
INGREDIENTS ”TURKEY“:
1/4 cup  of olive oil
1  onion
1 pinch  of sage
1 pinch  of thyme
1 pinch  of rosemary
1 tsp  onion powder
1 tsp  garlic powder

1/4 tsp  black pepper
1 1/2 cups  of water
1 tbs  vegetable stock
1 tbs  soy sauce
2 1/2 cups  of vital wheat gluten
1 cup  of chickpea flour
1/4 cup  of nutritional yeast
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PREPERATION: 
→  Chop the onion and heat up a pan
→  Add olive oil, then cook chopped onion 

until tender
→  Turn off the heat and add seasoning
→  Puree the onions with the oil from pan, 

water, soy sauce, and vegetable stock 
until smooth

→  Create a steamer by placing a heat-sa-
fe bowl upside down in a large pot 
filled with 4–5 cups of water. Place a 
metal colander on top of the upside 
down bowl and close the pot with a 
lid. Make sure the bowl and colander 
are stable and that the colander is not 
touching the water.

→  While your steamer is heating up, mix 
together the wheat gluten, nutritional 
yeast, and chickpea flour

→  Then combine the blended liquid mix-
ture with the flour mixture

→  Knead the dough for about 3 minutes 
and then shape into a dome 

→  Take a large piece of tin foil and brush 
it with olive oil; wrap your dome tightly 
in the foil

→  When the water in the steamer comes 
to a boil put the “turkey” in and steam 
for 1 hour

→  After about 45 minutes, begin prehea-
ting your oven to 350 °F

→  After 1 hour, remove the “turkey” from 
the steamer and put it on baking paper 
with the foil still wrapped around it

→  Bake for 30–45 minutes
→  Let the “turkey” cool for a few minutes 

and then unwrap and serve



INGREDIENTS ”TURKEY-STUFFING“:
1  cup vegetable margarine
3 tbs  sage, chopped
1 lg  white onion, chopped
3 stalks  celery, chopped
1  carrot, chopped
3 cloves  garlic, chopped
2  apples, chopped (with skins)
 Salt

 Pepper
1 1/3 cups  vegetable stock
1/4 tsp  cayenne pepper
¼ bunch parsley, chopped
1 loaf  day-old white bread
½ cup  walnuts, chopped
½  cup  dried cranberries
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PREPERATION:
→  Preheat the oven to 350 °F
→  Melt the margarine in a large pan
→  Add half each of the sage, onion,  

celery, and carrot
→  When the onions become translucent, 

add the garlic and apples and season 
with salt and pepper (generously)

→  After the mixture has simmered for 
about 2 minutes, pour the stock into 
the pan and season with the cayenne 
pepper and more salt and pepper if 
needed

→  Let the mixture simmer for 1 to 2 more 
minutes

→  Tear the bread into approximately  
1/2-inch squares and place in a casse- 
role dish or on a baking sheet

→  Add the cranberries, parsley, and the 
rest of the sage, then remove the 
mixture from the stove and pour over 
bread and combine well

→  Bake uncovered at 350 °F for about 
45–60 minutes, stirring at least once


