Tofu Stir Fry with Cashew Cream Sauce
Produce
☐    Lemon — 1 (~$0.75)
☐    Garlic Clove — 1 (~$0.50)
☐    Red or Yellow Bell Pepper — 1 (~$1.50 to $2.00)
☐    Zucchini — 1 (~$1.00 to $1.50)
☐    Green Onion — 1 bunch (~$0.75)
☐    Broccoli — 1 head (~$2 to $3)
☐    Carrot — 1 (~$0.30)
☐    Lemon — 1 (~$0.75)
☐    Ginger Root — 1 (~$0.75)
☐    Mushrooms (Optional) — 1 small container (~$2 to $3)
☐    Snap Peas (Optional) — 1 bag (~$2 to $4)
☐    Lime (Optional) — 1 (~$0.75)
☐    Fresh Cilantro (Optional) — 1 bunch (~$1.50 to $2.50)



Dairy & Refrigerated 
       ☐    Firm Tofu — 1 block (~$2 to $4)



Pantry & Condiments
       ☐    Raw Cashews — 1 small bag (~$4 to $6)
       ☐    Sesame Oil — 1 small bottle (~$5 to $8)
       ☐    Brown Rice or Quinoa — 1 small bag (~$3 to $6)
       ☐    Cornstarch or Arrowroot Powder — 1 small box (~$2 to $4)
       ☐    Tamari or Soy Sauce — 1 small bottle (~$3 to $5)
       ☐    Maple Syrup — 1 small bottle (~$3 to $5)
       ☐    Rice Vinegar (Optional) — 1 small bottle (~$3 to $5)
       ☐    Sesame Seeds (Optional garnish) — 1 small bag (~$2 to $4)



Spices (Pantry Basics)
☐    Chili Flakes (Optional topping) – small jar (~$2)


[bookmark: _GoBack]Total Estimated Cost: $25.00 to $40.00 ($6.25 to $10.00 per serving)
(depending on brand, store, and optional ingredients)
