
Quinoa and Braising Mix Pie 

Recipe from Linda Cottin on wellcommons.com 

Ingredients: 
¼ cup olive oil 
1 medium onion, diced 
1 pound greens, rinsed 
1 cup cooked quinoa 
1 teaspoon ground nutmeg 
2 teaspoons coarsely ground pepper 
4 farm fresh eggs 
¼ cup milk (dairy free options work fine) 
1 pie crust, uncooked 

Directions: 
Heat oil in skillet and sauté onion until translucent. Stir in rinsed braising mix 
and cook until mix is reduced to at least half its original size, but leaves still 
maintain their shape. Stir in cooked quinoa and heat through. Stir in nutmeg 
and pepper. Spread mix into prepared pie crust. In separate bowl, whisk eggs 
and milk together. Pour egg mixture over greens and quinoa. Bake at 350 
degrees for thirty minutes, until eggs are set and crust is golden brown. Serve 
warm as a main dish or a side dish. 

+++ 

Roasted Butternut Squash Slider with Balsamic Caramelized Onions, 
Sriracha Mayo 
Recipe from veganricha.com 

Ingredients: 
dinner rolls or slider buns 

For the roasted squash: 
2 cups cubed, roasted butternut squash or other squash 
1 tsp. extra virgin olive oil 
salt, pepper, italian herbs to taste 

http://wellcommons.com/weblogs/llc/2012/mar/21/exactly-what-is-a-braising-mix/
http://www.veganricha.com/2013/01/roasted-butternut-squash-slider-with.html


For the sriracha mayo: 
1 tbsp. sriracha or garlic chile sauce 
4 tbsp. vegan mayo 

For the balsamic caramelized onions: 
2 tsp. oil 
1 cup sliced onion 
1/4 tsp. sugar 
a generous pinch of salt 
1 tsp. balsamic vinegar 

Directions: 
Prep the buns/rolls. Toast lightly if needed. I used my Spelt Rye Sorghum 
Kamut Barley Multigrain rolls. Top the roll with lettuce or baby greens, tomato 
slices (optional). Heat up a pan with a tsp. of extra virgin olive oil and toss the 
roasted butternut cubes in salt, pepper and herbs of choice (I used parsley) 
for a minute to heat it all up. You can also serve it cold tossed in salt and 
herbs. Use cubed or sliced. If you don't have roasted squash, slice the raw 
squash and place in a large greased pan on medium heat. Flip the slices after 
6-8 minutes, sprinkle salt, pepper, herbs and cook until tender. Top with 
balsamic or plain caramelized onions. Drench the whole tower in as much or 
as little of the sriracha/hot sauce mayo. Top with the other half of the roll. 

For sriracha mayo: add 1 tbsp. (or more to taste) of sriracha or hot sauce in 4-
5 tbsp. of veganaise or home made mayo like this one or sriracha/hot sauce 
mixed in cashew cream. Mix and use. 

For caramelized onions: add enough extra virgin olive oil or other oil of choice 
to coat a pan, heat on medium and cook sliced onion for 10 minutes. Sprinkle 
a pinch of salt and 1/4 tsp. sugar (for a 1/2 cup of sliced onion) and a few 
drops of water. Mix and keep cooking on low-medium heat, partially covered, 
stirring every 6-8 minutes, until golden brown. If the onions start to stick or 
burn, add some water. For balsamic onions, add balsamic vinegar (1/2 tsp. or 
more to taste for 1/2 cup onion) and cook for another 2-3 minutes. 

+++ 

Sweet Potato and Black Bean Chili 



Ingredients: 
1 tbsp. olive oil 
2 lbs. sweet potatoes, peeled and cut into 1/4 inch cubes 
1 red bell pepper, chopped 
1 green bell pepper, chopped 
1 onion, chopped 
1 tbsp. minced garlic 
6 cups chicken broth (or vegetable broth) 
2 (15 oz.) cans black beans, rinsed and drained 
2 (14.5 oz.) cans fire-roasted diced tomatoes 
1 tbsp. ground cumin 
1 tsp. dried, crushed oregano 
1 tsp. ground chipotle chile pepper 
1 tsp. salt 
1/2 cup chopped fresh cilantro 
Toppings: fresh cilantro and lime wedges 

Directions: 
In a large dutch oven, heat oil over medium high heat. Add sweet potatoes 
and next 4 ingredients. Cook, stirring frequently for 10 minutes. Add broth and 
next 6 ingredients; bring to a boil, reduce heat and simmer for 35 minutes or 
until potatoes are tender and chili is slightly thickened. Stir in cilantro. Serve 
with fresh cilantro and lime wedges. 

+++ 

Balsamic and Brown Sugar Glazed Beets 

Submitted by Cheryl Kastanowski 

Ingredients: 
7 to 9 beets, peeled, quartered 
1 1/2 cups water 
3/4 cup brown sugar, packed 
1/3 cup balsamic vinegar 
2 tablespoons butter 

Directions: 
Combine beets with water, brown sugar , vinegar, and butter. Bring to a boil. 



Reduce heat to medium and continue simmering, uncovered, for about 1 hour, 
or until beets are tender and most of the liquid has boiled away. 

Serves 4 to 6. 

 


