
Cloud's Tofu Stew
Global kitchen - recipe card

Volunteer chefs from the Refugee & Asylum Seeker community share
home country recipes and cooking skills with their local community -

promoting  unity and new friendships through food  



Cloud’s Tofu Stew
 

IIngredients
(Serves 4)

 
1x white onion – chopped into small pieces
2x large tomatoes – chopped into small pieces
3x cloves of garlic - crushed
2x packets of spinach – washed and roughly chopped
250g firm tofu – chopped into small pieces   
Season All Seasoning – paprika and peppers (jarred spice)
Salt – to taste
Vegetable oil – to cook with
 
Method
 
1.     In a large frying pan, heat some vegetable oil and add the          
chopped tofu
2.     Stir and cook until browned
3.     Add the crushed garlic, stir
4.     Add the chopped onions, stir and cook until browned
5.     Add the chopped tomatoes, stir and cook until softened
6.     Add 1 tsp of Season All Seasoning and salt, to taste
7.     Reduce the heat and add the spinach
8.     Stir all together and simmer until the spinach has wilted
9.     Serve and enjoy!
 
Serve with Maize meal (sadza)


