
This spicy peanut sauce takes these veggies to another
level. With perfectly tender spaghetti squash as the base,
sautéed vegetables, crispy savoury tofu, and a sauce to tie it
all together.

SPICY PEANUT SAUCE
SPAGHETTI SQUASH STIR FRY

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

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 540/SERVING



@crisperkits

2 3

4

1

5

Preheat oven to 400ºF and prep
ingredients: halve the spaghetti
squash and scrape out the
seeds, cube the tofu, mince the
garlic, peel and mince the
ginger, cut the broccoli into
florets, dice the pepper, slice the
carrot, thinly slice the green
onions, and wedge  the lime.

Meanwhile, heat a pan over
medium heat. Once hot, add the
tofu and cook until all sides are
browned and crispy, flipping them
as needed. Pour in the tofu
marinade and cook, tossing
constantly, until all pieces are
coated and the liquid has
reduced.

Meanwhile, warm 1 tbsp of oil (2
tbsp for 4 servings) in a large pan
over medium heat. Once hot, add
the broccoli, pepper, and carrot
and cook for 5 minutes. Add the
garlic, ginger, and sugar snap
peas and continue cooking until
vegetables are just tender.

Add the squash noodles, tofu,
and peanut sauce to the pan
with the vegetables and toss to
combine. Divide between plates
and serve with green onion and
lime wedges.

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

Spaghetti squash
Tofu
Tofu marinade
Garlic cloves
Ginger
Broccoli
Red pepper
Carrot
Sugar snap peas
Spicy peanut sauce
Green onions
Lime

1
200 g
2 tbsp
1
1/2 inch
1 small head
1
1
1 cup
1/3 cup
2
1

2
400 g
4 tbsp
2
1 inch
1 large head
2
2
2 cups
2/3 cup
4
1

Brush the cut sides of the
squash with a little bit of oil and
season with salt and pepper.
Place cut side down on a baking
sheet lined with a silicone baking
mat or lightly greased and bake
for 30-35 minutes, until tender.
Once done, use a fork to scrape
the inside to form noodles.


