BOLD AND
AROMATIC
CHINESE
WONDERS

WE’RE PASSIONATE ABOUT FRESH INGREDIENTS AND
EXCITING FLAVOUR COMBINATIONS FROM AROUND
THE WORLD. CHINESE CUISINE IS RENOWNED FOR
COMBINING DIVERSE SEASONING AND COOKING
TECHNIQUES FROM THE REGIONS AND PROVINCES
OF CHINA, GOING ON TO INFLUENCE OTHER
CUISINES IN ASIA AND ACROSS THE GLOBE.
WE'VE CREATED THIS COLLECTION OF RECIPES TO
INSPIRE YOU TO COOK/ENJOY/TASTE WITH SOME OF
OUR FAVOURITE DISHES.

ORGANIC TOFU
Our extra-firm Organic Tofu is incredibly versatile, with the
amazing ability to absorb flavours from the ingredients around it.
Suited to a wide variety of exciting dishes – from curries to soups,
salads to desserts – it’s ideal for adventurous cooks and beginners
alike, ready for action in thousands of recipes.

MARINATED TOFU
Marinated with a hint of garlic and ginger, our Organic Marinated
Tofu pieces are packed with flavour and offer a super convenient
dinnertime solution. Eat straight from the packet or throw into a
stir-fry and warm through – either way, they make for a seriously
tasty treat!

*Based on IRI sales 52 w/e Dec 2018.

HOW TO
PREPARE TOFU
When preparing dishes with tofu for the very first time, some
people are unsure where to begin. The good news is – once you
know how – cooking with our Organic Original Tofu couldn’t be
simpler, and it opens the door to a whole world of exciting dishes
and recipes. Here’s our starter guide to cooking tasty tofu!

1. DRAIN

3. SLICE

Preparing tofu is easy. Carefully
open the packet with a sharp knife
and gently lift the tofu out of its
water bath. Pour the water down
the sink.

Cut your tofu according to your
recipe. You can slice it however you
like, from small, bite-sized cubes or
triangles to wide, thin slices.

2. PRESS

4. FLAVOUR

Wrap the block of tofu in several
layers of kitchen roll and place
between two plates or chopping
boards. Weigh the top plate down
with some tins or books. Leave for
around 10 to 20 minutes,
depending on the firmness you
need for your recipe – the longer
you press it for, the firmer the
texture will be. Pressing the water
out creates air pockets, which are
great for absorbing flavours. When
ready, unwrap the tofu.

This step is optional. Tofu is very
light on flavour, but its texture
allows it to absorb flavours from
marinades and sauces. Simply
marinate your tofu pieces for at
least 30 minutes before cooking, or
ideally overnight.
We also recommend seasoning
your tofu with salt, pepper or other
spices before cooking to add a
little extra flavour.

LET’S GET
COOKING
RECIPES

STARTERS

VEGAN

30 MINS OR LESS

PAN-FRIED TOFU POT STICKERS WITH TAMARI DIPPING SAUCE

7.

SRIRACHA GLAZED TOFU PANCAKES

9.

GINGER, CHILLI & CORIANDER TOFU BALLS WITH WASABI MAYONNAISE

11.

FRIED TOFU IN CHINESE SESAME SOY SAUCE

13.

SALT AND PEPPER TOFU WITH PLUM MIRIN DIP

15.

HOT & SOUR TOFU SOUP

17.

CHINESE SAUSAGE DUMPLINGS

19.

MAINS

VEGAN

30 MINS OR LESS

SCRAMBLED TOFU FRIED RICE

21.

STICKY TOFU WITH SHIITAKE MUSHROOMS AND SPRING ONIONS

23.

CHAR SIU GLAZED TOFU WITH PICKLED VEGETABLES & STEAMED RICE

25.

SPICED PLUM TOFU WITH PICKLED SHIITAKE MUSHROOMS

27.

SWEET & SOUR TOFU

29.

SICHUAN-STYLE AUBERGINE WITH TOFU

31.

BUDDHA’S STIR FRY VEGETABLE WITH MARINATED TOFU

33.

RED COOKED MARINATED TOFU, SHIITAKE MUSHROOMS AND CHESTNUTS

35.

CHINESE NEW YEAR NOODLES WITH MARINATED TOFU PIECES

37.

SESAME CRUSTED GINGER TOFU

39.

SATAY TOFU STIR FRY

41.

SHIITAKE MAPO TOFU

43.

VEGAN

PAN-FRIED TOFU
POT STICKERS WITH
TAMARI DIPPING
SAUCE

Pan-fried and steamed, these
crispy yet ever so tender
dumplings are a real
crowd-pleaser. Using our
Marinated Tofu Pieces and Chinese
flavours, get ready to impress with
a taste of the Orient!

PREP: 30 MIN

COOK: 15 MIN

SERVES: 10 -12

SERVES: 10 - 12
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PAN-FRIED TOFU POT STICKERS WITH TAMARI DIPPING SAUCE
PREP: 30 MIN

COOK: 15 MIN

WHAT YOU NEED:
1 pack of Cauldron Marinated Tofu Pieces
2 tbsp olive oil
80g shiitake mushrooms, finely chopped
1 carrot, grated
40g green cabbage, shredded
3 spring onions, finely chopped
1 inch of ginger, grated
2 tbsp tamari
1 tbsp sesame oil
2 cloves of garlic, crushed
48 gyoza wrappers
1 tsp toasted sesame seeds

SERVES: 10 - 12

1

2

3

FOR THE TAMARI DIPPING SAUCE:
3 tbsp tamari
1 tbsp sesame oil
1tbsp Chinese rice wine
½ spring onion, sliced on the diagonal
1 pinch of chilli flakes

In a wok, pour 1tbsp of olive oil into the pan and place on a high heat.
Add the tofu pieces, mushrooms, carrot, cabbage, spring onions and
ginger and stir-fry for 4 minutes. Add the tamari, sesame oil and garlic
and stir-fry for a further 2 minutes. Remove from the heat and set aside
to cool.
To assemble the dumplings, place a gyoza wrapper in one hand, dip your
index finger on the other hand in some water and use it to moisten the
top half of the wrapper. Place 2 tsp of the dumpling filling into the
middle of the wrapper and fold this over to form a half moon shape.
Create 4-5 pleats along the edges of the dumpling by folding and
pressing from left to right. Repeat this with the remaining wrappers and
dumpling filling.
Pour 1 tbsp of olive oil into a large frying pan and place on a medium
heat. In batches of 24, fry the bottom of each dumpling for 2 minutes
until crispy and golden. Add 2 tbsp of hot water to the pan and cover
with the lid to steam the dumplings. Keep covered for 4 minutes or until
all the water has evaporated.

4

To prepare the tamari dipping sauce, mix all ingredients together in
a bowl.

5

To serve, plate the dumplings with a bowl of the dipping sauce and
sprinkle with toasted sesame seeds.
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VEGAN

SRIRACHA GLAZED
TOFU PANCAKES

In this twist on hoisin duck
pancakes, we have marinated the
Cauldron Tofu in spicy Sriracha
chilli sauce with sticky maple syrup
and fresh ginger which combines
perfectly with crunchy spring
onions, kale and cucumber.

PREP: 15 MIN

COOK: 15 MIN

SERVES: 4
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SRIRACHA GLAZED TOFU PANCAKES
PREP: 15 MIN

COOK: 15 MIN

SERVES: 4

WHAT YOU NEED:

FOR THE DIPPING SAUCE:

½ block of Original Tofu Block,
drained and pressed for 20
minutes, then cut into small
rectangles approximately 4cm x 1
cm x 1cm
150g kale
3 tbsp vegetable oil
1 bunch of spring onions, very
finely chopped into thin strips
½ cucumber, cut into very
fine strips
100g peashoots (optional)

1 tbsp Sriracha (add more for a
hotter sauce)
3 tbsp dark soy sauce
½ tbsp rice wine vinegar

FOR THE MARINADE:
1 tbsp Sriracha
3 tbsp maple syrup
1 tbsp root ginger, very finely
chopped
2 cloves of garlic, crushed
1 tbsp vegetable oil

1

Preheat the oven to 200C/400F/Gas Mark 6.

2

Combine the ingredients for the marinade. Coat the tofu well, cover
and refrigerate for 15 minutes.

3

Meanwhile, carefully fry the kale in the hot oil until crispy – cook in
small batches and vary the crispiness for variety of texture.
Remove each batch from the oil and drain on kitchen roll. Set to one
side.

4

Lightly fry the marinated tofu then place on a lightly greased baking
sheet and cook in the oven for 15 minutes until the marinade is
beginning to become sticky and drier.

5

Combine the ingredients for the dipping sauce.

6

Warm the pancakes slightly in the microwave.
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VEGAN

GINGER, CHILLI &
CORIANDER TOFU
BALLS WITH WASABI
MAYONNAISE

The powerful kick of chilli salt
which combines with the
deliciously fiery wasabi
mayonnaise will really get the
taste buds tingling! Great as an
impressive canapé to share with
friends or indulge yourself as a
supper time treat.

PREP: 15 MIN

COOK: 5 MIN

SERVES: 2
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GINGER, CHILLI & CORIANDER TOFU BALLS WITH WASABI MAYONNAISE
PREP: 15 MIN

COOK: 5 MIN

WHAT YOU NEED:
1/2 pack of Cauldron Original Organic Tofu,
drained and pressed for 20 minutes.
2 tbsp corn flour
1 tsp Chinese 5 spice
1 tsp salt
2 tbsp chopped root ginger
1 small red chilli, chopped
2 tbsp fresh coriander, chopped

FOR THE WASABI
MAYONNAISE:
Wasabi Mayonnaise
2tsp wasabi paste
2tbsp vegan mayonnaise

SERVES: 2

1
2

3

To prepare the wasabi mayonnaise, combine the ingredients in a
small bowl, cover and refrigerate until needed.
Place half of the tofu with the remaining ball ingredients in the food
processor and pulse to break down until a paste is almost made.
Shred the remaining half of the tofu using your hands and stir into
the blitzed mix.
Form balls approximately walnut sized then chill for 10 minutes.
Preheat 2-3cm of vegetable oil in a heavy based pan/fryer to
approximately 180C.

4

Fry the balls for 2-3 minutes until golden.

5

Drain well on kitchen roll and sprinkle with salt and chilli flakes.

6

Serve warm with a heaped spoon of wasabi mayonnaise.

12

VEGAN

FRIED TOFU IN
CHINESE SESAME
SOY SAUCE

Forget a takeaway – make your
own delicious sweet and sour at
home. With natural sweetness and
a warm chilli flavour.

COOK: 13 MIN

SERVES: 4
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FRIED TOFU IN CHINESE SESAME SOY SAUCE
COOK: 13 MIN

SERVES: 4

WHAT YOU NEED:
250g Cauldron Original Tofu, drained
and pressed for 20 minutes.
Cut into 2cm squares
glutinous rice flour for dusting (or
potato starch or cornflour)
250ml groundnut oil

FOR THE SAUCE:
6 tbsp
light soy sauce
4 tbsp mirin
1 tsp caster sugar

1
2

3

Dip the tofu cubes into the glutinous rice flour making sure each one is
well coated and dust off any excess. Place on a plate.
Heat wok over high heat and add the groundnut oil. Heat the oil to
180C or until a cube of bread fries golden and floats to the surface in
just 10 seconds. Shallow fry the tofu cubes, in batches if necessary.
Turn them over to ensure all the sides are golden. Then drain the
excess oil on absorbent kitchen paper.
Add together all the sauce ingredients making sure the sugar has
dissolved. Place the tofu pieces on a serving plate, dress with the
sauce, then garnish with the chilli, toasted sesame seeds and nori
pieces and a sprig of coriander. Serve immediately – delicious.

FOR THE GARNISH:
1 tsp toasted white
sesame seeds
1 small red chilli, deseeded and finely
chopped
1 small sheet of dried nori, Japanese
seaweed, finely sliced
1-2 sprigs of coriander
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VEGAN

SALT AND PEPPER
TOFU WITH PLUM
MIRIN DIP

A Chinese takeaway favourite,
recreate this deliciously crispy and
delicately seasoned tofu at home
in under 10 minutes. Serve with
the sweet plum mirin dip for a bit
of a twist.

PREP: 5 MIN

COOK: 4 MIN

SERVES: 4
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SALT AND PEPPER TOFU WITH PLUM MIRIN DIP
PREP: 5 MIN

COOK: 4 MIN

WHAT YOU NEED:
1 block Cauldron Organic Original Tofu, drained
and pressed for 20 minutes, cut in 3cm squares
2 tbsp corn flour
1 tsp ground Sichuan black peppercorns
1 tsp ground black pepper
1 tsp sea salt
Vegetable oil, for frying
2 spring onions, sliced
5g coriander, de-stalked and finely chopped
1 red chilli, de-seeded and chopped
Salt and pepper to taste

SERVES: 4

1

Dust the tofu in the corn flour, Sichuan black peppercorns, black
pepper and sea salt, set aside.

2

Preheat vegetable oil to 180°C in a deep fryer or heavy based pan,
carefully drop the tofu into the hot oil and fry for 3-4 minutes until
golden brown with a crispy exterior.

3

Remove the tofu from the oil and blot with kitchen towel. Transfer
to a bowl and toss with the spring onions, coriander and chilli.
To make the plum mirin dip, mix all ingredients together in a bowl.

4

Serve the tofu with the dip and extra salt and pepper to taste.

FOR THE PLUM MIRINI DIP:
2 tbsp plum sauce
2 tbsp mirin
1 tbsp water
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VEGAN

HOT & SOUR
TOFU SOUP

This quick and easy vegan
Chinese-style soup takes only
minutes to prepare so perfect for
lunch or dinner. It also makes a
lovely addition to a Chinese New
Year menu and is the perfect
appetiser to any celebration meal.

PREP: 15 MIN

COOK: 15 MIN

SERVES: 4
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HOT & SOUR TOFU SOUP
PREP: 15 MIN

COOK: 15 MIN

WHAT YOU NEED:
1 pack of Cauldron Marinated Tofu
1L vegetable stock
60ml rice wine vinegar
2 tbsp soy sauce
2 fresh red chillies, de-seeded and
thinly sliced
1 tbsp brown sugar
3 garlic cloves, crushed
1 tbsp freshly grated root ginger
1 tsp sesame oil
1 Chinese cabbage, shredded
4 spring onions, finely sliced

SERVES: 4

1

Combine the stock, vinegar, soy sauce, half the chillies, sugar, garlic,
ginger and sesame oil in a medium saucepan, then bring to a simmer.
Reduce the heat to medium low, then gently simmer for 5 minutes or
until fragrant.

2

Stir in the tofu and cabbage, and cook for 3 to 5 minutes or until
heated through.

3

Divide among 4 bowls. Garnish with the spring onions and
remaining chilli.
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CHINESE SAUSAGE
DUMPLINGS

Delicious vegetarian Chinese
dumplings steamed in your own
kitchen! This recipes combines
Chinese flavours with shredded
cabbage and our Lincolnshire
sausages for an Oriental treat.

PREP: 20 MIN

COOK: 15 MIN

SERVES: 6
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CHINESE SAUSAGE DUMPLINGS
PREP: 20 MIN

COOK: 15 MIN

FOR THE DUMPLINGS:
1 pack of Cauldron Lincolnshire sausages,
finely chopped
2 tsp vegetable oil
4 spring onions, finely chopped
2 garlic cloves, crushed
1 tbsp freshly grated root ginger
1 tbsp Shaoxing wine
2 tbsp soy sauce
1 tbsp sesame oil
100g Chinese cabbage, shredded
10g chives, finely chopped
½ tsp black pepper
1 pack of Chinese dumpling wrappers
50ml water

FOR THE VINEGAR
DIPPING SAUCE:
2 tbsp Chinese rice vinegar
1 tbsp soy sauce
1 tsp sesame oil

SERVES: 6

1

2
3

4

5

Place a wok on a medium heat and add 1 tbsp of vegetable oil. Stir-fry
the spring onions, garlic and ginger for 2 minutes. Add the Cauldron
Lincolnshire sausages, Shaoxing wine, soy sauce, sesame oil, Chinese
cabbage, chives and black pepper and stir-fry for a further 5 minutes.
Set aside.
To make the vinegar dipping sauce, combine all ingredients and set
aside.
To make the dumplings, put a dumpling wrapper on a clean surface
and place a large teaspoon of the sausage mix onto the middle of the
wrapper. Brush around the edge of the wrapper with water then pinch
together two sides and close in the middle. Pinch the remaining sides
to join the middle and secure along the edges. Set aside and repeat
with the remaining wrappers.
To cook the dumplings, put 1 tbsp of oil into a frying pan and place on
a medium heat. Once hot, add the dumplings and fry for 2 minutes or
until golden on the bottom. Add the 50ml water to the pan and place
a lid over the top. Continue to cook for 6 minutes, or until the
dumplings have steamed and softened.
Serve the dumplings with vinegar dipping sauce and enjoy!
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VEGAN

SCRAMBLED TOFU
FRIED RICE

Use tofu instead of eggs for this
mid-week meal favourite.
Scrambling the tofu with Chinese
ingredients brings a tasty, protein
packed dinner to your table in just
15 minutes.

PREP: 10 MIN

COOK: 5 MIN

SERVES: 4
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SCRAMBLED TOFU FRIED RICE
PREP: 10 MIN

COOK: 5 MIN

WHAT YOU NEED:
1 block Cauldron Organic Original Tofu, drained
and pressed for 20 minutes, mashed with a fork or
potato masher
2 tbsp sunflower oil
3 spring onions, finely chopped
1 inch of ginger, grated
1 red chilli, finely chopped
4 cloves of garlic, crushed
3 tbsp tamari
2 tsp onion powder
500g brown basmati rice, cooked and cooled
3 tbsp sesame oil
1 tbsp Chinese rice wine
60g frozen peas
15g fresh coriander, de-stalked and chopped
1 tsp red chilli flakes (optional)
1 tbsp toasted sesame seeds (optional)

SERVES: 4

1

Pour the oil into a wok and place on a high heat. Add the spring
onions, ginger and chilli and stir-fry for 1 minute.

2

Add the tofu, garlic and 1 tbsp of tamari, stir fry for a further minute
before adding in the rest of the ingredients. Keep stirring for 3
minutes, then remove from the heat. Stir through the coriander.

3

To serve, garnish with chilli flakes and toasted sesame seeds.
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VEGAN

STICKY TOFU WITH
SHIITAKE
MUSHROOMS AND
SPRING ONIONS

This modern Asian dish combines
rich soy and ginger flavours with
sweet maple and rice wine with a
hint of chilli on the tofu, shiitake
mushroom full flavour and texture
which all contrasts wonderfully
with the fresh pak choi and spring
onions.

PREP: 30 MIN

COOK: 30 MIN

SERVES: 2
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STICKY TOFU WITH SHIITAKE MUSHROOMS AND SPRING ONIONS
PREP: 30 MIN

COOK: 30 MIN

WHAT YOU NEED:
½ block of Original Tofu Block, drained and pressed for
20 minutes then cut into 12 triangles
9 tbsp salt reduced soy sauce
6 tbsp Shoaxing Sauce (Rice wine)
1 medium chilli, finely chopped
1 tbsp fresh ginger, finely chopped
3 tbsp maple syrup
1 tbsp oil
125g shiitake mushrooms, halved
3 large spring onions, sliced
2 pak choi

SERVES: 2

1

In a mixing bowl combine the soy sauce, shoaxing, chilli, ginger and
maple syrup. Add the tofu and marinade for 30 minutes.

2

Preheat the oil in a large frying pan and cook the mushrooms and
spring onions for 5 minutes then set aside.

3

Place the tofu and marinade in the pan, bring to the boil then simmer
for 12 minutes until the tofu is fully glazed and has absorbed all of the
liquid.

4

Add the mushrooms and spring onions and simmer for a further
2 minutes.

5

Steam the pak choi for 2-3 minutes, drain and serve the sticky tofu
on top.

6

Serve with toasted sesame seeds and thinly sliced spring onions.
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VEGAN

CHAR SIU GLAZED
TOFU WITH PICKLED
VEGETABLES &
STEAMED RICE

An amazing combination of sweet
and sour flavours released
perfectly alongside the crunch of
pickled vegetables.

PREP: 10 MIN

COOK: 20 MIN

SERVES: 2-3
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CHAR SIU GLAZED TOFU WITH PICKLED VEGETABLES & STEAMED RICE
PREP: 10 MIN

COOK: 20 MIN

WHAT YOU NEED:
1/2 pack of Cauldron Original Organic Tofu,
drained and pressed for 20 minutes, cut into cubes
approximately 3cm wide
2 garlic cloves, crushed
2 tbsp tomato sauce
2 tbsp Hoisin sauce
1 tbsp dark soy sauce
1 tbsp golden caster sugar
1 tbsp rice vinegar
1 tbsp vegetable oil
Black and white steamed rice to serve

SERVES: 2 - 3

1
2

3

4

Preheat the oven to 200C/400F/Gas Mark 6.
To prepare the pickled vegetables, dissolve the sugar in the hot water,
allow to cool slightly then add the vinegar. Pour over the vegetables
and sesame seeds. Cover and refrigerate.
Mix the garlic, tomato sauce, hoisin and soy sauces, sugar, rice vinegar
and vegetable oil in a bowl. Add the Cauldron Tofu cubes and coat
well. Place on a lightly greased baking sheet and cook for 15-20
minutes until sticky and glazed. Coat with a little more glaze during
cooking if required.
Serve the sweet baked tofu with the crunchy pickled vegetables and
steamed rice.

FOR THE PICKLED VEGETABLES:
1 tbsp caster sugar
2 tbsp boiling water
1 ½ tbsp rice vinegar
2 tsp toasted sesame seeds
1 tbsp fresh coriander, chopped
½ tsbp fresh mint, chopped
2 carrots, cut into thin ribbons with a Y peeler
1/3 cucumber, cut into thin ribbons
1 shallot, sliced thinly
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VEGAN

SPICED PLUM TOFU
WITH PICKLED
SHIITAKE
MUSHROOMS

In this colourful, layered dish, the
deliciously sweet and punchy
spiced plum flavours confidently
compliment the gently pickled
shiitake mushrooms.

PREP: 20 MIN

COOK: 55 MIN

SERVES: 2-3
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SPICED PLUM TOFU WITH PICKLED SHIITAKE MUSHROOMS
PREP: 20 MIN

COOK: 55 MIN

WHAT YOU NEED:
200g Steamed rice to serve
1 small kabocha squash, peeled
and cut into 1/2cm thick slices,
blanched for 5 minutes in boiling
water (or if unavailable, try
butternut squash)

FOR THE GLAZE:
1/2 block of Cauldron Original
Organic Tofu, drained and
pressed for 20 minutes, cut into
triangles approximately 1/2cm x
3cm x 3cm
300g plums, halved and stones
and removed
4 tbsp soy sauce
3 tbsp chopped root ginger
1 tsp Chinese 5 spice
2 whole star anise
2 cloves of garlic, crushed
1 tbsp rice wine
2 tbsp maple syrup
2 tsp chopped stem ginger

SERVES: 2 - 3

FOR THE PICKLED
SHIITAKE MUSHROOMS:

1

100g shiitake mushrooms,
cleaned and halved
1 garlic clove, crushed
1/2 tsp dried chilli flakes
½ tsp salt
6 tbsp rice wine vinegar
6 tbsp water

2

FOR THE ASIAN GREENS:
2 pak choi, shredded
4 spring onions, sliced
1 red chilli, chopped
1 garlic clove, crushed
1 tbsp chopped root ginger
2 tbsp Hoisin sauce
1 tbsp soy sauce
4 tbsp vegetable stock

3

4

5

Prepare the pickled mushrooms by placing all of the ingredients in a
pan. Bring to the boil, reduce the heat and simmer gently for 5
minutes. Pour into a sterilised jar, allow to cool for 15 minutes then seal
and refrigerate. This can be made up to a week in advance.
Preheat the oven to 200C/400F/Gas mark 6.
With the exception of the tofu triangles and a couple of plum halves,
combine the ingredients for the spiced plum bake. Mix gently and
pour into an oven proof container. Bake for 35 minutes, stirring
occasionally.
Add the Cauldron Tofu triangles, covering well with the plum sauce.
Top with the remaining plum halves and continue to cook for a further
20 minutes ensuring the tofu is well coated during cooking. As plums
vary in sweetness, it is an option to add sugar to taste at this stage.
Place the squash on a lightly greased tray and bake for 20 minutes
until golden.
Wilt the pak choi in a large pan with a tablespoon of water for 2-3
minutes. Add the remaining ingredients and keep warm until required.
Serve the spiced plum tofu hot on a bed of rice, with a layer of the
wilted greens and squash and a spoonful of the pickled mushrooms.
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VEGAN

SWEET &
SOUR TOFU

Forget a takeaway – make your
own delicious sweet and sour at
home. With natural sweetness and
a warm chilli flavour.

COOK: 30 MIN

SERVES: 4
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SWEET & SOUR TOFU
COOK: 30 MIN

SERVES: 4

WHAT YOU NEED:
1 Pack Cauldron Organic Tofu, drained and
pressed for 20 minutes.
Cut into strips.
2 tbsp of sesame oil
50g kalettes, trimmed and blanched in
boiling water for 2 ½ minutes
50g sugar snap peas
1 small red pepper, deseeded & sliced
50g tender stem broccoli, trimmed
½ red onion, sliced
80g Shiitake mushrooms, sliced
75g rice noodle, cooked to the back of pack
instruction
1 spring onion, peeled and thinly sliced
lengthways
1 small bunch of coriander, finely chopped
½ tbsp sesame seeds, toasted

1
2

Pre-heat the oil and fry the tofu on all sides until golden brown, then
remove from the pan.
Stir fry the pepper (carrots and beans optional) with the onions for 2-3
minutes then add pineapple, sugar, vinegar,
ketchup and stock, then bring to the boil.

3

Dissolve the cornflour in a little water and add to the pan, stir until
thickened. Add more stock if necessary.

4

Season to taste with salt and pepper, return the tofu to the pan.

5

Serve with noodles or rice.

6

For a spicier dish add some finely diced red chilli.
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VEGAN

SICHUAN-STYLE
AUBERGINE WITH
TOFU

This dish includes a sichuan-style
aubergine and is served with
Chinese-style tofu and sauce.
An easy to make dish to serve
around Chinese New Year.

COOK: 25 MIN

SERVES: 2
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SICHUAN-STYLE AUBERGINE WITH TOFU
COOK: 25 MIN

SERVES: 2

WHAT YOU NEED:

FOR THE SAUCE:

200g Cauldron Original Tofu,
drained and pressed for 20 minutes,
chopped into 1.5cm x 1.5cm
squares
3 tbsp groundnut (peanut) oil
1 large aubergine (use Asian
aubergine if possible), sliced thinly
into batons
2 garlic cloves, crushed and finely
chopped
5cm fresh root ginger, grated
1 medium red chilli, deseeded and
finely chopped
1 tbsp chilli bean sauce or chilli
sauce

100ml cold vegetable stock
1 tbsp light soy sauce
1 tbsp Chinkiang black rice vinegar
or balsamic vinegar
1 tbsp cornflour
1 spring onion, finely sliced

1

2
3

4

Heat a tablespoon of oil in a wok over high heat. As the wok starts to
smoke add the batons of aubergine and stir-fry until browned. Cook
stirring for five minutes until softened then remove from the pan.
During this process, keep adding small drops of water to create some
steam, which will soften the aubergine as it cooks. Once cooked
transfer to a plate and keep to one side. Add a further tablespoon of
oil, lightly brown the tofu and set aside with the aubergine.
In a small measuring jug, combine all the ingredients for the sauce and
stir to mix well.
Reheat the wok and add the remaining tablespoon of groundnut oil.
Add the garlic, ginger, chillies and chilli bean sauce and cook together
for a few seconds. Now place the aubergines and tofu back into the
wok and pour in the sauce.
Bring to the boil. Simmer until the sauce has thickened to your liking,
then stir in some spring onions and serve immediately. This dish works
well as one of many dishes, or serve simply with an accompaniment of
boiled jasmine rice.
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VEGAN

BUDDHA’S STIR FRY
VEGETABLE WITH
MARINATED TOFU

This easy to make stir fry dish uses
Chinese-style tofu dressed in a
delicious vegetable sauce. A
perfect meal to serve as part of
your Chinese New Year
celebrations.

COOK: 20 MIN

SERVES: 2-4
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BUDDHA’S STIR FRY VEGETABLE WITH MARINATED TOFU
COOK: 20 MIN

SERVES: 2 - 4

WHAT YOU NEED:
1 pack Cauldron Marinated Tofu Pieces
1 tbsp groundnut oil
1 tbsp freshly grated ginger
1 medium carrot, julienne
1 small handful of babycorn, sliced
1 × 225g tin of bamboo shoots,
drained julienne
4 fresh shiitake mushrooms, slice

1

2

3

FOR THE SAUCE:

In a small measuring jug, add all the ingredients of the sauce
together (from cold vegetable stock to the cornflour) and stir well.
Keep to one side.
Heat a wok over high heat and as the wok starts to smoke add the
groundnut oil. Add the grated ginger and stir for a few seconds
then add the carrots, babycorn and bamboo shoots and stir-fry for 2
minutes. Add the shiitake mushrooms and stir-fry for a few seconds.
Pour the jug of sauce into the wok and bring to the boil.
When the sauce has thickened, add the marinated tofu pieces,
beansprouts and spring onions and cook for 1 minute. Transfer to a
serving plate and serve with an accompaniment of dishes or serve
on its own with boiled Jasmine rice.

100ml cold vegetable stock
1 tbsp light soy sauce
1tbsp vegetarian mushroom sauce or
vegetarian oyster sauce
1 tsp toasted sesame oil
1 tbsp cornflour
1 small hand of beansprouts
2 spring onions, 2cm sliced on the diagonal
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VEGAN

RED COOKED
MARINATED TOFU,
SHIITAKE MUSHROOMS
AND CHESTNUTS

This dish uses Chinese style tofu
marinated in Chinese spices and
served with delicious shiitake
mushrooms and chestnuts. An
ideal starter to kick start your
Chinese New Year celebrations.

COOK: 4 MIN

SERVES: 4
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RED COOKED MARINATED TOFU, SHIITAKE MUSHROOMS AND CHESTNUTS
COOK: 4 MIN

SERVES: 4

WHAT YOU NEED:
320g (2 Packs) Cauldron Marinated Tofu Pieces
1 tbsp groundnut oil
1 tbsp whole assortment of Chinese five spice + 1
× 5cm stick of cassia bark
2 tbsp Shaohsing rice wine or dry sherry
2 tbsp light soy sauce
2 tsp dark soy sauce
1 tbsp brown sugar
4 fresh shiitake mushrooms, sliced
10 cooked chestnuts
2 spring onions, sliced on the diagonal

1

Heat a wok over high heat and when the wok starts to smoke, add the
groundnut oil. Swirl the oil around and then add the whole spices and
cassia bark and stir for a few seconds. Then add the marinated tofu
pieces and cook until fragrant and browned for less than a minute.
Add the Shaohsing rice wine, the light soy sauce, dark soy sauce and
brown sugar.

2

Add the shiitake mushrooms and chestnuts and bring to the boil and
keep gently stirring.

3

When all the liquid has reduced and the ingredients are slightly sticky
with the “red cooked” glaze, take it off the heat and garnish with
some spring onions. Serve immediately with some boiled jasmine rice.
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VEGAN

CHINESE NEW
YEAR NOODLES
WITH MARINATED
TOFU PIECES

A simple Friday night Chinese
‘Fakeaway’! The best way to a
bowlful of noodles bursting with
the flavour you get from the soy
and ginger in the Cauldron
Marinated Tofu Pieces. Sit back
and relax!

PREP: 10 MIN

COOK: 10 MIN

SERVES: 2-3
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CHINESE NEW YEAR NOODLES WITH MARINATED TOFU PIECES
PREP: 10 MIN

COOK: 10 MIN

WHAT YOU NEED:
1 pack of Cauldron Marinated Tofu Pieces
1 pack mixed mushrooms, such as mixed shiitake
and oyster, cleaned and halved (approximately
150g)
1 pack stir fry vegetable with cabbage
1 pack Chow Mein Sauce
1 pack ready to eat noodles, or 2 nests of noodles
cooked as per pack instructions and draine

SERVES: 2 - 3

1

Preheat a little vegetable oil in a wok or large frying pan (try chilli oil
for a kick). Add the mushroom and cook for 3-4 minutes. Add the stir
fry vegetables and cook for 2-3 longer.

2

Stir in the Cauldron Marinated Tofu Pieces, chow mein sauce and
noodles and cook for a further 3-4 minutes until warmed through.

3

Serve with a selection of your favourite garnishes.

FOR THE GARNISH:
3-4 spring onions, trimmed and sliced
Sriracha sauce
Crispy fried shallots
Chopped fresh coriander
Soy sauce to taste
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VEGAN

SESAME CRUSTED
GINGER TOFU

Crisp and delicious sesame crusted
tofu is made in to a comforting,
healthy dish with rice, pickled
vegetables and a vegan ginger
sauce.This dish is ideal for a light
snack or even as a starter.

PREP: 30 MIN

COOK: 5 MIN

SERVES: 4
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SESAME CRUSTED GINGER TOFU
PREP: 30 MIN

COOK: 5 MIN

SERVES: 4

FOR THE TOFU:

TO SERVE:

1 pack of Cauldron Organic Tofu,
drained and pressed for 20
minutes
3 tbsp cornflour
½ tbsp ground ginger
¼ tsp salt
¼ tsp white pepper
3 tbsp aquafaba (the liquid from
a tin of chickpeas), beaten to soft
white peaks with an electric
whisk
5 tbsp toasted sesame seeds
100ml vegetable oil, for frying

4 portions of rice
A selection of fresh and pickled
salad vegetables, e.g. avocado,
carrot, cucumber, radishes
Lime wedges
Microherbs (optional)

FOR THE GINGER SAUCE:
2 tbsp tahini
1 tbsp lemon juice
1 tbsp soy sauce
1 tbsp sesame oil
1 tbsp water
1 tbsp fresh ginger, grated

1

To make the tofu, slice the tofu block into 12 strips and set aside. Put
the cornflour and ground ginger into a shallow bowl, and the
aquafaba and sesame seeds into two separate bowls.

2

Take each piece of tofu and coat it first in the cornflour, then the
aquafaba, then the sesame seeds. Set aside on a plate lined with
baking paper.

3

4
5

Pour the oil into a large, heavy bottomed pan and set over a
medium-high heat. Once the oil is hot and shimmering cook the tofu
for 3-4 minutes on each side, or until golden. Drain on kitchen roll and
set aside.
To make the sauce, combine all ingredients together and mix well.
To serve, divide rice between four bowls and top each bowl with three
slices of the sesame crusted tofu. Decorate the plate with fresh and
pickled salad vegetables and garnish with the ginger sauce, micro
herbs and lime wedges.
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VEGAN

SATAY TOFU
STIR FRY

With a rich and creamy peanut
sauce, this satay-inspired stir-fry is
served over healthy quinoa.
Bursting with coconut, sriracha,
and ginger, this vegan dish is
definitely a crowd pleaser!

PREP: 10 MIN

COOK: 10 MIN

SERVES: 4
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SATAY TOFU STIR FRY
PREP: 10 MIN

COOK: 10 MIN

WHAT YOU NEED:
1 pack of Cauldron Marinated Tofu
65g smooth natural peanut butter
100 ml coconut milk
2 tbsp lime juice
2 tbsp soy sauce
1 tbsp sesame oil
1 tbsp Sriracha hot sauce
2 tsp brown sugar
2 garlic cloves, crushed
1 tbsp freshly grated root ginger
1/4 tsp chilli flakes
1 tbsp vegetable oil
2 spring onions, finely sliced
4 baby pak choi, quartered
30g peanuts, roughly chopped
1 pack of pre-cooked quinoa, to serve

SERVES: 4

1

2

Whisk together the peanut butter, coconut milk, lime juice, soy sauce,
sesame oil, Sriracha, brown sugar, garlic, ginger and half of the chilli
flakes, then set aside.
Heat the oil in wok or large skillet and set over a high heat. Cook the
Cauldron Marinated Tofu for 5-6 minutes or until golden brown and
crisp all over. Stir in the spring onions and pak choi and cook for 1-2
minutes, or until the pak choi starts to soften.

3

Stir in the peanut satay sauce, then mix everything together. Cook for
1-2 minutes.

4

Serve with the quinoa and garnish with the peanuts and remaining
chilli flakes.
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VEGAN

SHIITAKE
MAPO TOFU

Mapo Tofu is a dish that is
beautifully layered with flavour!
You can adjust the chilli heat for
your own personal taste but
whatever you do, your tastebuds
will feel the full force of Chinese
cuisine. Serve with sticky rice and
garnish with Sichuan pepper and
spring onions for extra flare.

PREP: 30 MIN

COOK: 10 MIN

SERVES: 4
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SHIITAKE MAPO TOFU
PREP: 30 MIN

COOK: 10 MIN

WHAT YOU NEED:
1 pack of Cauldron Organic Tofu, drained
and pressed for 20 minutes
2 tbsp oil
1 tbsp Sichuan chilli bean paste
1 tbsp black bean paste
1 inch of ginger, grated
2 garlic cloves, crushed
30 g dried shiitake mushrooms, soaked in
200ml of boiling water, drained (reserve the
water) and roughly chopped
½ tbsp soy sauce
1 tbsp Chinese rice wine
1 tbsp sesame oil
½ tsp sugar
½ tbsp. corn flour (optional)
1 tsp ground Sichuan pepper
3 spring onions, finely sliced

SERVES: 4

1

2

3

Drain the tofu for 20 minutes by placing it in-between two chopping
boards lined with a clean tea towel or kitchen roll. Put something
heavy on top, e.g. tins of can food, to apply pressure. Once the tofu
has been pressed, chop into 2.5cm cubes.
Place a wok on to a high heat and place the oil in to the pan. Add the
Sichuan chilli bean paste and black bean paste and fry for 2 minutes.
Add the ginger, garlic, tofu and shiitake mushrooms and continue to
fry for a further 2 minutes. Add the soy sauce, Chinese rice wine,
sesame oil, sugar and reserved water from the shiitake mushrooms.
Continue to cook for 5 minutes, until the sauce reduces. For a thicker
sauce, add the corn flour at this point.
Serve with sticky rice and garnish with the Sichuan pepper and
spring onions.
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