
Emily’s Thanksgiving Recipes 
 

 
Cranberry Sauce: 
 
1 Cup Cranberries 
¼ Cup Raw Sugar 
1 Tbsp Pure Maple Syrup 
Splash of Apple Juice 
Pinch of Salt 
 
Directions: This can be made a day in advance. In a 
small saucepan, combine all ingredients. Stir over 
medium heat and bring to a boil. Continue stirring until 
the mixture has thickened. Taste and adjust. 
 
 
Green Bean Casserole: 
 
1 Pint Sliced Baby Portabella Mushrooms 
¼ of a Small Sweet Onion 
2 Tbsp Earth Balance 
2-4 Tbsp Flour 
1 Cup Hot Vegetable Broth 
1 Package Frozen Green Beans 
 



Directions: Thaw the green beans in a casserole dish. 
Meanwhile, in a medium saucepan melt the Earth 
Balance over medium-high heat. Add the onions and 
mushrooms and sauté until the onions are soft and 
the mushrooms begin to release their flavor. Whisk 
the flour with the mushrooms, onions, and melted 
margarine until a thick paste forms. Slowly add the 
vegetable broth while stirring. Continue to stir until 
thick. Pour this “cream of mushroom soup” over the 
greens beans and toss to coat. Bake at 350-375 
degrees Fahrenheit for about 30 minutes. 
 
 
Sweet Potato Pull-Apart Bread: 
 
Adapted from here and here. 
 
For the dough: 
1/3 Cup Warm Water " 
½ Tbsp (½ package) Active-Dry Yeast " 
½ Cup Mashed Sweet Potatoes 
½ Cup Unsweetened Original Almond Milk 
2 Tbsp Melted Earth Balance " 
2 Tsp Pure Maple Syrup " 
1 Tsp Salt " 
2 Cups White Whole Wheat Flour 



For the filling: 
1 Tbsp Melted Earth Balance 
Daiya Cheddar Cheese 
Nutritional Yeast 
Old Bay Seasoning 
 
Directions: Bake Sweet Potatoes at 400 degrees 
Fahrenheit until very tender. Combine the water and 
yeast in a small bowl and let stand until the yeast is 
dissolved. In a large bowl mix the mashed sweet 
potatoes, milk, melted margarine, maple syrup, and salt. 
Add the yeast mixture and thoroughly stir. Add the 
flour one cup at a time, stirring until no more dry 
flour is visible and a sticky dough is formed. Cover 
with a clean kitchen towel and let stand until doubled 
(at least 2 hours). 
Sprinkle your work surface with a little flour and 
turn the dough out on top. Sprinkle a little more 
flour on top and roll the dough into a rectangle. Cut 
10-12 squares from the dough. Take the first square 
and brush with the melted margarine, sprinkle with 
daiya, nutritional yeast, and the Old Bay seasoning. Lay 
the next square on top of the first, brush, sprinkle, 
and continue until you have a tower of dough 
squares. Take the tower and lay it sideways into a 
well-greased regular sized loaf pan. Don’t worry if it 
seems like the pan is too big, the dough will continue 



to rise and expand in the oven. Cover the pan with a 
warm towel and allow the dough to rise again for 
about 45 minutes. 
Bake at 400 degrees Fahrenheit for 25-30 minutes. To 
serve, place the entire loaf in a breadbasket and pull 
apart into slices. The combination of cheese, 
nutritional yeast, and Old Bay seasonings reminds me 
of Red Lobster’s bay biscuits.  
 
 
Apple Crisp: 
 
4 Cups Peeled and Chopped McIntosh Apples 
Lemon Juice 
¼ Cup Earth Balance 
¾ Cup White Whole Wheat Flour 
¼ Cup Whole Rolled Oats 
¾ Cup Turbinado Sugar 
2 Tsp Cinnamon  
 
Directions: Peel and chop apples and place in a baking 
dish such as a pie dish. Add a teaspoon or so of 
lemon juice to enhance the flavor and prevent the 
apples from turning brown. 
In a mixing bowl, mix the margarine, flour, oats, 
sugar, and cinnamon with a fork until crumbly. 



Sprinkle over the apples and bake uncovered at 375 
degrees Fahrenheit until the topping is golden brown 
and the apples are tender, about 30 minutes. 
 
 
Corn Spoon Bread: 
 
1 Cup Yellow Cornmeal " 
2 ¾ Cups Hot Unsweetened Original Almond Milk " 
3 Tbsp Earth Balance 
¼ Cup Diced Onions  
2 Cups Frozen Corn 
1 Tsp Pure Maple Syrup 
1 Tsp Salt " 
1/8 Tsp Black Pepper 
3 Tbsp Silken Tofu 
1 Ener-g Egg Replacer 
1/4 Tsp Baking Powder 
 
Directions: Preheat oven to 400 degrees Fahrenheit. 
Grease and flour a glass baking bowl or casserole 
dish. Mix cornmeal and ¾ cup of almond milk and set 
aside. In a large saucepan, melt margarine and sauté 
onions until translucent. Add corn and cook for about 
three minutes. Stir in maple syrup, salt, and black 



pepper. Add the remaining almond milk and cornmeal 
mixture and cook until thick. 
In a small bowl, beat silken tofu with the Ener-g egg 
and baking powder. Take the cornmeal mixture off the 
stove and beat in the tofu-egg. Pour the batter into 
the greased dish and bake for 45 minutes. 
 
 
Stuffing: 
 
1 Loaf Crusty Italian Bread 
1 Loaf Whole Wheat Bread 
¼ Cup Chopped Onion 
¼ Cup Chopped Celery 
1 Tbsp Olive Oil 
¼ Cup Dried Cranberries 
2-3 Cups Vegetable Broth 
Mrs. Dash Original 
1 Tsp Thyme 
Salt and Pepper 
 
Directions: One day in advance, cut the loaves of bread 
into cubes and place in paper bags to dry out. The 
next day, sauté the onions and celery in olive oil. In a 
large bowl, combine the bread cubes, cranberries, 
onion and celery, and seasonings. Pour vegetable broth 



over the bread and mix with hands. Bake covered for 
30-45 minutes. 
 
 
Mashed Pumpkin: 
 
1 Sugar Pumpkin 
2 Tbsp Tofutti Better Than Cream Cheese 
1 Tbsp Pure Maple Syrup 
Salt and Pepper 
 
Directions: Cut the top off the pumpkin and remove 
seeds and stringy parts. Bake whole, upside down, in a 
baking pan for about an hour. Remove the skin and 
mash with the cream cheese and maple syrup. Add 
salt and pepper to taste. Bake in a dish until warmed 
through.  


