
Make-ahead Protein Potatoes
4 lb organic yellow or red potatoes  
3-3.5 c. cooked navy beans (2 cans)  
1/4 cup coconut oil
1/4 c almond milk  
8 garlic cloves 
1 tsp salt  
1 tsp paprika  
Boil potatoes until just done.  Add garlic into water, wait 2 min. and drain water 
from garlic and potatoes.  Add rest of ingredients and mash.  Use a larger ice 
cream scoop to scoop lumps of potatoes onto a wax paper covered cookie tray.  
Freeze lumps, and place in a ziplock bag for later.  
To reconstitute: place the amount of potatoes needed into a pot, add a non-dariy 
milk to cover bottom of pan (about 1/4 c for each ice cream scoop of potatoes).  
Mix frequently while heating.  Add additional milk (non-dairy)  or salt if needed.
http://ohsheglows.com/docs/Oh_She_Glows_Dinner_Party.pdf

Pumpkin Cheese Cake
Crust

2 c. walnuts
1/4 tsp salt
1/4 c. falxseed meal
1 tsp cinnamon
5 drops vanilla stevia
1 c. dates
2 Tbsp coconut oil

Process in a food processor.  Add dates and co-
conut oil last.  Push the crust in a 9 inch pan lined 
with saran wrap.
Vanilla Cheese Cake

3 c. cashews (soaked)
1 1/2 c. kefir (soak cashews)
1/2 salt
1/2 c. agave
1/2 c. coconut oil (melted)
1/2 vanilla bean
1 Tbsp lime juice

Blend.  (give your blender frequent breaks)
Pumpkin Cheese Cake

1/2 Vanilla Cheese Cake Batter
2 Tbsp agave
2 Tbsp coconut oil
1 tsp pumpkin pie spice
1 Tbsp cinnamon
1 c. pumpkin pulp

Blend
Cream Topping

1/2 c. coconut oil
1/2 vanilla bean
2 Tbsp agave
1 c. cashews
1/2 c. coconut water
1/4 c. coconut cream (hard in can)

Blend.
Assembly: Pour pumpkin cheese cake into 
prepared crust.  Spread vanilla cheese cake on 
top.  Swirl the top with a knife.  Decorate the top 
with Cream topping.  Freeze until the day before 
Thanksgiving.  Keep refrigerated after thawed.

Thanksgiving Loaf
Amount: 2 loafs

2 c. white beans, cooked
2 eggplants, baked/chopped
1 Lg. sweet onion chopped/browned
3 garlic cloves chopped/browned
5 c. buckwheat groats cooked (2 dry)
2 celery, diced
1 c. apple, grated
2 c. walnuts
2 c. cranberries (orange flavored)
3 Tbsp coconut aminos (or soy sauce)
1/2 c. flaxseed meal
1/2 c. psyllium fiber
1/2 c. chia seeds, ground
1 1/2 tsp salt
2 Tbsp rubbed sage
1 Tbsp marjoram
1/4 tsp nutmeg, ground
1/2 tsp celery seed, ground
1/2 thyme, ground

Preparation:  Place wax paper in loaf pans with the sides 
hanging out.  Coat the wax paper with oil. 
Cooking: Soak and Cook beans.  After beans are finished 
cooking, put uncooked buckwheat on top with 2 cup boil-
ing water.  Keep the pot on the burner and put the lid on it 
for another 15 min. Bake slices of eggplant in the oven for 
10 min. each side on 450. Sauté the chopped onions and 
garlic- add the celery at the end.   Place in a large bowl 
and add all the other wet ingredients.  Mix well.  Press the 
mixture into the pans.  
Cranberry Orange Sauce

1/2 c. cranberries, orange flavored
1/2 c.  Apple Sauce
1/2 c. vinegar
1/2 c. katchup (homemade)
2 Tbsp maple syrup

Blend and spread on top of loaves. (double for dipping)

They can be frozen until it’s time.  375 for 1 1/2 hours.

Roasted Brussels Sprouts
Sunflower oil
Salt
2 lb brussels sprouts

Cut in half and place on a cookie sheet. (1 
layer)  Drizzle with oil and sprinkle with salt.  
Roast for 15 min. at 400 degrees.

Wild Rice Stuffing
1/4 cup raw coconut oil
2 large onions, chopped
4 garlic clove, minced
7 cups veggie broth
2 cups wild rice 
2 cups long-grain brown rice
1 cups dried cranberries (orange)
2 Tbsp dried parsley
2 tsp rubbed sage
1 tsp salt
1-2 cups pecans, roasted, chopped
1-2 cup mushrooms, diced
4 stalks celery

In large cast iron frying pan. Brown onions and garlic.  Add coconut oil and 
wild rice saute for 5 min.  Pour in veggie broth and bring to boil.  Reduce 
heat, cover and simmer for 30 min. Mix in brown rice, cover and simmer for 
another 30 min.  Stir vegetables and spices. Cover and cook until liquid is 
absorbed, about 5 minutes longer. Mix in hazelnuts and cranberries.  Wrap 
well and freeze.  The day before Thanksgiving move the stuffing to the refrig-
erator.  Bake at 350 degrees to reheat.  Check after 30 minutes.
Read More http://www.epicurious.com/recipes/food/views/Wild-Rice-Stuffing-
with-Hazelnuts-and-Dried-Cranberries-102482#ixzz2ABqRYb1a

Sweet Onion
Gravy

1/2 Sweet onion (Lg)
4 garlic cloves, chop
2 Tbsp coconut oil
1/4 c. rice flour
3/4 c. red wine
2 1/2 c. water
1/3 c. coconut 
aminos
1/2 tsp salt
1/4 tsp thyme
1/4 tsp celery p. 

1. Brown chopped 
sweet onion and garlic.  
2. Melt coconut oil
3. Mix in Rice flour
4. Pour in wine. Mix 
until smooth
5. Add water, coconut 
aminos.  Mix in spices.  
Stir until thick and 
creamy.

Freezer Thanksgiving: Gluten Free/Vegan


