Vegan Cooking Class Recipes Session 61 (November, 2018)
Thanksgiving Foods

· Lentil and Rice Loaf (page 1) 
· Cranberry-Pear Relish (page2)
· Veggie Broth Powder (page 2)
· Cashew Gravy (page 2)
· Almond Cream Cheese (page 3)
· Freddie’s Favorite Pumpkin Pie (page 3)
· 3 Ingredient Pie Crust (page 4)
· Coconut Whipped Topping (page 4)
Lentil and Rice Loaf

1½ c. water

½ c. dry brown-green lentils

½ c. dry short-grain brown rice

2 tsp. poultry seasoning (it does not contain poultry)

1 tsp. granulated onion

1 medium yellow or white onion, chopped (about 2 c.)

2 c. cremini or white mushrooms, chopped

1 large rib celery, sliced

1 Tbsp. chopped garlic

¾ c. rolled oats

1 can tomato paste

½ c. finely chopped walnuts or pecans (optional but recommended)

1½ tsp. dried rubbed sage

1 tsp. dried thyme

½ tsp. dried rosemary

1. Cook water, lentils, rice and poultry seasoning in the water for 45 minutes (watch carefully in case a little more water is needed).  

2. In the meantime, fry the chopped onion, mushrooms and celery in a little water for 5 minutes.  Add garlic and herbs and fry another couple minutes till vegetables are softened.  

3. Preheat oven to 350° F.  Line a loaf pan (9x3x5) with parchment paper.  

4. Place all ingredients in large bowl and mix thoroughly - by hand works best.

5. Pulse ingredients in 2-3 batches in food processor till blended but still chunky.  Press firmly into prepared pan.

6. Cover pan with aluminum foil and bake for 40 minutes. Remove foil and bake another 15-20 minutes.  Cool 15 minutes before serving.  Enjoy!

Source: Straight Up Food by Cathy Fisher
Cranberry-Pear Relish

1 c. frozen cranberries, thawed

1 firm ripe pear, quartered

1 orange, peeled and cut into 8 pieces

¼ c. dried cranberries

2 Tbsp. pure maple syrup

2 tsp. fresh grated ginger

1. Combine first four ingredients in food processor and pulse until finely chopped.

2. Transfer mixture to a medium bowl.   Stir in maple syrup and ginger.  Adjust to taste.
3. Chill, covered for 4-24 hours before serving.

Makes 3 cups

Source: Forks Over Knives Magazine, Fall 2018

Veggie Broth Powder (1 tsp. = 1 cup water)
1 c. nutritional yeast

¼ c. sea salt

¼ c. mushroom powder (use dehydrated mushrooms)

¼ c. mixed veggie powder (use dehydrated vegetable mix)

2 Tbsp. onion powder

1 Tbsp. garlic powder

2 Tsp. dried parsley

1 Tsp. celery seed

1 Tsp. dried dill

1 Tsp dried lemon zest

1 Tsp. dried thyme

1 Tsp. dried oregano

Blend in Vita Mix until powdery.  Store in jar.

Shared by Julia Abela
Cashew Gravy (makes 2 cups)

½ c. raw cashew pieces

2 c. water

2 tsp. Veggie Broth Powder
Salt to taste (we used scant ¼ tsp.)

1. Blend all ingredients until creamy.

2. Heat on low in a pan until it just begins to boil, stirring occasionally.  This can boil over if you’re not watching, so be careful!

By Diana Adams
Almond Cream Cheese (makes 2/3 cup)
4 c. almond milk (only water and almonds – no other ingredients)

⅓ c. apple cider vinegar

½ tsp. salt

½ tsp. raw sugar

1. Bring 4 c. of pure almond milk to a boil.  Watch it and turn off the heat before it boils over.

2. To the hot milk, add 1/3 cup apple cider vinegar.  Move a spoon slowly and gently through it 2 or 3 times to make sure the vinegar gets dispersed, but try not to move it much.  We want the milk to clump up.

3. Let cool in the refrigerator overnight.  (Or in the freezer for 3 or 4 hours if you need to speed it up).  It should be really cold so that the cream will stay in the cloth and not drain off with the water.

4. Next, gently pour the cold curdled milk into a cloth in a colander over a bowl or nutmilk bag.  Let it drain until it is the consistency of cream, about 50 minutes.

5. Now gently mix into the cream ½ tsp. raw sugar and ½ tsp. salt.  Leave the cream in the cloth in place to drain some more.  Fold the cloth over the top and place a weight on top to finish the draining process.

6. When it has solidified sufficiently, scrape out the “cheese” and store in a container in the fridge until needed.  Great for stuffed celery sticks, dips and other holiday dishes that call for cream cheese.

By Diana Adams

Freddie’s Favorite Vegan Pumpkin Pie  

(Make the day before you plan to eat it as it needs time to set up and for best flavor.)

Filling:

In a blender mix until creamy:

¾ c. raw cashew pieces (rinsed well)

1 c. rich soymilk (or 1 cup water and triple soymilk powder from what you would use for regular use.)

Then add the ingredients below and blend until creamy.  (You may need to divide it up into smaller portions if your blender can’t handle the load):

2 c. cooked pumpkin or Butternut squash

1 box MoriNu tofu (Firm)

2 Tbsp. cornstarch

½ c. honey or agave nectar
¼ c. maple syrup

2 tsp. cinnamon (or coriander)
½ tsp. salt

¼ tsp. cloves

¼ tsp. allspice

⅛ tsp. ginger

Add to pre-baked pie crust of your choice.  Cover crust edges with foil after they turn light brown to keep from burning until pie filling is baked, which may take about an hour.
By Diana Adams
3 Ingredient Pie Crust

This easy Pie Crust is Vegan, Gluten Free, Grain Free, Oil Free, and made with only 3 healthy ingredients! Perfect for Pies, Quiches, and more!

1¼ c. fine almond flour (such as Bob’s Red Mill brand)

⅓ c. tapioca flour or arrowroot powder

2 Tbsp. ground flax + 5 Tbsp. water

¾ tsp. salt

1. Combine the ground flax with water in a small bowl, and let sit for 5-10 minutes to thicken.

2. In the meantime, whisk the almond flour, tapioca flour, and salt together in a medium to large bowl.

3. Add in the thickened flax, and mix until a dough forms. You can start out mixing with either a spatula or fork, but will eventually need to use your hands. The dough should be damp, but not stick to your fingers (if it is, add in 1 Tbsp. increments of almond flour until the texture is as desired).

4. Place the ball of dough between 2 sheets of parchment paper, and roll the dough out until it becomes wide enough to cover the base of your pie tin. Peel off the top layer of parchment paper, and gently place your pie tin on top of the dough. Flip the tin over, and remove the other sheet of parchment paper, which should now be on top.

5. Use your fingers to press the dough evenly into the pie tin (it should be damp, but not sticky). Poke several holes in the dough using a fork. Place the pie tin in the freezer for 20 Minutes; during this time, turn the oven on to 400° F.

6. Cover the dough with foil and pie weights (or dried beans), then bake for 15 minutes. Uncover, and then use the pre-baked pie crust in any recipe of your choosing!

Source: https://frommybowl.com/3-ingredient-pie-crust 
Coconut Whipped Topping
1 can coconut milk (not light - you want the thick and creamy kind.)

1 tsp. vanilla
2 Tbsp. honey or agave nectar
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 and place in mixing bowl.

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 Kristina McFeeters
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