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D I R E C T I O N S

2-3  people

Summer tofu wraps

Hippy Highland Living

4 tsp vegan mayonnaise  

Half a block of firm tofu (recommend Tofoo)
Wraps

3 tbsp olive oil
1tbsp balsamic vinegar

2 tbsp lemon juice
2 garlic cloves

1 tsp dried oregano
1 tsp dried thyme 

Salt & pepper
2 tsp nutritional yeast

Black olives
Cherry tomatoes

Cumber
Handful of greens

Mix the olive oil, balsamic vinegar, lemon juice, garlic, herbs,
nutritional yeast, salt and pepper in a Tupperware container

 

4. Spoon mayonnaise onto the wraps and fill with the tofu strips and
salad vegetables.  Enjoy!

1.

2. Chop the tofu into 4-6 strips and place in Tupperware.  Coat in
marinade and let it marinate in the fridge for 3 hours or preferably

overnight
 

3. Fry the tofu until the sides are golden brown.  
 

A fresh summer lunch. 
Mix and match fillings 

to suit you!


