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Vegan Banh Mi Sandwich

Ingredients
e 1 pack of extra-firm tofu
e Extra-virgin olive oil
e 4 baguette pieces, sliced in half
e Spicy Mayo

e Fresh cilantro

Pickled Veggies

e 1 daikon radish, sliced into sticks

e 2 carrots, sliced into sticks

e Y% cucumber, sliced into sticks

e !/ jalapeno pepper, sliced

e Y5 cup rice vinegar

e '5cup water

e Cane sugar, maple syrup, or any sweetener of your choice

e Seasalt

Tofu Marinade
e 1 tablespoon olive oil

e 2 tablespoons tamari
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https://amzn.to/431X1yl
https://www.amazon.com/Wholesome-Organic-Turbinado-Naturally-Flavored/dp/B0010XX4OU?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=75daecbfa6e4c69988f9e6289af9c56e&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/365-Everyday-Value-Salt-Fine/dp/B074J7X1DW?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=8f6a13f00ff77c4b50139a7ddcd95527&language=en_US&ref_=as_li_ss_tl
https://www.target.com/p/san-j-organic-tamari-wheat-free-soy-sauce-10-oz/-/A-13097075?aflt=cse
mailto:office@aseq-ehaq.ca
http://ehac-asec.ca
https://aseq-ehaq.ca/en/
http://www.ecolivingguide.ca
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e Juice of ¥2 lime

e 15 teaspoon lime zest

e 1 garlic clove, minced

e Y5 teaspoon minced fresh ginger

e Freshly ground black pepper

Instructions

1. Make the pickles in advance: Add the daikon, carrots, cucumbers, and
jalapenos to a medium jar with vinegar, water, sugar and salt. Make sure to
cover the veggies. Place in the fridge for at least an hour.

2. Drain the tofu and slice it into ¥2-inch slices. Place it on a towel and gently
pat dry to remove excess water.

3. Make the marinade: In a bowl, mix together the olive oil, tamari, lime juice
and zest, garlic, ginger, and pepper.

4. Place the tofu in a shallow pan and pour the marinade on top. Flip the tofu
to fully coat it, adding more tamari if necessary. Let the tofu marinate for at
least 15 minutes.

5. Heat a skillet to medium-high heat. Add a little oil to the pan and spread
the tofu pieces out. Cook the tofu for a few minutes per side until it's deeply
golden brown in colour. Remove from heat and season

6. Assemble sandwiches on the baguette with the spicy mayo, tofu slices,

pickled veggies, and cilantro.
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https://www.amazon.com/Garlic-Organic-1-Each/dp/B0788FLWK1?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=92bf2cc4858c3cef4b31f106a29c37f6&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Frontier-Pepper-Medium-1-8-Ounce-Bottle/dp/B0001M113C?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=425920749191bb00c5b44bbe7fb5cb9f&language=en_US&ref_=as_li_ss_tl
mailto:office@aseq-ehaq.ca
http://ehac-asec.ca
https://aseq-ehaq.ca/en/
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