SILKEN TOFU & SHIITAKE
MUSHROOMS WITH GREEN
VEGETABLES senes 2

SHLKEN TOFU & XE MUSHROOMS
WITH GREEN VEGETABLES

| clove garlic, peeled and crushed

2 15p ove oll

&0 mi /2 Moz / v cup vegelable or chicken stock
(see Basics)

120 g / 4'4 oz smol shiitake mushrooms

1 bunch spinoch lecves, woshed

1 willol, separated inlo leaves

| tbsp vegetarian cyster souce

160 g / 5% oz silken tafu

A handful of snow pea sprouts for gemishing
A hondlful of bean sprouts for gamishing

A lew slices of pickled ginger for gamishing
2 sprigs of persley for gomishing

SILKEN TOFU & SHITAKE MUSHROOMS
WITH GREEN VEGETABLES Sauté the garlic
n olive ail with a little vegetable or chicken stock
until 1t i¢ soft. Add the mushrooms and cook for |
mirute. Add the spinach ang witlef leaves and
cook untl just wi'ted. acding a Ittle stock if
necessary. Add the oyster sauce and toss well

the tefu into 4 ¢ add them to the

TO SERVE Garnish with sprouts, pickled gin,
and parsley.
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