
Our vegan version of a classic shakshuka with tofu as a replacement
for eggs. Spiced tomato stew full of sautéed onion, garlic and red bell
pepper gets seasoned with fresh herbs and served with tofu, creamy
avocado and toasted sourdough. 

TOFU SHAKSHUKA

- Large oven-safe skillet 
OR
- Large pan AND oven-safe dish

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 710/SERVING
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Preheat your oven to 375°F and
prep your ingredients: mince the
garlic, thinly slice the onion,
finely dice the red pepper, slice
the tofu into triangles, finely
chop the cilantro and parsley,
and thinly slice the avocado.

Add the tomato paste and spice
blend and stir to coat the
vegetables. Cook for 1 minute
until fragrant.

Add the diced tomatoes,
cilantro, and parsley, setting 2
tbsp of parsley (4 tbsp for 4
servings) aside for garnish. Stir to
combine and simmer for 10
minutes.

If your pan is not oven safe,
transfer the mixture to a
baking dish.

Spread the tofu evenly on top of
the vegetable tomato mixture
and place the dish in the oven for
10-15 minutes. Remove from the
oven and top with the remaining
parsley, sliced avocado, and
chili flakes.

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

Onion
Red pepper
Tofu
Garlic cloves
Spice blend
Tomato paste
Diced tomatoes
Cilantro
Parsley
Avocado
Sourdough bread

1
1
200 g
2
2 tsp
1 tbsp
14 oz
1/4 bunch
1/4 bunch
1
2 slices

2
2
400 g
4
4 tsp
2 tbsp
28 oz
1/2 bunch
1/2 bunch
2
4 slices

Add 2 tbsp of oil (4 for 4 servings)
to a large skillet or pan over
medium heat. Once hot, add the
garlic, onion, and red pepper.
Sauté for 5-10 minutes until
softened.

Toast the sourdough and serve
alongside the shakshuka.


