Vegan Cooking Class Recipes Session 3 (August 2012)
Summer Pizza, Cream Cheese Dip, Snacks & Ice Cream Sandwich!
· Honey Sesame Chex Snacks (page 1)
· Barbecue Chex Snacks (page 1)
· Rosemary Garlic Chex Snacks (page 2)
· Vegan Cream Cheese Spread (page 2)
· Frozen Ice Cream Sandwich Delights (page 3)
· Molasses Cookies (page 3)
· Vanilla Ice Cream #1 (page 4)
· Peppermint Carob Fudge Syrup (page 4)
· Summer Pizza (page 5)
Honey Sesame Chex Snacks 
2 Tbsp. honey

2 Tbsp. coconut milk

½ Tbsp. Chicken-Like Seasoning

1 tsp. onion powder

½ tsp. salt

½ c. slivered almonds

½ c. sesame seeds (toasted in a skillet)
4 cups Rice Chex (Corn & Wheat Chex can be included also if desired)
1. Mix together all ingredients except the Chex in a large mixing bowl.  Add the Chex and stir until coated well.
2. Spread onto a cookie sheet and bake at 150 degrees for about 1½ hours.  Stir and gently break up clumps once or twice during baking.  Can be baked at higher temperature for less time.
Adapted from “7 Secrets Cookbook” by Neva & Jim Brackett
Barbecue Chex Snacks
3 Tbsp. honey

3 Tbsp. water

3 Tbsp. tomato paste

1½ Tbsp. peanut butter

1 Tbsp. molasses

1½ tsp. Wright’s Hickory Seasoning

1½ tsp. lemon juice

1½ tsp. paprika

1½ tsp. onion powder

1 tsp. salt

6 cups Corn Chex (Rice & Wheat Chex can be included also if desired)
1. Mix together the honey, water, and flavorings in a large mixing bowl.  Add the Chex and stir until all are coated.

2. Pour onto a cookie sheet and bake at 150 degrees for about 1½ hours.  Stir and gently break up clumps once or twice during baking.
Adapted from “7 Secrets Cookbook” by Neva & Jim Brackett
Rosemary Garlic Chex Snacks
¼ c. raw sunflower seeds

½ c. water

1 Tbsp. fresh or dried rosemary

1 Tbsp. garlic granules OR powder OR 2 fresh garlic cloves
1 tsp. onion powder

1 tsp. salt (scant)

1 tsp. lemon juice
5 c. Rice Chex (Corn & Wheat Chex can be included also if desired)
1. Whiz all ingredient except the Chex in a blender until smooth.

2. Place the smooth mixture into a large bowl, add Chex and coat well.

3. Bake on a cookie sheet at 275 degrees for 35 min.  Stir and mix after the first 20 minutes.

By Diana Adams
Vegan Cream Cheese Spread
1 can coconut milk

1 c. raw cashew nuts

1 Tbsp. nutritional yeast flakes

1 Tbsp. lemon juice

1 tsp. honey

1 tsp. salt

1. Place ingredients in a blender and blend until very smooth.  
2. Bring to a boil on stove, stirring constantly.  
3. Pour into containers, cover and chill to thicken.  
4. Makes about 2 cups.  Freezes well.
Idea:  Divide into smaller amounts and make several flavors before chilling:

Variations:  
Pimento Cheese Spread:  Blend into 1 cup of Cream Cheese Spread:  ¼ cup pimentos, 1 tsp. onion powder and ¼ tsp. garlic powder.

Add to ½ cup spread:
French Onion Spread:  1 Tbsp. dried onion flakes, 1 tsp. onion powder, ¼ tsp. garlic powder and 1 tsp. vegan Beef-Like Seasoning.

Dill and Chive Spread:  ¼ tsp. dill weed, 2 tsp. chopped fresh or dried chives, 1 tsp. onion powder and 1/8 tsp. garlic powder.

Strawberry & other fruit flavors:  2 Tbsp. sugar-free strawberry or other fruit jam (You will want to omit nutritional yeast flakes and some of the salt when you make the basic recipe for this one.)

From “7 Secrets Cookbook” by Neva & Jim Brackett
Frozen Ice Cream Sandwich Delights   

An open-face variation of the delectable ice cream sandwiches our friend, Nancy Hunt, served us during our recent visit to her home.  

These are made with three different items:  Molasses Cookies, Vanilla Ice Cream #1, and Peppermint Carob Fudge Syrup.  The ice cream needs to be made at least a couple of hours ahead of time so that it is solid.  You may want to make some of these items a few days ahead of time, so as not to make so much work on one day.  The actual assembling of these desserts is pretty quick, but they will need time to freeze well before serving.  

Molasses Cookies
1 cup walnuts

1¾ cup whole wheat pastry flour (or just whole wheat flour if you don’t have pastry)

1 tsp. salt

½ tsp. ginger (optional)

1/3 c. molasses

½ c. honey

½ c. applesauce

1 tsp. vanilla

1 tsp. aluminum-free baking powder

1. Place nuts, flour, salt, and ginger in food processor and blend for 1 minute until nuts are as fine as the flour.

2. In a mixing bowl, combine flour-and-nut mixture with remaining ingredients.  Mix well.

3. Using a spoon and your fingers place mounds on a nonstick or lightly oiled cookie sheet, leaving space between cookies for them to spread out.  Next use a flat spatula (I think it’s easier with my fingers) dipped in water to spread the mounds out into thin circles.

4. Bake at 350 degrees for about 12 minutes or so until they just begin to brown.  Let cool slightly before removing carefully (they will still be soft) with a stiff flat spatula from the cookie sheet.  If you wait until they are completely cool, they will stick pretty tightly.  Using parchment paper on your cookie sheets when baking eliminates this problem!  
Optional Baking Method:  This will make squares that work nicely for the ice cream sandwiches.  It’s best to use parchment paper with this.  These cookies are quite sticky!

1. Line two cookie sheets with parchment paper.

2. Divide the cookie batter into the cookie sheets.

3. Spread each out into a rectangular shape about 1/8 inch thick.  It’s okay if it doesn’t reach to the edges of the pans.

4. Bake at 350° for about 15 minutes or until they just begin to brown.  Take out of oven and let cool on the baking sheets.  Score them into square shapes before they cool very much and are still soft.

5. When completely cool, store in an airtight container.  

Makes about 20 cookies.

From “7 Secrets Cookbook” by Neva & Jim Brackett
Vanilla Ice Cream #1 

1 Tbsp. agar flakes OR 1 tsp. powder
1 c. water

1 c. raw cashews

2 c. water

3 Tbsp. soy milk powder

¼ tsp. sea salt

½ c. light raw honey

1 Tbsp. pure vanilla, preferably white

¼ c. soy or cold-pressed coconut oil (optional, makes it softer & creamier)
1. Soak agar in 1 c. water, stir and bring to a boil; simmer 1 minute, cool 1 minute.  
2. Meanwhile blend cashews with next 3 ingredients until very smooth.  
3. Add agar, honey and vanilla; blend.  Slowly add oil while blending; blend 1 minute more.  
4. Freeze.  (Must allow to freeze undisturbed in a bowl or tray.)  
5. Serve or cut into squares before it gets too hard.  The agar keeps the ice cream from melting so quickly – which makes this recipe perfect for ice cream sandwiches!  

Adapted from “Ten Talents” by Frank and Rosalie Hurd
Peppermint Carob Fudge Syrup   
A variation from “Carob Fudge Syrup” in “Ten Talents” by Frank and Rosalie Hurd.  Thanks again to our friend Nancy Hunt!

½ - 1 Tbsp. Roma or other coffee substitute

2/3 c. soymilk (or coconut milk)

¼ c. carob powder

1/3 c. chopped dates
1 Tbsp. maple syrup (or molasses or malt syrup)

Pinch of sea salt

1 tsp. pure vanilla

½ - 1 tsp. peppermint oil (to taste - I used 4 shakes from my little bottle)

For ice cream sandwich coating, add 1 Tbsp. cold pressed coconut oil while blending.

1. Combine first 5 ingredients in saucepan, heat and stir until bubbly.  
2. Cool slightly if your blender might crack.  Then pour the mixture into the blender and add salt, vanilla and peppermint.  
3. Blend until smooth, adjusting liquid to desired consistency.  
Use as needed or refrigerate up to 2 weeks.

Keep a jar of this made ahead to add to hot or cold carob milk drinks (or milk shakes!), pies or frozen desserts.

Putting it all together to make Frozen Ice Cream Sandwich Delights
1. Line a cookie sheet or other tray that will fit in your freezer with a piece of wax paper.

2. Place cookies down first.

3. Place slabs of ice cream (about ½ in. thick) on tops of cookies.  If you froze the ice cream deeper than ½ inch, you can thaw it slightly and then slice it up how you want it.

4. Heat and stir the fudge syrup until it is pourable.  Then pour it over the tops of the ice cream slabs.  It’s okay if it runs down the sides a little.

5. Place tray in freezer until dessert is solid.  

6. Then remove from wax paper and store in a sealed container in the freezer until ready to eat them.  Enjoy!

These are best eaten while still quite frozen.  The ice cream takes on a slightly “Jello-like” texture when it warms up a bit (because of the agar).

Summer Pizza 

Good any time of year - beautiful and delicious
Pizza Crust
2-3/4 cups whole wheat flour (Bronze Chief brand is available at Wal-Mart)

3 Tbsp. gluten flour

1 tsp. salt

1½ t. yeast

1½ c. water

1. Kneed for 6 minutes, set aside to rise for 45 minutes, put damp towel over it. 
2. After rising, fold over and work with hands until blended together. 
3. Roll out using flour to work with it.

4. Place on pizza pan, stab all over with fork and bake for 10 minutes -at 350°.
Makes 2 pizza crusts
Garbanzo Spread (Enough for 2 pizzas; can also use vegan cream cheese instead)
2 cans garbanzos

¼ c. olive oil

¼ c. Bragg’s liquid aminos

½ t. lemon juice (or to taste)

Whiz ingredients in food processor or blender until smooth.

Putting your pizzas together:

Spread Garbanzo Spread on pizza crusts and cut into wedges. 
(Can also use Tofutti cream cheese or Vegan Cream Cheese Spread)
Add salsa or pizza sauce.

Add chopped onions, grated zucchini, grated yellow squash, grated carrots, etc.

Add small sliced tomatoes, sliced avocadoes, and season with Celtic sea salt.

By Darla DeVargas
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