
ARTISANAL NEWS 

Vegan Artisan Updates 

It was a slow start getting this website up and 

running but in the last month, it has really taken 

off and we are seeing people all over Canada 

trying out new vegan products! 

Recipes 

We will be adding a recipes / preparation section 

in the coming weeks which can give you ideas on 

what to do with some products.  

If you have any fantastic vegan recipes / pictures 

that you wouldn’t mind sharing with the rest of us, 

please feel free to send them over and we’ll share  

it to our page! 

“Thank you for 

providing an 

alternative to Gardein 

and Yves! The Lemon 

Chicken I bought was 

a huge hit at dinner-

time and even 

reminded my husband 

of that fast food 

Chinese place in our 

local mall”  

-Vanessa M. 
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First Newsletter 
Firstly, thank you all for becoming fellow Vegan 

Artisans, the vegan lifestyle is more than simply 

eating healthy and being compassionate, it’s 

about achieving personal satisfaction from 

knowing you are doing the right thing! 

New Products  

Have you tried our vegan jerky products yet? If not you should! They are the 

perfect snack and we just added a new 

jerky flavour. Sweet B.B.Q. Jerky 

WildWood Organics 

We are also very please to announce 

that are currently in discussions with 

WildWood Organics and look forward to 

begin shipping their products straight to your 

door.  

Wildwood specializes in some of the best 

wholesome vegan products out there and 

became world-renowned for their Sprouted Organic Tofu.  

If you are interested in being informed when WildWood products are 

available. Please let us know and we’ll let you know asap! 

 

Meatless B.B.Q. Jerky 

http://www.theveganartisan.com/collections/sauces-spices-and-other/products/vegan-bbq-jerky


ARTISANAL NEWS 

Vegan News 

In this section, we’ll be offering unique and sometimes humorous vegan news 

from around the world! 

Veganism has really taken off when Oktoberfest in Munich begins offering 

meatless alternatives! Check it out here 

This was an interesting read from last week and serves to inform new/would-be 

vegans of some things to consider when living a vegan lifestyle. Click here.  

SEPTEMBER 30, 2013 

Vegan Thanksgiving 

Thanksgiving is just around the 

corner and we are curious as to 

what you’ll be cooking!  

Our family always ends up making 

our own “Tofurky” using beancurd 

sheets and vegan half chick*ns 

sandwiching a vegan stuffing of 

raisins, wild rice, quinoa and 

squash. This year we plan on 

making use of our Vegan Ham and offering pan-fried slices and cubed ham, and 

pecan stuffing (see below for recipe!) 

Make sure to place your Vegan Artisan order to ensure you have everything you 

need to make this Thanksgiving unforgettable!  

Recipe of the Month 

In celebration of your upcoming vegan Thanksgiving, here is a recipe for a 

delicious stuffing which you can serve along with your very own “vegan turkey” or 

as a delicious side for everyone to enjoy. It highlights our Vegan Ham which is 

easily cubed and stir-fried!  

Vegan Ham & Pecan Stuffing 

6 cups of your favourite rich flavoured bread, cubed and toasted  

1 pound of Veggie Paradise Vegan Ham, cubed  

1 stick of Earth Balance buttery sticks (vegan butter)  

2 chopped white onions  

1/4 cup chopped green onion (scallions)  

4 ribs of chopped celery  

3 tablespoons of minced garlic  

1/2 cup of chopped parsley  

2 teaspoons dried sage  

1 teaspoon file gumbo powder (sassafras powder) 

1 cup chopped and toasted pecans  

1 cup vegetable stock or vegan soup base 

salt and pepper (to taste)  

Toast the 6 cups of bread cubes for 10 - 15 minutes in a 325  ° F oven until golden.  

 

In a skillet, sauté all of the vegetables for 10 minutes, until soft with the Earth Balance. Remove 

vegetables and place in bowl. Then stir fry cubes of Vegan Ham for 10 minutes. 

 

In your bowl, combine the ham, vegetables, breadcrumbs and the rest of the listed ingredients 

EXCEPT for the vegetable stock. Mix the ingredients until well combined. 

 

Now add just enough vegetable stock to moisten the bread mixture. You do not want it soaking wet. 

 

Place mixture in a baking dish then drizzle the stuffing with a little bit of stock (do not soak). Cover and 

bake at 325 degrees for 20 to 30 minutes. Uncover and bake for an additional 10 minutes.  

http://abcnews.go.com/International/meatless-munich-oktoberfest-introduces-vegan-food-options/story?id=20400139
http://www.huffingtonpost.com/matt-frazier/vegan-diet_b_3996646.html?utm_hp_ref=vegan
http://www.theveganartisan.com/collections/vegan-hams/products/vegan-european-spiced-ham
http://www.theveganartisan.com/collections/vegan-hams/products/vegan-european-spiced-ham
http://www.theveganartisan.com/collections/sauces-spices-and-other/products/vegan-soup-base

