Vegan Cooking Class Recipes Session 24 (June, 2014)
Pizzas
· Pesto Pizza (page 1) 
· Summer Pizza (page 2)
· Garbanzo Spread (page 2)
· Vegan Cheese & Pepperoni Pizza (page 3) 

· Big Stick Pepperoni (page 4)
· Easy Light & Tangy Salad Dressing (page 4)
· Roasted Garlic White Pizza with Garlic Sauce (page 5)
· Slicker (page 6) 
· [image: image1.jpg]


Non-Dairy Parmesan Cheese (page 6)
· Soy Berry Good Pudding (page 7)
· Coconut Whipped Topping (page 7)
Note: Crust recipes below are NOT gluten-free, but Raley’s sells Bob’s Red Mill Gluten Free Whole Grain Pizza Crust mix – one pound makes two 12” crusts.  
The GF crust pizzas will be demonstrated and served in the class.
Pesto Pizza

Spread Pizza crust with Pesto, (homemade or store-bought)

Add sun-dried tomatoes,

Green olives or black olives or both, cut in half,

Crushed or sliced sautéed garlic

Place in oven at 250° for 8 to 10 minutes.

By Darla DeVargas
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 Walmart)

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
Vegan Cheese & Pepperoni Pizza (Adapted from a deep dish Pizza Hut recipe)

Sauce
1 can (8 ounce size) tomato sauce
1 teaspoon dry oregano
1/2 teaspoon marjoram
1/2 teaspoon dry basil
1/2 teaspoon garlic 
1/4 to 1/2 teaspoon salt

Combine ingredients and let sit for 1 hour. 

Pizza dough

1-1/3 cup warm water (105° to 115° F)
1/4 cup dry soy milk
1/2 teaspoon salt
4 cups flour
1 tablespoon sugar
1 package dry yeast
2 tablespoons vegetable oil (for dough)
butter flavored cooking spray

1. Put yeast, sugar, salt, and dry milk in a large (2 qt.) bowl. Add water and stir to mix well. Allow to sit for two minutes. Add oil and stir again. Add flour and stir until dough forms and flour is absorbed. 

2. Turn out on to a flat surface and knead for about 10 minutes. Divide dough into three balls. In three 9" cake pans, Spray each, making sure it is spread evenly. Using a rolling pin, roll out each dough ball to about a 9" circle. Place in cake pans. 

3. Spray the outer edge of dough with cooking spray. Cover with a plate. Place in warm area and allow to rise for 1 to 1½ hours. 

4. For Each Nine Inch Pizza: Preheat oven to 475° F. Spoon 1/3 cup sauce on dough and spread to within 1" of edge. Distribute 1½ Oz. shredded mozzarella cheese on sauce. Place Pepperoni slices on top of cheese, spreading them out evenly. Substitute other toppings if you are GF.  Top with 3 Oz. mozzarella cheese. Cook until cheese is bubbling and outer crust is brown.
Big Stick Pepperoni  

1 c. wheat gluten flour

¼ c. nutritional yeast flakes

3 Tbsp. tapioca flour

1 Tbsp. smoked paprika

1 tsp. ground fennel seed

¾ tsp. garlic powder

¾ tsp. onion powder

½ tsp. whole fennel seeds

¼ tsp. ground cayenne

½ tsp. salt

¾ c. water

2 Tbsp. ketchup

2 Tbsp. olive oil

1 Tbsp. soy sauce

1 tsp. liquid smoke

1. Mix in a bowl all the dry ingredients.  In another bowl mix the wet ingredients.

2. Preheat the oven to 350° F.

3. Add the wet ingredients to the dry ingredients and mix well.

4. Knead for a few minutes and then divide in half.

5. Roll each piece into a 7 inch log and wrap in foil, twisting the ends to seal.

6. Place the logs in a baking pan with about ½ inch water on the bottom.  

7. Tightly cover with foil and bake for 1 hour, turning halfway through.

8. Unwrap and cool.  Then refrigerate to firm up for 1 to 2 hours.

Adapted from “Vegan on the Cheap” by Robin Robertson

Easy, Light & Tangy Salad Dressing

½ c. organic raw apple cider vinegar

½ c. water

¼ c. avocado oil

¼ c. agave nectar

1 tsp. onion powder

1 tsp. garlic powder

1 tsp. dried basil

Place ingredients in a jar and shake well.

Seasonings can be omitted or changed according to taste.

Variation: For a Honey-Mustard flavor, omit seasonings and add sugar-free mustard.

By Susan Moskalets, made up on the spot over the phone while working with her family in the garden
Roasted Garlic White Pizza with Garlic Sauce
Preheat oven to 475°

Ingredients for sauce
1 cup Almond milk 
2 tablespoons Better Butter 
2 tablespoons all-purpose flour (GF option: use potato flour, arrowroot or cornstarch, making 
paste using cold Almond milk instead of step 2 below)) 
1/4 teaspoon salt 
1/4 teaspoon cayenne pepper 
3 to 4 heads Roasted Garlic (see recipe below for roasting garlic)
1. Gently heat milk in a small saucepan, just until barely simmering. Remove and keep covered.

2. In a separate saucepan, melt butter. When foam subsides, add flour and stir until smooth. 
3. Cook for 1 to 2 minutes, stirring. Do not allow flour to color. 
4. Gradually add the warm milk, whisking to combine. 
5. Add the salt and cayenne and increase the heat to medium. 
6. Cook the mixture, whisking continuously, until the sauce comes to a boil and is thickened.

7. Remove from heat and add 10 of the roasted garlic cloves. 
8. Pour the hot mixture into a blender, cover tightly, and process until smooth. 
9. Transfer to a small bowl and cool slightly, placing a piece of plastic wrap directly on the surface.
Parmesan Pizza Dough: 
1 cup warm water (105° to 115° F) 
1 (1/4-ounce) envelope active dry yeast 
1 teaspoon honey 
2 tablespoons extra-virgin olive oil 
2¾ cups unbleached all-purpose flour 
1/2 cup finely grated Parmesan (recipe follows)
Pinch salt 
Yellow cornmeal, for sprinkling on the baking sheet 

1. In a large bowl, combine the water, yeast, honey, and 1 tablespoon oil, stirring to combine. Let sit until the mixture is foamy, about 5 minutes. 
2. Add 1½ cups of the flour and the salt, mixing by hand until it is all incorporated and the mixture is smooth. Continue adding the flour, 1/4 cup at a time, working the dough after each addition, until the dough is smooth but still slightly sticky. 
3. Turn the dough out onto a lightly floured surface and knead until smooth but still slightly tacky, 3 to 5 minutes. 
4. Oil a large mixing bowl with remaining olive oil. Place the dough in the bowl, turning to coat with the oil. Cover with plastic wrap and set in a warm place, free from drafts until doubled in size, about 1½ hours. 
5. Punch dough down and turn out onto a lightly floured surface and roll into a 15-inch circle.
Sprinkle about 2 tablespoons of the yellow cornmeal on a baking sheet. Place the rolled out pizza dough circle on the baking sheet. 
6. Spread the cooled sauce over pizza dough, leaving a 3/4-inch border. 
7. Sprinkle cheese over sauce. Place ingredients over the cheese. 
8. Bake the pizza for 8 to 10 minutes, or until the crust is golden and cheese is melted and bubbly and golden brown in spots.  Remove from the oven and serve immediately.

To roast garlic:
3 to 4 heads garlic, upper quarter removed 
4 teaspoons olive oil 
Kosher salt 

1. Preheat the oven to 350° F. 
Place the garlic on a foil-lined baking sheet and rub 1 teaspoon of oil into the top of each head. 
2. Sprinkle lightly with salt and place, cut side down, on the baking sheet. Bake until the cloves are soft and golden, about 1 hour. 
3. Remove from the oven and let sit until cool enough to handle. Carefully remove each clove of garlic from the head. Squeeze each head of garlic to expel any cloves that you cannot remove individually. Set aside until needed.
Adapted from Chef Emeril at  www.emerils.com/126888/roasted-garlic-white-pizza-garlic-sauce 
Slicker (for waffle irons, cake pans, baking sheets, etc.)

2 c. high-heat oil, such as safflower, avocado or grapeseed

1/3 c. lecithin granules

Whiz in blender 2 to 3 minutes until very smooth.  Wipe or brush onto baking pans.  

Store in tightly covered glass jar in the refrigerator.  Shake vigorously before each use.

To clean blender, use hot water and a drop of soap.  Whiz until foamy, then wash as usual.

By Susan Moskalets

Non-Dairy Parmesan Cheese

Mix:

1/3 c  Nutritional yeast flakes          
1/2 c  Ground almonds, w/o skins

Add:

2 T Soymilk powder, plain                 

2 tsp Chicken-style seasoning          

1 tsp Onion powder 

1 tsp Garlic powder
Coat or spray evenly with:

2 tsp. Fresh lemon juice mixed with 1 tsp water

1. Mix with hands until crumbs are very small. 

2. Toast on a cookie sheet at 200° F, stirring every 30 minutes until dry and crispy. Avoid browning. 
3. If desired, return toasted "Parmesan cheese" to the blender and process until mixture resembles fine crumbs. 
4. Store in a closed container. Keeps for many weeks in the refrigerator.

Yield: 3/4 cup

From “Tastefully Vegan: Creative Vegetarian Cooking” by Kathryn and Gerard McLane
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Soy Berry Good Pudding 
1 package of organic firm silken tofu

12 oz. of fresh raspberries and blueberries in equal quantities

5 Tbsp. maple syrup or coconut nectar

1 tsp. lemon juice or more to taste

5 Tbsp. filtered water

A pinch of Celtic sea salt

1. Put berries in a saucepan with the water and sweetener, bring to the boil, and then lower the heat, and simmer until tender and a syrup forms. Cool.

2. Put everything in your blender (I use a Vitamix) with the berries, and puree until smooth and creamy.

3. Add in more lemon juice and sweetener to taste if desired.

4. Chill in the fridge, and serve topped with more fresh berries and vegan cream.

Soy easy!
Source: http://healthyblenderrecipes.com/recipes/vegan_tofu_berry_custard 

Coconut Whipped Topping
1 can coconut milk (not light -- you want the thick and creamy kind.)

1 tsp. vanilla flavor

2 Tbsp. honey

1 scoop stevia powder, optional

1 tiny pinch salt

You can adjust the sweetener as necessary. Some people like it without the sweetener at all, and others like a small amount of stevia instead. Be careful about using more liquid sweeteners, as you can make your topping runny. Play around with it and see what works best for you!

1. REFRIGERATE coconut milk overnight. For best results, chill your mixing bowl and serving bowl ahead of time, too!

2. SCOOP the thick cream off the top of the can of coconut milk.

3. ADD the vanilla, sweetener, and salt.

4. MIX with a hand mixer, egg beater, or lots of man power on a whisk for about 2 minutes until peaks begin to form.

5. POUR into chilled serving bowl and refrigerate until ready to serve.

Adapted from recipe by KristinaMcFeeters at http://kristina.discoveringhistreasures.com/coconut-whipped-topping
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