Vegan Tofu[M'ushrooa
Sisig

Ingredients:

1 block extra firm tofu

16 0z. Shiitake mushrooms
1 red onion cubed

1 tbsp minced garlic

2 tbsp oll

1/2 lemon

1 tbsp soy sauce

T tsp sugar

1/8 tsp black pepper

1 red pepper chopped

Method:

1. Chop tofu into cubes. Set aside.

2. Finely chop mushrooms, red onion,
garlic, and red pepper, then saute
veggies In oll until tender. Set aside.

3. In the same pan, put a little more oll
and lightly fry the tofu until brown, then
flip to the next side.

4. Put the veggies back in and add soy
sauce, sugar, and black pepper.

5. Squeeze lemon juice on top before
serving.



