
4 "sausages" from your favorite brand, sliced into thick rounds (Spicy Italian Beyond brand work great for this) 
1/4 cup non-dairy butter or olive oil + 1/4 cup vegetable broth 
1/3 cup unbleached white flour
1 medium onion, chopped fine 
2 celery ribs/stalks, chopped fine 
1 green bell pepper, chopped fine 
8 oz. white or cremini/bella mushroom, washed well and halved (chop off the very ends of stems)  
4 cloves garlic, minced 
2 cups vegetable broth
2 tsp. soy sauce or tamari
2 tbsp. tomato paste 
1 tsp. dried thyme
3/4 tsp. smoked paprika
1/4-1/2 tsp. cayenne pepper (depends on your spice preference)
1/2 tsp. freshly ground black or white pepper or both, I like a mix of peppercorns for this
1/2 tsp. dried basil
1 bay leaf
1/2 tsp. salt
4  green onions/scallions, sliced, green parts only
rice or another grain for serving 

In a cast iron skillet, Dutch Oven or other heavy deep skillet, cook the sausage until slightly browned.  If using Beyond
sausage, you don't need any additional oil to cook.  Remove from the pan and set aside on a plate.
In the same skillet, melt the butter and vegetable broth together at medium-high heat.  
Add the flour to the skillet. Cook, stirring almost constantly, until it is the color of light brown sugar, about 15 minutes.
Be very careful–it burns easily if not stirred. If it burns, throw it out and start over again. 
When it reaches the right color, add the onion, celery, green bell pepper, mushroom, and garlic. Stirring constantly,
coat the vegetables with the flour and cook for about 2 minutes.
Now add the broth, soy sauce, tomato paste, thyme, smoked paprika, cayenne, ground pepper, basil, bay leaf, and
salt. Bring to a slight boil and reduce the heat to low.  
Simmer for about 5 minutes until sauce thickens a bit.  
Add the reserved sliced sausage. Cover and cook for an additional 5-10 minutes, stirring occasionally. If the gravy
seems too thick, add a little more vegetable broth.
Check the seasonings and add more pepper and salt if needed. Stir in the green onions and serve over rice.

 This is a perfect dish for celebrating Mardi Gras season and if you're like me, you can't get enough of cajun spice and the rich
flavors of NOLA.  While most of the classic cajun recipes are heavy on the meat, all of them can be "veganized" by ditching

the meat but not the flavor.  The vibrant persistency of this selection pops the cajun flavors in this recipe.
Tip: I always recommend having all the ingredients ready-to-go and measured out when starting to cook.  This recipe is no

different.  While a little labor intensive in the beginning, this recipe develops it's rich flavor due to the steps provided.  
Hang in there...it's worth it!

Ingredients:   (Serves 4-6)    Gluten-free if using Beyond "sausage" and tamari instead of soy sauce

Instructions:

ETOUFFEE WITH "SAUSAGE" AND MUSHROOM 
 

 
 

PLANT-BASED PAIRING:  DENNY BINI PODERE CIPOLLA NO 5 MALVASIA
Grape Varietals:   100% Malvasia

 Cloudy gold with delicious notes of orange peel, candied citrus, tropical fruit, orange blossom and mild honey.  On
the palate, fresh, vibrant, aromatic and slightly tannic, with long persistence.  

This grape pairs well with fruit and vegetable salads, Asian flavors, and Cajun flavor.  

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


