Vegan Cooking Class Recipes Session 27 (September, 2014)
Vegan Potluck!
· Potato Soup (page 1) 
· Scalloped Potatoes (page 2)
· World’s Best Taco Soup (page 2)
· Unsausage (page 3) 

· Walnut Maple Cookies (page 4)
· Nutty Raspberry Thumbprint Cookies (page 4)
Potato Soup
6-7 potatoes, peeled

1/2 c. almond/rice/soy milk 

1 Tbsp. Arrowroot powder

1 onion, chopped 

1 clove garlic chopped (to taste)
Chicken Style Seasoning (to taste)
Old Bay Seasoning

Sea Salt (to taste)

Veggie Broth (See recipe below)

1. Boil potatoes until almost done. Then add onions. (You can also add other things like mushrooms or carrots, etc.) And continue cooking until onions are soft. 

2. Mix milk and arrowroot together until well blended and set aside.

3. Place cooked mixture a little at a time in blender. If needed, add water if it starts to get too thick and blender stops running. 

4. Add Milk mixture (for thickening soup)

5. Continue blending only 3/4 of the potatoes. Leave the rest of the potatoes for adding into the soup. This way you have nice chunks of potatoes in your soup.

6. Then put chunks and blended potatoes in a serving bowl and serve hot.

Veggie Broth:  Take any vegetables you have in the fridge, and put in 4 cups of water and boil/simmer for 1 hour. Can do longer if you have time for richer flavor. You can also add your favorite seasonings to this, including garlic and onions, chopped. Once cooked, strain out the vegetables for a nice broth.

By Linda Lange

Scalloped Potatoes
Another recipe from Kimberley's kitchen: When she served this to her family, they all agreed that they liked it better than the milk, butter, and cheese recipes they used to eat!

6 cups thinly sliced potatoes

1 onion, sliced in rings

1 can coconut milk 
(Lower fat version: 1 cup each coconut milk and water blended with 2 tablespoons flour)

1/2 Tbsp. onion powder

1/2 tsp. garlic powder 

1 tsp. salt
1. Boil potatoes and onions in 6 cups water with 2 teaspoons salt for 5 minutes.  Drain and place in an 8-inch oiled casserole dish or pie dish.

2. Combine milk with seasonings and pour over potatoes, pressing them firmly into the milk.  Sprinkle with paprika if desired.

3. Bake uncovered at 400° F for 45 minutes.  Serves 4.
Source:  Neva & Jim Brackett's 7 Secrets Cookbook, 2006.  Submitted by Donna Peterson

World’s Best Taco Soup Recipe!

· 1 lb. Yves Ground Veggies 

· 1-2 Tbsp. McCormick taco seasoning (more or less to taste) 

· 1 medium sweet onion, chopped finely 

· 1 green bell pepper, chopped 

· 1 red bell pepper, chopped 

· 1 15 oz. can black beans, drained 

· 1 15 oz. can kidney beans, drained 

· 1 15 oz. can pinto or white beans, drained and rinsed (optional) 

· 1 15 oz. can corn 

· 1 can Rotel tomatoes 

· 1 15 oz. can diced tomatoes 

· 1/4 cup salsa (fresh is best) 

· 1 15oz. can tomato sauce

1. Brown Yves in a large pan over medium heat. Add in the onions, bell peppers and sauté for a few minutes. 

2. Add in the remaining ingredients and stir until combined. 
3. Let simmer for about 20 minutes, stirring occasionally. You can add a little water if it starts getting too thick. You could also put this soup in a crock pot and let cook on low for several hours. 

4. Serve with tortilla chips. Enjoy!

By Bonnie Jonas

Unsausage

2 c. water

4 Tbsp. soy sauce (or Bragg’s)

2 c. quick oats

2 tsp. honey

2 tsp. onion powder

1/2 tsp sage

1/2 tsp. garlic powder

1/2 tsp. Italian seasoning

1. Combine water and seasoning in a saucepan. Bring to boil. 
2. Add oats and cook for 1-5 min. 
3. Spray a cookie sheet with oil, use a small ice cream scoop and scoop onto cookie sheet small amounts of oats and use the backside of a spoon to flatten and shape sausage.  
4. Bake at 350° for 8-15 minutes on each side.

By Darla DeVargas

 
Walnut Maple Cookies
2 1/2 c. walnuts, ground in food processor

2/3 c. whole wheat pastry flour

1 tsp. salt

1/3 c. flaxseed meal

1/3 c. carob chips

1/2 c. maple syrup + 2 Tbsp.
2 tsp. vanilla
1. In a small bowl add all the ingredients in the given order.  Mix well.
2. Spray a large cookie sheet and preheat the oven to 350°.
3. Drop dough on cookie sheet with a spoon and flatten with a fork.

4. Bake for 10 to 15 minutes or until golden brown, checking often to prevent burning.
By Darla DeVargas

Nutty Raspberry Thumbprint Cookies

THESE ARE FUN and festive cookies with a beautiful ruby-red center. The cookies are dense with nuts and oats, and they go great with a cup of tea. Of course, you don’t have to limit yourself to raspberry. Apricot or strawberry ¡am are both strongly vying for the spotlight as well.

½ cup unsweetened applesauce

¼ cup almond butter

½ cup dry sweetener

1 tablespoon ground flaxseeds

2 teaspoons pure vanilla extract

1¾ cups oat flour

½ teaspoon baking soda

½ teaspoon salt

½ cup rolled oats

½ cup finely chopped walnuts

½ cup raspberry jam, or to taste
1. Preheat the oven to 350°F. Line a large baking sheet with parchment paper or a Silpat baking mat.

2. In a large mixing bowl, use a strong fork to beat together the applesauce, almond butter, sweetener, and flaxseeds. Once relatively smooth, mix in the vanilla extract.

3. Add in the oat flour, baking soda, and salt and mix well. Fold in the oats and walnuts.

4. Roll about two tablespoons of batter into a ball and place on the prepared baking sheet.  Repeat with the remaining batter until you have 18 balls. They can all fit on one sheet because they don’t spread much at all during baking. Moisten your thumb (or index finger) and make a deep indent in the center of the cookie. Place about ½ teaspoon of jam in each indent.

5. Bake for 10 to 12 minutes, or until the bottoms of the cookies are golden brown.

6. Remove the cookies from the oven and let them cool on the sheets for 5 minutes, then transfer to a cooling rack to cool completely. 
MAKES 18 COOKIES

Source: Forks Over Knives – The Cookbook p. 271
Submitted by Edith Tsacle
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