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Introducing plant-based,  
firearm-to-table cuisine. 
Gosh, you Donald Trump supporters are hangry! His red-meat  

rhetoric has gotten you all riled up! But why are you so aggressive?  

Is it from the unnatural antibiotics, growth hormones and GMO grains  

in the factory-farmed meat you eat? And could undiagnosed gluten  

intolerances be making you irritable and itching for change? Well, it’s  

time for a kinder, gentler diet! One that’s environmentally friendly,  

nutrient-dense and so devilishly delish, that even a hater will love it.  

To get you started on the patriotic path of less meat consumption,  

I’ve created 16 vegan, gluten-free recipes inspired by some of Donald  

Trump’s most carnivorous quotes. It’s time to take our food supply  

back from Big Agro and greedy corps! GOP base: meet plant-based.  

Let’s take Trump Steak off the plate and make America great again. 
  

Enjoy these healthy, Trump-licious recipes  
from my kitchen to your paper plate.  

Remember, no China! 

—Adair Seldon                                                                                                                
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“ Donald J. Trump is 
calling for a total and 
complete shutdown of 
Muslims entering the 

United States. 
—Donald Trump 
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Christian Cauliflower Tabbouleh Salad 
This supremely white salad is the perfect dish for any Caucasian—especially the party of 

Donald J. Trump! The Middle Eastern wheat has been deported and replaced with sheet-white 

cauliflower for a grain-free alternative to Islamic extremist salads. The light, zesty flavors pop 

like a garden of gunfire, and the ingredients are raw except for some insurgent garbanzo 

beans who snuck into the salad bowl. With its herb-fresh fervor, this tabbouleh is a Christian 

cauliflower coalition in your mouth. Just make sure all the ingredients are local and not 

imported—especially those terrorist olives who are out to choke you with their pits.      

Recipe 

When I make this, it’s the best—believe me. If it’s lacking anything, it’s probably your fault. 

INGREDIENTS 
1/2 large head cauliflower, separated into small florets 
1 bunch flat-leaf parsley, chopped 
1 cup mint, chopped 
1 small cucumber, cut into 1/2-inch pieces 
4 - 5 green onions, chopped (white and green parts) 
1 small garlic clove, minced 
1/2 BPA-free can of garbanzo beans (or 3/4 cup fresh), drained 
1/4 cup sun-dried tomatoes, not in oil (or 3/4 cup fresh) 
1/4 cup pitted, cured black olives, halved 
5 tablespoons olive oil 
3 tablespoons lemon juice 
1/2 teaspoon salt, plus more to taste 

DIRECTIONS 
Put raw cauliflower florets in food processor and pulse until rice-like consistency. Place in bowl 
with other ingredients. 

In a small bowl, mix olive oil and lemon juice. 

Add dressing to other ingredients; add salt to taste. Stir well and adjust seasonings. 

Cover and refrigerate for at least 2 hours before serving. 

Makes about 6 servings. 
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“ I have a great  
relationship with  

the blacks. 
—Donald Trump
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Black Bean Collard-People Tacos 
Donald loves collard people—and they love him. Just ask Ben Carson. Or better yet, ask 

these tacos! They’ll tell you that sautéed garlicky collard greens, earthy black beans, sweet 

butternut squash and vibrant guacamole inside a raw collard leaf makes one towering taco! 

Like Trump, it’s totally unpredictable and rich. You won’t even miss the tortilla. After all, when 

Donald builds his wall, who’s going to make them? But you won’t need illegal masa-making 

Mexicans to build this taco when you’ve got hard-working collards. Don’t believe Donald 

when he says “laziness is a trait in blacks.” Orange-complected squash and green guaca-

money all nestled in tight with the blacks proves Donald is a man of the collard people. 

Recipe 

INGREDIENTS 
1 butternut or acorn squash 
olive oil 
6 organic collard leaves 
1 clove garlic, minced 
1 BPA-free can of black beans (or 2 cups fresh), drained 
1 large avocado 
1 tablespoon onion, chopped 
Handful of cilantro, chopped 
Cumin to taste 
Salt to taste 

DIRECTIONS 
Cut squash in half, remove seeds, rub with olive oil and roast face down on baking sheet in 
400º oven. When cooked and cooled, scoop out the flesh. 

Cut two collard leaves in thin strips and sauté them in a little olive oil with minced garlic. 
Reserve the other 4 leaves for the “tortillas.” 

Heat the black beans. 

Whip up some beautiful guacamole with the avocado, onion, cilantro, cumin and salt. Make 
sure it’s tremendous. 

Take each raw leaf and fill with sautéed collards, beans, squash and guacamole.   

Makes 2 - 4 servings.
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“ The beauty of me is  
that I’m very rich. 

—Donald Trump
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Donald Duckless Foie Gras 
To those arugula and kombucha liberals who say Donald Trump is a rich phony, I say, get 

your Bernie signs off my lawn—but leave me that arugula and kombucha! Sure, Donald 

knows how to work the media to shove things down our throats like the ducks they force-

feed to fatten up for foie gras. But it’s a winning recipe! And like the real Donald Trump, this 

rich, orange and pasty phony tastes like a billion bucks. Loaded with sweet carrots, crunchy 

jicama, earthy garbanzo beans, silky tahini and rolling in green herbs and worldly spices,  

you won’t even care that it’s phony. But if you want the real thing, you’re shit outta duck.     

Recipe 

Nobody knows this dish better than me, which is why I alone can fix it. But play around with it, 
and if you hit the sweet spot, it will be amazing. If not, there’s always Trump Culinary Academy. 

INGREDIENTS 
1 pound cooked carrots (a few red ones if possible), roughly chopped 
1/2 BPA-free can of garbanzo beans (or 3/4 cup fresh), drained 
1/3 cup - 1/2 cup jicama, diced 
2 tablespoons tahini 
1 tablespoon olive oil 
2 - 3 teaspoons lemon juice (about 1/2 a lemon) 
1 clove garlic, minced 
2 tablespoons fresh mint, roughly chopped 
3 tablespoons fresh dill, roughly chopped 
1/2 teaspoon cumin 
1/2 teaspoon coriander 
1/8 teaspoon smoked paprika + more to taste 
1/8 teaspoon salt + more to taste 
Pinch of cinnamon 
Pinch of allspice 
Black pepper to taste 

DIRECTIONS 
Roast or steam carrots. After cool, put cut carrots and the rest of the ingredients in a food 
processor and purée gradually until it’s still a little chunky but holds together and looks like 
pâté (if you want it completely smooth, omit jicama). Adjust seasonings. 

Makes about 6 servings. 
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“ He’s not a war hero.  
He was a war hero  

because he was captured.  
I like people who  
weren’t captured. 

—Donald Trump
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Cage-Free Garbanzo Flour Quiche 
Real men don’t eat real quiche. Because eggs are from chickens like John McCain who  

live in cages! But this heroic quiche is egg- and chicken-free. If Donald didn’t have bone 

spurs during the Vietnam war, he would’ve been out there fighting like a maniac! But 

instead, he inspired a vegan quiche that gets its gorgeous body from garbanzo flour, its 

sweetness from butternut squash and savory from rosemary. And as an homage to Trump’s 

tremendous negotiating skills, you can even make cage-free flatbread or pizza out of the 

very same batter. Does he know how to negotiate a meal, or what? Now that’s a true hero.      

Recipe 

INGREDIENTS 
2 cups garbanzo flour (a.k.a. besan or gram flour in Indian markets) 
2 cups water 
3 tablespoons olive oil  
1/2 teaspoon salt 
1/2 teaspoon dried rosemary  or 1 teaspoon fresh 
1 small butternut squash, in chunks 
1 small shallot, diced (about 1 teaspoon or more) 
Olive oil for pan 

DIRECTIONS 
Mix flour, salt, water, olive oil and rosemary. Let rest while you prep the squash. 

Cut squash into chunks, rub with olive oil and roast at 400º until caramelized, or roast two 
seeded squash halves face down on baking sheet. Scoop out the flesh when cooked. 

In a 10-inch ovenproof skillet, sauté the shallot in olive oil. Make sure the whole pan is well-
coated. Disperse squash evenly in skillet and cover it with the batter. Put on low to medium 
heat for about 5 minutes until it firms up a little. Put skillet in preheated 425º oven.  

Cook uncovered for 25 – 30 minutes until edges brown and start to pull away from pan. Put 
a knife in the center to make sure it comes out clean. Let rest a few minutes before serving. 

Makes 6 - 8 servings. 

VARIATION 
To make flatbread or pizza, use a combination of your favorite herbs and spices with half the 
batter recipe (first 4 ingredients) in 2 preheated, greased, 9-inch glass pie dishes. Bake in a 
400º - 425º oven for 12 - 15  minutes until edges brown and start to pull away from pan. 
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“ Knock the crap out of 'em, 
would you? Seriously.  
I promise you, I will  

pay for the legal fees.  

—Donald Trump
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Banana Buckwheat Bricks with 
Strawberry-Rhubarb Blood 

When you go to one of Donald’s rallies—and Trump rallies are the greatest—you need to 

protect yourself against thugs. But if you can’t get your Uzi through security, these hearty 

bricks are the next best thing. Just tell the security guy it’s a snack, and that dummy will 

believe it! If you can’t find someone who doesn’t look or think like you to rough up, you can 

always eat it after the rally. The bold buckwheat and sweet banana flavors are a one-two 

punch, and that beautiful strawberry-rhubarb compote that looks like blood? It’ll be sweet 

consolation in case you don’t get to beat the crap out of anyone. But not too sweet. 

Recipe 
The brick has a distinct buckwheat flavor and isn’t very sweet, but you can always add a couple 
spoonfuls of honey, maple syrup or agave to the batter. You can even leave out the gory blood. 

INGREDIENTS          
Banana Buckwheat Bricks    Strawberry-Rhubarb Blood   
1 cup organic buckwheat flour   6 stalks rhubarb, in 1/2-inch slices, 1 1/4 - 1 1/2 lb. 
2 teaspoons baking powder    1 pint organic strawberries, quartered  
1/4 teaspoon salt     3/4 cup water  
1/2 teaspoon cinnamon     1/3 cup organic sugar 
1/2 teaspoon vanilla extract    1/2 teaspoon vanilla extract 
2 ripe bananas, mashed 
1 tablespoon coconut oil, melted,    
(plus a little more to grease pans)    
1 cup water or unflavored nondairy milk  

DIRECTIONS 
Mix dry ingredients for buckwheat bricks in large bowl. Mix mashed bananas, vanilla and oil in separate 
bowl, then add to flour. Add water (or milk) until the right consistency (adding more if necessary). 

In a 3-quart sauce pan, boil water, sugar, vanilla and rhubarb until it’s almost tender, about 7 - 12 
minutes. Add strawberries and cook 5 more minutes. Let cool. Makes about 12 servings. Use the  
rest as  topping for pancakes, toast, etc. It freezes well in jars. 

ASSEMBLY 
Grease 3 mini loaf pans (sized 4 1/2 x 2 1/2) or 1 regular loaf pan with melted coconut oil (or line with 
parchment paper). Fill pans with 1/2 the batter. Then add a generous layer of the blood, and top that  
with another layer of batter.  
  
Bake mini loaves at 350º for 30 - 40 minutes or large loaf for 50 minutes or more until a toothpick 
inserted comes out clean. Makes 3 - 6 servings. 
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“ People say, ‘Mr. Trump, 
you’re not a nice person.’ 

But actually I am. 

—Donald Trump
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Cacao Nice Cream 
This “ice cream,” like poor Donald, is simply misunderstood. They both really are nice. 

Devoid of animal products, blended frozen banana is what makes nice cream so nice. But if 

you tell people it’s ice cream, they’ll believe you. Donald says a lot of things people believe, 

too! What makes him so nice? He’s rich like chocolate and gets along with everyone! And 

he’d say we should stop importing tropical ingredients from countries like Africa and South 

America and start growing them at home. Banana and cocoa plantations in America would 

be a beautiful thing! This nice cream is so easy to conquer, if you’d rather add tropical 

mango or papaya to your banana base, go ahead. More plantation job creation!      

Recipe 

Basic Nice Cream is simply blended frozen bananas, which is satisfying on its own. But rich 
offerings like cacao powder and cacao nibs elevate it to Trump Tower heights. 

INGREDIENTS 
Cacao Nice Cream 
2 ripe bananas, frozen in 1-inch chunks 
2 - 3 teaspoons organic, unsweetened cacao powder 
1 teaspoon organic honey or maple syrup* 
1/2 teaspoon vanilla extract 
Handful of cacao nibs 

DIRECTIONS 
Put frozen bananas in blender until it turns into the consistency of soft-serve ice cream. 
Stop intermittently to scrape down the sides and add the cacao, honey or maple syrup and 
vanilla. Keep blending until it comes together. Taste and adjust flavors if necessary. 

 Top with cacao nibs, and serve immediately. 

*If the bananas are extremely ripe, you can omit the sweetener. 

Makes 2 servings. 

VARIATION 
Mango Nice Cream 
2 bananas, 1 mango and cardamom, to taste (no sweetener) 
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“ Megyn Kelly: 
You’ve called women you don’t  

 like ‘fat pigs,’  ‘dogs,’  ‘slobs’  
and ‘disgusting animals’. 

Donald Trump: 
Only Rosie O’Donnell.
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Fat Pigs in a Blanket 
When a woman lacks the pulchritude of Donald’s Slovenian swimsuit-model wife (or any of 

his other model wives), he tells her the truth. That’s because he’s not crooked like Hillary and 

why he’ll be such a fine diplomat. After all, honesty is the best foreign policy. And while 

Donald doesn’t mince words, mincing vegetables is highly recommended for these fat pigs. 

First, stuff the plain-Jane grain and veg in some blankets so you don’t have to look at them. 

Then smother the sweaty sows in sauce and wait for their great personality to shine. Fluffy 

millet, carrots, yellow pepper and currants in tender cabbage leaves, swimming in a sweet 

and sour tomato bath make them swimsuit models in their own right.     

Recipe 

INGREDIENTS 
1 large green cabbage 
1 cup millet 
2 cups water 
1/4 teaspoon salt 
1 large onion, sliced (for sauce) 
3 cups whole tomatoes in jar (or BPA-free can) 
1/4 of a lemon 
1 - 2 tablespoons honey (or other sweetener) to taste 
olive oil 
1/2 an onion, diced (for filling) 
1/2 yellow bell pepper, diced (red or orange ok) 
2 carrots, diced 
1 teaspoon fresh thyme (or 1/2 teaspoon dried) 
1/4 cup currants 
Salt and pepper to taste 

DIRECTIONS 
Prep Cabbage: Pour boiling water over cabbage to cover, and soak for 15 minutes. Carefully remove  
leaves and use the best ones (about 8 – 12). 

Cook Millet: Add millet, salt and water to medium saucepan and bring to a boil. Decrease heat to 
low and simmer about 15 minutes till the water is absorbed. Remove from heat and let sit covered  
for 10 minutes. Fluff with a fork and let cool. 

Make Sauce: Sauté sliced large onion in olive oil until slightly browned and caramelized. Add the 
tomatoes and simmer for 20 minutes. Add honey, lemon, salt and pepper to taste. 

Make Filling: Sauté diced onion, pepper and carrot in olive oil; add thyme. Mix with millet and add 
currants. Taste and adjust seasonings. Add a few large spoonfuls to each cabbage leaf. Tuck in sides, 
roll up and layer in Dutch oven or casserole. Top each row with sauce. Cover and cook in 325º oven  
for 1 hour or longer. Makes 4 -  6 servings. 
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“ You could see there was 
blood coming out of her 
eyes. Blood coming out  

of her … wherever. 

—Donald Trump
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Bloody Megyn Gazpacho 
Have you noticed the name Megyn spells me gyn? Megyn Kelly’s got gyn on the brain!  

When it comes to gyn issues, Donald knows best! He said there has to be some kind of  

punishment for women who seek abortions. For women seeking gyn appointments, too! 

After all, women can’t be trusted to make important decisions about their vaginas and uteri. 

But for those who want to control something, making this girlish gazpacho is a great start. 

Eat it all month long in the summer when these garden ingredients are flowing. Fennel adds 

a freshness that gals could really use. And tomatoes, cucumber and red pepper restore vital 

nutrients that impact decision-making. This gazpacho is also good for males like Donald.   

Recipe 

Try this out. If it’s not fantastic, doctor it up. If it’s still not fantastic, you’re fired! 

INGREDIENTS 
1 1/2 pounds ripe tomatoes, roughly chopped 
1 medium cucumber, peeled and roughly chopped 
1 fennel bulb, diced 
1 red pepper, diced 
1/4 of an onion, diced 
2 cloves garlic, minced 
2 tablespoons red wine vinegar 
1/4 cup olive oil 
Salt and pepper to taste 

DIRECTIONS 
Combine the tomatoes, cucumber, fennel, pepper, onion and garlic in a food processor or 
blender. Process until the ingredients are liquified. To make it chunky, process less time (a 
food processor will give it more texture, and a blender will make it smoother). 

Stream in the olive oil and vinegar and blend until emulsified. 

Add salt and pepper to taste. Adjust seasonings if needed. If you want it thinner, blend in a 
little water. For a Bloody Megyn, add a shot of vodka. 

Refrigerate until chilled. It will taste better the second day (maybe not the vodka). 

Makes about 4 servings. 
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“ I love the poorly  
educated. 

—Donald Trump
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Sly Shepherd’s Pie 
Donald is truly a man of the sheeple, and clueless sheep won’t even know there’s no meat 

in this shepherd’s pie. It’s the perfect meal for poor flockers earning $7.25 an hour, and you’ll 

never have to raise their wages! They’ll blindly eat what you’re feeding them, no matter how 

tasteless. But this pie happens to be tasty enough for sheep and shepherd alike. The secret? 

Douse some herbalicious veggies, shrooms and legumes with sweet marsala wine, and then 

hide it all under a huge mashed-potato comb-over. You’ll be one popular motherflocker!  

The herd will be so satisfied, they’ll never know you’re a FOX in sheep’s clothing. 

Recipe 

You can eyeball everything like I did, but only one of us can make it the best. Still, give it a try. 

INGREDIENTS       
4 large organic potatoes (unpeeled ok),  6 large shiitake mushrooms, sliced  
cut in 1-inch chunks    8 – 10 medium cremini mushrooms, sliced 
2 garlic cloves, peeled whole   2-inch sprig fresh rosemary  
3 - 4 tablespoons olive oil    1 cup black-eyed peas, fresh or frozen 
1 medium onion, diced     1 cup green peas, fresh or frozen   
1 small shallot, minced    1/4 - 1/2  cup Marsala wine 
2 - 3 carrots, large diced    Salt and pepper 

DIRECTIONS 
Bring water to a boil in a large saucepan. Add potatoes, garlic and about 2 teaspoons salt. 
Cook until potatoes are tender, about 15 minutes. 

Drain potatoes and garlic, reserving 1 cup of cooking liquid. Mash potatoes and garlic. Beat 
in olive oil to desired consistency, and if needed, thin with reserved cooking liquid or marsala 
wine from next step. 

Steam or boil carrots until al dente (you can boil with the potatoes and fish them out before 
the potatoes are done cooking). 

Sauté onion, shallot, mushrooms and rosemary in olive oil. Add carrots, both peas and wine. 
Let reduce for a few minutes. Add salt and pepper to taste. Take slotted spoon and put 
veggies in a 2 or 2 1/2 quart casserole dish, leaving extra juice in the pan if there is any. Add 
juice to the potatoes and mix. Cover vegetables with potatoes. 

Cook covered in 350º oven for about 30 minutes. Take cover off and cook 15 more minutes. 
Makes 4 - 6 servings. 
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“ Sorry losers and haters,  
but my IQ is one of the highest,  

and you all know it! Please don’t  
feel so stupid or insecure, it’s  

not your fault. 

—Donald Trump
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Super Smart Avocado Chocolate Pudding 
If you weren’t privileged enough to receive a higher education at Trump University, this raw 

superfood treat is the next best thing. Not only is it super for the brain, most dummies won’t 

even know it’s not real chocolate pudding. But Donald will know. He knows everything! 

When asked who he consults with about foreign policy, he said, “I’m speaking with myself 

because I have a very good brain and I’ve said a lot of things.” He’d also say that avocado and 

raw cacao are loaded with antioxidants and full of smart calories. You won’t even miss the 

dairy, eggs, sugar, salt, hydrogenated oil, GMOs, gluten, starch and artificial flavor. Because 

who wants to make America overweight again? Duh. That’s a no-brainer. Not this pudding!

Recipe 

You can start out with less honey or syrup and cacao powder and gradually add more to 
your liking. But winners just throw it all in there at once and know it will be terrific. 

INGREDIENTS 
1 1/2 ripe large California avocado or 1/2 of a Reed* 
4 - 5 tablespoons raw, organic, unsweetened cacao powder  
4 tablespoons raw, organic honey or maple syrup 
1 - 2 teaspoons vanilla extract or 1 tablespoon Kahlúa liqueur 

DIRECTIONS 
Put avocado flesh and the rest of the ingredients in a food processor or blender, and 
process until smooth and creamy. Taste, and adjust sweetness/cacao ratio if necessary. 

Chill for a few minutes before serving and eat within 24 hours. 

Makes 2 - 3 servings. 

*The large Reed avocado works well here because it’s mild and creamy but is only 
available for a short time in the summer. 
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“ I will build a great wall— 
and nobody builds walls  

better than me, believe me,  
and I will make Mexico 

pay for that wall.  

—Donald Trump
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The Great Corn Tortilla Wall 
Once Donald keeps out the drug-dealing, rapist pinto beans, America will be great again.  

But it’s gonna take a lot of masa harina! Never mind that former Mexican president Vicente 

Fox said, "I am not going to pay for that f---ing wall,” and current president Enrique Peña 

Nieto said, "There is no scenario under which Mexico will pay for the wall.” When Donald says 

they’ll pay, they’ll pay! Fortunately, Mexico will make America great again by putting millions 

of wall-building Americans to work. Not only will Mexico save the U.S. economy, due to the 

gringo tortilla makers, Mexicans won’t want to eat their way through to the other side.         

Recipe 

Unlike the taco bowl Donald ate on Cinco de Mayo at Trump Tower that was made from 
wheat, this uses corn flour. But a wall is a wall, and this one holds up! 

INGREDIENTS 
2 cups non-GMO masa harina corn flour* 
1/2 teaspoon sea salt 
1 1/2 - 2 cups hot water 

DIRECTIONS 
Mix the salt into the masa harina in a bowl. Gradually add the hot water and mix until it is 
pliable enough to roll out later. Let rest, covered for 1 hour. 

ASSEMBLY 
Divide the dough into 2 4-inch balls (there will be some left). Press dough between two 
pieces of wax paper, or use a tortilla press. Place flattened dough in 2 mini tortilla baking 
pans (with 3-inch round bottoms). Mold dough in pan like a pie crust, piecing together 
any imperfections.  

Bake at 350º for 8-10 minutes. Cool for 5 minutes before removing from pan. 

Makes 2 walls, plus some left over for tortillas. 

*I use Bob’s Red Mill masa harina (while it doesn’t claim to be non-GMO on the 
package, the company assured me it is). 
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“ I am the least racist 
person that you’ve 
ever encountered. 

—Donald Trump
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Benevolent 3-Bean Salsa 
We all know what a tolerant, benevolent person Donald is, and with this salsa, you will be, 

too. Especially if you put a few drops of Beano® in it! These multi-racial beans are proof that 

Donald treats every human bean equally—whether it’s his lazy black bean, rapist pinto bean 

or Pocahontas kidney bean. Tomatoes, cilantro, cumin and lime juice calmly co-exist with the 

colored legumes for a fully integrated racial flavor profile. And while this salsa is not racist, it 

is definitely for discriminating palates. Serve it draped over half of a California avocado or  

on top of salad greens inside a corn tortilla bowl made by gringo wall builders.

Recipe 

This should be amazing—that I can tell you—but if it’s not, play around with it till it is. 

INGREDIENTS 
1/2 cup fresh or BPA-free canned black beans, drained 
1/2 cup fresh or BPA-free canned pinto beans, drained 
1/2 cup fresh or BPA-free canned kidney beans, drained 
3/4 cup cherry tomatoes (assorted colors), quartered 
1/4 red or white onion, diced 
1 small clove garlic, minced 
1/2 cup cilantro, chopped 
1 tablespoon extra-virgin olive oil (or avocado oil) 
1 heaping teaspoon lime juice 
3/4 teaspoon cumin 
Dash of chile powder 
Salt and pepper to taste 
Optional: Green chiles and cooked corn kernels 

DIRECTIONS 
Put beans, tomatoes, onion, garlic and cilantro in a medium bowl. 

Mix olive oil, lime juice, cumin and chile powder in a small bowl and adjust flavor if needed. 
Add enough of the dressing to the beans so that it’s well-coated. Reserve the rest. Add salt 
and pepper to taste. 

Refrigerate for at least an hour before serving (the longer the better). 

Use the extra dressing on salad greens or avocado halves before topping with the salsa. 

Salsa makes about 3 - 4 servings.
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“ If Ivanka weren’t my 
daughter, perhaps  
I’d be dating her. 

—Donald Trump
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Big Daddy’s Date-Nut Energy Balls 
If only men in the incest states had daughters who look like Ivanka! As Donald said,  

“She’s 6 feet tall with the best body…” “If I weren't happily married and, ya know, her  

father.” But don’t feel bad, Southern dad. Not just anyone can be endowed with Trump 

genes. Yet, even you can have these rich, nutty balls. Come big-daddy date night, date- 

nut balls will provide you with the pure, raw energy to keep up with someone young 

enough to be your daughter—and is! The dense date, walnut and coconut concoction  

will be a sinfully sweet family affair in your mouth. Don’t bother sharing them with  

your kin, though. Girls have enough energy already after cheerleading practice. 

Recipe 

If your kin isn’t keen on these balls, you can always roll them out into little round tart crusts 
and top them with Super Smart Avocado Chocolate Pudding (page 23). 

INGREDIENTS 
1 cup walnuts 
1 cup pitted dates (Medjool are best) 
1/4 - 1/2 cup shredded unsweetened coconut 

Optional additions 
1 teaspoon cacao powder, to taste 
1/2 teaspoon vanilla extract or Kahlua liqueur 

DIRECTIONS 
Put the ingredients in a food processor and pulse. You can leave them chunky or finer  
to your liking, as long as they stick together when you roll them with your hand. 

Turn them into any shape, size or body part. Refrigerate for at least an hour. 

Makes 12 medium balls or 6 round, flat tart crusts.
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“ I have no relationship  
with him other than 

he called me a genius. 

—Donald Trump
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Putin-Free Borscht 
One day, Donald is having a heated bromance with the Russian president, and the next day 

they’ve never even met. Poor Donald must be really exhausted from all that winning. But like 

reality, this borscht is Putin- and gluten-free. There’s no wheat, vodka or KGB operatives calling 

the shots. But don’t feel bad, Vlad. Soviet borsch-ists were in on this international pot of soup 

before it said nyet to the traditional beef broth and sour cream. Like Donald, this brilliant 

insurgent stirs up the beet status quo with vibrant ginger and coconut milk for a bright 

Southeast Asian flavor. But you can still taste the KGB in this Killer Good Borscht. 

Recipe 

Yours might turn out a little darker unless you use more coconut milk or Photoshop. Don’t 
worry if it’s not as beautiful as mine. Brilliance is born, not made. 

INGREDIENTS 
1 - 2 teaspoons coconut oil 
1/2 large onion, diced 
1 large knob ginger (2 tablespoons), minced 
1 large clove garlic, minced 
3 large roasted or steamed beets, in pieces 
2 cups water or vegetable stock 
1 cup BPA-free canned full-fat coconut milk (light ok) 

DIRECTIONS 
In a large pot, sauté onion in coconut oil over medium heat for 5 minutes. Add garlic and 
ginger; cook, stirring often, for 5 minutes. Add beets and 2 cups water or stock; bring to a 
boil, then reduce heat and simmer about 15 - 20 minutes. Let completely cool. With an 
immersion or regular blender, purée soup. Put back in pot, and over low heat, stir in milk. 
If too thick, add more water or stock and simmer for a few minutes to blend flavors. 

Serve hot or cold. 

Makes about 4 servings. 
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“ I’m going to make 
America great again.  
Nobody else is going  
to be able to do that. 

—Donald Trump
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Make America Grape Again Skewers 
Donald loves his grapes chilly—but not from Chile! He won’t import fruit from other 

countries that are taking advantage of us. Just as China invented global warming to make 

U.S. manufacturing non-competitive, Chile and Mexico invented the California drought to 

sell us more fruit! So let’s stick it to establishment politics and bad trade policies with these 

California grape skewers. Add a little pomegranate molasses to some sesame tahini for a 

complex, nutty dip. But don’t import these Middle Eastern staples from a grocer. When you 

grow your own pomegranates and sesame seeds, America will finally be great again. Pfew!

Recipe 

This “recipe” takes such little effort, even low-energy Jeb could make it. I guarantee it. 

INGREDIENTS 
3 bunches of grapes: red, green and purple 
Roasted sesame tahini* 
Pomegranate molasses** 
Skewers 

DIRECTIONS 
Thread grapes in alternating colors onto skewers. 

Put some tahini in a small bowl. Drizzle a little pomegranate molasses over it and serve. 

*My favorite brand of tahini is Once Again (roasted, organic), which is made in the U.S.A. 

**Pomegranate molasses is available at Middle Eastern markets.



�34

“ Crooked Hillary wants to  
get rid of all guns yet she is 
surrounded by bodyguards  

who are fully armed. No more 
guns to protect Hillary! 

—Donald Trump
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Crookneck Hillary Squash 
Crooked Hillary goes against the very grain of plant-based, firearm-to-table cuisine. Not only 

will she take away your guns, she’ll want to make America steak again! Like HRC, this dish can 

change its colors at a moment’s notice. It may start out predictable with sweet sautéed onions 

and yellow crookneck squash. But the next thing you know, bright cherry tomatoes and fresh 

green basil appear in the pan that weren’t in the recipe! Did they come from a Goldman Sachs 

cookbook? How can you trust that they’ll make the dish tastier and aren’t just a ploy to sell  

you more produce? Take one bite, and you’ll agree these ingredients are stronger together.

Recipe 

You could simply sauté the squash in onions, and that would be a beautiful thing in many 
respects, or you can buy into the whole Goldman Sachs scheme. 

INGREDIENTS 
Olive oil 
4 large yellow crookneck squash, sliced 
1 small onion, sliced 
A handful of red and orange cherry tomatoes, halved or quartered 
A handful of fresh basil, cut in strips 
Salt and pepper to taste 

DIRECTIONS 
Sauté onion in olive oil until browned. Add squash and mix with onions until it's coated in 
the oil; cook on medium heat for a couple of minutes, stirring occasionally. Turn down heat, 
put a lid on it and let simmer for a few more minutes until slightly al dente. Add salt, pepper 
and tomatoes and cook a couple more minutes until squash is tender and tomatoes have 
melded with the squash. Add basil, stir and serve. 

Makes about 3 - 4 servings. 
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About the Author 
Adair Seldon is an award-winning writer and advertising creative who has worked  

with major brands from the fields of entertainment, travel, food and wine, health  

and wellness, luxury automobiles, and more. In 2009, she started the wry food blog  

Lentil Breakdown which lead to clean-food advocacy work and the creation of her  

company Copy Farm.  She eats a primarily plant-based diet and believes asking  

Americans to give up meat one day a week is a small sacrifice for the sake of the planet. 

When she’s not in the trenches plucking letters from the alphabet, you can find her  

at a farmers’ market fondling tomatoes and shooting the sh*t about fertilizer.

“ Thanks for reading! 
Dig up more dirt 

on me at: 
www.copy-farm.com 

—Adair Seldon

Follow me:
Facebook

Twitter
Instagram
Pinterest

Contact me: adair@copy-farm.com
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