Vegan Cooking Class Recipes Session 58 (June, 2018)
Vegan Potluck

· Easy Bean Salad with Chef AJ House Dressing (page 1) 
· Broccoli Casserole (page2)
· Extra Creamy Guacamole (page 2)
Easy Bean Salad
1 15 oz. can kidney beans, drained and rinsed

1 15 oz. can pinto beans, drained and rinsed

1 15 oz. can black-eyed peas, drained and rinsed

1 10 oz. pkg. of frozen lima beans, thawed (or shelled edamame)

1 c. frozen corn, thawed

1 lg. red bell pepper, seeded and chopped

1 stalk celery, chopped

½ med. red onion, chopped
Dressing: (Chef AJ's House Dressing)

½ c. water

4 Tbsp. tahini

4 Tbsp. Dijon or Stone Ground mustard ("365" organic brand is made with apple cider vinegar)

4 Tbsp. low sodium tamari

6 Tbsp. fresh lemon or lime juice

8 Tbsp. nutritional yeast

1 Tbsp. maple syrup (or date syrup)

Toss all ingredients together and serve cold or at room temperature.

May be covered and stored in refrigerator for several days.

Author unknown; shared by Edith Tsacle

Broccoli Casserole
Steam broccoli till tender; drain

Boil water, toss in GF whole grain brown rice noodles and cook a smidge beyond al dente; drain

Sprinkle on vegan Daiya cheese

Season to taste
That’s it.  Super easy!

Shared by Debbie Foster
Extra Creamy Vegan Guacamole

First make this vegan oil free sour cream adapted from www.glutenfreeveganpantry.com.  When I made it, we found it way too sour for our taste.  But it makes a super creamy delicious guacamole!  

1 c. raw cashews, washed and soaked overnight

3 Tbsp. fresh lemon juice

¾ tsp. sea salt

1 tsp. nutritional yeast

1 c. water

Avocados as desired
1. Place all ingredients except avocados into your blender (I used my Vitamix).  

2. Blend on high for 5-7 minutes, scraping down the sides as needed, until very smooth and creamy.  The Vitamix actually cooks this when you run it for several minutes.  If using a regular blender, you may want to heat the finished product in a pan on the stove if it is too thin, stirring constantly, until it thickens up.

Now all you do is mash up some avocados and mix some of this creamy goodness into it.  You can also season it with a little onion powder, etc. if you wish.

Discovered by chance by Diana Adams; raved about by Fred Adams
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