
Summer Rice Noodle Salad with Tofu and Shittake 
Fresh and healthy. Sort of quick and easy. Nutritious and most importantly really yummy. !

Ingredients: 
½-1 packet of mung bean vermicelli, or rice noodles of choice  
1 red onion sliced into half moons 
1 carrot shredded into long thin strips 
¼ green cabbage shredded into fine strands 
4 dried shittake mushrooms- soaked and sliced, or fresh ones sliced 
350g firm organic tofu- marinated in 2 tbsp tamari 
1 large red chilli sliced 
1 handful of bean sprouts 
A handful, or snow peas julienne 
1 bunch coriander chopped roughly 
1 bunch mint chopped roughly 
2 tbsp sesame seeds roasted 
1 lime cut into wedges 
1 tbsp coconut oil 
2 handfuls of mixed leafy greens !
Vinaigrette: 
1 tbsp sugar free strawberry jam   
1 tsp mustard wholegrain or dijon 
¼ cup olive oil 
3tbsp balsamico vinegar 
2 tbsp apple cider vinegar  
¼ tsp salt 
fresh cracked pepper 
1 tbsp water 
-Put all dressing ingredients in a jar, shake and store in the fridge. !!
ACTION! 
Wash all herbs, vegetables and chop everything according to the instructions. 
Marinate the cabbage, carrot and red onion in lemon juice, or vinegar and a pinch of salt for a 
minimum of 1 up to 5 hours or longer. Drain the juice and set aside. This will make the vegetables 
softer and tasty. 
Fry the tofu with the shittake and chilli in coconut oil. Add the left over marinade at the end and fry 
gently until browned. 
Cook noodles as per the packet instructions and drain in a sieve. Let cool slightly. 
Mix noodles, marinated veggies, tofu with the snow peas, mixed leafy greens, dressing and fresh herbs, 
serve with bean sprouts a wedge of lemon or lime and a sprinkle of sesame seeds. !
Handy hungry tip: Instead of marinating the vegetables you can also fry all them in a wok, or pan and 
then mix with the noodles. Add the bean sprouts at the end of frying otherwise they’ll go soggy. !
Please note that this recipe can be adjusted to whatever you have in the fridge, garden or cupboards. 
Leave some things out, add others, however this particular combination I thought was quite delicious. !
Try tempeh instead of tofu, button mushrooms instead of shittake, zucchini instead of carrot… 


