20 OF OUR MOST LOVED AND HIGHLY-RATED RECIPES

recipes & photos by Dana Shultz




WHETHER YOU'RE NEW TO MINIMALIST BAKER OR HAVE BEEN AROUND FOR A
while now, we're so glad you're here. Welcome.

I'm the author - Dana - and along with my husband, John, we created this blog in 2012 with
the goal of helping others get into the kitchen to cook simple food. | create the recipes and
photographs while John handles all of the design, technical support, and blogger resources.

We created Minimalist Baker because so many of the food blogs | was following at the
time were beautiful, but the recipes were too complicated to attempt. And so, | set out to
create a blog | wanted to cook from and Minimalist Baker was born.

If you're wondering about our name, I'm kind of a lazy cook so that's where the
“minimalist” concept comes into play. | love simple cooking. And | also have a sweet
tooth, which is why we added “baker.” But we're about more than just easy desserts. We've
become a destination for delicious recipes that require just 30 minute or less, 1 bowl, or
10 ingredients to prepare.

We also love plants. While we don't ascribe to any one diet, we do try and eat what makes
us feel best, which happens to be a lot of plants. And because so many of our friends and
readers are gluten-free, we've focused on creating gluten-free recipes as well.

So while you may notice many of our recipes fall into the “vegan, gluten-free” category, we
aren't entirely vegan or gluten-free ourselves! (That’s right - plant-based cooking can be for
any type of eater!) We just enjoy cooking that way and love helping others do the same.

Consider this ebook an introduction to 20 of our most loved recipes. In trying these
dishes, we hope you'll get a feel for our style of cooking, what flavors we're into, and just
how simple delicious food can be. These recipes have been tried and tested by you - our
readers - and earned the stamp of approval time and time again. Expect a mix of delicious
breakfast dishes, entrées. and desserts.

We hope you enjoy cooking your way through these recipes. Once you've tried these fan
favorites, we hope you’'ll jump over to the blog for even more simple, delicious meals and
cooking inspiration. We're so glad you're here. Now, let’s dig in!

DANA & JOHN
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Healthy 5-Ingredient Granola Bars

World’s Easiest Cinnamon Rolls

Best Damn Vegan Biscuits

Southwest Tofu Scramble

Oatmeal Chocolate Chip Cookie Pancakes







1 cup (200 g) packed dates, pitted
(deglet nour or medjool)*

1/4 cup (60 ml) agave nectar or
maple syrup

1/4 cup (64 g) creamy salted natural
peanut butter or almond butter

HEALTHY 5-INGREDIENT
GRANOLA BARS

Healthy, no-bake granola bars with just five ingredients & a sweet crunchy
texture make an ideal portable breakfast or snack.

PREP TIME 10 minutes COOK TIME Sminutes MAKES 10 bars

Process dates in a food processor until small bits remain, about 1 minute. I
should form a “dough” like consistency.

Place oats, almonds & dates in a bowl, then set aside.

Warm agave nectar or maple syrup and peanut butter in a small saucepan ove
low heat. Stir and pour over oat mixture and then mix, breaking up the dates
to disperse throughout.

1 cup (112 g) roasted unsalted almonds,

loosely chopped

1-1/2 (135 g) cups rolled oats
(gluten-free for GF eaters)

Chocolate chips, dried fruit, nuts,
banana chips & vanilla, optional

Once thoroughly mixed, transfer to an 8-x-8 baking dish or other small pan
lined with plastic wrap or parchment paper, so they lift out easily. A loaf pan
might work, but will yield thicker bars.

Press down until uniformly flattened. Cover with parchment or plastic wrap,
and set in fridge or freezer for 15 to 20 minutes to harden.

“If your dates don't feel sticky & moist, R&ove bars from pan and chop into 10 even bars. Store in an airtight containe
them in water for 10 minutes and drainfq, up to several days.
before processing. This will ultimately help

hold the bars together better.

nutrition information per bar

NOTES FROM DANA

» For extra lavor, toast your oats in a 350 degree F (176 C) oven for 15-ish minutes or
slightly golden brown & toasted.

» Keep these bars extra fresh by storing them in the freezer. When you're ready to shack,
thaw until so tened.

CALORIES 217 FAT8g SATFAT 1g CARBOHYDRATES 31g SUGAR19g FIBER 4g  PROTEIN 6g



1 packet instant (or rapid-rise)
yeast* (2 1/4 tsp)

1 cup (240 ml) unsweetened
plain almond milk

1/2 cup (112 g) Earth balance
(vegan butter), divided

1/4 tsp salt

3 cups (408 g) unbleached
all-purpose flour*

THE WORLD’S EASIEST
CINNAMON ROLLS

Easy cinnamon rolls with just 7 ingredients and no complicated steps. Just [
roll out, and bake! Plus, they're vegan and SO delicious, lu fy, and gooey!

PREP TIME 1 hour 30 minutesIOTALTIME 1 hour 55 minutesMAKES 10 servings

In a large sauce pan (or in a bowl in the microwave at 30-second increme
heat the almond milk and 3 Tbsp Earth Balance until warm and melted, ne
reaching boiling. Remove from heat and let cool to 110 degrees F (43 C)
temperature of bath water. It should be warm but not too hot or it will kill tf
yeast.

Transfer mixture to a large mixing bowl and sprinkle on yeast. Let activate
10 minutes. Then add 1 Tbsp sugar and the salt and stir.

Next add in flour 1/2 cup (68 g) at a time, stirring as you go (you may not
it all). The dough will be sticky. When it is too thick to stir, transfer to a ligt
floured surface and knead for a minute or so until it forms a loose ball

1/2 - 1 Tbsp ground cinnamon (1o taste) el not to overmix). Rinse your mixing bowl out, coat it with canola

1/4 cup + 1 Thsp (63 g) organic
cane sugar, divided*

NOTES FROM DANA

grapeseed oil, and add your dough ball back in. Cover with plastic wrap
set in a warm place to rise for about 1 hour, or until doubled in size (see ph

On a lightly floured surface, roll out the dough into a thin rectangle. Bru
with 3 Tbsp melted Earth Balance and top with 1/4 cup sugar and 1/2 - 1
cinnamon (to taste).

» You can use regular yeast, but it will re-
quire more time to let them rise properl\Starting at one end, tightly roll up the dough and situate seam side dov
» | have not tried making this recipe gluFhen with a serrated knife or a string of floss, cut the dough into 1.5 - 2
ten-free. However, some of you haveections and position in a well-buttered 8x8-inch square or comparable si
tried using gluten-free blends with somgoynd pan (you should have about 10 rolls). Brush with remaining 2 Thsp E

success. At this time | haven't tested tl?a
recipe gluten-free and can't guarantee
the results if substitutions are made.

lance (melted) and cover with plastic wrap. Set on top of the oven to let
again while you preheat oven to 350 degrees F (176 C).

» Nutrition information does not includeQOnce the oven is hot, bake rolls for 25-30 minutes or until slightly golc

any frosting.

brown. Let cool for a few minutes and then serve immediately.

Optional: Frost with dairy-free cream cheese frosting or a simple mixture
cup (112 g) organic powdered sugar and 1-2 Tbsp (15-30 ml) almond milk

nutrition information per serving

CALORIES 243 FAT9g SATFAT 3g CARBS 34g SUGAR 5g SODIUM 174mgFIBER 1.4g PROTEIN 4.29




































































































































