
Jamaican Jerk-Seasoned Tofu Sandwich
with pineapple-pepper slaw and Sriracha aioli

IN YOUR BOX
1 Yellow Bell Pepper
1 Green Onion
2 Mini Baguettes
14 oz. Extra Firm Tofu
6 oz. Shredded Red Cabbage
6 oz. Canned Crushed Pineapple
2 oz. Apple Cider Vinegar
½ oz. Jerk Seasoning
1 ½ oz. Mayonnaise
1 tsp. Sriracha

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Mixing Bowl
Grill Pan or Outdoor Grill
Small Bowl

www.homechef.com/2392

25-35 min. Easy7 days Medium838
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 107g carbohydrates 31g fat 36g protein 2622mg sodium | vegetarian, dairy-free, nut-free



FROM THE CHEF
Draining tofu on paper towels to 
remove excess moisture improves 
its texture and also allows better 
absorption of jerk seasoning.

Did you know... 
Jamaican jerk spice has a centuries-
long history, blending African and 
native Caribbean elements. Heavily 
seasoning meats and cooking them 
over an open fire until dried would 
also provide the origin of the English 
word “jerky.”

Prepare the Ingredients
Stem, seed, and thinly slice yellow bell pepper into 
thin strips (julienne). Trim and thinly slice green 
onion on an angle. Halve baguettes. Rinse tofu, cut 
into ¼” thick slices, and press with paper towels to 
remove excess moisture.

Make the Aioli
Combine mayonnaise with Sriracha (to taste) in a 
small bowl. Season with a pinch of salt and pepper 
and stir until completely combined.

Make the Slaw
Combine red cabbage, half the green onion (reserve 
remaining for garnish), crushed pineapple and 
juices, yellow bell pepper, and apple cider vinegar 
in a medium mixing bowl. Season with ½ tsp. salt and 
¼ tsp. pepper. Refrigerate until plating.

Toast the Baguettes
Heat grill pan to medium heat and brush baguettes 
with 1 Tbsp. olive oil. Place baguettes on hot grill pan, 
cut side down. Cook 1-2 minutes, or until toasted.

Cook the Tofu
Heat a grill pan or outdoor grill over medium-high 
heat and coat surface with cooking spray. Com-
pletely coat tofu slices with jerk seasoning. Add tofu 
to hot grill and cook 5-7 minutes per side, or until 
tofu is firm, slightly crispy, and charred. Gently press 
down on tofu pieces as they cook. Transfer tofu to a 
plate and reserve grill pan for toasting baguettes (no 
need to wipe clean).

Plate the Dish
Slather toasted baguettes with aioli. Place four to six 
tofu slices on baguette. Add slaw directly to sand-
wich, or if desired, serve on the side. Garnish with 
remaining green onion. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Green onion is 
used twice. Half goes in slaw 
and remaining garnishes 
sandwich.

• Sriracha is today’s hot sauce 
du jour. Its garlicky-chile flavor 
complements just about 
everything. Feel free to use 
half or omit from recipe for 
less spice.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry


