
Tofu Banh Mi Sandwich
with pickled vegetables and sweet potato fries

IN YOUR BOX
14 oz. Sweet Potato
4 oz. Carrot
1 English Cucumber
12 oz. Extra Firm Tofu
2 fl. oz. Seasoned Rice Vinegar
1 Tbsp. Asian Ginger, Garlic, and 

Chile Rub
2 French Rolls
1 ½ oz. Mayonnaise
5 Cilantro Sprigs

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Mixing Bowl
Large Non-Stick Pan

www.homechef.com/3748

30-40 min. Easy7 days Mild509
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 48g carbohydrates 25g fat 23g protein 1199mg sodium | CONTAINS gluten, soy | calorie-conscious, vegetarian



FROM THE CHEF
Removing moisture allows tofu 
to get crispy and better absorb 
flavors.

Did you know... 
Banh mi is a marriage between 
two cultures, but even within that 
marriage, there are differences. 
South Vietnamese banh mi 
tends to be full of ingredients and 
wide varieties of protein. North 
Vietnamese banh mi is simpler: 
bread, meat, salt, and pepper.

Start the Fries
Cut sweet potato into ½”-thick fries. Place sweet 
potatoes on prepared baking sheet and toss with 2 
Tbsp. olive oil, ¼ tsp. salt, and a pinch of pepper. 
Spread potatoes into a single layer. Bake 20 minutes. 
While potatoes bake, prepare ingredients.

Finish the Tofu and Fries
Season both sides of tofu slices with seasoning 
blend and ¼ tsp. salt. Gently press seasoning into 
tofu and flip sweet potatoes. Bake until sweet 
potatoes are tender and browned, 8-10 minutes. 
While tofu and potatoes finish, toast rolls.

Prepare the Ingredients
Peel carrot and, using peeler, shave into long ribbons. 
Discard top. Peel cucumber and, using peeler, shave 
into long ribbons, stopping when you reach seeds. 
Discard end. Line a plate with two paper towels. 
Cut tofu into ½”-thick slices across width. Arrange 
tofu in a single layer on towel-lined plate, top with 
another paper towel, then another plate. Add weight 
to plate to gently press tofu. Set aside 10 minutes.

Toast Bread and Assemble Sandwiches
Cut rolls lengthwise, if necessary. Place open rolls 
directly on oven rack and bake until golden brown, 
5-7 minutes. Spread mayonnaise on bottom roll. Add 
desired amount of cilantro sprigs. Shingle tofu slices 
on top of cilatro, and top with pickled vegetables. 
Press top roll down to finish sandwich.

Pickle Vegetables and Sear Tofu
In a medium mixing bowl, combine seasoned rice 
vinegar, carrots, cucumbers, and a pinch of pepper. 
Set aside to pickle at least 10 minutes. While 
vegetables pickle, heat 2 tsp. olive oil in a large 
non-stick pan over medium heat. Add tofu to hot 
pan and cook until golden brown and blistered, 2-3 
minutes per side. After potatoes have cooked 20 
minutes, remove baking sheet from oven and place 
tofu on empty half of baking sheet.

Plate the Dish
Place an assembled sandwich on a plate. Serve 
alongside sweet potato fries. 

1

4 5 6

2 3

Connect with us @realhomechef | roundedfacebook roundedtwitterbird roundedinstagram Tell us what you thought at www.homechef.com/3748

WHILE YOU COOK
 Ƀ If you can’t stand cilantro, you’re 
not alone. Natural chemicals 
present in cilantro can taste 
“soapy” to some eaters. Feel free 
to omit.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray


