Ching Ter Maitreya Temple
2891 E Dublin-Granville Rd, Columbus, OH 43231
Phone: 614.794.1192 Email:temple@chingtermaitreya.org
Website: www.chingtermaitreya.org
B
November Event Schedule:

NOV 1, 2009 (Sunday)- mu LAO MU Fall Celebration 11:30am

x NOV 5, 2009 (Thursday)— Bodhisattva Nan Hai

Attained Buddhahood 6:00pm
x NOV 7 &8, 2009 (Saturday & Sunday) —-Volunteet¢eeded at

Internabnal Festival Food booth
Saturday 10-10pm & Sunday 11-6pm
Volunteer please sign Up by November 5, 2009

x NOV 14, 2009 (Saturday)— Children Class 2:00pm-4:00pm

x NOV 15, 2009 (Sunday)- O5/_(C®GY4J Ghinese Dharma Study Class
10:00am-12:00pm

x NOV 17, 2009 (Tuesday)- New Moon Day 11:30am/6:00pm

x NOV 21, 2009 (Saturday)— Teen Class 3:00pm-5:00pm

x NOV 22, 2009 (Sun.)-English Maitreya Introduction Class 10am-11am
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NOV 22, 2009 —Thanksgiving Prayer and Lunch
Prayer -- 12:00pm

Lunch --1:00pm




Recipe- Homemade Tofu Turkey
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This Thanksgiving, try mking your own homemade tofu turkey, complete with vegetarian stuffing inside. There's a
few different steps involved, though the process is very simple.
Ingredients:

x 5 blocks firm or extra-firm tofu, well pressed
2 tbsp fresh chopped sage
1 tbsp fresh ttyme, minced, ; 1 tbsp fresh rosemary, minced
1 tbsp vegetable broth powder
2 tbsp poultry seasoning
1/4 cup balsamic vinegar
1/3 cup red wine
2 tsp Dijon mustard
2 tbsp soy sauce

x approximately 2 cups prepared vegetarian stuffing
Preparation:
Working in batches as needed, process the tofu in a blender or food processor until smooth and creamy.
Add the tofu to a large mixing bowl, and stir in the fresh chopped sage, thyme, rosemary, vegetabi¢h powder
and poultry seasoning, stirring well to combine.
Line a colander with cheesecloth or a thin towel. Place the tofu in the colander, and layer of cheesttbr a thin
towel on top. Place a weight on top of the towel to gently press the tofu. Place on a plate or tovesld chill for at
least 3 hours. Once théofu is chilled and firm, scoop out the tofu in the middle, creating a hole or a well, and
leaving about 1 1/2 inches of a tofu "shell" in the colander.
Gently pat your stuffing into the "well", then gently press the extra tofu on top. Carefully invgdur tofu turkey onto
a lightly greased baking sheet. Whisk together the balsamic vinegar, red wine, Dijon mustard andssoge, and
baste or brush the tofu generously. Bake for about 90 minutes at 350 degrees, basting again evemitftes.

A homemade tofu turkey will be the
pride and joy of your vegetarian or
vegan Thanksgiving celebration!
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