1. Cheesy Curly Kale Chips 

Can't get enough kale chips. All different kinds. Haven't tried one yet that I don't like. The dinosaur kale has more of a "chip" quality. The curly kale holds more of a coating and all those curls makes an extra crispy, textured crunch. 

The last batch I made was using curly kale. They turned out rich and flavorful. Here's the recipe:

CHEESY CURLY KALE CHIPS

1 large bunch green curly kale***, washed, large stems removed, torn into bite size pieces

COATING:
1 cup cashews, (soaked 2 hours)
1 red bell pepper, seeded and chopped
juice of 1 lemon
1 T. nutritional yeast
2 t. agave (opt.)
1/2 t. himalayan pink crystal salt

Put coating ingredients in Vitamix. Blend until smooth. Using your hands,(same as with Awesome Goddess Chips which are indeed AWESOME), spread coating on kale pieces getting it inside of curls. Put on teflex sheets and dehydrate at 105 overnight or until coating is dry. Slide onto mesh screens and dehydrate 12 hours, or until very crispy. 

That seems like a long time to dry kale chips. The kale was very curly, and the coating very thick. The smell drove my husband crazy, he LOVED it!

***The kale should be firm and curls spikey. If kale is limp, wash it, cut an inch off the end of the stems and stand in a bowl of water for an hour. 

I don't dehydrate for as long because once they were too dried and crispy.  I like them crispy and a little chewy.
 

I hear you can also use the oven at 200 degrees if you don't have a dehydrator.
Macaroni and Not Cheese 
                     in "The Engine 2 Diet" by Rip Esselstyn
 

Serves 2 to 3
 

1 onion, chopped
1 cup cashews 
1/3 cup lemon juice
1 1/3 cups water
1/2 teaspoon sea salt
4-ounce jar roasted red peppers, drained ( I don't use this as I want it to be like the real thing but it was good when I did use it.)
3 tablespoons nutrional yeast
1 teaspoon garlic powder
1 teaspoon onion powder
16 ounces whole grain elbow pasta, cooked ( I use De Boles 12 oz. gluten free corn Elbow Style pasta as I found it to be firmer, (don't overcook), and I liked using less pasta and having more of the "not cheese") ha I get this at Whole Foods.
 

Preheat oven to 425 degrees.  Saute the onion on medium heart in a nonstick skillet for 5 minutes, until translucent.  In a food processor (I use my VitaMix), combine the onion, cashews, lemon juice, water, and salt.  Gradually blend in the roasted red peppers, nutritional yeast, garlic powder, and onion powder.  Thoroughly toss the sauce with the pasta.  Bake in the oven for 20 minutes until golden brown on top.  (I cook it until hot in middle, not browned.  Also, when you heat it up later, add water or it will be too dry.  It's the very best when you prepare it and bake it right after, then eat
The Best Banana Bread
             in "Prevent and Reverse Heart Disease" by Dr. Caldwell B. Esselstyn
 

1 1/4 cups whole-wheat flour
1 cup barley or spelt flour (I use barley)
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon ground cinnamon (I use 1 1/2)
3 small ripe bananas, or 2 large
1 jar bay-food prunes, or 1/2 cup applesauce (I use applesauce)
1/3 cup (or less) maple syrup, honey, or sugar (I use 1/3 c maple syrup)
egg replacer for 1 egg (1 tablespoon ground flaxseed meal mixed with 3 tablespoons water OR
1 1/2 teaspoons Ener-G egg replacer mixed with 2 tablespoons water ( I use Ener-G egg replacer)
1/2 cup raisins (I don't care for raisins so I used dates)
2 teaspoons vanilla extract
3/4 oat, almond, or nonfat say milk (I use almond)
1 tablespoon lemon juice
I added 1 cup of walnuts but the recipe doesn't call for it.
 

1.  Preheat oven to 350 degrees.
2.  Mix first five ingredients in a large bowl.
3.  Mash bananas in a medium blow.  Mix in remaining ingredients.
4.  Add liquids to flour and mix gently.  Pour into a 9 X 5-inch loaf pan and bake for 70 minutes, until a toothpick comes out clean.  (Really watch this.  I found that in my oven it takes closer to 60 minutes.  So I test it several times beginning at 60 minutes because you don't want to dry it out.)
