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Vegan Buscuits and Sausage Gravy

Ingredients

Biscuits
1 cup non dairy milk
1 tablespoon lemon juice, juice from approximately one half  of  a
lemon
2 cups flour
1 tablespoon baking powder
½ teaspoon baking soda
¾ teaspoon salt
5 tablespoons Earth Balance, 4 tablespoons cold, 1 tablespoon
melted
Sausage Gravy
2 cups cashews, raw, unsalted
1 package Lightlife Gimme Lean Veggie Sausage , approximately
14 ounces
3 tablespoons olive oil, 2 tablespoons for sausage, and one for
roasting garlic
1 ¼ cups non dairy milk
1 bulb garlic, yielding at lease 1 1/2 tablespoons of  roasted garlic puree
1 cube Edward and Sons Not-Beef  Bouillon
2 teaspoons organo, fresh, chopped
2 teaspoons rosemary, fresh, chopped
1 teaspoon salt
1 teaspoon pepper, plus extra to taste

Method

Place cashews in an bowl and fill with water. Let soak while prepping the rest of  the recipe.

To roast the garlic, preheat oven to 350 degrees. Remove all cloves of  garlic from the bulb, trim and
remove the skin. Place the cloves in tin foil and drizzle 1 tablespoon of  olive oil over the cloves. Close

the foil around the garlic and oil creating the closest you can get to an air tight seal. Roast in the oven for 20
minutes (place a cookie sheet on the rack underneath the foil bowl to catch any leaking oil or place the tin foil
bowl in a small pyrex casserole dish). Roast until the cloves are soft enough to skewer with a fork. Once soft,
open the tin foil bowl to expose the cloves and bake for another 5 - 10 minutes until golden brown then
remove from heat. Once cool, mash to create a paste.

To begin preparing for the gravy, heat 2 tablespoons of  olive oil over medium high in a large frying pan.
Add the Lightlife Gimme Lean Veggie Sausage and with a spatula, break up the sausage into small pieces.

This will take some time and effort to break them down to size. Continue to break up the large pieces and
sauté in the oil until the sausage browns, approximately 10 minutes, at which point remove from heat and set
aside.
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Once the garlic is finished roasting and has been removed from the oven, increase the heat to 450
degrees and begin to prepare the biscuits. Combine the milk and lemon juice and set aside. In a medium

mixing bowl, combine flour, baking powder, baking soda, and salt. Stir to mix well. Add 4 tablespoons of
cold earth balance and use a knife and fork to ‘cut’ the butter into the flour mixture. Continue to ‘cut’ the
butter into the flour until the mixture looks crumbly like sand. Slowly pour in the milk and stir until
combined and a sticky dough is formed.

Grease a medium cookie sheet. Divide the biscuit dough into 10 portions and
place onto the cookie sheet making two rows close enough to each other so

that they touch. Press into the middle of  each dough ball creating a small indent.
Use the remaining tablespoon of  melted Earth Balance to brush the tops of  the
dough balls. Bake for 10-15 minutes until golden brown.

Drain the cashews. In a high powered blender or Vitamix, add the cashews, milk, 1 1/2 tablespoons of
the roasted garlic paste, the Edward and Sons Not-Beef  Bouillon cube, 1 cup of  the sautéed sausage

crumbles, oregano, rosemary, salt, and pepper. Blend on high until the mixture is creamy and smooth. I like
my gravy thicker, however if  you prefer a littler thinner, add a bit more milk. Pour the gravy into a serving
bowl and add the remaining sautéed sausage crumbles. Add additional pepper to taste. Heat in a saucepan or
microwave until warm.

To serve, cut a biscuit in half  and spoon the sausage gravy on top. Enjoy!

Source: The Ginger Veganista (10 servings)


