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VIETNAMESE SUMMER ROLLS WITH 
HOISIN-PEANUT DIPPING SAUCE
1 package (about 20) round rice paper wrappers 
1 head Bok Choy, cut into strips
1 bunch fresh basil leaves 
1 red bell pepper, cut into thin strips
1 carrot, cut into thin strips
1 cucumber, cut into thin strips
1 mango, cut into thin strips
1 avocado, cut into thin strips
1 recipe Hoisin-Peanut Dipping Sauce 

Set out all the ingredients listed above before 
starting. 

Fill a large bowl with warm water.  Place 1 rice paper 
wrapper at a time in the water to soak about 30 
seconds or until it becomes pliable.  Gently remove 
and drain off any excess water.  Lay flat on a plate or 
other surface. Begin by placing ingredients on top of 
the rice paper in a straight line, starting with bok 
choy, basil, red bell pepper, carrot, cucumber, mango, 
and avocado (To prevent avocado from browning, 
squeeze a bit of lemon juice on it).

Complete the rolls by folding the left and right sides of 
the paper towards the middle and rolling up tightly 
from the bottom of the roll.

HOISIN-PEANUT DIPPING SAUCE

1 tsp sesame oil
1 clove garlic, minced
¼ c light coconut milk
¼ c peanut butter
¼ c hoisin sauce
2 TBSP rice vinegar/Mirin
1/4 tsp hot pepper flakes, or to taste

In a small pan, add sesame oil to warm over medium high 
heat. Add garlic and sauté briefly.  Add  coconut milk and 
reduce heat to low. Add remaining ingredients and whisk 
to combine. Remove from heat and allow to cool before 
serving.

TERIYAKI RICE BOWL
Rice of choice, cooked as per package direction
Chopped vegetables of choice: Mushrooms, onions,   
                bell peppers, broccoli, bok choy, etc
Oil to sauté vegetables.

Cook rice as per package directions.

In a skillet, saute vegetables until crisp-tender. Set 
aside.

Prepare Teriyaki Sauce (see below).

Add sauce to sautéd veggies; stir to combine. Serve 
over rice of choice.

TERIYAKI SAUCE

¼ c Bragg's Liquid Aminos
¼ c Tamari 
½ c cold water
2 TBSP corn starch 
2 TBSP rice vinegar/Mirin
1 TBSP plus 2 tsp brown sugar
1 ½  tsp minced garlic
1 ½  tsp minced ginger

Mix cold water and cornstarch in a jar with a tight-
fitting lid and shake until corn starch has dissolved 
completely. Transfer to a saucepan and add Bragg's, 
Tamari, Mirin, brown sugar, garlic, and ginger.  Cook 
on medium high heat, stirring occasionally.  Bring to 
a boil, at which time the sauce will thicken and the 
sugar will be completely dissolved.  



EGGLESS FOO YUNG
2 TBSP oil
½ c green onions, diced
1 c fresh mushrooms, sliced
2 c fresh bean sprouts
1 can sliced water chestnuts
1 package silken extra fim (Japanese) tofu
1 package extra firm regular (Chinese) tofu
2 TBSP Tamari
1.4 c unbleached flour
3 TBSP nutritional yeast
2 tsp baking powder
½ tsp black salt

Preheat oven to 325ºF.

In a skillet, heat oil and add onions and mushrooms; cook 
until they begin to sweat. Stir in bean sprouts and water 
chestnuts and cook until just heated through,  Set aside.

In a food processor or blender, process silken tofu, soy 
sauce. Nutritional yeast, and black salt until smooth and 
creamy. Transfer to a large bowl and add flour and baking 
powder.  Stir well to combine.

Crumble in regular tofu and stir to combine. Fold in veggies 
and set aside.

Prepare a baking sheet by laying a sheet of parchment 
paper on it (may also use oil or nonstick cooking spray).

Scoop out batter onto a prepared baking sheet, making six 
to eight 5” rounds about 1/2” thick.  Leave about 1 inch of 
space between each patty, as they do spread a little bit.  

Bake at 325ºF for 30 minutes, then flip over and cook on 
the other side for another 20-30 minutes, or until the 
center is no longer gooey.

Serve hot with Mushroom Gravy.

MUSHROOM GRAVY
1 c mushrooms, sliced
2 c cold water
4 TBSP Tamari
2 TBSP cornstarch

In a jar with a tight fitting lid, add cold water and 
cornstarch. Shake until cornstarch has dissolved. In a 
saucepan, add cornstarch and water mixture, along with 
the soy sauce and mushrooms. Cook on high heat, stirring 
frequently, until it begins to boil.  At this point it will 
thicken and go from a cloudy appearance to translucent 
and you know it is done.  Serve hot over Eggless Foo Yung.

GARLIC-SESAME SOBA NOODLES
10 ounces soba noodles
4 TBSP agave or maple syrup
6 TBSP rice vinegar/Mirin
6 TBSP Tamari
1 tsp red chili flakes
2 TBSP sesame oil
8 oz mushrooms
6 cloves garlic, minced
6 green onions, trimmed and thinly sliced
1 TBSP sesame seeds

Place a large pot of water on the stove. Add salt 
and bring to a boil. Add soba noodles and cook 
according to package directions. Drain, rinse with 
cold water, and drain again.

In the meantime, whisk together agave, vinegar, 
soy sauce, and red chili flakes in a small bowl. Set 
aside.

In a large skillet, heat oil over medium-high heat. 
Sauté mushrooms until soft and lightly browned. 
Add garlic and green onions and let cook a few 
more minutes until fragrant. Add the soy sauce 
mixture and let cook for 1 more minute until 
heated through.

In a large bowl, toss the soba noodles with the 
sauce, sesame oil, and sesame seeds. Delicious 
served hot or cold.

BAKED TOFU
1 pkg Extra-Firm Chinese style (regular) tofu
1 TBSP sesame oil���
1 TBSP Tamari
1 TBSP Bragg’s Liquid Aminos���
1 TBSP rice vinegar���/Mirin
1/4 c water

Press the tofu first to remove any excess water.
Cut the tofu into cubes and set aside.

Prepare the marinade by adding all ingredients 
into a shallow dish. Mix until well incorporated.

Add tofu cubes and marinate at least 30 
minutes.  For optimal flavor, marinate overnight, 
gently tossing the tofu occasionally to marinate 
evenly.

Preheat the oven to 350°F. Line a baking sheet 
with parchment or coat with nonstick spray. 
Arrange the tofu on the baking sheet in a single 
layer.  Bake 20-45 minutes, or until the outside 
of the tofu is golden and the pieces look slightly 
puffed. Gently toss every 10 minutes or so to 
allow the tofu cubes to bake evenly. The longer 
you bake the tofu, the chewier it will be.


