
CRUNCHY CABBAGE AND
CHARRED CORN SALAD WITH
PEANUTS AND CRISPY TOFU
OR SHRIMP (MISO-GINGER

DRESSING)
 

 

By Chef Gretchen Brinson



INGREDIENTS
For the Chopped Salad

½ large head red cabbage (substitute: green or napa cabbage, or a mixture!)
3 ears fresh corn, husks removed 

¾ cup dry roasted peanuts, finely chopped 
4-5 scallions, finely sliced 

1 block extra firm tofu, drained and pressed with paper towels to remove
excess moisture OR 1 Lb of uncooked shrimp, peeled and deveined.

For the Protein Marinade
1 T. sriracha 

2 T. soy sauce 
2 T. neutral tasting oil (canola, sunflower, vegetable, etc)

2 t. maple syrup (substitute: honey, brown rice syrup, brown sugar)

For the Miso-Ginger Dressing
*Makes about 1 ½ cups*

¼ cup rice vinegar (substitute: white wine or apple cider vinegar)
¼ cup neutral tasting oil (canola, sunflower, vegetable, etc)

2 T. water
¼ cup miso

1 T. fish sauce (optional, substitute: 3-4 anchovy filets)
2 t. Sesame oil (optional)

1 inch fresh ginger (peeled and roughly chopped)
3 scallions 

2 cloves fresh garlic

For the Kohlrabi Quick Pickle (Optional)
3 heads of kohlrabi, tops removed and sliced* (see note in directions)

¼ rice vinegar
¼ cup water

2 t. Salt 
1 t. maple syrup (substitute: honey, brown rice syrup, brown sugar)

T = Tablespoon and t = teaspoon.



                                                         
1. For the chopped salad, remove outer leaves of cabbage and cut into sections, removing core. 

2. Slice cabbage finely and place into a large bowl.

3. If using gas stove: Place corn directly on flame over medium-high heat and turn occasionally
until all sides are browned (the corn will crackle and smell like popcorn!). (If using gas grill, place
corn on grate and grill, turning until all sides are browned). Let cool. 

4.  When corn is cool, slice the kernels off the cobs. Set aside. 

5. See tofu/shrimp directions. 

6. See kohlrabi quick pickle directions. 

7. Arrange all ingredients (sliced cabbage, charred corn, chopped peanuts, sliced scallions,
pickled kohlrabi, and cooled crispy tofu) into the large bowl or platter.

8. Toss with dressing.

9. Enoy!

T = Tablespoon and t = teaspoon.

DIRECTIONS



1. For the tofu, cube tofu into ¼ inch cubes and place on a sheet tray covered
with aluminum foil or parchment paper.

2. Combine marinade ingredients and pour over tofu. Toss to fully coat..

3. Bake in pre-heated oven (425 degree) for 20-25 minutes (turning halfway
through to brown evenly) or until golden brown and slightly crispy.

4. Set aside and let cool. 

1. For the shrimp, Preheat cast iron pan over medium heat.

2. Pat shrimp dry.

3. Combine marinade ingredients and pour over shrimp. Toss to fully coat.

4. Add neutral flavored oil to pan and saute shrimp until pink and firm, about 5-
7 minutes.

5. Set aside and let cool.

1. For thr Kohlrabi Quick Pickle (optional), *Peel outer layers of kohlrabi with a
sharp knife.

2. Slice into small strips (matchsticks).

3. Combine sliced kohlrabi and other ingredients in a small bowl and let sit  for
15-20 minutes.

1. For the Miso-Ginger Dressing,, Place all ingredients in blender and pulse
until combined. Taste and adjust seasoning (add salt and pepper to taste). 

DIRECTIONS




