
CRISPY TOFU
with Toasted Quinoa, Braised Fennel

SEARED TOFU

Ingredients:
• One 14oz (396g) package firm tofu,

drained and rinsed
• 1 tablespoon of olive oil

Preparation:
• Pat the tofu dry with paper towels to remove 

excess water. Cut into 1 inch slices.
• Heat a large skillet over high heat. Add the oil and 

after the oil is hot, carefully add the tofu (hot oil 
may splatter).

• Sear each side for 1-2 minutes, or until at least 2-3 
sides are golden and crisp.

• Drain on paper towels.

Ingredients:
• 28oz tomato
• ½ cup of tomato juice
• 3 tbsp olive oil
• 4 5 cloves minced garlic
• 2 pinches kosher salt, ¼ tsp fresh

cracked pepper
• 1 tbsp fresh basil
• 1/3 cup finely chopped shallot

Preparation:
• Add all of the ingredients to the blender.
• Blend on low to get everything chopped up, 

then increase the speed to medium high.
• The mixture should turn from red to more of a 

salmon color. Don’t blend it too fine.
• Once blended, transfer to a small pot and 

gently warm up and pulse just to combine, 
about 5 pulses.

OVEN ROASTED TOMATOES ON THE VINE

TOMATO COULIS

• Cutting board and kitchen knife
• Blender
• Small pot
• 2 sauce pans
• Large skillet
• Mesh colander
• Paper towels
• Baking sheet, lined with parchment

TOOLS

Ingredients:
• 2 stems cherry tomatoes on the vine

(3 to 4 pounds)
• Olive oil
• Kosher salt and freshly ground black pepper
• Julienned fresh basil leaves, for garnish 

(optional)

Preparation:
• Preheat the oven to 350 degrees F.
• Place the tomatoes still on the vines (plus any 

that fall off the vines) on a sheet pan. Rub or 
brush gently with olive oil and sprinkle 
generously with kosher salt and pepper.

• Roast for 10 to 15 minutes, until the tomatoes 
are tender and a few start to split. Sprinkle 
with basil, if using, and fleur de sel, and serve 
on the stem hot or warm.



BRAISED FENNEL

TRI-COLOR QUINOA

Ingredients:
• 1 part uncooked quinoa (e.g. 1 cup of quinoa)
• 2 parts water (e.g. 2 cups water)
• Salt, to taste (around 1/4 teaspoon salt

per cup of dry quinoa)

Preparation:
• Pour the quinoa into a fine mesh colander and 

rinse under running water for at least 30 seconds. 
Drain well. This step removes any bitterness on 
the outside of the quinoa.

• Combine the rinsed quinoa and water in a 
saucepan. Bring the mixture to a boil over 
medium high heat, then decrease the heat a bit to 
maintain a gentle simmer.

• Cook until the quinoa has absorbed all of the 
water, about 10 to 20 minutes (small amounts of 
quinoa will be ready closer to 10 minutes; larger 
amounts between 15 to 20). Reduce heat as time 
goes on to maintain a gentle simmer.

• Remove the pot from heat, cover, and let the 
quinoa steam for 5 minutes. This step gives the 
quinoa time to pop open into little curlicues, so 
it’s nice and fluffy. Remove the lid and fluff the 
quinoa with a fork.

Preparation:
• Trim a sliver off the ends off the fennel bulbs, but 

not enough so that it falls apart. Then cut the 
bulb into 1 inch wedges lengthwise (like the 
wedges of an orange).

• In a large, high sided saute pan, heat 1 tablespoon 
olive oil over medium heat. Saute onion and 
garlic for 5-6 minutes, until soft and slightly 
browned. Stir in coriander and bay leaves and 
cook for a few seconds, until fragrant.

• Pour in the wine and scrape up any bits stuck to 
the bottom of the pan. Pour in broth and water 
and bring to a boil. Nestle the fennel wedges in 
the pan, sprinkle with salt and pepper, and cover. 
Reduce heat to medium low, so the liquid 
maintains a medium simmer, and cook for 30-40 
minutes, until the tip of a sharp knife can pierce 
the stem end of the fennel easily.

• Use tongs to remove the fennel wedges to a 
plate and pour off liquid (the liquid makes a tasty 
soup base or enhanced vegetable broth). Return 
the pan to medium high heat. Swirl in remaining 
2 tablespoons olive oil and return fennel to pan. 
Season with salt and pepper. Cook for 5-8 
minutes, turning occasionally, until fennel is 
slightly caramelized on

Ingredients:
• 1 pound fennel bulbs
• 3 tablespoons extra virgin olive oil, divided
• 1 cup chopped onion
• 3 cloves garlic, thinly sliced
• 2 teaspoons ground coriander
• 2 bay leaves
• ¼ cup dry white wine
• 2 cups vegetable broth
• 1 cup water
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