
Buddha Tofu 
(Adapted from The Supermarket Vegan)

2 pkg extra firm tofu (14oz each)
1 cup water
6tbsp tamari (gluten free soy sauce)
2tbsp brown sugar
1tbsp cornstarch
1tsp red chili flakes
1 tsp groung ginger
2tbsp peanut oil
2 bunches scallions, chopped in 1” sections
6 cloves garlic, minced

With a whisk, mix together the water, 
tamari, cornstarch, sugar, chili flakes and 
ginger. Then set aside.
Place the tofu on a deep sided plate with a 
heavy weight on top (another plate with a 
can of something works well.) Allow to sit 
for at least 15min for excess water to drain.  
Cut into bite sized cubes.  Season with salt 
and pepper.
In a non-stick pan heat the oil on high and 
stir-fry the tofu until browned.  Remove the 
tofu and place in a separate bowl. Turn the 
heat down and sauté the scallions until just 
soft. Add the garlic and the tamari mixture, 
stirring constantly until it simmers. Reduce 
the heat to low and add the tofu.  Cook until 
heated through and serve immediately.

 Ginger Broccoli
(Adapted from The Supermarket Vegan) 

1/2tsp peanut oil
1/2tsp sesame oil
3 cloves garlic, minced
4tsp fresh ginger, minced
1lb broccoli florets, rinsed and dried
3tbsp water
1tbsp tamari (gluten free soy sauce)
1tbsp rice vinegar
 
Heat the oil over medium heat in a large 
sauce pan (ensure you have a lid for the 
pan).  Add the garlic and ginger and saute 
until fragrant but not browned.  Add the 
broccoli and continue to stir until bright 
green.  Then add the water and cover the 
pan quickly to trap in the steam and cook 
the broccoli.  After a few minutes check to 
ensure broccoli is done to your liking, then 
add the tamari and salt and pepper to taste, 
mixing well.  Turn the heat off and stir in 
the vinegar.  Serve immediately. 


