
 

 Marinated Tofu Cubes  

 

  3  ½ cups extra  f irm tofu 

  ½ cup apple  c ider  vinegar  

  ¾ cup tamari  (soy  sauce)  

  ¼ cup f i l tered water  

  1  ½ tbsp.  sunf lower  o i l  

  2  –  3  tbsp.  canola  o i l  

 

 

                                                                      

 

 

  

 

 Instructions:  

  
M a r i n a t e  t h e  t o f u  c u b e s :  
 C u t  t h e  t o f u  i n t o  ½  c u b e s .  
 C o m b i n e  a l l  i n g r e d i e n t s ,  e x c e p t  c a n o l a  o i l ,  i n t o  a  d i s h  o r  b o w l ,  c o v e r  a n d  l e t  s i t  f o r  
 a t  l e a s t  2  h o u r s .  
 
C o o k  t h e  t o f u  c u b e s :  
 
 P l a c e  t h e  2  –  3  t b s p .  o f  c a n o l a  o i l  i n t o  a  w o k  o r  p a n  a n d  f r y  t h e  t o f u  c u b e s  u n t i l  t h e  
 o u t s i d e  i s  b r o w n  a n d  c r i s p .  
 R e m o v e  f r o m  o i l  a n d  d r a i n  a n y  e x c e s s .  
 S t o r e  i n  r e f r i g e r a t o r  f o r  u p  t o  5  d a y s  i n  a  s e a l e d  c o n t a i n e r .  
 
 
 
M a k e s  6  s e r v i n g s                                                                                    
Source: Refresh Cookbook 

 
 

 


