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Ingredients 4 Portions
 = Kot�nyi Produkte

200 g Long gr�in rice

400 g Tofu

2 piece Onions

4 piece G�rlic cloves

4 piece C�rrots

1 piece Red bell pepper

150 g Green be�ns, frozen

4 tbsp. Cornst�rch

2 tsp. Ses�me seeds

2 tbsp.  Org�nic Curry

Se�soning Mix

Soy s�uce

Ses�me oil (option�l)

Pe�nut oil (or sunflower

oil)

Colorful Veget�ble Rice Dish

with Tofu

25—30 Min

Prep�r�tion

1 Cook the rice �ccording to the instructions on the p�ck�ging �nd �llow to

cool.

2 Dice the tofu in 1x1-cm pieces, m�rin�te with �round 3 tbsp. of soy s�uce

�nd put to one side. Peel �nd finely chop the onion �nd g�rlic. Peel the

c�rrots �nd slice di�gon�lly. W�sh �nd dice the bell pepper. If using fresh

green be�ns, cut the ends o�. Th�w out the frozen green be�ns.

3 Cook the green be�ns in � p�n of s�lted w�ter until soft, then dr�in �nd

plunge into ice-cold w�ter.

4 He�t � p�n with 3 tbsp. of oil �nd fry the veget�bles until cooked but still �l

dente. Add the Kot�nyi Org�nic Curry se�soning mix �nd the rice �nd fry

briefly. Se�son to t�ste with the soy s�uce �nd remove from the he�t.

5 Co�t the tofu with the cornst�rch. In � second p�n, he�t 3 tbsp. of oil �nd

se�r the tofu pieces until golden brown. C�refully mix the crispy tofu in

with the fried rice.

6 Dish the fried rice up onto pl�tes, g�rnish with ses�me seeds �nd serve.


