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Vegan Green Bean Casserole 
Creamy green beans topped with crispy fried onions.  
 

Prep Time:  20 minutes 
Cook Time:  40 minutes 
Total Time:  1 hour  

Ingredients 

For the fried onions: 

 1 large white onion, sliced into thin rings 

 1 cup non-dairy milk (such as soy or almond) 

 1 cup all-purpose flour (gluten-free if preferred) 

 1 teaspoon salt 

 1 pinch black pepper 

 Oil for frying 

For the green beans: 

 1 lb fresh green beans, trimmed 

 2 tablespoon vegan butter or oil 

 2 cups button mushrooms, sliced 

 1 teaspoon salt 

  ½ teaspoon black pepper 

 3 cloves garlic, minced 

 1/2 teaspoon sage 

 4 tablespoons all-purpose flour (gluten-free if preferred) 

 2 cup vegetable broth 

 1 cup full-fat coconut milk (the kind in a can) 

 1 cup non-dairy milk (such as soy or almond) 

  by Sam Turnbull, from “It doesn’t 

Taste like Chicken” modified by 

Dayana Kaboos 
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Vegan Green Bean Casserole, continued 

Instructions: 

For the onions:  

1. Soak the onions in milk for about 5 - 10 minutes. 

2. In the meantime, whisk together the flour, salt and pepper in a bowl. 

When the onions are soaked, coat them in the flour mixture. 

3. Heat about ½ an inch of oil in a deep skillet, over medium-high heat. 

When hot fry the onions in batches until golden brown. Remove from 

oil and drain on a plate covered with paper towel.  

For the green beans: 

1. Bring a pot of water to a boil, add salt to taste and boil the green beans for just 5 

minutes. Drain and rinse with very cold water and set aside. The cold-water helps keeps 

the bean bright green and pretty. 

2. Heat vegan butter in a skillet over medium-high heat. Add the mushrooms, salt, and 

pepper, and sauté for about 5 minutes until the mushrooms have shrunken and 

mushroom juices appear. Add garlic and sage and cook for another minute.  

3. Sprinkle flour over the mushrooms, stir and cook for another minute. Stir in the 

vegetable broth, coconut milk, and non-dairy milk. Cook for about 10 minutes until 

sauce has thickened to a creamy consistency that sticks to the back of a spoon. Add in 

the green beans and heat through. 

4. Top with onions and serve hot. 

Notes:  If you do not like to find slices of mushroom in your green bean casserole, you can minced the 

mushroom instead of slicing them. 

Nutrition 

Calories: 195kcal | Carbohydrates: 28g | Protein: 6g | Fat: 6g | Saturated 

Fat: 4g | Sodium: 791mg | Potassium: 325mg | Fiber: 3g | Sugar: 5g | Vitamin A: 820IU | Vitamin 

C: 11.1mg | Calcium: 116mg | Iron: 2.8mg 
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Agave Glazed Carrots 

A quick and easy side dish that wows! 

Prep Time:  5 minutes 
Cook Time:  10 minutes 
Total Time:  15 minutes 

Ingredients 

 1 tablespoon vegan butter 

 1 16oz bag baby carrots (3 cups) 

 2 tablespoons agave 

 2 tablespoons brown sugar 

 ½ teaspoon fresh thyme leaves 

 2 teaspoons lemon juice 

Instructions 

1. In a medium saucepan, melt the butter over medium heat. Toss in the carrots, agave and 

brown sugar. Cover and let cook for 10 - 15 minutes giving them a stir every now and 

then, until carrots are fork tender. Add the thyme and lemon juice, stir to combine, and 

serve. 

Nutrition 

Calories: 51kcal | Carbohydrates: 9g | Fat: 1g | Sodium: 16mg | Sugar: 8g | Vitamin A: 110IU | Vitamin 

C: 0.9mg | Calcium: 3mg 

 

 

 

 

 

by Sam Turnbull, from “It doesn’t 

Taste like Chicken” 

 

https://www.amazon.com/gp/product/B001P76I8A/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=itdottalich-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001P76I8A&linkId=1d5a06d36faa91a859d0061fe42ffbbd
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Classic Cranberry Sauce 

Homemade cranberry sauce is so easy to make, but so much better 

than store-bought! 

Cook Time:  10 minutes 
Total Time:  10 minutes 

Ingredients 

 1 12oz bag fresh or frozen cranberries (3 cups) 

 1 cup white sugar 

 1 cup water 

 1½ teaspoons lemon zest 

 1 vanilla bean or 1 teaspoon vanilla extract 

Instructions 

1. Add all of the ingredients to a medium saucepan. Bring to a simmer and cook for 

10-15 minutes, until the cranberries have popped and it looks all saucy and 

delicious. It will be thin, but will thicken as it cools. 

Nutrition 

Calories: 131kcal | Carbohydrates: 33g | Sodium: 2mg | Sugar: 33g | Vitamin C: 0.7mg 

 

 

 

 

 

 

 

by Sam Turnbull, from “It doesn’t 
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Quick Vegan Onion Gravy 

This vegan gravy is so yummy; you will want to pour it over 

everything! 

Prep Time:  5 minutes 
Cook Time:  15 minutes 
Total Time:  20 minutes 

Ingredients 

 ¼ cup vegan butter (such as Earth Balance) 

 1 yellow onion, chopped 

 2 tablespoons all-purpose flour (use a gluten-free 

flour if preferred) 

 1 ½ cups vegetable broth (regular or low-sodium) 

 soy sauce or tamarai to taste (optional) 

Instructions 

1. In a medium saucepan, melt the vegan butter over medium heat. Sauté the onion in 

the butter until the onion is caramelized. If you are in a rush, you can do this 

quickly, but the slower you go the more rich the flavor will become.  

2. Mix in flour and cook for 1 minute. Now whisk in the broth and cook until the gravy 

thickens. Add soy sauce or tamari to taste if needed, this will also make the color a 

richer brown. 

Nutrition 

Calories: 126kcal 

 

 

 

by Sam Turnbull, from “It doesn’t 

Taste like Chicken” 

 

https://itdoesnttastelikechicken.com/make-vegetable-broth-veggie-scraps/
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Classic Vegan Stuffing 

The vegan stuffing is easy to make.  

Prep Time:  20 minutes 
Cook Time: 35 minutes 
Total Time:  55 minutes 

Ingredients 

 1 lb loaf day old bread, cubed 

 3 tablespoons olive oil 

 1 yellow onion, chopped 

 4 ribs celery, chopped 

 3 firm apples, chopped (optional) 

 3 cloves garlic, minced 

 1 teaspoon dried sage 

 1 teaspoon dried thyme leaves 

 ½ teaspoon salt 

 1 pinch black pepper 

 2 - 3 cups vegetable broth 

Instructions 

1. Preheat your oven to 400F (200C). Toast bread for about 10 minutes until it starts to brown. 

Check it to make sure it does not burn! Remove from oven and set aside. 

2. Toast bread for about 10 minutes until it starts to brown. Check it to make sure it does not 

burn! Remove from oven and set aside. 

3. Reduce oven temperature to 350F (180C). Lightly grease a casserole dish.  

4. In a large pot, heat the olive oil over medium high heat and sauté the onions, celery, and 

apples until they begin to caramelize. Add in the garlic, sage, thyme, salt, pepper, and sauté 

1-2 minutes more until fragrant, then remove from heat. 

5. Stir in the bread cubes and 2 cups broth. Add more broth as needed until bread is softened 

but not soggy. Spread the stuffing into the casserole dish, cover with foil and bake for 25 

minutes. Remove foil and bake another 10-15 minutes until top is browned.  

Nutrition  Calories: 245kcal | Carbohydrates: 39g | Protein: 6g | Fat: 7g | Saturated 

Fat: 1g | Sodium: 457mg | Potassium: 252mg | Fiber: 4g | Sugar: 11g | Vitamin 

A: 125IU | Vitamin C: 5.3mg | Calcium: 98mg | Iron: 2.3mg 

by Sam Turnbull, from “It doesn’t 

Taste like Chicken” 

 

https://itdoesnttastelikechicken.com/make-vegetable-broth-veggie-scraps/
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Easy Vegan Pumpkin Pie 

Nine easy ingredients, combine in a blender, pour into a pie shell, and 

bake. Done! Tastes best when made ahead of time making it a stress-free 

Thanksgiving dessert. The BEST go-to vegan pumpkin pie recipe ever. 

Prep Time:  5 minutes 
Cook Time:  1 hour 
Total Time:  1 hour 5 minutes 

Ingredients 

 1¾ cups pure pumpkin (1-14 oz. can) (not pumpkin pie 

filling!) 

 ¾ cup full-fat coconut milk (the kind in a can, shaken well 

before measuring) 

 ½ cup brown sugar 

 ¼ cup cornstarch 

 ¼ cup maple syrup 

 1 teaspoon vanilla extract 

 2 teaspoons Pumpkin Pie Spice 

 ½ teaspoon cinnamon 

 ½ teaspoon salt 

 1 Recipe Easy Vegan Piecrust (or 1- 9" vegan store-bought piecrust) or box of 

phyllo dough. 

 Vegan Coconut Whipped Cream (optional) 

  

https://itdoesnttastelikechicken.com/diy-pumpkin-pie-spice/
https://itdoesnttastelikechicken.com/easy-vegan-pie-crust/
https://itdoesnttastelikechicken.com/vegan-coconut-whipped-cream/
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Easy Vegan Pumpkin Pie, continued 

Instructions 

1. Preheat your oven to 350F (180C). Have your unbaked 9" pie 

shell ready. 

2. Add the pumpkin, coconut milk, brown sugar, cornstarch, 

maple syrup, vanilla extract, pumpkin pie spice, cinnamon 

and salt to a blender or a large bowl. Mix well. 

3. Pour the pumpkin mixture into the piecrust. Use a spatula to 

spread the pumpkin evenly and smooth out the top. Bake for 

60 minutes. When you remove it from the oven, the edges 

might be slightly cracked and the middle will still look 

wobbly. Let cool, and then chill in the fridge for a minimum 

of 4 hours or overnight until completely set. Serve plain or with coconut 

whipped cream. 

Notes 

*Nutrition is based on 1 slice of pie with crust (⅛th of the pie). This does not include the 

coconut whipped cream. 

*The pie will keep fresh in the fridge for 3 - 4 days.  

Nutrition 

Calories: 272kcal | Carbohydrates: 42g | Protein: 3g | Fat: 11g | Saturated 

Fat: 6g | Sodium: 258mg | Potassium: 222mg | Fiber: 2g | Sugar: 21g | Vitamin 

A: 8341IU | Vitamin C: 3mg | Calcium: 48mg | Iron: 2mg 

 

 

 

 

by Sam Turnbull, from “It doesn’t 

Taste like Chicken” 

 

https://itdoesnttastelikechicken.com/vegan-coconut-whipped-cream/
https://itdoesnttastelikechicken.com/vegan-coconut-whipped-cream/
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Easy Vegan Pie Crust 

Based on my Nana's recipe, there are two family secrets that help you make 

the perfect vegan pie crust every time. Quick and easy!   

Prep Time: 10 minutes 
Total Time: 10 minutes 

Ingredients 

 1½ cup all-purpose flour (plus more for rolling) 

 ¼ teaspoon salt 

 ¼ teaspoon sugar 

 ¼ pound vegetable shortening (½ cup + 1 tablespoon) *see notes 

 ¼ cup plant-based milk (or more if needed) 

Instructions 

1. To make the dough: Add the flour, salt and sugar into a large bowl and whisk to 

combine. Cut the vegetable shortening into cubes and scatter into the flour. Use a 

fork or pastry cutter to slice the vegetable shortening into the flour until you reach 

a crumbly texture. Drizzle the milk across the flour mixture and use the fork to 

combine. Mix until everything comes together and you will be able to form a ball of 

dough. Do not over mix. 

2. To roll the dough: Spread a clean tea towel over your work surface and lightly 

sprinkle flour over it. Scoop the dough into a rough ball, and put it in the center of 

the floured tea towel. Roll it out until you have a rough circle that is several inches 

bigger than your pie dis, to allow room for the sides and edges of the crust.  

3. To form the piecrust: Use the tea towel to help you flip the dough into the pie 

dish. If some pieces fall off, that is fine. Use a knife to cut off the excess pastry 

around the edges. If there are any holes, fill them with some of the extra pieces. 

Pinch the edges to form a pretty crust. 

4. To Pre-Cook Your Pie Crust (optional): Only do this if the recipe requires a fully 

cooked crust prior to filling it. Preheat your oven to 450F (230C). Pierce the crust all 

over with a fork. Bake the crust for 15 minutes. Reduce the heat to 400F and 

continue cooking until the crust is lightly browned, just a couple more minutes. 
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Easy Vegan Pie Crust, continued 

Notes 

*This recipe works best with cold tools, so put all of your tools. your bowl, 

fork or pastry cutter, and rolling pin in the fridge to chill. 

*I prefer to use a non-hydrogenated vegetable shortening, just because it's 

a little less bad for you, but let's be real folks, it's pie crust, it's not health 

food. 

*I found that different shortenings can be a little softer or firmer making 

the dough hold together a little differently. If the dough isn't quite coming 

together, try adding 1 tablespoon at a time more plant-based milk until the dough just 

comes together. 

*Use this recipe to make my Easy Vegan Pumpkin Pie! 

Nutrition 

Serving: 1entire pie 

crust | Calories: 1689kcal | Carbohydrates: 144g | Protein: 19g | Fat: 115g | Saturated 

Fat: 29g | Sodium: 590mg | Potassium: 201mg | Fiber: 5g | Sugar: 2g | Calcium: 28mg | Iron: 9

mg 

 

 

 

 

 

 

 

by Sam Turnbull, from “It doesn’t 

Taste like Chicken” 
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Easy Homemade Apple Cider 

Make this and your whole house will smell like heaven! Pour a warming 

cup of holiday cheer.  

Prep Time: 10 minutes 
Cook Time:  2 hours 
Total Time:  2 hours 10 minutes 

Ingredients 

 8 apples of choice (Use up apples that are getting too soft) 

 2 oranges 

 6 cinnamon sticks (plus more for garnish, optional) 

 1 teaspoon whole cloves (the spice) 

 1 teaspoon whole allspice 

 ½ cup brown sugar 

 10 cups water 

Instructions 

1. Wash the apples and oranges and then quarter the fruit. No need to remove any 

seeds, skin, cores, or peels, these will all be strained out later.  Add your chopped 

fruit to a really large pot. Add in the remaining ingredients, the cinnamon sticks, 

cloves, allspice, brown sugar, and water. Bring the pot to a boil and then reduce to 

simmer. Simmer for about 2 hours until the apples breakdown and it smells 

delicious. 

2. Put a fine mesh strainer over a large bowl on another really large pot, and strain out 

and discard the fruit and spices. Serve hot with a cinnamon stick for garnish. 

Nutrition 

Calories: 140kcal 

by Sam Turnbull, from “It doesn’t 

Taste like Chicken” 
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Crispy Breaded Tofu Steaks 

Moist and tender tofu, zingy tomato marinade, with a crispy 

breadcrumb coating. A quick and easy recipe that is perfect for 

serving with potatoes and veg. Gluten free option. 

Prep Time:  15 minutes 
Cook Time: 10 minutes 
Total Time:  25 minutes 

Ingredients 

 1 block (350g) extra-firm tofu 

 4 cloves garlic 

 3 tablespoons tomato sauce 

 3 tablespoons Chipotles in adobo sauce 

 2 tablespoon Dijon mustard 

 3 tablespoon maple syrup 

 3 tablespoon soy sauce 

 3 tablespoon water 

 ¼ teaspoon black pepper 

 ½ cup panko breadcrumbs, plus more if needed *see notes (I like to mix panko 

and a flour base breadcrumbs together) 

 2 tablespoons olive oil (or enough to fry the tofu) 

 A side of your favorite BBQ sauce for dipping 

  

by Sam Turnbull, from “It doesn’t 

Taste like Chicken”. Modified by 

Dayana Kaboos 
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Crispy Breaded Tofu Steaks 

Instructions 

1. Lay the tofu on a clean dishtowel, and then wrap them up in the towel. Put a 

cutting board on top, and balance something heavy, such as a few cans on 

top of that. This is how you press the tofu to help release excess water. Let 

the tofu press for 10 to 30 minutes, the longer you press it, the drier and 

more firm the steaks will be. 

2. Drain the tofu, and cut into your steak sized pieces. I like to cut my tofu into 

three slices and them cutting the slices into four triangles. 

3. When you are ready to make your tofu steaks, mince the garlic cloves and add them to 

a large flat bowl that is big enough to fit one of your tofu steaks. 

4. Add the remaining sauce ingredients to the garlic bowl: the tomato sauce, chipotles, 

Dijon mustard, maple syrup, soy sauce, water, and pepper, and mix together. 

5. In a separate dish that is also big enough to fit the tofu steak, add the breadcrumbs.  

6. Dip the tofu steaks in the tomato sauce mixture.  Now dip the sauced tofu steak into 

the breadcrumbs and use your hand to help pat the breadcrumbs onto the tofu. Repeat 

with remaining tofu pieces. 

7. Heat the oil in a frying pan over medium heat. When hot, carefully f ry the tofu pieces 

until they are golden brown on both sides, and heated through. About 3 to 6 minutes 

per side. The breading can be a little fragile and falls off easily, so I found the best 

technique was to use a spatula (and not tongs) for flipping. Just be gentle when 

handling the tofu. 

8. Serve with a side of your favorite BBQ sauce.  I like to use the same sauce we use for 

dipping.  We always make more, It’s delicious!!!! 

Notes 

*You can use any type of breadcrumb for this recipe. I like to use Panko (Japanese breadcrumbs), 

which will make it extra crispy, but rice breadcrumbs work well if you are gluten free. Different 

breadcrumbs will vary the texture of the crust. 

Nutrition 

Calories: 464kcal 


