StepFast Recipes – Program 10
Thanksgiving Dishes
Adams Family Vegetarian “Turkey”
Created by a group of Adventist ladies in Angwin in the early 1920’s for holiday meals.
You will need a steamer of some kind to make this – big enough to hold one small bread loaf pan inside, or two if you want to double this recipe.  A roasting pan that has a deep seated lid with an inch or so of water on the bottom works fine.  You can cook it on top of the stove, but make sure it doesn’t boil dry!

Mix the following in a bowl:

1 cup gluten flour

3 Tbsp. white flour

3 Tbsp. browned flour (stir some white flour in a dry fry pan over heat until it turns

   a light tan color and smells good)

1 tsp. sea salt

1 tsp. onion powder

1. Pour 1½ cups of cold water into dry mix fairly quickly and stir quickly with a fork, making sure all the mixture gets wet before the water gets all soaked up.

2. Continue to mix and knead for a few more moments.  Then let rest about 15 minutes – kneading it again every 5 minutes or so.

3. Measure out 1 cup of smooth natural peanut butter (chunky works too, if you don’t mind the little chunks in your turkey).

4. When the gluten is ready, mix the peanut butter into it.  This can be done by hand, usually, but if it doesn’t seem to want to mix together, put it in a food processor for a little bit.

5. Keep kneading it until you can’t distinguish the gluten part from the peanut butter part.  This is the turkey!

6. Next, put it out on a flat surface and form a rectangle, about ½ inch thick and a little longer than your bread pan.  It should also be wide enough to pull the sides up over the stuffing and overlap a bit.

7. Now, form your favorite stuffing into a long roll down the middle, about 2 -3 inch diameter, and about 1½ inch short on the ends, so that the turkey can be pulled up around it.  Pull over the sides and ends and put upside down into a bread pan.

8. Cover the top with aluminum foil and clamp around the sides so that moisture won’t get in or out.

9. Now set this in the water bath, cover it with the lid and turn on the burner.

10. When you hear it boiling AND see steam coming out occasionally, reduce the heat so that it boils at a steady, slow rate and set your timer for 2 hours.  You may want to check it after an hour to make sure there is enough water to last another hour.  If you open the lid, you will need to wait until it is steaming again to start timing the last hour.

Have fun and enjoy this special dish!  It’s delicious served with cranberry sauce.
Chestnut Stuffing
By Roddell Merrill (Diana’s mom)
1. Start with 2 pounds of chestnuts (about 1 quart)
2. Cut gashes in the flat side of each chestnut.

3. Heat 4 tsp. olive oil, add the chestnuts and cook over brisk heat for 3 minutes, stirring or shaking the pan constantly.

4. Drain and let cool.  
5. Remove the shells and the inner skins.

6. Cook the chestnuts in 6 cups of vegetarian broth for 20 minutes, reserving the broth for soup.

7. Chop half the chestnuts coarsely and mash the rest.


Chop and sauté 1 onion in 2 Tbsp. margarine.

Add the seasonings listed below to onion and cook, stirring constantly, 4 or 5 minutes.  
Then add to chestnuts.
1 c. chopped celery

1 chopped green apple

1 c. cooked wild rice

1 tsp. chopped parsley 
1 tsp. chopped chives
½ tsp. powdered thyme
¼ tsp. powdered marjoram
Salt to taste

Add ¾ c. cornbread crumbs and ¾ c. toasted whole grain bread cubes.
Mix well.  Bake in 350° F. oven for 30 minutes.
Orange Cranberry Sauce (Jelly Type – make ahead of time)
1 pkg. fresh or frozen cranberries – 12 oz.

2 large oranges, peeled and seeded

½ cup honey

1 cup apple/raspberry juice concentrate (100 % juice – no sugar added)

Note:  In case the can of frozen concentrate has separated, it is better to let the             whole can thaw, then stir it up and measure out 1 cup.

2 cups water

2 tsp. agar agar

1. Put the 2 cups of water and the cranberries into a saucepan and boil until berries pop open.  Let cool.

2. Place cooled cranberry-water mixture into a blender along with the remaining ingredients.

3. Blend on slow just to stir, then let set for 10-15 minutes (the agar agar needs to soak).  Then blend on high until smooth.

4. Put it all back into the saucepan and bring to a boil.  Simmer about 5 minutes.

5. Put into bowl or mold and refrigerate.  Will gel as it cools.

Heavenly Mashed Potatoes
By Melody Prettyman
6 to 8 red potatoes, boiled

2 Tbs. Earth Balance margarine

½ c. Tofutti sour cream

1/3 c. raw cashew pieces, rinsed

½ c. soy milk, unsweetened

¼ c. potato water

Salt to taste
1. In a large pan place clean quartered potatoes and boil until tender, drain and set liquid aside.
2. In a blender add; cashews, soy milk and 1⁄4 cup potato water and blend until smooth.

3. Pour cashew cream over potatoes adding margarine and salt.

4. Mash with potato masher or hand blender until creamy.
Chef’s Note:  Add fresh chopped green onion just before serving.  You can make patties from the leftover mashed potatoes for breakfast the next morning.  Dice 1 medium onion and mix with leftover potatoes.  Make patties and place on lightly oiled griddle pan and brown both sides while covered.  This is very yummy!
Crock Pot Scalloped Potatoes

By Elaine Zappia

Blend in blender until creamy:

1 cup raw cashews

1 cup water

1½ Tbsp. cornstarch

2 tsp. salt

Put into Crock Pot:
8 medium potatoes, peeled & sliced

1 onion, diced

1. Pour the cashew sauce over the potatoes.

2. Add 2 - 3 cups water, depending on how full the crock-pot gets. 
3. Stir. The potatoes should be covered with liquid.

4. Cook on high for about 8 to 9 hours.

Maple Salad Dressing

¼ c. lemon juice

¼ c. maple syrup

½ c. olive oil

½ tsp. salt

½ tsp. turmeric

2 cloves garlic

1 tsp. onion powder

Blend all ingredients well.

By Mary Bernt

Vegan Sweet Potato Pie

Submitted by Beverly Carter

This recipe creates its own thin crust.
1½ cup soymilk
2 Tbs. flax meal
1 tsp. pure vanilla extract
2 cups mashed cooked sweet potato (or pumpkin or winter squash)
½ cup flour
2 tsp. aluminum free baking powder
½ cup Turbinado sugar
1 tsp. pumpkin pie spice (or ½ tsp. ginger, ½ tsp. nutmeg, ½ tsp. allspice)

1 tsp. cinnamon
½ tsp. salt
Cooking spray 

1. Preheat oven to 350° F.

2. Spray a 9-inch deep dish pie pan with cooking spray.
3. A deep dish is recommended because this pie will rise a lot during cooking but will shrink back down as it cools.

4. Put the first 4 ingredients in the blender and blend well.
5. Add the sweet potatoes and puree.

6. Add the remaining ingredients and blend on high, stopping to scrape the sides a few times to make sure everything is thoroughly blended.

7. Pour into the pie pan.  Bake for about 60 minutes.

8. A standard toothpick or knife test does not work on this pie. Look for the center to be moist, but cooked.

9. Remove from the oven and allow to cool.  Serves 8

Alternate Stuffing Recipe
By Diana Adams

6 cups cubed whole-grain bread, toasted

2 cups chopped chestnuts, cooked (or other nuts)

( cup chopped celery (optional)

1 large onion, chopped & sautéed

1/4 t garlic powder

1 T sage

1 t celery salt

1/3 cup oil

Enough boiling water to moisten everything
Salt to taste if needed
Mix all the above ingredients and use to stuff vegetarian “Turkey,” or bake in oven at 350° F for 30 minutes and eat as a casserole dish.

Resources
Whole Foods
270 Palladio Parkway
Folsom, CA 95630
916-984-8500 
Store hours:
    8am-10pm daily
Elliott's Natural Foods

641 East Bidwell

Folsom CA, 95630

916-983-9225
Store hours:
    9am-7pm Monday through Friday
    9am-6pm Saturday

    10am-5pm Sunday

Wayfare Foods
Source for vegan sour cream, cheese spreads & puddings; also available at above stores
P.O. Box 1910

Bozeman, Montana 59771

Toll Free: 877-586-5220
www.WayfareFoods.com 

Hours:

    Monday through Thursday 8am to 5pm

    Friday 8am to 3pm

    Closed Saturday and Sunday
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