Vegan Valentine’s Recipes!
Chloe’s Vegan Chocolate Cupcakes

3 cups flour

2 cups sugar

1/2 cup cocoa powder

2 teasp baking soda

1 teasp salt

2/3 cup vegetable oil

2 teasp vinegar

1 teasp vanilla

2 cups cold water

1. Preheat oven to 350. Grease & flour pan, whisk baking soda & salt until well combined.

2. Mix oil, vinegar, vanilla, water into dry ingredients and stir for 1 min.

3. Pour batter into prepared cake pans, dividing evenly.

4. Bake until centers of cakes spring back when touched, approx 30-35 min

2. Cool 10 minutes on a rack. Remove cakes from pans to cool completely.

3. Use frosting when cooled

Cary's Peanut Butter Cups
Chocolate Chips (2 bags)

Creamy Peanut Butter (1 container)

Maple Syrup (a liberal amount, ½-1 cup)

Sugar (same as above)

20 Foil Cupcake Holders

1. Double boil the chocolate chips and stir constantly as not to burn or overcook the chocolate.  It should be a smooth chocolately amazing liquid.  

In another pot, cook on low heat peanut butter, maple syrup and sugar.  There are no exact measurements, just see what makes it smooth and very sweet.  Remember: there is no such thing as too much sugar or syrup.

2. Pour a somewhat thin layer of chocolate onto the bottom of the cupcake holders.  Let dry or harden for a minute while intermittently mixing the peanut butter and constantly mixing the chocolate (this can be a challenge). 

3. Add a small or medium scoop of peanut butter on top of the chocolate in the cupcake holders (or however much peanut butter you want).  

4. Pour the rest of the chocolate on top of the peanut butter.
John’s Peanut Butter Cookies

1 cup maple syrup

½ cup canola oil

1 cup peanut butter

2 teaspoons vanilla

2 cups unbleached flour

1. Preheat oven to 350.

2. Combine maple syrup, canola oil, peanut butter, and vanilla in a medium bowl.  Add flour and mix to combine.  Form batter into teaspoon-size balls.

3. Put on a greased cookie sheet.  Press the tines of a fork across the top to make perpindicular imprints.

4. Bake for 20 minutes, allow to cool.

Wondering how to make traditional recipes vegan? It’s easy, and can taste just as good!

-Egg substitutes: Ener-G egg replacer, corn starch, bananas, apple sauce

-Milk substitutes: Soy milk, rice milk, almond milk, oat milk

-Butter substitutes: Earth Balance, vegan Smart Balance

-Cheese substitutes: Follow Your Heart vegan cheese, nutritional yeast

-Meat substitutes: Endless soy versions of everything from salmon to BBQ ribs, as well as non-soy products like seitan (made of wheat gluten)

The animals thank you for showing some love this Valentine’s Day by not eating

Animal products!
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Brought to you by the Berkeley Organization for Animal Advocacy (BOAA).  We meet every Tuesday at 6:00 in 243 Dwinelle.
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