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Ingredients 2 Portions
 = Kot�nyi Produkte

500 g Smoked tofu

700 g Pot�toes, w�xy

2 piece Onions

1 piece G�rlic clove

1 tbsp. Tom�to puree

1 l W�ter

1 tbsp. Apple vineg�r

20 g P�rsley, fresh

2 tbsp. R�peseed oil or sunflower

oil

1 tsp.  Org�nic M�rjor�m,

Crushed

4 tbsp.  Org�nic Speci�l Sweet

P�prik�, Ground

0.5 tsp.

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Bl�ck bre�d, to serve

Smoked Tofu Goul�sh with

M�rjor�m

30—40 Min

Prep�r�tion

1 Peel �nd finely dice the onions. Peel the pot�toes. Finely dice the smoked

tofu �nd pot�toes. Peel �nd finely gr�te the g�rlic.

2 He�t the oil in � p�n �nd fry the onions until they g�in � little color. Sprinkle

with the p�prik� �nd fry briefly, use the �pple cider vineg�r to degl�ze the

p�n �nd pour in the w�ter.

3 Add the pot�toes, smoked tofu, tom�to puree, g�rlic, m�rjor�m �nd

c�r�w�y �nd simmer on � low he�t until the pot�toes �re soft. Se�son with

s�lt �nd pepper. Pour in some more w�ter if needed, �s the pot�toes should

�lw�ys be covered with liquid.

4 Rinse �nd roughly chop the p�rsley. Dish up the cooked goul�sh onto

pl�tes, g�rnish with the p�rsley �nd serve with fresh bl�ck bre�d.


