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     WHAT IS AGAR AGAR?

AGAR AGAR is 100% natural powder
from red algae, with a lot of dietary fiber.

How to use Agar Agar?
When cooking with Agar Agar, it is necessary
to be mixed up with liquid, basically. And boil it!

Who Made These Recipes?
The recipes in this cookbook were submitted by LIVING
JIN's customer chefs for the third Agar Agar Recipe
Contest: Agar Plant-Based Cheese Contest. From this book, 
you will see 18amazing recipes & real tips that you can 
use when cooking with Agar Agar Powder.

* We recommend that you use LIVING JIN's Agar Agar
Powder for the best results with these recipes.

Yes, you can find us on www.livingjin.com! :)

“Did you make these Recipes?”

Tag @livingjin.o�icial on Instagram and
hashtag it #livinigjin #agaragar
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“The recipes in this cookbook were submitted by our customer
chefs for LIVING JIN's second recipe contest : Agar Plant-Based Cheese Contest

All of the recipes feature LIVING JIN's Agar Agar Powder.
We recommend using LIVING JIN's product for the best results!”
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Cheesy stu�ed mushrooms are always on the 
menu but as a vegan I could never order them.

Making plant-based dishes is all about letting 
the vegetables truly shine. This recipe shows 
how simply delicious vegetables can be while 
still being exotic looking.  

The ingredients in this recipe can be found 
easily in any grocery store.
When creating this dish I realized it was 
also a one pan recipe. Who doesn’t get 
excited about quick cooking and less dishes!
While the mushrooms begin to cook 
down in the balsamic vinegar it instantly gives 
o� a sweet tangy invitation & smells so tasty 
from the start. This dish is so great for people 
looking to reduce their meat intake. Since the 
mushrooms have a meaty texture and
the cheese has smoked paprika it really gives an 
exotic smokey flavor. This is an easy perfect 
dish that everyone will enjoy!

Lorem ipsum

VEGAN CHEESE STUFFED MUSHROOMS W/
TOMATOES & SPINACH



INGREDIENTS

18 Crimini Mushrooms

2 Cups Raw Spinach

1/4 Cup Sundried Tomatoes

1/2 Block Vegan Smoked Paprika Cheese

2 Tbsp Balsamic Vinegar

1 Tbsp Fresh Thyme

1/2 Tbsp Soy Sauce

1 tsp Garlic Powder

1/8 cup Sea Salt

Vegan Cheese Stuffed 
Mushrooms w/ Sundried 
Tomatoes & Spinach

INGREDIENTS

1 Cup Coconut Cream

1/4 Cup Water

2 Tbsp Nutritional Yeast

1/2 tsp LIVING JIN Agar Agar Powder

2 Tbsp Miso Paste

2 Tbsp Nutritional Yeast

1 tsp Smoked Paprika

1 tsp Sea Salt

Plant-based Smoked 
Paprika Cheddar-Style

Servings
Total Time
Prep Time
Cooking Time
Other Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions

Course

Cheese 

Servings
Total Time
Prep Time
Cooking Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions

Course

5
40 minutes
2 minutes
5 minutes
Chilling for 2 Hours

Large Bowl

Yes
7 days

Cheese

Airtight container in the fridge

Dairy-Free, Vegan, No-MSG, Non-GMO, 
Paleo, Peanut-free, Sugar-free

5

5

30 minutes
5 minutes
25 minutes

Large Skillet or Bowl

Yes
7 days

Appetizer

Airtight container

Dairy-free, Gluten-free, Grain-free, Low carb
No-MSG, Non-GMO, Paleo, Peanut-free, Vegan
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1. Lightly grease a large skillet or pan with some oil. Add in sliced sundried 
tomatoes & sautee for about a minute. 

2. Add 2 cups of spinach & half a tablespoon of soy sauce. Sautee down for 
about 2-3 minutes. Remove spinach & sundried tomatoes onto a plate 
& set aside.

SLICE + SAUTEE

1
1

POUR BALSAMIC VINEGAR
3. Add a little oil into the skillet. Place mushrooms tops down. Evenly pour 

balsamic vinegar over the mushrooms. Make sure they get into the center. 
Cook for about 5 minutes until mushrooms begin to brown. 

4. 

1

Before flipping the mushrooms place the spinach & sundried tomato mixture 
into the center of each mushrooms. 

133

4

Vegan Cheese Stuffed 
Mushrooms w/ Sundried 
Tomatoes & Spinach
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1. Place all the ingredients into a sauce pan & mix extremely well 
before turning on the flame. 

Make sure the miso paste is fully broken down. 

2. Once everything is mixed together well, 
turn on the flame to a medium heat.

GATHER ALL INGREDIENTS

1

1

CUT VEGAN CHEESE

FLIP THE MUSHROOMS

5. Cut the vegan cheese into a quarter inch thick strip &  2 inches in length.
Top the center of the mushrooms o� with the vegan cheese & sprinkle
garlic powder on top.

6. Flip the mushrooms carefully so the cheese side is down. 
Let cook for about 2 minutes. Flip them back so they are tops down & 
the cheese center is rightside up. Lightly sprinkle with salt & 
top each mushroom with fresh thyme.1

2

5

7

5

Plant- Based Feta Cheese
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BRING TO BOIL
3. Bring to a boil & let the agar activate. Boil for about 2 minutes. 

4. 

LET IT COOL

SCOOP OUT THE CHEESE

5. Let cool in the fridge for at least 45 minutes. The cheese needs time to
cool so that the agar agar powder can solidify the liquid.

6. Once it is fully cool scoop out the cheese with a spatula, 
put on a plate &  serve the cheese with your favorite crackers!

1

7

Turn o� the flame & pour the cheese liquid into a 3 inch by 3 inch 
circular mold. 

5

4
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WHO ARE YOU?

ABOUT YOUR RECIPE
This dish is so great for people looking to reduce their meat intake. 
Since the mushrooms have a meaty texture and the cheese has smoked paprika
 it really gives an exotic smokey flavor. This is an easy perfect dish that everyone will enjoy!

Natalya is a plant-based chef who influences people to add more wholesome ingredients
to their daily meal plans. She has a passion for recipe development & food photography. 
Natalya has always been a creative person before fully becoming a chef. She was first 
certified as an aromatherapist. Through creating beauty care products she realized the oils
came directly from the plants themselves. She went back to the roots of health which 
start in the home. 

INSTAGRAM @Littleleaf_kitchen
Natalya
Fisher
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When I made the Creamy Queso, I immediately
knew it would be great on Nachos and it does not 
disappoint! Since the queso is made from veggies, 
you can feel good about eating these nachos and 
if you have kids, it’s a great way to sneak 
extra veggies in!

CREAMY QUESO NACHOS



INGREDIENTS

18 Blue Corn Tortilla Chips

2 Cups Canned Black Beans 

1/4 Cup Taco Seasoning

1/2 Block Chunky Salsa

2 Tbsp Chopped Green Onion

1 Tbsp Diced Bell Peppers 

1/2 Tbsp Creamy Queso Sauce 

Black Olives, Hot sauce, Jalapenos, Cilantro, 
Red onion, Lime, Fresh Tomatoes,  Avocado, 
Tofu Sofritas etc

 
The toppings are all optional so you can 
really customize this dish to however you like!

NOTES

Creamy Queso Nachos 

OPTIONAL TOPPINGS

INGREDIENTS

1 1/2 Cup Soaked and Drained 
Raw Cashews 

1 Cup Chopped Yellow Potato 

1/4 Cup Chopped Carrot

1/3 Cup Chopped Onion

2 Tbsp Nutritional Yeast

2 Tbsp Tapioca Flour 

1 Tbsp LIVING JIN Agar Agar Powder
1 tsp

1/4 tsp

1/2 Cup

Salt

Creamy Queso 
Sauce/Spread

Servings
Total Time
Prep Time
Cooking Time
Other Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions

Course

Cheese 

Servings
Total Time
Prep Time
Cooking Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Course

Garlic Powder
Water (saved from 
cooking the veggies) 

11

4
25 minutes (minus cashew soaking time)
15 minutes
10 minutes
Cashew soaking time varies 2 hours - 20 mins

Medium Bowl

No
Yes, up to 10 days

Cheddar, Nacho cheese, Queso

Airtight container 

Dairy Free, Gluten Free, Grain Free, 
Low Fat, No-Msg, Peanut free

Sugar free, Vegan, Vegetarian 

4
15 minutes
10 minutes
3-5 minutes

Large Serving Dish

No
No

Appetizer, Main Dish

Dairy Free, Gluten Free, Sugar Free, 

Peanut free, No MSG, Kids
Vegan, Vegetarian, 
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1. Prepare the Creamy Queso  sauce, but don’t cook it in the pot until 
you are ready to assemble the nachos.

2. Heat your black beans up in a small pot with the  taco seasoning (3-5 mins).  

PREP QUESO SAUCE

1
1

ARRANGE SERVING DISH

3. Arrange chips on a large serving dish or  individual plates and add toppings; 
black beans, cheese sauce, salsa, avocado etc. 

Nutritional Yeast

4

Creamy Queso Nachos 
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1. Boil the potatoes, carrots, and onions, until so� (about 10 mins)

2. Strain the veggies reserving ½ cup of their cooking water.

BRING TO BOIL

3. Place everything in a blender and blend on high until smooth (about 1 min)

4. 

GATHER ALL INGREDIENTS

Pour your mixture into a medium sized pot and cook over medium heat 
for about 10 mins stirring frequently.  The mixture will thicken up and 
become nice and gooey. 

127

Creamy Queso Sauce/Spread
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WHO ARE YOU?

ABOUT YOUR RECIPE 
When I made the Creamy Queso, I immediately knew it would be great on Nachos 
and it does not disappoint! Since the queso is made from veggies, you can feel good 
about eating these nachos and if you have kids, it’s a great way to sneak extra veggies in!

 
I am a Holistic Nutritionist and Plant Based Chef. Health and cooking are two things  
I’m very passionate about. I love to transform  normally unhealthy dishes into something 
healthy enough you can eat without guilt! 

INSTAGRAM @CarlydennisCarly
Dennis
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Alfredo is a staple in my household 
everybody loves when I make it so 
for this contest I decided to put a 
little twist on it.

SPINACH & MUSHROOM 
FETTUCINE ALFREDO



INGREDIENTS

1 Cup Raw Cashews

3/4 Cup Water

Garlic Cloves

1/2 tsp
2

Lemon Juice

2 Tbsp Nutritional Yeast

1 tsp Salt

*Cashew or almond milk when needed*

NOTES

Spinach and Mushroom 
Fettuccine Alfredo

INGREDIENTS

1/2 Cup Raw Unsalted Cashews

1/4 Cup Tapioca starch

1/4 Cup Coconut oil

3 Tbsp LIVING JIN Agar Agar Powder

1 Tbsp Lemon Juice

1 Tbsp Nutritional Yeast

3 tsp Salt

1 1/2 Cup Boiling Water

Silky Cream
Vegan Cheese

Servings
Total Time
Prep Time
Cooking Time
Other Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions

Course

Servings
Total Time
Prep Time
Cooking Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions

Course

(5 if you want firmer cheese)

Make sure you salt and season your food 
because the salt brings out more flavor and 
doesn’t taste good underseasoned.
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12
45- 8 hours 45 minutes
40 minutes
5 minutes
Sit Overnight

1 Quart size glass bowl

Yes
14 days

Cheese

Cover and store in an 
airtight container in the fridge or freezer.

Dairy-Free, Gluten-Free, No-MSG, Non-GMO, 
Kids, Vegan, Vegetarian

6
1 hour 28 minutes
10 minutes
1 hour 18 minutes

Large Skillet or Bowl

Yes
7 days

Main 

Airtight container

Dairy-free, Gluten-free, Kids, No-MSG, non-GMO
Vegan, Vegetarian, Shellfish free
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1. 1. Pour boiling water over 1 cup of cashews and let it sit out overnight.
 A�er the cashews have sat overnight drain and rinse the cashews.

2. Put everything in the blender and blend till smooth.

CASHEW PREP

1
1

SAUTE + SEASON
3. While sauteing your spinach and mushrooms with garlic salt, pepper,

italian seasoning, and coconut amino(optional) boil your water 
for your noodles.

4. Once your vegetables are sauteed and your noodles are cooked save 
2 cups of pasta water. Add your mixture from the blender to your sauteed 
vegetables and add half a cup of pasta water at a time to thin it out. 

3

4

Spinach and Mushroom 
Fettuccine Alfredo
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1

CHOP UP CHEESE

GARNISH & SERVE

5. Next chop up the desired amount of cheese and add it to your sauce 
and once it's mixed in well add your pasta noodles. 
* make sure you season your noodles*

6. Then serve on a plate and add whatever garnish you like and enjoy!

7. 

1

2

Make sure you salt and season your food because the salt
brings out more flavor and doesn’t taste good underseasoned. 

5

7

5
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1. Boil some water and pour it over the ½ cup of 
raw cashews and let it sit up to 30 minutes or overnight.

2. A�er your cashews have soaked add all your 
other ingredients in a food processor. While you blend the 
ingredients in the food processor boil 1 ½ cup of water.

FOOD PROCESSOR

3. Once the mixture looks like a chunky nut butter slowly add the 
boiling water and blend.

4. 

CHILL OVERNIGHT
5.

 

Put the cheese mixture in a glass bowl and let it chill overnight 
or for  8 hours.

1

1

GATHER ALL INGREDIENTS

Put mixture in a sauce pan and whisk it till it looks like
a fondue or queso.

13

1

5

4

Silky Cream Vegan Cheese

CHUNKY NUT BUTTER
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WHO ARE YOU?

ABOUT YOUR RECIPE
It's a mixture in between a white cheddar and a cream cheese but taste like 
queso fresco when melted on a corn chip. Alfredo is a staple in my household 
everybody loves when I make it so for this contest I decided to put a little twist on it.  

Hi my name is Leyah Buster. I've been cooking for about 12 years and 
just started cooking with Living Jin Agar Agar Powder about two years ago. 
Ever since I was little I  had a passion for cooking. I could make a full course breakfast at 7. 
My dad always tells me to challenge myself so here I am.

INSTAGRAM @Koshercook2500Leyah 
Buster
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My theory is that you can take any meal or dish and 
put it on a pizza or inside a quesadilla. This is one of 
the more simple, yet satisfying recipes that 
follows this mindset. 

TEN MINUTE QUESEDILLA



INGREDIENTS
1/4 Bell Pepper any color

1/2 Small Onion also any color

1/4 Cup Raisins

1/4 Sliced Sausage Juice (Optional)

1 tsp Curry Powder

1/2 tsp Garam Masala

Vegan Smoked Gouda 
2 Tortillas 

NOTES

 
Ten Minute Curry 
Quesadilla

INGREDIENTS

2 Whole Whole Red Peppers

20 Baby Carrots

3-4 (About 2 Cups) Regular Sized Carrots 

1 Cup Water

3/4 cup Coconut Oil 

1/2 cup Nutritional Yeast

1/2 cup Cashews

1/2 cup Walnuts

Vegan-Friendly 
Smoked Gouda

Servings
Total Time
Prep Time
Cooking Time

Size of Container

Freezer Friendly

Category

Does it Keep? 

Storage Precautions

Course

Servings
Total Time
Prep Time
Cooking Time

Size of Container 1 large quesadilla

Freezer Friendly
Does it Keep?

Category

Storage Precautions

Course
 
For more smokey flavor, double the liquid smoke 
and add a little more smoked paprika. You can make 
this a very low calorie recipe by omitting the nuts 
altogether, however you will lose some of the 
cheesy consistency and texture. This cheese goes great 
with crackers (and wine) or on top of plant-based burgers, 
salads, and sandwiches!

1/2 cup Cashews

4 Tbsp Tapioca Starch 

2 Tbsp Lemon Juice

2 Tbsp Apple Cider Vinegar

2 Tbsp Hot Sauce (Vinegar Based)

2 Tbsp LIVING JIN Agar Agar Powder

2 Tbsp Smoked Paprika

1 Tbsp Garlic Powder

1 Tbsp

1 Tbsp

1 Tbsp

2 tsp

1 tsp

1/2 tsp

1 tsp

Dijon Mustard

Onion Powder

Liquid Smoke

Coriander

Cumin

Cayenne 

Salt

22

At least 10 
35 minutes
5 minutes
30 minutes

Makes about 3 cups of cheese. 
Used multiple molds/containers.

Yes

Smoked Gouda Cheese

Yes - up to 1 month if frozen

Airtight container 
in the fridge or freezer.

Dairy-free, Low carb, Peanut-free, 
Sugar-free, Vegan, Vegetarian

1-2
10 minutes
4 minutes
6 minutes

No, best to eat right away and warm
7 days

Main 

None

Dairy-free, Vegan, Vegetarian



1. Sautée diced onion and pepper with the raisins. 
Add curry and garam masala. Set aside, or set in a separate bowl so 
you can use the same pan for quesadilla-ing
 

2. Butter one side of two tortillas and assemble by placing one tortilla, 
butter side down on a pan. Add cheese and your sautéed mixture. 
I always add a little more cheese on top before covering with the 
second tortilla (butter side out, of course)

SAUTEE

BUTTER

1
1

3

4

 
Ten Minute Curry 
Quesadilla

3. Cover with lid and cook on low-medium heat until the cheese has melted, 
then flip and cook til it’s all sticking together nicely

FLIP & COOK
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1.  Remove stem & seeds from pepper. Roast your red pepper 
and carrots on a foil lined baking tray at 550 degrees 
(or as hot as your oven will go!) for 15 minutes, 
flip, & cook until the skin has blackened to your preference. 
Then place them in a sealed container for a few minutes to 
let them bask in their own smoke for extra goodness.

2.

 

Once the veggies are roasted, so�ened, and blackened, 
throw all ingredients EXCEPT FOR agar agar powder & 3/4 cup 
of the water into a powerful blender or food processor. 
Mix until smooth. Add a little more water if it doesn’t come 
together in a wet paste. 

MIX

3.  To activate the agar agar powder: pour 3/4 cup water & 
Agar Agar Powder into a saucepan and turn on med-high heat. 
Stir constantly until it thickens, about 3-5 minutes. 

 

1

1

ROAST

1

5

4

Vegan-Friendly Smoked Quesedilla

THICKEN

4.  Pour the blended cheese mixture into the saucepan & stir together 
to combine. You can also use an immersion blender at this point to 
make it extra creamy.

 

COMBINE

5.  Pour into a lightly oiled container & chill in the fridge to set. 
 

ENJOY
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WHO ARE YOU?

ABOUT YOUR RECIPE 
My theory is that you can take any meal or dish and put it on a pizza or 
inside a quesadilla. This is one of the more simple, yet satisfying recipes that 
follows this mindset. 

I’m an accounting clerk by day and a Vegan Food Scientist by nights and weekends. 
When I’m not making my boyfriend eat all my questionable experimental foods I enjoy 
digging through bins at thri� stores and staring introspectively at bodies of water.

INSTAGRAM @garbagekitchen

www.wemisscheese.com
Michele
Guild 

FACEBOOK wemisscheese

WEBSITE
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Cauliflower is one of my favorite vegetables and 
I o�en  eat it for breakfast as a quick stove top saute. 
Incorporating the sturdy cauliflower with the 
creamy leek and even creamier plant based cheese  
is a perfect pairing combination for an unctuous 
mouthfeel without the extra calories and fat. 

CREAMY LEEK AND 
CAULIFLOWER BAKE WITH
PLANT-BASED CHEE-Z SAUCE



INGREDIENTS

3-4 Cup Cauliflower Florets

1 Large Leek, White and Pale Green Parts Only

2 Mini Peppers

2 Spring Onions 

1/2 Cup Frozen Peas

1/2 Cup
2 Tbsp

1/2 tsp

1/2 Cup

Cubed Plant Based Chee-z 
Fresh Parsley 

Turmeric for color 

Water

Salt and Pepper to Taste 

Oil for Cooking 

NOTES

Creamy Leek and Cauliflower 
Bake with Plant Based

INGREDIENTS

1/2 Cup Rolled Gluten Free Oats 

2/3 Cup Water 

1/3 Cup Coconut oil

1/2 tsp

1/2 tsp

Cooked Carrots

14 tsp Turmeric (for color only
and can be omitted)

Glutinous Rice 

1 Tbsp

1 Tbsp

2 Tbsp

White Miso Paste

White OR Apple Cider Vinegar

Nut-Free Plant Based
Cheddar Chee-Z

Servings
Total Time
Prep Time
Cooking Time

Size of Container

Freezer Friendly

Category

Does it Keep? 

Storage Precautions

Course
                 

Servings
Total Time
Prep Time
Cooking Time

Size of Container

Freezer Friendly
Does it Keep? 

Category

Storage Precautions  Keep tightly covered and refrigerate

Course
Low calorie, Low fat, No MSG, Non GMO, 

Vegan, Vegetarian , Nut free 
Peanut free , Sugar free, 

Tomato Paste

1.Use both stem and the leaves of the cauliflower 
in this dish.
2.Make sure you thoroughly wash leek leaves as they 
can hide grit and sand. 
3.You can use an oven proof pan and bake the 
casserole in it. 

1 Tbsp

1 Tbsp

1 Tbsp

Nutritional Yeast

Sunflower Oil 

Fresh Lemon Juice 

1/2 tsp Salt (more or less depending 
on the saltines of the overall 
mixture) 

1 Cup Water 
1 1/2 Tbsp LIVING JIN  Agar Agar

Chee-Z Sauce

27

4-6
1 hour and 45 minutes 
30 minutes
15 minutes

7 in by 4 in 

No

Cheddar Cheese

No

Keep in  a container with a tight lid.  

Dairy Free, Gluten Free, No -MSG, 
Non-GMO, Peanut free, Sugar Free,
Vegan, Vegetarian,
Plant Based , Nut free

4-6
40 Minutes
10 Minutes
30 Minutes

Small to medium round or 
square casserole dish 

No
No

Main or Side Dish 

Dairy free, Gluten free, Grain free, 



1. 1. Pour boiling water over 1 cup of cashews and let it sit out overnight.
 A�er the cashews have sat overnight drain and rinse the cashews.

2. Put everything in the blender and blend till smooth.

ROAST

MIX

3. Put everything in the blender and blend till smooth.

THICKEN

1
1

SAUTE + SEASON
5. While sauteing your spinach and mushrooms with garlic salt, pepper,

italian seasoning, and coconut amino(optional) boil your water 
for your noodles.

6. Once your vegetables are sauteed and your noodles are cooked save 
2 cups of pasta water. Add your mixture from the blender to your sauteed 
vegetables and add half a cup of pasta water at a time to thin it out. 

3

4

4. Put everything in the blender and blend till smooth.

Creamy Leek and Cauliflower 
Bake with Plant Based
Chee-Z Sauce

28



2
7

1

CHOP UP CHEESE

GARNISH & SERVE

5. Next chop up the desired amount of cheese and add it to your sauce 
and once it's mixed in well add your pasta noodles. 
* make sure you season your noodles*

6. Then serve on a plate and add whatever garnish you like and enjoy!

7. 

1

Make sure you salt and season your food because the salt
brings out more flavor and doesn’t taste good underseasoned. 

55
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1. Prepare all the ingredients you will need before starting the 
process of making plant based cheese. 

2. Boil the chopped carrots for 5 minutes.  When done drain well, 
mash with a fork  and pack a ⅓ cup measure of carrot paste. 

CHOP CARROTS

3. In a powerful blender, such as Vitamix,  add all the ingredients 
including the carrot paste.  Let the mixture come together in a 
homogenous and smooth mass. Leave the ingredients  in the blender
while you prepare the agar-agar mixture.

4.

BLEND
5. When agar-agar mixture has reduced and become gelatinized mass

add it to the blender and mix everything until it becomes incorporated
once more.

When agar-agar mixture has reduced and become gelatinized mass 
add it to the blender and mix everything until it becomes incorporated 
once more.

1

1

GATHER ALL INGREDIENTS

In a deep pan combine water and agar-agar and while constantly
stirring boil for at least 5 minutes on medium low temperature.

13

1

5

4

Nut-Free Plant-Based Cheddar Chee-Z

MIX

6.

When the mixture starts coming away from the sides of the pan in one 
uniformed mass transfer into a container, smooth the top by tapping 
on the counter, and let the mixture come to room temperature before 
storing it in the freezer.   Cover the mixture with a tight fitting lid before 
storing in the refrigerator.  

7.
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WHO ARE YOU?

ABOUT YOUR RECIPE
Cauliflower is one of my favorite vegetables and I o�en eat it for breakfast as a 
quick stove top saute.  Incorporating the sturdy cauliflower with the creamy leek and 
even creamier plant based cheese  is a perfect pairing combination for an unctuous 
mouthfeel without the extra calories and fat. 

Self taught cook and baker.  Originally from Bosnia and Hercegovina now living in the 
Bronx, New York City.   Was a Hospital Social Worker in the Bronx and now a dedicated 
stay at home mother and recipe developer.  

INSTAGRAM @_oventotable_Dijana 
Behremovic-Durmic
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