Tofu Iin a Bl anket

Reconstitute dri ed t Preparation List:

l ukewarm water 5 mi

Serves 3
dampen and sqgqueeze oO0U
l iguid that comes out

. > 6pi fi -dried tofi
Press cakes fairly pieces freeze-dried tofu

» 6 whole cabbage leaves

saucepan or skillet

. . . »  Pinch sea salt
tamar i, mirin, and o]
Si mmer, | oosely cover

is absorbed (15 to 20 Marinade for Simmering Tofu:

1 cup water
not to scorch tofu. P

1 1/3 tablespoons shoyu or tamari

1 tablespoon mirin

I n a |l arge pot, bring

boil . Add salt and ca 3 thin slices peeled fresh ginger root (optional)
5 minutes. Remowgk | mmves

under runni ng wat-wat oM?rina?eF}wSirgmer@gosﬁu%dCabbage:
bath, and drain. | f <c 213 cup water

cout them out . Cut e a 2 teaspoons shoyu or tamari

hal f. Stack two halv # bay leaf

each cabbage | eaf N Pinch rosemary

woul d a package) a

t ooohpi cks. Combine | a

i n me-di m &nd skillet,

parcel s, cover, and

Serve hot




