
Tofu Scramble
SERVES 2-4

INGREDIENTS:
1 15-oz. package SoyBoy Extra Firm Tofu
4 strips SoyBoy Veggie Bacon, cooked and diced into ¼-inch pieces
½ tsp Salt
½ tsp Fresh Ground Pepper
½ tsp Onion Powder
½ tsp Garlic Powder
2 tsp Ground Turmeric
2 Tbs Nutritional Yeast
2 Tbs Oil (olive, vegetable or avocado)
1 Bell Pepper, ¼-inch diced
1 White or Sweet Onion, ¼-inch diced

PROCEDURE:
Drain tofu from container and press if desired.

Cut the block of tofu into cubes, place in a bowl, and break into small curds using a potato masher. 

Combine all spices and nutritional yeast in a bowl.

De-seed bell pepper, then dice onion and pepper into small pieces.

In one, pan heat ½ olive oil over medium-high heat and sauté veggie bacon on both sides to desired crispness.

Chop cooked veggie bacon into ¼-inch pieces and set aside. 

In another pan, heat remaining olive oil on medium heat. Add onions and peppers and sauté until softened. 

Add tofu and cook until excess water has evaporated.

Stir in spices, mixing until well blended.

Top with chopped veggie bacon and serve with fruit or toast. 

HINTS:
Let your texture preference determine your choice of tofu. We used extra firm, but if you like your eggs cooked 
softer, use firm tofu instead. 

For even more egg-like flavor, substitute the salt in this recipe with black lava salt.

Got a great recipe to share?
Send it our way. If we feature it on our website, you’ll get a FREE SoyBoy t-shirt! 

For more great recipes using SoyBoy products, please visit www.SoyBoy.com




