
Our take on the Indonesian Gado-Gado Salad is full of fresh
vegetables, a few sautéed veggies and marinated tempeh all
drenched in a seriously satisfying peanut sauce. Incredibly easy and
quick to make, yet full of complex flavours and textures. 

GADO GADO TEMPEH SALAD

- 2 large pans
- Peeler

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 680/SERVING
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Prep your ingredients: slice the
tempeh and place in a bowl with
the marinade, trim and halve the
green beans, cut the broccoli
into florets, shave the carrot into
ribbons with the peeler, thinly
slice the radishes,  green
onions, and cucumber, chop
the lettuce and cilantro, and cut
the lime into wedges.

Heat another large pan over
medium heat. Once hot, add the
tempeh slices and sear on both
sides until golden brown. Remove
from heat and slice into triangles.

Divide the lettuce, green beans,
broccoli, carrot, radish,
cucumber, and tempeh
between bowls. Top with sprouts,
green onions, cilantro, and
peanut sauce. Serve with lime
wedges.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Tempeh
Green beans
Broccoli
Carrot
Radishes
Baby cucumber
Leaf lettuce
Lime
Green onions
Cilantro
Sprouts
Tempeh marinade
Peanut sauce

200 g
1 cup
1 head
1
3
1
1 head
1
2
1/8 bunch
1/2 cup
7 tbsp
1/3 cup

400 g
2 cups
2 heads
2
6
2
2 heads
2
4
1/4 bunch
1 cup
14 tbsp
2/3 cup

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a large pan over medium
heat. Once hot, add the broccoli and
sauté for a few minutes, then add the
green beans and sauté for another
few minutes until both veggies are
tender but still crunchy.


