
STUFFED FAUX TURKI ROAST

(Isa Chandra Moskowitz, theepk.com

INGREDIENTS: 

For stuffing: 
• 1/4 cup olive oil divided 
• 4 cloves minced garlic 
• 6 cups stale white bread in 1/2 inch cubes see note* 
• 1 tablespoon fresh rosemary 
• 1/2 teaspoon dried thyme 
• 1 cup broth 
• 1/2 teaspoon black pepper 
• 1/2 teaspoon salt 

*Recipe note: Iif you are using fresh bread cubes, bake the cubes for about 5 minutes in 
a 350 F oven so that they are dry and slightly toasted. 

For the roast: 
• Blender: 
• 3/4 cup canned chickpeas 
• 1 cup vegetable broth 
• 1/2 cup aquafaba juice from the cooked chickpea water 
• 1 1/4 teaspoons salt 
• 2 tablespoons olive oil 
• 2 teaspoons liquid smoke 
• 1 teaspoon apple cider vinegar 
• 1/2 teaspoon agave 

Everything else: 
• 2 cups vital wheat gluten 
• 1/4 cup nutritional yeast 
• 1 teaspoon ground sage 
• 2 teaspoons onion powder 
• 1 teaspoon garlic powder 
• 1/2 teaspoon ground white pepper 

For basting: 
• 2 tablespoons olive oil 
• 1/4 cup vegetable broth 
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INSTRUCTIONS: 
  
Prepare the stuffing. 
• Preheat a large skillet over low heat. Saute garlic in 2 tablespoons of oil, just to 

warm through. Add rosemary and thyme. 

• Scatter in bread cubes and drizzle with remaining olive oil, flipping to coat. Add 
broth, pepper and salt and toss again. It will be moist but still crunchy. Taste for 
salt. Let cook for about 10 minutes, then set aside to cool. 

Prepare the roast. 
• Preheat oven to 350 F. 

• In a blender, puree chickpeas, broth, aquafaba, salt, olive oil, liquid smoke, apple 
cider vinegar and agave. Get it as smooth as possible, scraping down the sides 
with a rubber spatula as needed. 

• In a large mixing bowl, mix together the wheat gluten, nutritional yeast, sage, 
onion powder, garlic powder and ground white pepper. Make a well in the center 
and add the blended mixture. Use gloved hands to knead for about 3 minutes. 

Form roast. 
• Prepare a piece of tin foil that is about 22 inches long (or big enough to wrap the 

turkey). Spray with cooking oil. 

• On a clean surface, use your hands or a rolling pin to flatten the seitan into a 
roughly 12 x 10 rectangle. 

• Place the filling in the lower 1/3 of the seitan rectangle, leaving about 2 inches of 
space on the left and right side. Make sure the filling is compact, use your hands 
to form it into a nice, tight bundle. 

Now roll! 
• Roll the bottom part of the seitan up and over the filling. Keep rolling until in it’s in 

a log shape. Pinch together the seam and the sides to seal. It doesn’t have to be 
perfect, things will snap into shape when baking. 

• Place the roll in the center of the tinfoil and wrap up securely, twisting the ends of 
the tin foil. Transfer to a baking sheet and bake for an hour and 20 minutes. 
Rotate the roll every 20 to 30 minutes for even cooking. 

• Let cool a bit then unwrap. Lightly grease with a little olive oil. Place back on the 
baking sheet and spoon on vegetable broth. Place back in oven 15 minutes or 
so, to brown a little bit, basting with vegetable broth and turning about halfway 
through, to prevent drying out. If heating from refrigerated, it will be closer to 20 
minutes, rotating often. 

• Let cool a bit, slice and serve!
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