NOODLE-FREE PAD THAI

SAUCE

VEGETABLES

OPTIONAL TOPPINGS

1. Place tofu in a bowl, crumble and season with tamari, chili garlic sauce (or pepper flake), and
turmeric. Stir and set aside.

2. Add sauce ingredients to a small mixing bowl and whisk to combine. Taste and adjust flavor as
needed. Set aside.

3. Heat a large skillet over medium heat. Once hot, add oil, green onions, cabbage, bell pepper, and
tamari. Cook for 3 minutes, stirring frequently.

4. Add tofu. Sauté until slightly browned, continually stirring—about 3-5 minutes.
5. Add carrots and stir. Sauté for 2 minutes. Add sauce and mix thoroughly, until heated through.

6. Divide onto plates and garnish with toppings of choice. Makes approximately 2-4 servings.



