TOFU SCRAMBLE TACOS

SERVES 2

INGREDIENTS
Scramble

- ¥ package (14-16 oz) organic tofu,

extra-firm

« About ¥ cup water

= V& onion, chopped

= 1 garlic clove, minced

= ¥ medium zucchini, firely diced

= V& teaspoon chill powder

- ¥ teaspoon cumin {opticnal)

= 14 teaspoon turrmeric

« Black pepper to taste

» 1 tablkespoon red uced-scdium soy sauUce
For serving

* ¥ avocado, sliced

» Salsa

= Squeeze of limme

= Comor whole-grain tortillas

TOFU SCRAMBLE TACOS

scrambled tofu loaded with savory spices and fresh
wvegetables makes fora delicious and hearty breakfast
cption! Enjoy fresh or make ahead and reheat foran
cnthe go breakfast. Serves 2

INSTRUCTIONS

Press tofu Pat tofudry with a cleandishcloth or
paper towels ard then roll ina clkean, absorbent towel
Place somethirg heavy ontop, suchas a cast-iron
skillet, ard let sit for 10 015 minutes. Chop produce
and rmeasure out spice s while vouwait.

1. Add 2tablespoons of water to a large skillet owver
high heat. When the water is simmering., add
onionand garlc, stiring often, until onon is soft,
about & minutes. Add a small amount of additioral
water if needed to prevent sticking.

2. Meanwhile, unwrap the tofuand place ton
acutting board. Use a fork or your hands to
crurmiple the tofu into bite-sized peces.

3. Add chili powder. curmin, turmenc, and black
pepperand ket toast for 30 seconds. Add zucchini
lor other green veggies such as spinach), and
tofu, reduce heat and cock, stirring often, until
vegetable is tender, about & minutes. Add a
srrall armmount of add tional water if necessary to
prevent sticking.

4 Stirin soy sauce.

5. Serve incormorwhole gain tortillas and topped
with salsa. Lime juice and sliced avocado.

Find all LEADR Recipeson YouTube:
https//bit hy/LEADRRECIPES




SERVES 4

INGREDIENTS

- 1 package (14-16 0z) omganic tofu,
extra-firm

« About 1 cup water
= 1 onion, chopped

« 2garlic cloves, minced
= 1 medium zucchini, finely diced

« 1 teaspoon chill powder

= 1 teaspoon cumin (opticnal)
« V& teaspoon turmenic

« Black pepper to taste
« 3-4 tablespoons reduced - sodium

SOy sauce




