Vegan Poutine with Almond Curds

and Maple Gravy

Ingredients

Almond Curds aple Glazed Bacon

+ 1 cup almonds, pre-soaked + 1 packet plant based bacon bits

100 firm tofu

1 thsp liquid smoke

1 garlic clove, minced + 2chsp soy sa

2 thsp olive oil + Husp sweee paprika

1 thsp lemon juice « 2 thsp maple syrup

2 thsp nurritional

3 thsp plain non-dairy yoghure

21/2 thsp olive oil ozen French fries

4 cup all plain flour

11/2 cups vegetable stock

2 thep soy sauce

/4 5p pepper

1/ tsp sweee paprika

+ thsp maple syrup

Method

For the Almond Curds:

+ Place all almond curd ingredients into a food proces

r and process to
combine
For the Maple Glazed Bacon

« Cook bacon bi

s per packet ins

uctions in a fry pan. Once lightly

browned add in liquid smok ce, paprika and maple syrup.
Cook until completely covered

For the Maple Gr:

ucepan on a low-medium heat, add olive oil and whi:

nd stock until there's

0 lumps.

pepper, paprika, maple syrup and stir uneil gravy
begins to thicken

For the Poutine:

¢ your oven according to the instructions on the frozen French

ge. Bake the fries until golden and crispy

« Once the fries are ready, remove them from the oven and divide them

among serving plat

« Top the frics with the almond curds, diseributing them evenly,

+ Pour a generous amount of the maple gravy over the fries and curds,
ensuring they are well coated.
+ Serve the vegan poutine immediately while the fries are still hot and the

curds are slightly melced.
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