
Everything you love about egg rolls, but plant-based and made into a
nourish bowl. Crispy crumbled tofu, sautéed carrots and cabbage
with kale for an extra dose of leafy green goodness.

TOFU EGG ROLL BOWL

- Small pot
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME: 35 MIN 

CALORIES: 600/SERVING
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Prep your ingredients: rinse the
rice, crumble your tofu using
clean hands, thinly slice the
shallot, de-stem and shred the
kale, cut or grate the carrots into
matchsticks, and thinly slice the
green onions.

In a large pan over medium heat,
warm 1 tbsp of oil. Once hot, add
the shallot and sauté for a few
minutes until translucent. Add
the tofu and cook for 5 minutes,
until it begins to brown. Mix in
half the sauce and stir until
coated. Remove sauced tofu
from the pan.

Add the cabbage and carrot to
the pan and sauté until tender,
about 5 minutes. Mix in the kale
and cook until wilted.

Add the tofu mixture back in
along with the remaining sauce
and cook until fully coated and
heated through.

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

White rice
Tofu
Shallot
Shredded cabbage
Kale
Carrot
Green onions
Kimchi
Sauce

1/2 cup
200 g
1
2 cups
1/4 bunch
1
2
2 tbsp
1/4 cup

1 cup
400 g
2
4 cups
1/2 bunch
2
4
4 tbsp
1/2 cup

Add the rice and 1 cup of water
(2 cups for 4 servings) to a small
pot and bring to a boil. Cover and
lower to a simmer for about 15-
20 minutes. Remove from heat
and let stand a few minutes
before fluffing with a fork.

Divide the rice between bowls
and top with the tofu cabbage
mixture. Garnish with green
onions and kimchi.


