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NO SUPER BOWL GUEST LEFT BEHIND! FOOTBALL LOVING EGETARIANS TAKE
BACK THE GRILL.

HOOD RIVER, OR — Guess who’s coming to your Supewl Party? Over 5 million
vegetarians that’s who! According to a Zogby polinmissioned by the Vegetarian Resource
Group (vww.vrg.org, over 2.5% of North Americans(about 5 million pé&) now classify
themselves as “true vegetarians”. Further mdes 2or 48 million people) “usually or
sometimes maintain a vegetarian diet. This mdaatsmillions of Americans will be looking for
something more than red meat to throw on the SBpe# Grill for the big game. Long the
sacred zone of the carnivore, the grill has nowobera more diverse place since the
introduction of Tofurky Gourmet Sausages in 2003.

“Many tofu hot dogs and veggie burgers asaginside but tend to dry out or fall apart
when subjected to the heat of the barbeque. Tihedsies are juicy and sizzle away, just like a
Bratwurst made from animal protein” says compargsjalent, Seth Tibbott. “Vegetarians have
long been left out of the outdoor grilling expewerand they are thrilled to have their own
delicious grilling sausage that rivals their meairterparts in size and taste. Now everyone has
something to cheer about!”

The sausages each weigh 3.5 ounces eachamdarum packaged and sold refrigerated at
such stores as Safeway, Whole Foods, Wild Oatslefrdoes and wherever fine natural foods
are sold. There are 3 flavors: Tofurky Beer Braege with Microbrewed ale), Sweet Italian

Sausage with Sun Dried Tomato and Basil and Toftkbasa.




This year, the products are to be offeresuith major grocery chains as Safeway, Trader
Joes and Whole Foods as well as in the naturakfsagermarkets where it has become an
autumnal tradition. In addition to the holiday siens, Tofurky is also sold year round as
Tofurky Deli Slices, Tofurky Sausages and Tofurkyky. More details can be found at

www.tofurky.com. Here is a basic recipe sent by a rabid GregnFB&kers fan:

Lambeau Field Style Grilled Beer Brats

"This technique is great for times when you're gdma grill-out

at friends and they have no idea how to grill a4meeat sausage
Just make your packet up at home, and hand itamf saying "Stick
it in a warmish spot off flame on your grill, afigh it every ten
minutes until | come get it." How simple is at

Andrew Montgomery

Ingredients:
1 pack Tofurky Beer Brats (or Favorite TofurkyuSage)
1 medium sweet onion [1/2" dice]
1 small red bell pepper [1/2" dice]
2 tbls. Olive oil [or no-stick spray]
2 sprig fresh dill [optional]
1 tbls. Favorite beer
Salt & Pepper [to taste]
Heavy-duty aluminum foil

1) Take a generous section of heavy-duty alumifaihfsay from an
18" roll, use an 18"x24" piece) and lightly diktcenter with
olive oil (or spray).

2) Place the bratwurst on the oiled foil, and #ddonions and
peppers, making sure to get a few of each in éetveach sausage.

3) Add salt & pepper, (plus dill or any other hgou'd like) over
your sausages, then drizzle the remainder obitrever the top of
the foil contents (or spray all ingredients wiitstick well) and
add the optional splash of beer.

4) Wrap contents in remainder of foil. Take petchnd wrap in
additional foil (I find two more like-sized piesef foil wrapped
in different directions from the preceding falwork best) until
you have a nice firm packet.

5) Place on grill close to--but off of--direct hdat 30-40 min,
flipping every 10 min.

6) Remove from heat and let stand for five-or-soutes. Open, and
serve on fresh, butter-basted and grilled rolls.









