
TASTING NOTES & PLANT-BASED PAIRING

Semillon is a natural match for spicy food or Asian cuisine.

VIETNAMESE CHAO WITH BABY BOK CHOY

Serves 4
 
Ingredients:
1-pound firm tofu, pressed and cut into large dice 
1 tbsp sambal 
1 splash liquid smoke 
1 tbsp tamari 
1 tbsp agave 
1 tbsp sesame seed oil 
2 tbsp peanut oil 
baby bok choy, cut in half lengthwise 
fried, julienned ginger for garnish (optional) 
2 cups vegan broth 
1/2 tsp salt 
1/2 cup broken rice (rinsed and soaked in water for
     one hour) 
1-piece 5 cm ginger, minced plus additional for
     garnish 
1 shallot, minced 
 
 

by Beverly Kumari

Method: 
Toss tofu in sambal, liquid smoke, tamari, agave, and sesame seed oil. Set aside.  
 
Heat nonstick sauté pan over medium-high heat and add the tofu to the pan. Toss and turn the tofu, making sure not to burn or
overcook. This should only take 4 to 5 minutes. Remove pan from heat but place lid on sauté pan to keep the tofu warm.  
 
In a boiling pot of salted water, cook the baby bok choy for approximately 3 to 5 minutes. Remove and drain on paper towels to
remove excess water. 
 
Heat a sauté pan over medium-high heat and add 2 tablespoons of oil. Add bok choy and fry for 1 to 2 minutes until green leaves
become crisp. Remove and drain on paper towels. Sprinkle with a little salt and pepper and set aside. Next, add the julienned ginger
to pan and cook until brown and crisp for about 1 minute. Remove and drain on paper towels and set aside. 
 
Heat the oil in a nonstick medium saucepan. Add the shallots and ginger. Cook over medium-low heat for about 10-15 minutes,
stirring frequently to prevent the shallots from burning.  
 
Add 1/2 cup rice to the saucepan with the shallots and ginger. Add 2 cups of hot stock and stir occasionally. Immediately lower the
heat to a gentle boil and add salt. Cook until the broth thickens like porridge.  
 
Ladle into individual bowls, and top with the fried julienned ginger, baby bok choy, and spicy tofu.  
 
Depending on the consistency you like, you can add more vegetable broth to thin out the soup. Adjust seasoning. 
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