Stuffed Endive Leaves
Minced red bell pepper and cel ery ac
el egant hors d'oeuvr e.
Pl ace tofu in boiling Preparation List:
of f heat , cover, | et
then place the tofu i'\/l‘r"kesaboUt20
. 8 ounces fresh tofu

to coomoveRe wrap in

Y% cup white miso
por ous cotton, and

2 tablespoons brown rice vinegar
excess water.

Place first five ingredients in a blender
and blend until smooth. If too thick, add a
little oil or water. Let rest, refrigerated, at
least two hours to allow flavors to
heighten. (It is best not to attempt to
adjust seasonings before the mixture has
rested.) This spread may be made one or
two days in advance if kept covered and
chilled.

To serve, pl acepaohea
sprig of watercress i
on a platter in a fan

2 tablespoons safflower or sesame oil

1 clove garlic, finely minced or pressed
3 tablespoons minced onion

% cup minced red bell pepper

% cup minced celery

20 Belgian endive leaves
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20 sprigs watercress

pinhbetkawer third of
nto the spread so it
shape, or make anot her

each

rests



