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Ingredients 4 Portions
 = Kot�nyi Produkte

2 Eggs

50 g Quino� fl�kes

40 g P�rmes�n, gr�ted

2 tbsp. Chi� seeds, white

1 G�rlic clove, crushed

1 pcs. Lemon, for zest

300 g Tofu

2 tbsp. Thyme, fresh �nd finely

chopped

1 pinch  Pepper R�inbow, Whole

1 tsp.  Him�l�y�n S�lt

1 tbsp.  Thyme, Crushed

Crispy Quino� Tofu Sticks with

Thyme

20—25 Min

Prep�r�tion

1 Prehe�t the oven to 240 °C. Add the eggs �nd crushed g�rlic to � bowl �nd

whisk together.

2 In � sep�r�te bowl, mix together quino�, P�rmes�n, chi� seeds, lemon zest,

Him�l�y�n S�lt �nd pepper.

3 Cut the tofu into long, �pproxim�tely 0.5 cm-thick pieces �nd dip e�ch

slice into the egg �nd g�rlic mixture �nd then roll in the crumb mix.

4 Line � b�king sheet with b�king p�rchment �nd pl�ce the tofu sticks on it.

B�ke in the oven for �round 12 minutes until they �re golden brown �nd

crispy.

5 The tofu sticks c�n be served with � v�riety of di�erent dips �nd s�l�ds.


