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Everyone smiles in
the same language.

Steven B. Means, D.D.S.
Cosmetic and Restorative Dentistry

2221 University Ave. S.E.  Suite 119
One block east of Williams Arena
612.378.1909 Free Parking

COUNCIL MEMBER, 
THE NEW THIRD WARD

Prepared and paid for by Diane Hofstede for City Council, 610 Ramsey St. NE, Mpls. MN 55413

• Dedicated
• Proven
• Progressive

“I guarantee my pizza 
is better than the one 

you’re eating right now.”
Pat Duffy, Owner

612.623.DUFF (3833)
1 3 0 8 5th STRE ET SE

G. Vizecky Contracting LLC Call Us for Free Estimate
IINNSSUULLAATTIIOONN——Stop trying to heat the complete Twin Cities! Insulate your walls
and attic with Thermal Mineral Fiber Rock Wool Insulation. Class A fire rated.
Windows Repaired / Reworked — New Wood or Vinyl replacement
• Concrete Steps • Patios • Sidewalks • Driveways • Retaining Walls • Stucco • Stucco Applied 

• Restucco • Redash • Stucco Sandblasting • Plastering • Basement Walls Refinished
• Textured Ceilings • Chimney and Foundation Repair • Glass Block Windows

• Egress and Window Well Systems • Patio Entry & Garage Doors 
• Gutters • Roofing • Siding • Aluminum Trim

Lic. # 20580619   FREE ESTIMATES - CALL TODAY vizecky.com
Minneapolis 612-825-6616           St. Paul 651-644-2606 
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Vegan white
‘chicken’ chili
12 oz. chicken-style smart strips,
seitan or extra-firm tofu, cut into
half-inch pieces 

4 - 15 1/2 oz. cans great northern
beans, drained

2 - 10 oz. cans green enchilada
sauce, medium spice level

1 quart no-chicken broth

2 large Anaheim chilis, seeded
and chopped

2 large cloves of garlic, minced

1/2 yellow onion, chopped

1 onion bouillon cube, crumbled

2 Tbsp. cumin

1 tsp. cayenne

Pepper to taste

2 Tbsp. olive oil

Saute onion and garlic in hot oil.
Add chilis; the smart strips, seitan
or tofu; and pepper and saute.
Add broth, beans, and enchilada
sauce, and cover to boil. 

Lower heat, cover, and simmer
for about one half hour. Add
spices and bouillon, cover, and
simmer some more. The longer

this dish cooks, the better the fla-
vors meld.

To serve, garnish with vegan sour
cream, cilantro, and avocado
slice. Homemade tortilla chips
add just the crunch needed on
the side.

Mom’s red chili
3 Tbsp. olive oil

3 cloves garlic, chopped

1/2 vidalia onion, chopped

1 each, red, yellow, and green
pepper, chopped

1 packet chili seasoning

1/2 cup chili powder

2 cans dark kidney beans

1 can light kidney beans

3 cans hot chili beans

1 tsp. cayenne pepper

4 or 5 cups crimini mushrooms,
chopped

3 cans stewed tomatoes

1 bag textured vegetable protein
(TVP)

Pour the olive oil in a good size
stockpot. Add onions and cook
on low until onions sweat, or turn

clear. Add garlic and mushrooms
and saute.

Add all other ingredients except
TVP. Simmer one hour. Ten min-
utes before chili is ready add
TVP. Cooking TVP too long will
cause it to toughen. When serving
chili add a dollop of vegan sour
cream and some green onion.
Corn chip scoops are great to use
as a spoon for this dish.

Chilis are better the next day as
the flavors have time to really
blend. Any leftovers are great
over a veggie hotdog on a bun
with chopped onions and pickle
relish. Or freeze leftovers to take
for lunches or a quick dinner next
month. (Serves 8–10) !

Two chilis from 
Rhymes with Vegan

Thanks
Bringing People Together for a Better City

Cam Gordon For Ward 2
Prepared and paid for by N e ighbors for Cam G ordon

630 C edar Ave #1106, Mp ls, M N 55454

To contact Cam call 296-0579 
or email cam @ camgordon.org
For more information and to donate
online go to: www.camgordon.org

Thanks for giving me
the privilege of serving as
your Council Member these
past 3 years. I look forward
to once again earning your
support in 2009, so that I
can keep working to make
this a more prosperous, just,
peaceful, sustainable, and
democratic City for everyone.

“I don’t follow recipes,” she said.
“I find when I do, the food tastes
terrible.”

Next stop, television?

The ultimate goal for Rhymes
With Vegan is to get it on televi-
sion, Holtgrewe said, adding that
she hopes to get more sponsors
in the meantime. 

Although the ARC has promoted
veganism in the past by hosting
cooking classes and handing out
literature, Cozzetto said they
were excited about the show
because of its ability to get the
message out to so many people
via the internet. 

“I’ve been looking at the traffic,”
Cozzetto said. “She’s getting a lot
of hits.”

With the environmental and
health movements jumping on
the vegan wagon, Cozzetto said
she thinks more people will be
experimenting with vegan recipes
— even if they still eat meat. 

“I’ve eaten a lot of Meagan’s
cooking and let me tell you, it’s
really tasty stuff,” she said.
Holtgrewe made a vegan arti-
choke dip for a recent ARC open
house that was “just as good as
the dip at the Loring Bar people
used to rave about.” !

Critter-free from page 14           

! Overheard . . .
...in Seward:

“She asked me, ‘What
were you before you
were gay?’ and I said,
‘A zygote.’”

— Woman at the Seward Co-op

Build your business with
an ad in The Bridge!

30,000 copies of The Bridge are distributed 
monthly to 10 Minneapolis neighborhoods.

Call Cindy at 612-802-0374 
for more information.

Deadline for the February Bridge is January 20.


