Tamale Corn Casserole 
Serves 10 
3 c. corn meal 
8 c. water 
6 cups whole kernel corn 
2 c. chopped olives 
1 c. chopped onion 
2 c. tomato sauce 
½ c. green chilies (opt.) 
Boil water. Add corn meal. Cook until the consistency of mush. Cook corn, olives, onion and chilies in tomato sauce over medium high heat until onion is transparent. If mixture boils down too much, add water. In casserole dish, place half of mush. Pour vegetable mixture over this. Top with remaining corn mush mixture. Cover; freeze. Place directly into 350 oven from freezer. Bake 2 hours or until hot and cooked through. This is very good!
Vegan Pizza With Sausage, Tomato and Basil Recipe #293724 

You could replace all of the vegan ingredients with their non-vegan counterparts....but where's the fun in that? This is a really tasty one. 

by BusyBeeHoneyBee 

1 hour | 45 min prep | SERVES 4 

	Dough

	1 1/4 
	cups all-purpose flour 
	

	1 1/2 
	teaspoons active dry yeast 
	

	1 
	teaspoon salt 
	

	
	vegetable oil cooking spray 
	

	Topping

	1 
	lb cherry tomatoes, halved (red and yello) 
	

	1/2 
	lb soy vegetarian sausage links, cooked and thinly sliced 
	

	1 
	cup grated soy mozzarella cheese 
	

	1 
	tablespoon chopped fresh basil 
	

	1 
	tablespoon balsamic vinegar 
	

	1 
	tablespoon olive oil 
	

	1/2 
	teaspoon salt 
	

	1/2 
	teaspoon red pepper flakes 
	


1. Mix flour, yeast and salt in a bowl.

2. Gradually add 1/2 cup warm (110 degrees) water until a soft dough forms.

3. Divide dough into 4 portions.

4. Using hands, roll dough into balls.

5. Coat with cooking spray, cover with plastic wrap and set aside to rise, 30 to 45 minutes.

6. When ready to cook, place each ball of dough on a piece of wax paper and flatten into a 4-inch circle.

7. Coat grill with cooking spray and heat on high.

8. Gently place dough onto grill and cook until dough puffs and underside stiffens (about 30 seconds); flip and reduce heat to low.

9. Mix topping ingredients, then divide among crusts.

10. Cover grill. Cook until cheese melts, 5 to 6 minutes or more.

11. Slice and serve.
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Vegetarian/Vegan Pizza (No Cheese) Recipe #248865 

This is from my dad, who developed some vegan recipes after my sister became a vegan. This doesn't have any cheese, and you don't miss it. 

by WI Cheesehead 

1½ hours | 1¼ hours prep | 8 slices 

	Crust

	1 (1/4 
	ounce) package active dry yeast 
	

	1 
	teaspoon sugar 
	

	1 
	cup warm water (110-120 deg. F) 
	

	2 1/2 
	cups white flour 
	

	Pizza Toppings

	1 
	ounce fresh basil 
	

	4 
	tablespoons olive oil 
	

	3 
	garlic cloves, crushed 
	

	3 
	tablespoons ketchup 
	

	2 
	tablespoons pine nuts 
	

	1 
	tablespoon lemon juice 
	

	3 
	Italian plum tomatoes, sliced 
	

	2 
	cups mushrooms, thick sliced 
	

	1 
	medium onion, cut in half and sliced 
	


1. Mix water, yeast and sugar and let stand 10 minutes to start bubbling. 

2. Add flour to yeast mix and blend well. 

3. Place in a greased or oiled bowl, and cover with a warm damp cloth. 

4. Allow to rise in a warm place until double in bulk, around 1 hour. 

5. Punch down dough and pat out onto an oiled (or cornmeal dusted) pizza pan to form the crust. 

6. Bake in a preheated 450° F oven for 7 minutes. Crust may be refrigerated or frozen at this point. If using right away, turn oven down to 350°F. 

7. Place olive oil, basil, garlic, ketchup, pine nuts, and lemon juice in blender and process until smooth. 

8. Spread mixture onto baked pizza crust evenly. 

9. Add tomatoes, mushrooms and onions (or whatever you like, really) and bake at 350° for 10 minutes.
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No Cheese Vegetable Pizza Recipe #239407 

This is Allen Schubert's adaptation of a Dean Ornish recipe. I am not a fan of pizza, but this has converted me. The secret here is roasting the onion and eggplant. Feel free to use a store-bought crust, and add whatever toppings you like. Enjoy this nearly fat-free pizza, perfect for vegans (check ingredients on premade crust if you are vegan and opt to use a store-bought one) and vegetarians. 

by hannahactually 

35 min | 15 min prep | SERVES 4 -6 

	1 
	cup tomato puree 

	1 
	teaspoon dried thyme 

	1 
	teaspoon chopped fresh basil 

	1 
	teaspoon chopped fresh parsley 

	1 
	teaspoon dried oregano 

	1 
	teaspoon minced garlic 

	1 
	teaspoon black pepper 

	1/2 
	teaspoon salt 

	1 
	teaspoon sugar 

	1 
	commercially prepared pizza crust 

	1 
	eggplant, oven roasted 

	1 
	zucchini, sliced 1/4 inch thick and blanched 

	1 
	yellow squash, sliced 1/4 inch thick and blanched 

	2 
	plum tomatoes, sliced 1/4 inch thick 

	1 
	teaspoon chopped fresh basil 


1. Preheat the oven to 450 degrees. In a large bowl, combine the onions, tomato puree, thyme, basil, parsley, oregano, garlic, pepper, salt, and sugar and stir to combine. 

2. Spread the mixture over the crust. 

3. Chop the flesh of the roasted eggplant and spread over the sauce. 

4. Layer the zucchini, yellow squash, plum tomatoes and basil over the eggplant. 

5. Bake the pizza for 20 to 25 minutes or until the crust is golden brown.
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Vegan Meat Lovers Pizza Recipe #97543 

I know that sounds like an oxymoron, but this is a great recipe. 

by Shannon Payne 

55 min | 45 min prep | SERVES 4 , 1 pizza 

	Pizza Crust

	1 
	cup warm water (100 degrees F) 
	

	1 1/2 
	teaspoons yeast or fast rising yeast 
	

	1 
	teaspoon sugar 
	

	1/2 
	teaspoon salt 
	

	2 1/2-3 
	cups flour (can do half white and half wheat) 
	

	1 
	tablespoon olive oil 
	

	1 
	tablespoon minced garlic 
	

	1-2 
	teaspoon dried Italian herb seasoning 
	

	Toppings

	1/4 
	medium onion, cut into slivers 
	

	15 
	vegan pepperoni 
	

	1 
	tablespoon oil 
	

	3-4 
	ounces Gimmie Lean sausage flavor 
	

	1/8 
	teaspoon ground fennel 
	

	1/4 
	teaspoon garlic powder 
	

	1/4 
	teaspoon basil 
	

	1/4 
	teaspoon onion powder 
	

	1/4 
	teaspoon Italian spices 
	

	
	oil 
	

	4 
	ounces hunt tomato sauce with basil garlic and oregano 
	

	1/4 
	teaspoon red pepper flakes 
	

	1/4 
	teaspoon garlic powder 
	

	1/4 
	teaspoon Italian spices 
	

	1/4 
	teaspoon pizza seasoning 
	

	1/4 
	teaspoon basil 
	

	1/4 
	teaspoon oregano 
	

	5 
	ounces vegan mozzarella cheese, sliced very thin 
	

	5 
	ounces vegan mozzarella cheese, sliced very thin 
	


1. Place the water, sugar and yeast in a large bowl.

2. Set aside to bloom for 5 minutes.

3. Add garlic, oil, Italian Herbs.

4. Add 1 1/2 cups to 2 cups flour.

5. Pour out onto a floured board.

6. Add remaining flour as needed, knead about 5 minutes, this is a very soft dough.

7. Cover with bowl, let rise for 30 minutes or until doubled in bulk.

8. Punch dough down, knead on slightly floured dough.

9. Grease pizza pan and roll out in pan.

10. Preheat oven to 425 degrees F.

11. In the meantime, crisp the pepperoni in the oil on both sides, drain on paper towels.

12. Mix the sausage with the spices, form into small balls.

13. Brown in oil over medium-high heat, drain on paper towels.

14. Spoon tomato sauce on crust, swirl to cover, but leave a crust.

15. Sprinkle with the herbs.

16. Decorate with onions, pepperoni and your Italian Sausage.

17. Cover with the cheese.

18. Bake until golden on bottom, spray the crust with cooking spray.

19. Broil about 1 minute, or until cheese is melty.
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