
Nutty citrus noodles topped with crispy tofu and tender steamed
green vegetables for a quick meal. Topped with quick pickled carrots
for a hit of brightness, and a miso tamari sauce with orange juice for
natural sweetness.

ORANGE MISO TAMARI TOFU
NOODLES WITH QUICK PICKLED
CARROTS

- 2 large pans
- Large bowl

- Oil

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 650/SERVING
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Prep your ingredients: slice tofu
into triangles, chop broccoli into
small forets, roughly chop kale,
grate carrot, and finely chop
cilantro.

Heat 1/2 tbsp of oil (1 tbsp for 4
servings) in a large pan over
medium-high heat. Once hot, add
tofu and cook, flipping as
needed, until both sides are
golden brown and crispy.

Meanwhile, add broccoli to
another pan with a splash of
water and cover with a lid. Bring
to a boil over high heat and
steam for 5-6 minutes until
tender and bright green. Add
chopped kale during last 2
minutes of steam time.

Place noodles in a large bowl and
top with boiling water. Leave
noodles in water for about 5
minutes, separating noodles as
needed. Drain noodles once
they're cooked and tender.

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

Tofu
Rice noodles
Broccoli
Kale
Carrot
Pickling brine
Miso tamari sauce
Cilantro
Sesame seeds

200 g
6 oz
1 head
1/2 bunch
1
1/4 cup
1/2 cup
1/8 bunch
1 tbsp

400 g
12 oz
2 heads
1 bunch
2
1/2 cup
1 cup
1/4 bunch
2 tbsp

Combine grated carrot,
cilantro, and pickling brine
together in a small bowl and set
aside.

Add noodles and vegetables to
pan with tofu and toss everything
in sauce over medium heat until
warmed through. Divide between
bowls and top with pickled
carrots and sesame seeds.


