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HEALTHFUL EATING

GETTING ENOUGH PROTEIN ON A VEGAN OR VEGETARIAN DIET ISN'T
IMPOSSIBLE, BUT IT DOES TAKE SOME PLANNING. MANY VEGETARIANS
DO INCLUDE THINGS LIKE MILK OR DAIRY PRODUCTS—OR EGGS—
AND THESE ARE ALL EXCELLENT SOURCES OF PROTEIN. BUT VEGANS,
ON THE OTHER HAND, DON'T INCLUDE THESE FOODS AND SO THEIR
CHOICES ARE MORE LIMITED.

THE BEST SOURCES OF PLANT-BASED PROTEIN INCLUDE BEANS, PEAS
AND LENTILS—AND THAT INCLUDES PEANUTS BY THE WAY, WHICH
ARE ACTUALLY A BEAN, NOT A NUT—BECAUSE THESE FOODS WHEN
COMBINED WITH WHOLE GRAINS GIVE YOUR BODY ALL THE ESSENTIAL
AMINO ACIDS THAT IT NEEDS.

ANOTHER WAY THAT YOU CAN GET ALL OF YOUR ESSENTIAL AMINO
ACIDS IS TO CONSUME SOY OR SOY PRODUCTS, SO THIS INCLUDES SOY
BEANS, TOFU, TEMPEH, SOY MILK, SOY CHEESE, SOY YOGURT, EVEN
SOY PROTEIN POWDER. ALL OF THESE FOODS WOULD GIVE YOU ALL
YOUR ESSENTIAL AMINO ACIDS.

AND SPEAKING OF PLANT-BASED PROTEIN POWDERS, THESE
ARE A GREAT WAY TO ADD PROTEIN TO A VEGETARIAN OR VEGAN
DIET, BECAUSE THEY'RE SO CONVENIENT TO ADD TO SOUPS, STEWS,
SMOOTHIES OR OATMEAL TO BOOST YOUR PROTEIN INTAKE.



