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Vegetarian smoked bacon Recipe made
from seitan. Deliciously tasty

Ingrediënten
1 Veggie Protein Bloc – Wheat
1½ tbsp Liquid smoke
1 tbsp Fleur de sel (Amanprana fleur de sel)
1 tsp Pepper
1 tbsp Olive oil (Amanprana Verde Salud)

https://www.bertyn.eu/en/product/veggie-protein-bloc-wheat/
https://www.bertyn.eu/en/recipe/vegetarian-grilled-smoked-bacon-seitan/
https://www.bertyn.eu/en/author/


Bereiding
Slice the seitan into thick, uniform pieces and pat dry with a paper towel.1.
Combine the remaining ingredients to make a marinade.2.
Leave the seitan in the marinade overnight in a cool place, so that the seitan can fully3.
absorb the flavours.
The next day, place the seitan under the grill or on the barbecue and cook on both sides4.
until the vegetarian smoked bacon is lovely and crispy.
Season again with a little fleur de sel and serve hot, perhaps on toast or with salad.5.
Bon appetit!6.


