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Ingredients:
12 oz. Michael's Savory Seitan
3 Stalks Celery 1 Tbsp. Curry Powder

1 Large Carrot

Rinse your 12 0z. package of Michael's Savory Seitan

and squeeze out excess moisture.
Roughly chop and set aside.

Dice celery, carrot, onion and whatever veggies you want to add.

This healthy and colorful salad makes a quick meal when you serve
it over some greens for a light lunch, or even as a sandwich

1/4 Cup Vegan Mayonnaise
1 Medium Red Onion 2 Tbsp. Raisins or Currants
1 Tbsp. Lemon Juice 1 Tbsp. Chopped Cilantro

MiChae!'S
Savory Seitan

Vegan Meat Alternative e Meaty Texture & Flavor

Vegan Wheat Meats

LOW SODIUM

INGREDIENTS: Seitan (Unbromated unbleached wheat flour,
natural premium tamari soy sauce, filtered water, sea vegetables).
contains no artificial ingredients or perservatives, all natural.

Nutrition Facts: Serving size: 3 oz. (85g), Servings Per Container Varied, Amount Per
Serving: Calories 70, Fat Cal 0, Total Fat Og, Sat Fat Og, Trans Fat Og, Cholest. Omg
(0%DV), Sodium 350mg (15% DV), Total Carb. 6g (2% DV), Dietary Fiber 1g (3% DV),
Sugars 0Og, Protein 10g, Vitamin A (0%DV), Vitamin C (2% DV), Calcium (0% DV ), Iron
(6% DV). Percent Daily Values are based on a 2,000 calorie diet. |
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NET. WT. 12 OZ. (340g)
KEEP REFRIGERATED
May be Frozen

In a large mixing bowl, combine mayonnaise, lemon juice and

curry powder.

Add seitan, veggies, raisins and cilantro to the
mixing bowl with the dressing and stir to
combine.

Let the salad sit in the fridge for an hour, or
you can eat it right away if you like.

It's hard to resist!
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Levittown, PA 19056 info@MichaelsSeitan.com



