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Kitchen

saag Tofu
(Serves four)

ngredients
APProx. 4500 wnflavoured, flrm tofu - chopped into cubes
3 tablespoons Mama Dor's Sang Aloo spice blend
1 heaped tablespoon cornflour
2500 splnach
400ml coconut milk
Julce of one lemmon
/= teaspoon chilll flakes
Hawolful fresh cortander
1 red onlon, quartered
Extra virgin olive oil

Methool
n a bowl, marinate the tofu with 1.5 teaspoons of the Sang Aloo spice blend, anol the
cornflour. No need to add any Liguid; just mix well and set aside for about 3omins.

In the meantime, adol the spinach, coconut milk, Lemowju’w@, chilll flakes, cortander,
red onlown and 1.5 tsps of the Sang Aloo spice blend to a liquidiser anod blend vuntil
smooth.

Whew yow've ready to cool, heat a large nown stick frylng pan with about 2
tablespoons of oil and carefully add the tofu. Cook on a high heat, turning
frequently wintil the tofu is crisp on the outside and soft tn the middle. Remove the
tofu and Leave to drain on some kitchen paper to remove any excess oil.

(n the same frying pan, add the spinach blend and Leave to simmer for 10-15mins,
until you have a think creamy sauce. Taste and season with extra salt, if required.

Aold the tofu to the sauce, and allow to reheat but not overcooking as the tofu will Lose
the crispiness otherwise.

Serve with homeniaoe paratha or am]mtﬁs.
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