


Lunch or Dinner

Sandwiches - Whole grain
breads, avocado, grated carrots,
sprouts, lettuce, tomatoes and
thinly sliced cucumbers make
great sandwiches. Try nut but-
ters with pure fruit jams or
hummus with crisp sliced veg-
etables. Vegetarian cookbooks
have great recipes for spreads.
Falafel is delicious.

Salads - Most vegetables can be
served raw, chopped small or
grated in salads. Cooked beans
(garbanzos, kidney, black,
lentils, etc.), sprouted seeds
(alfalfa, clover, etc.), seeds, nuts
and avocados are excel-
lent. Try salad dressings
with little or no oil

and/ or flavored vine-
gar. Stuff your salad
into pita b read and add
tahini to it.

Pasta - Try all those special pas-
tas made with wholesome
grains, vegetables and spices.
Experiment with marinara,
pesto and tomato basil sauces.
Try sautéing garlic, onions,
summer squash, red bell pep-
pers and tomatoes in a little
olive or sesame oil and tamari
(soy sauce).

Burritos or Tacos - Try beans,
rice or potatoes, avocado, toma-
toes, lettuce or crisp shredded
cabbage, salsa, soy cheese, etc.
Use soft corn or whole wheat
tortillas. Find your own favorite
combinations. "Nachos con
tofu" is a great fast meal.

Potatoes - Potatoes can be
baked, steamed, mashed or
home-fried. Try them with
sauce, salsa and/or mustard, in
soups or salads. Treat yourself
to mushroom gravy. Remember
yams and sweet potatoes.

Veggie or Tofu Burgers - There
are many varieties in stores.
They are delicious and easy to
bake, fry or barbecue. Tofu hot
dogs are almost indistinguish-
able from meat dogs. Pile on the
lettuce, tomatoes, onions, pick-
les, ketchup, mustard, tofu
mayo and barbecue sauce.

I just don’t like eating meat as
much because it’s not very good for
you and when you Rnow what’s in

that you won’t want to eat it either.

6th grade student,
Bayview Elementary School, Santa Cruz, CA

Vegetables - Try stir-fried or
steamed, served with brown
rice, millet, barley or potatoes.
Add cubed firm tofu and tamari
or mushroom gravy for a feast.

Pizza - Use whole wheat crust,
tomato sauce, spices, soy cheese
and all your favorite trimmings.
Try almonds, garlic, and fresh
tomatoes.

Soups - Beans, lentils, nuts, veg-
gies, grains, potatoes, tofu—
many foods are good in soup.
Simmer your favorite vegeta-
bles for a few minutes and add
a little miso for a quick treat.
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There are many brands of
instant soups made with whole-
some and delicious ingredients.
All you have to do is add boil-
ing water, stir and wait.

Drinks and Snacks

Milks - Soy, rice, nut or seed
milks are perfect substitutes for
cow and goat milk. Carob,
chocolate and vanilla versions
are delicious. Be careful because
some of these have added oils
that make them just as high in
fat as cow milk.

Juices - Many bottled organic
juices are available all across the
country. Look for local
fresh-squeezed brands.
Juice your own. Many veg-
etable juices are just as deli-
cious as fruit juices. Carrot
juice is so delicious, it can
become habit forming.

Water and Tea - Add sliced
lemons, limes, oranges or tan-
gerines to fresh clean water. Try
herbal iced teas and hot teas.

Snacks - Go for crispy foods
like popcorn, pretzels, chips,
fresh fruit, carrots, nuts, seeds
and celery with almond butter.
Enjoy cobblers and pies made
from sweet fresh fruit, smooth-
ies, non-dairy cookies and
muffins, dried fruit, frozen fruit
bars and non-dairy frozen
desserts like Rice Dream and
Tofutti. Avoid preservatives and
buy organic.
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