
Ingredients:  
11 ounces extra firm tofu 
¾ tsp. lemon juice 
1 tsp. curry powder 
¼ tsp. paprika 
1 ½ stalk celery 
2 ¼ tsp. Dijon mustard 
5 tsp. cilantro, chopped 
3 ¼ tbsp. chives, chopped 
⅛ tsp. salt 
¼ tsp. ground black pepper 
8 slices whole wheat bread 
4 pieces of romaine lettuce 
1 ½ fresh tomato, sliced 
2 ounces reduced fat veganaise  

Tofu Salad Sandwich 

Directions:  
 
1. Dice tofu and combine in a large bowl with the lemon 

juice, curry powder, SMOKED paprika, mustard, cel-

ery, cilantro, chives, salt and pepper and veganaise.  

2. Chill in the refrigerator for about 1 hour.  

3. Divide mixture among five sandwiches and top with 

lettuce and tomato. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


