[image: image1.wmf]
Scrambled Mexican Tofu

3 cups egg whites

3 tbs. soy sauce

1/4 cup ground black pepper

1/2 cup diced onions

2 tbs. chopped roasted green chili

6 tbs. chopped fresh chives or cilantro

1/2 lb. soft tofu

1 tsp. turmeric

1 fresh tomato, diced

2 garlic cloves, minced

1/8 tsp. ground cumin

1. In small bowl, beat egg whites until broken up and just beginning to foam.  

2. Crumble tofu finely and add to egg mixture.

3. Add soy sauce, turmeric and pepper.  Set aside.

4. In large skillet, over medium heat, cook tomato, onions, garlic, chili, and cumin until onion is translucent ad all liquid has evaporated.

5. Add egg whites and tofu mixture.  Stir well with wooden spoon and scramble over medium heat until egg whites are cooked.

6. Toss in chives or cilantro.
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