
*Available on FakeMeats.com
Visit our Facebook page to share your photos and thoughts on this recipe!  www.facebook.com/FakeMeats

Serving suggestions:
• Side Dishes:
 o Green beans
 o Baked french fries

Ingredients:
*1 19 oz. can Vege-Steak
*2 Not-Beef Bouillon Cubes
1 tbsp. olive oil
1/2 green pepper thinly sliced 
1/2 yellow onion thinly sliced
2 cups water
French bread for 4 sandwiches
4 tbsp. margarine 
1-2 tsp. garlic powder
4 slices of provolone cheese or substitute

Directions:
1) Heat 1 tbsp. olive oil in a non stick skillet over medium-low heat, and sauté the onions and peppers until 

softened (5-7 minutes). While they sauté, move on to the next steps.
2) In a small 2qt. sauce pan, bring 2 cups of water to a boil. Dissolve the Not-Beef Bouillon cubes in the water, 

then carefully add the entire contents of the Vege-steak can into the pot.  Simmer until heated through (3-5 
minutes).  While the Vege-Steak simmers, move onto the next step.

3) Slice the French bread lengthwise to remove the top, coat the insides with margarine, then sprinkle with garlic 
powder.  Turn on the oven to broil, and toast the bread, insides facing up, until they begin to turn golden brown 
(3-5 minutes). Remove the toasted bread from the oven.

4) Use tongs to remove the Vege-Steak from the liquid, place the slices on the toasted bread, top with sautéd 
onions & peppers, and cover with sliced cheese.  DO NOT DISCARD THE LIQUID - this is the au jus dipping sauce.

5) Broil the sandwiches, open-faced, until the cheese is melted (1-2 minutes).
6) Cut into portions, and serve the sandwiches with the au jus sauce for dipping.

“Beef” Au Jus
Serves: 4
Prep time: 10 minutes
Cook time: 15 minutes
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https://www.fakemeats.com/Heritage-Health-Food-Vegan-Vege-Steak-Seitan-p/hhf-8-53205-00218-4.htm
https://www.fakemeats.com/Edward-Sons-Not-Beef-Bouillon-Cubes-p/eas-0-43182-00392-6.htm
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