Stir Fry Recipes
1 bag of frozen stir fry vegetables

1 box of (water packed extra firm tofu baked) 

1-2 cups of stir fry sauce of choice (look for one without any high fructose corn syrup) 

Saute until vegetables are tender enjoy over rice, quinoa, or on a bed of fresh spinach. 

Baked Tofu: preheat oven to 400 

Open water packed firm or extra firm tofu, drain for at least 10 minutes, then cut into cubes (or buy the already cubed tofu) season with a marinade or just with salt and pepper, spray a cookie sheet spread out the tofu and bake for 30 minutes, flip the tofu and bake for another 30 minutes. 

Baking the tofu helps give it a better texture in the stir-fry. 

Enjoy!!

