
Maple Dijon Roasted Carrots

Sweet and tender roasted carrots in a tasty Maple Dijon glaze. 
Prep Time: 5 minutes | Cook Time: 25 minutes | Servings: 6 

2 pounds carrots, well scrubbed or peeled 
2 tablespoons extra virgin olive oil 
2 tablespoons maple syrup 
1/2 tablespoon grainy mustard 
1/2 tablespoon Dijon mustard 
1/2 tablespoon white Miso paste (gluten free for gluten-free) 
1/2 tablespoon rice vinegar 
2 teaspoons soy sauce (or Tamari for gluten free) 
1 small clove garlic, grated 
1 tablespoon parsley, chopped (optional) 

Toss the carrots in half of the mixture of the oil, maple syrup, mustards, Miso, vinegar, soy sauce and 
garlic, arrange in a single layer on a baking sheet and bake in a preheated 400 F/200 C oven until 
tender and lightly golden brown, about 20-30 minutes, turning half way through, before tossing them 
in the remaining glaze and serving.
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Triple Berry Kale Salad 
with Creamy Strawberry Poppyseed Dressing 

Serves 6

Salad Ingredients: 
2 cups kale (baby or shredded)
1 cup strawberries chopped
1 cup blueberries
1 cup blackberries
1/4 cup sliced almonds
1/4 cup feta cheese

Dressing Ingredients:
1/3 cup plain Greek yogurt
1/2 cup strawberries chopped
1 T milk unless you like it thicker
3 tablespoons sugar
4 teaspoons cider vinegar
2 teaspoons poppy seeds

Instructions: 

1) In a large bowl add kale, strawberries, blueberries, sliced almonds and feta cheese. Toss.
2) To make the dressing: Add the Greek yogurt, strawberries, milk, sugar, and cider vinegar

to a food processor or blender and pulse until smooth. Whisk in the poppyseeds.
3) Drizzle the desired amount over the salad and toss.
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Vegan Tofurkey
Yield: 8 servings | Active Time: 1 hour, 20 minutes | 

Total time: 1 hour, 40 minutes

INGREDIENTS:  

For the Tofurkey 
4 tablespoons vegetable oil, divided, plus more 
for pan
1 French demi baguette (about 4 1/2 ounces), 
cut into 1/4"cubes (about 3 cups)Note: can use 
gluten free bread
1/2 cup raw pecans, coarsely chopped - 
optional
1/2 medium onion, chopped
1 garlic clove, finely chopped
5 sprigs thyme
8 ounces crimini mushrooms, coarsely 
chopped
1 large celery stalk, sliced crosswise into 1/4"-
thick pieces (about 3/4 cup)
1 cup homemade vegetable stock or low-
sodium vegetable broth
1/3 cup dry white wine
1 3/4 teaspoons kosher salt, divided
1 1/4 teaspoons freshly ground black pepper, 
divided
2 tablespoons soy sauce
1 tablespoon pure maple syrup
1/2 teaspoon smoked paprika
1/8 teaspoon cayenne pepper
3 (14-ounce) packages extra-firm tofu
3 tablespoons white miso paste
2 tablespoons cornstarch
1 teaspoon garlic powder
1 tablespoon chopped parsley

For the gravy
3 tablespoons vegetable oil, divided
12 ounces crimini mushrooms, coarsely 
chopped
2 shallots, quartered
1 garlic clove, crushed
5 sprigs thyme
2 fresh bay leaves
4 cups homemade vegetable stock or low-
sodium vegetable broth
2 tablespoons all-purpose flour
1/2 cup dry white wine
1 tablespoon coarsely chopped parsley
1 1/2 teaspoons kosher salt, plus more
1/4 teaspoon freshly ground black pepper, plus 
more

Special Equipment
A 1 1/2-quart oval loaf pan or 9x5" loaf pan

PREPARATION:  For the Tofurky

1. Preheat oven to 425°F. Grease oval pan with oil, then place a 12" strip of
parchment lengthwise down center of pan, leaving a 1" overhang.

2. Arrange bread and pecans in a single layer on a rimmed baking tray and
bake until bread is light golden brown and dry, about 8 minutes.

3. Heat 2 Tbsp. oil in a large skillet over medium. Cook onion, garlic, and
thyme, stirring, until onion is translucent, about 3 minutes. Add
mushrooms and cook until just beginning to brown, about 5 minutes. Add
celery and cook, stirring often, until mushrooms are cooked through,
about 3 minutes more. Transfer mixture to a large bowl; remove thyme
sprigs. Add bread and pecans, toss to combine, and set aside.

4. Pour stock and wine into hot skillet and heat over medium-high, scraping
up browned bits with a spoon; season with 1 tsp. salt and 1/2 tsp. black
pepper. Cook, stirring, until just combined, about 1 minute. Pour over
bread mixture, then toss to combine.

5. Whisk soy sauce, maple syrup, paprika, cayenne, 2 Tbsp. oil, and 1/2 tsp.
salt in a medium bowl.

6. Break tofu into large chunks. Working in batches, break up tofu with your
hands and press down into a towel-lined colander to drain as much water
as possible. Bring ends of towel together, gathering tofu into the middle,
and squeeze towel into a ball to expel as much water as possible. Transfer
tofu to a food processor. Add miso, cornstarch, garlic powder, and
remaining 2 tsp. salt and 1/2 tsp. black pepper. Blend until smooth, about
30 seconds.

7. Using an oiled spatula, line bottom and interior sides of prepared pan with
two-thirds of the tofu mixture, pressing firmly to create compact 3/4"-high
walls. Spoon mushroom mixture into the center and press down firmly.
Cover with remaining tofu mixture; smooth surface. (If you have leftover
stuffing, bake remaining stuffing in a covered dish separately and serve as
a side dish.) Using a pastry brush, brush top generously with soy-maple
glaze.

8. Transfer pan to a rimmed baking sheet and bake tofurkey, brushing top
with glaze halfway through, until loaf is set and lightly browned, about 30
minutes. Line another rimmed baking sheet with parchment and place
over oval pan. Quickly but carefully invert pan to turn out tofurkey onto
sheet, using parchment to gently remove from pan. Brush loaf all over with
remaining glaze.

9. Heat broiler and broil until a light brown crust forms, 6–7 minutes. Cool
at least 10 minutes. Top with parsley and serve with gravy alongside.

For the gravy:

10. Heat 1 Tbsp. oil in a medium saucepan over medium-low until beginning
to brown and smells fragrant, about 30 seconds. Cook mushrooms, shallot,
garlic, thyme, and bay leaves, stirring occasionally, until mushrooms are
tender and beginning to brown, about 5 minutes. Add stock, bring to a
simmer, and cook, stirring occasionally, until reduced by half, about 30
minutes.

11. Strain mushroom mixture through a fine-mesh sieve into a large bowl;
wipe out pot. Cook flour and remaining 2 Tbsp. oil in pot over medium
heat, stirring constantly, until browned and thickened, 5–7 minutes.

12. Add wine, stir to combine, and cook 30 seconds. Whisk in mushroom
broth, parsley, 1 1/2 tsp. salt, and 1/4 tsp. pepper and bring to a simmer
over medium-low heat. Cook, stirring occasionally, until slightly reduced
and thickened, about 10 minutes. Season with salt and pepper
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