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GADO GADO

@) 15m 8RR 2 servings

0 Boil the eggs for 7 minutes, plunge them
straight into cold water.

a Heat oil in a large frying pan or wok. Fry
the tofu and tempeh until brown and
crispy. Set aside.

Blanch the beans, carrot, water spinach,
cabbage, and beansprout. Drain and run
under cold water.

vegetables on a plate.

Add the peanut sauce on top. Finish it off
with some cucumber on the side.

a Serve the eggs, tofu, tempeh, and
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