New England Boil ed Di

Freedzrcei ed tofu replaces corned beef
protein in this cdpaodsime awi.ntSemr venaevi t

nner

or other grain of your choice for a simpl e,

Reconséei tduied tofu b Preparation List:

l ukewarm water 5 mi

Serves 3
dampen and sqgqueeze oO0U

. . 6 pi f -dried tof
l iguid that comes out pieces frecze-dried tolu

2 cups kombu stock, vegetable stock, or water

2 tabl t i prsh
o2 PR B Yy s
1 tablespoon mirin

Cut tofu pieces in ht

cut each half Crossw
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Pinch of rosemary

I n a | arge frriyn o go rpe ne,

or water to a sSi mmer

1 onion, cut into 8 to 12 wedges
Add bay | eaf, rosema 9

. 3 carrots, cut into bite-sized chunks
Cover and simmer 10 m

1 rib celery, cut on the diagonal into 2-inch lengths
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» 1 bay leaf
>
>
>
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cup of stock or water

>

10-12 mushrooms, halved or quartered
mushrooms. Cover and

squash and $i mearet a t>. 3 wedges buttercup squash (1-inch pieces), or

several ¥2-inch slices butternut squash
nearly tender (about : q

i > 12b li floret
is nearly dry, add 1/ roccoli florets
1 teaspoon shoyu. Ad

unt il tcernidsepr (about 5 minutes).

Pl ace the frying pan

tabl e, uncover, and




