Guide to organizing a Vegan Thanksgiving Community Dinner
Step 1- Chose a venue, date, and time.

Reserve a church, restaurant, or community center with a seating area large enough to seat at least half the number of people you are trying to serve as soon as you can.  Reserving the venue from 2 p.m. – 9 p.m should give you enough time to cook, prep, have a 2-3 dinner, and clean up.

Step 2 – Plan a menu and make a shopping list

Figure out how many people you would like to serve, what items you would like to serve, and how much food and supplies you need to do it.  If your venue does not have silverware, serving spoons, enough cookware, ect. you will need to bring these or buy these.  See exhibits A and B for sample menu/shoplist and recipes.

Step 3 – Solicit funding and donations for the event
Ask local stores, restaurants, and volunteers to help you with food and drinks for the event.  Apply for a food and literature grant at vegfund.org.
Step 4 – Recruit volunteers to help you and bring supplies 
Create a list of needed volunteer positions, and supplies you would volunteers to purchase for you.  See exhibit C for a previous year’s volunteer form.  Bring this list to any animal rights meetings or vegetarian potlucks and ask people to sign up, or ask an animal rights group to send an e-mail out to their members asking for volunteers.  Get the volunteers phone number or e-mail address so you can contact them and remind them a few days before the dinner.  People may also contact you later to volunteer after seeing a poster or another publicity source.
Step 5 – Publicize the event

Make posters for the dinner.  Recruit volunteers to put up posters and let shelters, food pantries, Food Not Bombs, ect. know about the dinner.  Send blurbs about the dinner to IndyMedia, local calendars, and anywhere else you can think of.  See exhibit D for a previous year’s poster.
Step 6 – Go shopping and make the seitan turkeys
Using your shoplist, purchase the items you will need one to two days before the event.  Make the seitan turkeys following the recipe up until marinating overnight.  They will be cooked at the dinner.

Step 7 – Hold the event
Bring items to the venue.  Organize volunteers to cook and to setup outside of the kitchen.  Ideally, there will be one person as “head chef” to organize food preparation and one person to organize directing volunteers, setting up tables, drinks, putting up posters, organizing literature, ect.  Food preparation is the first priority.  Once there are enough food prep volunteers, direct additional volunteers to setup activities.  Once the event starts, make sure there are enough servers and one person watching the food that is still cooking.  Use crock pots to keep food warm.  Make sure everyone gets to go and eat.  There should also be one or two volunteers washing dishes during the dinner.  When the dinner is over, clear tables, finish washing dishes, clean up, lock doors behind you.
Exhibit A Thanksgiving Menu Shoplist

Menu:

Mashed potatoes

Gravy

4 Pumpkin Pies

2 chocolate pie

8 Seitan Turkeys

Corn

Stuffing

Buns

Cranberry sauce

Garlic green beans

(Lentil curry soup, if we run out of food)

Shoplist:

50 pound bag of potatoes

2 bags of frozen buns or 8 brown and serve kind

12 cups gluten flour

3 cups nutritional yeast

6 cans cranberry sauce

1 pound carrots

3 celeries
jar of minced garlic

garlic powder

salt

powdered thyme

sage

pepper

corn starch

chili oil

sesame oil

olive oil

20 cans of corn 

sage

1 large container soy sauce

2 jars tahini

4 roasting pans

50 forks

20 spoons

napkins

2 big cans of pumpkin pie mix

6 pie crusts

1 big bag choc chips

6 soft tofus

4 bags of stuffing

8 containers veggie broth

4 tubs of Nature's Balance margarine
2 cartons soy milk

10 pounds frozen green beans

4 large apple ciders

4 cups lentils

small bag of ice

liquid soap for bathrooms
Exhibit B Recipes
Roasted breast of Seitan Turkey
From Vegan Vittles by Jo Stepaniak
Dry ingredients:

1 1/2 c gluten flour

1/4 c nutritional yeast

1/2 tsp garlic

Liquid ingredients:

1 c water

3 T soy sauce

Marinade:

2 T olive oil

1 T toasted sesame oil

2 cloves garlic

1 tsp thyme

1 t dried sage

1/8 tsp pepper

Cooking liquid:

2 c water

2 T nutritional yeast

2 T soy sauce

Place the dry ingredients in a large mixing bowl and stir together.

Place liquid ingredients in a small mixing bowl, stir together.  Pour into dry mixture.  Mix well.  

Knead the gluten directly in the mixing bowl for about a minute, just to blend.  Form into a loaf and transfer to a clean mixing bowl.

Place the marinate ingredients in a small mixing bowl and stir them together.  Pour this mixture over the gluten loaf in the bowl and rub it over the entire surface of the gluten.  Cover the bowl and refrigerate the gluten overnight, basting it a few times with the marinade that settles to the bottom of the bowl.

Preheat the oven to 350.  Transfer the gluten loaf and any remaining marinade to a small roasting pan or wide, shallow casserole dish.

Place the cooking liquid ingredients in a small mixing bowl and whisk them together until they are well combined.  Pour 1 c of liquid over the gluten and into the bottom of the pan.  Roast the gluten uncovered for 1 hour and 10 min, basting it every 10 min.  Check the pan periodically during roasting, and add the remaining 1 cup for cooking liquid to the pan as it becomes dry.

Transfer the turkey to the cutting board and cover it loosely with foil or and inverted mixing bowl.  Let it rest for 15 min.

Mashed Potatoes

Ingredients:

Potatoes

Margarine

Garlic

Soy milk

Peel and boil potatoes until they are soft.  

Mash the potatoes with some margarine and soy milk, add garlic to taste.

Tahini Gravy

1/2 cup cornstarch

3/4 cup soy sauce

6 cups water

2 teaspoon garlic granules

1/2 cup tahini

Place the cornstarch in a 1-quart saucepan and stir in the soy sauce to make a smooth, thin paste. Gradually whisk in the water and garlic granules. Place the saucepan over medium-high heat and cook the gravy, stirring constantly with a wire whisk until it thickens and comes to a boil. Remove the saucepan from the heat, and beat the tahini into the gravy using the wire whisk. Cover the saucepan and set aside. 

Vegan Chocolate Pie

Ingredients:

3/4 of a 12 oz. bag of vegan chocolate chips

1 package soft silken tofu 

1 pie crust

Directions: Blend tofu in blender until smooth.  Melt chocolate chips in a pot over medium heat.  Pour melted chocolate chips into blender and blend again until smooth. Pour into pie crust and let chill overnight or for at least 4 hours.

Tofu Pumpkin Pie 

Ingredients: 

1/2 can (30 ounces) pureed pumpkin pie mix

1 package (10-12 ounces) soft tofu, processed in blender until smooth 

1 9-in unbaked pie shell 

Directions: 

Preheat oven to 425 F. Blend tofu until smooth. Mix in half a can of pumpkin puree.  Pour mixture into pie shell and bake for 15 minutes. Lower heat to 350 F and bake for another 40 minutes. Chill and serve. 

Serves: 8 - 12

Preparation time: about 1 hour + chilling time 

Garlicky Green Beans

5 pounds green beans (fresh or frozen)
3 T chili oil

5 T sesame oil

5 T soy sauce

10 cloves garlic

Put ingredients in a large pot and cook until green beans are tender

IF NEEDED:

Lentil Curry Soup

Ingredients:

2 cup lentils

4 small-medium potatoes, chopped

4carrots, chopped

12 cups water

6 vegetable bouillon cubes

4 tsp curry powder + to taste

2 tsp garlic powder

1 tsp salt (optional, to taste)
Directions: Wash and sort through lentils and pick out any stones.  Bring water to a boil, add lentils.  Turn down and simmer for 30 min, stirring occasionally.  Add rest of ingredients; simmer 10-15 more minutes until lentils are soft. 
Exhibit C Volunteer Form
	Thanksgiving Community Dinner Volunteer Sign Up

	Thursday, November 23 from 5:00 - 8:00

	Cooking starts at 2:00

	
	
	
	
	
	

	Bring literature
	
	
	
	
	

	
	
	
	
	
	

	Set out literature 
	4:00 -5:00
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Help cook
	2:00 – 5:00
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Greet people at the door
	5:00 – 6:30 
	
	
	
	

	
	6:30 - 7:30
	
	
	
	

	
	
	
	
	
	

	Help during dinner
	5:00 – 6:00
	
	
	
	

	
	5:00 – 6:00
	
	
	
	

	
	6:00 -7:00
	
	
	
	

	
	6:00 – 7:00
	
	
	
	

	
	7:00 - 8:00
	
	
	
	

	
	7:00 – 8:00
	
	
	
	

	
	
	
	
	
	

	Clean up/dishes
	8:00 – 9:00
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Bring deserts
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Bring crock pots
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Bring napkins
	
	
	
	
	

	Bring/get coffee donated,
	
	
	
	
	

	½ lb caf, ½ lb decaf
	
	
	
	
	

	Bring/get cider donated
	
	
	
	
	

	Bring/get juice donated
	
	
	
	
	

	
	
	
	
	
	

	Contact shelters, food pantries, etc.,
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Exhibit D Poster
Thanksgiving Community Dinner
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Free vegan dinner open to the public featuring seitan turkey, stuffing, pumpkin pie, and other traditional vegan Thanksgiving food!

[image: image3.wmf] 

[image: image4.png]



Wil-Mar Center

953 Jennifer St. 
5:00 – 8:00 pm

Thu. November 25, 2004
Sponsored by Alliance for Animals  [image: image2.png]
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