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Crunchy Cashew Noodle Salad with Crispy Tofu 

Serves 4 

Ingredients: 

• 1 package extra firm tofu, sautéed with simple marinade, as described below 

• simple marinade for tofu: 2 tbsp maple syrup + 2 tbsp braggs soy alternative OR coconut aminos 

• 1 package of noodles of your choice (200-250 g), cooked; see notes for noodle 

recommendations 

• About 5 cups of mixed vegetables (adapt this to what you have/like), for example: 

o 1 cup carrots, julienned 

o 1 cup red pepper, julienned 

o 1 cup snap peas 

o 1 cup celery, julienned 

o 1 cup purple cabbage, shredded  

• ¼ cup roughly chopped cilantro or parsley 

• 1 cup of pea sprouts, or other sprouts of choice 

• ½ - 1 cup lightly roasted cashews  

• 1 recipe Spicy Cashew Dressing: (blend together until smooth) 

• ½ cup cashews, soaked 

• 1 large clove garlic 

• 1 tsp fresh ginger 

• 2 tbsp pure maple syrup 

• 2 tbsp braggs soy alternative OR coconut aminos 

• 1-2 tbsp freshly squeezed lime juice, to taste 

• 1/3 cup water 

• Hot sauce to taste (optional)  

Directions:  

1. Prepare the tofu by cutting it into cubes and dry sautéing it until crispy (we will go over how 

exactly to do this in our cook along class). Once browned on all sides, add the simple marinade 

and let the tofu cook in it (over medium-low heat) until all the marinade has been absorbed. 

Watch it carefully so it doesn’t burn. Remove from heat once it’s looking nice and crispy and set 

aside. 

2. Prepare the noodles according to package directions, drain and set aside. 

3. Cut all your vegetables up and put them together into a large bowl. 

4. Prepare your dressing. 

5. Toss noodles and dressing together, then toss in the veggies and mix again. You may want to 

keep a few aside to use on the top for presentation colour.       

6. Divide into individual bowls and add tofu, then garnish with herbs, sprouts and roasted cashews. 


