
Dubu Jolim  

Ingredients:  

½ red pepper 

1 bunch green onion   

2 T. soy sauce  

3 cloves garlic 

½ block firm tofu 

1 T. vegetable oil 

Rice or noodles of choice  

Directions:  

1. Peal and mince 3 cloves of garlic and put in a small mixing bowl.  

2. Mince ½ of a red pepper as well and add it to the garlic.  

3. Chop the top of the green onions at a diagonal and add the bowl.  

4. Add 2 T. of soy sauce to the vegetable mixture and mix well and set aside 

5. Heat 1 T. of oil in a skillet until nice and hot. Meanwhile dice the tofu. (Make sure the tofu has been dried by 

wrapping it in a paper towel.  

6. Add the diced tofu to the skillet and slightly brown the tofu.  

7. Add the vegetable mixture to the skillet and tofu, and sauté for 1-2 minutes.  

8. Serve over a bed of rice or noodles.  
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