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 y 4 medium avocadoes, diced 

 y 1 cup heirloom cherry tomatoes, halved

 y 1/2 a small red onion, diced 

 y 3 garlic cloves, minced

 y A handful of cilantro, chopped

 y 2 limes, juiced

 y Salt to taste

1. In a large bowl gently toss the avocado, cherry tomatoes, red 
onion, garlic, cilantro, lime juice and season with salt to taste. I 
usually add in 1-2 teaspoons. 

2. Serve immediately or press plastic wrap against the salad 
and place in the refrigerator until serving. Enjoy!

Ingredients Directions

10 Minutes  |  Serves 2

DECONSTRUCTED GUACAMOLE SALAD
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PATATAS BRAVAS

 y 4-5 large red potatoes, 
diced with skin on

 y 4 Tbsp olive oil

 y 2 tsp chili powder

 y 1 tsp ground cumin

 y salt & pepper to taste

 y ½ tsp cayenne pepper

 y 2 cups red enchilada 
sauce

 y 1 ½ cans chipotle peppers 
in adobo (optional)

 y juice of half a lime

 y small handful of cilantro

 y 2 garlic cloves

 y ½ cup plain unsweetened 
vegan yogurt

 y 3 Tbsp finely chopped 
cilantro

 y 1 wedge of lime juiced

MISC. INGREDIENTS
 y Alpha Foods Tamales (we 

used Chik’n Verde!)

 y pico de gallo

 y guacamole

1. Preheat your oven to 400°F. Dice your potatoes, skin on, and 
in a large bowl toss with 4 tbsp olive oil, chili powder, cumin, 
salt & pepper to taste, and cayenne.

3. Spread evenly on a baking sheet and bake for about 30 
minutes or until the potatoes are fork tender & slightly 
browned. Flip frequently.

4. For the sauce, blend your red enchilada sauce, garlic cloves 
and chipotle peppers in adobo from the can. Add as many 
chipotle peppers to your desired spice level. Once blended, blend 
in your cilantro, salt to taste, and lime juice.

5. When the potatoes are ready, add back to the bowl you 
initially tossed them in and add in some of your sauce. Toss to 
combine.

6. Mix your yogurt, cilantro, lime juice, and salt to taste and 
drizzle over top of the potatoes.

7. Cook your Alpha Tamale according to package instructions. 
Place on a plate with some of the patatas bravas, pico de gallo, 
guacamole, enjoy!

Ingredients Directions

35 Minutes  |  Serves 2
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ROASTED BUFFALO CAULIFLOWER BITES

 y 1 head of cauliflower, chopped into bite-sized pieces

 y 1 cup of cashew milk 

 y 3/4 cup all-purpose flour

 y 1 tsp of onion powder 

 y 1 tsp of smoked paprika 

 y 1/2 tsp of dried paprika 

 y 1/2 tsp of pepper 

 y Franks Red Hot Sause

1. Preheat oven to 425 degrees Fahrenheit. Line two baking 
sheets with parchment paper and set aside.

2. In one medium-sized bowl add in cashew milk. In the other 
bowl add in flour, onion powder, granulated garlic, smoked 
paprika, pepper and dried paprika.

3. Dip the cauliflower pieces into the cashew milk and then into 
the flour mixture. Place evenly onto the baking sheet and be 
sure that the cauliflower bites don’t touch each other. Bake 
for 20-30 minutes or until the bites are fork-tender and golden 
brown and crispy.

4. Toss the cauliflower bites in an even coat of franks red hot 
sauce or your favorite hot sauce and serve on your giant game 
day snack board with all of the fixings, enjoy!

Ingredients Directions

45 Minutes  |  Serves 4
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CHILI LIME BLACK BEANS

 y 2 cups black beans, drained and rinsed

 y ½ cup vegetable broth

 y juice of 1 lime

 y 1 Tbsp chili powder

 y Salt & pepper to taste

 y firm tofu for topping, crumbled (optional)

 y Alpha Foods Tamale (we used Chik’n Verde!)

1. Add all of your ingredients (except the tofu) to a saucepot 
over medium heat and cook until warmed through.

2. Drain out the liquid and top with crumbled tofu (optional) to 
resemble queso fresco.

3. Cook your Alpha Tamale according to package instructions. 
Place on a plate with some of the Chili Lime Black Beans, enjoy!

Ingredients Directions

10 Minutes  |  Serves 2
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 y 1 cup green cabbage, shredded

 y ¾ cup carrots, shredded

 y ¾ cup celery, shredded

 y ¼ cup apple cider vinegar

 y ¼ cup olive oil

 y salt & pepper to taste

 y 2 Tbsp lime zest

 y 2 Tbsp scallions, very finely diced (optional)

 y 2 Alpha Foods Buffalo Chik’n Pot Pies

1. Add your shredded cabbage, carrots, and celery to a bowl and 
mix well.

2. In a different bowl, add your vinegar, oil, salt & pepper 
to taste, lime zest, and scallions and mix very well until 
emulsified.

3. Add the dressing to the slaw and mix well. Cover and place in 
the fridge for at least 10 minutes.

4. Cook your Alpha Foods Pot Pie according to package 
instructions.

5. Plate your slaw and pot pie, sprinkle scallions over top 
(optional). Enjoy!

CELERY CARROT SLAW

Ingredients Directions

15 Minutes  |  Serves 2
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LOADED NACHOS

 y 1 package Alpha Crumble (Beefy or Meatless Sausage)

 y 2 lb tortilla chips

 y 1/3 cup vegan cheese of choice

 y ¼ cup corn

 y ½ tomato, diced

 y 1 jalapeno, sliced with seeds removed

 y ½ avocado, cubed

 y ¼ cup olives, sliced

 y ½ cup tomatillo or salsa

 y ¼ cup cilantro, chopped

 y 1 tsp olive oil

1. Preheat oven to 400°F. Lightly oil a baking sheet and add 
tortilla chips onto it, add cheese on top and bake for 5-10 
minutes or until cheese has melted.

2. Meanwhile, cook Alpha crumble in a skillet under medium 
heat with olive oil. Add a pinch of paprika, chili powder and salt 
(optional). Once done cooking, remove from the stove.

3. Once the cheese is melted, remove nachos and top with 
meatless crumble, then spread the rest of the ingredients on 
top. Enjoy!

Ingredients Directions

10 Minutes  |  Serves 4
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CHIK’N PASTA SALAD

 y 2 packages Alpha Foods Chik’n Strips

 y 2 cups of pasta

 y 1 cup green beans, canned

 y 1 cup corn, canned

 y ¾ cup peas and carrot mix

 y ¾ cup broccoli, fresh or frozen

 y ¾ cup okra, fresh or frozen

 y ½ cup chickpeas

 y ½ cup sliced olives

 y ½ cup tomatoes, sliced

 y ¼ cup vegan mayo

 y 3 Tbsp capers

 y 1 Tbsp lemon juice

 y ½ Tbsp chives

 y ½ Tbsp dill

1. Cook both Alpha Chik’n Strips and pasta (2 cups uncooked) 
according to package instructions, then set aside to cool.

2. Add all ingredients to a large bowl, mix well and enjoy!

Ingredients Directions

10 Minutes  |  Serves 4
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BEEFY HAMBURGER HELPER

 y ½ onion, diced

 y 5 cloves garlic, minced

 y 4 Tbsp of vegan butter 

 y 1 Package Alpha Foods 
Beefy Crumble

 y 2 Tbsp nutritional yeast

 y ½ Tbsp garlic powder

 y ½ Tbsp onion powder

 y 1 tsp smoked paprika

 y ½ tsp garlic salt

 y ½ tsp turmeric

 y 1 Tbsp ketchup

 y ½ Tbsp dijon mustard

 y 1 Tbsp hot sauce

 y 1 Tbsp chipotle in adobo

 y ½ tsp vegan 
worcestershire sauce

 y 8 oz pasta (Elbow Mac or 
Cavatappi)

 y 2 cups beefless broth (or 
veggie broth)

 y 8 oz vegan cheese shreds

 y ¼ cup vegan sour cream

Ingredients Directions
1. In a large skillet over medium heat, melt 2 Tbsp of the butter 
and then add the onions. Cook until translucent, about 5 
minutes or so.

2. Add garlic and cook for 1 minute, careful not to burn the 
garlic.

3. Add the other 2 Tbsp of butter along with the plant-based 
beefy crumbles and cook until browned, about 6 minutes.

4. Add the nutritional yeast, garlic powder, onion powder, 
smoked paprika, garlic salt, and turmeric. Stir to combine and 
cook for 1 minute.

5. Add the ketchup, dijon mustard, hot sauce, chipotle in adobo 
and worcestershire sauce. Stir to combine.

6. Add the uncooked pasta and beefless (or veggie) broth. Bring 
to a low boil, then cover and simmer on medium low until pasta 
is cooked through, about 10 minutes.

7. Add the vegan cheese shreds and sour cream, stir until 
cheese melts. Add more broth or plant milk if you want it 
creamier. Enjoy!

30 Minutes  |  Serves 4
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CHIK’N CAESAR SALAD

 y 2 heads of romaine lettuce, chopped

 y 1 avocado, sliced

 y ½ cup croutons

 y 1/3 cup capers

 y 2 Tbsp plant-based parmesan

 y drizzle of vegan ranch

 y ½ lemon slice

FOR THE CHIK’N STRIPS
 y 1 package Alpha Foods Chik’n Strips, defrosted

 y 1 ½ Tbsp all purpose flour

 y 2.5 Tbsp soy sauce

 y 1 Tbsp cornstarch

 y 1 Tbsp water

 y ½ cup bread crumbs

 y vegetable oil for frying

1. Mix soy sauce, cornstarch and water in a shallow bowl.

2. Combine flour and breadcrumbs in a separate shallow bowl.

3. Heat oil in a large pan under medium heat.

4. Add Alpha Strips to the bowl with soy sauce mix to coat 
strips then transfer and coat in flour/ bread crumb mix.

5. Carefully add to the pan and fry until golden. Remove and 
place on a paper towel.

6.Assemble the salad ingredients and add chik’n strips, enjoy!

Ingredients Directions

5 Minutes  |  Serves 2
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BEEFY SLOPPY JOES

 y 1 package Alpha Foods Beefy Crumbles

 y 1/2 yellow onion, diced

 y 3 cloves garlic

 y 1/2 Tbsp tomato paste

 y dill pickle slices

 y burger buns

SLOPPY JOE SAUCE
 y 1/4 cup ketchup

 y 1/4 cup BBQ sauce

 y 1/4 – 1/3 cup water

 y 1/2 Tbsp brown sugar

 y 1 Tbsp yellow mustard

 y 1/2 Tbsp steak sauce or vegan Worcestershire sauce

 y 1/2 Tbsp hot sauce

 y 1 Tbsp chili powder

 y 1 Tbsp smoked paprika

Ingredients

30 Minutes  |  Serves 4

1. Combine all the Sloppy Joe Sauce ingredients and set aside.

2. In a pan with some oil or vegan butter, over medium heat, 
grill your onions until translucent – about 4-5 minutes.

3. Add in the Beefy Crumbles and cook until heated through 
and browned, about 7-8 minutes.

4. Add in the garlic and cook for a minute, then add in the 
tomato paste and stir to combine. Cook for another minute.

5. Add in the Sloppy Joe Sauce mix and stir to combine. Add 
more water if it’s too thick, let it reduce if it’s too thin. Once 
heated through, keep warm on low.

6. Toast your buns in a toaster or in a pan with some butter or 
oil (optional).

7. Assemble the sandwich as follows, from bottom to top: bun, 
pickles, Beefy Sloppy Joe, cheesy sauce, top bun. Enjoy!

Directions
CHEESY SAUCE (see page 13)
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CHEESY SAUCE

20 Minutes  |  Serves 4

1. Start by melting butter in a pan over medium heat.

2. Add flour slowly, whisk thoroughly and cook for 1 minute.

3. Add plant milk 1/2 cup at a time and whisk in between each 
1/2 cup. Bring to a simmer.

4. Add vegan cheese and stir until melted.

5. Add all the seasonings and adjust to your taste, keep warm 
on low. Serve with your favorite Alpha products, enjoy!

Ingredients Directions
 y 2 Tbsp vegan butter

 y 1.5 Tbsp Flour

 y 1 cups plant-based milk

 y 6 oz vegan cheese shreds

 y 1 Tbsp nutritional yeast

 y 1/4 tsp turmeric

 y salt & pepper to taste

 y 1 Tbsp vegan mayo

 y 1/2 Tbsp ketchup

 y 1/4 Tbsp sweet relish

 y splash of white vinegar
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5 MINUTE SALSA

 y 1 16 oz can of fire roasted tomatoes, strained from the 
liquid in the can

 y 1 red onion, chopped

 y 3 garlic cloves

 y 1 large handful of cilantro

 y 2 jalapeno peppers, de-seeded

 y 2 teaspoons of garlic salt

 y 1 Alpha Burrito (optional)

1. Pulse all ingredients on low in a food processor or blender 
until desired consistency and flavor is reached. We like a 
chunkier salsa, so we blend for less than a minute.  Taste test 
after first blend and add more salt or spice if desired. 

2. Serve on top of your favorite Alpha Burrito and enjoy!

Ingredients Directions

5 Minutes  |  Serves 2
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 y 1 12oz container firm 
silken tofu

 y 2 Tbsp apple cider vinegar

 y 1/4-1/2 cup unsweetened 
oat milk

 y 1 cup vegan mayo

 y 4 garlic cloves, minced

 y 1-2 tsp salt

 y Pepper

 y 2 Tbsp lemon juice

 y 4 tsp nutritional yeast

 y 2 tsp dried dill

 y 1/4 cup fresh chives

1. Combine all ingredients except for the dill and chives in a 
blender, blend until smooth.

2. Transfer to a bowl and stir in the dill and chives.

3. Cover and refrigerate for at least 30 minutes for flavors to 
meld.

4. Serve with Alpha Nuggets and enjoy!

Ingredients Directions

5 Minutes  |  Serves 4

VEGAN BUTTERMILK RANCH



eatalphafoods.com Saucy -  16

CHICKPEA GRAVY

 y 1 Tbsp olive oil

 y 1/2 cup yellow onion, 
diced

 y 1 garlic clove, minced

 y 1 15 oz can chickpeas, 
drained and rinsed

 y 2 cups vegetable broth

 y 1 Tbsp chickpea flour

 y 1 Tbsp fresh sage, 
chopped

 y 1 Tbsp fresh thyme, 
chopped

1. In a small pot, heat vegetable broth to a near-boil over high 
heat. 

2. Meanwhile, heat a pan over medium heat with olive oil, yellow 
onion, and garlic. Toss often for 2-4 minutes, or until very 
translucent. 

3. Transfer vegetable broth, sautéed onions and garlic, 
chickpeas, chickpea flour, sage, and thyme to a blender. Blend 
on high for 20-30 seconds, or until smooth. 

4. Pour over an Alpha Pot Pie or whatever else you want. Enjoy!

Ingredients Directions

5 Minutes  |  Serves 1



eatalphafoods.com Saucy -  17

CHIK’N DIPPING SAUCE

 y 1/4 cup plant-based mayo

 y 2 Tbsp yellow mustard

 y 1 Tbsp dijon mustard

 y 2 ½ Tbsp BBQ sauce

 y 1 Tbsp agave nectar

 y ½ Tbsp fresh lemon juice

 y 1 package Alpha Foods Chik’n Nuggets

1. Cook Alpha Nuggets according to package instructions, for 
crispy nuggets cook them in the oven.

2. Mix all sauce ingredients in a bowl and serve with Alpha 
Nuggets and fries. Enjoy!

Ingredients Directions

5 Minutes  |  Serves 2



For more great plant-based recipe inspo visit 

eatalphafoods.com/recipes

Share your creations with us!


