Vegan Custard

This basic recipe can be served in individual cups, garnished with a bit of nutmeg or a thin fresh orange slice, or can be used as the base for a vegan custard pie.

It does take a bit of stirring, but it is worth it!

Serves 4

2 cups soy milk, divided into ¼ cup and 1 ¾ cup

2 Tablespoons cornstarch

¾ cup vegan sugar

2 teaspoons vanilla extract

1 teaspoon ground nutmeg

2 teaspoon fresh orange or lemon zest

In a small bowl combine ¼ cup soy milk with cornstarch and whisk to combine. Set aside. Place 1 ¾ cups soy milk and sugar in a medium pot and, stirring bring to a fast boil. As soon as the milk boils, remove from heat. Whisk cornstarch mixture into hot milk, still in the pot, until well combined. Return to the stove and mix in vanilla, nutmeg and zest. Using low heat, whisk constantly until mixture is thickened. This can take from five to ten minutes. Remove from stove and refrigerate for at least one hour before serving The mixture will thicken a bit more when it is refrigerated.

.

Serves 20

10 cups ( 2 quarts+ 1 pint) soy milk, divided into 2 cups (1pint) and 8 cups ( 2 quarts)

10 Tablespoons (5 ounces) cornstarch

 4 ½ cups (1 ¾ pound) vegan sugar

 2 Tablespoon vanilla extract

1 Tablespoon ground nutmeg

 2 Tablespoons fresh orange or lemon zest

In a mixing bowl combine 2 cups soy milk with cornstarch and whisk to combine. Set aside. Place 10 cups soy milk and sugar in a small stock pot and, stirring bring to a fast boil. As soon as the milk boils, remove from heat. Whisk cornstarch mixture into hot milk, still in the pot, until well combined. Return to the stove and mix in vanilla, nutmeg and zest. Using low heat, whisk constantly until mixture is thickened. This can take from ten to twelve minutes. Remove from stove and refrigerate for at least one hour before serving The mixture will thicken a bit more when it is refrigerated.

Coffee Sauce
This sauce would make a pleasant accompaniment for the vegan custard, for sorbets or vegan frozen desserts, or as a “drizzle” for sliced cake.  

Be certain to watch this sauce as it is cooking, because it can easily scorch.

If green tea powder or instant iced tea mix is available, it can be substituted for the coffee.

Serves 4

½ cup water

¼ cup corn syrup, rice syrup or molasses

2 teaspoons instant coffee (regular or decaf is fine)

¼ teaspoon vanilla extract

In a small pot, combine water, syrup or molasses and coffee. Cook, stirring constantly, over medium heat, until mixture just begins to bubble, about two to three minutes. Remove from heat. Stir in vanilla. Cover and refrigerate for at least one hour before serving.

Serves 20

4 cups water

3 cups corn syrup, rice syrup or molasses

2 Tablespoons instant coffee (regular or decaf is fine)

1 teaspoon vanilla extract

In a small pot, combine water, syrup or molasses and coffee. Cook, stirring constantly, over medium heat, until mixture just begins to bubble, about four to five minutes. Remove from heat. Stir in vanilla. Cover and refrigerate for at least one hour before serving.

Vegan Mac and Cheese
This recipe freezes well in case there are leftovers, or if you’d like to have some servings ready to be heated as needed.
Serves 4-6

4 Tablespoons vegan margarine
1/4 cup flour
3 cups vegetable broth
2 teaspoons soy sauce ( can be low sodium)
2 Tablespoons garlic powder
1 Tablespoon paprika
1 Tablespoon turmeric ( used to produce a yellow color—is not mandatory)
3 teaspoons salt

2 teaspoons white pepper
1 cup nutritional yeast
3 cups cooked elbow or salad macaroni (start with 1 ½ cups uncooked pasta)

Topping:
2 Tablespoons vegan margarine
1 cup dried bread crumbs 

Preheat oven to 350°F. Melt margarine in a medium pot. As soon as it is melted, turn off heat ( leave pot on the stove) and whisk in flour to make a roux (paste).  Gradually whisk in broth to create a smooth liquid (no lumps) Stir in soy sauce, garlic powder, paprika, turmeric, salt and pepper.  Put heat on very low and add nutritional yeast. Cook and mix until the sauce is smooth and creamy, about 4-5 minutes. Add cooked macaroni to the sauce and mix until evenly coated. Cover and keep warm. In a small pan, melt margarine for topping. Remove from heat, stir in breadcrumbs.  Place macaroni and cheese in an 8 x 8 baking pan. Top with breadcrumbs. Bake, uncovered, for 25 minutes, or until just bubbly. Serve hot. 

If freezing portions, allow to completely cool in the refrigerator before packaging in airtight containers and placing in the freezer.

Vegan Mac and Cheese

Serves 20

 3 cups vegan margarine
1  cup flour
10 cups ( 1 quart + 1cup  vegetable broth)
2 Tablespoons soy sauce ( can be low sodium)
4 Tablespoons garlic powder
3 Tablespoon paprika
2 Tablespoon turmeric ( used to produce a yellow color—is not mandatory)
1 Tablespoon salt

 1 ½ Tablespoons white pepper
3 cups nutritional yeast
 3 pounds cooked elbow or salad macaroni (start with 1 ½ pounds uncooked pasta)

Topping:
2 Tablespoons vegan margarine
1 cup dried bread crumbs 

Preheat oven to 350°F. Melt margarine in a stock pot. As soon as it is melted, turn off heat ( leave pot on the stove) and whisk in flour to make a roux (paste).  Gradually whisk in broth to create a smooth liquid (no lumps) Stir in soy sauce, garlic powder, paprika, turmeric, salt and pepper.  Put heat on very low and add nutritional yeast. Cook and mix until the sauce is smooth and creamy, about 4-5 minutes. Add cooked macaroni to the sauce and mix until evenly coated. Cover and keep warm. In a small pan, melt margarine for topping. Remove from heat, stir in breadcrumbs.  Place macaroni and cheese in full hotel pan ( 2 inches) . Top with breadcrumbs. Bake, uncovered, for 25 minutes, or until just bubbly. Serve hot. 

If freezing portions, allow to completely cool in the refrigerator before packaging in airtight containers and placing in the freezer.

Tofu Bacon and Eggs Scramble
Serves 4

This dish is fast to make and is very versatile- it can be made as mild or as spicy as the clients would like! Serve this dish as an entrée, served with toast, or over cooked rice or grains, or as a wrap.

1 Tablespoon vegetable oil

4 strips vegan bacon

¼ cup chopped red bell peppers

¼ cup chopped green bell peppers

2 Tablespoons chopped green onions

1 ½ cups drained, mashed firm tofu

¼ teaspoon turmeric (for coloring—optional)

1 teaspoon soy sauce (can be low sodium)

½ teaspoon black or white pepper

1 teaspoon nutritional yeast

Heat oil in a skillet. Prepare bacon in oil until cooked, but not crispy. Remove bacon from pan and dice into small pieces.  Let the oil remain in the pan. Add all ingredients into the skillet, cooking on medium heat, stirring for about 5 minutes, or until vegetables are done to the desired texture.  Serve hot.

Note: if vegan bacon bits are available, you can omit the first step.  You’ll start by heating the oil and then adding the bacon bits, tofu, etc…. 

This dish can be prepared without the vegetables, or you can substitute in sliced mushrooms and summer squash if a milder dish is desired.

If vegan bacon is not available, vegan ground round, veggie crumbles or crumbled veggie burgers may be used.

Tofu Bacon and Eggs Scramble

Serves 20

3 Tablespoons vegetable oil

12 strips vegan bacon

1 cup chopped red bell peppers

1 cup chopped green bell peppers

¼ cup chopped green onions

 2 pounds drained, mashed firm tofu

1 teaspoon turmeric (for coloring—optional)

3 teaspoons soy sauce (can be low sodium)

1 teaspoon black or white pepper

2 Tablespoons nutritional yeast

Heat oil on a griddle. Prepare bacon in oil until cooked, but not crispy. Remove bacon from pan and dice into small pieces.  Let the oil remain on the griddle. Add all ingredients onto the griddle, cooking on medium heat, stirring for about 5 minutes, or until vegetables are done to the desired texture.  Serve hot.

Note: if vegan bacon bits are available, you can omit the first step.  You’ll start by heating the oil and then adding the bacon bits, tofu, etc…. 

This dish can be prepared without the vegetables, or you can substitute in sliced mushrooms and summer squash if a milder dish is desired.

