
THE	CULINARY	EXCHANGE		
A	Vegetarian	Thanksgiving		
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+10	 +40	+20	 +30	 +50	 +70	
+60	

+80	-30	 -10	-20	-40	-120	 -60	 -50	-100	 -80	

Bake	The	Tofu	
Wellingtons	–	
35-40	Minutes	

Make	The	
Brussels	

Sprout	Slaw	
	

And	Citrus	
and	Fennel	

Salad		
	

Allow	1	Hour		

Roast	The	
Pumpkin	
Allow	1	
hour	

Make	The	
Parsnip	Puree	

Allow	30	
Minutes	

Set	The	Table	

Bake	The	
Wheat	Rolls	
Allow	2	
Hours	

Make	The	
Dulce	de	
Leche	
Allow	4	
Hours	

Make	The	
Tofu,	

Stuffing	
And	

Mushroom	
Duxelle	for	

Tofu	
Wellingtons	
Allow	1	hour	

Wednesday	Tuesday	Monday	
Thursday	

Make	The	
Gravy	–	Allow	
25	Minutes	

Make	The	
Shortbread	

with	
Caramel	
Allow	90	
Minutes	

Prep	The	
Tofu	

Wellingtons	
Allow	1	Hour	

Prep	The	
Mini-pies	
Allow	45	
Minutes	

Bake	The	
Minipies	–	30-35	

Minutes	

minutes	

On	The	Stove	Top	In	The	Oven	 Prep	For	Cooking	Later	

minutes	

BTM	–	Before	The	Meal	
DTM	–	During	The	Meal	
ATM	–	A]er	the	Meal	(Dessert)	
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Oven	and	Stove	

Make	The	
Quinoa	

Salad	with	
Roasted	
Pumpkin	
Allow	35	
Minutes	

Prep	The	
Sweet	

Potatoes	
Anna		Allow	
45	Minutes	

Bake	The	
Sweet	

Potatoes	
Anna	–	35	-45	

Minutes	


