
Oven	Roasted	Mock	Turkey	
1	package	)irm	nigari	tofu,	sliced	in	rough	3/8”	thick	cutlets	
¼	cup	tamari	
2	tablespoons	sun)lower	oil		
1/3	cup	rice	vinegar	
1	tablespoon	agave	or	maple	syrup		
1	teaspoon	garlic	powder	
¼	teaspoon	red	chili	)lakes	

Step	1)	Preheat	the	oven	to	375	degrees.	

Step	2)	Combine	the	tamari,	sun)lower	oil,	rice	vinegar,	agave,	
garlic	and	red	chili	)lakes	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.		





Simple Vegan Stuffing 
4 ribs celery  
1 medium yellow onion 
2- 3 tablespoons olive oil or vegan butter 
9 cups dried stuffing mix 
3 1/2 cups vegetable broth 
1 tablespoon ground 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 celery until translucent.  
Add the breadcrumbs, flax seed and chopped herbs, pour the vegetable broth over 

the mixture and stir to moisten all ingredients evenly.  Place in a lightly oiled glass 
baking dish and baking a preheated 350 degree oven.  Bake for 45 minutes covered 

then an additional 15 minutes uncovered or until the top becomes lightly browned.


