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Visit PureHempBotanicals.com
USE COUPON “Cook15” to receive 15% off purchase!

https://purehempbotanicals.com/shop/


Prep Time: 1 Hour 30 Minutes

This recipe comes from I Love Vegan
www.ilovevegan.com/the-ultimate-vegan-thanksgiving-loaf/

Ingredients: Loaf Ingredients: Cranberry CBD Glaze

• 1 tbsp olive oil
• 1/2 onion, finely chopped
• 3 cloves garlic, minced
• 1 medium-large carrot, grated
• 1 rib celery, thinly sliced
• 1½ cups kale, shredded and tightly 

packed
• 1½ cups mushrooms, thinly sliced
• 1/4 tsp thyme
• 1/4 tsp oregano
• 1 tsp salt
• Black pepper to taste
• 1 cup overcooked green lentils
• 1 cup cooked brown rice
• 1/3 cup oat flour (or ground oats)
• 3 tbsp ground flax seed
• 2 tablespoons nutritional yeast
• 1/2 cup ground walnuts
• 1/4 cup dried cranberries

• 3 cups fresh or frozen cranberries
• 1 cup sugar
• 1 cup water
• 3 droppers of your choice of                

Pure Hemp Botanicals Tincture                
(Used 300 mg Full Spectrum)

Photo Credit: I Love Vegan

Ultimate Thanksgiving Loaf with
Cranberry CBD GlazeEntrées:
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Instructions: Loaf Instructions: Cranberry CBD Glaze

1. Cook your brown rice and lentils. The whole cooking process will go 
by much faster if you happen to have leftovers of either ingredient on 
hand, but cooking them fresh is perfectly fine too.

2. Prep and chop all of your ingredients. Try to keep everything relatively 
small, your loaf will hold together better that way.

3. Preheat your oven to 400°F.
4. Heat 1 tbsp oil in a large frying pan and heat over medium-high. 

Once your frying pan is heated, add the onion, garlic, carrot, celery, 
and kale. Sauté until the onion starts to become translucent               
(about 2 minutes.)

5. Add the mushrooms, oregano, thyme, salt and pepper and continue 
sautéing until everything is just tender.

6. In a large bowl, combine the sautéed vegetables, brown rice, 
lentils, oat flour, ground flax seeds, nutritional yeast, walnuts,                       
and cranberries.

7. Mix everything VERY thoroughly. It’s best to mix everything quite 
roughly so that you’re mashing some of the ingredients together. This 
is really important for proper binding in this recipe.

8. Firmly press the mixture into a parchment paper lined loaf pan or 9x9 
cake pan.

9. Bake for 25 minutes. Remove from oven, pour the glaze over the loaf 
and bake for another 10-15 minutes.

10. Remove from oven and let sit for 10-15 minutes to fully set.

1. Rinse cranberries.
2. In a saucepan combine the 

cranberries, sugar, and water, 
and bring to a boil. Turn heat 
down to medium and simmer 
for 5 minutes (until the skins 
have broken.) 

3. Refrigerate before serving. 
The sauce will thicken up               
as it cools.

4. Once the glaze is cool add 
the Pure Hemp Botanicals 
Tincture. Mix well

Ultimate Thanksgiving Loaf with
Cranberry CBD Glaze
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Prep Time: 30 Minutes

This recipe comes from The Minimalist Baker
www.minimalistbaker.com/curried-butternut-squash-soup/

Ingredients:
• 1 Tbsp coconut or grape seed oil
• 2 medium shallots (thinly diced)
• 2 cloves garlic, minced (2 cloves yield ~1 Tbsp or 6 g)
• 6 cups chopped butternut squash (1 small butternut squash yields ~6 cups)
• 1 pinch each sea salt + black pepper (plus more to taste)
• 1½ Tbsp curry powder
• 1/4 tsp ground cinnamon
• 1 14-ounce can light coconut milk
• 2 cups vegetable broth (DIY orstore-bought)
• 2-3 Tbsp maple syrup (or sub coconut sugar)
• 1-2 tsp chili garlic paste (optional)
• Your choice of Pure Hemp Botanicals CBD Tincture or Frost.

Photo Credit: The Minimalist Baker

Curried Butternut Squash SoupEntrées:
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Instructions:
1. Heat a large pot over medium heat.
2. Once hot, add oil, shallots, and garlic. Sauté for 2 minutes,          

stirring frequently.
3. Add butternut squash and season with a pinch each salt and pepper, 

curry powder, and ground cinnamon. Stir to coat. Then cover and cook 
for 4 minutes, stirring occasionally.

4. Add coconut milk, vegetable broth, maple syrup or coconut sugar, and 
chili garlic paste (optional - for heat).

5. Bring to a low boil over medium heat and then reduce heat to low, 
cover, and simmer for 15 minutes or until butternut squash is          
fork tender.

6. Use an immersion blender, or transfer soup to a blender, and purée 
on high until creamy and smooth. If using a blender, return soup         
back to pot. 

7. Taste and adjust seasonings, adding more curry powder, salt, or 
sweetener as needed. Continue cooking for a few more minutes over 
medium heat

8. While I prefer adding Tincture you can also sprinkle on your chosen 
amount of PHB Frost. It’s recommended not to put CBD directly into 
boiling or very hot food so I usually serve the soup into bowls and 
then add the CBD right before I serve it.

Curried Butternut Squash Soup
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Prep Time: 1 Hour

This recipe comes from The Minimalist Baker
www.minimalistbaker.com/1-hour-vegan-pot-pies/

Ingredients: Crust

Ingredients: Filling

• 1 cup unsweetened PLAIN almond milk
• 1 Tbsp fresh lemon juice
• 2 cups unbleached all-purpose flour
• 1 Tbsp baking powder
• 1/2 tsp baking soda
• 3/4 tsp sea salt
• 4 Tbsp non-dairy, unsalted butter (I use Earth Balance)

• 3/4 cup chopped yellow onion (1/2 medium onion yields ~3/4 cup chopped)
• 1 large clove garlic (minced)
• 2 cups vegetable broth (or store-bought // vegan friendly, such as Orrington farms)
• 2 cups frozen mixed vegetables (corn, green beans, carrots // or sub fresh)
• 1/4 cup unsweetened plain almond milk
• ~1/4 cup unbleached all-purpose flour (or sub other thickener of choice)
• 2 bay leaves
• 1 pinch each sea salt and black pepper

Photo Credit: The Minimalist Baker

Vegan PotpiesEntrées:
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Instructions: Crust Instructions: Filling

1. Add lemon juice to almond milk to make “vegan 
buttermilk.” Set aside.

2. In a large mixing bowl, whisk together dry ingredients.
3. Add cold butter and use fingers or a pastry cutter to 

combine the two until only small pieces remain and it 
looks like sand. Work quickly so the butter doesn’t get   
too warm.

4. Make a well in the dry ingredients and, using a wooden 
spoon, stir gently while pouring in the almond milk mixture 
1/4 cup at a time. You may not need all of it. Stir until just 
slightly combined – it will be sticky.

5. Turn onto a lightly floured surface, dust the top with a bit 
of flour and then very gently turn the dough over on itself 
5-6 times – hardly kneading.

6. Form into a 1-inch thick disc, handling as little as possible.
7. Use a 1-inch thick dough cutter or a similar-shape 

object with sharp edges (such as a cocktail shaker) and 
push straight down through the dough, then slightly 
twist. Repeat and place biscuits on a baking sheet in 
two rows, making sure they just touch – this will help 
them rise uniformly. Gently reform the dough and cut 
out one or two more biscuits – you should have 7-8                                    
(as original recipe is written).

8. Next brush the tops with a bit more of melted non-dairy 
butter and gently press a small divot in the center using 
two fingers. This will also help them rise evenly, so the 
middle won’t form a dome.

1. Preheat oven to 425 degrees F (218 C).
2. Add 2 Tbsp olive oil to a large saucepan over medium heat (amount 

as original recipe is written // adjust if altering batch size). Then add 
onion and garlic and a pinch of salt – stir. Cook until soft – about        
7 minutes.

3. Add the flour and stir with a whisk, then slowly whisk in the broth.
4. Add almond milk and bay leaves and stir. Simmer until the mixture is 

thickened (about 10 minutes). If it still appears too thin, scoop out 1/2 
cup of the broth and add 1-2 Tbsp more flour and whisk (amounts as 
original recipe is written // adjust if altering batch size). Add back into 
the pot to thicken. Wait a few minutes. Then repeat if necessary.

5. While the sauce is thickening, prepare biscuits (if using). Cut out, leave 
unbaked, and set aside.

6. Once the sauce is thickened, add the frozen vegetables and cook for 
4-5 more minutes. Taste and adjust seasonings, adding more salt and 
pepper if needed.

7. Discard the bay leaves and divide the mixture evenly between 5-6 
lightly greased ramekins or a 8×8 baking dish (as original recipe 
is written // adjust if altering batch size). Top with vegan biscuits 
and brush the tops of the biscuits with melted vegan butter. Set 
your 8×8 dish or ramekins on a baking sheet to catch overflow and 
bake until the biscuits are golden brown and the filling is bubbly                    
(about 14-17 minutes)

8. Melt 2 tablespoons of Vegan Butter and let it cool. Add 4  droppers 
of Pure Hemp Botanicals Tincture of your choice (I used 300mg Full 
Spectrum) When your pot pies are finished let them cool for 5 minutes 
before brushing the tops with the butter/tincture mixture.

Vegan Potpies
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Prep Time: 1 Hour 45 Minutes

This recipe comes from VegKitchen
www.vegkitchen.com/recipes/everyday-meals/contemporary-casseroles/

sweet-potato-and-edamame-shepherds-pie/

Ingredients:
• 1 tablespoon olive oil or vegan buttery spread, plus extra for the pan
• 1½ pounds sweet potatoes
• 1½ cups rice milk or other nondairy milk
• 1 tablespoon dark miso, such as hatch
• 2 cups chopped onion
• 2 cups fresh cremini/brown or button mushrooms, sliced
• 2 large carrots, chopped
• 2 ribs celery, chopped
• 1/2 cup white wine
• 2 tablespoons chickpea flour
• 1/4 teaspoon salt
• 2 cups chopped mustard greens or kale
• 1 cup shelled frozen edamame (fresh green soybeans), thawed
• 2 tablespoons olive oil
• 3 droppers of your choice of Pure Hemp Botanicals Tincture                      

( I use 300mg Full Spectrum)

Photo Credit: VegKitchen

Sweet Potato and
Edamame Shepard’s PieEntrées:
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Instructions:
1. Preheat the oven to 400°F. Lightly oil a 2-quart casserole dish.
2. Bake the sweet potatoes until very tender. Let them cool until you can handle them.
3. Strip off the skins, drop the flesh into a food processor, and puree until smooth, scraping 

down the sides occasionally. Add ½ cup of the nondairy milk and the miso and puree to 
mix well. Set aside.

4. In a large pot, heat the oil over medium-high heat. Sauté the onions, mushrooms, carrots, 
and celery, stirring frequently, until the carrots are crisp-tender and the mushrooms        
are softened.

5. Add the wine and bring to a boil, stirring until the pan is dry. Sprinkle the flour over the 
contents of the pan and stir to coat the vegetables evenly.

6. Drizzle in the remaining cup of nondairy milk, add the salt and stir constantly to mix well. 
Cook until the sauce is thickened, about 5 minutes. Stir in the greens and edamame and 
transfer the contents to the prepared pan.

7. Dollop the sweet potato mixture over the filling and spread it to make an even topping.
8. Bake uncovered, until it is bubbling around the edges and browned on top,                         

30 to 40 minutes.
9. Remove from oven. Mix 2 tablespoons of olive oil with your Pure Hemp Botanicals 

Tincture. Allow dish to cool 5-10 minutes before brushing the mixture over the top. Serve 
immediately after.

Sweet Potato and
Edamame Shepard’s Pie
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Prep Time: 10 Minutes

This recipe comes from The Minimalist Baker
www.minimalistbaker.com/vegan-green-bean-casserole/

Ingredients:
• 1 pound green beans (rinsed, trimmed and cut in half)
• Sea salt and black pepper
• 2 Tbsp vegan butter or olive oil
• 1 medium shallot (minced)
• 2 cloves garlic (minced)
• 1 cup finely chopped mushrooms (button, baby bella, or cremini)
• 2 Tbsp all-purpose flour
• 3/4 cup vegetable broth (DIY or store-bought)
• 1 cup unsweetened plain almond milk
• 1½ cups crispy fried onions 
• Pure Hemp Botanicals Frost

Photo Credit: The Minimalist Baker

  Vegan Green Bean CasseroleSides:
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Instructions:
1. Preheat oven to 400 degrees F (204 C). Bring a large pot of water to a boil and salt well - 

it will help season the green beans. Add green beans and cook for 5 minutes, then drain 
and place in an ice water bath to stop cooking. Drain and set aside.

2. In the meantime, start preparing sauce. In a large oven-safe skillet over medium heat, 
add vegan butter or olive oil and shallots and garlic. Season with salt and pepper and 
stir. Cook for 2-3 minutes, then add mushrooms and season with a bit more salt and 
pepper. Cook for 3-4 minutes more or until lightly browned.

3. Sprinkle in flour and whisk to stir and coat the veggies. Cook for 1 minute, then slowly 
add in veggie stock, whisking to incorporate.

4. Add almond milk next and whisk to stir again. Season with a touch more salt and 
pepper and bring to a simmer, then reduce heat to low to thicken. Cook for 5-7 minutes 
more, or until thick and bubbly. Taste and adjust seasonings as needed.

5. Remove from heat and add 1/3 of the fried onions (1/2 cup as original recipe is written 
// adjust if altering batch size) and all of the cooked green beans. Toss to coat well, and 
top with remaining fried onions.

6. Bake for 15 minutes, or until warmed through and bubbly and slightly browned on top.
7. Sprinkle your preferred amount of Pure Hemp Botanicals Frost over the top. I usually 

use two small pinches. You want to wait until it’s just about ready to serve. Not straight 
out of the oven but after it’s had some time to cool.

8. Leftovers store well in the fridge for up to a few days.

Vegan Green Bean Casserole
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Prep Time: 1 Hour 45 Minutes

This recipe comes from The Minimalist Baker
www.minimalistbaker.com/simple-vegan-stuffing/

Ingredients:
• 1 large loaf whole-grain bread* (cubed & set out to dry overnight // 1 large loaf 

yields ~9 cups loosely packed cubes)
• 3/4 cup uncooked green lentils
• 3 Tbsp olive oil or vegan butter (I used a mix of both)
• 1/2 cup white onions (diced)
• 3/4 cup celery (diced)
• Salt & pepper
• 3 - 3½cups vegetable broth (plus more for cooking lentils // DIY or store-bought)
• 1 batch flax egg (1 Tbsp (7 g) flaxseed meal + 2½ Tbsp (37 ml) water as original 

recipe is written)
• 3/4 tsp dried sage
• 1 Sprinkle of Pure Hemp Botanicals Frost or 2 droppers of Pure Hemp Botanicals 

300mg Full Spectrum Tincture

Photo Credit: The Minimalist Baker

Sides: Simple Vegan Stuffing
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Instructions:
1. The night before, cube your bread and set it in a large bowl to dry out - you want it to be the texture of day old bread - noticeably dry 

but not rock hard.
2. The day of, if you haven’t already cooked your lentils, do so now by thoroughly rinsing 3/4 cup lentils in cold water, then adding to a 

small saucepan with 1 1/2 cups veggie broth or water (amount as original recipe is written // adjust if altering batch size).
3. Cook over medium-high heat until a low boil is achieved, and then lower to a simmer and continue cooking uncovered for 20-30 

minutes. Set aside.
4. Preheat oven to 350 degrees F (176 C) and line a 9x13 pan (or comparable sized dish // as original recipe is written // adjust if 

altering batch size) with foil or spray with nonstick spray. Also prepare flax egg and set aside.
5. Sauté onion and celery in the olive oil or vegan butter and season with a bit of salt and 

pepper. Cook until fragrant and translucent - about 5 minutes. Set aside.
6. To the bowl of bread, pour most of the broth then add the remaining ingredients (sage, 

cooked veggies, flax egg, and lentils) and mix with a wooden spoon. The key is to 
make sure it is about the consistency of a meatloaf. If it’s too dry, add more broth and 
mix again. If it’s gotten too wet, add more bread.

7. Transfer to the prepared pan and cover with foil. Bake for 45 minutes. Then remove 
the top layer of foil so the top can brown. Increase heat to 400 degrees F (204 C) 
and bake for another 10-15 minutes or until the top is well browned and crisp.

8. Remove from oven and let cool slightly before serving.
9. Depending on your preference there are a couple of ways that you can add 

your CBD to your stuffing. You can sprinkle the Pure Hemp Botanicals Frost 
or evenly distribute drops of your Tincture. The other option is to serve it and 
add a couple of drops of Tincture or a dash of Frost to each serving. The 
choice is yours!

Simple Vegan Stuffing
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Prep Time: 1 Hour

This recipe comes from I Love Vegan
www.ilovevegan.com/date-candied-sweet-potato-casserole-

naturally-sweetened/

Ingredients:
• 2 medium sweet potatoes (or 4-5 mini)
• 1/4 cup soft pitted dates, packed
• 1/3 cup water, plus an additional 3 tbsp of water for pan
• 1 tsp vanilla
• Pinch cinnamon
• 1 tbsp coconut oil
• 1/2 tsp maple syrup or brown sugar
• 1/4 cup chopped pecans (or walnuts)
• Pure Hemp Botanicals Frost or Tincture of your choice.

Notes: This recipe only makes about 4 medium servings so feel free to double it if 
you’re serving more people. I’m the only one who likes sweet potatoes in this house so 
I just made this little one.your choice.

Photo Credit: I Love Vegan

 Date Candied Sweet PotatoesSides:
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Instructions:
1. Bake, microwave or boil potatoes until just tender. I peel the skins off 

because it’s so much easier to serve the casserole without them.
2. Preheat oven to 350F.
3. Slice cooked sweet potatoes into thick slices and arrange them in a        

pie plate.
4. Blend together the dates, water, cinnamon, vanilla, maple syrup, and 

coconut oil until smooth.
5. Heat a small saucepan over medium-high heat and add the date mixture. 

Bring mixture to a boil and add the chopped pecans. Cook and stir for    
2-3 minutes.

6. Pour the date mixture over the sweet potatoes and top with more chopped 
pecans. Pour 3 tbsp of water into the bottom of your pie plate.

7. Bake for 25-35 minutes, until potatoes are tender and fragrant.
8. Let cool for 5-10 minutes. This is another one of those dishes where I 

personally prefer to put my CBD directly on each serving but you can also 
choose to put it on the entire dish. If doing on each serving either sprinkle 
a small pinch of Pure Hemp Botanicals Frost over the top or drizzle with a 
few drops of your choice of Pure Hemp Botanicals Tincture. I just find that 
with large casserole like dishes it’s harder to evenly distribute the CBD 
once it has cooled down without completely mixing the dish again.

Date Candied Sweet Potatoes
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Prep Time: 30 Minutes

This recipe comes from I Love Vegan
www.ilovevegan.com/pecan-butter-brussels-sprouts/

Ingredients:
• 2 cups Brussels sprouts
• 1/4 cup pecans, chopped
• 1 tbsp Earth Balance
• 1 tsp brown sugar
• 1/2 tsp lemon juice
• Pinch salt
• 2 tbsp olive or coconut oil
• 3 droppers of your choice of Pure Hemp Botanicals Tincture 

(Used 300mg Full Spectrum)

Photo Credit: I Love Vegan

Pecan Butter
Brussels SproutsSides:
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Instructions:
1. Trim off the bottoms and any wilted outer leaves of Brussels sprouts, cut a small “X” in 

the bottoms to promote even cooking.
2. Bring a large pot of salted water to a boil.
3. Add Brussels sprouts to water and boil for 10 minutes. Drain and immediately plunge into 

ice bath. Cut Brussels sprouts in half.
4. In a medium sized skillet, heat Earth Balance over medium heat. Add pecans and cook for 

2 minutes or until mixture is fragrant.
5. Lay the Brussels sprouts flat on the skillet and cook over medium-high heat until lightly 

browned. Toss and brown the other side.
6. Add the brown sugar, lemon juice, and salt, toss to combine.
7. Spoon Brussels sprouts into a serving dish and top with browned pecans.
8. Mix your choice of oil and Pure Hemp Botanicals Tincture together. Once the Brussel 

Sprouts have cooled a bit drizzle the mixture on top and stir it all together before serving.

Pecan Butter
Brussels Sprouts
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Prep Time: 10 Minutes

This recipe comes from VegKitchen
www.vegkitchen.com/recipes/cranberry-bread-kale-salad/

Ingredients:
• 1/3 cup chopped walnuts
• 1/2 cup fresh cranberries
• 7 to 8 leaves kale (preferably curly green)
• 1 tablespoon olive oil
• 2 tablespoons orange juice, preferably fresh, or more as 

needed to moisten
• Zest of 1/2 to 1 orange, optional (but highly recommended)
• Salt and freshly ground pepper to taste
• 2 droppers of Pure Hemp Botanicals Tincture of your choice 

(Used 300mg Full Spectrum)

Photo Credit: VegKitchen

Sides: Cranberry Kale Salad
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Instructions:
1. Arrange walnuts and cranberries on a baking sheet or foil and toast for 3-4 minutes in 

toaster oven.  Watch carefully to make sure the nuts don’t burn – when the cranberries 
start popping, remove the sheet from oven.

2. While nuts and cranberries are toasting, rip kale leaves into bite-size pieces.             
Discard stems.

3. Add olive oil, Pure Hemp Botanicals Tincture, orange juice, and sea salt to kale leaves.  
Massage for at least a minute. Yes, this means put your hands into the bowl (wash them 
first!) and get them dirty!  Rub the leaves together to massage in the oil and break down 
the fibers. Kale will become darker and bright green as you work.

4. Add toasted nuts and cranberries to kale leaves.

Cranberry Kale Salad
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Prep Time: 40 Minutes

This recipe comes from VegKitchen
www.vegkitchen.com/recipes/quinoa-salad-with-fennel-and-cranberries/

Ingredients:
• 1 cup uncooked quinoa (see note)
• 1/2 cup walnuts, chopped
• 1 medium fennel bulb
• 2 medium carrots, peeled and sliced,or ½ cup chopped baby carrots
• 1/2 cup dried cranberries
• 2 scallions, green parts only, sliced
• 2 tablespoons minced fresh dill
• 1/4 cup orange juice, preferably fresh
• 1 to 2 teaspoons grated orange zest, optional
• 3 tablespoons lemon or lime juice, more or less to taste
• 2 tablespoons extra-virgin olive oil
• Salt and freshly ground pepper to taste
• 3 droppers of your choice of Pure Hemp Botanicals Tincture                             

(Used 300mg Full Spectrum)

Photo Credit: VegKitchen

Quinoa Salad with
Fennel and CranberriesSides:
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Instructions:
1. Combine the quinoa with 2¼ cups water in a saucepan. Bring to a slow boil, then cover 

and simmer gently for 15 minutes, or until the water is absorbed. Let the quinoa cool to 
room temperature.

2. Toast the walnuts over medium heat in a small skillet until they are fragrant, about 5 
minutes, shaking the pan often. Set aside.

3. Cut the stalks away from the fennel bulb. Save them for another use if you’d like, such as 
making soup stock. Reserve the delicate leaves. Cut away the stem of the fennel bulb and 
cut it into narrow strips, 1 to 2 inches long.

4. Combine the fennel and its leaves with the cooked and cooled quinoa in a serving 
container. Add the remaining ingredients including the Pure Hemp Botanicals Tincture 
and stir together.

5. Serve at once, or let stand at room temperature for a bit before serving. This is a salad 
that can be made ahead and refrigerated overnight.

Quinoa Salad with
Fennel and Cranberries
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Prep Time: 30 Minutes

This recipe comes from Oh My Veggies
www.ohmyveggies.com/recipe-rosemary-roasted-carrots/

Ingredients:
• 2 bunches of small carrots (about 24), peeled
• 2 tbsp. olive oil
• 1 tbsp. minced rosemary
• Salt and pepper
• 2 droppers of your choice of Pure Hemp Botanicals Tincture 

(Used 300mg Full spectrum)

Photo Credit: Oh My Veggies

Sides:    Rosemary Roasted Carrots
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Instructions:
1. Preheat oven to 400ºF. Toss the carrots with 1 tbsp olive oil on a rimmed baking sheet. 

Sprinkle with rosemary, salt & pepper. Bake 20-25 minutes or until tender.
2. Remove from oven and let cool for 5 minutes. While they cool mix the remaining 1 tbsp 

of olive oil with your choice of Pure Hemp Botanicals Tincture. Drizzle over the tops of 
carrots before serving.

Rosemary Roasted Carrots

28

https://purehempbotanicals.com/product/300mg-pure-hemp-oil-tincture/


Prep Time: 10 Minutes | Cook Time: 1 Hour 

This recipe comes from Love & Lemons
www.loveandlemons.com/vegan-cauliflower-mashed-potatoes/

Ingredients:
• 3-4 cloves of roasted garlic
• 2 pounds Yukon gold potatoes
• 1 (1-pound) cauliflower head, broken into a few large pieces
• 1 tablespoon minced rosemary
• 4-6 tablespoons olive oil (or butter/vegan butter)
• Salt & pepper
• Reserve some starchy potato water
• 4 droppers of your choice of Pure Hemp Botanicals Tincture                             

(Used 300mg Full Spectrum)

Photo Credit: Love & Lemons
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Instructions:
1. Roast a whole garlic bulb for 1 hour using this method or drizzle individual cloves with 

olive oil and salt and bake at 350 until soft (about 15 minutes).
2. Bring a large pot of salted water to a boil. Add the potatoes and the cauliflower (I did 

them at the same time) and boil until knife-tender (until you can poke with a knife and it 
easily slides out). My cauliflower took about 15 minutes, my potatoes about 25-35.

3. In a food processor, puree the cauliflower with roasted garlic, 2 tablespoons of olive oil, 
rosemary and a few generous pinches of salt and pepper. Taste and adjust seasonings. 
(Tip: this mixture can be over-flavored because it’ll get mixed with the potatoes later).

4. When the potatoes are soft, remove them from the pot. Peel them (careful, they’re hot) 
and use a food mill, ricer, or masher, to mash them. Add 2 more tablespoons of olive oil, 
then stir the cauliflower puree into the bowl with the potatoes. Stir, in a folding motion 
until smooth and creamy. If necessary, add 1/4 cup (or so) of hot starchy potato water 
to help it out. Taste and adjust seasonings, adding more olive oil, salt, pepper, and/or 
rosemary to taste.

5. Add 4 droppers of the Pure Hemp Botanicals Tincture and serve .

Vegan Cauliflower
Mashed Potatoes
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• Ultimate Thanksgiving Loaf with Cranberry CBD Glaze
• Curried Butternut Squash Soup 
• Vegan Potpies 
• Sweet Potato and Edamame Shepherd’s Pie

4-5
6-7
8-9

10-11

14-15
16-17
18-19
20-21
22-23
24-25
26-27
28-29

32-33
34-35
36-37
38-39
40-41

• Vegan Pumpkin Sugar Cookies  
• Vegan Oat Crisp Pumpkin Pie 
• Vegan Salted Chocolate Avocado Pie
• Vegan Gingerbread Cookies
• Vegan Peppermint Bark

• Vegan Green Bean Casserole 
• Simple Vegan Stuffing 
• Date Candied Sweet Potatoes  
• Pecan Butter Brussels Sprouts  
• Cranberry Kale Salad 
• Quinoa Salad with Fennel and Cranberries  
• Rosemary Roasted Carrots
• Vegan Cauliflower Mashed Potatoes

ENTREÉS

SIDES

DESERTS
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• Vegan Pumpkin Sugar Cookies
• Vegan Oat Crisp Pumpkin Pie
• Vegan Salted Chocolate Avocado Pie
• Vegan Gingerbread Cookies
• Vegan Peppermint Bark

32-33
34-35
36-37
38-39
40-41

DESSERTS
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Prep Time: 1 Hour

This recipe comes from The Minimalist Baker
www.minimalistbaker.com/vegan-pumpkin-sugar-cookies/

Ingredients: Cookies Ingredients: Frosting

• 1/2 cup vegan butter (such as 
Earth Balance // softened* // 1 
stick yields 1/2 cup)

• 1/2 cup organic cane sugar (plus 
more for topping)

• 1/4 cup brown sugar
• 1 tsp pure vanilla extract
• 1/4 cup pumpkin puree*
• 1½ heaping cups unbleached 

all-purpose flour (sub up to 1/3 
whole-wheat pastry)

• 1/2 Tbsp cornstarch or arrowroot 
powder (for thickening/binding)

• 1 tsp baking powder
• 1/2 tsp baking soda
• 1/4 tsp salt
• 1 tsp pumpkin pie spice
• 3/4 tsp ground cinnamon
• 1 Tbsp unsweetened almond milk 

(or other non-dairy milk)

• 1/2 cup vegan butter (such as 
Earth Balance // softened* //                                     
1 stick yields 1/2 cup)

• 1½ Tbsp 1½ Tbsp pumpkin                   
butter* (optional)

• 1/2 tsp vanilla extract (optional)
• 2½ - 3 cups powdered sugar
• 1/4 tsp each ground cinnamon and 

pumpkin pie spice
• 1 splash non-dairy milk
• 3 droppers of Pure Hemp Botanicals 

Tincture (Used 300mg Full Spectrum)

Photo Credit: The Minimalist Baker

Vegan Pumpkin
Sugar CookiesDesserts:

33



Instructions: Cookies Instructions: Frosting

1. Add softened butter to a large mixing bowl and 
cream with a mixer for 1 minute.

2. Add sugar, brown sugar and vanilla and beat for 1 
more minute. Add pumpkin and mix once more.

3. Set your sifter over something that will catch fall 
out and add dry ingredients. Use a spoon to briefly 
stir, then sift over butter and sugar ingredients, to 
combine.

4. Mix until incorporated, being careful not to over mix. 
Then add almond milk and mix until a soft dough is 
formed. Freeze dough for 15 minutes, or refrigerate 
for 30 minutes (or chill overnight), preheat your oven 
to 350 degrees F (176 C), and position a rack in the 
center of the oven.

5. Scoop out heaping 1 Tbsp amounts of dough and 
roll into balls. Place on a clean baking sheet 2 inches 
apart to allow for spreading. Dip a glass into cane 
sugar and then gently smash the cookie ball down 
into a disc.

1. Beat vegan butter until light and fluffy. 
Then add vanilla, spices, Pure Hemp 
Botanicals Tincture, and pumpkin 
butter (optional) and mix once more.

2. Add powdered sugar 1/2 cup at a time 
and continue mixing until thick and 
creamy. Drizzle in a little non-dairy 
milk to thin. You want this frosting to 
be pretty thick so it will hold its shape 
once on the cookies, so only add a 
little milk and add more powdered 
sugar if it gets too thin.

3. Once cooled, frost cookies and top 
with a sprinkle of pumpkin pie spice 
or cinnamon. Store leftovers covered 
at room temperature for up to a few 
days. Freeze for longer-term storage.

Vegan Pumpkin
Sugar Cookies
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Prep Time: 20 Minutes | Cook Time: 1 Hour 40 Minutes 

This recipe comes from The I Love Vegan
www.ilovevegan.com/rustic-vegan-oat-crisp-pumpkin-pie/

Ingredients: Filling

Ingredients: Oat Crust

Ingredients: Coconut CBD Whip

• 1½ cups pure pumpkin puree
• 1 cup evaporated cane sugar
• 1/4 tsp salt
• 1/4 tsp vanilla extract
• 1/4 tsp pumpkin pie spice
• 1/2 tsp cinnamon
• 2/3 cup almond or soy milk
• 2 tbsp coconut cream
• 2 tbsp ground flax seed
• 3 tbsp cornstarch

• 1 cup + 2 tbsp oats
• 2/3 cup whole wheat flour
• 1/3 cup brown sugar
• 1/3 cup vegan butter
• 2 tbsp water
• 2 tbsp ground flax seed
• 1/4 tsp cinnamon
• 1/8 tsp salt

• 1 can high-quality canned coconut cream
• 1/4 tsp vanilla
• 1 tbsp maple syrup
• 3 droppers of your choice of 

Pure Hemp Botanicals Tincture                                       
(Used 300mg Full Spectrum)

Photo Credit: I Love Vegan

Vegan Oat Crisp
Pumpkin PieDesserts:
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Instructions: Filling & Oat Crust Instructions: Coconut CBD Whip

1. Preheat your oven to 300F.
2. In a medium-large bowl whisk together all of the 

filling ingredients. Refrigerate for 15 minutes while 
you work on the crust.

3. Combine all of the crust ingredients. Use your hands 
or a pastry blender to break up the vegan butter into 
pea-sized or smaller pieces. Squeeze a little bit of 
dough in your hand to see if it holds together. Add a 
few teaspoons of water if it’s too dry.

4. Drop about 3/4 of the dough into your pie plate (I 
used a 10” non-stick tart pan.) Use your fingers to 
evenly press the dough flat. Use the remaining 1/4 
of the dough to build the crust up the sides by about 
3/4”. Try to avoid making the corners too thick.

5. Bake the crust at 300F for 10 minutes.
6. After the crust has baked, pour the filling into the 

crust and use a spatula to even out the surface. Bake 
for 1 hour and 40 minutes, or until the small cracks 
form around the outer edges of the fillings and the 
center is dry to the touch.

7. Let the pie cool at room temperature before chilling 
in the refrigerator.

1. Simply place your canned coconut 
cream in the fridge until well chilled. 
Then, turn the can upside down and 
open the “bottom” of the can. With 
good quality coconut cream, half of 
the can should be a thick coconut milk 
and the other half should be a thick, 
dense layer of coconut cream.

2. Scoop the thick cream into a bowl, 
add a dash of vanilla extract, Pure 
Hemp Botanicals Tincture and 2 tbsp    
maple syrup.

3. Whip on high until light and fluffy.

Vegan Oat Crisp
Pumpkin Pie
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Prep Time: 20 Minutes | Cook Time: 1 Hour

This recipe comes from The Oh Holy Basil
www.ohholybasil.com/salted-chocolate-avocado-pie-in-a-hazelnut-crust-

a-festival-of-light/

Ingredients: Filling Ingredients: Hazelnut Crust

• 2¼ cups of firm-ripe avocado, 
about 4 large or 5 small

• 1 tablespoon vanilla
• 3/4 teaspoon sea salt
• 1 cup raw cacao powder
• 1 cup maple syrup
• 1/3 cup coconut oil
• Flakey sea salt such as Maldon
• 3 droppers of your choice of     

Pure Hemp Botanicals Tincture      
(Used 300mg Full Spectrum)

• 1¾ cup hazelnuts
• 1/2 cup pecans
• Pinch salt
• 1/2 teaspoon vanilla
• 2/3 cup dates, chopped

Photo Credit: Oh Holy Basil

Salted Chocolate
Avocado PieDesserts:
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Instructions: Hezelnut Crust Instructions: Filling

1. Put the nuts, salt and vanilla in 
the bowl of a food processor and 
blend for about 10 seconds. Add 
the dates and blend until crumbly 
and moist. The crust should 
easily press together between 
your fingers without feeling too 
dry. If it feels too crumby, process 
a little longer and check again. 
Press the crust into a pie plate 
and chill it in the refrigerator 
while you make the filling.

1. Wipe out the bowl of the food processor and 
return it to the base.

2. Blend the avocados, vanilla, Pure Hemp 
Botanicals Tincture and salt until really smooth, 
scraping down the bowl from time to time, about 
a minute.

3. Add the cacao and maple and blend again until 
incorporated, scraping down the bowl once          
or twice.

4. With the food processor running, add the 
coconut oil through the feed tube and blend until            
fully incorporated.

5. Scrape the filling into the prepared pie plate and 
smooth out the top.

6. Chill for at least one hour. This pie is great when 
made a day in advance. It can be kept in the 
refrigerator, covered with plastic wrap for up to     
3 days.

7. Sprinkle with flakey salt before serving.

Salted Chocolate
Avocado Pie
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Ingredients: Gingerbread Ingredients: Frosting

• 1/4 cup (56g) Vegan Butter
• 1/2 cup (100g) Brown Sugar
• 1/3 cup (100g) Unsulphured Molasses*
• 1 Flax Egg
• 1/2 tsp Vanilla Extract
• 2 cups (250g) All Purpose Flour
• 1 tsp Baking Soda
• 1/4 tsp Salt
• 2 tsp Ground Ginger
• 2 tsp Ground Cinnamon
• 1/4 tsp Allspice
• 1/4 tsp Ground Cloves

• 1 cup (120g) Powdered (Icing) Sugar
• 1/2 tsp Vanilla Extract
• 1 Tbsp Soy Milk
• 3 droppers of your choice of 

Pure Hemp Botanicals Tincture                                       
(Used 300mg Full Spectrum)

Photo Credit: Loving It Vegan

Desserts:

Prep Time: 35 Minutes

This recipe comes from Loving It Vegan
www.lovingitvegan.com/vegan-gingerbread-cookies/

   Vegan Gingerbread Cookies
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Instructions: Gingerbread & Frosting

1. Preheat the oven to 350°F (180°C)
2. Add the vegan butter and brown sugar to an electric mixing bowl and cream together.
3. Prepare your flax egg by mixing 1 Tbsp Flaxseed Meal with 3 Tbsp Hot Water and allowing to sit for          

a minute.
4. Add the molasses, vanilla and flax egg to the electric mixer and beat together with the vegan butter and 

brown sugar.
5. Sift the flour into a bowl and add the baking soda, salt, ginger, cinnamon, allspice and cloves and          

mix together.
6. Add all the dry ingredients into the mixing bowl containing the wet ingredients and mix into a thick batter.
7. Flour a surface and your hands very generously and transfer the cookie dough onto the baking surface. 

Roll it into a ball, adding flour as needed so it doesn’t stick.
8. Roll out with a rolling pin to around a 1/4 inch thick and cut out some gingerbread men. Dip your cookie 

cutter in flour each time so it doesn’t stick. Move the gingerbread men to a parchment lined baking tray.
9. Gather the scraps of dough, form into a ball and roll out again, cutting out more men.
10. Don’t be shy to add more flour each time, this dough can be quite sticky and you need it not to be as you 

roll it, so add flour as needed. Any excess flour on the gingerbread cookies will bake off.
11. Repeat this process until you have used all the dough.
12. Place into the oven and bake for 15 minutes.
13. After 15 minutes remove from the oven and allow to cool completely before decorating.
14. When you’re ready to decorate, mix all the decorating frosting ingredients including the Pure Hemp 

Botanicals Tincture together. It should be quite thick, but when you stir it into a peak, it should hold it’s 
shape for a bit before melting back down and should be quite sticky. Add more sugar if needed.

Vegan Gingerbread Cookies
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Ingredients:
• 2 Cups Allergy-Free Dark Chocolate Chips
• 3 Bars Milkless Polar Dream White Chocolate Bars
• 1/2 Tsp Peppermint Extract
• 1/4 Cup Crushed Peppermint Candy
• Pure Hemp Botanicals Frost

Photo Credit: Strength and Sunshine

Desserts:

Prep Time: 25 Minutes

This recipe comes from Strength and Sunshine
www. strengthandsunshine.com/homemade-vegan-pepper-

mint-bark-gluten-free-allergy-free/

     Vegan Peppermint Bark
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Instructions:
1. Melt the dark chocolate in a greased microwave safe bowl for 30 second intervals until it 

easily stirs together melted.
2. Spread the melted dark chocolate in a wax paper lined pan (I used an 8x8 baking dish). 

Let cool about 10 minutes, until mostly set.
3. Repeat the melting process for the white chocolate, but stir in the peppermint extract 

once melted.
4. Pour the minty white chocolate over the hardened dark chocolate, smooth it out evenly.
5. Mix together the crushed peppermint and two pinches of Pure Hemp Botanicals Frost.
6. Now sprinkle the crushed peppermint candy/CBD Mixture (pressing it in to the chocolate 

a bit) over the unset white chocolate top, before placing in the fridge to completely cool 
and harden (or leave it on the counter for a few hours to harden at room temperature).

7. Once hard, you can use a sharp knife to cute squares/rectangles, or simply break pieces 
off (breaking pieces off works best if you made thin bark).

Vegan Peppermint Bark
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Visit PureHempBotanicals.com
USE COUPON “Cook15” to receive 15% off purchase!

https://purehempbotanicals.com/shop/
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