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Ingredients 4 Portions
 = Kot�nyi Produkte

600 g Tofu

1 cup Cornst�rch

Sunflower oil (for frying)

For the m�rin�de

100 ml Pl�nt-b�sed milk

2.5 tbsp. Spelt flour

1 tbsp. Soy s�uce

1 tsp.  P�prik� Speci�l Sweet

0.5 tsp.  Turmeric, Ground

0.5 tsp.  G�rlic Gr�nules

1 pinch  Pepper Bl�ck, Whole

For the crumb mix

5 tbsp. P�nko flour

3 tbsp. Bre�dcrumbs

1 tsp.  Org�nic Speci�l Sweet

P�prik�, Ground

Tofu Nuggets

30—45 Min

Prep�r�tion

1 First press the tofu between two he�vy pots for 10 minutes to �llow �ny

excess w�ter to esc�pe. Then cut the tofu into 0.5 cm-thick slices.

2 To m�ke the m�rin�de, use � whisk to combine �ll of the items listed in the

ingredients section.

3 Now dip the tofu in the m�rin�de, then in the cornst�rch, then toss in the

crumb mix, pressing the bre�dcrumb co�ting down gently. Repe�t this

process for �ll the slices of tofu.

4 Now he�t the sunflower oil in � p�n �nd fry the nuggets for �round 4–5

minutes until golden brown. Then �llow to dry on � piece of p�per towel.

5 Serve the nuggets with fries or pot�to wedges �nd � v�riety of di�erent

s�uces �nd dips.


