Crowd-Pleasing Recipes

Three Easy Vegan Food Ideas:

1) Spread tofu salad or hummus on tortillas/wraps.  Add baby spinach, grated carrots and sprouts. Roll up, slice and serve with toothpicks.
2) Hummus dips with “whole grain” crackers or baby carrots 
3) Spiced pre-baked tofu (Sold in flavors like Teryaki and Thai Peanut) cut into sample sizes and a toothpick inserted in them for easy/sanitary grabbing.
Sloppy Joes
1 1/4 C water

1 T olive oil (be generous if you want this to look authentic)

1 large onion finely chopped

1 bell pepper, finely chopped

1 C TVP (the small granules)

1  15 oz can tomato sauce or veg spaghetti sauce

2 t sugar

1 t chili powder

1 t garlic powder or granules

1 T  + 1 t cider vinegar

1 T soy sauce (don't need if using bottled spaghetti sauce)

1 t dijon or stoned ground mustard

Burger Buns

Saute the onions/peppers in 1/2 cup of the water for about 5 min until soft. Add remaining C of water and rest of ingredients.  Simmer, stirring often for about 5-7 more minutes. 

TIP:  When the sloppy joy mixture is done, I add a pinch of McCormick Chipotle chile pepper.....
Crock Cheeze 

1 cup organic raw cashews

4 oz. Red Pimentos (come in 4 oz jars)

1/2 cup organic lemon juice

6 T. Nutritional Yeast

2 tsp Salt

1 tsp onion powder

1/2 tsp garlic powder

Blend cashews until powdery.  Add rest of ingredients in blender or food processor until very smooth.  Chill.  Serve with “whole grain” crackers.

