
Party-Worthy 
Vegan Recipes

BROUGHT TO YOU BY



Social gatherings should be something to look 

forward to. But if the focus is on food and you’re 

feeling singled out by your plant-based eating choices, 

the thought of gathering around the table with others 

might fill you with anxiety. 

The best way to soothe your anxiety, ensure that 

you have something tasty to eat, and to win over any 

skeptics is to bring a yummy plant-based dish to share.

 Don’t worry, we’ve got you covered with these 

delicious, easy recipes that are perfect for a crowd.

Enjoy!

The VegHealth Team

Party-Worthy 
Vegan Recipes
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Sweet Potato Quesadillas
 

Just like their cheesy counterpart, these Sweet Potato Quesadillas are filling, satisfying finger food 

perfect for a crowd.

INGREDIENTS
2 large sweet potatoes, cubed (no need to peel)

½ cup salsa

1 tablespoon chili powder

Juice of one lime

¼ cup nutritional yeast (optional)

2 cups cooked black beans

Salt and pepper

8 whole grain or sprouted grain tortillas

INSTRUCTIONS
1. Put the cubed sweet potatoes in a saucepan with enough water to cover. Bring to a boil, then 

reduce heat, cover and simmer until fork-tender.

2. Transfer cooked sweet potatoes to a mixing bowl and add salsa, chili powder, lime juice, and 

nutritional yeast. With a fork, smash and mix until well-combined. Fold in black beans. Add salt 

and pepper to taste.

3. Heat a grill or grill pan over medium heat. Spread a heaping ½ cup of the sweet potato mixture 

onto a tortilla. Top with a second tortilla and gently press it down. Repeat with remaining torti-

llas.

4. Place quesadillas on the heated grill and cook for about 3 minutes on each side, until they are 

golden brown and grill marks form.

5. Slice into triangles and serve.



Citrusy Kale Salad
 

The flavor and texture of raw kale can be an acquired taste, but when it is massaged with healthy 

fats and citrus it transforms into a delicate and delightful leafy green. Serve this insanely simple and 

delicious salad to a crowd, and you just might convert everyone into kale lovers. 

INGREDIENTS
2 bunches lacinato kale

1 avocado

1 lemon

Pinch of salt

4 slices whole grain or sprouted grain bread

Optional extras: toasted nuts or seeds (chopped pecans, walnuts, pumpkin seeds, cashews, hemp 

seeds), chopped fresh herbs (parsley, basil, cilantro), other chopped vegetables

INSTRUCTIONS
1. Strip kale from its stalks, wash, and chop into small pieces. Place in a large bowl.

2. Slice open avocado, remove pit, and scoop into the bowl with the kale. Squeeze lemon juice into 

the bowl as well. Add salt.

3. With clean hands, massage and mix kale, smashing the avocado as you go. Continue until kale 

begins to soften and the smashed avocado is relatively evenly distributed. 

4. While kale mixture rests in the refrigerator, toast bread (if you'd like to give bread more flavor, 

drizzle with olive oil or spread with a dairy-free butter before toasting). Once the bread cools a 

little, chop into bite-size squares and mix into the kale. Fold in any other optional ingredients. 
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Mediterranean Quinoa 
Collard Wraps

 

A light, fresh take on traditional finger sandwiches, these Med-style collard wraps will leave party 

guests feeling healthy, satisfied, and inspired. By swapping sturdy collard leaves for flour-based wraps 

or bread, you’re amping up the antioxidant content – and adding a gratifying crunch.

INGREDIENTS
1 cup quinoa

2 cups water

8 collard leaves (about one bunch)

1 cup hummus

1 lemon

1 cucumber, chopped

1 cup purple cabbage, shredded and chopped

½ cup artichoke hearts, chopped

½ cup kalamata olives, chopped

Salt and pepper to taste

INSTRUCTIONS
1. Prepare quinoa by bringing water to a boil, adding quinoa, and reducing to a simmer. Simmer 

until water is absorbed and quinoa is tender. Place in refrigerator to cool.

2. Prepare collard leaves: rinse and dry leaves. Trim stalks just to the base of the leaf. With a small 

knife or vegetable peeler, carefully shave down the thicker part of the stem that runs along the 

backside of each leaf (this will make them more flexible and easier to roll up). 

3. In a bowl, add chopped vegetables, hummus, and lemon juice. Season with salt and pepper. Stir 

until evenly coated. Fold in cooled quinoa. 

4. Spread the top of each collard leaf with a little hummus (to help it stay closed when you roll it 

up), then divide veggie mixture among leaves. Starting from the base of the leaf, roll up like a 

burrito, securing the wrap with the hummus-coated top. Slice each wrap in half. 
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Asian-Style Slaw
 

This slaw is a feast for the eyes with its rainbow of colors. It is a beautiful and filling side dish for a 

barbecue or picnic.

INGREDIENTS
2 cups purple cabbage, shredded

1 red bell pepper, sliced into thin strips

1 carrot, shredded

3 green onions, chopped 

¼ cup cilantro, chopped

2 tbsp tamari

1 lime 

1 tbsp fresh grated ginger

2 tbsp brown rice vinegar

Salt and pepper to taste

Optional: chopped peanuts or cashews, sliced jalapeno

INSTRUCTIONS
1. In a large bowl, combine the shredded/chopped cabbage, bell pepper, carrot, green onion, and 

cilantro. 

2. In a small bowl or jar, Whisk together the tamari, lime juice, grated ginger, rice vinegar, and salt 

and pepper.

3. Pour the dressing over the vegetable mixture, and toss until evenly coated. Fold in any optional 

ingredients. 

4. Chill in the refrigerator for at least 30 minutes before serving.
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Stuffed Dates
 

In this simple finger-food dessert, the caramel-like texture of medjool dates dressed up with fillings 

and toppings makes the perfect sweet treat. Make them all the same, or get creative with a variety 

of combinations. 

INGREDIENTS
Medjool dates, pits removed (2-3 dates per person)

Filling options (quantities given per date):

• 1 tbsp peanut butter or almond butter (or any nut or seed butter)

• 1 walnut half per date

• 1 tbsp almond ricotta (or other dairy-free soft ‘cheese’)

Topping options (quantities given per date):

• 1 teaspoon shredded coconut

• ½ tsp cacao nibs 

• 1 tsp dairy-free chocolate chips

• ¼ tsp cinnamon

• 1 tsp hemp seeds

• 1 tsp chopped nuts

INSTRUCTIONS
1. Carefully slice down one side of each date, keeping the other side intact (so it opens like a book). 

Remove pits.

2. Place a dollop of your filling of choice inside each date. Sprinkle with toppings. Gently press the 

back together without closing the date all the way (serve like a half-open book).

3. Combination ideas:

• A simple walnut half

• Peanut butter + cacao nibs

• Almond ricotta + shredded coconut + chocolate chips

• Tahini + cinnamon
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VegHealth Nutrition
Mastery Program
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All of these amazing recipes are part of our comprehensive 
VegHealth Nutrition Mastery Program, but they’re 

just the tip of the iceberg! 

You can unlock access to our full vault of 200+ recipes, cutting-edge research, expert interviews, 

and practical tips by enrolling in the Vegan Mastery Program today! [On sale now, for a limited 

time]

The info-packed Dietician & Nutritionist Approved Vegan Mastery Program liberates you from 

the pitfalls and guesswork! 

We’ve brought together the world’s top experts in vegan nutrition to walk you step-by-step 

through 50+ lessons that will transform you into a thriving, healthy vegan.

We’ve spent countless hours making certain that this program has ALL the information for you to 

make the right choices about your nutrition for optimal, vibrant health over the long term while 

avoiding some of the more common nutritional obstacles a plant based diet might present. 

It’s the most comprehensive plant-based nutrition program on the planet and our students leave 

with a full understanding of exactly what they need to do to live in vibrant health.

Instant online access now... Make sure to get your discount before the sale ends.

Click here to save now!

LEARN MORE

http://veghealthmastery.com
http://veghealthmastery.com
http://veghealthmastery.com
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When you graduate from the Vegan Mastery Program…

• You’ll be a pro at creating delicious vegan meals in 10-30 minutes, using everyday produce – no 

fancy schmancy or crazy-expensive ingredients required.

• You’ll have confidence that you’re getting the nutrients your body needs to thrive, and you’ll be 

liberated from packaged and processed foods made with animal byproducts, fillers, preserva-

tives, white sugar, and high fructose corn syrup!

•  If you’re like most vegans who eat the whole foods diet we recommend, you’ll have more energy, 

clearer thinking, and glowing skin. You’ll radiate health and age more slowly. 

We’d love for you to check out our Nutrition Mastery Program and fully believe that it’s 

something you need in your life to ensure optimal health. It eliminates the guesswork, gets rid of 

long-held myths about a plant based diet and gives you ALL the tools you’ll need to adjust your 

way of eating for long term health. 

Take just a moment and learn more about this life-changing program! 

All you have to do is click here now.

To your health! 

The VegHealth Team

http://veghealthmastery.com

