From: arielle@taronga.com (Stephanie da Silva)


Newsgroups: rec.food.veg.cooking


Subject: Spicy Summer Stew


Date: Sun, 12 Jul 1998 22:38:11 GMT


Message-ID: <6oavbi$bef@bonkers.taronga.com





This is my first foray into cooking with TVP.  I liked this


better than I thought I would.  Thought the TVP would stand out and


be wheat-y tasting, but it got covered up fairly well by the


spices.


One of the adults I cook for wasn't wild about the TVP, the


other thought it was fine, but didn't care much for the squash


(but I thought the squash was the best part).  If I make this


again, I might cut back on the ration of TVP.  I stepped up the


amounts of spices as is normal for me, as usual, adjust to your


personal liking.





3 cups water or stock


3 cups textured vegetable protein


1 tablespoon ketchup


1 large onion, chopped


6 cloves garlic, chopped


1 cup white wine


4 zucchini, sliced


3 yellow squash, sliced


1 yellow bell pepper, diced


3 roma tomatoes, chopped


soy sauce to taste


1 serrano chile, sliced


1 1/2 teaspoons New Mexico ground red pepper


2 teaspoons cumin


1 can corn kernels


a handful chopped fresh cilantro





Mix the ketchup in 3 cups water, add tvp.  Soak the tvp


until liquid is absorbed.





Saute the onions, garlic, serrano and bell pepper in the


wine for five minutes or so (add additional water as needed).  Add


squashes, tomatoes, soy, and spices.  Simmer for 10 minutes or so. 


Add tvp, simmer for 10 to 15 minutes.





Before serving, stir in cilantro.  Serve with tortillas.





From: Eileen_Leckey@magic.ca (Eileen Leckey)


Newsgroups: rec.food.recipes


Subject: TVP Broccoli with Oyster Sauce


Date: 24 Oct 1997 05:04:16 -0600


Message-ID: <msg82317.thr-b6fe14.4c4fd8@magic.ca





TVP Broccoli with Oyster Sauce





This is based on a Chicken Broccoli with Oyster Sauce


recipe.  I use a package of TVP that I get in the supermarket - So Soya,


300g.  The TVP looks kind of chunky, not the granular which would be


similar to ground beef.  Actually, there are several recipes on the package. 


I prefer tapioca flour to cornstarch, but basically they perform the


same function.





Ingredients:





A.  Stir Fry:


1 pkg So Soya chunks


2 lb broccoli


1 carrot, sliced


1 garlic, chopped


2 slices ginger, minced


2 stalks green onion


snow peas (optional)


sliced water chestnuts (optional)





B.  Marinade:


3 Tbsp soy sauce


2 tsp wine


1 tsp sugar


1/4 tsp garlic salt


2 Tbsp tapioca flour (or cornstarch)


1 Tbsp sesame oil


1/2 tsp white pepper





C.  Oyster Sauce:


1/2 cup soup stalk or bouillon


1/4 cup oyster sauce


1 Tbsp honey


1 Tbsp soy sauce





D.  1 Tbsp tapioca flour (or cornstarch) mixed with 1/4 cup


cold water





Rehydrate TVP - soak in boiling water for 15 minutes and


drain.  Then marinate with (B) at least 1/2 hour.





Cut broccoli flowers.  Peel stem and cut into 2 long


pieces.  Heat wok


with 3 Tbsp oil.  Add ginger and garlic for 5 seconds and


add marinated TVP.  Stir fry over medium heat for a few minutes,


constantly stir-frying.


Remove and set aside.





Add (C), stir well, then add carrots, broccoli, snow peas


and water chestnuts and green onion. Stir fry until broccoli is tender


(but not too well done).  Return TVP and stir a few seconds.  Add


tapioca flour mixture to thicken.





From: kjcamfie@chat.carleton.ca (Kathryn J. Camfield)


Newsgroups: rec.food.veg.cooking


Subject: Re: have any TVP suggestions?


Date: Sun, 16 Aug 1998 17:45:54 GMT


Message-ID: <6r721i$jc6$2@bertrand.ccs.carleton.ca





TVP Stew with Parsley Dumplings





1 cup TVP


2 tbsp. olive oil


1 tsp. herbes de provence





1 tsp. oregano


2 tsp. vegetable stock concentrate


1 cup boiling water





1 cup turnip, peeled and diced


1 cup chopped onion


1 cup diced carrot


1/2 cup sliced celery


2 bay leaves


1/2 tsp. rosemary, and basil


1 clove garlic, minced





1 tbsp. fresh parsley, chopped


2 tsp. light sesame oil


2 cups water


5 tsp. tamari


2-3 potatoes, peeled and chopped


1 cup frozen peas


2 tbsp. cornstarch + 2 tbsp. water





Combine tvp, oil, herbes de provence, oregano, stock and


water and let stand 3 hours.





Saute TVP, turnip, onion, carrot, celery, bay leaves,


rosemary, basil, garlic, and parsley in sesame oil for 8 minutes.  Add


water, tamari and potatoes.  Simmer for 10-15 minutes.





Add peas, continue cooking another few minutes.  Remove bay


leaves.


Combine cornstarch and water, add to stew, and stir until


thickened.


Season to taste with salt and pepper.





Dumplings





1 cup all-purpose flour


2 tsp. baking powder


1/2 tsp salt





1/4 cup chopped parsley (or dried herbs)


1/2 cup milk


2 tbsp vegetable oil





Sift dry ingredients.  Add parsley.  Mix milk with oil, and


add to dry ingredients.  Stir until moistened.  Drop mixture by


tablespoonfuls onto stew.  Cover and cook for 15 minutes (do NOT lift the


lid!).





Yield: 4-5 servings


From: Jim <riff@dkeep.com


Newsgroups: rec.food.recipes


Subject: Old Fashioned Stew with TVP


Date: 23 May 1998 21:05:39 -0600


Message-ID: <356421A2.5C78@dkeep.com





Old Fashioned "Beef" Stew





1/2 - 2 cups TVP Chunks (texturized vegetable protein)


1 pack McCormick's Beef Stew Seasoning


5 cups assorted chopped veggies. (potatos, carrots and


onions work great)





Re-hydrate the TVP chunks.  Prepare the stew following the


directions on the packet. Bypass the meat part and just cook the


veggies in the stew sauce. You may need to add another cup of water to


cover the veggies. When veggies are close to done, add the TVP. If


you add it too early they will lose their texture. Continue to


cook everything untill the veggies are done.





Serve and Eat.


TVP "Meat"loaf 1-1/2 cups onion, finely chopped 2 cloves


garlic, minced 1 Tbs canola or olive oil 2 cups TVP granules 2 cups hot


vegetable broth 1 Tbs soy sauce 2 cups bread crumbs 2 Tbs nutritional yeast flakes


2 Tbs wheat gluten (or flour) 1/4 cup tomato sauce or ketchup 1/2 tsp


each: thyme, rosemary, sage 1 cup finely chopped fresh parsley (optional)


Saute the onions and garlic in the oil, and cook until onions are


soft. In large bowl, mix all the other ingredients and add the cooked onions and


garlic. Mix very well. Allow to set for 5 minutes. Pat mixture into oiled


loaf pan (or form onto cookie sheet) and bake for 1 hour at 350. Invert loaf


onto platter to serve.





From: "John W. Warns" <jwarns@microsoft.com


Newsgroups: rec.food.veg.cooking


Subject: Re: Veggie 'Meat'balls?


Date: Wed, 10 Jun 1998 20:32:37 GMT


Message-ID: <6lmlva$3g6@news.microsoft.com





2 cups tvp


1 3/4 cups boiling water


2 tablespoons olive oil


1/2 cup wheat gluten flour





Preheat oven to 350, spray a light coating of veg. oil spray


on a couple of cookie sheet.  Combine water and tvp let sit for


about 5 minutes.  Add the remainder and mix well.  Form into


meatballs


(the gluten hold everything together), bake for 20 minutes


of so.


Great with just a bit of bar-b-que sauce.





Newsgroups: rec.food.veg.cooking


From: U33754@UICVM.UIC.EDU (Lu Bozinovich)


Subject: Recipe for Sloppy Joes (with TVP)


Message-ID:


<rec.food.veg.cooking/97015.183221U33754@uicvm.uic.edu


Date: Thu, 16 Jan 1997 00:32:21 GMT





This makes a loose meat sandwich filling (as sloppy joes are


called somewhere in the midwest) but it is not sweet except for the


natural sweetness of each ingredient.  Remarkably easy also:





TVP Joes





1 can (28 oz) ground tomatoes


2 - 2 1/2 c tvp -- small flakes


1 1/2 large onion, sliced thinly then chopped


8 cloves garlic, pressed


1 large green bell pepper, chopped


1 c water


salt and optional hot pepper to taste


3 1/2 T oil -- at the most





Soak tvp in tomato "sauce".  Pan fry onion until lightly


browned and tender, add garlic and a little water, heat thoroughly. 


Set 1/2 this mixture aside, and add 1/2 the tvp-tomato mixture. 


Blend and heat thoroughly adding oil as necessary, and salt to


taste. Repeat with remaining onion-garlic mixture and tvp-tomato


mixture.


Set aside.  Deglaze pan with remaining water, add green


pepper, and cook until green pepper is tender but still brightly


green.


Mix this into the "joes" mixture, adjust seasonings, and


there you have it!





From: "Rosemary R. Dale" <daler@newman.ses.curtin.edu.au


Newsgroups: rec.food.veg.cooking


Subject: Re: vegetarian burgers


Date: Thu, 23 Jul 1998 21:52:24 GMT


Message-ID: <35B703A4.39A3D694@ses.curtin.edu.au





TVP Vegieburger (by Sue Ashworth)





5 oz TVP


1 1/4 cups vegetable stock


1 small onion finely chopped


4 oz plain flour


1 egg beaten


1 tbsp chopped fresh herbs


1 tbsp mushroom ketchup or soy sauce


2 tbsp vegetable oil


salt and pepper to taste





Put the TVP into a large bowl.  Pour over the vegetable


stock and leave to soak for 15 minutes until it has been absorbed.





Add the onion, flour, beaten egg and chopped herbs.  Season


with the mushroom ketchup or soy sauce and a little salt and


pepper.





Form the mixture into burgers. Brush with the vegetable oil


and barbecue or fry until cooked.


From: tara@starburst.umd.edu (Tara McDermott)





TVP BURGERS


yield: 3 burgers





1         Vegex cube (or vegetable bouillon)


1 tsp     Spike


1/2 tsp   onion powder


1 tsp     Gravy Master


3/4 cup   boiling water


1 cup     dry TVP


1         small onion, diced


1 Tbsp    oil


1/2 tsp   chili powder


1/4 tsp   garlic powder


pinch     of black pepper


1/2 tsp   oregano


1 Tbsp    soy sauce


1/4 cup   white flour





Add Vegex, Spike, onion powder and Gravy Master to boiling


water.  Pour over TVP and let soak for 10 minutes.  Saute onion in oil. 


Add to soaked TVP.  Add chili powder, garlic, pepper, oregano and


soy sauce.


Add flour and stir until mixed well.  Mold and flatten into


three patties.  Fry in a small amount of oil until nicely browned


on each side.  Serve on whole wheat roll or pita pocket with your


favorite toppings.


From stephens@execulink.com Fri Apr 10 10:41:34 1998 Date:


Fri, 27 Mar 1998


15:22:33 GMT From: Sue <stephens@execulink.com Newsgroups:


rec.food.veg.cooking Subject: Re: Bean burgers request TVP


Bean Burger 1 cup


TVP granules (soy protein product) 1 scant cup boiling water


1 tbsp tomato


paste 1 19 oz can pinto beans, drained and rinsed Red kidney


beans can be substituted 1/4 cup whole wheat bread crumbs 2 cloves


garlic, finely minced


1 tsp oregano 2 tbsp tahini paste 1 tbsp soy sauce 1 tsp


sugar salt and


pepper to taste whole wheat flour for dusting Pour boiling


water over TVP


and tomato paste in a bowl. Stir and let rest for 10


minutes. In food


processor, combine TVP mixture and remaining ingredients


except for flour.


Pulse until mixture is almost a puree. Dust hands with flour


and shape


mixture into 6 burgers. Dust them lightly in flour. Layer


the burgers with


sheets of waxed paper and refrigerate for a least one hour.


Cook on a grill


covered with foil for about 10 minutes on each side or fry


in pan at medium


high for about 5 minutes each side. Bean Burgers 2 cups


cooked beans 1 egg 4


tablespoons sesame (if desired) With fork, mash beans. Add


egg and mix with


fork until well combined. Form into patties and coat with


sesame seeds.In


fry pan, fry in hot oil over medium het until brown on both


sides,about


15-20 mintues.





From: VOISIN@my-dejanews.com


Newsgroups: rec.food.veg.cooking


Subject: Re: How to use TVP?


Date: Wed, 17 Jun 1998 07:44:14 GMT


Message-ID: <6m728t$530$1@nnrp1.dejanews.com





Quick Barbeque Sandwiches





1 cup TVP


1/2 cup water


1 medium onion, chopped fine


1 or 2 cloves garlic, minced


water or other liquid for sauteing


your favorite barbeque sauce





Mix the TVP with the 1/2 cup water and set aside for 5


minutes.


Saute onion in about 1 Tbs. liquid until almost clear.  Then


add garlic and cook for another minute.  Add the reconstituted


TVP.


Add the barbeque sauce until the mixture is the right


consistency for sandwiches.  Heat thoroughly and serve.


Newsgroups: rec.food.veg.cooking


From: gladman@oci.utoronto.ca (Aviv Gladman)


Subject: Vegetarian Hiking Recipies


Message-ID:


<Pine.LNX.3.96.970501154348.13524B-100000@kelvin.oci.utoronto.ca


Date: Thu, 1 May 1997 20:04:57 GMT





I don't ordinarily recommend textured vegetable protein (I


find it too similar to meat), but I've found this recipe convenient on


portages:





TVP Vindaloo





2 bags uncle ben's boil-in-a-bag 10 min. rice


2 cups small granule TVP (this may be too much, use your own


judgement)


1 small onion, chopped


1 green pepper, chopped


Oil or water for sauteing


1 can Patak's vindaloo sauce (or any curry sauce)





While the TVP is hydrating, prepare the rice according to


the directions on the box (ie. drop bag in boiling water). Saute the onion


and pepper until the onion is translucent. Add the hydrated TVP and


saute briefly (it gets mushy after a while). Add the vindaloo sauce. If you've


timed this right, the rice should be ready. Spoon sauce over rice and


serve. Serves


2-3 (or 1, depending on how far you've portaged). Total


preparation time:


10 min + time to boil water.





For extended trips, I prefer to use dehydrated vegetables.


If you own a dehydrator, you can also dehydrate the vindaloo sauce (turns


into something like fruit leather), but be careful rehydrating or


you'll have one *spicy* meal. Warning: I do not endorse the consumption


of boil-in-a-bag rice for extended periods, but it is rather


handy when hiking.





BTW, I'm curious if anyone has tried to dehydrate bean


dishes (eg. black beans, chick-peas, etc.). I tend to avoid all but


lentils on portages because of the lengthy cooking times. What are


rehydrated cooked beans like?





Aviv


From: "D.R." <meecedw@mail.auburn.edu


Newsgroups: rec.food.veg.cooking


Subject: Re: TYP: help!


Date: 22 Jan 1998 00:04:51 GMT


Message-ID: <6a62f3$pov$1@ultranews.duc.auburn.edu





1 onion


1/2 bell pepper


1 jalopeno pepper


1-2 chili peppers


1 clove garlic


1 can kidney beans


1 can of another bean, i use 1/2 pinto and 1/2 black beans]


3-4 8 ounce cans of tomato sauce


1 can diced tomatos


a little bit of corn if you want


"one pounds worth" of tvp...(what I mean here is the


equivalent of one lb


  meat for whatever type of tvp you are using...i like green


giant best


  myself).


chili powder and hot sauce to taste (lots).





Chop the onion, peppers, garlic and simmer in a pan till


onions are translucent.  Add this to the tomato sauce, diced tomatos,


tvp in a large pot.  If you use canned beans, drain them in a colander


first and then add to the pot.  Bring to a bowl, reduce heat and let simmer


for 15-20 minutes.  Serve over crackers or rice, or with tortilla


chips or as a buritto or whatever you want to do.  yummy.


ollection (7) TVP


19 Sep 1998





From: Barbara Heller Newsgroups: rec.food.recipes





Subject: Collection (7) TVP





Date: 19 Sep 1998 07:13:44 -0600





TVP Meatballs





Shepherd's Pie





TVP Spaghetti





*TVP "Meat"loaf*





Taco Filling





TVP Fajita





TVP Vegieburger





(by Sue Ashworth)





I've just started experimenting with TVP myself. I've found


it works best


when I a) decrease the amount of boiling water it's soaked


in so that the water is approximately 3/4 the volume of the TVP, and b) add


some flavorings (kitchen bouquet, soy sauce, veggie boullion, herbs, liquid


smoke) to the boiling water during the soaking. @}----- Barb





TVP Meatballs: I've made "meatballs" with TVP flakes that


turned out pretty good. Mix one part TVP with just under one part boiling


water, cover and let it set for a few minutes. Add some soy sauce, salt, garlic


and onion powder, and whatever other spices you think would be good, all to


taste. You will want all the flavors to be a bit on the strong side. If it


tastes a little too salty, it's ok because you'll be adding flour to stick


it all together and this will dilute everything somewhat. Mix in enough


flour to hold everything together, then form into balls and pan fry in a


little oil until browned.





TVP Meatballs II: I have recently ventured into making tvp


(soy mince)


'meat' balls. It is kinda general. Fry a chopped onion then


add the amount of tvp that you reckon you will need to the onion for a


couple of minutes.


Add just enough boiling water or stock to soak and


flavourings like a tablespoon of tomato puree, soy sauce, herbs, spices,


whatever you fancy.


Add to that 1 egg (I am going to experiment with vegan egg


replacer when I get hold of some) and 1 to 2 tablespoons of flour to bind


You can add more if it still a bit wet, but try not to add too much or you


will taste raw flour through the meatball. Roll into balls (if I am having


trouble getting it to bind well (it is a bit hit and miss) I use spoons to


form pattie shapes) and fry till golden brown. I then add them to


whatever sauce I am using for that meal just before serving, in order to keep


them whole. I find them really straightforward to make, after a long history of


making bean burgers, but they are a bit fiddly. I think they are worth


it. I have used this with a Bisto gravy sauce, a pasta sauce with spaghetti,


a moroccan-type spicy sauce with couscous ..... its up to you! My boyfriend


(who still indulges in meat every now and again) loves them. Angela


----





Shepherd's Pie (*I did try this one and it was good; I would


recommend decreasing the amount of celery, increasing the amount of


potato, and replacing at least half of the tamari with kitchen bouquet


-- the tamari and celery gave it a bit of an Asian taste. I added more water


so that it made a bit more gravy. I also added some corn and used corn starch


instead of flour for thickening. -- Barb) Serves 6 Yield: 9 Cups Topping: 3


medium potatoes, peeled, cubed (about 4 cups) 1/4 cup soy milk 1 tsp. soy oil


1/2 tsp. salt


1/8 tsp. black pepper Filling: 1-1/2 cups textured soy


protein (TSP), also


known as textured vegetable protein (TVP) 1-1/2 cups boiling


water 2 tsp.


tamari 1 tbsp. soy oil 2 medium onions, diced (about 2 cups)


2 cups chopped


mushrooms 1 cup peeled, diced carrots 3 tbsp. chopped fresh


garlic 2 tbsp.


tamari 4 tsp. basil 1 tbsp. thyme 1 tsp. savory 1 tsp. salt


1/4 tsp. black


pepper 1 cup diced celery 1/4 cup unbleached white flour


mixed in 1/2 cup


water Chopped parsley for garnish Topping: Preheat oven to


325!F. Boil the


potatoes in salted water until the potatoes are soft. Remove


and drain the


potatoes. Blend them in a mixer with the soy milk, oil, salt


and pepper. Set


aside. Filling: Add the TVP and tamari to boiling water,


then cover, remove


from heat and set aside. Saute vegetables (except the


celery) and seasonings


in the oil over medium heat for about 15 minutes. Add the


celery and TSP,


then cook about 5 minutes longer, stirring occasionally to


prevent from


sticking. Add the flour mixture and stir until thickened.


Transfer the


filling to a lightly-oiled baking dish. Cover the top with


the potatoes and


smooth them with a rubber spatula until flat and even. Bake


the pie in


preheated oven for 30 minutes, then broil for several


minutes or until the


top is lightly browned. Remove from oven and serve hot,


garnished with


parsley. Nutrition information per serving (1 serving is


about 1-1/2 cups):


297 calories, 18 grams protein, 52 grams carbohydrate, 4


grams total fat,


0.5 grams saturated fat, 0 mg cholesterol, 1,030 mg sodium,


8 grams dietary


fiber.





TVP Spaghetti 1 large Spanish Onion 3 cloves Garlic 5


tablespoons Water The


Mince: 1 cup TVP marinated for at least 3 hours in: 1


tablespoon Olive Oil


(optional) 1 teaspoon Mixed Herbs 1 teaspoon Oregano 1


teaspoon Rosemary 2


teaspoons Black Pepper 1 Vegetable Stock Cube (optional)


sufficient boiling


water to cover 2 Medium Courgettes/Zucchinis 1/4 lb


Mushrooms (optional) 1


can Peeled tomatoes, or 1 lb freshly peeled tomatoes 2


teaspoons Oregano 1


teaspoon Rosemary 1/2 teaspoon Basil 1/2 teaspoon Parsley 1


teaspoon Black


Pepper 1/2 cup Red Wine (optional, I use water normally)


some Tomato


Puree/Paste (to thicken) Fry the garlic and onion in the


water till tender.


Add the mushrooms and courgettes and continuing frying till


tender. Now add


the mince and fry for about five minutes. Add the tomatoes,


wine and herbs


and leave simmering with a lid on for about 20-25 minutes.


If the sauce is


still too runny add a little tomato puree to thicken. For


best results leave


the sauce off the heat for a few hours to absorb the


flavours and simmer


gently just before serving. Serve with wholemeal spaghetti.


---





TVP "Meat"loaf 1-1/2 cups onion, finely chopped 2 cloves


garlic, minced 1


Tbs canola or olive oil 2 cups TVP granules 2 cups hot


vegetable broth 1 Tbs


soy sauce 2 cups bread crumbs 2 Tbs nutritional yeast flakes


2 Tbs wheat


gluten (or flour) 1/4 cup tomato sauce or ketchup 1/2 tsp


each: thyme,


rosemary, sage 1 cup finely chopped fresh parsley (optional)


Saute the


onions and garlic in the oil, and cook until onions are


soft. In large bowl,


mix all the other ingredients and add the cooked onions and


garlic. Mix very


well. Allow to set for 5 minutes. Pat mixture into oiled


loaf pan (or form


onto cookie sheet) and bake for 1 hour at 350o. Invert loaf


onto platter to


serve. Kate Taco Filling Mix together in a saucepan: 1 1/4


cups cold water 1


Tbsp. sundried tomato bits (dry, not oilpak) 1 tsp. dried


minced onions 1/2


tsp. garlic powder 1 Tbsp. mild chili powder 1 tsp. cumin


1/2 tsp. sugar or


equivalent 2 Tbsp. Bragg's liquid aminos (or 1 Tbsp. soy


sauce) 1 Tbsp.


cornstarch Stir until cornstarch dissolves. The stir in: 1/2


cup plain TVP


granules Bring to a boil, stirring constantly; stir and


simmer until it is


of the desired consistency for tacos, about 2 to 5 minutes.


Put into a taco


shell; top with the usual.





TVP Fajita Sorry, no real "recipe": Basically, I soaked the


TVP in hot


water, then (removing any excess water) "marinated" the TVP


and slices of


onion and bell pepper in a mixture of olive oil, lemon/lime


juice, balsamic


vinegar (just a little), diced jalapeno pepper, cumin,


parsley, salt &


pepper. I fried the mixture until the veggies were tender,


then served in


homemade tortillas with shredded lettuce, diced tomatoes,


salsa, etc. Barb





TVP Vegieburger (by Sue Ashworth) (* I just made this and it


was very good.


Even my meat-eating husband liked it, on a bun with onion,


mayo, lettuce,


onion... When I made it a second time I added some liquid


smoke (just a


couple of drops) and kitchen bouquet to the hot water as it


was soaking, and


added some breadcrumbs and diced mushrooms. Yummy. -- Barb)


5 oz TVP 1 1/4


cups vegetable stock (I used boiling water with veggie


boullion) 1 small


onion finely chopped 4 oz plain flour 1 egg beaten (The


second time, I made


it lowfat by using just the egg white) 1 tbsp chopped fresh


herbs (I used


fresh basil, parsley and chives plus some dried oregano and


thyme) 1 tbsp


mushroom ketchup or soy sauce (I used a mixture of soy and


kitchen bouquet)


2 tbsp vegetable oil salt and pepper to taste Put the TVP


into a large bowl.


Pour over the vegetable stock and leave to soak for 15


minutes until it has


been absorbed. Add the onion, flour, beaten egg and chopped


herbs. Season


with the mushroom ketchup or soy sauce and a little salt and


pepper. Form


the mixture into burgers. Brush with the vegetable oil and


barbecue or fry


until cooked. -





~~Rec.food.recipes is moderated; only recipes and recipe


requests are


accepted for posting. Please read the FAQ posted on Mondays.


Recipes/requests go to recipes@rt66.com; questions/comments


to


tfdpress@acpub.duke.edu. Please allow several days for your


submission to


appear.





Thanks for visiting.





The ChiliDog's Kitchen is stocked daily with new


links, recipes, and much more.


Keep checking back for the freshest ingredients!.





Comments? Questions? E-mail





The ChiliDog.











Survivor = one who doesn't take stupid, unneccessary,


and possibly life threatening chances needlessly.





Where there is hunger, Law is not Regarded;


Where Law is not Regarded, there will be Hunger.





                              -Benjamin Franklin











Get paid for surfing the Net, writing e-mail, 


playing games, etc! Whatever you do at your computer!


I make over $100.00 US a month. So can you!


Click here to sign up with one of these great programs:


http://www.getpaid4.com/?baxtrom


http://www.GoToWorld.com/getpaid/default.asp?rid=1053430328


http://www.alladvantage.com/home.asp?refid=knj925


http://www.spedia.net/cgi-bin/tz.cgi?run=show_svc&fl=8&vid=1041370


