The Ve@aw Factory

4 SevVinas
/ 3

INGREOTENTS

500 4 \ s Veaan Fettuccine

4 tableSgoons veqan buttey, divided
\ onion, chogged

4 cloves 30‘(\‘\0, ceushed ov winced

\ pound (500 AamS) sliced wUShvroomsS
b 0z TVE Asada

1 teasgoons Vipon wmustavd

\ teasgoon gagrika, (Smoky or wild)
b cug dvy white wine, (or wove i you
like it 9‘\'v0v\3@r)

T cugs veqan beef broth, (or 1 cugs
water wixed with | tablesgoon vegan
Stock gowdev)

1 tablesgoons €lour

\ +ablesgoon vegan Worcestershive
souce

Satt and gegger to taste

| cup vegan Sour cream ok veqan
ceamev (T like Silk brand)

Freshly chogped gavsley Yo AAvnich

7:;7; V&Th feeg

DIRECTIONS

\.8oil the gasta i a \avge got ok Loiling Salted water according to
gacket inSteuctions until al dente. Remove. Stvain and et aside.

1.While gasta 5 boiling, welt 1 tablesgoons o€ butter n a \avge non-
Stick €v\{m3 Qan ovev wmedium heat. Cook the asada until heat and
brown to your prefevence 5-b minutes. Trans€er to a sepavate plate
and et aside.

h.Melt the vemaining butter in the gan. add the onions and Soute until
transgavent, then add the gaviic and ey vatil ot €T03T0n+ (abbout
%0 %econdS).

4 Add the wuShroomS and cook Until the wmuShrooms ave tender and
cooked throuah (about 4 winutes). Mix in the wmustard and pagvika.
5.Add the wine and cook €ov about % winutes while stieving occasionally
Yo wix all the lavovs through, degazing the gan while Scvaging any
browned bits of€ the bottom o€ the gan with your poon. Allow wine

Yo veduce Yo about halk the amount (about b wminutes).

b.While wine 5 V‘decinﬂ, rya‘o a swall o and whisk +03e+ln€_r the vegqan
broth (or Stock), €lovr and veaan Wovcestevshive sauce Until Swooth.
Pour the vegan broth wmixture nto the pan, wix well, and \ovin3 to a
Swamer €ov about 5 minutes, sﬁwinc_a) occasionally Until the sauce ‘oecjms
Yo thicken.

71.Retucn the asada and any ices £vom the glate to the gan and
5ea%on with any extra salt and gegeer (i€ desived). Reduce heat down
o low and wix in the veqan cream. Heat uatil hot (do not boil).

€.Add the pasta or woodles into the gan and Aawnich with gavsley.

q'E“JO\i Your aw\az‘m3 cveation!



The Vegam Factory
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4 sew'm39 OIRECTIONS

| Heat | tablesgoon of ol n a lavge gan over

(]

high heat. Add the asada and cook until heat
TNGREOTIENTS and browned to Jour prefevence 5-b minutes.

Rewove €vrom the paw.
* 1 tablespoons veaefa\o\e oil,

1.Heat the vewaining tablesgoon of ol in the

dwided
e ¢ 02 TVE Asada some gan, then add the ved onion and cook
® 1 ved ownion, Sliced €ovabout 5 minutes, until so€tened and

* | medium tomato, Sliced browned. Add the tomato, gavlic, aji awavillo

® ‘b cloves aavlic, minced . .
3 easte, andcook €ov another 5-7 minutes, until

* | feasgoon aji Amavillo gaste
_ - the tomatoes have veleased Some o€ their
(Pevuvian \ellow hot chili gegpers)

* -1 tablesgoons light Soy Sauce Jices, but ave stillintact.

* | tableSpoon of dvy white wine %.Add the %oy Sauce and wine and Stiv to
\ tablesgoon €vesh cilantvo, chogped

combine, let cook €ov | wminute.

Lo, French €vies ) _
4 Add the asada, €vies, and cilantvo. Toss 3en+\\,

cooked, hot white vice €ov Gevvin@ Yo coat the €vies n the sauce.

ogtional. 5.5evve with vice, i desived.

b.EnJo\, Jouvr aw\az‘m3 cveation!



The V&@aw Factory
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4 SevinaS OIRECTIONS

\.Heat \ teaspoon o€ vegetable oil over wmedivm

-0

(]

h‘\ah heat n \awﬁe eaw.
1.Add the gegeevs and cook Y4 winutes
INGREOTIENTS gegeers and cook for H-4 win

ov Until tender. Remove the gegpevs
¢ | tablesgoon ve3e+a\o\e oil divided

the pan and glace on a glate.
® | ved bell gegpev, seeded and From (An Ona RIEEIFN O %

%.Add the vemaining oil to the gan. Tncvease

cut n Stvigs

* \green bell pegeer Seeded and heat ‘o high ond add the asada to the gaw,
cut n Stvies cook Until heat and brown Yo your

® ¢ oz TVE Asada prefevence 5-b wminutes.

® 1 cloves 30“‘“01 winced 4 Add the 3@(\‘\0 and Coo¥ Until ?\(O@(Ovﬁ'.

® 1 tea%goonS wmince gavlic 5.Add the wine and cook Until almost evagorated

® Salt and gegper to taste b.Add pegers Yo the pan with the asada

® Yz cup liaht tamavi coCo Owmi
¢ 49 wavi of Coco amin 7.Tw a Swmall cup, whisk +03eﬂnev Yhe S0y tawmavy,

fcup dvy with wine
Vg0, o cug water and covnStavch

\ % teaspoon 9\)30‘(
g.Pour the sauce over the Steak wixtuve and

\ v teasSgoon covnstavch
bv"mﬁ to a Simmer. Cook €or €ew wminutes

ov Until Sauce has Ju% thickened, then sevve.

Q.Enjo\' Jour amaz'mc3 cveation!



The V@gaw Factory
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H 4 SevVvinas
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INGREOTENTS

® | tablespoon vegetable oll

® ¢ oz TVF Asada

® ¥ oz Slice wmUShvoomS

® 1 teaspoons wmince qavlic

® Salt and gegeer to taste

® Ya cup \i3h+ Tamavi or coco amino
® Ya cup dvy with wine

® Sal and gegeev to taste (€

necessovy)

OIRECTIONS

\. Heat ve3e+a\o\o_ oll over wmedim high
heat n a \avge gaw.

1.Add the asada to the gan, cook until
heat and brown Yo \our grefevence 5-b
winutes.

%.Add the qavlic and cook Until €v03van+.

4 Add tawmavi and wine and cook until
veduce by half.

5.5evve ovev vice ov pasta.

b.Enjoq Jour aw\az'm3 creation



