MY DARLING VEGAN’S

VEGAN THANKSGIVING

Vegan Spinach Artichoke Dip
>

1imz: 35 mins | Ser

Ingredients
g of truzen st
s

S thawsd ane drain
draine. 210 shopp.

neheses
34 cup vegan panrozan | imars b Sprinkls an to
14 tsp poppor

Instructions

Prahast tha svan 12 475,

Drain all the e 83 waer ot of the thawesd spinich and plac in a 1args bowl with tha wgan neur
eram, artichokss haarts, and garlie, ST fo cambin

2dvagan sraam chas

vanly disrribured

5, 214 cUp vagan parmakan, and puplaar. S7ir again unril all the Irgradinnts ars

Transtar the dip inra an " aat iron Rkillat
breawn and bubbling slightly Undermaath,

ar Rimilar sizad baking dish, Baks for 25 minures unfil ight

T bl Bl 8 it o g e gy o b, R 1
and sorve Imimadiately with a £astad bagu st of rakers




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Cinnamon Orange Cranberry Sauce

lime: T minutes | S2ive

& people

Ingredionts
1413 sunce Lsg rash cranbariss

172 sup granulstad sugar

14 oup trach Sausszad orangs juics

i o water

3 cinnamon sticks, o 1/ tsp ground cinnamen
VR tsp graund slver

Instructions

Kinse orznberries in a colander. removing any bruised and damaged cranberriss,

‘Gumbin the water and sugarin  sauce pan avar madium hest. 3t r until sugar
has dissolved and water is Lailng.

Once dissalved add eranbertiss. crange juice. sinnamen sticks. and ground slaves. Bring
2.3 simmer and cavk, stiming 2casionally, until stanbarries bagin to burst and a thick sauss
has formed, akout 10 minutes.

Remava fram heat, raimove sinnamen stisks and let caol complats|
Sauce will thiken 25 it cools.

o room tempzraturs,

Serve at roam tamperature,




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Vegan Mushroom Gravy

Tolsl Time: 20 mins | Serves: 1012

Ingredients

2 tablespoons alive ol

2 cups baby portobellos, thinly
172 yellow: onjon, thinly s
34 cloves of garlic, minced
174 cup all-purposs flour

2 cups vegetable broth

172 cup dry red wine

172 teaspaon sage

178 teaspnon allspics
saltand pepper to taste

Instructions
Heat ol in & me:
sauté for about 5

m skillet aver mediumehigh hest. Add mushrooms, anfans, and garlic and
wutes, stirring oecasionally, until brovi.

constantly. i will be very thick and want ta stick

Mix in flour and ook for 2 more minutes, stir
ioking too much.

to the bottoms; try and keep it from stic)

Add vegetable brath, red wine, and spices and stir together. Bring to a boil. once boiling, stir
constantly for 57 minutes, seraping the bottom as necessary, until gravy begins to thicken.

Ramove from heat and serve.




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Maple Balsamic Brussels Sprouts
Time: 40 niins | Serves &

Ingredients

£cps Bruzsels sorouts, halved
 gblespacns olive ol

V2 12d anion, thinly slized

273 parlic olaves, minced
Vreaspaen drisd rosamary

sah 3
113 cup hazelnuts, 10asted chapped
3 tablespanns balsamic vinsgar
212asp5an maple sy up

Instructions

Prahasr the svan 12 425 daggeas F.
Wiash A half tha Bruzsels SpauTs and foss them wirh oil, onions, garlis, rnsemary, <alf, and
pepper. Apraad it 2 haking shast in 4 tingla layes and hake for abour 30 minuras, ariring
nezasTnnally, Uil brmwinert 3 the autsids and randar on -he inide,

1 agathar balaamin Vinegar and mapls ayrp and st aside,
Ramova fram ovan and s vith hazelnurs and maple baliamin glazs,




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Vegan Stuffing with Apples and Hazelnuts

Time: 50 mins | Serves A-10

Ingredients
Bty French bread, culint cubss
2 bspvegan bul.er

Vsmallyallow onion. slized thin

4 tlalke oelry, diced

Vlarge Granry Smilh appls.
3/d.oup hazelnats, shopped
Vi cup resh parsiey. minced
Vibep Tresh sage. minsed
st Lhyme

V2 Lap sall.

V4 Lsp pepper o 1o Laste
21/2 cups vegetab & brath
Vi up chickpes flour

Instructions

Préheal oven Lo 400 degreas Fahrenheil. Place cubed bread in s cingle Layer on baking sheels
and bake for 2bouL 19 minuLes, unlil sligally Lo2s ed. Remove fram oven ane Lransier La 3 Large bowi.

Red

Feal 15350 degress. Lighl y spray 2 The? (raughly § cup) eassersle dish and sel aside.

Heal vegan huller ir 3 Large skillal over medium heal. Acd anians and sauls for boul S minules
until anians are lranslucanl and ‘ragranL. 4dd celery and 3pplas and <auls for anolher 3 4 minules
unlil applas arz slightly soiL Add spices and hazelauls. SUr 1o =04l and remove from heal.

mall bow whisk LogeLhar vegelasle brolh and chicknza flour unlil chickpza flour has dissolved,

4dd Loasied bread L Lhe apple/hazelnul miviure. slirring Lo combine, Slowly pour Lhe vegelable
brath/chickpea flour over Lhe slufiing. mixing while adding unlil everylhing is evenly hydraled

Transler stufiing o Lhe prepared casserole dish, cover in lin foil, and bake far 20-25 minutes.
Remave Lin foil and bake for an addilion 19 mir u.es unlil bread is lighLly brawn.

LeLeoal slightly belare senving




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Buttermilk Biscuits with Garlic and Sage
Time: 38 mins | Sarves 12

Ingredisnts
150 ay srsamar

Ttsaspaar apple Sidsrvinegar

14 culy trosh Sagg, finely enopped

2 arggs garlls sz, minssd

2 tablospaans vagan butter, uss Earth Balanse
214 cupp 3 purpess thaur

Ttablaspaon granulated sugar

tablaspaun baking pawder

Vi teaspoon sait

Instructions

Preneat wvei to 450 dagess I, Ling a baking chest with parchment paper and se: asi.le

1 small ol whisk gt the oy craamarand the sl idervinsgar. et ats and st curdls e
praparing the rest of the ingradients. 1 3 small skillet melt the buttar. Onse it's hat, add sags and
St for 12 inutas il ragrant and ths garhs b to i sl Remove et madiately
and transter to a papsr towsl ta lst ool

103 fargar bowl onibine flour, sugar, baking pawder, and salt Mixins zo3le garlic and sege. xdd
Soy creamer mixture and mix uiil the daugl,is Jnifermly misd. Don't avar-mix.

Turn nto a floursd surfass and roll oot £ absut 3/4 inch thisk With 3 Ut
bisouits and placs them or, ha prepared baking shaet. Brush tops with extra o
minutes, uiitil lightly goldsn brown

ther ut glass. eut out
amar a1 bake for 1215

Rerave fron even and lst ool




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Cauliflower Mashed "Potatoes”
Time:16 min | serves: 3

Ingredients

arge liead ot caulifluwer, cared 2 raugh
olaves garle, pasle.

Toup vegatabla Lroth

114 Cup vegan parmesan. aptional

2 s norr-cairy butter,  rezonamend Cartl Balancs
Tesp saa salt

12 thp unswaetensd say milk, if nzeJed

pepper

2 amal shives, chupped

chappad

Instructions
Plaze trivat to the battom of your mnstant pat. &dd sauliflover. garhie, and vagstabls broth zo the Instan: pot

Closs the lid snd seal. Using the manual sstting, set to high prassurs for S minutes. nos raady. da s
sk prassure ralzass acsording to manufacturers instrustions.

Strain th cauliflewer/garlic through a calander and transer to a fosd prasessar. Add panmesan Gr using,
buttar and salt Procsss until mastly smaath 5o that it resembles mashed potatees. Ald soy milk. itbsp,
at 2 time, if nzeded

Altsmatively, you can mash the sauliflawer with -smaining ingredisnts using  potsts mashar

Serve immediately with freshly o

e pepher. chives, and mslted butter.




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Pomegranate Balsamic Patabello Steaks
Tirns 40 min | Sarvss 8

Ingredients

3larze portobalio mushiosme,
172 oup slive

1/ cup Rarl Pamegransts Balsamic
43mings tresh rasemary, dertammed
. steak sessoning, Salt ez
v penper, o e

15up Bari Nomag anate Kalssmic
114 cupmanle syrup, optional
il from 2 pomegtranate

Instructions
Praheat tha aven 3 AF.

1 4 armall b, aarabing alive 31, posiegianars balsamis, fiash masmary, sTaak saasaning, and
3311 A pappar. SRNRrAUSTY BrLIsh The Top: 03 Aot n° =ach peraballa itk the marinade and
hesr.

facs dovn, an 4 baking

Bk Tor 2547 minutes, UnTiLAll T Ui has SVAPTATRA And mMUhIASNLS At Fandhr.

il raushrann a1 haking, sonibins the ingradiants for the balsatale rsducrian in 4 small sauss
par. Bring, 10 3 SIrara21 A1id siFa st for Aboul 15 rainutes, Until The balzamie b raduesd 172 1
olir At 23 503" the bask of A wesdsn poon. Raninves fron heat and ss7 asids,

10U WAL 3 €RAITRA Tol, Yo £AR 5831 The DTSN ATE1 Theiy are Teravan frarm The svan. Haat 4
SASTIE3N ST st tasditing hoar A s3ar 3ach 14 Far 3-4 toinura Uil they ans slightly Blackansd

Servs Inirnediatoly with raasted vegerablas and balsarais raduction,




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Vegan Pumpkin Cheesecake
Time: 1 b 30 mins | Sarvss: 1012

Ingredients
2 sesan dhgeranape
eitad

T1/4-cup grar ulatad sugar
1415 sunes) 2an pumpkin purse
12 oungas sxtra firm s Tken tafu
114 cup vagan sour ram

2 thsp. all-purpase four
Ttsp.vanilla extrast

Tts graund Sinaman

14 tsp. groone gingar

13 tap. ground utnsg

1 tep ground sloves.

Instructions

sake pan with and spray the

Prahsat the avan 4 F.Line 3 " cpring
bettams and sides tharaughly. St aside.

T maks the rust, pulss the gingsrsnap uskiss in 2 food pracsssor a3 unifarm crumb. ones suskiss ars
braken dawn. shawly 2dd melted Lutter and pracsss untilwell sembined. Sust should stick togethar whan
presced Lebwe2n yaur fingers. Transfar stust onto the prepared cake pan. evenly pressing the crust down
around the battom of ths a1 with yaur fingers, and set aside

Gl cut o (93 procesar and than sobine 123 chssi andgraruatedsugr, e ding il oot

and well sombined.

Ade puimpkin, tofu, and saur crsam and blend again, soraping down the sides as recsssary. &Jd flour,
Spices, and vanilla and blend until sombined.

Placean a the lowar rask of your oven, add 1/
st g . thvest o et i Thie ol 3 ow s avaesseake 12 bake gifornly

ok o 0025 s, Shesk o donspess it C0.Th chassecak il be wobbi Lt start pul g sy
from the tidas and craeking 2 little on the top when its done. Remoye frorr oven and let 209l for o
Iminutes bafore putting in the refrigerator to ehill for at l2ast 4 hours

Serve sh lled wilh pacans ar casonuLwihippad craam.




MY DARLING VEGAN’S

VEGAN THANKSGIVING

Produce

102) aunze bag hash cranbeniss
2bulbs galis

2 cups baby 'ov.obells

3 lange Porlaballo mushrooms.
2 small yallow onions.

Tred onion

1pound Brussels sprauts

£ 5tslbs selery

1large Granny Smith apple
1large head of caulifiower

> pomegranstes

Herbs

1/4 sup fresh parslay
1/4 cup fresh sere
A spiings fesh rossmary

Frozen
100 eunce) pecksse spinach

Canned Goods
T RS} s of 2P ehabe heAiTs
105 one) can pumpkin pures

Non-Dairy “Dairy”

18 7) sl vagan st Aream
48 07) ot e vagan asam ~hons
2 srievs 1 ) vegan humter

T wagan Parn ssn

T a0y srsaner

U ey e

12 22 merrfirne 3l 12

Baking

2.sups granulaled sugar

Vanilla evtract
Condiments

Teup olive o
21/2 cups vegelable broth
nizewp Pomeganate Baleamic
1/3 eup maple sy

il e winegn

Other

2.cups vegan gingersnap caokise
Tt cup hazelnuls

Vi cup resh squsesee orange jice
1 o3 Frenzh Bread

V2 cup dry redw ne

Spices

3 cinnamon slicks

Ground Allspize
Saze
Rosemary

soning
Sattand rappe




