
This is a popular dish enjoyed by Adventist 
Health Castle visitors and employees.  Cook 
Gordon Au has refined this recipe and you can 
adjust the recipe to your taste buds. This is a 
meal that can be prepared in advance for family 
dining, and also makes for a crowd-pleasing 
potluck dish.  

Vegetarian Pho 

By Gordon Au
Adventist Health Castle
_

Ingredients

Pho broth for approx. 8 servings

• ½ medium round onion (peeled and 
quartered)

• 1 piece of ginger root, 4 inches (peeled)

• 5 whole star anise

• ¼ cup black peppercorn

• 10 whole cloves

• 1 cinnamon stick (2-3 inch sticks) 

• ¼ to 1/2 cup mushroom base

• 2 gallons of water 

Optional toppings and garnish: 

• Bean Sprouts

• Cilantro

• Thai basil

• Cut lime wedges

• Sliced serrano chiles

• Hoisin sauce

• Sriracha sauce 

Seasoned Tofu approx. 8 servings

• 2 blocks extra firm tofu

• ¼ cup shoyu (Aloha brand if available or 
Tamari)

• 1 oz. garden seasoning

Directions

Pho broth

1. Roast ginger, onion, star anise, black peppercorn, whole cloves and 
cinnamon stick in a pan/oven (2 –3 minutes in pan, 5 – 10 minutes 
in oven at 350 degrees)

2. Place roasted ingredients in a pan and add 2 gallons of water

3. Bring to a boil

4. Add ¼ to 1/2 cup mushroom base (1 – 2 cups mushroom 
seasoning)

5. Let broth boil for 15 minutes then let it simmer for 10 to 15 
minutes

Seasoned Tofu

1. Cut firm tofu into bite size pieces

2. Deep fry tofu in canola/vegetable/olive oil for 15 – 20 minutes, or 
until golden brown (or bake at 350 degrees for 30 – 45 minutes, or 
until golden brown)

3. Place deep fried tofu into mixing bowl and add shoyu, mix well

4. Add 1 oz. garden seasoning and mix then add another 1 oz. garden 
seasoning

5. Add more shoyu or garden seasoning if desired



Chef Edgar created this vegan Tofu Sushi 
Burger to meet the never ending requests for 
new options at the Bistro at Adventist Health 
Castle. This delightfully light and nutritious 
sushi burger will be a wonderful addition to 
your menu. Making this burger can be a fun 
family time and is best prepared fresh to order 
and served warm.

Tofu Sushi Burger

By Edgar Edge
Adventist Health Castle
_

Ingredients

Tofu Burger

• 1 16oz block of firm Tofu

• ¼ lb of Vegan Shrimp

• 2 Tablespoons of finely sliced Green Onions

• 2 Tablespoons of Vegan Fish Sauce

• 1 teaspoon of minced Garlic 

Rice Bun 

• 3 cups of Sushi Rice

• 3 ½ cups of Water

• ½ cup of Rice Vinegar / Mirin

• 2 Tablespoons of Sugar

• 2 Teaspoons of Salt

Directions

Tofu Burger

1. Rinse and then compress tofu for 20 minutes to drain.

2. Thaw vegan shrimp and chop into very small pieces.

3. Prepare remaining ingredients.  

4. Mix all ingredients together.

5. Scoop into 8 patties portions.  

6. Place on oiled baking sheet and flatten to 1/3 inch thickness.

7. Bake for 20 minutes on one side.  Remove from oven, turn patties, 
and bake for 10 minutes.

8. Remove from oven and cool.

9. ALTERNATIVE: Fry patties in oil in frying pan.

Rice Bun

1. Wash sushi rice several times until water runs clear.

2. Cook in rice cooker.

3. In a pot, combine Vinegar, sugar, and salt together.  Then heat on 
stove until dissolved.

4. Put cooked rice in wooden or plastic bowl and let cool down to room 
temp.  Do not refrigerate.

5. Mix vinegar mix with rice using a wooden or plastic rice paddle.

6. Roll rice out on surface to desired thickness (recommend 1/3 – 1/2 
inch).  Using a  round cookie cutter or biscuit dough cutter, cut out 
16 round circles.


