HOMEMADE HAPPINESS WITH MANISHA @

Homemade Tofu (Vegan Paneer)

Soft tofu made from soaked soybeans with optional masala seasoning.

YIELD PREP COOK/SET SOURCE
About 500 g 8-10 hours soak 1 hour set DujE3X1X4Yg
Ingredients Method
e Soybeans: 1 1/2 cupsor250g 1. Soak soybeans 8-10 hours.
e Water: 6-7 cups total 2. Rub and remove skins; wash 2-3 times.
e White vinegar: 2 tbsp mixed with 3 3. Grind with water into a fine paste.
thsp water

4. Strain through muslin and extract soy milk in 2-3 rounds.
* Optional masala: 1/2 tsp jeera, 1/2 5. Boil soy milk, stirring continuously.
tsp chilli flakes, 2-3 green chillies,

1/2 tsp ginger, 2 tbsp coriander, 3/4 . Add masala if making masala tofu.

6
tsp salt 7. Cool 5-7 minutes, then add vinegar solution little by little.
8

. Rest 10-15 minutes, strain, shape, and press under weight for
about 1 hour.

Notes

e Use clean, dry utensils for storage
recipes.

e Adjust salt, spice, and sourness to
taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=DujE3X1X4Yg
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=DujE3X1X4Yg



