Scrambled Tofu

Ingredients

1 x packet of extra firm tofu, drained well and crumbled
1/3 cup of cashews, raw or cashew butter

2/3 cup of water

2 tablespoon plant based chicken style seasoning
2 tablespoon nutritional yeast

2 teaspoon onion powder

1 clove garlic

1 teaspoon lemon juice

Y, teaspoon tumeric

Parsley to decorate

Chilli flakes (optional)

Method

1 Cook tofu in a oiled fry pan over medium-high heat for 10-15 minutes to reduce water content. Stir
occasionally to prevent sticking.

Blend remaining ingredients until smooth.

3 Pour blended contents in the fry pan and mix with tofu. Cook and stir for 5 minutes or until mixture
is thick.

Sprinkle with chilli flakes and freshly chopped parsley.

Serve on sourdough toast.
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