
Instructions:

1) Preheat the oven to 375F and line the pan with 
parchment paper to bake the impossible nuggets. 
Wash potatoes thoroughly. Slice all potatoes.
2) Season sliced potatoes in a bowl with olive oil 
& seasonings. Next, toss the fries. 
3) Use an airfryer to cook potatoes (but you can 
also pan fry them!). In the airfryer, cook them at 
380F for around 14 min.
4) During this time also put the nuggets in the 
oven for 11 min. or until golden brown. 
5) After 14 min., flip the fries over and take out 
nuggets. 
6) Cut the nuggets into bite sized pieces and 
transfer into another dish. Add around half a 
tablespoon or so of the buffalo sauce and mix it 
into the nuggets. 
7) Take out the fries and move them into a baking 
pan. Add the nuggets on top and a generous 
amount of vegan cheeses. Bake the dish in the 
oven for another five minutes or so, until the 
cheese has melted a bit.
8) Finally, add a little parsley on top for garnish 
and add a little more sauce on top to your liking. 
9) Then, dig in!

Instructions:

1) Blend the orange juice, banana, and 
sorbet together.
2) Then, add the frozen fruit and blend 
again. 
3) And you’re done! 

Vegan Buffalo Chicken Cheese Fries

Ingredients: 
Two Medium/Large Russet Potatoes
Olive Oil
Seasonings: Salt, Pepper, chili powder, and 
garlic powder
Vegan Cheese 
Vegan Chicken Nuggets 
Vegan Hot Buffalo Sauce
Optional: Parsley (as Garnish/Topping)

Ingredients:
Vegan Burrito Bowl         
Rice 
Cilantro
Beans
Tofu/Beyond Meat
Lime
Vegan Cheese
Salsa

Pico de Gallo
Diced Tomatoes
Lime
Cilantro 
Onion 
Jalapeno 

Freebirds Vegan Burrito Bowl Blenders Smoothie
Ingredients:
Orange Juice/Plant-
Based Milk
Frozen Blueberries
Banana
Vegan Sorbet

Instructions:

1) Slice up cilantro and a lime, and add the 
cilantro and lime juice to the white rice.
2) Heat up the black beans and start on the 
tofu; slice the tofu into small pieces and add 
them to a saucepan with hot olive oil.
3) Once the tofu is lightly browned, add 
paprika and garlic salt, and wait until the tofu 
is cooked on all sides before adding liquid 
aminos.
4) To make pico de gallo, slice tomato, 
onion, and cilantro, and lime juice. 
5) To the plate, first add rice, then beans, 
then tofu, and for toppings, add the pico de 
gallo, vegan cheese, salsa, and guacamole. 
6) Enjoy!


