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Ingredients 2 Portions
 = Kot�nyi Produkte

200 g Tofu

2 tbsp. Veget�ble oil

2 tsp. Ye�st fl�kes

75 g Soy yogurt, n�tur�l

(unsweetened)

1 pinch K�l� n�m�k

0.5 tsp.  Turmeric, Ground

0.5 tsp.  P�prik� Speci�l Sweet

1 pinch  Pepper R�inbow, Whole

Veg�n Scr�mbled Eggs

10—15 Min

Prep�r�tion

1 First p�t the tofu dry with � piece of p�per towel. Then use your h�nds or �

fork to roughly crumble.

2 Now he�t the oil in � p�n then �dd the tofu. Se�son with the gr�nul�ted

onion �nd lightly fry for 4–5 minutes, stirring occ�sion�lly.

3 Then sprinkle over the ye�st fl�kes, Kurkum�, � pinch of pepper �nd the

p�prik� powder �nd give � good stir. Then �dd the soy yogurt �nd stir.

Allow to infuse over � low he�t for 2–3 minutes.

4 Fin�lly se�son with � pinch of k�l� n�m�k �nd serve with freshly chopped

herbs.


