
 

 
Seared Tofu and Rice Noodles with a Spicy Peanut Sauce and a Cauliflower, Carrot, 
Daikon Slaw 
Our take on Indian take-out favorite pad thai! 

 

2 Servings |  Hands-on time - 18 minutes  |  Total time - 25  minutes
 

from your Farm Box  from the Supper Club  

• Purple Cauliflower, ½ ea 
• Carrot, 2 ea 
• Yellow Squash, 1 ea 
• Green pepper, ½ ea 
 

• Tofu 
• Daikon Radish 
• Scallions 
• Rice Noodles 
• Spicy Peanut Sauce 
• Chopped Peanuts 
• Slaw Dressing 

 

from your pantry  Equipment needed 

• Cooking oil (avocado, grapeseed) 
• Salt 

Medium size sauce pot, box grater, paper towels, 
non-stick saute pan, bowl, sharp knife, and 
cutting board. 

 

Directions 

1. Begin by preparing your slaw. Halve your cauliflower and give it a good wash. Julienne 

(cut into thin strips) the stems of the cauliflower and set them aside for later. Cut the 

remainder of the cauliflower into small florets and place it into a bowl. Wash, peel, and 

grate your carrots using a large hole box grater. Add the grated carrots to the bowl. 

You’ll only need ½ your daikon radish for the recipe, so halve it first. Wash and peel the 

radish, and grate it into the bowl. If you don’t have a box grater, you can use vegetable 

peeler or simply julienne your carrots and radish instead. Add the slaw dressing and toss 

to mix. Hold the slaw in the fridge while you prep the rest of the meal. 

2. You will only need half of the tofu for this meal. Cut in half and save the rest in your 

fridge for your own recipes! Press the remaining tofu with some paper towels to remove 



some of the excess moisture. Cut the tofu into 1” cubes and season it with 1tsp of salt. 

Heat a saute pan over medium heat for 2 minutes. Add 2 tbsp of oil to the pan and add 

the tofu. Spread out the tofu so it’s in one layer. Cook for 5-8 minutes or until it’s golden 

brown on at least 2 sides.  

3. While your tofu cooks, rinse your green pepper and cut it in half. Cut the pepper into thin 

strips. Then wash and julienne your zucchini into matchstick size pieces. Tip: to julienne 

round veggies, trim the rounded edges first so you’ve got a rectangular shape to start! 

Roughly chop your scallion.  

4. Remove the tofu to a plate. Add 2 tbsp of oil to the same saute pan and place it back 

over medium heat. While the saute pan heats, fill your sauce pot 70% full of water and 

salt generously. Place the pot over medium-high heat to bring the water to a boil. 

5. Add the green pepper, julienned cauliflower stems, and zucchini to the saute pan and 

cook for 4-6 minutes until the veggies are crisp-tender (tender with a little resistance 

when bitten). Season with ¼ tsp salt. 

6. While the veggies cook, add the noodles to the boiling water and cook for 2-3 min 

stirring frequently. Drain the noodles and add them to the saute pan.  

7. Reduce the heat to low and add the tofu back into the saute pan with the veggies and 

noodles. Add the peanut sauce and chopped scallions to the pan and toss together.  

8. Plate your noodles and top with chopped peanuts. Grab your slaw out the fridge and 

garnish your noodles with a nice helping, or enjoy on the side. Snap a pic of your 

creation & enjoy!  
 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 






