
 
 

 

VEGETARIAN KARE-KARE by Lani Relucio 

 

Ingredients: 
1 Tbsp extra virgin olive oil  
1 pack extra-firm tofu, drained and pressed, 
cut into cubes 
salt to taste 
 
1 Tbsp extra virgin olive oil 
5 cloves garlic, minced 
1 medium onion, small diced 
1 inch ginger, grated 
1 medium eggplant cut into ½ inch half 
moons 
3 bok choys, medium diced (leaves separated 
from stalk 
2 cups French green beans 
1 can young jackfruit, chopped into bite-sized 

Instructions: 
 
1.Lay the tofu on a sheet pan and drizzle with 
extra virgin olive oil and salt to taste. Broil in 
medium heat (400F) for 10-12 minutes until 
crispy and brown. 
 
2. In a large, deep pan, heat the extra virgin 
olive and saute the garlic, onion and ginger 
until aromatic and tender. 
 
3. Add the eggplant and stalk of bok choy. 
Stir until tender, about 10-15 minutes. 
 
4. Add the young jackfruit and green beans. 
Season with coconut aminos.  



pieces 
¼ cup Secret coconut aminos (sweet variety) 
½ cup peanut butter 
4 cups vegetable broth 
1 tsp smoked paprika 
1 tsp turmeric powder 
salt and black pepper to taste 
 
For the roux: 
1 Tbsp & 1 tsp extra virgin olive oil 
2 Tbsp & 1 tsp whole wheat pastry flour or 
brown rice ground to a powder 
 
 
 

 
5. Whisk the peanut butter in 2 cups 
vegetable broth until mixed. Pour the mixture 
into the pot. Coat the vegetables with the 
peanut sauce. Add the smoked paprika and 
turmeric powder. 
 
6. Simmer until the vegetables are tender. 
Add the remaining vegetable broth. 
 
7. Add the bok choy greens. Season to taste. 
 
8. In a separate frying pan, toast the whole 
wheat pastry flour or brown rice powder until 
aromatic. Add the extra virgin olive and stir 
until the roux resembles sand in the beach. 
 
9. Pour the roux into the deep pan and mix 
until the stew thickens.  
 
10. Serve with brown rice and fermented 
shrimps.  
 

 


