tofucurry 


Tofu Curry

Jan Britain

Mokelumne Wilderness, California

          
1 sm. 
bell pepper

          
1 sm. 
onion

          
8 oz. 
vacuum packed tofu

          
1 pkg. 
curry and shell pasta mix (if unavailable,

          

substitute; 1 c. whole wheat pasta shells, 2 tbsp. dried peas, 1 tsp. red pepper, and 


curry to taste)

          
2 tbsp. oil

          
1‑1/4 c. water

          
Dried pineapple, raw coconut, raisins, and peanuts to taste.

Dice bell pepper and onion and saute in oil until soft. Add cubed tofu and saute a few 
more minutes. Add water and curry‑ pasta mix. Bring to a boil. Lower heat and cook 20 
minutes.

Top with pineapple, coconut, raisins, and peanuts.

