. So much of
the prepared GF products are quite expensive, and honestly, doesn't homemade just taste
better anyway? Thanks, Daniel, for creating a wonderful cookbook, for both vegans and gluten
free individuals!”

Marlene, “Healthy and delicious vegan Italian cooking!. What a wonderful cookbook! Sooo
delicious and original. I was looking for a cookbook that was both Italian and gluten free (which is
tricky because of all the flour used Italian food) and this ebook is absolutely perfect. Delicious
quick and easy vegan recipes, he really goes above and beyond. 5 stars!”

Marina Thompson, “Recommended for anyone who enjoys good food but is lazy to spend hours
in the kitchen. As a vegan, I always look for healthy meals ideas. This book came in handy and I
cooked several dishes using the recipes. I was excited to find so many simple yet interesting
ideas - you don't need any fancy ingredients to cook a nice meal. Italian cuisine is really popular,
so even my friends who are not vegans enjoyed dinner I have prepared using this book.
Recommended for anyone who enjoys good food but is lazy to spend hours in the kitchen. Good
book”



Azrael66, “Bon livre. Un bon e-book avec des recettes assez accessibles (les ingrédients font
partie de ce que j'ai toujours dans les placards, mais ce qui ne sera pas forcément le cas pour le
commun des mortels). J'enlève une étoile car j'aurais aimé avoir des recettes de fabrication des
fois au lieu de "paquet de pâtes sans gluten" par exemple ;)”

The book by Jonathan Vine has a rating of  5 out of 3.8. 86 people have provided feedback.
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