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DIRECTIONS FOR BROTH
Dissolve 1/2 cube in 1 cup hot water. Stir. Enjoy!
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®
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Pour broth into a large saucepan and bring to a simmer over high heat. Add 
onion, ginger, cinnamon, star anise, cloves and soy sauce to pan. Simmer for at 
least 30 minutes. Add a bit of water if mixture reduces too much. Coat a large 
nonstick skillet with oil and cook tofu until golden brown (about 10 minutes) over 
medium heat. Remove tofu, put on paper towel. When broth has simmered, 
remove star anise and cinnamon sticks. Add mushrooms, simmer about 4 minutes 
until tender. Add carrots, simmer just until slightly softened (about 1 minute).  
Divide noodles and tofu among bowls and ladle broth over top. Enjoy!

Vegan Pho (Serves 4-6)

Distributed by: Edward & Sons Trading Co., Inc.  
PO Box 1326, Carpinteria, CA 93014
edwardandsons.com     Product of Germany®

Convenience Without Compromise®

Convenience Without Compromise®

VEGAN - GLUTEN FREE
RECIPE ON BACK

NET WT 2.9 OZ  84g
RECIPE ON BACK

NET WT 2.9 OZ  84g

Ingredients: Sea Salt, Organic Shea Butter, Yeast Extract, Organic 
Shiitake Mushroom*, Organic Wakame*, Organic Cane Sugar, 

Organic Cornstarch, Organic Mace*, Organic Laurel*.  *Powder


