Vegan Pumpkin Pie

1 can (16 ounces) pureed pumpkin 

3/4 cup vegan sugar* 

1/2 teaspoon salt 

1 teaspoon ground cinnamon 

1/2 teaspoon ground ginger 

1/4 teaspoon ground cloves(may be too strong, perhaps use nutmeg)

1 package (10-12 ounces) silken tofu, processed in blender until smooth (Acts as thickener)

1 9-in unbaked vegan pie shell 

Preheat oven to 425 F. Cream the pumpkin and vegan sugar. Add salt, spices, and tofu, mix thoroughly. Pour mixture into pie shell and bake for 15 minutes. Lower heat to 350 F and bake for another 40 minutes. Chill and serve. Don't use the low fat tofu, then the pie tastes like it was made with tofu. This pie is soooo yummy, it will fool almost anyone. I made it last Thanksgiving for my whole family, I am the only one, and everyone asked for seconds. They begged me to make another one for Christmas dinner. Top with non dairy topping and it will fool any pumpkin pie lover. Nutrition Information: calories-195; fat-6g; saturated fat-2g 

Vegan Pumpkin Chocolate Chip Brownies

2 cups unbleached flour

2 cups Sucanat (or brown sugar from sugar beets)*

1 T. orange zest

1 T. baking powder

1 t. cinnamon

2/3 cup vegan margarine

2 T. water

1 T. Ener-G Egg Replacer*

2 cups pumpkin puree

1 1/2 t. vanilla

2 cups vegan chocolate chips or carob chips

safflower oil, for oiling pan
 In a large bowl, stir together the flour, sugar, orange zest, baking powder, and cinnamon. Using a pastry blender or a fork, cut in the margarine until the mixture resembles fine crumbs. In a small bowl, whisk together the water and egg replacer for 1 minute or until very frothy. Add the egg replacer mixture, pumpkin puree, and vanilla to the flour mixture, and stir well to combine. Fold in the chocolate chips. Using a little safflower oil, lightly oil (or mist with oil) a 9x13-inch baking pan. Pour the batter into the prepared pan, spread it out evenly. Bake at 350 degrees for 30-35 minutes or until an inserted toothpick comes out clean. Allow the brownies to cool in the pan for several minutes and then cut into small squares. Store in an airtight container. Yield: One 9x13-inch pan

Vegan Apple-Mushroom Stuffing

1/4 cup olive oil

1 large onion, chopped

1 cup chopped celery

1/2 lb. mushrooms, sliced

2 apples, cored and diced

1 cup chopped parsley

1 teaspoon sage

1 teaspoon thyme

1 lb. firm white bread (vegan), cubed

2 cups vegetable broth

salt and pepper to taste

In a large skillet, heat the oil and sauté the onion, celery, mushrooms, and apples over medium heat until soft. Stir in the parsley, sage, thyme, bread, and broth. Season with salt and pepper. Pour into a greased 2-quart baking dish and bake at 350 degrees for 1 hour.

Vegan Gravy (makes 2 cups)

1/4 cup non-hydrogenated shortening

1/4 cup flour

2 cups vegetable broth

1/8 teaspoon pepper

In a small saucepan, combine the shortening and flour. Over very low heat, stir with a wooden spoon until well blended. Continue stirring for another minute until lightly browned. Be careful not to let it burn. Add the broth and pepper. Turn the heat up to medium, and stir for about 5 minutes until thickened. If you’re using unsalted vegetable broth, add salt to taste.

Vegan Tofu Whipped Topping

1 (12.3 oz.) box extra-firm SILKEN tofu

1/3 c. canola oil

1/4 c. maple syrup

1 TBSP soymilk

1-1/2 teaspoon vanilla

1-1/2 teaspoon lemon juice

lemon juice

pinch salt

OPTIONAL: 1-2 TBSP of your favorite liqueur

Whip ingredients together in a food processor or blender until VERY smooth. Refrigerate for several hours before serving.

Vegan Apple Pie

4 large cooking apples, about 2 pounds (to make 6 cups sliced apples)

1 tablespoon lemon juice

2/3 cup granulated sugar (vegan)

1/2 cup light brown sugar, firmly packed (vegan)

3 tablespoons flour

1 teaspoon ground cinnamon

dash nutmeg

dash allspice or ground cloves

pastry for 2-crust 9-inch pie (see following recipe) or lard/butter free frozen pie crust

Peel, quarter, and core apples; cut into 1/4-inch slices (should have 6 cups). Toss with the lemon juice in a bowl. In a separate bowl, combine granulated sugar, brown sugar, flour, cinnamon, nutmeg, and ground cloves; pour over the apples and toss to coat. Prepare pastry. Roll half of pie pastry to a 12 inch circle on a lightly floured surface. Fit pastry into a 9-inch pie plate; trim overhang to 1/2 inch. Spoon apples into the prepared pastry shell; Roll out remaining pastry to an 11-inch circle. Cut several slits in pastry to allow steam to escape. Cover pie and trim overhang to 1/2-inch. Turn edges under flush with the rim; flute all around to make a stand-up edge. Bake pie at 425° for 40 minutes, or until top is golden brown and juices are bubbling up. Cool on wire rack.

Vegan Apple Pie Crust

makes 2 crusts

2 1/4 cups sifted all-purpose flour

1 tsp. salt

3/4 cup non-hydrogenated shortening

5 tbsp. water

Combine flour, salt, and shortening. Slowly add water until dough is the desired consistency. Divide in half, and roll on a floured surface.

Vegan Banana Bread

makes 2 loaves

4 cups flour

4 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

2/3 cup non-hydrogenated shortening

1/3 cup vegetable oil

1 1/3 cups sugar (vegan)

3 cups mashed ripe bananas

1 cup chopped pecans (optional)

Sift together the dry ingredients. Cream together the shortening, oil, and sugar in a large bowl. Alternately add dry mixture and banana into the shortening mixture, mixing well after each addition. (The final mixture will be very stiff.)Spoon into two greased loaf pans. Bake 1 hour, 10 minutes at 350 degrees.

Vegan Pumpkin Biscuits

2 cups unbleached flour

1 tablespoon baking powder

3/4 teaspoon salt

1/2 teaspoon ground allspice

3/4 cup canned pumpkin

1/2 cup soy milk (or other dairy free milk)

3 tablespoons corn oil

1 tablespoon pure maple syrup

Preheat oven to 450 degrees F. Lightly oil a baking sheet and set aside. In a large bowl, sift together the flour, baking powder, salt, and allspice

and set aside. In a medium sized bowl, combine the pumpkin, soy milk, corn oil, and maple syrup and blend until smooth.  Combine the pumpkin mixture with the flour mixture, stirring until the dough is just mixed and holds together. Transfer to a lightly floured work surface and roll out to about 1/2 inch thick.  Using a biscuit cutter or small drinking glass, cut the dough into 2-inch rounds and place on the prepared baking sheet.  Re-roll the dough scraps and cut out more biscuits. Bake on the center oven rack until golden brown on top, approximately 12 to 14 minutes.

Makes about 20 biscuits.

Vegan Cornbread

1 cup cornmeal

1/3 cup all-purpose flour

2 tablespoons margarine

1/4 teaspoon baking soda

1 teaspoon baking powder

1 teaspoon salt

1 "egg" (Ener-G Egg replacer plus water- see Alternative guide)

1 cup soymilk with 2 teaspoons vinegar

Combine dry ingredients; add beaten egg and buttermilk, mixing well. Pour into greased, heated 8-inch or 9-inch iron skillet. Bake at 400° for 20 minutes, or until lightly browned.

Vegan Garlic Mashed Potatoes

2 lb. peeled and diced potatoes

1/2 to 1 head garlic cloves, peeled and mashed

4 tbsp. margarine

1/2 to 3/4 c. soy or alternative milk

chives or green onions to garnish (optional)

Put potatoes in heavy pan with water to cover. Bring to boil with lid on. Cook until potatoes are soft. Drain and set aside. Return empty pan to heat. Add margarine to melt and sauté with minced or chopped garlic. Bring milk to boil in separate pan. Mash potatoes. Beat in margarine and hot milk to desired texture. Add salt, and pepper to taste. Sprinkle chopped chives or green onions on top.

Vegan Sweet Yams/Sweet Potatoes

4 meduim sized yams

2 tablespoon of unsalted non-hydrogenated vegan margarine

2-3 large Onions

6 tablespoon of light vegan brown sugar or Sucanat

1 teaspoon of ground cinnamon

2 tablespoon of maple syrup

fresh ground pepper 

Cook yams in oven for about 1 hour at 400 degrees. Make sure they are soft to the touch when done. In a sauté pan (non-stick), combine the margarine and onions (slice, then chopped). Let onions soften. Add the brown vegan sugar, maple syrup, and cinnamon into the sauté pan. Let it caramelize the onions. When potatoes are done, peel off the skins (make sure you get them all) and put into a large serving bowl. Mush them up a little, add a little bit of your favorite margarine. Then take the onion mixture, drain, and pour them on top of the potatoes. Sprinkle with a little more brown vegan sugar, add fresh ground pepper.

Vegan Tofu "Turkey" with Stuffing

Turkey:

5 pounds of firm tofu

1 pound of tofu for the "drumsticks" - optional 

Stuffing:

2 tablespoons toasted sesame oil

1 large onion, chopped fine

1 and 1/3 cup celery, diced (about 4 stalks)

1 cup mushrooms, finely chopped

3 to 4 cloves garlic, minced

1/4 cup sage (may use 1/8)

2 teaspoons marjoram

2 teaspoons thyme

1 teaspoon winter or summer savory

salt and pepper to taste

1 teaspoon rosemary

2 teaspoons celery seed

1/4 cup soy sauce or tamari

3 cups Pepperidge Farm Herb Stuffing 

Basting mixture:

1/2 cup toasted sesame oil

1/4 to 1/3 cup soy sauce or tamari

2 tablespoons miso

2 tablespoons orange juice

1 teaspoon vegan mustard of choice 

Mash tofu or mix well with hands. Be sure that all of the lumps are out. Line a 12" colander with wet cheesecloth over lapping the sides. Add the mashed tofu to the cloth covered colander, press down and cover with the overlapping sides. Place the whole thing in a large bowl. Cover the cheesecloth with a plate that fits inside the colander and place a 5 pound weight on the plate. Refrigerate and let sit for 2 to 3 hours. When time is up, start the stuffing. Sautee' the onions, celery and mushrooms in the 2 tablespoons sesame oil. When soft, add the garlic and all the rest of the stuffing ingredients, except stuffing, mixing well. Stir and cook for 5 minutes. Add herb stuffing and mix well. Remove tofu from fridge and take off weight, plate and top of cheesecloth. Hollow out tofu to within 1 inch of the sides and bottom, placing the tofu in a bowl. Place the stuffing inside the shell and pack in firmly. Cover with the remaining tofu and pat down firmly. Turn stuffed tofu onto a greased baking sheet, flat side down. Gently press on sides of "turkey" to achieve a more oval shape. If desired at this point, you may mold "drumsticks" out of one pound of tofu, and place on each side of the "turkey".

Mix up the basting mixture and baste tofu "turkey" with half of it. Cover the "turkey" with foil, and bake at 400 degrees for about 1 hour. Remove foil, baste with all the remaining mixture except a few tablespoons and return to oven for 1 hour more, or until the "turkey" is golden. Remove from oven and use rest of basting mix. Using at least 2 large spatulas, move to a large plate. Serve with the gravy of your choice, if you wish, and cranberry sauce.

Vegan Replacements and Where to Shop

*Refined sugar- is sometimes processed with animal bones.  Some good alternatives: Rapadura sugar, Sucanat, Turbinado sugar,  and Florida Crystal sugar are the most common. Alternatives to refined sugar can be found at most Whole Foods or Organic food carriers (try the bulk section at Berkeley Bowl!)

*Eggs- Egg substitutes come in liquid and powdered forms.  The most common is the dry form called Ener-G : For each egg called for in a recipe, simply mix 1-1/2 tsp of egg replacer with 2 tbsp of water thoroughly, and add to batter/mixture.  In baking use Ener-G, ½ mashed banana, ½ cup apple sauce. 
*Butter or Shortening- Earth Balance is non-hydrogenated and can be found at Trader Joes, Whole Foods and other Organic food carriers. Willow Run is a partially hydrogenated but vegan alternative that can be found in most conventional grocery stores. Look for margarines that contain only vegetable oil. Spectrum Organic Shortening is a non-hydrogenated shortening alternative that can be found at organic food carriers.*Milk- Many alternative milks exist. Use what tastes best! Try soy, rice, multigrain, or almond. Most conventional grocery stores carry soy and rice milk in the refrigerator and baking sections. Organic carriers and Trader Joes sells many other alternative milks.*Butter Milk- Use 2 teaspoons white vinegar to 1 cup soy milk or alternative milk.

*Cheese- For many things, tofu can be used in place of cheese but for recipes that require something with a cheesey taste, try Follow Your Heart Vegan Cheese. Tofutti makes cream cheese alternatives that can also be used in baking. Cheese alternatives can be found at Trader Joes (Tofutti) and organic food carriers.*Honey- Try agave nectar or maple syrup. Can be bought at organic carriers.*Yogurt- Try soy yogurt. Silk, Whole Soy, Wild Wood, Stoney Field, and Nancy’s are the most common. Can be found at organic carriers.
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