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Recipes





GARLIC BREAD	(Yields 20 slices)


2 heads garlic, peeled


1 teaspoon olive oil


½ teaspoon dried thyme


½ teaspoon sea salt


1 whole grain baguettes


Place cloves in foil with olive oil, thyme and sea salt.  Close up foil and bake at 325 


degrees F.  For 1 hour.  Spread baguettes with baked garlic and warm in oven.  











PUMPKIN PIE		(Yields 2 pies)


30 oz canned pumpkin


30 oz coconut milk


1 cup dates


1 cup honey


½ cup cornstarch


2 teaspoons vanilla


1 teaspoon cinnamon


1 teaspoon sea salt


Blend all ingredients until smooth.  Bake in pre-baked OIL PIE CRUST for 1 hour.  





OIL PIE CRUST


2 cups whole wheat pastry flour


2 tablespoons wheat germ


1 teaspoon sea salt


2/3 cup olive oil


Mix dry ingredients together.  Add olive oil and mix until crumbly.  Add just enough


ice cold water to dampen.  Form into balls and chill before rolling.  Yields 2 crusts








Today’s








LUNCH





TEMPEH STROGANOFF





SEASONAL ROASTED COLORFUL VEGETABLE





SEASONAL GARDEN GRAPE SALAD





GARLIC BREAD





PUMPKIN PIE








TEMPEH STROGANOFF	(Yields 24 servings)


1 lb mushrooms, sliced


2 onions, chopped


4 garlic cloves, minced


2 tablespoons olive oil


½ teaspoon sea salt


36 oz tempeh, diced


1 recipe ALFREDO SAUCE


40 oz rotini





Sauté mushrooms, onions and garlic in oil and salt until tender.


Stir in tempeh and heat 2-3 minutes.


Stir in ALFREDO SAUCE and cook, stirring frequently, until thickened.


Serve over rotini.











SEASONAL GARDEN GRAPE SALAD	(Yields 20 servings)


1 lb seasonal salad greens


8 oz grapes, halved


Serve with TAHINI DRESSING.





TAHINI DRESSING	(Yields 2 to 3 cups)


1 cup sesame seeds


½ cup water


½ cup lemon juice


½ cup apple juice


1 teaspoon sea salt


1 teaspoon garlic powder


1 teaspoon onion powder


1 tablespoon dried parsley


Blend all ingredients except parsley until smooth.  Stir in parsley
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