





























Lanet & Dinner

Serves 4

INGREDIENTS

For Batter

- % cup all-purpose flour

- 1 tsp. baking powder

- % tsp. salt

- 1% tsp. egg replacer powder

- 1 cup cashew cream (recipe, p. 39) or
vegan non-dairy cream

- 1 tsp. canola or olive oil

- 4 Tbs. water

For Seasoning

- 1 cup all-purpose flour
- 1 tsp. salt

- % tsp. vegan sugar

- 1 tsp. black pepper

- 1 tsp. chili powder

- 1 tsp. dried ground sage
- 1 tsp. dried basil

- 1 tsp. dried marjoram

- 1 tsp. paprika

- 1 tsp. onion powder

- 1 tsp. garlic powder

- 4 Tbs. nutritional yeast

Also

- 1 Ib. (2 packages) store-bought large
chunk chicken-style seitan or 4 home-
made no chicken seitan cutlets
(recipe, p. 34)

- canola oil for deep frying
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TO PREPARE

Batter: Mix all batter ingredients in a bowl and pour into a
shallow dish. Batter should be thick, but liquid enough to
cling to seitan cutlets when dipped in. Add small, additional
amounts of cream if needed to reach this desired consis-
tency.

Seasoning: Separately, mix all seasoning ingredients in a shal-
low dish.

Prepare plate lined with paper towels to receive seitan after
frying to absorb excess oil.

Dip seitan chunks or cutlets in batter, then seasoning, coating
thoroughly with both. Place pieces on a plate without over-
lapping to await frying.

Heat 2 inches of oil in a deep pot to 360 degrees.

Place seitan pieces (in manageable amounts) in oil for 1-2
minutes until golden brown, flipping pieces as needed to en-
sure even cooking. Remove to paper towels.

Serve with mashed potatoes (recipe, p. 109), gravy (recipe, p.
124), buttermilk biscuits (recipe, p. 111), and sweet corn.

To make NO CHICKEN FINGERS, cut seitan into strips before
battering and frying, then serve with Ranch dip (recipe, p.
118), tartar sauce (recipe, p. 121), or warmed BBQ sauce
(recipe, p. 125).



