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usan Voisin is no stranger

to the food blog world. In

2006, she launched her
blog - FatFree Vegan Kitchen - as a
supplement to her already popular
website, FatFree Vegan Recipes.
Her website contains over 1,400
member-contributed vegan recipes.
However, Susan was looking for
a place where she could share her
own ideas. At the time, food blogs
were just beginning to pick up
steam and there were very few that
focused on vegan eating. Susan
quickly attracted a loyal following
and today her blog garners more
traffic than the original website.

Always an animal lover, the
Hammond, La. native experimented
with vegetarianism throughout
her college years. After reading
the book, Diet for a New America,
which examines the inhumane
conditions many animals that are
bred for human consumption live
in, Susan finally decided to adopt
a vegetarian lifestyle permanently.
After six years as a vegetarian, she
made the transition to totally vegan.
“Vegetarians don't eat the flesh

of animals - cows, pigs, birds, or sea
creatures. Vegans go further and
eliminate not just meat, but also
anything that was produced by ani-
mals, so we don't eat eggs or dairy
products, such as milk and cheese,”
Susan explains. “And we avoid us-
ing animal products as much as we
can in our daily lives, so we don't
wear leather, wool, silk, or fur and
we avoid household products that
contain animal ingredients or are
tested on animals.”
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FatFree Vegan
Kitchen focuses on
preparing whole foods
that are low in both
fat and sugar. It also
teaches people how to
make delicious meals
using simple, natural
ingredients, rather than
packaged and processed
foods. In addition to
recipes, Susan also
provides readers a
glimpse into the kitchen
of her Jackson home
that she shares with her
husband, David, and
daughter, Elena.

Seven years later,
FatFree Vegan Kitchen

has won several awards,
including “Best Food
Blog” from the preemi-
nent vegan magazine,
VegNews, in addition
to being mentioned in Vegetarian
Times, a magazine that has been at
the forefront of the healthy living
movement for more than 30 years.
The success of her blog has also
opened up job opportunities that
Susan never expected, such as doing
food photography for cookbooks

and advertisements. She has been
approached about writing a cook-
book, something that she is consid-
ering for the future. However, for
now she will continue to improve
the recipes and photos featured on
her blog so that her readers keep
coming back.

For anyone considering adopt-
ing a vegan lifestyle, Susan offers

Susan Voisin

this advice, “Find some cookbooks
or blogs you like and start cooking.
You don’t have to go vegan all at
once. You can start out by finding
a few vegan recipes you like and
incorporating them into your diet”
She adds, “Going vegan all at
once can be overwhelming, so for
most people, I recommend easing
into it, learning how to replace ani-
mal products with vegan ingredi-
ents as you go. You will be amazed
at how easy it is to replace ingre-
dients that you previously thought
were essential, such as eggs in cakes.
And you'll be impressed with how
delicious vegan dishes can be”
Visit FatFree Vegan Kitchen at
blog fatfreevegan.com. 11




APPLESAUCE GINGER CAKE WITH MAPLE GLAZE

Applesauce is the not-so-secret ingredient
that makes this whole grain cake moist and ten-
der without using butter or eggs. Bits of candied
ginger add zing to every bite.

2 cups white whole wheat flour or whole wheat
pastry flour

1 cup sugar

2 tablespoons crystallized (candied) ginger, chopped
small (about 3/4 ounce)

1 tablespoon cornstarch

2 teaspoons baking soda

1 1/2 teaspoon ginger powder

1/2 teaspoon salt

1/2 teaspoon cinnamon

1/8 teaspoon cloves

2 1/4 cups unsweetened applesauce

1 tablespoon lemon juice

1 teaspoon vanilla extract

Glaze: 1/4 cup maple syrup, 1 teaspoon cornstarch,
pinch ginger powder

Additional candied ginger for serving (optional)

Preheat oven to 350 degrees. Lightly oil a
bundt pan or 9x9 inch baking pan.

Mix the dry ingredients together; then add
the applesauce, lemon juice, and vanilla extract.
Stir until combined but don'’t over-stir. Pour into
prepared pan and bake for 45-60 minutes. Test
by inserting a toothpick into the center; it's done
when the toothpick comes out perfectly clean.

Remove from oven and allow to cool for 10
minutes. Invert onto cake dish.

Prepare the glaze: Combine the maple syrup, 1
teaspoon cornstarch, and generous pinch of pow-
dered ginger in a small saucepan and mix well.
Bring to a boil over medium-high heat, stirring
constantly. Boil for 1 minute. Remove from heat
and allow to cool and thicken. (You can put the
pan in a bowl of cold water to speed up cooling.)
When the glaze has thickened but is still pour-
able, drizzle it over the cake. Serve immediately,
garnished with strips of candied ginger, if desired.

Serves 8




