
Vegetable Flavored Tofu Chowder 
 
 
Ingredients: 
 
5oz extra firm tofu 
 COSTCO carries a nice variety: House Tofu 
 Any of the Korean stores will also carry Tofu 
 
1 inch ginger, thinly sliced 
 
Long squash (sOrekAi)  cut into cubes. (Approximately 2-3 cups). 
 Other vegetable which become soft but stay firm will also work 
 
2 Tbsp Vegetable or canola oil  
 
1 Tbsp of cumin 
Small hot green chillies (as appropriate) 
1 tsp turmeric (optional) 
7-8 almonds (soaked overnight in warm water and peeled)  
Curry leaves 
Salt  
 
Equipment: 
 
A blender that can grind hot ingredients. 
 
 
Method: 
 
Cut the Tofu into small ( < 1 cubic cm) cubes and toast it in a non-stick pan 
using the oil. This should be done in a medium heat and it needs 
continuous attention. First tofu will give up its water. Continue to work this 
with a wooden spoon stirring softly. Eventually the water will evaporate and 
the mixture will become dry. Sprinkle a pinch of salt, and continue to stir 
until the tofu pieces form a yellowish soft crust. Add the almond and stir 
until they give out their aroma. Set this aside.  
  
In a sauce pan, cook the squash and green chillies in 2-3 cups of water, in 
medium heat, with turmeric, cumin, salt  and curry leaves, and lid on. Stir in 



water as needed, always maintain the water level constant. Cook until the 
squash is translucent and tender.   
 
Pour the water from the sauce pan into the blender. Don’t forget the curry 
leaves, but leave the green chillies out unless you like some heat.  Add the 
tofu+almond mixture and blend until very smooth.  Optionally, you may add 
a cup or two of the cooked squash. When the mixture is ready, put it back 
into the sauce pan, bring it to the consistency of a milk shake, salt and 
pepper to taste, and bring it back to a gentle boil very slowly.  Close the lid 
and let the flavors infuse.  Set aside the squash and serve the chowder 
only to Swamiji.  
 
Notes: 
 

1. Squash may be substituted with other similar vegetables 
2. Green beans also work very well—if you leave them out of the 

blending process. 
3. Coriander leaves may be used as optional garnish 
4. A teaspoon of thinly sliced ginger may be added to the sauce pan 

while cooking the vegetables 
5. Enjoy the vegetables set aside above as a side dish for rotis while 

Swamiji is drinking the chowder from a cup.   
 
 
Respectfully submitted by 
Nagaraj Neerchal  


