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Oven Roasted Mock Turkey

1 package firm nigari tofu, sliced in rough 3/8” thick cutlets
Y4 cup tamari

2 tablespoons sunflower oil

1/3 cup rice vinegar

1 tablespoon agave or maple syrup

1 teaspoon garlic powder

T4 teaspoon red chili flakes

Step 1) Preheat the oven to 375 degrees.

Step 2) Combine the tamari, sunflower oil, rice vinegar, agave,
garlic and red chili flakes in a 9 x 13 inch glass baking dish.

Step 3) Slice 3/8” thick tofu cutlets at different angles to
represent pieces of sliced meat. Place in the marinade let sit
for 30-40 minutes.

Step 3) Bake the tofu in the marinade for 40 minutes.

Remove the baking dish from the oven once or twice to turn
the tofu and brown evenly. Serve with vegan mashed potatoes
and gravy.
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Ingredients:

1 ¥ nounds Idaho® Russet potatnes, pasled and cut into 1-inch cubes
3 t=bleapoons non-dairy butter

/4 cup soy creamer or elmond milk

Yiteaspocn sea salt

Vegan Mushroom & Onion Gravy Ingredients

Ya cup brown rice flour

Y cup sunflower oil, plus 1 tabhlespoan for sautéing the aren
1 medium yellow onion, sliced into slivers or nalf-moons

1 2 cups sliced Bella cr Crimini mushrooms

2 cleves garlic, mirced

3 cups vegeladle stock

Vi cup nutritional yeast

Y4 cup Tamar or Soy Sauce

2 teaspoors chopped dried parslay

Frach ground black pepper and saa salt lo taste

Liz Gary

Share this Recipe
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You Might Also Like

Bacon-Wrapped Turkey mith
Green Chili-Aimond Sauce with
idaho® Mashed Potatoes (Chive,
Chwldar, wv Meaaiod Qo i

Variations)

Directions:

1. Place the potaloes in a sleamer baskel litled over @ large pot of Loiling waler Cover and steam until the
potatoes ara tork lendar, 12 = 15 minutas.

2. Remove the baskat of potatoes from tha pot and sat aside. Drain the water and retur the potatoas to the
werm pot.

3. Add tha non-dairy buttar and soy creamer or almond milk and salt to the potatoas. Using a masher combine

the ingredients mash unt| smaoth. Sarve with vegan musnroam onion gravy.

Vegan Mushroom & Onion Gravy Directions

1. Ir a small bewl whisk together the brown nce fovier and sunlicwer cil and set aside

2. Heat a large saucepan on medium high and add 1 tablespoon of oil. Whan the cil ‘¢ hot add tha onicns anc
cook stirring frequently unti! the onions bagin to carenelize and brovan siighthy.

3. Transfar the onians to a3 bowl and sat aside. Acd the mushmoom o the pan and szulé tham undil thay begin to
shrink and tum brown.

4, Add the onions back into the pan, stir t¢ cembine with the mushrooms then reduce the heat to s mmer ard
acd the vegetakle stock, nutritional yeast, Tamari ard dried parsiey.

5. Bring to a simmer then stir in the brown rice flour and sunflower oil mixture. Stir until thickened, seazon with
frashly ground pepper and sea sa't.
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Simple Vegan Stu?ﬁng

4 ribs celerg

I medium ge”ow onion

2-3 tablespoons olive ol or vegan butter
9 cups dried stuging mix

sl cups Vege‘cable broth

1 tablespoon grouncl flax seed

2 tablespoons chopped fresh herbs
salt and pepper to taste

Heat the olive oil in a large skillet and sauté the onions and celcry until translucent.
Add the breadcrumbs, flax seed and choppeol herbs, pour the Vegetable broth over
the mixture and stir to moisten all ingrecﬂients evenlg. Place in a lightlg oiled glass
baking dish and baking a Preheatecl 550 clegree oven. Bake for 45 minutes covered

then an additional 15 minutes uncovered or until the toP becomes lightlg browned.




