


Eggless Salad SandwichBroccoli Salad
[bookmark: _GoBack]A HEALTHY, DELICIOUS, MEAT-FREE RECIPE

SERVINGS: 48-10
	Ingredients
	Quantity
	Measure

	Tofu, firm, drainedFresh broccoli, cut into florets
	21
	cupshead

	Green Onions, finely choppedRed onion, sliced
	2½ 
	eachcup

	Celery, finely choppedPlant-based Cheddar Cheese, like Daiya
	.5½ 
	eachcup

	Garlic Clove, peeled, mincedRaisins
	1½ 
	eachcup

	Nutritional YeastPlant-based Mayonnaise, like Just Mayo
	21
	Tsp.cup

	TurmericSugar
	.25¼ 
	Tsp.cup

	PaprikaVinegar
	.252
	Tsp.tbsp.

	CayenneAlmond Milk
	1/81
	Tsp.cup

	Dijon MustardCherry Tomatoes, halved
	1½ 
	Tsp.cup

	Vegan Mayonnaise
	1/3
	cup

	Whole Wheat or Multigrain Bread
	4
	slices


Preparation
1. In a bowl, combine all ingredients (except bread), making sure tofu is well drained.Toss broccoli, red onion, raisins and cheddar cheese together.  Set aside.
2. In a separate bowl whisk mayonnaise, milk, sugar and vinegar.  Pour over broccoli mixture.  Toss well.
3. Assemble sandwichTop with cherry tomatoes.

Serving Information
Sandwiches could also be assembles with ribboned cucumbers, tomatoes, shaved red onions.Enjoy as a side with a grilled vegetable panini.

Nutrition Information *From USDA Nutrient Database
Calories: 243 Total Fat: 19g Saturated Fat: 2g Carbohydrate: 17g Protein: 1g Sodium: 217mg
Vitamin A:  14ųg Vitamin C: 32mg Calcium: 25mg Iron: 1mg   Folic Acid: 25ųg
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