
Vegan Thai curry 

Put the rice on :) 

2 packages firm tofu 

Press blocks of tofu by laying them on a cutting board and placing something flat and heavy (e.g. a cutting 
board and a fairly heavy pan). Let press for 20 minutes. Break tofu into bite-sized pieces. Place on a baking 
sheet lined with parchment paper. Lightly salt the tofu. Roast in an oven for ~17 minutes at 375 degrees until 
golden brown. Remove from oven and set aside. (Do not “set aside” by leaving it in the oven while you wait to 
use it, the remaining heat will dry it out too much. Please “set aside” by leaving it on the counter.) 

Cut into bite-sized chunks 5 cups of some of the following vegetables. Try to have a mix of colors. The only 
mandatory vegetable is a red onion. Only use what you like. About 4 types is enough. 
Separate vegetables into 4 separate bowls in terms of length of time it takes vegetables to cook: 
Very hard (butternut squash cubes or other winter squash) 
Fairly hard (cauliflower, zucchini, summer squash, eggplant, red onion) 
Medium (asparagus, kale, carrots) 
Soft (bell peppers, broccoli, spinach) 

In a big heavy pot add: 

2 cans regular coconut milk (please do not get the low fat, there’s really no point to it) 
1/2 can Thai curry paste (Maesri brand “green” or “red curry paste”, the other kinds are not good) 
1 Tablespoon maple syrup (or agave nectar or sugar) 
2 Tablespoons tamari (or soy) sauce 
1-1/2 teaspoons salt 
3 kaffir lime leaves 

Heat thoroughly until bubbling, mix in curry paste with the back of a spoon. 
Add vegetables in this order, hardest ones first: 
Minute 0 — Add very hard vegetables into bubbling coconut milk. Let bubble for 5 minutes (if you don’t have 

any, move to next step) 
Minute 5 —Add fairly hard vegetables into bubbling coconut milk. Let bubble for 5 minutes (if you don’t have 

any, move to next step, but if you have very hard vegetables, keep cooking for 5 more min) 
Minute 10 —Add medium vegetables into bubbling coconut milk. Let bubble for 5 minutes 
Minute 15 —Shut the heat off. Then add soft vegetables into bubbling coconut milk. Make sure all the new 

vegetables are submerged into the coconut milk so they will cook with the residual heat. Let sit for 3 
minutes.  

Add one handful chopped cilantro 
Mix in the cooked tofu. 

Serve immediately with steamed rice. The liquid should be eaten along with the rest of the meal. Serves 2 or 3 
assuming there are no other appetizers. 



If you're in Baltimore, you can find the Maesri curry paste (in a can), and kaffir lime leaves (frozen) at Asia 
Foods on 5224 York Rd. (410) 323-8738 in Baltimore city. It's on York Rd., about 8 blocks south of Northern 
Parkway, on the right, if you're heading south. 
See more vegan recipes at www.truthaboutnursing.org/vegan

http://www.truthaboutnursing.org/vegan

