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1. Start by preheating your oven to 

400ᵒF and line two baking sheets with 

parchment paper. Pat the tofu dry with 

paper towel and then chop into ½-inch 

cubes. Place into a small bowl and toss 

with 2 Tbsp. cornstarch, garlic powder, 

and ½ tsp. salt. Spread out onto one of 

your baking sheets.  

 

3. Meanwhile, combine the rice with 3 

cups of water and a pinch of salt in a 

medium pot. Bring to a boil, then reduce 

the heat, and simmer on low for 12-15 

minutes, or until the water is completely 

absorbed. Set aside. 

  

5. In a small bowl, mix together your 

remaining 3 Tbsp. cornstarch and ½ cup 

water. Add to the sauce mixture, then 

cook a further 2 minutes, or until the 

sauce reaches your desired thickness (add 

a Tbsp. water at a time if it seems too 

thick). 

 

 

2. Next, cut your broccoli into florets, 

place into a large bowl and toss with 4 

Tbsp. olive oil and a good pinch of salt 

and pepper. Spread onto the other 

baking sheet, and then transfer both your 

broccoli and tofu to the oven and bake 

for 20-25 minutes, until browned. 

4. Next, combine the maple syrup, 

sriracha, ginger, soy sauce, and rice 

vinegar in a medium pot. Peel and mince 

the garlic and add it as well. Zest your 

oranges into the pot and then squeeze 

in the juice. Stir everything together and 

then bring to a boil over high heat. 

6. Finally, add your baked tofu to the 

orange sauce and toss to combine. To 

serve, spoon the rice into dishes and top 

with the orange tofu and roasted broccoli. 

Drizzle with orange sauce to garnish. 

Enjoy! 

 

   

 

VEGAN ORANGE TOFU 
WITH ROASTED BROCCOLI AND 

JASMINE RICE 
 
 

 

 

Ingredients (4 Person Serving – 810 Calories Per Serving) 
 

Jasmine Rice   1 ½ Cups 

Extra-Firm Tofu   700 g 

Cornstarch   5 Tbsp. 

Garlic Powder       ½ tsp.  

Garlic    8 Cloves  

Minced Ginger  30 g 

Soy Sauce   4 Tbsp. 

Rice Vinegar   4 Tbsp.  

 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Oranges   4 

Maple Syrup   ½ Cup 

Water    ½ Cup 

Sriracha   4 tsp. 

Broccoli   2 Medium Heads 

Olive Oil   4 Tbsp. 

Salt and Pepper  To taste 

 


