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Spicy Tofu Burgers
Spicy Tofu Burgers! YES. Crumbled tofu pressed togetber with lemongrass, simscha, and

freah hierbs, all browned g nto a delicsous flaver-bomb barger

Active Time Total Time

10 mins 20 mins

How to Make It Ingredients

1, 5TEP 2 cups cubed paneer

Press the water out of your tafi using a tofis press or just byig a heay pan an top of it for

20-30 svisustes Mash the 1ofl neing veur hends or 8 spocn vntl it's crumbly. Mot 10 the Tl pepich f capiitin
remaining barger ingredients. Form mto 4 patties.
2 large ominns
2 STEP
Prenear the oven to 350 degrees. Fry the burgers 10 @ shafler wih & Birrle bar of olive ol firsr 1o 4 green chutlies shn
get the outzides ice and brovned.
- 1 tap ganger garkic paste
3. 5TEP
Then tranafer ta the oven and bake far 20-or-50 minutes, uotil the borgers are firm tothe | thap scva sance

tourh on the outside. (You can throw some peppers or omsons m the pan with the bargers if
woun want to cook thern up at the same time. )

1 tep green chilli sauce

4 STEP

Sesve on toasted buns with snsscha, mayo, and fesh veggies and herbs (boous pomts if you L tsp tomato paste ¢ ketchup

make quack pickied veggies because YUMMM). .
Zrhap + | thep oil

L2 top suzar
Comments
1 thsp camflour +
Ritu Aggarwal
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Best recipe website for making vumemy and good food in homes

Sheetal Mitha

2 dtays ano

Arwvesome and esay recipe methods for coolong something mew at bome.

Other Recipes You May Like

Vegetable Bowl

Vegetarian Chili Malai Kofta Mix Vg Sabiji
Tastemyfoad. enfine
sy Liscy Hamburger
Rt Curry Chickoen Stir
Spicy Tofis Burgers

Vegeratle Bl

3 thep water

Kadhai Paneer
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