
Vegan Monday: Shakshouka With Cannellini Beans And Tofu 
Scramble

Ingredients:

Diffculty: Medium
(serves 4)

For the sauce:
2 tbsp olive oil
1 large onion, diced small
3 garlic cloves, crushed
1 sweet red pepper, diced small
1 can pureed tomato with juice
1 tsp ground cumin
1 tsp dried oregano
1 tsp ground coriander
1/2 tsp salt
1/2 tsp freshly ground black pepper
1/2 tsp red pepper fakes
2 tsp ground paprika
1 can whole tomatoes with juice*
1 can cooked cannellini beans (net drained weight: 230 gr.)

For tofu scramble:
2 tbsp dairy-free butter
1 small onion, diced small
1 garlic clove, crushed
1/2 tsp ground turmeric
1.5 tsp kala namak, black salt**
1.5 dl (or 1/2 cup + 2 tbsp) dairy-free creme fraîche***
250 gr. frm tofu, pat dried and crumbled****

To serve (optional)
Chopped chives or parsley or basil (whatever you like) 
Dollops of vegan cream cheese or any other vegan cheese crumbled / grated

*I used both pureed canned tomato and whole canned tomato as you can see in the ingredients 
list. However, you can use only one of them but 2 cans of it, if you like. 
**In Helsinki, you can fnd it in Ruohonjuuri. I didn’t check Asian markets, they may be selling too. 
***I used Oatly brand, because I love their products.
****While crumbling the tofu, leave some pieces bigger to have a variety in texture.

Instructions:

1. In a large and deep pan (I actually used a wok) put olive oil on medium high heat and let it warm
for half a minute. Then add onions and saute for 2-3 minutes, until the onion starts to get 
translucent.

2. Add crushed garlic and continue stirring for 1 more minute.



3. Add diced red pepper and cook them altogether by frequently stirring, for about 5 minutes.

4. Add pureed canned tomato and all the spices (in the list above, starting with ground cumin and 
ending with ground paprika) and stir.

5. Add whole canned tomato and crush the tomatoes using the wooden spoon. Stir well and let it 
cook for a couple of minutes.

6. Add cannellini beans and stir. Lower the heat to medium and let the sauce cook while making 
the tofu scramble. 

7. In another pan on medium heat, put dairy-free butter and let it melt while stirring to coat the 
base of the pan.

8. When butter melts, add onion and saute for a few of minutes until the onion gets translucent 
and cooks quite fne, if not fully.

9. Add crushed garlic and continue to saute until garlic cooks.

10. Add turmeric and continue to stir until everything is coated in turmeric’s yellow colour.

11. Add kala namak and continue to stir for a few seconds.

12. Add dairy-free creme fraîche and stir. Let the mixture cook for a few minutes while some of 
the creme fraiche evaporates. (A TIP: You can also use this tofu scramble recipe without the 
whole tomato sauce and shakshouka part. But if you are going to eat it like scrambled eggs, 
increase the amount of creme fraiche to 2 dl - or 3/4 cup + 4 tsp - and do not evaporate it much, 
so that your tofu scramble becomes creamier). 

13. Add crumbled tofu and cook it by folding (that’s why I used spatula for tofu scramble) and 
stirring. When it’s cooked fully, take away from the heat. 

14. Put cooked tofu scramble on top of tomato sauce and let them cook together for a couple 
more minutes for the two parts to get combined favours. After that, take it away from the heat, 
put some herbs or vegan cream cheese or any other topping you like on top and enjoy! 


