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Sheet Pan Tofu Scramble

INGREDIENTS

1/4

1/2

1/4

1/2
1/2

15 oz. can black, pinto, or white beans,

drained and rinsed

block exira firm tofu, drained
cup WYW Nutritional Yeast
teaspoons onion powder
teaspoon garlic powder
teaspoon black salt (optional)
teaspoon ground turmeric
black pepper, to taste

medium gold potatoes, diced

bell peppers, diced

red onion, diced

teaspoon WYW Chili Lime
tablespoons WYW Fiesta Fire Blend

cup fresh spinach

METHOD

In a large mixing bowl, add the beans and
crumble in the tofu using your hands. Add the
nutritional yeast, onion powder, garlic
powder, black salt (if using), furmeric, and
black pepper. Stir well to combine and
spread evenly across a parchment-lined
baking sheet. Set aside.

In the same empty mixing bowl, toss in all the
remaining ingredients, except the spinach.
Stir to combine and add to another
parchment-lined baking sheet.

Bake both sheets at 400°F for about 15-17
minutes. Then sprinkle the fresh spinach all
over both baking sheets and bake for about
3-5 more minutes to wilt the spinach.

Serve a plate with both items and top with
your favorite salsa or avocado!
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Quinoa Breakfast Bake

INGREDIENTS

bananas, ripe is best

cup dry quinoaq, rinsed

tablespoon chia seeds (whole or ground)
tablespoon flax seed meal

teaspoons ground cinnamon

2 teaspoons vanilla extract

1-1/2 cup fresh/frozen berries

1/4 cup walnuts, chopped

2-1/3 cups soy milk

1/4 cup date powder (or é dates)
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METHOD

Add the bananas to a mixing bowl and mash
with a potato masher until pretty smooth.
Then add all of the rest of the ingredients and
stir to combine.

If using dates instead of date powder, just
blend the dates with the soy milk until smooth
before adding fo the bowl.

Add the contents to a small glass dish and
bake uncovered at 350°F for 70 minutes.

Top with homemade WYW yogurt and fresh
berries or just enjoy as-is!
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San Francisco Oats

INGREDIENTS

cups veggie broth
2 cups water
1 cup rolled oats
1/2 cup red lentils
1 tablespoon WYW Galaxy Dust
2 cups spinach, chopped
1-2 tablespoons WYW Nutritional Yeast

METHOD

In a medium saucepan, bring the broth and
water to a boil.

Add the oats, lentils, and Galaxy Dust, and stir
fo combine. Lower the heat to a simmer, and
cook for 15-20 minutes or until the lentils are
nice and mushy.

Add the spinach and nutritional yeast, mix
well to wilt the spinach and serve. Enjoy!
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JOIN OUR LIVE COOKING SHOW!

WELL YOUR WEEKEND

We have a membership-based live cooking show where we go live twice a
month featuring EASY and SIMPLE plant-based and SOS-free recipes (no
added salt, oil, or sugar). We host our show on YouTube via a private link, so
you can chat along with us and ask questions as we cook!

Join our other members who love to see the unedited Well Your World
approach to simple, healthy cooking. We'll show you how to remove the
complexity and spend less time working in the kitchen.

BENEFITS OF BEING A MEMBER:
2 ENTERTAINING LIVE COOKING SHOWS EVERY MONTH

10% MEMBERS-ONLY DISCOUNT ON ALL PRODUCTS &\
ACCESS TO HUNDREDS OF VEGAN, OIL-FREE RECIPES
OVER 110+ PAST EPISODE REPLAY VIDEOS &
RECIPE PDF DOWNLOADS FOR ALL EPISODES i
HAVE FUN WITH OTHERS WHO EAT JUST LIKE YOU! (i

MARK YOUR CALENDARS!
S\(\)N \“) 2/24 - Pasta Palooza
\\\O\N\ 3/10 - Choose Your Own Adventure

\>WELLYOURWORLD.COM/COOKINGSHOW
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MAKE YOUR CHAL

ENGE A BREEZE

THWELL YOUR WORLD PRODUCTS!

A plant-based diet doesn't have to flavorless, boring, and time consuming. Here at
Well Your World we offer an array of whole food plant-based and salt, oil, and sugar
free products that are packed with flavor and will save you time in the kitchen!
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Looking for the perfect dressing or
sauce to take your favorite meal up
a notch? Look no further than our
line up of healthy and delicious
dressings! We have the classics
including Italian, Balsamic
Vinaigrette, and Sweet Mustard as
well our own flavors like Desert
Catalina, Sweet Heat, Asian
Everything and Indian Everything!
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Our Cheese Sauce Mix is a
customer favorite and for a good
reason! This cheese sauce is ready
in minutes by simply blending with
water. Not to mention, it can be
used in just about anything and
everything including mac and
cheese, casseroles, veggies,
potatoes, soups, pizza, nachos, and
so much more!
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FREE USA SHIPPING ON ALL ORDERS $50 OR MORE!



PURCHASE OUR COOKBOOKS!

Looking for more inspiration in the kitchene Check out our three cookbooks, all with
full color photos for each recipe, available in digital or hardcopy format. Packed
with simple, no-fuss ingredients and methods, our cookbooks will help you simplify

your healthy diet!
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UBE FAVORITES;

\;Sklb wEl—L Yl]uR WUR’ VOLUME 1

E85 & DilloN HOUMES

VOLUME

100% PLANT-BASED RECIPES

ALLOF OUR COOKBOOKS HAVE:

« BEAUTIFUL FULL PAGE PHOTOS FOR EVERY RECIPE

« EASY TO FIND INGREDIENTS

« DOZENS OF WHOLE FOOD PLANT-BASED AND SALT, OIL,
AND SUGAR FREE RECIPES

« EASY TO FOLLOW INSTRUCTIONS FOR BEGINNERS AND
VETERANS ALIKE

« PAPERBACK AND DIGITAL FORMATS AVAILABLE

« TIPS AND TRICKS FOR A PLANT-BASED LIFESTYLE

« FREE SHIPPING TO THE USA

+ Hoe
NOW!
\>WELLYOURWORLD.COM/COOKBOOKS



