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VEGAN MEAT
SUBSTITVUTES
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what are they made of & what can
you make with them?
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MADE FROmM S0Y
AFTER MARINATING OR SEASONING, YOV CAN
COOK TOFV ON A PAN. GRILL OR IN AN OVEN.
TYPICALLY USED TO REPLACE MEAT IN STIR
FRIES, SALADS, DRESSINGS, SOUPS &
BREAKFAST SCRAMBLES



MADE FROM
FERMENTED
SOYBEANS &
RHIZOPUS
(TEMPEH STARTER)
TYPICALLY MARINATED 'fg,;‘%, e
USED IN SALADS, <
STIR FRIES, &
SANDWICHES AS A

SUBSTITUTE TO
CHICKEN OR PORK



