
Ingredients 
Chayote Slaw 
 1 chayote 
 1 green cabbage 
 1 red onion 
 1 tbsp sesame seeds 
 1 green onion chopped 

Chayote Slaw Dressing 
 ¼ cup rice vinegar 
 1 tbsp soy sauce 
 1 tbsp agave nectar 
 Dash of salt 
 1 garlic clove chopped 
 ½ cup olive oil or sesame seed oil 

Avocado Sauce 
 1 ripe avocado 
 ½ block of firm tofu 
 ¼ cup avocado oil 
 Dash of salt 
 Juice of ½ lime (optional) 

Tofu 
 1.5 blocks of firm tofu chopped 
 3 tbsp olive or sesame oil 
 ½ cup soy sauce 
 3 tbsp corn starch 
 1-3 tbsp chili powder 
 2 tbsp agave nectar 

Serve With 
 1 head of iceberg lettuce 
 ½ lime chopped  

 

CHAYOTE SLAW 
 Slice the cabbage, red onion, and chayote until they’re slivered.  

 Toss with sesame seeds and chopped green onions in a bowl  

 Mix all the dressing ingredients in a bowl and then toss with the salad 
ingredients and put aside 

Avocado sauce 
 Put all the ingredients in the blender and add water or more oil if it is too thick 

 Add chili powder for an extra kick (the sauce should be pretty mild) 

TOFU 
 Put some olive or vegetable oil on a pan and heat on medium, fry the chopped 

tofu until browned 
 While that’s cooking, mix all the sauce ingredients in a bowl (the corn starch 

won’t completely mix) 
 Remove the tofu and put the sauce in the pan, add water if needed 
 Once it’s nice and saucy, put the tofu back in the pan until it’s covered with 

sauce 

SERVE 
 Serve with extra hot sauce if you like, a head of iceberg lettuce and sliced 

limes 

 

SPICY TOFU WRAPS WITH SWEET CHAYOTE SLAW 
      (serves 4) 

 


