
Our plant-based version of schnitzel will turn any skeptic into a tofu
lover. Paired with caramelized roasted sweet potato wedges and the
most satisfying crunchy salad for the acidic heat that rounds out this
meal. 

SCHNITZEL WITH CRUNCHY
SALAD & SWEET POTATO WEDGES

- Baking sheet
- Silicone baking mat (optional)
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 880/SERVING
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Preheat your oven to 400°F and
prep your ingredients: cut the
sweet potato into wedges, thinly
slice the celery on a diagonal,
thinly slice the radishes and
shallot, slice the tofu, and slice
the lemon into wedges.

Toss the sweet potatoes in 1
tbsp of oil (2 tbsp for 4 servings)
and season with salt and
pepper. Spread out on a baking
sheet lined with silicone baking
mat or lightly greased and bake
for 30-35 minutes, flipping
halfway through. 

Heat 1/4 cup of oil (1/2 cup for 4
servings) in a pan over medium-
high heat. Place the flour,
crumb mixture, and almond
milk in separate bowls. One at a
time, coat the tofu in the flour,
submerge in the almond milk,
and then evenly coat in the
breadcrumbs. Put coated tofu
in pan and fry for 2-3 minutes per
side until golden brown.

Meanwhile, add the celery and
radish to the bowl with the
shallot and dressing mixture
and toss to coat.

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

Sweet potato
Shallot
Dressing
Tofu
All-purpose flour
Crumb mixture
Almond milk
Celery
Radishes
Arugula
Lemon

1
1
3 tbsp
200 g
1/2 cup
1 cup
3/4 cup
2 stalks
2
3 cups
1

2
2
6 tbsp
400 g
1 cup
2 cups
1.5 cups
4 stalks
4
6 cups
2

Add the dressing to a medium
bowl along with the shallot. Mix
and set aside.

When ready to serve, add the
arugula to the celery radish
mixture. Serve alongside the
sweet potato wedges and tofu
schnitzel with the lemon
wedges and salt and pepper to
taste.


