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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Tofu, smoked

2 pcs Red pepper

250 g C�rrots

1 pc Zucchini

150 g Pe� pods

2 pcs Spring onions

200 ml Cle�r veget�ble soup

6 tbsp Soy s�uce

5 tbsp Apple juice

1 tbsp M�izen� (corn st�rch)

2 tbsp Ses�me oil

T�ble oil

2 pcs Fresh chilis

240 g B�sm�ti rice

1 tsp  Ginger, Ground

1 pinch  Chili Extr� Hot

Gr�nules

1 tsp  Curry Powder

1 pinch  Se� S�lt, Co�rse

Wok with tofu �nd veget�bles

30—40 Min

Prep�r�tion

1 In the first step, peppers, c�rrots, zucchini �nd spring onions �re w�shed

�nd peeled. Then cut the veget�bles into fine stripes. Set �side � h�ndful of

spring onions for the g�rnish. The tofu is then �lso cut into cubes.

2 Now stir the veget�ble soup with the �pple juice, soy s�uce, ginger �nd

corn st�rch until smooth. The oil c�n then be he�ted in � wok p�n �nd the

tofu c�n be fried in it. When it is golden brown, �dd the curry �nd fry

briefly.

3 In the next step, t�ke the tofu out of the wok �g�in �nd fry the c�rrots,

peppers �nd pe�s in the hot oil you just used. Fin�lly �dd the zucchini too.

Now se�son everything with s�lt �nd chili.

4 The tofu c�n then be �dded b�ck to the veget�bles �nd the previously

prep�red s�uce mixture c�n be stirred in. Fry everything together until the

s�uce thickens. Me�nwhile, cook the b�sm�ti rice �ccording to the p�ck�ge

instructions.

5 As soon �s the b�sm�ti rice is cooked, it c�n be prep�red together with the

wok, g�rnished with the spring onions �nd freshly chopped chilis �nd

served.


