Banh Mi
  
Serves:  36
Fresh from the garden:  coriander, lettuce, daikon
Notes: This recipe card gives instructions for filling the Banh Mi. See other recipe cards for the instructions for pickled carrot and daikon/marinated tofu.

	Equipment: 
2 baking trays lined with baking paper
Spray bottle
Chopping boards
Bread knives
Chef’s knife
Salad spinner
Green plastic colander
Tongs
3 small bowls and teaspoons
Serving trays
	Ingredients: 
36 bake at home dinner rolls
36 pieces of prepared tofu 
Lettuce leaves
Coriander
Drained carrot and daikon pickles
Sriracha mayonnaise
Kewpie mayonnaise
Sliced red chilli



  
What to do: 
1. Preheat oven to 200C, eco fan setting. Spray rolls with a little mist of water then bake for 10-12 minutes until golden and crusty.
2. While the rolls are cooking, wash and dry the lettuce leaves and take coriander leaves off the stalks and wash and pat dry.
3. Drain the pickles in the colander. Reserve the pickle juice. Any that we don’t use can be returned to the liquid and stored in the fridge for up to 2 months.
4. Finely slice chillis and place into little serving bowls.
5. When the rolls have cooled, cut most of the way through the roll, but do not separate the two halves.
6. Squeeze a little sriracha mayo and some regular mayo in each roll, then add a lettuce leaf. Place the tofu in the roll and the top with the drained pickles and coriander.
7. Serve chillis on the side so people can add as much as they like.

