
Crispy pan-fried tofu covered in a homemade vegan general tso
sauce and served in a taco on a bed of shredded cabbage and carrot.
General tso sauce is sweet and tangy with a tiny bit of heat, and
utilizes the aromatic flavours of garlic and ginger. 

GENERAL TSO TOFU TACOS

- Large pan
- Small pot - Oil

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  25 MIN 

CALORIES: 1340/SERVING
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Heat a large pan over medium
heat. Once hot, add 1/4 cup of oil
(1/2 cup for 4 servings, though
you may want to wait till you've
fried half the tofu to add the
second half of the oil). Once oil is
hot, lightly dust tofu triangles
with cornstarch then add
directly into oil. Fry for 6-7
minutes per side until golden.

Prep ingredients: pat tofu dry with
a towel then slice into small
triangles. slice your carrot into
matchstick thin strips using a knife
or vegetable peeler, roughly chop
peanuts and finely dice parsley. 

Lay out tortillas and top with a
generous scoop of slaw, 3-4
pieces of tofu, and top any
remaining general tso sauce,
chopped peanuts and a sprinkle
of parsley.

Remove tofu from the pan and
place in a mixing bowl. Pour
general tso sauce over tofu
pieces. Gently toss to ensure
each piece is fully coated.

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

Tofu
Cornstarch
Shredded cabbage
Carrot
Slaw sauce
General tso sauce
Parsley
Roasted peanuts
Flour tortillas

350 g
2 tbsp
2 cups
1
1.5 tbsp
2/3 cup
2 sprigs
1 tbsp
6

700 g
4 tbsp
4 cups
2
3 tbsp
1 1/3 cup
4 sprigs
2 tbsp
12

Meanwhile, make slaw: add
shredded cabbages, sliced
carrot, and slaw sauce to a
bowl and toss.


