Salad

NATURAL FOODS CO-OP Pea N ut Sa uce . 14 oz extra-firm tofu, cubed Pa i r With

« 1 tbsp soy sauce

« 1bell pepper, thinly sliced coconut
« 2 carrots, julienned jasmine rice

« 1 mango, cubed

« Y2 cucumber, sliced

« 1 bunch kale, chopped

- 1 avocado, sliced or diced

- 1 cupred cabbage, shredded
Peanut Sauce

« 3 cup peanut butter

« ' cup lime juice

« 2tbsprice vinegar

« 2 tbsp sriracha

« 3 tbsp maple syrup

- 1 tbsp soy sauce
Optional Toppings

- Cilantro, green onions, sesame seeds, crushed peanuts

INSTRUCTIONS

1.Preheat the oven to 425°F and line a baking sheet with parchment
paper or lightly grease it.

2.In a medium bowl, toss the cubed tofu with the soy sauce until
evenly coated. Spread the tofu in a single layer on the prepared
baking sheet and bake for 15-20 minutes, flipping halfway through,
until golden and crisp.

3.While the tofu bakes, prepare the peanut sauce. Add all sauce
ingredients to a jar or blender and whisk or blend until smooth. If
needed, add a splash of water to reach your desired consistency.

4.Add the kale, bell pepper, carrots, mango, cucumber, avocado, and
red cabbage to a large bowl and toss to combine.

5.Top the salad with the crispy tofu and drizzle with peanut sauce
just before serving. Enjoy!
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