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VEGGIE WEEK
INSPIRATION GUIDE
Welcome to our guide, designed to inspire you
to make simple swaps to plant-based recipes
full of taste excitement and ﬂavour.

VEGAN

HUMMUS DIP PLATTER WITH GREEK-STYLE
CUBES

LUNCHES

PREP 10 MINS

VEGAN

COOK 35 MINS

SERVES 6 PEOPLE

GRILLED VEGAN TOFU GYROS
PREP 15 MINS

VEGAN

SERVES 2 PEOPLE

VEGAN LEEK & POTATO SOUP WITH
TOFU & TURMERIC
PREP 20 MINS

VEGAN

COOK 3 MINS

COOK 10 MINS

SERVES 4 PEOPLE

CALIFORNIAN FALAFEL AND SOBA
VEGAN GLOW BOWL
PREP 15 MINS

COOK 15 MINS

SERVES 2 PEOPLE

FALAFEL BUBBLE AND SQUEAK
PREP 25 MINS

COOK 30 MINS

SERVES 4 PEOPLE

HOT SAUSAGE PITTAS WITH ROASTED
VEGETABLES & GARLIC DRESSING
PREP 25 MINS

COOK 25 MINS

SERVES 3 PEOPLE

CARROT, CORIANDER & FALAFEL FRITTERS
WITH CUCUMBER SALAD & POACHED EGGS
PREP 20 MINS

COOK 10 MINS

SERVES 2 PEOPLE

VEGAN

LUNCH

HUMMUS DIP PLATTER WITH
GREEK-STYLE CUBES
PREP
10 MINS

COOK
3 MINS

SERVES
2 PEOPLE

Dip and dunk straight into a taste of sunny Greece with this rich, ﬂavourful
platter. A light combination of olives, cucumber, tomato, homemade
hummus, lemon and crumbly Cauldron Greek-Style Cubes in Mediterranean
Herbs – perfect for an afternoon in the garden.

INGREDIENTS
400g tin of chickpeas (in water)
1/2 lemon (just the juice)
1 clove garlic, minced
2 tbsp tahini
4 tbsp olive oil (extra virgin is
best)
1 tbsp cumin powder
1/2 tsp sea salt
120ml ice-cold water
Top with:
1 tup of Cauldron Greek-Style
Cubes
5-6 black olives, sliced
3-4 cherry tomatoes, chopped
2 baby cucumbers, diced
1 roasted pepper

METHOD
1

Start by draining the chickpeas and
then add them to a food processor
along with all of the other hummus
ingredients, apart from the water, and
blitz together – slowly pouring in the
water to give a delicious ﬂuffy texture

2

Prepare all of the toppings by slicing
up the veggies. You can toast the nuts
in a pan if you’d like them a little
browned

3

Option to also add 1/2 the pot of the
Cauldron Greek-Style Cubes to the
pan with the pine nuts, to add a little
crisp edge

4

Pour the hummus onto a serving
platter, top with all of the veggies and
preserves, and ﬁnally top with the
Cauldron Greek-Style cubes and
enjoy with fresh crunchy bread

VEGAN

LUNCH

VEGAN LEEK & POTATO SOUP
WITH TOFU & TURMERIC
PREP
20 MINS

COOK
35 MINS

SERVES
6 PEOPLE

A twist on a classic; this delicious combination of protein-packed tofu,
turmeric, leek and sweet potato make this soup not only colourful but
packed full of delicious warming ﬂavours too.

INGREDIENTS
1 pack of Cauldron Organic
Tofu, chopped
1 tbsp coconut oil
1 onion, chopped
2 leeks, chopped
1 sweet potato, peeled and
chopped
2 garlic cloves, chopped
1 tbsp turmeric
1 ltr vegetable stock
½ tsp salt
½ tsp black pepper
3 tbsp vegan yoghurt
2 tbsp fresh coriander, ﬁnely
chopped

METHOD
1

Place a large pan on a low heat and
add the coconut oil. Fry the onion,
leeks, sweet potato and turmeric for
10 minutes.

2

Add the tofu and fry for a further 5
minutes.

3

Add the vegetable stock, salt and
pepper and simmer for 20 minutes.

4

Transfer this mix to a blender and
pulse until smooth.

5

Garnish with a swirl of vegan
yoghurt and chopped fresh
coriander.

VEGAN

LUNCH

GRILLED VEGAN TOFU GYROS
PREP
15 MINS

COOK
10 MINS

SERVES
4 PEOPLE

Sizzling slices of tofu served in wraps with salad and a refreshing tzatziki
sauce, offer a healthier take on a Greek Gyros. This vegan dish can be
enjoyed in a number of different ways, even after an oenochoe (ancient
Greek jug) of wine.

INGREDIENTS
For the tofu:
1 pack of Cauldron Organic Tofu,
drained and pressed for 20 minutes
1 tbsp olive oil
1 tbsp tomato puree
2 garlic cloves, crushed
½ tbsp ground coriander
½ tbsp cumin
½ tbsp oregano
1½ tsp salt
½ tsp black pepper
For the vegan tzatziki sauce:
100 g vegan yogurt
¼ cucumber, coarsely grated
1 garlic clove, crushed
1 tsp lemon juice
¼ tsp salt
¼ tsp black pepper
10 g fresh mint, ﬁnely chopped (optional)
To serve:
4 wraps, heated
50 g mixed salad leaves
20 g kalamata olives, pitted
¼ red onion, ﬁnely sliced
8 cherry tomatoes, quartered

METHOD
1

To make the tofu, slice the tofu
block into 12 strips. Combine all
other tofu ingredients and mix
together. Marinate the tofu in this
mixture and set aside.

2

To make the tzatziki sauce, combine
all ingredients and set aside.

3

Place a griddle onto a medium heat
and cook the tofu for 4-5 minutes
on each side, until chargrilled.

4

To serve, divide the lettuce, red
onion, cherry tomatoes, olives and
tofu between the wraps. Drizzle with
tzatziki sauce to serve.

VEGAN

LUNCH

CALIFORNIAN FALAFEL AND SOBA
VEGAN GLOW BOWL
PREP
15 MINS

COOK
15 MINS

SERVES
2 PEOPLE

This vegan fusion power bowl brings together the best of all worlds in one
glorious dish! Absolutely loaded with fresh and crunchy veggies, it combines
Cauldron Middle Eastern Falafel with the rich ﬂavours of tahini and tamari, all
sitting together on a bed of tender soba noodles.

INGREDIENTS
1 pack Cauldron Middle
Eastern Falafel
200 g soba noodles
2 tbsp tahini paste
30 ml lime juice
30 ml rice wine vinegar
3 tbsp tamari
1 tbsp sesame oil
1 tbsp minced ginger
1 garlic clove, minced
1 tsp brown sugar
2 large carrots, spiralised
1 cucumber, spiralised
60 g shelled edamame, cooked
1 avocado, halved, pitted,
peeled and sliced
2 spring onions, thinly sliced
1 tbsp crushed peanuts
1 tbsp coriander, chopped
1 tsp chilli ﬂakes

METHOD
1

2

Prepare the soba noodles according
to package directions, then rinse the
noodles under cold running water
and drain well.
Meanwhile, whisk together the tahini
paste, lime juice and vinegar until
smooth. Whisk in the tamari, sesame
oil, garlic and brown sugar.

3

Toss together the soba noodles,
carrot, cucumber, edamame and
dressing until well coated. Divide
among 3 bowls.

4

Top with the Cauldron Middle
Eastern Falafel and the avocado.
Garnish with spring onion, crushed
peanuts, coriander and chilli ﬂakes.

LUNCH

FALAFEL BUBBLE AND SQUEAK
PREP
15 MINS

COOK
15 MINS

SERVES
4 PEOPLE

Try this twist on a British classic, using our Cauldron Middle Eastern Falafels. It’s
the perfect comfort food, ideal for a lazy brunch with friends or a cosy night in
with your loved ones.

INGREDIENTS
For the bubble and squeak:
400g potatoes, peeled
1 pack of Cauldron Middle
Eastern Falafels
2 tbsp olive oil
60g spring cabbage, thinly
sliced
50g petit pois
2 spring onions, roughly
chopped
1 clove of garlic, crushed
¼ tsp salt
¼ tsp ground black pepper

METHOD
1

Put the potatoes in a medium-sized pan of water and
place on a high heat. Bring to the boil and then reduce to
a simmer, then cook for 20 minutes, or until the potatoes
are soft. Drain the potatoes and place them back into the
pan. Crumble the falafels into the potatoes and mash
with a potato masher until smooth.

2

Add 1 tbsp of olive oil to a frying pan, and place on a
medium heat. Once hot, add the spring cabbage, petit
pois and spring onions and fry for one minute. Add the
garlic and fry for a further minute. Transfer this mix into
the pan with potatoes and falafel. Add the salt and
pepper and mix until combined.

3

For the poached eggs:
4 medium eggs
1 tbsp white wine vinegar
¼ tsp salt

Take the mixture and form 8 round patties. Add another
tbsp of olive oil to the frying pan, and place back on a
medium heat. Once the pan is hot, add the patties and
fry for 2-3 minutes on each side, or until golden. Remove
from the pan and keep warm in a low oven.

4

To serve:
Baby spinach
Toasted sesame seeds
Spring onions, ﬁnely sliced

To make the poached eggs, bring a saucepan of water to
the boil and add the white wine vinegar and salt. Once
boiling, stir the water with a spoon to create a small
whirlpool. Drop the eggs into the centre of the whirlpool
one by one. Reduce to a low-medium heat and cook the
eggs for 3- 4 minutes. Remove from the pan.

5

To serve, place a bed of baby spinach on each plate, top
with two of the bubble and squeak patties and a
poached egg, and garnish with the spring onions and
toasted sesame seeds.

LUNCH

HOT SAUSAGE PITTAS WITH
ROASTED VEGETABLES & GARLIC
DRESSING
PREP
25 MINS

COOK
25 MINS

SERVES
4 PEOPLE

Treat your friends and loved ones to an easy feast with this simple, speedy recipe.
Change it up by using seasonal vegetables or swapping the seasoning mix.

INGREDIENTS
For the Filling:
1 pack of Cauldron Cumberland
Sausages, each chopped into 4
pieces
1 red pepper, de-seeded and
chopped
1 courgette, halved and chopped
1 red onion, halved and chopped
1 tbsp Cajun seasoning
1 tsp smoked paprika
¼ tsp salt
¼ tsp ground black pepper
1 tbsp olive oil
For the garlic dressing:
100g Greek yoghurt
1 tbsp lemon juice
1 clove of garlic, grated
1 tbsp chives, ﬁnely chopped
Salt and pepper to taste
To serve:
Pitta breads
20g rocket

METHOD
1

Preheat your oven to 180°C / 160°C Fan
/ Gas 4.

2

Place the sausages, vegetables, Cajun
seasoning, smoked paprika, salt, pepper
and oil into a baking dish and mix well.
Transfer to the centre of your oven and
bake for 25 minutes.

3

To make the garlic dressing, mix all
ingredients together and set aside.

4

To serve, heat the pittas through in a
toaster and cut in half. Fill each half with
rocket, the sausage and roasted
vegetable mixture and ﬁnish with a
drizzle of the garlic dressing.

LUNCH

CARROT, CORIANDER & FALAFEL FRITTERS
WITH CUCUMBER SALAD & POACHED EGGS
PREP
20 MINS

COOK
10 MINS

SERVES
2 PEOPLE

A hearty breakfast or the perfect brunch. This Moroccan inspired recipe uses
our tasty Moroccan falafels, a cucumber salad with a kick and soft poached
eggs to give you a delicious alternative to the usual.

INGREDIENTS
For the falafel fritters:

1 pack of Cauldron Moroccan Falafels

METHOD
1

1 carrot, grated

mixture into 8 round patties, approximately 1½ cm

2 spring onions, ﬁnely chopped

thick. Dust each patty with extra ﬂour before frying.

1 clove of garlic, crushed
½ tsp sea salt

2

½ tsp ground black pepper

3

For the cucumber salad:

4

½ tbsp lime juice

of water to the boil and add the white wine vinegar

centre of the whirlpool one by one. Reduce to a
low-medium heat and cook the eggs for 3 minutes.

For the poached eggs:

Remove from the pan.

1 tbsp white wine vinegar

Pinch of red chilli ﬂakes

Meanwhile, for the poached eggs, bring a saucepan

create a small whirlpool. Drop the eggs into the

Salt and black pepper to taste

2-3 medium eggs, cracked into ramekins

medium heat. Add the patties to the pan and cook

and salt. Once boiling, stir the water with a spoon to

½ tbsp extra virgin olive oil

½ tsp salt

Pour the olive oil into a frying pan and place on a

from the pan and set aside.

¼ red onion, ﬁnely chopped
½ tbsp white wine vinegar

ingredients in a bowl and mix well. Cover until

for 4-5 minutes on each side, until golden. Remove

½ cucumber, chopped

½ red chilli, de-seeded and ﬁnely chopped

To prepare the cucumber salad, assemble all the
needed.

2 tbsp olive oil
1 handful of fresh baby spinach

coriander, spring onions, garlic and ﬂour and stir
until combined. Season to taste and mould the

10g fresh coriander, de-stalked and chopped

4 tbsp gram ﬂour, plus extra for dusting

Crumble the falafels in a bowl. Add the carrot,

5

To serve, place the fritters on a bed of baby spinach
and cucumber salad and top with poached eggs and
a pinch of chilli ﬂakes.

VEGAN

VEGAN STICKY SESAME TOFU WITH SPRING
GREENS

DINNERS

PREP 2 MINS

VEGAN

SERVES 2 PEOPLE

COOK 30 MINS

SERVES 6 PEOPLE

VEGAN RAMEN WITH TERIYAKI TOFU
PREP 10 MINS

VEGAN

COOK 20 MINS

VEGAN MAC N' CHEESE
PREP 15 MINS

VEGAN

SERVES 3 PEOPLE

VEGAN COCONUT CURRY WITH
TANDOORI BITES
PREP 7 MINS

VEGAN

COOK 8 MINS

COOK 20 MINS

SERVES 2 PEOPLE

VEGAN CHEESY FALAFEL PIZZA
PREP 10 MINS

COOK 15 MINS

SERVES 4 PEOPLE

SOUTH AMERICAN LOADED HOT DOGS WITH
TOMATO SALSA
PREP 25 MINS

VEGAN

COOK 15 MINS

SERVES 6 PEOPLE

CRISPY CAULIFLOWER AND TERIYAKI TOFU
DONBURI
PREP 10 MINS

COOK 40 MINS

SERVES 2 PEOPLE

VEGAN

DINNER

STICKY SESAME TOFU WITH
SPRING GREENS
PREP
2 MINS

COOK
8 MINS

SERVES
3 PEOPLE

Extremely easy sticky sesame tofu ready in 10 minutes! It’s packed full of ﬂavour
and also Gluten free & vegan. This will be one of those recipes you keep coming
back to.

INGREDIENTS
1 pack Cauldron Marinated
Tofu
Sauce:
1/4 cup tamari
2 tbsp maple syrup
1 tsp sesame oil
2 tbsp sesam e seeds
1 tsp tomato puree
1 tsp corn ﬂour
1 juice of lime
Extras:
Small handful green beans
Handful Spring Greens
Rice/noodles to serve

METHOD
1

Add your Cauldron Marinated Tofu
to a pan on a medium heat and fry
for a few minutes

2

Meanwhile make the sticky sesame
sauce. To a small mixing bowl add
the sauce ingredients and hand
whisk until smooth

3

Now pour your sauce over the tofu,
add the chopped green beans and
spring greens

4

Place a lid on and simmer for 5
minutes (give it a little stir every
minute) Once the sauce has
thickened, simply serve over
rice/noodles

DINNER

VEGAN COCONUT CURRY W/ TANDOORI BITES
PREP
7 MINS

SERVES
2 PEOPLE

COOK
20 MINS

Silky smooth and a little spicy! A fragrant coconut curry sauce with fresh vegetables, herbs and spices to complement our warming curry and chilli Tandoori Bites.
Serve with a generous helping of basmati rice and a sprinkling of coriander for
complete perfection.

INGREDIENTS
2 x packs of Cauldron Tandoori Bites
150g mangetout
1 red pepper, cut into large bite-sized
pieces
150g spinach leaves (fresh or frozen)
For the curry:
400ml tin full fat coconut milk
400g passata (sub for 400g tin of
chopped tomatoes)
4 cloves garlic, minced
Thumb-sized piece of ginger, minced
1 red onion, ﬁnely diced
1 tsp mustard seeds
1 tbsp cumin powder
1 tsp turmeric powder
2 dried birds eye chillies (optional)
1/2 tsp cinnamon
generous pinch salt & pepper to season

METHOD
1

Start by adding a glug of olive oil or coconut oil
to a pan and add the chopped ginger and
onion, fry for around 4 minutes

2

If cooking with rice, bring the pot of basmati to
boil (you want the water only an inch above the
level of the rice)

3

Add in the minced garlic and fry for around a
minute or two before adding the chopped
pepper, mustard seeds and birdseye chillies

4

After a minute or two, add the coconut milk,
passata (or tinned tomatoes), along with all of
the dried spices and leave to slowly simmer for
around 10 minutes

5

For the last 2-3 minutes of cooking time, add
the mangetout, spinach and Cauldron Tandoori
Bites, pop a lid on and leave

6

Serve up with the ﬂuffy basmati rice & enjoy
with freshly chopped coriander

400g basmati rice (if serving for four)
To garnish:
A sprinkling of coriander

VEGAN

DINNER

VEGAN MAC N' CHEESE
PREP
15 MINS

COOK
30 MINS

SERVES
6 PEOPLE

Serve up a dinner time favourite with this creamy tofu-based vegan mac and
cheese, scattered with cheesy, garlic breadcrumbs for a crunchy topping.

INGREDIENTS
1 pack Cauldron Organic Tofu
Block
300g dried macaroni
100g vegan cheddar, grated
100g vegan mozzarella, grated
300ml dairy-free milk
35g nutritional yeast ﬂakes
½ tsp mustard powder
¼ tsp salt
¼ tsp black pepper
30g breadcrumbs
10g vegan parmesan-style
cheese, grated
1 tsp garlic granules
4 sprigs of thyme, leaves only

METHOD
1

Preheat your oven to 180ºC/350ºF/Gas 4.

2

Cook the macaroni for two minutes less
than according to packet instructions in a
large pan of boiling salted water. Drain
and set aside.

3

To make the cheese sauce, put the
Cauldron Organic Tofu Block into a
blender and pulse until ﬁne. Add the
vegan cheddar, vegan mozzarella,
dairy-free milk, nutritional yeast ﬂakes,
mustard powder, salt and black pepper
and blend until smooth.

4

Combine the cheese sauce mixture with
the macaroni and transfer to an
oven-proof baking dish.

5

Combine the breadcrumbs, vegan
parmesan, garlic and thyme together
and sprinkle over the dish. Transfer to
the oven to bake for 30 minutes, or
until golden.

VEGAN

DINNER

VEGAN RAMEN WITH TERIYAKI TOFU
PREP
10 MINS

COOK
20 MINS

SERVES
2 PEOPLE

Our Teriyaki Tofu Pieces are served on nutritious buckwheat noodles in a rich
umami broth, with shiitake mushrooms, spinach and vegan kimchi. A quick and
easy Japanese inspired meal!

INGREDIENTS
1 pack Cauldron Teriyaki Tofu
Pieces
2 spring onions
600 ml vegetable stock
2 tbsp tamari
1 tbsp ginger, minced
3 tbsp vegetable oil, divided
150 g shiitake mushrooms,
stems removed and sliced
100 g spinach
150 g buckwheat soba noodles,
cooked according to package
directions
80 g vegan kimchi

METHOD
1

Thinly slice the spring onions, separating the
white and green parts.

2

Combine stock, tamari, ginger and white spring
onions in a saucepan and bring to the boil.
Reduce heat to medium low. Simmer for 5
minutes or until the stock is infused with the
ﬂavours.

3

Meanwhile heat half the oil in a large,
heavy-based frying pan set over a medium-high
heat. Cook the shiitake mushrooms for 5
minutes or until golden and tender then
remove from pan. Cook the spinach in the pan
for 2 minutes or until starts to wilt, then remove
and set aside with the mushrooms.

4

Heat the remaining oil in the same pan over a
high heat. Cook the tofu pieces for 5 minutes,
turning once, or until crisp and heated through.

5

Divide the noodles between 2 bowls. Pour in
the stock. Top with the tofu, mushrooms,
spinach, kimchi and green spring onions and
serve immediately.

VEGAN

DINNER

VEGAN CHEESY FALAFEL PIZZA
PREP
10 MINS

COOK
15 MINS

SERVES
4 PEOPLE

Treat yourself with this fully loaded vegan cheesy pizza. We’ve added a crispy
base topped with pesto and falafels for a special Cauldron twist.

INGREDIENTS
1 pack of Cauldron Middle
Eastern Falafels
2 portions of prepared pizza
dough
½ tbsp. oil
4 tbsp vegan pesto
160 g vegan mozzarella, grated
½ red pepper, thinly sliced
20g black olives, sliced
100g spinach, wilted
1 tbsp parsley, ﬁnely chopped
(optional)

METHOD
1

Preheat the oven to 220°C/200°C
fan/Gas Mark 7.

2

On a lightly ﬂoured work surface, roll the
dough into two 10-12” rounds, about 3
mm thick. Transfer them onto a ﬂoured
baking tray.

3

Brush the oil evenly over the bases.
Spread the pesto over each base and top
with ½ the grated vegan mozzarella, red
pepper, black olives, spinach and
Cauldron Middle Eastern Falafels.

4

Scatter over the remaining grated vegan
mozzarella.

5

Bake the pizzas for 10-12 minutes or until
crust is golden brown. Before serving,
garnish with parsley.

DINNER

SOUTH AMERICAN LOADED HOT
DOGS WITH TOMATO SALSA
PREP
25 MINS

COOK
15 MINS

SERVES
6 PEOPLE

A refreshing alternative, these Chilean inspired hot dogs are fresh and full of
ﬂavour. Fire it up by adding a drizzle of Sriracha sauce.

INGREDIENTS
1 pack of Cauldron
Cumberland Sausages
1 tbsp oil
6 brioche hot dog buns, sliced
down the middle
2 avocados, smashed
1 spring onion, ﬁnely sliced
1 jalapeño, ﬁnely sliced
10 g fresh coriander, ﬁnely
sliced
Sriracha sauce (optional)
For the tomato salsa:
16 cherry tomatoes, ﬁnely diced
¼ red onion, ﬁnely diced
1 clove of garlic, minced
5 g fresh chives, ﬁnely chopped
½ tbsp lime juice
Salt and black pepper to taste

METHOD
1

To make the tomato salsa, mix all
ingredients together in a bowl until
combined, cover and set aside.

2

To cook the sausages, place a frying
pan on a medium to high heat and
add the oil. Put the sausages in the
pan and cook for 12 minutes, turning
occasionally to ensure an even cook.

3

To assemble the hot dogs, divide the
smashed avocado between the buns
and place a sausage on top. Drizzle
the salsa over the buns and garnish
with the spring onion, jalapeño and
coriander. Drizzle with Sriracha sauce
if desired. Serve immediately.

VEGAN

DINNER

CRISPY CAULIFLOWER AND
TERIYAKI TOFU DONBURI
PREP
10 MINS

SERVES
2 PEOPLE

COOK
40 MINS

A bowl-full of colourful goodness that’s sure to inspire anyone looking for a fresh,
vibrant and vegan recipe. Crammed with protein-packed Teriyaki Tofu Pieces,
freshly grated carrot, long stem broccoli and ﬂuffy rice.

INGREDIENTS
For the roasted cauliﬂower:
1 head of cauliﬂower
100g plain ﬂour & 1 tbsp cornﬂour
60ml plant-based milk
1tsp garlic powder
Large pinch of salt
For the marinade:
4 cloves of garlic, minced
Thumb-sized piece of ginger, ﬁnely
chopped
2 tbsp tamari or soy sauce
3 tbsp sesame oil
1 pack of Cauldron Teriyaki Tofu
Pieces
For the toppings:
250g sushi rice
3-4 sliced radishes, pickled
Grated carrot
4-5 tenderstem, steamed
1 tbsp sriracha mayo on each bowl
Large spoonful of edamame beans
Sprinkle of sesame seeds

METHOD
1

Pop the oven on to 200ºC

2

Make the cauliﬂower batter by simply mixing
the dry ingredients with the milk, then coat the
cauliﬂower ﬂorets in a large bowl

3

Place on a large lined baking tray and roast for
around 25 minutes

4

Make the marinade by mincing the garlic and
ginger, and whisking in a bowl with the tamari
and sesame oil

5

After the cauliﬂower has baked, take out of the
oven and mix in the marinade, adding the pack
of Cauldron Teriyaki Tofu Pieces

6

Toss to make sure everything is coated and then
place back in the oven for 15-20 minutes, or
until the cauliﬂower is crispy

7

Prep the bowls by cooking the rice, grating the
salad, and steaming the tenderstem

8

Assemble the bowls by topping with the crispy
cauliﬂower and tofu mix, drizzle with a
generous portion of sriracha mayo and enjoy!

