
TT-Cookbook: How to cook without ingredients ... 

… and how to bake without an oven! 

 

 

Ingredients: 
mandatory optional 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

How to prepare: 
 
 
 
 
 
 
 
 
 
Notes: 


	Text1: • Rice (usually one small glass of rice per person)
• 2 onions
• 1 pepper (red)
• 2 blocks of Tofu (smoked preferred)
• Ginger (piece the size of your thumb)
• Garlic (one head)
• 2 stock cubes
• Salt and pepper 
• Soya sauce
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	Text2: You can replace the tofu by some pepperoni to the recipe. If so, slice the pepperoni and add it to the preparation with the onions, garlic and ginger.
	Text3: • Slice and chop the onions, the garlic, the ginger (the smaller the better) and put in a hot pan with oil for 3 minutes.
• Slice the pepper. Add it to the pan and cook it for 5 minutes.
• Put the rice in the pan and mix with the rest for 1 minute.
• Then add 5 glasses of water and the 2 stock cubes. Stir and let cook until there is almost no water left in the pan.
• Add glasses of water until the rice is cooked. Never forget to stir properly in between the glasses of water :)
• Once the rice is cooked, add the tofu sliced in cubes and let it for another 5 minutes
• When it is ready, serve it with soya sauce on top
	Text4: If you don´t have a pan big enough, you can use a big pot :)
	Text5: Fancy rice "à la Julie"


