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Mediterranean Tofu Dip 
Ingredients:  
1 clove garlic 
1 tsp. whole fennel seeds 
16 oz. firm tofu, drained 
1 cup oil packed sun-dried tomato halves 
1 tbsp. olive oil 
3 tbsp. lemon juice 
¼  cup basil, chopped 
½ tsp. salt 

Directions:  
1. Put garlic clove and fennel seeds through 

food processor with motor running, and pro-
cess until garlic is chopped, about 10 se-
conds.  

2. Cut tofu into 4 pieces, and put tofu, toma-
toes, oil and lemon juice into processor, pro-
cessing until almost smooth.  

3. Add basil, salt and additional lemon juice if 
needed, to sharpen flavors. Pulse a few 
times to distribute. Serve in shallow bowl and 
garnish with basil leaves.  

*VEGAN


