Jamie Baham, MS, RDN, LD

) 1 serving
Vegan Banh Mi '

30 minutes
Ingredients Directions
2 slices Ezekiel 4:9 Sprouted Whole 1 Mix vinegar, water, sugar, and salt in a bowl. Add the carrots and let them soak
Grain Bread while you prep the rest.

7 ozs Tofu (extra firm)

1/2 Cucumber (small, thinly sliced) 2 Heat oil in a skillet and cook tofu slices until golden and crispy, about 3-4
1 Carrot (medium, julienned) minutes per side. Add a splash of soy sauce to finish at the end.
1/2 cup Cilantro (handful)

2 tsps Vegan Mayonnaise 3 Toast the bread for extra crispy texture.

1 tsp Sriracha Sauce :

1 tsp Soy Sauce, Low Sodium (to taste) 4 Layer one slice of bread, tofu, cucumber, pickled carrots, then drizzle sriracha
1 tsp Avocado Oil mayo on it and cover with cilantro. Top it off with the remaining bread, slice in
1/4 Jalapeno Pepper (seeded, minced - half or fourths, and lunch is served. Enjoy!

optional) Notes

1/4 cup Rice Vinegar

1/4 cup Water (warm) Lunchbox Serving Suggestion:: Pack it with edamame, fresh fruit, and a coconut yogurt
1 tsp Cane Sugar for a full, balanced lunchbox.

1/4 tsp Sea Salt Not a mayo fan?: Substitute mashed avocado for the mayo.

No tofu?: Use tempeh, chickpea patties, or even grilled mushrooms.
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