
 

 

 



 

 1 

Easy Tofu Turkey Loaf 
 

5 lbs. extra firm water-packed tofu 
1 Tbs. + ¾ tsp. salt 
1 Tbs. (heaping) dried oregano, crushed 
½ t. granulated onion 
 
½ package of phyllo dough (whole grain if you can find it) 
Non-stick coconut spray (or non-GMO canola, butter flavored is good) 
 
1 recipe of Pineapple Cranberry Stuffing 
 
Basting mixture: 
1/4 c. toasted sesame oil 
1/3 c. Braggs Liquid Aminos   
1 T. lemon juice 
½ tsp. garlic powder  
¼ tsp. turmeric 
 

1. Mash tofu or mix well with hands. Be sure that all of the lumps are out. Add the salt, oregano and onion 
and mix well. 

2. Place in a large cheesecloth folded into 2-4 layers and wring out all the liquid that you can. Might be as 
much as a cup. You can put the cheesecloth in a colander with a weight it and put it in the fridge for a 
while to drain if you want, but if in a hurry, just do the wringing and then place the pressed tofu in a 
large mixing bowl. 

3. Divide the tofu into two portions. 
4. Line a sprayed 10x13 casserole dish with about 6 sheets of phyllo, spraying each layer lightly before 

placing the next. Overlap them so that there is some extra that hangs over all four sides of the dish. 
5. Press ½ the tofu into the bottom of the casserole dish. Should be a layer about ¾ inch thick. Press it 

firmly to help it hold together. 
6. Cover this layer with a good layer of the stuffing, about the same thickness. 
7. Put the rest of the tofu in the top layer and press down firmly. Drizzle about ½ of the basting sauce over 

the top. Make a top crust with the rest of the phyllo sheets, using a pastry brush to brush lightly with the 
rest of the basting sauce. Save a bit of basting sauce for the very top sheet and the next basting during 
the baking. Use the extra phyllo that overlaps the edge of the dish to make a roll around the top edges 
like the edge of a crust. Brush all with the basting sauce. 

8. Cover the loaf with foil loosely and bake at 400°F. for 1 hour. Remove foil. Baste again and return to 
350°F oven until lightly browned. Remove from oven and baste one final time. Allow to cool slightly.    

9. Cut into squares and serve with the gravy of your choice (Portobello Mushroom Gravy is fantastic) and 
cranberry sauce. This recipe makes great leftovers and is also great in sandwiches. 
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Pineapple Cranberry Stuffing 
 
2 c. Portobello mushrooms, cubed small (1 large Cap) 
1 ½  c. chopped celery (about 3 stalks) 
1 c. chopped onion 
¼  c. Smart Balance lite or Earth Balance spread (optional) 
½ tsp. salt 
8 c. herbed or onion/garlic whole grain croutons 
1 20-oz. can crushed pineapple, drained 
1 c. dried cranberries 
1 c. chopped toasted pecans 
1 tsp. dried oregano, crushed 
1 tsp. dry sage 
2 c. boiling water 
 

1. Sauté mushrooms, celery, onion, margarine and salt until brown and tender, about 10 minutes.  
2. In a large bowl combine stuffing, sautéed ingredients, pecans, fruits, and spices.  
3. Gradually pour boiling water over stuffing mix, ½ c. at a time, tossing 3 or 4 times to coat.  
4. Set aside about 6 c. stuffing for the tofu turkey. Spoon remaining stuffing into a shallow baking dish. 

Cover tightly with foil and bake at 325° F. for 35 to 40 minutes. 
 

Portobello Mushroom Gravy 
 

¼ c. Smart Balance margarine 
2 ½ c. cubed Portobello mushrooms 
1 c. diced onion 
1 ½ t. salt, divided 
½ c. w.w. pastry flour, or spelt,  or unbleached white (with germ is preferable) 
2 c. Silk soymilk, original flavor 
2 c. water 
1 T. Bill’s Best Chik’nish seasoning (or other vegetarian chicken-style seasoning to taste) 
 

1. Sauté margarine, mushroom, onion and ½ tsp. salt until brown.  
2. Stir in flour and brown the flour. Whisk Bill’s Best into a small amount of the water.  
3. Add liquids to browned mushroom mixture slowly stirring constantly until smooth.  
4. Stir in remaining salt and cook at a low simer until gravy has thickened and reduced slightly.  
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Cranberry Relish 
 
3 cups (12 oz. bag) fresh or fresh frozen cranberries 
1 organic naval orange, well washed 
1 cup Sucanat, panela,  or coconut sugar 
A bit of fresh, finely grated ginger to taste (optional) 
 
Zest the orange and save the zest. Peel the white off the orange and discard. Cut the orange into quarters.  Put 
the cranberries, ginger, and orange into a food processor till ground up. Turn out into glass dish with cover. Stir 
in the sugar, cover tightly, and allow to sit in the refrigerator at least overnight. Will keep for at least a week. 
 
 


