Kristen Lee Ohawnvyyownw' s
Vegan “Hawaiian Haystacks”™
with Helen’s Sweet & Sour Sauce

Vegan Hawaiian Haystacks

6 cups cooked organic Jasmine rice

1 pkg. Lightlife Smart Deli Vegan “ham” slices, chopped
1 green bell pepper, diced

1 cup chopped green onion

2 cups diced tomatoes

1 can or 2 cups of diced pineapple

1 pkg. Asian chow mein crunchy noodles

Place ingredients in individual serving bowls. To make “haystack’, first layer a handful of crunchy
noodles, then rice, then top with other ingredients on plate. Pour “Helen’s Hawaiian Sweet & Sour
Sauce” over the haystack and serve.

Helen’s Hawaiian Sweet & Sour Sauce
1 cup organic vegan sugar

/2 cup white vinegar

Y2 cup pineapple juice

Y2 cup water

1 Tbsp diced green bell pepper

Y2 Tsp salt

3 Tsp cornstarch*

1 Tbsp cold water*

Simmer all ingredients (*except cornstarch & Tbsp cold water) for 5 minutes. Mix the cornstarch &
water in a cup, then slowly add into simmering mixture. If desired, add more cornstarch/water mix to
reach desired thickness. Serve warm over the Vegan Hawaiian Haystacks.
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