
TAMARIND-COCONUT STIR-
FRY

 
By Chef Shreema Mehta 

 



INGREDIENTS

2-3 servings

2 cups noodles or rice
One block firm or extra-firm tofu (or substitute another protein of

choice, such as shrimp)
4-5 stalks Chinese broccoli

1/2 squash (depending on size) 
2 portabella mushrooms

Neutral oil, like sunflower or vegetable oil, or 2-3 tbsp of coconut oil
2 cups coconut milk (an economical alternative: 2 tbsp coconut

cream + 1 cup water)
4 tbsp Kick + Tang Sauce (plus extra for serving)

Soy sauce 
Few sprigs Thai basil for garnish

Optional 
Use all, some, one or none: 

Sesame seeds
Cilantro
Peanuts

Tomatoes



Open package and drain water.
Place tofu block in a wide bowl.
Cover tofu block with a dishcloth, then put a heavy object such as a
can of beans.
Let sit -- the longer the better, but at least 20 minutes.

1. Preheat oven to 400 degrees.

2. Drain tofu of liquid:
a.
b.
c.

d.

3. Roast squash in oven whole for about 30 minutes -- time will vary
depending on size and type of squash. Let cool.

4. Cut roasted, cooled squash in half and scoop out seeds

5. Peel squash with knife, then widely dice the flesh.

6. Slice portabella mushrooms lengthwise.

7. Mix kick+tang, soy sauce and coconut milk and set aside.

8. Cut tofu into thin slices, about the size of dominos. Pan-fry in 1-2 tsps oil
for a few minutes each on both sides, until golden-brown. Put in a bowl and
set aside.

9. Pan-fry broccoli stalks in a few tsps oil until they start to brown.
 
10. Add mushrooms and squash. Add a dash or two of soy sauce and cook
for an few minutes.
 
11. Add back pan-fried tofu, pour the set-aside sauce over the entire
mixture, then cook for an additional two minutes.

12. Add garnishes and serve with noodles or rice -- along with more
kick+tang on the side.

DIRECTIONS


